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PRECAUTIONS TO AVOID POSSIBLE
EXPOSURE TO EXCESSIVE
MICROWAVE - ENERGY... -

{a} Do not attempt to operaie this oven with {c} Do not operate the oven # it is damaged.

the door open since open-door operation it is paricularly: mportant that the oven

can result in hamful exposure fo. ' door closes properly and that here is no

microwave energy. If is important not to damage to the

. defeat or tamper with the safety - (1) Door {bent),

interiocks. (2) Hinges and latches .(broken or
loosened)

{b) Do not place any object between the (3) Door seals and seahng sun‘aces.

oven front face and the door or allow soit N N ‘
sealing  surfaces. ‘ repaired by anyorie- except properly
R R qualified - service personnel.
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SAFETY

1

IMPORTANT SAFETY INSTRUCTIONS

The safety instructions below will tell you how to use your oven and avoid harm to yourself or

damage to your oven,

WARNING-TO reduce the risk of bums, electric
shock, fire, injury  to persons, or exposure to
excessive microwave energy.

. Read all the instructions before using your oven.

. Do not aitow children to use thls oven without
close supervision.

Read and follow the speciic ~ PRECAUTIONS TO
AVOID POSSIBLE EXPOSURE TO
EXCESSIVE MICROWAVE ENERGY found
on page 2.

-

Do not use corrosive chemicals or vapors, such as
sulfide and chloride, in ihis appliance. This type of
oven is specifically . designed. to. heat, cook, .or dry ..
food. It is not designed for industial or lfaboratory
use.

Do not store this apphiance ouldoors. Do not use
this product near water -for example, near a Kilchen
[ sink, in & wel basement, near & swimming pool, or
similar  location.

Do not use the cavity for storage purposes. Do not

leave paper preducts, cooking ufensils, or foed in
the cavily when not in use. :
. Clgan the ventiiating hood frequently. Do not

allow grease o accumutale on the hood or the
filters. ‘

. Use carefully when cieaning the vent hood filters.
Corrosive cleaning agents such as lye-based oven
cleaners, may damage the filters.

Do not tamper with the hulitin safety switches
on the oven door. The oven has several buitn
safely switches to make sure the power is off when
the door is open.

« When food flames. under the hood, turn the fan on,

Suitable for use above gas or electric cooking
equipment 36 inches or less wide.

» Do not use this oven for commercial purposes. [t

is made for household use only.

+ When cleaning the door and the surfaces that

+ If your oven Is dropped or damaged,

fouch the door, use only mild, non-abrasive
soaps or detergents and a sponge or soft cloth.

have #
thoroughly checked by a qualified service technician
hefore using i again.

. To avoid a fire hazard:

« Do not severely overcock food. Severely
overcooked foods can start a fire in the oven.
Watch the oven carefully, especially if you have
paper, plastic, or other combustibles in the oven.

- Do not store combustible items (bread,
cookies, ete) in the oven, because i lightning
strikes the power fines it may cause the oven to
tum on.

« Do not use wire twist-ties in the oven. Be sure
to inspect purchased items for wire fwistties  and
remove them before placing the ftem in the oven.

. if a fire should start:

v

» Keep the oven door- closed.

« Tum the oven off.

» Disconnect the power cord or shut off the
power at the fuse or clrcult breaker panel.

To avoid electric shock:

» This appliance must be grounded. Connect it
only to a properly groGnded oullet See the
electrical GROUNDING  INSTRUCTIONS
on page 8. '

« Do not operate this appliance # it has a
damaged cord or plug, if it is not working
properly or if # has been damaged or dropped.

- Do not Immerse the electrical cord or plug In
water,

» Keep the cord away from heated surfaces.




'SAFETY | ”

To avoid improperly cooking some foods.

=« Do not heat any fypes of baby boities or baby
food. Uneven heating may occur and possibly
cause personal  injury.

» Do not heat small-necked: containers, such.. as ...

syrup  botes.

» Do not deep-fet fry in your microwave oven.

« Do not aftempt home canning in your
microwave oven.

» Do not heat the following items in the
microwave over: whole eggs in the shell, waler
with oil or fal, sealed containers, or closed  glass
jars. These ifems may explode.

. Do not cover or block any openings in the oven.

. -Use your oven only for the operations described in
this manual.

Do not run fhe oven emply, without food in it.

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

. Preserve the oven floor:

» Do not heat the oven floor excessively.

- Do not afiow the gray fim on special microwave-
cooking packages to fouch the oven floor. Put the
package on a microwavable dish.

» Do not cook anything directly on the oven floor or
turntable. Use a microwavable dish.

» Keep a browning dish ‘at least 3/1 6 inch above floor,
Carefully read and follow the inshuctions for the
browning dish. i you use & browning dish
incorrectly, you could damage the oven floor.

. install o iccate this appliance only in accordence
with the provided instaliation instructions.

.+ This appiiance. should be serviced only by qualified
service personnel, Confact the nearest authorized
service facility for examination, repair, or adjustment.

+ Liguids, such as water, coffee, or tea are able fo be
overheated beyond the boiling point  without
appearing o be boling, Visible bubbling or boling
when the confaimgr is removed from the microwave
oven is not always present.
THIS COULD RESULT IN VERY HOT LIQUIDS
SUDDENLY BOILING OVER WHEN THE
CONTAINER 1S DISTURBED OR A SPOON OR
OTHER UTENSIL IS INSERTED INTO THE LIQUID.
To reduce the risk of injury lo persons;
- Do not. overheat the fHquid,
+ Stir the liquid both before and halfway through
heating #.
- Do not use straight-sided containers with namow
necks.
© « After heating, affow the container o stand in the
microwave oven for a shord fime belore removing
the container, ‘
« Use extreme care when inserting a spoon or ofher
ufensil -into the container.

SAVE THESE INSTRUCTIONS

FEDERAL COMMUNICATIONS COMMISSION RADIO FREQUENCY
INTERFERENCE STATEMENT (U.S.A. ONLY)

WARNING:

This equipment generates and uses ISM frequency
energy and if not installed and used properly, that is
in sfrict accordance with the  manufacturer’s
instructions, may cause interference fo radio and
television reception. It has been type lested and
found to comply with limils for  ISM Equipment
pursuant fo part 18 of FCC Rutes, which are
designed fo provide reasonable protection against
such interference in a residential installation.
However, there is no guarantee that interference will
not occur in a particear installation, If this equipment
dogs cause inlerference. to radic or felevision
receplion, which cen be determined by tuming the
equipment off and on, the user is encouraged to try
o correct the interference by one or more of the
following:

. Reorient the receiving antenna of the radio or
tetevision.

. Relocate the Microwave Oven with respect ta the
receivet.

- Move the microwave oven away from the receiver,

+ Plug the microwave oven into & different outlet so
that the microwave oven and the receiver ae on
diferent branch  circuits.

The manufacturer is not responside for any radio of
TV interference caused by  unauthorized
modifkatkn o this microwave oven. It is the
responsibilly of the user lo correct such interference.




INFORMATION

Please read this owner's manual. it will tell you how
o use ait the fine features of this microwave oven.

LOCATION OF MODELNUMBER

To request service information or replacement parls,
the - service center will require the complete model
aymber of your microwave oven. The number is on the
oven front as shown i the illustration below.

OVEN SPECIFICATIONS

MODEL NUMBER LABEL

Power Supply 120V AC, 60 Hz

GROUNDING INSTRUCTIONS

This appilance must be grounded. if an electrical
short circuit occurs, grounding reduces the risk of
electric shock by providing an escape wire for the
electric current. The cord for this appliance has a
grounding wire with a grounding plug. Put the plug into
an ouflet that is properly installed and - grounded.

A WARNING -+« you use the grounding

plug improperly, you risk electric shock

Ask a qualified electrician if you do not understand the
grounding instructions or if you wonder whether the
appliance is properly grounded.

Because this appliance fits under the cabinet, it has a
short power-supply cord. See the sepasate Instaiation
Instructions for directions on placing the cord properly.
Keep the electrical power cord dry and do aot pinch or
crush i in any way.

i it is necessary fo use an extension cord, use only a
Jwire extension cord that has a 3-blade grounding
prug, and a 3-stot receptacle that will accept the plug
on the appliance. The marked raling of the extension
cord shall ¥e equal fo or grealer fhian the" electrical™™
raling of the appliance.

Rated Power | Microwave 1600W
Consumption | Convection 1700W
Power Output | Microwave *950W
. Convestion 1500W
Rated Current | Microwave 13.5A
' Convection 14.0A

Overall Dimensions(WxHxD) | 29 154" x 16 715" x 15 8"

Oven Cavity Dimensions
(WxiixD)

211, x 97" x 14 3"

S
Ensure proper  ground
exists before use

Capacity of Oven Cavity 17cuft

ELECTRICAL REQUIREMENTS

The oven is designed to operale on a Standard
120V/60Hz househeld outlet. Be sure the circuif is at
least 15A or 20A and the microwave oven is the  only
appliance on the circuit. it is not designed for 50Hz or
any circuit other than a 120V/60Hz circuit.




INFORMATION

MICROWAVE OVEN FEATURES e s o
o oo " 1. Metat Shielded Window The
_-shield prevents microwaves from
“escaping. ltisdesignedasa
.screen to aliow youi to view foodas
il . - 2. Cooking Guide Label _
3. Charcoal Fitter (behind Vent
oo Gille). a
) 4. Vent Grille . S
)} 5.Glass Tray The glass tray moves .
" lond as it cooks for more even
.. - cooking. Rmustbe intheoven  ~ -
. during operation. L
... 6:;Cooktop Light . .
Your microwave oven is designed to make yourcooking ~ 8. Controf Panel Touch the pads on
‘experience as enjoyable and productive as possible. . ihis panel to perform all functions: -
“To.get you up and running quickly, the following is a listof the  -** -9, Model and Serial Number Plate
oven’s basic features: ' e B T :

‘The tumtable rotates in both direction to help food
cook more evenly, Do not operate the microwave
oven without the glass tray in place. '

1. Convection Back

2. Metal Tray/Drip Pan
3. Tumtable

4. Rotating Ring



INFORMATION

L

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

2. MICRO.: Touch this pad when selting Microwave
cooking.

3. CONV.. Touch this pad when setting Convection
cooking.

4, COMBL: Touch this pad when setting combination
cooking or preheal.

5. SENSOR POPCORN: Touch thig pad when popping
popcomn in your microwave oven. The oven's sensor
will tell the oven how long o cook depending on the
amount of humidity it detects from the popcam.

6. SENSOR COOK: Touch this pad to cook baked
potato, frozen vegefable, fresh vegetable, canned
vegetable, frozen ‘entree, end rice, The oven’s sensor
will tefl the oven how long fo cook depending on the
amount of humidity coming from the food.

7. SENSOR REHEAT. Touch thi pad lo reheat

_ casserole, dinner plate, pizza sfice, and soup/sauce.
The over's sensor will tell the oven how long to cook
depending on the amount of humidity coming from the
food. . A :

8. SPEED AUTC COMBL Touch thii pad when seffing
weight combinafion cooking.

9, AUTO COOK: Touch thii pad fo cook Bacon, Fresh
Roll & Muifin, Frozen Roll & Muffin, Beverage, Chiign
Pieces, and Mol Cereal,

10, AUTO DEFROST. Touch thii pad to select food type
and defrost food by weight.

11, CUSTOM COOK: Touch this pad to
cooking instruction
memaory.

12, ADD 38 SEC.. Touch lhis pad to set, start quickly
and microwave ¢ocking at 100% power level.

13, CUSTOM SET: Touch this pad to change the oven’s
defaut seilings for sound, dock, display speed, and
defrost  weight,

14, NUMBER: Touch number pads to enter cooking
fime, power level, quantities, weights, or cooking
temperature. .

15. TURNTABLE ONIOFF: Touch this pad to tum off ihe
turniable. OFF wilt appear in the display.

NOTE: This oplion is not available in sensor cock
and defrost modes.

16, POWER: Touch this pad to select & coocking power
level.

recall one

previously programmed inlo

17.

18.

18.

206,

2t

22,

23,
24,

25.
26,
27.

28,

More. Touch this pad lo add ten seconds of cooking
time each fime you press it

STOP/CLEAR: Touch thii pad to stop the oven o7 to
¢clear all entries.

START/ENTER: Touch thii pad to stari a function or
enter all entres. If you open the docr after oven
beging fo cook, touch START/ENTER again.

Less: Touch fhii pad to sublract ten seconds of
cooking time each time you press il

SOFTEN: Touch thii pad fo soiten Butter, fce Cream,
Cream Cheese, or Frozen .Juice.

MELT: Touch thit pad to meit Bulter or Margarine,
Chocolate, Cheese, -or Marshmallow,

CLOCK: Touch this pad to enter the time of day.
LIGHT ON/OFF: Touch this pad to tum the cocktop/
countertop tight on or off.

KITCHEN TIMER: Touch this pad to set the fimer.
VENT ON/OFF: Touch this pad to tern the fan  onfoff,
VENT S5-SPEED: Touch this pad to -choose one of 5
fan speeds. :

VENT AUTO TIME SET: Touch this pad when selting
ventilation time. (1,3, 5, 10, and 30 minytes.) -



MICROWAVE COOKING TIPS |

Amount of food

. ¥ you increase or decrease the amount of food you
prepare, the fime it takes to cook thal food wik also
change. For example, if you double a recipe, add &
lithe more- than haif ‘the original cooking time: Check
for doneness and, if necessary, add moré lime in
smail increments.

Starting temperature of food

. The lower the temperafure of the food being put into

the microwave oven, the longer it fakes to cook. Food
al room temperzlure will be re-heated more  quickly
than food at refrigerator temperature.

' Composition of food

. Food with a ot of fat and sugar will be heated
faster than focd containing a lof of water. Fat and
sugar will also reach a higher femperature than waler

- in the cooking process.

-+ The more dense the food,

Very dense food like meaf takes longer o heal than

lighter, more porous food ke sponge cakes.

Size and shape

+ Smaller pieces of food will cock faster than larger
pieces. Also, same-shaped pleces cook more evenly
than differeni-shaped pieces.

.+ With foods that have different thlcknesses the
thinner pards will cook faster than the thicker paris.
Place the thinner parls of chicken wings and legs in
the center of the dish.

Stirring, turning foods

. Sfirring and iurning foods spreads heat quickly fo
the center of the dish and awvoids overcooking at the
outer edges of the food.

Covering food

Cover food to!

« Reduce splatiering

. Shorten cooking times
« Keep food moist

the longer it fakes to beaf.

Releasing pressure in foods

» Several foods (for example: baked potatoes,
sausages, egg yolks, and some fruits) are Hghtly
covered by a skin or membrane. Steam can build up
under the membrane during cooking, dausing - the .food
to burst. To refigve the pressure and lo prevent
bursting, pierce these foods before cooking with a
fork, cockiail pick, of tootapick.

Using standing time

. Always allow food fo stand either in or oul of the -
oven . after cocking power stops. Standing fime after
defrosting and cooking allows. the temperature to
evenly spread throughout the food, impsoving the
cooking resulis. For iaside oven standing fime, you
can program a 0 power second stage of the cooking
cycle. See cocking with more than on cook cycle
cooking.

» The length of the stand:ﬂg time depends on how
much food you are cooking and how dense # Is.
Sometimes it can be as shorl as the lime it lzkes you
fo remove the food from the oven and take it o the
sewing table. However, with larger, denser food item,
the standing time may be as long as 10 minufes,

Arranging food

For best resuls, place food evenly on the plate. You

can do this in several ways:

. if you are cooking several items of the same food,
such as baked potatoes, place them in a ring pafterm
for uniform  cooking.

» When cooking foods of uneven shapes or
thickness, such as chicken breasfs, place the
smalfer or thinner area of the food towards the center
of the dish where it will be heated last.

. Layer thin slices of meat on top of each ofher.

+ When you cook or reheat whole fish, score the
skin -this prevents cracking.

« Do not et food or 2 container fouch the top or sides
of the oven. This wili prevent possible arcing.

-10-



MICROWAVE COOKING TIPS

Using aluminum foil

Metal containers should not be used in a microwave
oven, There are, however, some exceplions. If you
have purchased food which is prepackaged in an
alumingm foil  container, refer to the instructions on the
package. When using aluminum foil containers,
cooking times may be longer because microwaves will
only penefrate fhe exposed lop of the food and not the
bottom or the sides. 1f you use aluminum containers

Removing the rack

+ When popging commercially packaged popcon,
Remove the rack and drip pan from the oven; Do
nol place the bag of microwave popcorn on -the rack
or under the rack. Leave the glass tray in place at all
times. ' - .

CAUTIGN : Popping microwave popcorn with rack and

grip pan can cause fire or damage to your
" microwave oven. ‘ Co

without package instuctions, follow these guidelines:

+ Place the aluminum foil confainer in a glass bowl and
add some Water so that it covers the bottom of the
containgr, but not more thaa 174 in. (.64 cm) deep.
This ensures even heating of the container Bottom.

. Always remove the contginer lid to avoid damage to
tha oven.

« Use only undamaged containers.

. Do not use containers faller than 34 in. (1.9 cm}.

» Container must be at least half fited.

« To avoid arcing, there must be a minimum 94 in
(64 mm) between the aluminum container and the
walis of the oven and also between two aluminum
coniainers.

« Always place the container: on the furntable.

. Shield parts of food thal may cook guickly, such as
wing fips and leg ends of poultry, with small pieces of
aluminum  foil. '

. Heating food in aluminum foil condainers usually
takes up o double the time compared o rehealing in
plastic, glass, china, or paper containers.

The ftime when food is ready will vary depending upon
the type of container you use.

« Let food stand for 2 to 3 minutes after heating so
that heat is spread evenly throughout the container.

Cooking you should not do in
your microwave oven

+ Do not do canning of foods in the oven. Closed glass
jars may explode, resuiting in damage to the oven.

+ Do not use the microwave oven to sterilize objects
(baby bottles, etc.). It is difficulf to keep the oven at
the high femperature needed for sterilization.

T



Cooking Comparison Guide

Cooking with your new oven offers a wide variety of
food  preparation opfions: microwave cooking,
corvection cooking, and combination cooking.
Microwave cooking uses very short, high-frequancy
radio waves. The movement of the microwaves through
the food generates heat and cooks most foods faster
than reguizr methods, while retaining their natural
texure and moisture. Microwave cooking heats food
girectly, not the cockware or the inferier of the oven.
Reheating is easy and defrosting is parlicufarly
convenient because less time is spent it food
preparation.

MICROWAVE COOKING TiPS

Convection cocking

constantly circilates heated air

around the food, creating even browning and sealeddin
flavor By the constant motion of hot air over the food

surfaces.
Combination. cooking

combines.. microwave . enesgy

with conveclion to cook with speed and accuracy, while
browning and crisping fo perfeclion.

You can Use microwave - cooking, convection cooking,

or combination cocking to cook by time. Simply preset

the length of cocking time desired and your oven fums

off  automaticadly.

The following .guide shows at a glance fhe difference
between microwave, convection, and combination

Microwave energy is
distributed evenly
throughout the oven for fast,
thorough cooking of food.

METHOD

Hot &ir ciculates around
food to produce browned
exteriors and sealed-in
juices.

ceoking. _ .
MICROWAVE CONVECTION COMBINATION
7 P
RN -5’ N
_ ‘ mé P, -
COOKING : _‘ =
Microwave energy and

convection heat combine to ..
shorten the cocking time of
regular ovens, while
hrowning and sealing in
juices. ‘

HEAT SOURCE Microwave energy.

Circulating  heated air.

Microwave energy and
circutaling  heated  air.

+ Fast, high efficiency
cooking.

BENEFITS » Oven and surrourdings

do not get hol.

+ FEasy clean-up.

+ Aids in browning and seals
in flavor,

» Cooks some foods faster
than regular ovens.

+ Shoriened - cooking time
from microwave energy.

+ Browning and crisping
from coavection heat.

Read this guide fo learn the many different fhings your Microwave/Convection/Combination Oven can do.
You wit find a wide varisty of cooking methods and programs designed to suit your lifestyle,

-12-




MICROWAVE COOKING TIPS

COOKWARE GUIDE

Microwave Cooking

Most heat-resistant, non-metallic cookware is safe for

use in your microwave oven.

To test cookware before using, folow these steps:

1. Place the emply cookware in ihe microwave oven

2. Measure 1 cup of waler in a  glass measuring cup
and place it in the oven beside the cockware.

3. Microwave on 100% power for 1 minute. If the dish is
warm, it should not be used for microwave cooking.

Convection Cooking

. Metal Pans are recommended for all types of baked

products, bul especially where browsing or crusting is
important. '

, Dark or dull finish metal pans are best for breads and
pies because they absorb heat and preduce a crisper
crust, '

« Shiny aluminum . pans are befter for cakes, cookies, or

muffins because these pans reflect heat and help
proguce a fight, fender crust.
+ OGlass or glass-ceramic casserole or baking dishes

are best suited for egg and cheese recipes due to the -

cleanability of glass.
Combination Cooking

» Glass or glass-ceramic baking containers are
recommended. Be sure not to use items with metal
frim as it may cause arcing (sparking) with oven wall
or oven shelf, damaging the cookware, the shelf, or
the oven. : :

. Heat-resistant plaslic microwave cookware (safe o
450°F) .may be used, but is not recommended for
foods that require crusting or alkaround  browning,
because plastic is a poor conductor of heat.

COOKWARE MICROWAVE CONVECTION COMBINATION
Heat-Resistant Glass, Ceramic Glass Yes . Yes. . Yes
Ceramics, China Yes Yes Yes

{Do not use china
with gold or silver trim.)
Metal Cookware No Yes Ko
Non Heat-Resistant Glass No No ' Ho
Microwave-Safe Plastic Yes No Yes*
Plastic Wrap, Wax Paper Yes No No
Paper Products Yes No No
Straw, Wicker, and Wood Yes No No

! Use only microwave cookware that is safe to 45¢°F

-13-




MICROWAVE COOKING TIPS |

HOWTOUSEACCESSORIES

0 : Possible to use

_ ! © : Recommended method
Glass Turntable Metal Tray Metal ‘Rack X :Donotuse

MICROWAVE - CONVECTION COMBINATION

o o )

X @) O

Nofes -
+ Do not operate the oven except when it is preheating in the convection mode only,
NEVER operate the microwave while the oven is empty.

-14 -



OPERATION

LEARN ABOUT YOUR MICROWAVE OVEN

This section discusses e concepts behind microwave cooking and introduces you fo the basics you need fo
know to operate your microwave oven. Please read this information before use.

&)\ CAUTION

" &\ CAUTION

To avoid risk of personal injury

or property damage, do not use
stoneware, aluminum foil, metal utensils,
or metal trimmed utensils in the oven,

To avoid risk of personal injury

or property damage, do not.run oven emply.

AUDIBLE SIGNALS

Audible signals are available fo guide you when setting
and using your oven:

. A tone will sound each lime you touch a pad.

» Seven tones signat the end of a Timer countdown.

. Four tones signat the end of a cooking cycle.

CLOCK

When your microwave oven is first plugged in or after a

power failure, the Display will show PLEASE SET
TIME OF DAY. If a time of day is not set, : {a colon) will
show on the Display until you touch CLOCK.

INTERRUPTING COOKING

You can stop the oven during a cycle by opening the
door. The oven stops heating and the fan stops, but the
light stays on. To restart cooking, close the door and
Touch START/ENTER.

If you do not want to continue cooking, open the
door and touch STOP/Clear.

CHILD LOCK

Use ihis safely feature to Jock the control panel when
you are cleaning the oven, or so children cannot use
the oven unsupervised.

Exampie: To set the child lock.

b4std 1. Touch STOPICLEAR.
2. Touch and hold
START/IENTER more than
agNe 4 seconds, LOCKED wil

appear in the display window
with fwo beeps.

Example; To cancel the child lock

1. Touch and hold
STARTENTER more. than
4 seconds. LOCKED wili
disappear and you hear two

egg

Example: To set the clock for 10:30{AM).
o 1. Touch STOPICLEAR.
cLock Z Touch CLOCK.
+ o a g 3 Enterthetime by using the
oo™, number key pad.
agy 4. Touch START/ENTER.
5. Touch 1.
3 {Press 1 for AM,
Press 2 for PM)
aSiEy 8. Touch START/ENTER.
NOTES:

. If you enter in an incorrect time and touch CLOCK,
you cannot set time of day. Enter the correct time.

. If you touch STOP/CLEAR while setting the clock, the
Display will show the last time of day set or : {a colon)
if no time of day has been sef.

beeps.
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OPERATION

KITCHEN TIMER

Your microwave oven can be used &s a kitchen fimer,
You can sef up to 99 minutes and 99 seconds.

Example: To set 3 minutes,

His 1. Touch KITCHEN TIMER.

2. Enter the time by using the
- number key pad.

3. Touch START/ENTER.

Jeo
o

- STARE When the time is over, you will
ENTER hear seven beeps and END
will display.
VENT FAN

The bottom of the control panel controls the 5-speed
vent fan.

VENT FAN AUTO TIME SET

Example: To turn off fan after 30 minutes for level 4.
. ONIOFF 1. TGi.JCh ONIQFF.
VENT . T
2. Touch this pad until Level 4

&WEED appears in the display.

AJTO 3. Touch this pad five times,
TIME SET

ADD 30 SEC.

A fime-saving pad, this simplified control lets you
quickly set and start microwave cocking at 100% power
without the need to touch START/ENTER.

Example: To set Level 4.

1. Touch VENT ON/OFF,
This shows the last tevel untit

. Example: To cook for 1 minutes. |
1. Touch ADD 30 SEC. 2 times.

ADD The oven begins cooking and
80 8£C. display shows time counting
down.

ON/OFF
you select the fan speed
level.
VENT 2. Touch VENT 5-SPEED unti
S-OPEED LEVEL 4 appears in the
display.
NOTES:

. If the temperature from the range or cookiop below
the oven gets too hot, the vent fan in the vent hood
will automatically turn on at the 4-8peed setting to
protect the oven. it may stay on up to an hour fo cool
the oven. When this occurs, the VENT ON/OFF pad
will not turn the fan off. You cannot fumn the vent fan
off during microwave cooking.

NOTES:
+ Each time you touch ADD 30 SEC., it will add 30
~ seconds, up to 99-minutes and 59 seconds.
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OPERATION

TURNTABLE ON/OFF

For best cooking results, leave the

TURNTARLE turntable on. i can be lumed off for large
ONOFE dishes. Touck TURNTABLE ON/OFF to
tun the furniable on or off.
NOTES:

+ This oplion is not available in sensor cook and
defrost medes.

. Sometimes the turntable can become hot fo

touch. Be careful touching the fumtable during and
after  cooking.

. Do not run the oven empty.

LIGHT ON/OFF

To furn the Hood Light on, touch

LIGHT LIGHT ON/OFF once.
ONOFF 1o fum the Hood Light off, touch
LIGHT ONOFF again.
MORE/LESS
By using the. MORE or LESS keys, all of
HORE the preprogrammed cook and time cook
features can be adjusted to cook food for
LESS a longer or shorfer time.

Pressing MORE wifl add 10 seconds of
cooking time each time you press it.
Pressing LESS will sublract 10 seconds of cooking
time each time you press it

CUSTOM SET

You can change the default values for- clock set, beep
sound, dispiay speed, and defrost weight.
See following chart for more . information.

NUMBER] FUNCTION | NUMBER | RESULT
A Beer, ON/ OFF i Sound ON
centrof 2 Sound QFF
2 Clock display_ f Clack ON
control 2 Clock QFF
3 Display 1 Slow speed
2 Normal speed
3 Fast speed
4 | Defrost weight 1 Lbs.
mode selected 2 Kg.

Example: To change defrost weight mode.{from Lbs. o Kg)

CUSTOM

ST 1. Touch CUSTOM SET.
4 .- 2..Fouch number 4.
2 3. Touch number 2.

COOKING AT HIGH COOK
POWER

Example: To cook food for § minutes 30 seconds.

8 3 o 1. Enter the cook fime.

2. Touch START/ENTER.
When the cook time is ovar,
you will hear four beeps and
COOK END will display.

g ST
ENTER
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' OPERATION

COOKING AT LOWER POWER
LEVELS

HIGH power cooking does not always give you the best
results with foods thal need slower cooking, such as
roasts, baked goods, or custards. Your oven has 10
power seftings in addition fo HIGH.

Exampie: To cock food for 7 minutes 30 seconds
at 70% power.

MICRO, 1. Touch MICRC,

Z 3 28 2. Enfer the cook timé.
PO,__-’ER 3. Touch POWER.
.Z' 4. Enter the power level

5. Touch START/ENTER.
aSTARYY When the cook time is over,
ENTER you wit hear four beeps and
COOK END will dispiay.

COOKING WITH MORE THAN
ONE COOK CYCLE

For best results, some recipes call for one Power levet
for 2 cerfain length of fime, and another Power Level
for another length of time. Your oven can be set fo
change from one to another automatically,’ for up to
three cycles if the first heating cycle is defrost or the

tast at G% - power,

Example: To cook foed for 3 minutes at 100% power and
~ then 70% power for 7 minutes 30 seconds.

HICRO, 1. Touch MICRO.
3 8 0 2 Enter the first cook time.
MICHO. . 3. Touch MICROQ,

. Enter the second cock time.

I
B
o

s

“powen) 5. Touch POWER.

~
o

. Enter the power level,

7. Touch START/ENTER.
When the cook time is over,
you wil hear four beeps
and COOK END wili dispiay.

o STARTY
ENTER

“When the first slage is over, you will hear two shori
tones as the oven begins the second cook stage.
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OPERATION

COOKING GUIf)E' FOR LOWER POWER LEVELS

- The nine power levels in addition to HIGH aliow you fo examples of foods best cooked at each level, and the
choose the best power level For the food you are amount of microwave power yoi are _using.
cocking. Below are listed all the power levels, '

POWER LEVEL MICROWAVE OQUTPUT e USE
10 100% « Quick heating many convenience foods and
HIGH foods with high water content, such as soups

and beverages. ‘
« Cooking tender cuts of meat, ground meat

g 90% . Healihg cream soups
8 80% . Healing rice, pasla, or casseroles

7 70% + Cocking and heating Foods thal need a

: Cook Power lower- than high {for example,
whole Fish and mea! ioaf) or when food is
cooking foo fast

+ Reheating .a single serving of Feed

: cheese and egg dishes, pudding, and
‘ _ custards

5 . 50% "+ Cooking ham, whole potltey, and pot roasts

» Simmering stews
4 40% . Meiting chocolate

+ Healing pastries
3 30% . Manualy defrosting foods, such as bread,

fish, meais, poultry, and precooked foods

2 20% « Softening butter, cheese, and ice cream
1 10% « Keeping food warm

. Taking chill cut of fruit

0 0% « Standing fime in oven
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OPERATION

SOFTEN MELT .
The oven uses low power to soften foods (butter, ice The oven uses low power fo melt foods (butter or
cream, cream cheese, and frozen juice) margarine, chocolate, processed cheese food, or
See the following table. marshmallows). See the foliowing fable.
Examole for auart of ice cream. : ] ~ Bxample for 8 oz Chocolate,
SOFTEN 1. Touch SOFTEN. MR "1, Touch MELT.
2 2. Choose the category. 3. 2.-Choose. the category.
= Touch 2 for ice cream. = Touch 2- for chocolate.
2, 3. Touch 2. 2 3. Toueh 2.
Yaud 4. Touch START/ENTER. © aPNS! 4 Touch START/ENTER.
When the cook time is over, ' - When the cook time is over,
you will hear four beeps and you will hear four beeps and
COCK END will be displaysd. GCOOK END will be displayed.
SOFTEN TABLE ... MELT TABLE
CODE [CATEGORY] DIRECTION AMOUNT l 0094 CATEGORY DIRECTION AMOUNT
1. | Butier | Unwrap and place in 1,20r3 t | Butter or |Unwap and piace in f,20r3
microwavabie coniainer. sicks Margarine  |microwavable container. .| sticks
Bulter will be at room y No need to cover butter.
temperature and ready ‘ Stir at the end of cooking
for use m rempe : fo cemplete meltlng
2 ce Place caniamer in oven. Pint, - 2 Chocolate Chocoiate chlps or 40!802
cream | lce cream will be soft Quart, squares of baking
enough to make Haif chocolate may be used.
scooping easier. gauaa Unwrap squares ang
. I IS A e . place in  microwavable
3 g:::;“e Eﬂﬂwrzp ir;dblfage nl?a' 30r80z container, Sfir at the end
icrowa -Oniainer. of cycle to compleie
Cream cheese will be at b
melting.
room temperature and SRR :
ready for use. in reclpe 3 Cheese ~ |Use processed cheese 8or 16
4 Frozen i.‘éér:ﬂeve ta;; 'P'Iace in o 6, 12 or Lﬂggeo?,:y},i‘f:,gffﬁa;’f e; o
juice w;" Frozzgtju;ae .r‘”" i?e 16 oz. microwavable container,
:,vci’zh e;g?gr 0 €asty mix Stir at the end of cooking
i to commae meﬁng
"4 [Marshmallow | Large o minatwre | Sor10
mershmalows maybe used | oz
Place in microwavabie
container. Stir of the end of
cycie 1o complete melting.
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OPERATION

AUTO DEFROST

Five defrost sequences are preset in the ovem.

The aufo- defrost festure provides you with the best
defrosting method for frozen foods. The Aulo Defrost
Table will show you which defrost sequence is
recommended for the food you are defrosting.

For added convenience, the Auto Defrost

includes a built-in beep mechenism that reminds
you to check, fum over, separale, or rearrange to get

WEIGHT CONVERSION TABLE

You are probably used to food weights as being in .
pounds and ounces that are fractions of a pound (for
example, 4 ounces equals 1/4 pound). However, in
order 1o enter food weight i Auto Defrost, you  must

specify pounds and tenths of a pound.

If the weight on the food package is in fractions of a

pound, you can use the following table o convert the
weight to decimals. '

best defrost results. Five different defrost seltings are R R
provided. Equivalent Weight
1 MEAT QUNCES DECIMAL WEIGHT
2 POULTRY 15 10 ‘
3 FISH ' 20
4 BREAD 3.2 .
5 RAPID » only 1 Ib. 4.8 30
6.4 AQ
Example: To defrost 1.2 1bs, of meat. -
P a.0 50 One-Haff Pound
m% 1. Touch AUTO DEFROST. 9.6 80
1.2 70
1 2. Choose food -category. ﬁ‘i 23
Category | Touch pad 16.0 1,00 One Pound
. Meat 1
Poultry 2
Fish 3 OPERATING TIPS
Bread 4 . For best resulls, remove fish, shellish, meal, and
RAPID 5 poultty from its original closed paper or plastic
package {wrapper). Ofherwise, the wrap will holg
1l 2 3. Enfer the weight. sieam and juice close 1o the foods, which can cause
the outer surface of the foods to cook. -
: « For best results, shape your ground meat inlo the
asmmw 4. Touch START/ENTER. form of a doughnut before freezing. When defrosting,

NOTE: When vou touch the START/ENTER pad,
the display changes fo defrost time count
down. The oven will besp during the
DEFROST cycle. At this time, open the door
and fum, separals, or rearrange the food.
Remove any porlions that have thawed
Retun frozen portions to the oven and touch
START/ENTER fo resume the defrost cycie.

scrape off thawed meat when the beep sounds and
continue defrosting,

+ Place foods in a shaltow conlainer or on a microwave
roasting rack to cateh drippings.

+  For more defrost help, please read
following the Auto Defrost Table.

Defrosting Tips

This table shows you food type selections and the
weighds you can set for  each ype. For best results,
lcosen of -remove covering on food.

FQOD TOUCH WEIGHTS YOU CAN SET

Auto Defrost {tenths of a Pound)
Meat { 0.1 10 6.0 (0.045kg to 2.722kg)
Poultry 2 0.1 to 6.0 (0.045kg 1o 2.722kg)
Fish 3 0.1 t06.0{0.045kg to 2.722kg)
Bread 4 01101 0 {0.045kg o 0.454kg)
Rapld 5 ordy 1 Ib.
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| OPERATION |

AUTO DEFROST TABLE
Meat setting

FOOD . |SETTING AT BEEP - SPECIAL  INSTRUCTIONS
BEEF e Meat of imeguiar shape and large, fatly. culs
of meat should have the narrow or fatty areas
shielded with fo at the beginning of a defrost
sequence.
Ground Beef, | MEAT | Remove thawed portions with fork Do not defrost less than 1a lb.
Bulk Tum over. Relum remainder to oven. Fresze in doughnu! shape.
Ground Beef, | MEAT |Separate and rearrange. Do not defrost less than 2 oz. patties.
Patties Depress center when freezing.
Round Steak | MEAT | Tumn over. Cover warm areas with | Place on a microwavabie roasting rack
o atuminum foif,
Tenderloin MEAT | Tum over. Cover warm areas with Place on a microwavable roasting rack.
Steak aluminum foil.
.| Stew Beef MEAT | Remove thawed portions with fork. | Place in a microwavable baking dish.
Separate remainger.
Return remainder to oven.
} Pot Roast, MEAT | Tum over. Cover warm areas with Place on a microwavable roasting rack
Chuck Roast aluminum foil.
Rib Roast MEAT  Tumn over, Cover warm areas with Place on a microwavable roasting rack
aluminum foil. _ o
Rolted Rump | MEAT | Tum over. Cover warm areas with Place on a microwavable roasting rack
Roast aluminum foil. .
LAMB : N o o
Cubes for MEAT | Remove thawed portiins with fork. Place in a microwavable baking dish.
Stew Relum remainder to oven.
Chops MEAT | Separate and rearrange. Place on & microwavable roasting rack
{1 inch thick)
PORK o
Chops MEAT | Separate and rearrange. Place on a microwavable roasting rack
{12 inch thick) _
Het\Dogs MEAT | Separate and rearrange. Place on-a microwavable roasting rack
Sparerids MEAT | Tum over. Cover warm areas with Place on a microwavable roasting rack
Country-styie aluminum foil.
Ribs
Sausage, MEAT | Separate and rearrange. Place on a microwavable roasting rack
Links
Sausage, MEAT | Remove thawed porfions with fork Place in a microwavable baking dish.
Butk ‘ Ture over. Return remainder fo oven. .
Lein Roast, MEAT | Turn over. Cover warm areas with Place on a microwavable roasting rack
Beneless aluminum foil.
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OPERATION

AUTO DEFROST TABLE (CONT.)

Poultry sett

ing

FOOD | SETTING AT BEEP SPECIAL INSTRUCTIONS
CHICKEN ' | ,
Whole , POULTRY | Tum over (finish defresting breast- Place chilen breast-side up on a
{up to & Tbs) side down). Cover warsi = areas with microwavable toasting rack Finish defrosting
aluminum  foil, by immersing in oo water. Remove giblets
when chilen is partially defrosted.
cuf-up Separate pisces and rearrange. Place on a microwavable roasting rack.
Tumn over, Cover warm areas with Fiih “defrosting by immezsihg in cold water.
aluminum  foil,
CORNISH
HENS
Whole POULTRY | Tum over. Cover warm areas wilh Place on a microwavable foasfing rack.
aiuminure foit Finish defrosting by Immersing in cold water.
TURKEY ) ]
Breast POULTRY | Tum over Cover warm areas with Place on a micmwavable roasting rack.
aluminum ol Finish defrosting by immersing in cold water.
{upio 6 Ibs) :

Fish setting

FOOD SETTING AT BEEP SPECIAL INSTRUCTIONS
FISH ' ~
Filtets FISH Turn over. Separate fillels when Place in a microwavable baking dish.
parially thawed if possible. Carefully separate fillsls under cold
) water..
Sleaks FISH Separate and rearrange. Place in a microwavable baking dish.
: Run cold water. over o finish defrosling.
Whole FISH Tum  over. ?iace‘ in a microwavable baking dish,
Cover head and fall with foil, do nof iet
foil fouch sides of microwave. Finish
defrosting by immersing in cold water.
SHELLFISH .
Crabmeat FISH Break apart. Tum over. Place in a microwavable baking dish.
Lobster fails FISH Turn over and rearrange. Place @ a microwavable baking dish.
Shrimp FISH Separate and rearrange. Place @ a microwavable baking. dish.
Scallops FISH Separate and rearrange. Place in a wmicrowavable baking dish.
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AUTODEFROSTTABLE(CONT.)
Bread setting

FOOD - | SETTING AT BEEP

| . SPECIAL . INSTRUCTIONS.. .

Bagel BREAD Turn over and rearrange.
Dinner Roll
Muffin
Hamburger

Hot Dog Bun

| Shices of Bread

Loaf of BFead

Place on 3 sheets of paper fowel.

DEFROSTINGTIPS

“"s When Using Auto Defrost, the weight to be entered
is the nei weight in pounds and lenths of pounds {the

- weight - of“the food minus the container).

=+ Before-starting, make sure you have removed any

“ of the metal twistties which often come with frozen
food bags, and replace them with sidngs or elastic
bands.

-« - Open containers such as cardons before they are
placed in the oven.

+ Always sH or pierce plastic pouches or packaging.

« If food is foil wrapped, remove foil and place the
food in 2 suitable container, .

» Slit the skins, if any, of frozen food such as sausage.

. Bend opiastic pouches of food to ensure even
defrosting. -

+ Always underestimate defrosting time. If dsfrosted

food is- stiff icy in the. center, refun it fo the microwave
oven for more defrosting.

+ The lfength of defrosting time varies according fo
how solidy the food is frozen.

+ The shape of the package ‘affects how guickly food
will defrost. Shallow packages will' defrost more
quickly than a deep block.

. As food begins fo defrost, separate the pieces.

Separeted pieces defrost more easly.

« "Use small pieces of aluminum foil to shield parts of
food such as chicken wings, leg fips, fish tails, or
areas that starl to get warm. Make sure the foil does
aot touch the sides, top, or botlom of the oven, The
foil can damage the oven lining. ‘

+ For betler results, let food stand after defrosting.
{For more informafion on standing time, see the

Microwave Cooking Tips  section)

« Turn over food during defrosting or standing fime.

_ Break apart and remove food as required.
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OPERATION

SENSOR OPERATING
INSTRUCTIONS

Sensor Cook alfows you fo cook most of your favorite
foods without selecling cocking limes and power levels.
The oven automatically determines required cooking
fime for each food item. When the internal sensor
detects a cerlain amount of humidity coming from the
food, it will teli the oven how much longer to heal The
display will show the remaining healing time. For best
results for cocking by Sensor, follow these
recommendations.

1. Feod cooked with ihe senser system should be at
aormal storage temperature.

2. The Glass Tray and the outside of the container
should be dry io assure best cooking resulls.

3. Foods should always be covered loosely with
microwsvable plastic wrap, waxed paper, or a iid. -

4. Do not open the door or touch
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, tura, or
rearrange  the food.

SENSOR COOKING GUIDE

Appropfiate containers and coverings help assure good
Sensor  ceoking  resuits,

4. Aways use microwavable containers and cover fhem
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. Match the amount of the size of the container.
Fill containers at least half full for best resuits.

4 Be sure the outside of the cocking confainer and the
inside of the microwave oven are dry before placing
food in the oven. Beads of moisture tumning info
steam can mislead the sensor,

SENSOR POPCORN

POPCORN lets you pop commercially packaged
microwave popcom. Pop only one package at a time.
For best results, use fresh bags of popcomn.

Example: Te pop popeorn.

1. Toush SENSOR POPCORN.
When the cook time is over,
you will hear four peeps and

COOK END will display.

SENSOR COOK

Using SENSOR COQOK Jets you heal common
microwave-prepared foods without needing o program
times ané Cook Powers. SENSOR COOK has preset
Cook Power for G food categories,

STOP/CLEAR durng -

_Example: To cook sice.

ey 1. Touch SENSOR COOK,

2. Touch 6.

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

SENSOR REHEAT

Using SENSOR REHEAT lets you reheat common
microwave-prepared foods without selecting caoking
fimes an¢ power levels.

Example: To reheat 2 slices of pizza.

Sptson 1. Touch SENSOR. REHEAT.

A 2. Touch 4.

When the cook time is qver,
you will hear four beeps and
COOX END will display.
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SENSORCOOKTABLE

TOUCH PAD |,
NUMBER “ATEGORY DIRECTION AMOUNT

1 Baked Pierce each potalo with & fork and place the oven kay & | -4 medium

Potato around the edge, al least one inch apart (approx. 8 to 10 oz,

. After cooking, allow fo stand for & minules. _ gach)

2 Frozen Remove frem package, rinse off frost under running 1-4 cups

Vegetable water, Place in an appropriately sized microwave
container. Add amount of water according fo the
quantity (1-2 cups : 2 tablespoons, 3-4 cups : 4
tablespoons). Cover with plastic wrap and vest. After
cooking, stir and allow lo stand for 3 minutes.
3. Fresh Prepare as desred, wash, and leave residual waler on I-4 cups
Vegetable | he vegetables. Place in an appropriately sized
microwave container. Add amount of waler according fo
the quantity (1-2 cups : 2 fablespoons, 3-4 cups @ 4
tablespoons). Cover with plastic wrap and vent. After
cooking, stir and aflow to sland for 3 minutes.
4 Canned Remove from the can. Place in an appropriately sized -4 cups
Vegetable microwave container, cover with plastic wrap, and . vent :
After cooking, stir and allow o stand for 3 minutes.
5 Frozen Remove from outer display package. Sit cover. if not in 10 to 2% oz
Entree microwave-safe container, place on a plate. Cover with
plastic wrap and vent the plastic fiim by piercing with a
fork (3 times), After cooking, allew to stand for 3
minutes.

6 Rice Place rice and twice as much Hquid (water, chicken or - 12-2 cups
vegetable stock) in a 2-quart microwave dish. Cover Use medium or long
with plastic wrap and vent. After cooking, allow to stand grain rice. Cook
for 10 minutes. Stir for fluffier rice. instant rice  according

to directions on the
package,
SENSORREHEATTABLE
TOUCH PAD
NUMBER CATEGORY DIRECTION AMOUNT

1 Dinner Plate | Place on 2 low plate. Cover with venied plastic wrap. 1 102 servings
Let stand 3 minutes after cooking. .

2 SoupSauce | Place in shaliow microwavable casserole. Cover with 1-4 cyups
vented plastic wrap. After cooking, Stir and let stend 3
minutes.

3 casserole |Place i a microwavable bowl or casserole. Cover with 1-4 cups
vented plastic wrap. After cooking, stir and lef stand 3
minutes.

4 p,zza Slice | This is scheal function for & leflover pizza. -4 slices
Place on paper fowel on & microwave safe plate.
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AUTO COOK

Auto Cook fets you heat common microwave-prepared
foods without selecting cooking times and power Jevels.

Example: To cock bacon 2 slices.
i) 1. Touch AUTO COOK.
k) 2. Choose food category.
2 3, Touch 2.
agmmf 4. Touch START/ENTER.

AUTO COOK TABLE

‘OUCH PAD -
NUMBER CATEGORY DIRECTION AMOUNT
4 .Bacon Place bacon. sirips on_a microwave bacon .rack for best 2.6 slices
restlts. {Use dinner plate lined with paper towels if rack
is not available) ' .
2 Fresh Remove from dispiay package and place on plate. {If I-6 pieces
RoilliMuffin muffins are over 3 oz each, count as two when entering (2-3 oz. each)
quantity.) .
3 Frozen Remove from display package and place on plate. (i - -6 pieces
RolliMuffin muffing are cver 3 oz. eath, count as two when entering (2-3 oz. each)
' quantity.}
4 Beverage Use a wide-mouth mug. Do nof cover. Remove from 2 cups
display package and place on a plate.
{Be carefull The beverage will he very hotl Somelimes
Bguids heated in cylindrical containers will splash out
when the cup is moved)
5 Chicken Piace the chicken pieces in an appropriately sized 0.5~ 2bs.
Pieces microwavable container, cover with plastic wrap, ang
vent.
6 Hot cereat | Prepare as directed on package and cook. -6 servings
Stir well before eating.
Use only insiant hot cereal.
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 OPERATION | B

TIPS FOR CONVECTION COOKING

This section gives you cooking instructions and
procedures for operaling each convection function,
Please read these instructions carefully.

Convection cooking circulates not air. through the aven
cavily with a fan. The constanlly moving alr surounds
the feod fo heat the ouler portion quickly, creating even
browning and sealedin flavor by the constant mofion of
hol air over the food surfaces. Your oven uses
convection cocking whenever you use the Conveclion
Command Pads. DO NOT USE THE OVEN WITHOUT
THE TURNTABLE IN PLACE,

1. You can cook food with the Metal Cooking Rack
on the turntable.

2. Do -not cover fumtable or metal rack with
aluminum foil. It interferes with the flow of air that
cocks the food.

3. Round pizza pans are excellent cooking utensils
for .many convection-only items.

Choose pans that do not have extended handles.

4, Use convection cooking for items like souffles,
breads, cookies, angsl food cakes, pizza, and for
some meal and fish cooking.

5. You do not need to use any special {fechniques to
adapt your favorite oven recipes to convection
cooking; howsver, you may need to lower some
temperatures or reduce some cooking tmes from
the convection oven cocking directions, See
examples in the charfs i this section.

6. When baking cskes, cookios, breads, rolis, or
cther baked foods, most recipes call for preheating,
Preheat the empty oven just as you do a regular
oven. You can start heavier dense foods such as
meats, casseroles, and poully withoul preheating.

7. Al heatproof cookware or metal ulensils can be
used in convection cooking.

8. As in conventional cooking, the distance of the
food from the heat source affects cooking results.
Refer to the charts in this Use and Care Guide.

9. Use metal utensils only for convection cooking.
Never use for microwave or combination cooking
since arcing and damage fo the oven may oot

10. After preheating, if you do naof open the door, the
oven wilt autematically hold at the preheated
temperature for 30 minutes.

PRECAUTIONS

« The oven cavity, door, turiable, rotating ring, metal
racks, and cooking utensils -will become very hot
USE THICK OVEN GLOVES when removing the
food, cooking utensil, metal rack, and turntable from
the oven . after convection cooking.

« Do not use lightweight plastic containers, plashc

wraps, or paper products during  any convection cycle.
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OPERATION

CONVECTION

Guring convection cooking, & heating element s wused
to raise ihe temperalure of the air inside the oven.
Convection cooking temperature ranges from 100°F
to 450°F. o

It is best o preheai the oven when convection cocking.
Note: Lower oven, temperature by 25°F from
package recommended temperature, instructions.
The baking time may vary according to the food
condition or individual preference,

Example: Te set the convection cooking at 375°F for
30 minutes without preheating.

Example: To set the convection cocking at 325°F for
45 minutes with prehesting.

54 1. Touch STOP/CLEAR.
CONY. 2. Tauch CONV,

3 3, Touch 8.

BfMen 2 x 4 Touh START/ENTER twice.

- 1. Touch STOP/CLEAR.
CORV. 2. Touch CONV.

i 3, Touch 7.
BEER 4 Touch START/ENTER.

NOTE: If you press START/ENTER, the oven will
start.

3 2 2 3

5. Touch 3, 0,0, and 0.

afivy 6, Touch START/ENTER,

NOTE:; The iemperalure range has

10 steps from
100°F to 450°F. S

4 o bl o) 5 Touch 4,5,0,2nd0,
afne 6. Touch START/ENTER,
NOTES:

« When the oven reaches the set preheat temperature,
five (5} tones will sound and the display will scroll the -

message PREHEAT END. The oven will automatically

hold that temperature for 30 minutes.

+ The oven femperalure drops very quickly when the
door is opened; however, this should net prevent food
from being fully cooked during normal cooking time.

« During convection cooking, the vent fan in the vent
hood will automatically furn on at the 1 -speed {lowest
speed) setting to protect the oven.
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OPERATION

TIPS FOR COMBINATION
COOKING

This section gives you instruclions o operate sach
combination cooking funclion. Please read these
instructions carefully. Somstimes combination
microwave-convection cooking is suggested to get the
best cooking results since it shortens the cooking fime
for foods that normally need a long time to cook. This
cocking process also leaves meals juicy on the inside
and crispy on the oulside. In combination cocking, the
convection hea! and microwave energy aliernale
automalically. Your oven has three prepregrammed
seffings that make it casy to use combinafion cooking.

HELPFUL HINTS FOR
COMBINATION COOKING

1. Meais may be roasted directly on the metad rack or
in & shallow roasting pan placed on the rack. When
using the metal rack, please check your cooking
guide for information on proper use.

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

3. When baking, check for doneness after cooking
fime Is up. If not completely done, let stand in oven
for a few minufes to complete cooking.

PRECAUTIONS

. Al cockware used for combination cooking must be
BOTH microwave-safe and oven-safe.

2. During combination baking, some baking cookware

may -cause arcing when it comes in confact with the
oven wells or metal accessory racks. Arcing is a

discharge of efectricily that occurs when microwaves

come in contact with metal,
~ |f arcing occurs, immediately stop the cooking

cycle and place a heal resistant dish between the

-gan and fhe melal rack,
~ We recommend you use the metal tray applied

with your oven. if has rubber feet that help prevent

arging.

- arcing occurs with other baking cookware, do
not use them for combination cooking.

COMBINATION

Example: To roast with combination cooking for
45 minules at 40G°F.

St 1. Touch STOP/CLEAR.
2. Touch COMBIL
" comel. (Once CO,
' Twice CO-2.)
B 3. Touch 8.
nf 4, Touch START/ENTER,
4 5 & 0. 5 Touch4,5,0,and0.

afoey 8. Touch START/ENTER.

NOTES: '

+ The temperatere range has 9 steps from 250°F

to 450°F. ‘

. During combination cooking, the -exhaust fan in the
vent hood will automatically turn oh at the 1 -speed

. (lowest setfing) setfing to protect the oven,

TOUCH COMBI CATEGORY OVEN
CO?_-!BI PAD TEMPERATURE
Onice Go-i  {Combination Convection

. ROAST 375°F
Twice Co-2 Combination Convection
BAKE 325°F

-30-



OPERATION

SPEEDAUTOCOMBINATION

This oven can cook food without enfering cooking fime

or power level on combinaion mode. SPEED AUTO
COMBINATION has 4 food categories.

See the SPEED AUTO COMBINATION CHART on this
page for ihe seftings available.

For best results, place food on the rack. When
cooking meats, use the metal tray/drip pan to catch

drippings.
Example: To cook 2 |b. roast pork.
A 1. Touch STOP/GLEAR.
SPEED 2. Touch SPEED AUTO
e COMBI.
2 3. Touch 2.
2 ¢ 4. Touch 2 and 9.
a¥MT o Touh STARTENTER.

SPEEDAUTOCOMBINATIONCHART

TOUCHCOMBIPAD | CATEGORY DIRECTION . = = AMOUNT

{ Whote Thoraughly wash inside and outside of chicken with . 2040 lbs
Chicken cold water, Pat chicken dry with paper towels, secure
the lags with kitchen twine. Brush cutside of chicken
with melted Butter or marzgarine. Place chicken breast
sile down or melal rack on melal tray. Afler cooking,
loosely tenl chicken with aluminum foil. Let stand for 10
minutes after cooking.

2 Roast Pork | Pat dry with paper towels. Place roast on metal rack on 26 40 lbs
metal tray. After cooking, loosely tent roast with
aluminum foil and fet stand & to 10 minute.

3 ‘ Frozen Remove from outer package. Remove fiim cover. If 10 ot 21 oz
Lasagna lasagna is not in & cvenproof container, place it on a
ovenproof dish. Place on metal rack on metal tray. Let
stand for 5 minutes after cooking.

4 Baked Pofato | Pierce each potato several times with 2 fork and place I-4EA
orn mefal rack on metai tray. |
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| COOKING
CONVECTIONBAKINGGUIDELINES

1. Always use the metal rack when convection baking. 3. Dark or non-shiny finishes, giass, and pyroceram
Place food direcily on rack or place in melal fray ‘ absorb heat which may result in dry, crisp crusts,
and then place tray on rack. 4. Preheating the oven is recommended when baking

2. Aluminum . pans conduct..heat. quickly. . For most. - foods by convection. ..
convecion baking, fght, shiny finishes give best 5. To prevent uneven heating and save energy, open
results because they preven! overbrowning in the the oven door to check food as litlle -as possibie.

fime it takes to cook the center areas. Pans with
dull [satin-finish) bottoms are recommended for
cake pans and pie pans for best boltom browning.

FOOD OVENTEMP. | TIME, MIN. ‘ COMMENTS
Breads | Refrigerated Biscuits 3A75°F 11 o 14 | Allow additional time for large biscuits.
Corn Bread 350°F 35 to 40 . :
Muffins 425°F 181024 | Remove from pens immedistely and cool
slightty on wire rack,
1 Popovers 325°F 45 to 85 | Pierce each popover with a fork after removing
C from oven to allow steam fo escape.
Nut Bread or Fruit 325°F 60 to 7G| Interiors wi# be moist and tender.
§ Bread
Yeast Bread 375°F 161023
Plain o Swee! Ros - 350°F ] 13to16 | Lighfly grease beking sheel,
Cakes Devil's Food 350°F 35 10 40 | Place cake pan on rack.
Fudge brownies 360°F 26 t0 30 | Bake 2 layers of brownies at a time,
Coffee Cake 325°F 30 o 36
Cup Cakes 326°F 20 to 25
Fruit Cake {loaf} ' 275°F 90 fo 10C | Interior will be moist and tender.
Gingerbread 300°F %5 o 30 ‘
Butter Cakes, Cake 325°F 35 to 45
Mixes
9x13a 325°F 35 fo 45 | Tumn end for end haif way through baking.
Tebe Cake 325°F 30 to 40 | Geease and flour pan. o
Pound Cake 326°F 45 t0 55 | Cool in pan. H0 minutes before inverting on
wire rack. :
Cooldes [Chocolate Chip 350°F 11 fo 14 | Place metal tray on rack. Allow extra tme for
frozen cookie dough.
Sugar 350°F 11 to14 | Place metal tray on rack.
Frults, Baked Apples or Pears 350°F | 3510 40 | Bake in cookware with shallow sides.
Other Bread Pudding 300°F 35 to 40 | Pudding is done when knife iiseted nedr
Desserts ‘ center comes oul clean.
Cream Puffs 400°F 30 fo 35 | Puncture puffs iwice with taothplck to release
. steam after 25 minutes of baking time.
Meringue Shells 300°F 30 to 35 | When done, tern oven off and lef shells stand
in oven 1 hour to dry.

Notes:

v The oven temperalure indicated in the chart above s recommended over the package instruction temperature.
« The baking lme in' the chart above Is only a guideline for your reference. You need to adjust fime according fo
the food condilion or your preference. Check doneness at the minimum time.
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COOKING

CONVECTION BAKING GUIDELINES (CONT'D)

FOOD OVEN TEMP. | TIME, MIN. COMMENTS
Pies, - Frozen Pie 400°F 50 to 60 ] Place metal tray on rack and place in cold
Pastries - oven. Preheat oven, tray and rack to 400°F.
When preheated, place frezen pie on mefal
tray and bake according to package time - or
until crust is browned and filling is hol
Meringue-Topped 450°F 9tot1 | Foliow package directions for preparation.
Two-Crust 400°F 50 to 55 | Follow package direcions for preparafion.
Quiche 350°F 30 to 35 |Let stand 5 minutes before cutfing.
Pastry Shell 400°F 1010 16 | Pierce pastry with fork to prevent shrinkage.
Casseroles Meat, Chicken, 350°F 20 to 40 | Cook times vary with casserole size and
Seafoed Combinations ingredients.
Pasta 350°F 25 to-45 | Cook times vary with cassercie size and
ingredienis.
Potatoes, scalloped 350°F 55 to 60 §Lel sland 5 minutes before serving.
Vegetable 350°F 25 1o 35 ] Cook Hmes vary with casserole size and
ingredients.
Convenience ¥rozen Bread Dough 350°F 30 to 35 | Follew package directions for preparation.
Feods Frozen Entree. 325°F 7010 80 { Follow .package directions for = preparation. . ..
Frozen Pizza Rising 400°F 25 to 35 | Foliow package directions for preparation.
Crust ' : ‘ Pizza should nol extend over the rack.
Frozen Pizza 400°F 17 0 21 | Foliow package direcfions for  preparation.
-~ | Pizza should not extend over the rack.
French Fries Crinkle 450°F 15 10 19 | Follow  package directions .for preparation.
cut )
Frozen Waffle 400°F 5to 7 |Follow package directions for preparation.
Frozea Cheese Sticks 450°F 6to 8 |Follow package directions for preparation.
Frozen Turnovers 450°F 18 fo 22 | Follow package directions for preparation.
Main Dishes |Meat Loaf 400°F | 30 fo 40 let stand 5 minutes afler cooking.
' Qven-Baked Stew 325°F 80 to 90 | Brown megt before combining with lquid  and
vegetables. o
Swiss Steak » 350°F 60 to 70 |let stand 2 minutes after cooking.
Stuffed Peppers 350°F 40 to 45 ] Use green, red, or yellow peppers.
Vegetables Acorn Squash Haives 375°F 55 to 6C | Plerce skin several places. Add Ve cup water
fo dish. Turn sguash halves cut side up after
30 minutes of cook fime and cover.
Baked Potatoes 425°F .50 to 60 | Plerce skin, with fork before baking.
Twice-Baked Potatoes 400°F 25 to 30 | Pierce skin with fork before baking.
Notes: :

. The oven temperalure indicated in the char above is recommended over the package instruction iemperature.
. The baking time in the chart above is only a guideline for your reference. You need to adjust fime according to
the food condition or your preference. Check doneness 4t the minimum fime.
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COOKING

MEAT ROASTING GUIDELINES FOR CONVECTION COOKING

FCOD OVEN TEMP, TIME, MINJLS,
Beef Ribs {2 to 4 Ibs) ..
Rare 360°F 45 {0 50
Medium 300°F . 50 o 56
Well : 360°F 551060
Boneless Ribs, Top Sirloin
Rare 300°F 53 1o 58
Medium 300°F 58 to 63
Well 300°F _ 63to 88
Beef Tenderloln
Rare 300°F - 2810 32
Medium . 300°F 321038
Pol Roast (2Y2 fo 3 ibs)
Chuck, Rump 300°F 83f088
‘ Meat Loaf (2 lbs) 400°F 651075
Ham Canned {3lp. fully cooked) | 325°F 0to 2B
' Butt (5-1b. fuily cooked) 325°F Wto2s
o _ Shank (54b. fully cooked) 325°F 171020
Lamb Bone-in {2 to 4 [bs) - - )
Medium : 300°F 42-10 47
Well : J00°F 47 o 52
Boneless (2 o 4 lbs} _
Medium 300°F . 501655
Well ©300°F 55 10 60
Pork Bone-in {2 to 4 Ibs) ‘ 300°F - : ’ 48 1o 52
Boneless (2 fo 4 lbs} 300°F . 561061
Pork Chops {%/2 to 1 -inch thick)
2 chops 325°F 421045
4 chops 325°F . 4510 48
» 6 chops _ 328°F - 481055
Poultry Whole Chicken (21/2 to 3%2 Ibs) 375°F B
Chicken Pieces {212 lo 3Vz Ibs) 425°F 1010 12
Duckiing (4 to 5 bs.) 375°F 1810 21
Turkey Breast (4 to 6 ibs.) 325°F 2t 25
seafood Fish, whole (3 to 5 ibs) ‘ 400°F 131018
Lobster Tals (6 to 8-oz, each) 350°F 121017
Note: ‘

« The roasting fime in the chart above is only & guideline for your reference. You need fo adjust fime according fo
the food condiion or your preference. Check doneness at the minimum fime.
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COOKING

COMBINATIONROASTCOOKINGGUIDE
FOOD ' - OVEN TEMP. | TIME, MINAL.

Beef Turn over after half of cooking fime.
Ribs (2 to 4 ths)
Rare ‘ ‘ 375°F 91013
Medium 375°F 11 t015
Well 375°F 18to 17
Boneless Ribs, Top Sirein
Rare 375°F 91013
Medium ' 375°F 11 1015
Well ‘ J7sF B 131017
Beef Tenderloin
Raze 375°F 1610 18
Medium 375°F 18to 20
Chuck, Rump or Pot Roast {2%/2 to 3 Ibs) 300°F 180 20
(Use cooking bag for best resulis)
Ham Turn over after half of cooking time. o
Canned (3-b. fully cooked) 300°F 1510 18
Butt {5-b. fully cooked) 300°F 1510 18
Shank (5b. fuly cooked) 300°F ' 15t0 18
tamb . |Tum over after half of cooking time. '
Bone-in (2 to 4 Ibs) -
Medium . 30G°F 13t018
Well _ 300°F - 181023
Baneless (2 to 4 ibs.)
Medium 300°F : 141019
Well 300°F 189t0 24
Pork Turn over after half of cooking time. :
Bonedn (2 to 4 1bs.) 300°F 171020
Boneless {2 to 4 Ibs) . 300°F 19i0 22
Pork Chaps (34 to 1 -inch thick) . ‘ '
2 chops 350°F 10 to 13
4 chops 305°F 1310 16
. & chaps 305°F - 1610 19
Poultry Turn over after half of cooking time. -
Whole Chicken (2%2 to 6 lbs) - 375°F 15t0 17
Chicken Pieces (2%/2 to 6 Ibs) 375°F 1510 18
Comish Hens (untied)
Linstuffed 425°F 15018
Stuffed J75°F 2210 25
Duckling : 3715°F 15 to 18
Turkey Breast (4 to 6 Ibs) 00°F 11 o 15
Seafood Fish
1 .. fillets : . 350°F 7010
Lobster Tails (6 to 8-0z. each) 350°F . - -~ 10t 15
Shrimp {t o 2 Ibs) 350°F 9to 14
Scallps {1 to 2 Ibs) ] 380°F 8to 13
Note: '

. The roasting time in the chart above is enly & gquideline for your reference. You need to  adjust time according to
the food condiion of your preference. Check doneness at the minimum fime.
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| COOKING |

COMBINATIONBAKE COOKING GUIDE

FOOD OVEN TEMP. [TIME, MIN. COMMENTS
Pies, Pastries | Quiche : 425°F 151017 | Let stand 5 minutes before cutting.
Convenience Frozen Eniree 375°F 391043 | Follow package directions for preparation.
Foods Frozen Pizza 450°F it B Follow package directions for preparation,
Rolls, Egg Rolls
Pizza 450°F 23to 26 | Follow package directions for preparation,
vegetables Baked Potatoes 450°F 36 to 40 ] Pierce skin with a fork before baking.
Place on rack.
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COOKING

HEATING / REHEATING GUIDE

To heat or reheat successfully in a microwave oven, it is important to follow several guidelines. Measure the
amont of food in order fo defermine the time needed 16 reheal. Amange the food in & circular pattern for best
resuits. Room femperature food wil heat faster than refrigerated food. Canmed foods should be taken out of the
can and placed in a microwave-safe conlainer. The food will heat more evenly if covered with a microwave-safe
lid or vented plastic wrap. Remove cover carefully fo prevent sieam bums. Use the following chart as a guide for

reheating cooked food.

ITEMS COOKTIME (AT HIGH) SPECIAL INSTRUCTIONS
Sliced meat Place sliced meat on microwavable plate.
3 slices (M4 -inch thick} -2 minutes Cover with plastic wrap and vent.

Note: Gravy or sauce hefps to keep meat juicy.

Chicken pieces Place chicken pieces on microwavable plate.
1 preast 2-31/2 minutes Cover with plastic wrap and vent.

1 leg and thigh 1 1/2-3 minutes

Fish fillet 2-4 minuies Piace -fish on microwsvable plate.
{68 0z Cover with plastic wrap and vent.

Lasagna 4.8 minutes ‘Place lasagna on - microwavable plate.

1 serving{10t20z.) Cover with plastic wrap and vent. )
Casserole COOK covered in-microwavable cassercle.
i oup 1-31/2 minutes Stir once halfway through cooking,

4 cups 5-8 minutes . S :

Casserole = cream or
cheese

1 cup -

4 cups

1 1/2-3 minuies
31/2-51/2 minutes

COOK covered in microwavable casserole,
Str once halfway through cooking.

Sloppy Joe or
Barbecued Beef

1 sandwich {12 cup
meat fillingywithout bun

1-21/2 minutes

Reheat fifing and bun separately.

Copk ~filling covered in microwavable ~casserole.
Stir ance.
Heat bun as directed in chart below.

Mashed potaioes
1 cup
4 cups

-3 minutes
5.8 minutes

COOK covered in microwavable casserole.
Stir once halfway through cocking.

Baked beans
1 cup

1 1/2-3 minutes

COOK covered in microwavable casserole.
Stir once halfway through cooking.

Ravioli or pasta in sauce
1 ooup

21/2-4 minutes

COOK covered in microwavable cassercle.
Stir once hafway fhrough cooking.

4 cups 71/2-1 1 minutes
Rice . COOK covered in microwavable cassercle. -
1 cup 1 V2-3%2 minutes Stir once haffway through cooking.

4 cups 4-61/2 minutes ‘ ’

Sandwich roll or hun
1 ol

16-30 seconds

Wrap in paper towel and place on g¢lass microwavabie
rack.

1 semnving (8 oz)

11/2-21/2 minutes

Vegelables ) COOK covered in microwavable casserole.
1 cup 1 Y2-2%2 minutes Stir once halffway through cooking.
4 cups 4.6 minutes _
soup COOK covered in microwavable casserole.

Stir once halfway threugh cooking.
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~ COOKING B |

FRESHVEGETABLEGUIDE
COOKTIME
VEGETABLE | AMOUNT | ATHIGH INSTRUCTIONS ST{\FPM%NG
o , {(MINUTE)

Artichokes 2 medium 5-8 Trim. Add 2 tsp water and 2 tsp juice. Cover. 2-3 minutes
{8 oz.each) 4 medium 10-13 ‘
Asparagus, 11k 3-8 Add 12 cup water. Cover, 2.3 minutas
Fresh, Spears
Beans, Gireen 11b. 7 1 Add Y2 cup water in11/2 qt. casserole. Stir halfway | 2-3 minutes
and Wax through cocking. :
Beets, Fresh 1 1b. 12-16 Add 12 cup water in 1 /2 gl covered casserole. 2-3 minutes

Rearrange halfway through cooking.
Broccofth Fresy, 1ib, 4-8 Place broccoli in baking dish. Add /2 cup water. 2-3 minvtes
Spears  «: T
Cabpage, - 1. 4-7 Add Y2 cup waler in 1 /2 gl covered casserole. 2-3 minutes
Fresh, Chopped Siir halfway through cooking. ’
Carrots, Fresh, 2 cups 2-4 Add Va cup water in 1 gt covered casserole. Stir 2-3 minutes
Sliced : halfway through cooking.
Cauliffower, 1 b, 7-1 1 TrmAdd 14 cup water in ¢ qt. covered casserole. -~ | 2-3 minutes
Fresh, Whole Str halfway through  cooking.
Flowerettes, 2 cups 2t/-41/2 | Slice.Add /2 cup water in 11/2 gl. covered 2-3 minutes
Fresh  Celery, 4 cups 6-8 casserole.  Sfir halfway through cooking.
Fresh, Sliced
Corn, Fresh 2 ears 5-9 HuskAdd 2 thsp waler in -1%2 qt. baking dish. 2-3 minuies

Cover. ‘
Mushrooms, 2 ib, 2312 Place mushrooms in 1 V2 ot covered casserole, 2.3 minules
Fresh, Sliced Stir haifway through cooking.
Parsnips, 1% 4-8 Add Va2 cup waler In 1 %2 gb. covered cassercle. - 2-3 minutes
Fresh, Sliced Stir  haifway through  cooking.
Peas, Green, 4 cups 7-10 Add V2 cup water in 1 Y2 ot covered cassercie. 2-3 minutes
Fresh Stir  halfway through cooking.
Sweet Potatoes | 2 medium Pierce polaloes several fmes with fork. 2-3 minuies
Whole Baking 4 medium Place on 2 paper lowels. 2-3 minutes
(6-8 oz.each) Tum over halfway through cooking.
White Potatees, |2 potatoes 5.8 Pierce potaloes several times with fork. 2-3 minuies
hole Baking |4 potatoes 10:14 Place on 2 paper towels. 12-3 minules
!6-8 oz.each) Turn over halfway through  cooking.
Spinach, Fresh, 11 4-7 Add Wz cup waler in Z gt covered casserole. 2-3 minutes
Leaf
Squash, Acorn | 1 medium 8-8 Cut squash in hall. Remove seeds. 23 minutes
or Butternut, Piace in 8 x 8.nch baking dish. Cover. -
Fresh
Zucchini,  Fresh, 1 . aifz-7ife | Add Yz cup water in 1 %2 of. covered cassercie. 2-3 minutes
Sticed Siir  heifway through cooking..
Zucchini,  Fresh, th 6-9 Pierce. Place on 2 paper towels. Tum over and 2-3 minutes
Whole rearrange haifway through cooking.
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CARING FOR YOUR
MICROWAVE OVEN

Te make sure your microwave oven looks ‘good and
works well for a long time, you showd maintain it
properly. For proper care, please follow these
instructions  carefully. '

MAINTENANCE

Te clean grass tray and
rotating ring, wash & mid
sudsy water; for heavily
soiled areas use a mid
cleanser and scouring

For interior surfaces: Wash
often with warm, sudsy waler
and a sponge or soft cloth. Use
only mild, nonabrasive soaps
or a mild detergert. Be sure to
keep the areas clean where
the door and oven frame
touch when closed. Wipe wel
with clean cloth. Qver time,

sponge. The glass tray and
rotating ring  ate
dishwasher safe.

stains can occur on the
surfaces as the result of food parficles spaitering duting

cooking. This is normal

For stubborn soil, boil a cup of
water in the oven for 2 {0 3
minutes. Steam wi# soften the
soil. To get rid of cdors inside
the oven, bel a cup of water
with some lemon juice of
vinegar in i

" For exterior surfaces and
control panel: Use a soft cloth
with spray glass cleaner. Apply
the spray giass cleaner to the
soft cloth; do not spray direclly -
on the oven. >

NOTE: Abrasive cleansers,
steel wool pads, gritty wash

cloths, some paper towels,
efc., can damage the conlrol panel and the interior and
exterior oven surfaces.
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|  MAINTENANCE |

CLEANING THE GREASE CHARCOAL FILTER
FILTERS REPLACEMENT

f your oven is vented inside, the charcoal filker shoutd
1. Unpiug the mlcrowave oven, be replaced every 6 fo 12 months, and more often ¥

necessary. The charcoal fiter cannot be clganed. To
order a new charcoal filter, contact the Pards
Depariment at your nearest Authorized Service Center.
1. Unplug the microwave oven, )

2. Remove the fwo vént grille mounting screws.

2. To remove grease filters, sfide each filter to the

side. Pull filters downward and push to the other
side. The filter will drop out.

3. Soak grease filters in hot water and a mild
detergent. Scrub and swish 1o remove embedded
dirt and grease. Rinse well and shake to dry. Do ,
not clean filters with ammonia, corrosive - 3. Tip the gile forward, then Kl out to remove.
eleaning agents such as lye-based oven 4. Remove the bulb holder
cleaners, or place them in a dishwasher. The
filters will turn black or could be damaged.

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

4, To replace grease filers, shide filter in the frame élot
on one side of the opening. Push filter upward and
push to the other side to lock into place.

6. Slide the bottom of the vent grile into place.
Push the fop unfil it snaps inlo place.
Replace the mounting screws.

7. Plug h the microwave oven,

5. Plug in the microwave oven.
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MAINTENANCE

COOKTOP/COUNTERTOP
LIGHT REPLACEMENT

1. l}anug the microwave oven,

2. Remove the hulb cover mounting screws.

- 3. Replace bulb(s) with candslabra-base 35 watt bulb.
4, Replace bully cover and mounting screw.

5. Plug In the microwave oven.

OVEN LIGHT REPLACEMENT

1. Unplug the microwave oven. :
2. Remove the vent grille mounting screws.
3. Tip the cover forward, then Hft out fo remove,

- ’_ :____

y
o~

4. Lift up the bulb holder.

5. Replace the bulb with a candelabra-base 35 watt
bulb. ‘

6. Replace the bulb holder, if damaged.

7. Slide the bottom of the vent grille into place. Push
the bottom until it snaps into place. Replace the
mounting screws.

8. Plug in the microwave oven.

QUESTIONS AND ANSWERS

Q. Can | use a rack In my microwave oven so that |
may reheat or cook In fwo levels at a time?

A. Only use the rack that is supplied with your
microwave oven. Use of any other rack can result in
paor cooking performance and/or arcing and may
damage your oven.

Q. Can | use elther metal or alamtnum pans In my
microwave oven?

A. Usable metal includes aluminum foil for shielding
(use small, Rat pieces), and shallow foil trays (i tray
is 3/4 inch deep and filled with.food fo absorb
microwave energy). Never allow metal io touch
wails or door,

-Q, Sometimes the door of my microwave oven

appears wavy. Is this normal?
A. This appearance. is ‘normal and does not affect the
operation- of your oven,

Q. The glass tray does not moving, '
A, « The giass tray is not correctly in place. It shouid be
correct-side up and sitling firmly on the center hub.
» The support is not operating correctly. Remove the
glass tray and restart the oven. Cooking without
the glass fray can give you poor results.

Q. Why does the dish become hot when |
microwave food In B? 1 thought that this shouid
not happen,

A. As the food becomes hat it will conduct the heat to
the. dish. Use. hot pads to remove food after
cooking.

Q. What does standing fime mean?

A. Standing fime means that food should be faken out
of the oven and covered for additional time after
cooking. This process allows the cooking to finish,
saves energy, and frees the oven for other purpose.

Q. Can | pop popcorn In my microwave oven"
How do | get the best results?

A. Yes. Pop packaged microwave popcorn following
manufacturer's guidelines or use the
preprogrammed  Popcorn pad.

Do not use regular paper bags. Use the listening
_test by stopping the oven as scon as the popping
slows to a pop every one or two seconds. Do not try
to repop unpopped kemels. You can also use
special microwave poppers. When using a popper,
be sure o follow manufaciurers directions. Do not
pop popcorn in glass utensils.

Q. Why does steam come out of the air exhaust
vent?

A, Steam is normally produced during cooking. The
microwave oven has been designed to vent this
steam out the top vent.
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MAINTENANCE

MICROWAVE UTENSIL GUIDE

USE

DO NOT USE

OVENPROOF GLASS

(treated for high intensity heat):

ulility dishes, loaf dishes, pie plaes,
cake plates, liquid measuring. cups,

casseroles and bowls wihout metaliic
frim.

CHINA:
bowls, cups, serving plates, and platters
without  metallic  trim.

- PLASTIC:

Plastic wrap {as & cover)- lay the plastic
wrap foosely over the dish and press it o
the sides,

Vent plastic wrap by -tuming back one
edge slighlly to allow excess steam fo
escape. The dish should be deep

encugh so that the plastic wrap wi#l not
touch the food. As the food heals it may
melt the plastic wrap wherever the wrap
touches the food,

Use plastic dishes, cups,

semi-rigid freezer containers and  plastic
hags only for short cooking time, 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
manufaclurer's labei for use in the
microwave oven. :

NOTE:

Do not use recycled paper producls in
the microwave cven. They sometimes
contain impurities that cause excing and
sparking.

NEVER use paper producls in the
convection oven.

METAL UTENSILS:

Metal shields the feod from microwave energy and produces
uneven cooking. Alse avoild metal skewers, thermometers, or foil
frays. Melal utensils can cause arcing, which can damage your
microwave oven.

METAL DECORATION:

Metai-trimmed or metai-banded dinnerware, casserole dighes,
etc. The metal frim inferferes with normal cooking and may
damage the oven.

ALUMINUM FOIL: .

Avgid large sheets of aluminum foil because %hey hinder cooking
and may ceuse harmful arcing. Use smali pieces of foil to shield
poultry legs and wings. Keep ALL aluminum foil at least % inch
from the side walls and door of the oven.

WOOoD:

Wooden bowls and boards will dry oul and may spiit or crack
when you use lhem in the microwave oven. Baskefs react in the
same way.

TIGHTLY COVERED UTENSILS: .

Be sure fo leave openings for sieam o escape from covered
slensils, Pierce plastic pouches of vegetables or other food items
before cooking. Tightly closed pouches could explode.

BROWN PAPER:
Avoid using brown paper bags.
They absort foo much heat and could burn,

FLAWED OR CHIPPED UTENSILS:
Any utens# that is cracked, flawed, cor chipped may break in the
oven,

METAL TWIST TIES:
Remove melal twist ties from plastic or paper bags. -
They become hot and could cause a fire.
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TROUBLESHOOTING

BEFORE CALLING FOR SERVICE

Check the following list to be sure a service call is
really necessary. A quick reference of this manual as
weli as reviewing addiional information on items to
check may prevent an unneeded service call

¥ nothing on the oven operates:

.+ check for 2 blown circult fuse or a tripped main
circuit  breaker.

+ check if oven is properly connected lo elechic circuit
in  house.

. check that confrols are set propetly.

tf the oven inferior light does not works:
+ the light bulb is toose or defective.

if oven will not cook:

« check thal control panel was programmed correctly,

« check that door is firmly closed.

check that Start was pressed.

+ check that probe was inserted ce{zectly
info  receptacte.

_+ check that timer wasn't started instead of a cook
function.

If oven takes longer than normal to cook or cocks
too rapidiy:
+ be sure the Power level is programmed properly.

If the time of day clock does not always keep
correct time: .

+ check that the power cord is fully mserted into the
outfet  receptacle.

. be sure the oven is the only appllance on the
glectrical  cireuit.

if food cooks unevenly:

+ be sure food is evenly shaped.

+ be sue food is completely defosied before cooking.

+ check placement of aluminum fotl stips used” fo prevent
overcaokmg

¥ food is undercooked:

.+ check recipe to be sure 2 directions {amount, fime,
and power levels) were comectly foliowed.

. be sure microwave oven is on a separate circuit.

» be swe food is. completely defrosted before cooking.

if food is overcooked:
« check recipe to be sure all directions {amount, power
level, time, size of dish} were. foliowed.

lf arcing (sparks) occur:

. be sure microwavable dishes were used.

« be sure wire twist ties weren't used.

. be sure oven wasn't operated when emply. ‘

« make sure metal rack (if used} is properly installed on 4
supports.

If the Display shows a time counting down but the
oven Is not cooking:

« check that door is firmly closed.

+ check that timer wasr't sterted instead of a cocking
function.
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