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CANH BAO

CHI DAN AN TOAN QUAN TRONG: BOC KY VA GI SACH BE THAM KHAO TRONG TUONG LAl
1. Dé& giam rdi ro chay trong khoang 16:
a. Khéng dugc db chét 1dng ndo ngoai nuéc ubng & nhiét dé phong (da loc) vao khay nuwéc.
b. Khdong dwoc dé 16 hoat dong ma khi khéng co sw giam sat. Nhiét do trong 16 qua cao hoac thi gian nau
qua lau co thé lam thire &n qua néng gay chay.
c. Khéng néu thirc &n qué lau.
d. Bé day quén gidy hodc tii nhwa trudc khi dat tai vao 16.
e. Khong chién thirc an béng dau hodc m&. Nhiét d6 ctia du khong kiém soat duorc.
f. D& y 10 khi thirc &n dwoc dun noéng trong cac hop diing mét 1an lam béng nhwa, gidy hodc cac vay liéu dé
chay co6 dau hiéu bbc khoi hodc chay.
g. Néu vat liéu trong 16 béc chay, hodc béc khai, gitr 16 trong trang thai dong, tat 16 va ngat két ndi ngudn dién,
ho&c ngét dién tai cu chi hodc cu dao.
h. Khéng dung hodp chira lam tir vat liéu tdng hop dé& ndu. Cac hop nay co thé tan chay & nhiét do cao.
i. Khong duing hop nhwa néu 16 van con qua néng vi hdp nhua cé thé bi chay. Khéng dwoc dung hop nhya &
ché do Péi lwu siéu nhiét hodc Déi lwu trir khi nha san xuét hdp quy dinh hop nay thich hop.
j. Khéng triv thirc &n hodc cac dd vat khac trong 10.
k. Viéc thém dd udng cé cbn vao khi nwéng hodc nwéng banh va keo sé cé nguy co’ hoi thoat ra tir con co thé
bét Itra sau khi tiép xtc véi phan ti gia nhiét dién. Ludn dé y 16 khi dang nau.

2. Dé giam rui ro nd hoac sdi trao khi diing hdp, 16 phai co kha nang dun néu thirc &n va dd udng cwe nhanh véi
séng cwe ngan, do d6 ban phai chon thdi gian ndu, mirc cong suét va lwong thire an phi hgp. Néu ban khéng
chac chan vé thdi gian ndu va cdng suét quy dinh, bat dau véi thoi gian ndu cham va cdng suét thap cho dén
khi thtrc an chin k¥ va déu.

Ngoai ra:

a. Khoéng dwoc dat hop kin vao 16. Chai sira c6 nut xoay hodc nim vu cao su dwgc coi la hdp kin.

b. Khong dat thoi gian qua lau.

c. Khi dun chét 16ng trong 16, duing hdp cd miéng rong.

d. D& nguyén thirc an it nhat 20 giay sau khi nu xong dé tranh séi trao chét Iéng.

e. Khudy chét 1éng trwrdc va sau khi ndu. Cuc ky c&n than khi chinh hép hoc cho thia hodc dung cu khac vao
hép.

3. Lo nay chi dung dé ndu an cho gia dinh va chi dung d& ham néng, nau va ra déng thirc &n va dd ubng.
Khéng dung cho cac hoat dong thwong mai, thi nghiém hoac lam néng cac thiét bi tri liéu nhw tai laa mi.

4. Khéng dung 10 khi c6 vat bi méc hodc ket gitra ctra 16 va 1o.

5. Khéng tw y diéu chinh hodc stra chiva 16. Trlr nhan vién ky thuat do SHARP dao tao, sé rat nguy hiém cho
bat ky ai thwc hién bat ky dich vu hodc hoat dong stra chira nao. Bac biét nguy hiém voi nhrng ngwoi thao
nép — bd phan gitp bao vé tranh tiép tic véi ndng lwong vi séng.

6. Khong dung 16 néu truc tréc hodc hw héng cho dén khi dworc nhan vién k§ thuat do SHARP dao tao stra
chira. Bac biét phai déong ctra dung cach va khong cé hw héng véi:

(1) Clra (bién dang), (2) Ban 1& va chét (bi hdng hoc 1dng), (3) Pém clra, B& mét bit kin va khoang 16 (vénh
hay bién dang), (4) Vét chay & dém ctra.

7. Cén than khi lay db ra khoi |6 d& dam bao db dung, quan 4o hodc phu kién ctia ban khéng cham vao chét
clra.

8. Khéng choc dé vat, dac biét a vat kim loai qua Vi 16 hodc gitba clra va 10 khi [6 dang hoat dong.

9. Khéng chén hodc 1am hdng chét.

10.Ludn dung gang tay dung cho 16 vi séng dé tranh bi bdng khi xt¥ ly v&i cac vat dung tiép xuc véi db &n néng.
Nhiét tir d6 &n co thé truyén qua vat dung gay bong da.

11.Néu day cap ngudn dién bj hdng phai thay thé bang day chuyén dung do TRUNG TAM DICH VU CUA
SHARP cung cép. Day phai dugc thay thé bdi ky thuat vién dich vu do SHARP dao tao dé tranh nguy hiém.

12.Néu dén 1o khéng hoat dong, hay xin tw van tr dai ly hoac ky thuat vién dich vu do SHARP dao tao.
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13. Tranh bdng hoi nuwéc bang cach huéng hoi nwéc tranh mét va tay. Tl tlr nang canh xa nhét clia ndp dd
&n bao gdm mang boc thirc &n 16 vi séng, vv va can than mé bdng ngd va tui dd &n xa méat.

14. Hay chac chén day c&p ngudn dién khong bi héng, va khéng dé dwéi 10 hodc trén bé mat néong hodc
canh s3c.

15. Cén than khi m& ctra 16. D& tranh béng do thoat nhiét va hoi nwéc, dé khi ndng hodc hoi ndng thoat trudc
khi l4y ho&c thay thé thirc &n.

16. Khong dat bat ky thir gi trén vé ngoai 10 vi 10 sé& rat ndng trong qua trinh hoat dong.

17. D& tranh bj bdng, ludn kiém tra nhiét do thirc &n va hdop chira va quay trwée khi dung, dac biét CHU Y
nhiét d6 ctia hop chira, dd an va dd udng cho tré so sinh, tré nhé hodc ngudi Ion. Dac biét, hdp chua tré
nén rat nong. Khong udng dd udng hodc stip ma khong kiém tra nhiét do hop chira.

18. Hay chac chén rang vat dung khéng cham vao thanh trong 16 trong khi n4u.

19. Thiét bi nay khong dwoc st dung b&i nhirng ngudi (bao gdm ca tré nhd) bi gidm kha nang tinh than, thé
chét hodc giac quan, hodc thiéu kinh nghiém va kién thire trir khi co sy giam sat hodc chi dan lién quan
dén st dung thiét bi béi mot ngwdi phu trach an toan cla ho.

20. Phai giam sat tré nhd dé dam bao ching khéng nghich thiét bj.

21. Cac bd phan co thé tiép can (nhw ctra 16, khoang 16, dia va cac phu kién) c6 thé néng Ién khi st dung 16.
Dé tranh bi bdng, tré nhd phai tranh xa 16. Ludn dung géng tay day dé tranh bj béng.

22. Khi thiét bj hoat déng trong Déi lwu siéu nhiét, Dbi lwu hodc Hap, tré chi nén s dung 16 khi cé ngudi Ién
giam sat do nhiét d phat ra.

23. Khéng cham vao ctra 16, vé ngoai, vé phia sau, khoang 10, 16 théng khi, cac phu kién va dia va thoat hoi
tlr chup théng gié trong khi van hanh vi n6 sé tré nén nong.

24. Khéng cham trwc tiép vao xung quanh dén 16. Phan nay sé tré nén néng khi dén bat.

25. Khi dang st dung 10, théng gi6é phong noi I&p 10, nhw mé clra sd hodc vat thong gié nha bép. Hoi tir chup
théng gid co thé lam wét twdng hodc dd dac ké bén.

26. Khong dung 16 néu nirt khay nwéc hodc rd ri nwée. Hay lién hé véi TRUNG TAM DICH VU CUA SHARP.

27. Ngén chin ngwng tu ¢ thé an mon thiét bi, khong dé thirc &n da nau trong 16 trong thoi gian dai. Vé sinh
16 thwdng xuyén va lay thire an thira trong |16 hodc trén clra 10.

28. Khoéng chén ngon tay hodc dd vay vao cac 18 (16 xa hoi nwéc hodc 16 thong khi) vi co thé gay héng 10,
sbc dién hodc nguy hiém.

29. Khéng dat bat ky vat gi ndng hon 5kg trén cra |6 dé tranh tinh trang 16 bi sup hodc c6 thé lam héng cira
16 va cac ban 1&. Khong gilr tay cAm va khéng treo vat ndng lén tay cam.

30. Khéng cham vao phich cdm dién bang tay wét. Cam vao 6 dién trén twdng an toan. Khi rit phich khoi &
cam ludn phai git¥ chat phich cdm, khéng duoc kéo day cAp ngudn dién vi co thé lam hdng day cép
ngudn dién va két néi trong phich cidm.

31. Khéng di chuyén 16 khi dang s& dung. Néu phai di chuyén, thoat nuéc trong 16 sir dung chirc nang
THOAT NU'O'C (Drain Water). Sau khi thoat nwéc, déc khay hirng nwéc/ dau.

32. Khéng cd y lam wét 1én cira 16 hodc bang didu khién.

33. Néu 16 db hoac roi xudng san, khéng dwoc dung 6. Rat phich cdm va lién hé véi TRUNG TAM
DICH VU CUA SHARP.
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HUWONG DAN LAP PAT

1. D& céc vat liéu déng goi trong khoang 16, va nhan dan tir ngoai cra, néu cé. Kiém tra hw héng, nhw cira
bi léch, d&ém ctra bi hédng xung quanh clra ho&c 16m trong 1ong |16 hodc trén clra. Khong dwoc dung 16 néu
c6 hu héng cho dén khi dwgc TRUNG TAM DICH VU CUA SHARP kiém tra va stra chiva, néu can.

2. Cac phu kién kém theo:

1) Gia 2) Cac khay nwéng 3) Khay hdp 4) Thanh khir gi 5) Sach HDSD 6) Sach day nu an
7) Thanh cdm rng  8) Que tht

3. Vi ctra 10 c6 th& néng 1&n khi ndu, dé tranh tai nan do tiép xuc, dat 16 cach san it nhat 85cm tré 1&n. Gitr
tré tranh xa ctra 16 dé tranh bi bang.

4. L6 dwoc thiét ké dé dung trén mot bé mat. Can 13p & noi tao ra nhiét va hoi nwéc, vi du, bén canh 16
thong thweng. Khong duwoc 1ap dat gan cac vat liéu dé& chay, vi du nhw rém clra. Lo phai dwoc l4p & noi
khong chén 16 théong gio. Co thé xay ra chay néu thiét bi nay bi che day hodc tiép xtc véi vat lieu dé chay,
bao gdbm rém clra, man clra, twong, vv. Dé khoang tréng it nhat 10cm tir dinh 16 dé théng khi. Lo khéng
thiét ké dé 1ap vao twong hoic ta.

CANH BAO: Hoi nwére thoat ra tir phia sau trén clng cua 16. Hay chic chén ring hoi thoat ra
khéng lam dm & cam dién/ cac thiét bj dién khac.

5. Néu ctra sb gan 16, gitr khodng cach 20cm gitra |6 théng khi va clra s6. Clra s cé thé bi v& do nhiét tr 16

thong khi.

CAN TRONG: Hoi thoat ra tir 16 c6 thé 1am w6t hodc 1am ban dd dac hodc twéng gan k&. Gitr du khoang
tréng gitra 6 va twéng hodc dd dac. Hoi thoat ra tir chup théng gi6 hodc clra I trong hodc sau khi nAu.
Hoi c6 thé ngung tu trén twdng hodc dd dac xung quanh 16. Lap 16 & noi thong gié tét. Bé tranh bi dm wot,
chung t6i khuyén ban nén che twdng hodc dd dac béng la nhém.

. Khéng két ndi cac thiét bi khac vao cung 6 cdm s dung mét phich diéu hop.

7. Nha san xuét va nha phan phéi khéng chiu trach nhiém vé& hw hdng néu khong tuan tha ddng quy trinh
két ndi dién chuén. Dién ap xoay chiéu va tin s phai twong (rng nhw da ghi trén nhan.

8. Thiét bi phai dwoc nbi dét.

»

THONG TIN QUAN TRONG

Céc day trong day cap ngudn dién c6 mau phu hop véi cac ma sau:

Xanh lyc-va-vang : Néi dat

Xanh lam : Trung hoa

Nau : Day néng
Khi mau day trong day c&p ngudn dién cta thiét bi khéng twong (rng vé&i ky hiéu mau xac dinh dau néi
vao & cam, thwc hién nhw sau:
Day c6 mau xanh luc-va-vang phai két néi véi dau ndi vao & cdm ky hiéu chir E hodc biéu twong nbi dat
hoac mau xanh luc hoac mau xanh luyc-va-vang.
Day c6 mau xanh lam phai két ndi véi dau ndi ky hiéu chir N hodc mau xanh.
Day c6 mau nau phai két ndi véi dau ndi ky hiéu chir L hodc mau nau.
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SO' DO LO VI SONG

L& théng gid

Tay cdm mé clra

Man hinh LED

Bang diéu khién

bén 1o

Vi tri cao

Vi tri thap

N&p khay nuwéc (xem trang V-6)

. Khay nuwéc (xem trang V-6)

10. Dém clra va b& mat bit kin

11. Chét

12. San 16 ceramic

13. Ban 1é ctra 1o

14. L6 thoat hoi

15. Nap khay hirng nwéc/ dau (xem trang
V-6)

16. Khay hirng nuéc/ diu (xem trang V-6)

17. Khoang I

18. Nhin xuyén ctra 16

CoNooaR~LN=

PHU KIEN

19. Gia
Dung cho Béi lwu Siéu nhiét, Déi lvu va
Hap
Khéng dung khi 16 dang néu
Luén dat trén khay nwéng
20. Khay nwéng x 2
Dung cho Péi lwu Siéu nhiét,
Déi lwu, Hap va Khir gi bam.
Khéng dung khi 16 dang néu
21. Thanh khtr gi (xem trang V-8)
22. Khay hép
Dung dé& Hép. Ban ciing
c6 thé dung cho Béi lwu Siéu
nhiét va Déi lvu. Khong dung khi 16

19 dang nAu. Dat trén gia trong khay
20 21 22 nuwéng.
MO A
)
A
-
CANH BAO:

Khoang 10, ctra 10, v ngoai, cac phu kién va dia sé nong Ién nén phai dung gang tay chuyén dung cho 16
vi s6ng kho day khi 14y thirc 8n hodc phu kién ra khdi 16 dé tranh bi bong.
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S’ DUNG BANG DIEU KHIEN

Hoat dong cla 16 dwoc didu khién bang cach nhan cac phim thich hop trén bé mét ctia bang diéu khién.
Ban sé nghe thay am thanh tin hiéu mai khi nhan bang diéu khién d& giip nhén dung.
Ngoai ra, |6 s& kéu khoang 2 giay sau khi nau xong, hoac 4 1an khi yéu ciu quy trinh nau.

So do bang diéu khién cam rng

1. Phim Déi lwu Siéu nhiét
Nh&n chon nu theo Déi lvu Siéu nhiét
Déi lvu Siéu nhiét c¢6 2 Iwa chon “nau tw dong” va “nau tw didu
chinh”.
2. Phim Déi lwu
Nh&n chon ndu Béi lwu theo chi dan
Khéng cé ché d6 nu tw dong véi Déi lwu
3. Phim Dirng/ x6a
Nhén dé xéa khi dang Iap trinh
Nhan moét 1an dé dirng hoat déng cla 16 trong qué trinh néu;
Nhan hai l4n d& hiay chwong trinh néu.
- 4. Phim hap
9 [=] Nhén chon Hap ] ) )
— Hap c6 2 lwa chon: “nau tw dong” va “nau ty diéu chinh”
5. Phim vi séong
Nhén d& chon néu Vi séng
Vi séng co 3 lwa chon: “tw dong ra dong”, “cdm bién ham néng”
va “ndu tw didu chinh”
6. Phim BAT DAU
Nhan dé bat dau hoat déng 16 sau khi thiét 1ap chuong trinh
7. Phim Chon/ Enter
Nh&n dé xac nhan lwa chon
8. Nut xoay
Xoay dé& chon Iwa chon mong muén
9. Phim Quay lai/ Thong tin
Nhan d& quay lai trang truéc khi lap trinh trwdc khi nhdn BAT
DAU Nhén dé bao dwéng 10, hodc tuy chinh

3 X ‘ START ‘

Clear

Thong tin hién th! Cac mi tén bidu thi nhiéu hon mét trang; khi ban

@ "' thay mdi tén, ban co thé van Nut xoay dé quay lai
va di tiép gitra cac trang. Khi khéng c6 mii tén,

wh aUTD b ban c6 thé quay vé trang trwéc bang cach cham
@/ ! phim Quay lai/ Théng tin.
FFRESH VEGETABLES (@ Minh hoa & dinh man hinh cho biét ché d6 néu lya
chon.
FFROZEN VEGETABLES "% Chon D6 luu Siéu nhist
i % Chon Hap
FFRESH FIEH o
fifil  Chon Viséng
PFRESH HEAT Chon B4i

Céc tir s& sang Ién trong man hinh hién thi cho biét cac
tinh nang va huwéng dan nau an.
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CHi DAN QUAN TRONG

DPoc ky trwéc khi ndu ché dé Poi lwu Siéu nhiét & Hap

KHAY Nroc

P& day khay nuéc véi nuwéc ubng & nhiét do

phong (da loc) 1a yéu cau bat budc khi ndu ché

d6 Déi lwu Siéu nhiét va Hap & ca NAu tw dong va

N&u tw didu chinh. Hay chic chan tuan tha theo

cac hwdng dan sau:

1. Kéo khay nwéc hwong vé phia ban dé théo ra.

2. Rra khay nuéc va nap (Hinh 1)

3. b4 day khay nwéc bing nuo’c uong & nhiét do
phong (da loc) théng qua nap dén mirc 2 (mirc
MAX) méi khi ban bt d&u nau. (Hinh 2) Khéng
db ady khay nwéc qua mie 2 (mic MAX).

4. Hay chéc ring nap duoc dong chét.

5. L&p khay nwéc béng cach ddy chat (Hinh 3)

6. Sau khi ndu, déc sach khay nwéc va rira khay
nwéc va nép khay

GHI CHU:

1.

2.

3.

6.

Khéng dung bét ky chét 1dng khac nhw nwéc cét, nuwéc
R.O, nwéce khoang, ...

Thiéu nwéc trong khay nwéc co thé gay két qua khong
mong mudn.

Chuing t6i khuyén ban dé khay nwéc méi 1an sau khi
néu. Khéng dé khay nuwéc dy trong 16 qua ngay.

. Néu co théng bao, nhu “Dd day khay nwéc” hién thi

trén man hinh trong khi ndu, xem Bang xt ly sw cb &
trang V-26.

. Khéng 1am roi hodc lam héng khay nwéc. Nhiét co thé

lam khay nuéc bién dang. Khéng dung khay nwéc bi
héng. Lién hé véi TRUNG TAM DICH VU CUA SHARP.
Co thé co vai giot nwdc khi thao khay nuéc. Lau khd
béng ré wot.

. Khéng chan cac 16 khi trén ndp khay nwéc vi cé thé gay

sw ¢ trong khi ndu.

. Mét lwgng nwéc nhé sé chay vao khay hirng nwéc/ dau

khi thao khay nuéc. Déc khay sau khi nAu.

Hinh 1
KHAY HUNG NUOC/ DAU

dung vi tri va thye hién theo cac hudng dan sau.

khay hirng nwéc/ dau va nap dwéi clra 16 nhw trong

Hinh 4. Khay hing nwéc/ dau thu nwéc ngung tu

tir clra lo.

Dé thao khay hirng nwéc/ diu: Kéo khay vé phia

ban bang hai tay.

* Hay chéc chan nwéc khdng bi nhé giot xubng
trwdc khi thao khay hirng nwéc/ dau.

Dé dat lai khay hirng nwéc/ dau: Pat khay hing

nwéc/ dau lén mac trai va phai dwdi do va day chét

nhw Hinh 4. Chén khay hirng nwéc/ dau theo chiéu

ngang khi gan. S& dung khéng dung cach co thé

gay héng moc.

Néu “Pat lai khay htng nuwde/ dau” hodc “Déc sach

khay hirng nwéc/ diu va dat lai” hién thi I1én man

hinh, thao khay va dat lai dung cach.

CANH BAO
1. Lo sé tré nén nong sau khi ndu va thoat nwée.

Hinh 2

Hinh 3

Déc khay hirng nwéde/ dau sau méi lan ndu. Dbc nwérc,
Hay chac chan néu khi khay hirng nwdc/ dau dat riya sach, lau kho va dét lai. Néu khong déc hét co thé
lam khay tran ra. Nau lién tuc ma khéng dé nwéc/ dau
Khay hirng nwéc/ dau va nap dwoc gan vao 6. Dat ¢o thé gay tran khay.

Méc

- . S— R
nwéc/ dau
Khay hiing nuoc/
dau

4

~

Hinh 4

2. Khéng cui mat gén 16 khi mé& 16. Hoi nudc tir 16 ¢b thé gay béng. .
3. Hay chac chan réng’lo da ngudi trwde khi dé khay nuwéc va khay hirng nwéc/ dau va sau dé lau khoang 16.
4. Khéng cham trye tiép vao nwéc vi nwéce trong khay hiing cé thé con noéng.
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D6i lwu Siéu nhiét & Hap theo ché d6 nau tw dong va nau tw diéu chinh

Trwéc khi nau

1. Hay chéc chan khay nwéc dwoc dd day véi nwéc ubng & nhiét dd phong (da loc) va dwoc 1ap dat
(xem trang V-6).

2. Hay ch&c chén d3 13p khay hirng nuwéc/ diu rdng. (xem trang V-6).

3. D4t thire &n vao 10 triy khi cAn phai gia nhiét trwdc. (xem mdi bang dé kiém tra néu can gia nhiét trwéc khi
van hanh ché dé tw dong).

Sau khi nau

1. Sau khi 16 da ngudi, thao va dbc khay nwérc, lau sach khoang 16. Ché vai phat, sau d6 déc khay hirng nwée/
dau.

2. Thuc hién chirc ndng thoat nuwéc it nhat mot 1an mdi ngay sau khi st dung ché d6 Béi lwu Siéu nhiét hodc
Hép.

3. Kiém tra d& dam bao nwéc khong bi nhé giot xubng truwéc khi thao khay hirng nwéc/ mé vi mét lwgng nhd
nwéc chdy vao khay hirng khi thao khay nuéc.

Mé& cira lo

Ban c6 thé mé& moét phan nap phia trén cta 16 , mé& dé thoat hoi,
lam nguoi hodc lam kho khoang 16 tam thdi sau khi nAu.

(xem hinh 1)

CANH BAO: Khong cui mat gan 16 khi mé 16. Hoi nwéc tir 16 co
thé gay bong.

GHI CHU: Tranh m& va doéng ctra trong khi ndu vi nhiét do khoang
16 s& gidm xudng ddt ngot cé thé anh hwéng dén san pham.

V-7
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Chirc nang thoat nwéc

Thwe hién chirc néng thoat nwéc it nhat mot
ngay mét 1an sau khi dung ché do Béi lvu Siéu
nhiét hodc Hap. Mat dén 8 phut.

Chtrc ndng thoat nwéc rat hivu ich d& ngan tao
gi va st dung nwoc ci. N6 gay bay hoi cia hé
thdng hoi bén trong.

Quy trinh

1 Nhan Quay lai/ Théng tin,
xoay Nim xoay dé Back
chon THOAT NuOC L_"°
va nhan Enter

Enter

2 Hay chéc rang khay nuwoc duoc

thao ra va nhan BAT DAU START

3 Sau khi lo ngudi, lau sach khoang 16. Cho vai phut,
sau dé déc sach khay hirng nwéc/ dau.

GHI CHU:
Phai thao khay nwéc trwde khi bt dau quy trinh
nay.

Chirc nang khtr gi

Cac hat mau trdng hodc xam, hay con goi 1a gi c6
thé tao thanh trong vong tuan hoan nwéc bén trong
16 khi tao hoi c6 thé 1am cho 16 bj héng. Khi CAN
KHU CAN hién thj trén man hinh, hay chic chin
thwe hién chirc ndng khir gi ngay. Méat khoang 1 gio.

Quy trinh

1 Nhén Quay lai/ Thong
tin, xoay NGim xoay dé [ sac
chon KHU Gl va nhan [ ™
Enter

Enter

2 Axit citric nguyén chat, co sin tai cac hiéu thuéc
hoac nwéc chanh 100% déng chai khéng cui duwoc
dung dé cao gi. Chon mét cach va chuan bi dung
dich cao gi.

Dé dung axit citric nguyén chat, hda tan 1 muéng
tinh thé axit citric tinh khiét trong 500ml nwéc trong
mot lo khdng xp. Quéy déu va db vao khay nuéc.
Dé dung nwéc cbt chanh 100% doéng chai, kiém
tra d& chac chan khong c6 cli. Néu c6 hodc ban
khéng chéc chan thi phai loc qua dung cu loc. LAy
70ml nwée chanh da loc va thém vao 500ml nwéce.
Quéy déu va ddi vao khay nuéc.

Dat khay nwéc trong 16 ding vi tri va ddy chac vao
cho.
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3 Dat khay nwéng Ién vi tri bén trén. Dat thanh khiy
gi & canh bén phai ciia khay nwéng nhw Hinh 1.
Day xubng canh bén phai clia thanh khir gi d& chén
phan nhé gitra thanh va khay nwéng nhw Hinh 2.
Kiém tra canh cla thanh khir gi c6 & dudi tat ca
cac 16 thong hoi/ dau vit nhw Hinh 3.

4 Khong dé thirc &n vao 16. Nnan BAT

DAU d& bét dhu khee gi. START

5 Kni 16 da ngirng ndu va ngudi di, thao khay nuéc,
déc nwée, lam sach va dd day bang nwéc ubng
nhiét d6 phong (da loc). Bat lai khay nwéc. Thao
thanh khtr gi nhw Hinh 4.

Thao khay nwéng, déc nwéc, lam sach
va lau khé. Thuc hién theo budc 3 dé
dat lai khay nwéng va thanh khir gi.

START

© Knirtra xong va 16 da ngudi, thao khay nuwéc va déc hét
nwéc. Sau dé thao thanh khtr gi nhw Hinh 4. Thao khay
nwéc va db sach. Lau sach khoang 16 va lau kh6. Ch&
vai phat, sau d6 déc khay hirng nwée/ dau.

CANH BAO:

Khu virc xung quanh 16 théng hoi tré nén nong. CAN
TRONG khi gén vao hoéc thao thanh khir gi.

GHI CHU:

Dén 16 tat sau khi nhan Enter & buwéc 1.

Thanh khir gi Khay ju’é‘ng Thanh khir i

)

Phén nho ra Khoang 16"
Hinh 1 Hinh 2
L5 thong hoi  Dau vit

Kiém tra dé 13 thoat hoi/
dau vit khong bi thanh khur gi che

Hinh 3 A AN
Bén phai cua
thanh 1o

Hinh 4
Théao thanh khur gi
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TRUOC KHI S’ DUNG

* Trwére khi st dung Lo vi song hoi nwéc siéu nhiét,
hay chac chan ban da doc va hiéu sach huéng
dan st dung nay.

* Trwére khi st dung 10, thire hién theo quy trinh sau:

1. D&t khay hirng nwéc/ dau dang vi tri. Xem trang
V-6
2. Xem bén duwéi d& chuén bj khéi dong.

3. Thwe hién theo hwéng dan bén phai dé vé sinh 16

trwéde khi st dung 1an dau.

Chuan bi khéi dong

Lo c6 ché do tiét kiém nang lwong. Thiét bi nay tiét
kiém dién khi 16 khong st dung.

Quy trinh

1 C&m 16 vao 6 c&m dién. Luc nay man hinh chua
xuét hién théong tin gi.

M& clra 6. Man hinh s& hién thj CHE DO TIET
KIEM NANG LUONG.

Déng ctra 6. Bay gio 16 da s&n sang dé st
dung.

CAN TRONG:

O Ché do tiét kiem nang lwong, néu ban khong
dung 16 tir 3 phat tré 1€n (sau khi dong clra 10, hodc
nhan phim Dung/ X6a, & khi ndu xong), ban sé
khong thé st dung 16 cho dén khi ban mé va déng
clra 10.

CHU Y:
Khi ban cai d&t Ché do khoa tré em, Ché dd tiét
kiém nang lwong sé tam thoi bi hay.

Dirng/ X6a

1. Nhan Dirng/ X6a néu ban méc I8i trong khi lap
trinh.

2. Tam th&i dirng 16 trong khi n4u.

3. Tré lai trang chd (hién thi CHE DO TIET KIEM
NANG LUQNG) trén man hinh.

4. Hay chwong trinh trong khi ndu, nhan hai lan.

1. Nha&n Quay lai/ Théng tin néu ban mubn quay lai

trang trwéc trong khi 1ap trinh trwdc khi nhan BAT

DAU.
2. Sau khi nhan BAT DAU sé khéng thé quay tré lai
trang truérc.
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VE SINH LO TRUOC
KHI DUNG LAN PAU

L6 hoi 1am néng nwéc st dung d& ndu &n. Can vé
sinh sach trwéc 1an siv dung dau tién dé loai bd
mui trong khoang 16. Lau sach 16 v&i Vi nwéng
ddi lwu siéu nhiét thao tac bang tay trong 20 phut
ma khéng dun néng hoac khéng co6 thirc an. Ban
c6 th& phat hién khéi va mui trong qua trinh nay.
Pidu nay rat binh thudng. Ld khéng bi héng.

CHUAN B

1. Thdng gié phong

2. Hay chéc chan khay nwéc dwoc db day bang nuwéc
udng nhiét d6 phong (da loc) va da duoc 1ap.

3. Hay chéc chan da I3p khay hirng nwéc/ dau rong.

Quy trinh

1 Nhén Déi lwu nhiét, van
Nt xoay dé chon VAN
HANH BANG TAY va
nhan Enter

SuperSteam
Convection

Enter

Q\

Van Nat xoay dé chon
NUOC HO!Il va nhan Enter

//‘

\\\

Enter

p
A

Van Nt xoay dé& chon -
KHONG HAM NONG
TRUGC va nhén Enter

Enter

— <
‘:\ /:‘ ©
\\ > ) f\ )

\__4

Van Nt xoay dé chon
thoi gian ndu (20 phut) (
vanhén START/B&tdau  \3

4
START

CANH BAO

1. Clra 10, vo bén ngoai va khoang 106 sé nong Ién.

2. Khéng cli mé&t gan 16 khi mé 16. Hoi tir 16 c6 thé
gay béng.

V-9
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NAU TU DONG

Van hanh ty dong co thé str dung véi Lo ddi luu siéu nhiét, Lo hap va Lo vi song. Xem chi tiét cac chire
nang.

Lo déi lwu siéu nhiét

Lo déi lwu siéu nhiét co 4 cach n&u: Bira an hoan NUONG Vi - QUAY —BO LO
thién, Nwéng vi, Quay va B4 0.

Xem Bang Lo dbi lwu siéu nhiét dé biét thém chi
tiét & trang V-36-40.

BU'A AN CAN BANG QUY TRINH

* Gia st ban ndu Bira &n can béng v&i 6t d6 va L
gao mau nau trong thoi gian chuén. 1 Nhan Lo doi lvu siéu
nhiét, van Nuat xoay

SuperSteam “/ “
. dé chon TU PONG ~ Lmecton | (@)
QUY TRINH va nhan Enter -~

* Gia st ban mudn nwéng 4 ¢l khoai tay véi
thoi gian tiéu chuén.

v

. . Enter
1 NhanLodéilvusieu o ‘
= - K perSteam |
nhiét, van Nut xoay Convection
dé chon TU DONG va .
nhan Enter 2 Van Nat xoay dé chon
Enter NUONG va nhén Enter Enter
2 Van Nut xoay dé chon N .
BU'A AN hoan thién va ( Q\ Enter 3 Van Nuat xoay de chon /*\
nhén Enter N/ KHOAI TAY NUONG va | Q V[ rcer
- nhan Enter \\ //’
3 Van Nut xoay dé chon
Nl;J’O’N’G BIT TET QA Enter - - <
HOI VOI KHOAI TAY 4 Van Nut xoay dé chon P~
va nhan Enter s0 lwgng (4 cl) va nhan [ Q) Enter
Enter \\ /i
4 Hay chac cpén Iwa chon
TIEU CHUAN va nhan Enter 5 Hay chac chan da chon TIEU
Enter CHUAN va sau d6 nhan Enter Enter

5 Dat thirc an vao 16 bang cach ) .
tuan tha cac chi dan & man START © Nhan START dé lam néng
hinh va bang niu &n. Béng trwde. Khéng co thire an trong START

ctra 16. Nh&dn START 16
g Sau khi nau, sé xuat hién EX- _ 7 Khilam néng xong, cho thirc &n vao 16 bang cach
TEND/ KEO DAI THO!I GIAN. 7\ thyc hién theo cac chi dan & man hinh va bang
Néu ban muén thém thoi gian ‘\ //“ nau an. Bong cta Io
nau, van Nut xoay dé thém thoi —
gian va nhan START. 8 Nhén START
Néu khéng, nhan Dirng/ Xoa. START START
Sau khi 16 ngudi, thao va déc
khay nuéec, lau sach khoang 6. Stop
Cho vai phat sau d6 déc khay Clear Q Sau khi nau, s& xuét hién
hirng nwéc/ dau. EXTEND/ KEO DAl THOI

GIAN. Néu ban mudn thém
thdi gian ndu, van NGt xoay
dé thém thoi gian va nhan
START. START
Néu khéng, nhan Dirng/ Xoa.
Sau khi 16 ngudi, thao va déc
khay nwéc, lau sach khoang
16. Chd vai phat sau d6 déc
khay hirng nuéc/ dau.
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CHU Y:

1. Chi b&dm trong lwong ho&c lwgng thirc &n (triy Biva
&n can bang, Banh va Banh mi trong 16 nwéng).
Khéng bao gdm trong lwong cia hép dung.

2. V@i thirc an nang hon hoac nhe hon trong lwvong
ghi trong bang néu an, hay nau béng tay.

3. Néu clra 16 khéng mé dwoc sau khi lam néng truwdc
thi |6 sé gilr nhiét dd0 ham néng trong 30 phut va sau

d6 sé hién thj “CHE DO TIET KIEM NANG LUQNG".

4. Ludn thwe hién theo cac chi dan & man hinh.

5. Thoi gian ndu 1ap trinh la thai gian trung binh. Dé
téng thoi gian ndu da Iap trinh truée trong qua trinh
n4u tw dong, xem phan TANG THO'I GIAN NAU KHI
NAU XONG & trang V-21.

6. T4t ca cac lwa chon co thé duoc l4p trinh bang cach
Diéu chinh thoi gian nhiéu ho&c it hon. Xem trang
V-21.

7. Gilr cra 16 déng. Néu mé trong khi ndu, hoi sé thoat
ra va ton nhiéu th&i gian nu hon trong Lo di luvu
siéu nhiét va Lo hap.

8. Lwong nwéc trong khay nwéc ddi cho mét 1an nau.
Khéng can thém nwéc trong qua trinh nau.

9. Trong va sau khi ndu, nwéc cé thé ngung tu & clra
16, thanh 16 va san 16. Lau kho chét 16ng con sot lai
bang vai mém.

10.Sau khi nu, man hinh hién thi “Dang lam ngudi’.

Lo sé tw ddng ngudi va ban sé nghe thay am thanh
cla quat lam mat. Quat cé thé tiép tuc chay dén 13
phut phu thudc vao nhiét d6 16 va cac phu kién.

CANH BAO

1. Ctra 10, v ngoai va khoang 16 sé tré nén nong.
Dung gang tay day khi cho vao hodc lay thirc &n
dé tranh bj bang.

2. Khéng cui mat gan 16 khi mé 16. Hoii tir 16 ¢6
thé gay béng.

V-1
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L6 hép co 6 lya chon: Rau twoi 1, Rau twoi 2, Rau CHU Y:
dong lanh, C&/ tém twoi, DO ché bién san déng lanh 1. Chj bdm trong Iwong hodc lwong thirc an. Khdng

va com. .y ) bao gdm trong lwong clia hop dung.
Xem Bang [0 hoi dé biét thém chi tiét & trang V-41. 2. V&i thirc &n nang hon hodc nhe hon trong lvong
o ghi trong bang néu &n, hay ndu bang tay.
* Gia st ban muon nau 0.3kg rau tuoi 1 trong thoi 3. Thoi gian néu Iap trinh Ia thoi gian trung binh. D&
gian tiéu chuan. tang thoi gian ndu da Iap trinh trwéc trong qua trinh

3 nAu tw dong, xem phan TANG THO'I GIAN NAU
QUY TRINH KHI NAU XONG & trang V-21.

4. Lwa chon Hap co thé dwoc Iap trinh béng cach

1 Nhén Lo hép, van

Nut xoay d& chon Steam Enter Diéu chinh thdi gian nhiéu hodc it hon. Xem trang
TU DONG va nhan V-21. ) )
Enter 5. Gilr clra 16 dong. Néu mé trong khi nau, hoi sé

thoat ra va tbn nhiéu thdi gian niu hon.
6. Luong nwéc trong khay nwéc di cho mét 1an néu.
Enter Khoéng can thém nwéc trong qua trinh nAu.
7. Trong va sau khi ndu, nwéc cé thé ngung tu & clra
16, thanh 10 va san 10. Lau khé chét Idng con sot lai

2 Vé&n Nt xoay dé chon RAU
TUO!I va nhan Enter

3 V&n Nat xoay dé nhan lwgng

AEY | béng vai mém.
(sl e S Enter 8. Sau khi néu, man hinh hién thi “Dang lam ngudi”.
Lo sé& tw dong ngudi va ban sé nghe thdy am thanh

4 Hay chic chén da chon TIEU clia quat l|am mat. Quat c6 thé tiép tuc chay dén 13

CHUAN va sau d6 nhan -~ phut phy thudc vao nhiét d6 10 va cac phu kién.

Enter . .

CANH BAO

5 Dat thire &n vao 10. Dong clra 1. Ctra 10, v6 ngoai va khoang 10 sé tré nén nong.

16. Nh&n START START Dung géng tay day khi cho vao hoéc Iy thirc an dé

tranh bi bong.
2. Khéng cli mé&t gan 16 khi mé 16. Hoi tir 16 c6 thé

6 Sau khi nu, s& xuét hién EX- /7 PR
TEND/ KEO DAI THO GIAN. [ D gay bong.
Néu ban muon thém théi gian \7/

n4u, vén Nat xoay dé thém thoi
gian va nhan START. START
Néu khéng, nhan Dirng/ Xoa.
Sau khi 16 nguoéi, thao va déc
khay nwéc, lau sach khoang 0. Stop
Cho vai phut sau d6 déc khay Clear
héng nwée/ dau.
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LO VI SONG

TU DONG RA BONG
Tw dong ra dong 1a tw dong ra déng tat ca cac thirc
an ghi trong Bang tw déng ra déng & trang V-42.

* Gia s ban mudn ra déng 0.5kg bit tét trong thoi
gian tiéu chuan.

QUY TRINH

1 Nhén Lo vi song, vén
Nt xoay dé chon TU
DONG RA BDONG va
nhan Enter

Microwave

Enter

2 Van Nut xoay dé chon dod _
&n mong muon BIT TET, ‘,/ N\
SUON va nhan Enter \\

Enter

3 Véan Nut xoay dé chon
Iwgng mong muédn \
(0.5kg) va nhan Enter ==

Enter

4 Hay chéc chén da chon
TIEU CHUAN va sau do
nhan Enter

Enter

5 Nhan START START

G Lo sé ding ndu va s& hién thi

cac chi dan. Lam theo thong bao. | sTART
Dong cira 6. Nhan START
7 Sau khi néu, sé Xuat hién EX-

TEND/ KEO ’DAl THO'I GIAN. PN
Néu ban muodn thém thdi gian ( )

ré dong, van Nat xoay dé thém N4

thoi gian va nhan START. Néu Stop
khéng, nh&n Dirng/ X6a START Clear

CHU Y:

1. Chi bAm trong lwgng thirc &n. Khéng bao gém trong
lwong clia hop dwng.

2. Lwa chon Tw ddng ra dong co thé dwoc 1ap trinh
béng cach Piéu chinh thdi gian nhidu hodc it hon.
Xem trang V-21.

3. Dé ra dong dd &n khac hodc dd &n trén ndng hodc
nhe hon trong lwvgng cho phép trén Thanh hwéng
dan tw dong ra déng, st dung thdi gian va 30% céng
suét vi séng. Xem Lo vi séng & trang V-20.

4. Thoi gian ra dong lap trinh la thi gian trung binh.
D& tang thoi gian ra dong da lap trinh trwdc trong
qua trinh nAu tw dong, xem phan TANG THO'I GIAN
NAU KHI NAU XONG & trang V-21.

5. Khéng diing khay nwéng, khay hap va gia kim loai.

HAM NONG CAM BIEN
Ham noéng cam bién tw déng ham noéng dd &n néu
trong Bang ham néng cam bién & trang 42.
CHU Y PAC BIET VOI HAM NONG CAM BIEN
1. Lau sach hoi &m ngoai hop dung va trong 16 béng
vai kho hodc khan gidy trwéc khi ham néng.
2. Sau khi cdm dién vao 16, chd 2 phut trwéc khi st
dung.
3. LOI CAM BIEN sé& hién thi néu:
(a) Cam bién khoéng phat hién hoi.
(b) Ctra bi m& hodc nhan phim Dirng/ Xéa trwéde khi
hién thi thoi gian néu.
Dé& x6a, nhan phim Dirng/ X6a va ham néng
* Gia str ban muén ham noéng 4 bat stp trong thoi gian
tiéu chuén

QUY TRINH

1 Nhén Lo vi song, van Nut
xoay dé chon HAM NONG
CAM BIEN va nhan Enter

Microwave

Enter

2 Van Nat xoay dé chon d& ==
&n mong mubdn SUP va { )
nhan Enter =

Enter

3 Hay chéc chan da chon TIEU
CHUAN va sau dé nhan Enter

Enter

4 Nhan START

START

* Khi cadm bién phat hién hoi tir do
an sé hién thj thoi gian hadm noéng con lai.

5 Sau khi ndu xong, thwc hién theo théng bao hién thi.

CHUY:

1. Khdng can bam trong lwong thire &n.

2. Lwa chon Ham néng cam bién c6 thé dwoc 1ap trinh
béng cach Diéu chinh thdi gian nhidu hodc it hon.
Xem trang V-21.

3. D& ham néng dd &n khac hoéc db &n trén néng hodc
nhe hon trong lwgng cho phép trong Bang ham
néng cam bién, ham néng theo chi dan. Xem Lo vi
song & trang V-20.

4. Khi ham néng mét lwgng it @ &n bang Ham néng
cam bién, db &n co thé dwo'c ham nong ma khong
hién thi th&i gian ham néng con lai trong khi ham
néng.

5. Khéng dung khay nwéng, khay hép va gia kim loai.

V-13
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NAU TU PIEU CHINH

NAu tw didu chinh 1a mét Iwa chon trong Lo déi lwu siéu nhiét, Lo di lwu, Lo hap va Lo vi séng.
Xem Bang nau tw dieu chinh. Bang nay trinh bay thong tin vé cai dat.

Bang nau tw diéu chinh

Ham néng* Gi®i han nhiét | Biéu chinh phiét Gi&i han thei N&u 2 I6p
do do khi nau gian
Lo ddilwu | Bo 16/ Quay | CO hodc KHONG 100 - 250°C co 0 - 2h30p co
siéunhiét 'Nyongvi | CO hosic KHONG ; ; 0-2h30p KHONG
Banh ngot CO hodc KHONG 100 - 250°C co 0 - 2h30p co
Banh mi CO hodc KHONG 100 - 250°C co 0 - 2h30p co
Lo ddilwu | Lo CO hodc KHONG 100 - 250°C co 0 - 2h30p co
Nwéng vi CO hoic KHONG - - 0 - 2h30p KHONG
Hép Cao KHONG - - 0-35p KHONG
Thép KHONG - - 0-45p KHONG
Ham néng KHONG - - 0-35p KHONG
U KHONG 40°C - 0 - 2h30p KHONG
Lo visong | Theo chi - 10-100% cong - 0 - 1h30p KHONG
dan suat

* Nhiét d0 ham noéng trwéde duoc gilr trong 30 phut.

NHAP THO'I GIAN NAU

Lo c6 thé Iap trinh I&n toi 2h30p tly thudc vao ché do nau. Xem BANG NAU TU BIEU CHINH. Bon v
nhap tang khac nhau tir 5 giay dén 5 phut, tuy thudc vao tdng thdi gian va ché d6 nu nhw trinh bay &
bang trén.

NHAP NHIET PO
Lo co thé 1ap trinh véi nhiét do tir 100°C dén 250°C, c6 thé didu chinh 10°C vai thiét Iap ban dau 1a

180°C.

Muc Bwéc nhap

Nhiét do 10°C mébi bwéc (180°C la nhiét d6 ban dau)

Thoi gian ndu trir Lo vi séng 0 —-15p : 30 giay rrlf)i buwéc
15p —1h - 1 phat méi buwée
1h — tbida : 5 phit mdi buédc

Thai gian ndu Lo vi séng 0 -2p : 5 gidy méi buwéc
2 - 5p : 10 gidy méi budc
5 -10p : 10 gidy méi budc
10 - 30p : 1 phut méi bwédc
30-90p : 5 phut méi bwdc
V-14
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Lo doéi Iwu siéu nhiét

Lo dbi lwu siéu nhiét theo chi dan cé 4 chirc nang: Bé 8

16/ Quay siéu nhiét, Nwéng vi siéu nhiét, Banh ngot
va banh mi siéu nhiét, va mdi chirc nang c6 hai lva
chon, Bun néng trwéc hodc khong. Dung Lo dbi luu
siéu nhiét dé& nau dd &n can duy tri d6 4m va bé ngoai

mau nau s&c nét. Tham khao sach day n&u an rieng, 9

dam bdo menu phu hgp va thyc hién theo hwédng
dan clia SHARP.

BO LO/ QUAY SIEU NHIET — BANH NGOT/ BANH
Mi SIEU NHIET

Dung cac ché d6 nay d& nwéng thit va ga va nwéng
banh ngot/ banh mi bang hoi nwéc siéu nhiét. Thong
qua viéc tw dong kiém soat hoi nwéc siéu nhiét, do
&n sé& duy tri d& am nhung van c6 mau nau gion bén
ngoai.

Cac ché do nay co thé dwoc lap trinh dén 2h30p.
Nhiét d6 16 co thé dwoc thiét lap gitba 100°C va
250°C v&i 10°C tang méi lan.

* Gia str ban muén n4u 1h10p bang Bé 16/ Quay siéu
nhiét (hdm néng truwéc) & 160°C.

QUY TRINH

1 Nhéan Lo déi lwu siéu nhiét, L
van Nut xoay d& chon [SuperSteam

Convection

THEO CHI DAN va nhan \\
Enter

2 Van Nat xoayﬁdé chon BO
LO( QUAY SIEU NHIET va /”“\
nhan Enter Enter
A4
Van Nut xoay dé chon HAM _
3 NONG TRUOC. Nhan En- ' /@B
ter | ) Enter
A\

4 Van Nut xoay dé chon nhiét

dd6 mong mudn 1600C va ‘ \‘
nhan Enter N/ Enter

5 Van Nut xoay dé chon thoi P~
gian nau mong muon 1h10p
A4

6 Nhén START @& ham néng
trudc. Khong co db &n trong 10 START

7 Khi ham néng xong, cho db &n vao 6. Pong ctra 16

V-15
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Nh&n START

Sau khi ndu, s& xuét hién EX-
TEND/ KEO DAI THO'I GIAN.
Néu ban mubn thém thoi gian
ndu, van Nat xoay dé thém
thoi gian va nhan START.

Néu khéng, nhan Dirng/ Xoa.
Sau khi 16 nguéi, thao va déc
khay nwéc, lau sach khoang
I6. Che vai phat sau d6 déc
khay hirng nwéc/ dau.

START

01/05/1470 11:06 PM
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NUONG Vi SIEU NHIET CHUY:

Dung ché dd nay dé nwéng thit/ gia cAm/ dd an nhe 1. Néu ctra 16 khong mé dwoc sau khi lam nong

trén san véi hoi nwéc siéu nhiét. Théng qua viéc tw trwdre thi 16 sé gilk nr]iét d6 ham noéng trong 30

dong kiém soat hoi nwac siéu nhiét, dd an sé duy tri phut va sau d6 sé hién thj “CHE DO TIET KIEM

dd &m nhwng véan c6 mau nau gion bén ngoai. NANG LUONG". )

Ché dd nay co thé dwoc lap trinh dén 2h30p. 2. Bé Iap trinh chi chon ham néng, nhan START

sau khi chon nhiét d6 ham n6ng mong muon.

* Gia st ban mudn nau trong 15p trén Vi nwéng siéu v&i Nwong vi sidu nhiét, hay nhan START sau

nhiét (c6 hdm nong truéce). khi chon CO HAM NONG TRUOC. Bat dau

ham nong trude. Khi 16 dat nhiét dé 1ap trinh,
thOwc hién theo théng bao & man hinh.

QUY TRINH 3. Dé thém thoi gian ndu, xem TANG THOT GIAN
NAU KHI NAU XONG & trang V-21.

1 Nhén Lo déi luu siéu nhigt, — —— 4. Gilr ctra 16 dong. Néu mé trong khi ndu, hoi sé
van Nut xoay dé chon THEO | GuCieer thoat ra va tén nhiéu thoi gian ndu hon.
CHI DAN va nhan Enter 5. Lwong nuac trong khay nwdc di cho mot lan

néu. Khéng can thém nwéc trong qua trinh néu.
Enter 6. Trong va sau khi nu, nwéc co thé ngwng tu &
clra 10, thanh 16 va san 1. Lau kho chét Iéng
2 Van Nut xoay d& chon n con sot lai bang vai mém.
NUONG Vi SIEU NHIET /a 7. Sau khi nau, man hinh hién thj “Dang lam nguéi”.
va nhén Enter \ Enter Lo sé tw ddng ngudi va ban sé nghe thdy am
= thanh ctia quat lam mat. Quat c6 thé tiép tuc
3 Vén Nt xoay dé chon HAM - chay dén 13 phat phu thudc vao nhiét do 16 va
NONG TRUOC. Nhan Enter {O\‘ . céc phu kién.
CANH BAO
4 Van Nat xoay d& chon thoi 1. Ctra 10, v6 ngoai va khoang [6 s& tré nén nong.
gian n&u mong muén 15P \ Dung gang tay day khi cho vao hodc lay thire
W/ an dé tranh bj bong.
- 2. Khﬁng cli mat gan 16 khi mé 1. Hoii tir 16 co
5 Nhan START d& ham néng the gay bong.
trwdc. Khong co db &n trong 16 START

6 Khiham nong xong, cho d6
an vao 6. Boéng ctra lo

7 Nhén START

8 Sau khi ndu, s& xuét hién
EXTEND/ KEO DAI THO'I GIAN.
Néu ban muén thém thai gian
nAu, van Nat xoay dé thém thoi

gian va nhan START. Néu khéng,

nh&n Dirng/ X6a. Sau khi 16 nguéi, START
thao va dbc khay nwéc, lau sach

khoang 16. Cho vai phit sau d6 Stop
déc khay hirng nwéc/ dau. Clear
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Lo déi lwu

Lo déi lwu theo chi d&n co6 2 Iwa chon, Lo hap va
Lo nwéng, méi chirc néng co hai lwa chon, c6 hodc
khdéng hdm néng trwée.

Dung L6 dbi Iwu khi ban dung 16 théng thuéng.
Khoéng can thay déi thdi gian n&u truyén théng. Ché
dd nay khéng st dung hoi nwéc. Ché d6 nay co
thé dwoc lap trinh 1én dén 2h30p. Nhiét dd 1o co
thé duoc thiét lap gitra 100°C va 250°C véi 10°C
tang thém méi bwdc. Lo nwéng cé nhiét dd thiét lap
trwéc nén khong thé thay ddi nhiét do 16.

LO HAP
* Gia str ban mudn n4u trong 10p véi Lo hap (co
ham néng trwéc) & 250°C.

QUY TRINH

1 Nhén Lo @8i luu, van Nat
xoay dé chon LO HAP va
nhén Enter

Convection

Enter

2 Van Nut xoay d& chon HAM
NONG TRUGC. Nhan Enter

Enter

3 Van Nut xoay dé& chon nhigt
dd mong muodn 250°C va nhan
Enter

Enter

4 van Nut xoay dé chon thoi
gian ndu mong muon 10p

5 Nhén START @& ham néng

N START
trwdc. Khdng c6 do an trong 16

6 Khi ham néng xong, cho dd &n vao 16. Béng cira 16

7 Nhén START START
8 sau khi nu, sé xuét hign /ﬂ\\
EXTEND/ KEO DAI THOI ( Q ‘
GIAN. Néu ban mudn thém NS
thoi gian nau, van Nut xoay
dé thém thoi gian va nhan START
START. Néu khong, nhan Dirng/ X6a.
Stop
Clear

LONUONG
* Gia str ban mudn nau trong 20p v&i LO nwéng
(cd hdm noéng trwoéc).

1 Nhén Lo déi Iy, van =

Nt xoay dé chon LO
Enter

NUONG va nhan
/O\
\_

Convection

Enter

2 Van Nut xoay d& chon
HAM NONG TRUOC.
Nhan Enter

3 van Nut xoay dé chon )
th&i gian nau mong muon 20p

4 Nhén START @& ham | start
néng trwdc. Khdng c6 do an trong 16

5 Khi ham néng xong, cho dd &n vao 16. Bong ctra |6

6 Nhan START START

7 Sau khi n4u, sé xuét
hién EXTEND/ KEO DAl
THO' GIAN. Néu ban muén
thém thoi gian ndu, van
Nut xoay dé thém thoi
gian va nhan START. Néu
khéng, nhan Dirng/ X6a.

CANH BAO

1. Clra 10, v6 ngoai va khoang 16 sé tr& nén néng.
Dung gang tay day khi cho vao hoac |4y thirc &n dé
tranh bi bong.

2. Khéng cti mé&t gan 16 khi mé 1. Hoi tir 16 c6 thé
gay boéng.

CHUY:

1. Néu clra |16 khéng mé dwoc sau khi lam nong truéc
thi 16 sé gilr nhiét d6 ham néng trong 30 phut va sau
do sé& hién thi “CHE DO TIET KIEM NANG LUQNG”.

2. D& 1ap trinh chi chon ham néng, nhan START sau
khi chon nhiét d ham néng mong muén. véi Nwéng
vi siéu nhiét, hdy nhan START sau khi chon CO
HAM NONG TRU'G'C. Bat ddu ham nong trwde. Khi
|0 dat nhiét d6 lap trinh, thyc hién theo thédng bao
& man hinh.

3. D& thém thoi gian ndu, xem TANG THO' GIAN
NAU KHI NAU XONG & trang V-21.

4. Gitr clra |6 dong. Néu mé trong khi ndu, hoi sé
thoat ra va tbn nhiéu thoi gian niu hon.

5. Sau khi n4u, man hinh hién thi “Dang lam nguéi”. Lo
sé tw dong ngudi va ban sé nghe thdy am thanh cta
quat 1am mat. Quat c6 thé tiép tuc chay dén 13 phut

phu thudc vao nhiét do 16 va cac phu kién.

V-17
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IN A TY DIEU CHINH

Hap ¢6 4 chirc nang: Hap nhiét 6 cao, H&p nhiét do
thap, Ham noéng hoi nuéc va U.

HAP NHIET PO CAO/ THAP

Dung H&p nhiét dd cao dé& h&p d6 an nhw ga hoic rau.
Dung Hép nhiét do thap d& h&p ca hoac trirng siva
mém. V&i ché do Hap nhiét do thap, thoi gian ndu sé
dai hon ché do6 Hap nhiét d6 cao. Hap néu thirc &n
mé&m ma khong lam héng hinh dang, mau séc hodc
mui vi. Hap nhiét dd cao cé thé Iap trinh 1én dén 35p
(35.00). Hap nhiét do thap c6 thé Iap trinh 1&én dén 45p
(45.00).

* Gia str ban mudn nau trong 20p bang cach Hap nhiét
dod cao

QUY TRINH

1 Nhén Hép, van Nut xoay dé&
chon THEO CHi DAN va nhan
Enter

Steam

2 Van Nat xoay d& chon HAP
NHIET PO CAO va nhén
Enter

3 Van Nut xoay dé chon thoi gian y—
nau mong muon 20p (Q\

Enter

HAM NONG BANG HOI NUOC

Dung Ham néng béng hoi nwdc d& ham néng khong
lam kho @b &n. Dung Ham néng bang hoi nwdc dé ham
néng dd &n trong hodp kim loai. Th&i gian ndu cé thé lau
hon 16 vi séng. Ham néng bdng hoi nwdc co thé lap
trinh I&n dén 35p (35.00).

* Gia st ban mudn ham noéng trong 20p béng cach
Ham néng bang hoi nwéc.

QUY TRINH

1 Nhan Hép, van NGt xoay dé&
chon THEO CHI DAN va

Steam
nhan Enter

2 Van Nut xoay dé chon HAM =
NONG BANG HO NUOC va
nhan Enter \\ V)

3 Van Nat xoay dé chon thoi gian
n&u mong mudn 20p

Enter

4 Cho db &n vao 16. Nhén START

5 Sau khi néu,,sé xgét hién //—\
EXTEND/ KEO DAI THO'l GIAN. / \
Néu ban muén thém thoi gian Q
nau, van Nut xoay dé thém =

thoi gian va nhan START. Néu

khéng, nhan Dwng/ Xo6a. Sau START
khi 16 ngudi, thao va dbéc khay

nwéc, lau sach khpang 16. Cho Stop

vai phut sau d6 doc khay hing Clear

4 Cho db &n vao 16. Nhan START
START
5 Sau khi ndu, sé xuét hién _
EXTEND/ KEO DAI THO! GIAN. /
Néu ban muon thém thoi gian A\ /
ndu, van NGt xoay dé& thém —
thoi gian va nhan START. Néu START
khéng, nhan Dwng/ Xéa. Sau
khi 16 ngudi, thao va dbc khay
nwoéc, lau sach khpang 16. Cho cslt;':
vai phat sau d6 doc khay hirng

nwéc/ dau.
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nwéc/ dau.
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Dung 0 dé thém bot nhao khi lam banh mi ngot
thong thweng. U cé thé [ap trinh 1én dén 2h30p

(2H30).

* Gia st ban mudn G trong 20p.

CHUY:

1. D& ting thoi gian hdp, xem TANG THO'I GIAN
NAU KHI NAU XONG & trang V-21.

2. Git clra 16 déng. Néu mé trong khi ndu, hoi sé thoat
ra va tbn nhiéu thdi gian niu hon.

3. Luwong nwéc trong khay nwéc ddi cho mét 1an néu.

5 Khoéng can thém nwéc trong qua trinh néu.
QUY TRINH 4. Trong va sau khi ndu, nwédc co thé ngung tu & clra

1 Nhén Hap, van Nut xoay
dé chon THEO CHI DAN v | Steam

nhan Enter

2 Van Nut xoay d& chon U va
nhan Enter

3 Vin Nut xoay dé chon thoi
gian G mong mudn 20p

4 Cho db an vao 16. Nhan START

5 sau khi 0, sé& xuat hien EXTEND/
KEO DAI THO!I GIAN. Néu ban
mudn thém thdi gian nau, van Nut
xoay dé thém thoi gian va nhan
START. Néu khong, nhan Dirng/
Xoa. Sau khi 16 ngudi, thao va déc
khay nwérc, lau sach khoang 16.
Ch¢ vai phut sau dé déc khay hirng
nwéc/ dau.

AX1600 OM Full (EN,VT) 1st May.indd

Enter

16, thanh 10 va san 10. Lau khé chét I1dng con sét lai
bang vai mém.

5. Sau khi ndu, man hinh hién thi “Dang l1am ngudi’. Lo
sé tw ddng ngudi va ban sé nghe thdy am thanh cua
quat 1am mat. Quat c6 thé tiép tuc chay dén 13 phuat
phu thuéc vao nhiét d6 16 va cac phu kién.

CANH BAO

1. Clra 10, vd ngoai va khoang |0 sé tr& nén nong.
Dung gang tay day khi cho vao hoac lay thirc &n dé
tranh bi bong.

2. Khéng cli m&t gan 16 khi mé 16. Hoi tir 16 c6 thé
gay bdng.

@ 01/05/1470 11:06 PM



Lo vi séng

Lo vi song gidp n&u &n, ham nong va ra dong nhanh  Dé thay déi cong suét, van Nut xoay. D& gidam mirc

chéng va tién loi. cbng suat, van Nut xoay sang bén trai.
C6 sau mirc cong suat khac nhau. * Gia st ban muon ra doéng trong 5p & 30%
Mirc cong suéat Vi du 5
100% Thit twoi, rau, com hoac my QUY TRINH
70% Thirc 8n mém nhu trirng va hai san 1 Nhén L6 vi séng, van =
Nt xoay dé& chon THEOQ| 7 \
50% LD A Microwave [ \
. _ CHI DAN va nhén Enter
30% Ra déng, lam mém bo —
10% Gitr 46 &n &m
0% 2 Van Nut xoay dé chon thoi .
gian ra déng mong mubn 5 7 \
x . . . ) phit va nhan START “\ ) Enter
Kiém soat nau an khac nhau cho phép ban chon céng =

suat ndu &n 16 vi séng. Néu mirc cong suét khong

dwoc chon thi 100% sé ty dong dwoc stir dung. & VI RS @y 619 Gl (e

cong suat 30%

* Gia st ban mudn n4u trong 5p & mirc 100%
4 Nhén START

QUY TRINH CHU Y

1 Nhén Lo vi s6ng, van Nt 1. Sau khi ndu, man hinh hién thi “Dang lam ngudi”. Lo
@ xoay d& chon THEO CHI Microwave sé ty dong ngudi va ban §é nghe thay ém’thanh cla
DAN va nhan Enter quat lam mat. Quat cé thé tiép tuc chay dén 13 phut
phu thudc vao nhiét dd 16 va cac phu kién.
2. Khdng dung khay nwéng, khay hap va gia kim loai.

Enter

2 Van Nut xoay dé chon thoi
gian ndu mong mudn 5 phut
va nhan START

GOlY:
START D& nwéng banh hodc banh mi thit, d&t hop trén dia
ndng chiu nhiét dao ngworc.

V-20
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CAC TiNH NANG TIEN LOI1 KHAC

Diéu chinh thi gian nau tw dong

(Piéu chinh th&i gian ting Ién hodc giam di)

Ban co thé diéu chinh thanh pham néu muén.

Né&u ban phat hién rng ban muén thém thiét lap tw
dong, chon MORE & trang thdi gian ndu truéc khi BAT
DPAU/ START.

Man hinh sé hién thi MORE.

Né&u ban phat hién rang ban muédn gidm thiét lap tw
dong, chon LESS & trang thdi gian ndu trwéc khi BAT
DPAU/ START.

Man hinh sé hién thj LESS.

Tang th&i gian nau sau khi ndu xong

Thanh phdm c6 thé khac nhau tly thudc vao nhiét do
phong, nhiét d6 d &n ban dau va cac yéu t6 khac. Ban
c6 thé diéu chinh thanh pham bang cach téng thoi gian
nau khi ndu xong. Khi ndu xong, man hinh s& hién thi
“KEO DAI THO'I GIAN/ EXTEND”. C6 thé tang thoi gian
trong 5 phut khi “EXTEND” hién thj trén man hinh. Thoi
gian c6 thé tang 1én 10-30 phut tly thudc vao ché do
n4u. Van NGt xoay dé chon thdi gian méng muédn, sau
d6 nhan START. Ché d6 nu &n tuwong tw sé tiép tuc trir
Lo dbi lwu siéu nheietj. Ché do dbi lwu sé dwoc tiép tuc
véi Db lwu siéu nhiét. Kiém tra cin than qua trinh n4u.

CHU Y:

1. Néu “Db nuwéc day khay” hién thj khi nhan START,
hay déi day nwéc dén vach 2 (vach MAX). Binh vi
va day chat vao ché.

2. Hay ché d6 Kéo dai khi nhan Dirng/ X6a.

3. KEO DAI THO'I GIAN cé6 tuy theo ché d6 nau.
Xem bén du¢i. Chirc nang Kéo dai thoi gian nau
c6 thé |&p lai cho dén khi thirc &n dwoc ndu theo
mong mudn cla ban.

Thoi gian tang sau
khi nau
DPéi lwu siéu | Tw dong 0-30 phat
nhiét  Theo chi dan 0-30 phut
DBéilvu Theo chi dan 0-30 phut
Hap Tw dong 0-10 phut
Theo chi dan 0-10 phat
Vi séng Tw ddng ra déng 0-10 phut
Ham néng cam bién Khéng
Theo chi dan Khéng

V-21

Diéu chinh nhiét d6

Dé thay dbi nhiét do 16 khi dang n4u véi van hanh
béng tay béng B 16/ Quay dbi lwu siéu nhiét, Banh
ngot déi lwu siéu nhiét, Banh mi di lwu siéu nhiét
va Vi séng déi lwu, hay van Nat xoay dé tang hodc
gidm 100C va sau doé nhan Enter.

Néu khoéng nhan Enter trong vong 5 gidy, nhiét 66
sé& quay tré lai nhiét d6 ban dau ban da chon.

Nhac nhé niu xong

Sau khi ndu xong, 16 sé phét tin hiéy va lap lai sau
2 va 4 phut trir khi mé& clra hodc nhan Dirng/ Xoa.
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| cAc TiNH NANG TIEN LO1 KHAC

—_— —

NAu nhiéu trinh tw

DOI LUU SIEU NHIET VA BOI LUU LO VI SONG

C6 hai kiéu trong Déi luvu siéu nhiét va Déi lwu co thé Lo co thé dwoc 1ap trinh 1&n téi 4 trinh tw nAu tw dong,

dwoec 1ap trinh thanh NAu nhiéu trinh tw. chuyén tr tai dat mirc cong suét sang mirc khac tw

1. Ham néng + Déi lwu (vi song) + Ddi lwu (viséng)  ddng. Thinh thoang chi d&n nAu ciing yéu cau ban bét

2. Ham noéng + Déi lwu siéu nhiét (B 16/ Quay siéu dau & mot mire cdng suat va sau do chuyén sang mot
nhiét) + D&i lwu (vi séng) mirc cong suét khac.

* C6 thé bd qua bwéc ham noéng. * Gia st ban mudn n4u trong 5 phat & 30% va sau do6

tiép tuc nu 30 phut & 50%.
* Gia str ban mudn niu theo ché dd niu trinh tw co

ham néng theo kiéu 2. 5
Budc 1 13 B6 16/ Quay siéu nhiét, & 160°C trong QUY TRINH

inp. 1 Véi busc 1, thyc hign theo cac budc 1 dén 3 trong
Budrc 2 la Vi séng doi lwu, & 230°C trong 10p. ché dd néu vi séng theo chi dan. Xem trang V-20

Nhén Lo vi song dé Iap trinh

; 2 Nh3 .
QUY TRINH bwéc 2 Microwave

1 Véibudc,thuchiéncacbwoct dén5trongBalo/
Quay siéu nhiét. Xem trang V-15

3 Véan Nat xoay dé chon thoi

gian ndu 30 phut va nhn Enter 1 /8RN
dé tiép tuc \ J

2 Nhén Déi lwu d& 1ap trinh —
bwdc 2 Convection
4 Van Nat xoay dé chon murc _
. cong suét 50% 7\
3 Van Nuat xoay dé chon nhiét _ s °
dd mong muén 230°C va ‘e \ \\J/

nhén Enter

5 Nh&n START

4 Vin Nt xoay dé chon thoi
gian ndu mong mudn 10 phut

5 Nhan START

V-22
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Quay lai/ Théng tin cung cép 7 tinh n&ng va chi dan
tirng buwdc voi cac chire nang dac biét.

BAO TRi CAIDAT
Thoat nwéc b6 twong phan
Khtr gi Khoa tré em
Lau sach hoi nwéc Ché dd Demo

Chon céc tinh n&ng nay béng cach nhan Quay lai/
Théng tin & trang cha (CHE PO TIET KIEM NANG
LUONG dwoc hién thi) va sau doéa van Nat xoay va
nhén Enter.

THOAT NUOC
Nwoc dong lai trong 16 hoi co thé lam bay hoi béng
viéc str dung chirc nang THOAT NU'OC.

KHU Gi
Xem trang V-8.

LAU SACH HOI NUOC
Xem trang V-24.

DO TUONG PHAN
C6 thé didu chinh D6 twong phan hién thj d6 sang/téi

QUY TRINH

Nh&n Quay lai/ Théong tin, vén Nat xoay dé chon PO
TUONG PHAN va nhan Enter

2 Van Nut xoay dé diéu chinh d6 twong phan va nhén
Enter dé git diéu chinh
Thiét Iap do twong phan sé dwoc lwu trong bo nhé
ngay ca khi d& tét [5.

KHOA TRE EM

Khéa tré em gitp phong st dung 16 khéng mong muén
b&i tré nhd. Lo co thé thiét 1ap dé chic rang bang diéu
khién khong hoat ddng va bi khoa.

QUY TRINH

1 Nhan Quay lai/ Théng tin, van Nut xoay dé chon KHOA
TRE EM va nhan Enter

2 Nhén Enter

CHUY:

1. D& hily Khoa tré em, nhan Enter va gil trong 3 giay.

2. Néu ban thiét 1ap Khéa tré em, ché d6 tiét kiém ning
lwong sé bi hay.

3. Khi tat 10, thiét 1ap tr& vé OFF.

CHE BQ DEMO ’
NAu &n va cac tinh ndng c6 thé dwoc thao tac khi
khdéng c6 dién trong 16.

QUY TRINH

1 Nhén Quay lai/ Théng tin, van Nt xoay dé chon CHE
PO DEMO va nhan Enter

2 Van Nut xoay dé chon DEMO ON va nhén Enter

CHUY:

1. D& hay ché d6 Demo, chon DEMO OFF & buéc 2
va rut phich cdm 16 ra khai 6 dién va cidm lai. “CHE
DO TIET KIEM NANG LUONG) sé dwoc hién thi.

2. Néu ban thiét 1ap Ché d6 Demo, ché do tiét kiem
nang lwong sé bj hay.

PO CUNG CUA NUOC

Lo c6 thé thiét 1ap tai nha may véi thiét 1ap doc cirng

cla nwéc 1a 3 (rat cirng). Ban co thé thiét 1ap do ciing

cta nwoc cho lo.

Ban c6 thé dung quy thtr cung cap dé kiém tra d6 clrng

clia nwoc.

CACH SU* DUNG QUE THU CUNG CAP:

1. D&t que thir trong nwéc ban mudn dung trong 1 gidy,
sau d6 13y ra.

2. LAc nwéc dw thiva

3. Ch& 15 gidy, va so sanh thay dbi mau trén que thir
v@i bang mau va bang dwéi day.
Khi ban dung que tht khac, thuic hién theo hwéng
dan cla que do.

Do clrng Giéi han cirng Thiét lap

<120 ppm
1 <120 mg/|
<6.7 °dH

120 - 250 ppm
2 120 - 250 mg/l
6.7 - 14.0 °dH

>250 ppm
3 >250 mg/|
>14.0 °dH

QUY TRINH

Nr]én Quay lai/ Thong tin, van Nt xoay dé chon PO
CUNG CUANUOC va nhan Enter

Mém

Cirng

R4t ciring

2 Van Nat xoay dé chon do clrng mong mudn va nhan
Enter.
Thiét lap d6 clrng cla nwée sé dwoc lwu trong bé nhé
ngay ca khi tat 16.
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VE SINH VA BAO TRI

VE SINH LO THUONG XUYEN

Gitr 16 sach va loai bd thirc an thira, néu khéng sé lam
héng b& mét. Diéu nay sé& anh hwdng xau dén thoi
gian s dung thiét bi va c6 thé gay nguy hiém.

CAN TRONG:

Ngét day dién trwéc khi lau chui hodc dé cira mé dé 1o
khong hoat dong trong khi lau chui.

Trwéc khi lau chui phai chdc chan rang 16 da ngudi
hoan toan.

Khéng dung may lam sach 1o, vat liéu mai, dung cu
lau hodc miéng tay thé rap v&i bat ky phan nao cua 16.
Khéng diing may lam sach bang hoi nwéc

Vé sinh 16 — bén ngoai

Co6 thé lau chui bén ngoai bang xa béng nhe va nuéc
&m, lau sach bang vai &m. Tranh dung dung cu lau
mai mon thé rap. Dam bao 16 théng gi6 khéng dinh
bui.

Ctra lo

Lau ctra va khe 10 & ca hai mat, dém ctra va cac bo
phan xung quanh thuéng xuyén bang vai &m dé lau
nwoc tran hoac dinh. Khdng dung dung cu lau mai
mon thd rap hodc dung cu nao kim loai séc dé lau
kinh ctra 16 vi c6 thé 1am xwéc bé mat gay vé kinh.

Bang diéu khién

Phai c&n than khi lau bang diéu khi&én. Néu bang diéu
khién bj ban, mé ctra 16 trwdc khi lau. Lau bang diéu
khién bang vai thdm it bwéc. Lau khd bang vai mém.
Khéng co rira hodc dung bét ky loai chat tdy rira hoa
hoc ndo. Béng ctra 16 va nhan Dirng/ X6a.

Vé sinh 16 — bén trong

Lau hoi nwéc

Chirc nang lau hoi nwéc lam 1éng m&, dau hodc dd
&n thiva. Hoi sé giup dé lau 10; tuy nhién, day khéng
phai chirc nang tw lau. S& méat khodng 20 phat cho
mot chu ky lau chui.

CHUAN B|

1. Hay chéc chan ring khay nuéc da duoc db day
nwéc ubng nhiét d phong (da loc) va da dwoc 1ap
vao 16. (Xem trang V-6).

2. Hay ch&c chan réng da 1&p khay hirng nwéde/ dau
réng. (Xem trang V-6).

QUY TRINH
1 Nhén Quay lai/ Théng tin, -~ ‘

van Nut xoay dé chon LAU

HOI NU'G'C va nhén Enter

D& 16 ngudi dé tranh bj bdng. Sau d6 mé ctra 16 va

l4y can can than béng vai mém &m. Cuéi cung, thao

va dbc khay nwéc. Chd vai phut, sau do déc khay

h&ng nuéc/ dau.

E)é lau b& mat bén trong, lau béng vai mém va nwéc

Am.

1. Sau méi Ian s dung khi 16 van con néng, lau vét
dinh hodc nwéc tran bang vai mém adm hodc miéng
bot bién. KHONG DUNG DUNG CU LAU THO
RAP HOAC MAI MON HOAC MIENG CO. Khi qua
bén, dung xa béng nhe, rira kj béng nwéc nong.
Thuwc hién chirc ndng Lau hoi nwéc dé lau ky.

2. Vai lau hodc miéng bot bién phai vat kho dé tran
4m hodc can vao trong 10.

3. Khéng dung dung cu lau loai phun vao trong 16.

4. Thirc &n hodc mé thira co thé gay khoi hodc mui
kho chiu. Nén lam néng 16 bang Vi nuéng dbi
lwu siéu nhiét bng van hanh bang tay trong 20
phut ma khoéng lam néng trwdc va thire &n dé loai
bd m& hodc can tir cac 6ng bén trong va bd phan
nung va mui kho chiu. Xem VE SINH LO TRUYOC
KHI DUNG LAN PAU & trang V-9.

2 Nhén START
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bém clra

Ludn gitr dém clra sach dé tranh bi hw héng. Néu
nwéc ngung tu trong dém ctra, lau khdé bang vai
mém. Lau ach bdng vai mém khac. Khéng dung hoa
chét hodc dung cu riva mai mon trén cac bé mat nay.
Phai can than khong cha sat, gay hu hdng, kéo hodc
chuyén dém. Trwéc khi ndu phai kiém tra dém ctra
bang phéng. Néu khéng, hoi nuwéc sé ro i tir ctra 16.
Khéng dung 16 néu dém cira bi hdng. Tw vdn TRUNG
TAM DICH VU CUA SHARP.

Khay / Gia nwéng banh

Rira khay va gia nwéng banh sau khi ndu bang xa
bédng nhe hodc dung dich tay rira, rira va lau kho.
Khéng dung chét tay rira manh, dung cu nao kim loai
ho&c ban chai clrng dé tranh gay huw héng cho bé mét
dé& dang lau chui. C6 thé rira cac phu kién bang may
rtba bat.

Khay nwéc va nap khay

Sau khi n4u, rira béng xa béng hodc dung dich tay rira
nhe bang vai mém &m hodc miéng bot bién, rira va lau
sach. Khong rira trong may rtra bat. Lwu y bo lo trong
day phia sau cta khay nwéc. Dung ban chai rat mém
dé loai bé chét tich tu trong bd loc. Khéng thé thao
ho&c thay thé bo loc vi vay phai hét strc cin than dé
khoéng lam rach lwdi b loc khi lau. Khéng dung dung
cu lau chui thé rap, dung cu nao kim loai s&c nhon
ho&c ban chai cirng dé vé sinh khay nwéc, ndp khay
nwéc va bd loc. Khéng dung bé loc bi rach. Néu can
thay thé, hay lién hé voi TRUNG TAM DICH VU CUA
SHARP.

Khay hirng nwérc/ dau va nap khay

Déc khay hirng nwéc/ dau sau khi ndu, rira bang xa
béng hodc dung dich tiy rira nhe bing vai mém &m
hodc miéng bot bién, rira va lau kho va dat lai dwéi
trwwée 10. Khong rira trong may rira bat.

Khtr gi trong phan hap cua lo

Trong qua trinh san sinh hoi, gi co thé tao thanh trong
16 hoi. D& g& gi, thwe hién chirc nang khir gi khi CAN
KHU GI hién 1&n man hinh. Xem trang V-8 dé& dwoc
hwéng dan day da.
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BANG XU’ LY SU' CO

Néu EE hién thi hodc ban thdy 10 khong hoat dong binh thuong, kiém tra bang duoi day trudc khi tw van
TRUNG TAM DICH VU CUA SHARP. Diéu nay sé gitip tranh nhirng cudc goi khéng can thiét.

CANH BAO:

Khéng dworc tw diéu chinh, stra chiva hodc stra déi 16 vi sé rat nguy hiém cho bat ky ngwi nao ngoai trir
ky thuat vién dich vu cé trinh d6 do SHARP dao tao thwc hién cac dich vu hodc stra chira. Diéu nay quan
trong vi c6 thé lién quan dén viéc thao vé bao vé cac bs phan dién.

» Stra chira va sira doi: Khong c6 gang van hanh 16 néu 1o hoat dong bét thuong.
+ V& bén ngoai & cdng dén: Khong thao vé ngoai dé tranh bi séc dién hodc bong.

Bang xt ly sw cd

THONG BAO LOI/ THONG TIN

THONG BAO HIEN THI HANH DONG THUC HIEN
Théng béo 16i EE Do 16i ky thuat, lien hé TRUNG TAM DICH VU CUA SHARP
Thoéng bao théng | Cho L6 qua néng dé dung Vi song dung dé ra dong hodc 4 hoi
tin L6 qua Am dé dung nwéce. L&y thire &n ra khoi 16 va d& ngudi cho dén khi thong
bao bién mét.
Nwd&c dong cirng. L6 hoat dong bét thuong.
Hay xem chi dan trong | Chay 16 bang Vi nwéng déi lwu khéng cé thirc &n va ham
s& HDSD. néng trudc trong 5 phat.

Xem trang V-17.

Dang lam ngudi Sau khi n4u, 16 va cac bd phan tré nén néng.

Dang lam ngudi dwoc hién thi trén man hinh cho dén khi
khoang I6 da ngudi. Quat lam mat cé thé tiép tuc hoat dong
dén tan 13 phut.

DPang lam ngudi sé bién mét khi 1 ngudi. Néu ban muén
dung 16 &m, hay nhan Dirng/ Xda.

Dat lai khay hirng Théo va dat lai khay hirng nwéc/ diu dang vi tri. Xem trang
nwéc/ dau V-6.

Néu khai hirng nuéc/ dau khong duoc 1&p dang, Dét lai khay
hng nwéc/ dau sé hién thi trén man hinh.

Déc va dat lai khay Déc va dat lai khay hirng nwoc/ dau sé hiép thi trén man

hirng nwéc/ dau hinh néu nuwéc cc‘)p trong khay. Ba’n phai doc sach khay vz‘g
dat lai trwdc khi bat dau ché do bdi lwu siéu nhiét hoac Hap.
Xem trang V-6.

Can khw gi. Thuwc hién chi dan tirng buédc dé khir gi. Xem trang V-8.

Db day nwéc khay Théo khay nwéc va dé diy nwéc dén mire 2 (mirc MAX).

nwéc Dt lai va day chat vao ding vi tri.

CHU Y: Hay chéc rang ban khong dung chét Iong khac nhuw
nwéc cat, nwédc R.O, nwéc khoang, vv

Théao khay nuwéc Néu nuéc trong khay, chirc ndng Thoat puc’gc sé khong thuc
hién dwoc. Thao khay nuwéc trwde khi bat dau Thoat nudce.
Néng Vé 16 va khoang 16 qua néng. Déc biét cin trong dé khéng bi
béng.
V-26
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| BANG XU’ LY SU CO

—_—— —— .

Céc trwong hop sau day la binh thweng va khéng cé dau hiéu cho thay 16 bi héng.

CAU HOll TRUONG HOP TRA LOI
Bang diéu Man hinh den/ trng * M& civa 16 va déng lai
khién/ nguén * Kiém tra xem gidc cdm da dworc cdm vao b dién gén
clp dién twong dang chua.

* Kiém tra xem & cdm dién va cau tri co hoat ddng binh
thwong khéng.
* Ngat day dién, ch vai phut, sau dé ket nai lai.

Man hinh van &n nhuwng * MG cira 16 va dong lai. Dén 16 bj tat? Nhan START lai.
START khong hoat dong khi | * Néu hién thi théng bao “Xin che. Lo qua nong dé s
nhan. dung”, hdy ch& cho dén khi thdng bao bién mat.
Nguon cép dién bi gian doan | Thoi gian va ché d6 nau da Iap trinh s& bi hay. Tiép tuc
trong khi nau. nau voi ché dé dung tay.
Dén 16 tat trong ché do U Hoat déng binh thuwdng dé& ngén bdt mi bi kho trén bé

mat.
Dén 16 tat khi khtr gi Day la hoat dong binh thwdng. Xem trang V-8.
Dén 16 tat khi m& clra. Dén 16 sé tt néu clra m& hon 5 phut.
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Cac trwong hop sau day la binh thweng va khéng cé dau hiéu cho thay 16 bi héng.

CAU HOll TRUONG HOP TRA LOI

Hap Cé nwéc trong 16 khi civa mé Hoi ngung ty trong 10. Lau kho béng vai mém hodc
miéng bot bién sau khi nguoi.

Hoi thoat tiy 16 thong khi & dinh | Bidu nay 1a binh thweng véi hoi thoat ra tir 16 thong khi
16. trén dinh 1o.

Nwéc nguwng tu trong khoang 10. | Hoat dong nay la binh thwong. ) .
Hoi ngung tu trén san 10. Lau khé bang vai mém hoac
miéng bot bién sau khi nguéi.

Hoii thoat tiv ctra 10 trong khi ndu [ Kiém tra dém clra dé chéc chan no duoc dat bang
phang

Tiéng on/ | Phat sinh tiéng on trong khi ndu | Khi ndu vi song, ban co thé nghe thdy chuyén dong cia
am thanh | vi sbng magnetron bat va tat phu thuéc vao mirc cédng suat.

Phat sinh tiéng &n sau khi nau Quat lam mat sé van hanh khi 16 nguéi. Quat cé thé chay
lién tuc trong 13 phut tuy thudc vao nhiét dd 10 va cac bd

phan lo.
Tiéng &n phat sinh khi ndu & Nhiét do cao co thé gay gian né cac thanh phan 16. Bidu
nhiét dé cao nay la binh thudng.
Khoi/ Mui | Khi dung 16 13n d4u, c6 thé c6 Xem trang V-9 huong dén tirng budc dé vé sinh 10 trudc
khéi hoac mui. khi dung lan dau.
Khoang 16 béc mui khi ndu Xem VE SINH LO TRUGC KHI DUNG LAN BAU & trang

V-9 hwéng dan tirng buéc dé khir mui.

Khac Thoi gian hién trén man hinh Kiém tra ché d& Demo & trang V-23 va hly ché do nay.
dang dém ngwoc rat nhanh.
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KIEM TRA TRU'O'C KHI GOI DICH VU

Kiém tra cac tinh n&ng sau trwédc khi goi dién:
1. Man hinh c6 séang khi ctra mé& va dong? Co Khong
2. Khi ctra m&, dén cé bat hay khong? Co Khong
3. bat mot cb nudc (xap xi 250ml) vao 16 va déng chat clra.

Dén phai tat néu ctra bj dong.

D3t 16 sdy trong vong 1 phut trén Lo vi séng & 100%. Lic nay:

A. Beéen cb sang hay khéng? Co Khéng
B. Quat lam mat cé lam viéc hay khéng? Co Khéng
(bat tay qua ctra thong gid.)

C. Biéu twong Lo vi séng BESIE c6 xuét hién trén man hinh hay khéng? Cé Khéng
D. Sau mét phat, ¢é nghe thay tin hiéu am thanh hay khéng? Co Khéng
E. Nwéc bén trong 16 sy c6 nong hay khong? Co Khéng

4. LAy nwéc ra khdi 16 va dat 16 sdy trong vong 5 phat trén 16 d6i lwu, Lo sdy 250°C.

A. Biéu twong Lo dbi lvu MM cod xuét hién trén man hinh hay khéng? Cé Khéng
B. Sau khi 16 sy tét, bén trong 16 sy c6 néng khong? Cé Khéng

5. D6 nwdc vao khay nudc va thay thé.
Mé& 16 say trong vbpg 3 phat trén Manual Steam High.
A. Sau khi 16 say tat, bén trong 10 c6 con hoi nwéc hay khong? Co Khéng

Néu “KHONG” Ia cau tra 161 cho bat cr cau hdi ndo trong cac cau hdi néu trén thi quy vi vui long kiém tra
& c&m chim trong tudng‘ cla quy vi va ,céu dao trong hA(f)p cong to. Néu ca 6Acém chim trong twong va cau
dao trong hdp cong to déu hoat ddng tét thi vui Iong LIEN HE VOI TRUNG TAM DICH VU GAN NHAT CUA
SHARP.

CHUY:

1. Néu thoi gian trén man hinh giam rat nhanh thi kiém tra ché d6 Demo. (Vui I6ng xem trang V-23 dé biét
thém théng tin chi tiét).

2. Néu 16 say duoc cai dat trong thoi gian khoang 4 phut trén Lo vi séng & 100% mirc cong suét thi cong suét
d4u ra sé giam dé tranh sw qua nhiét. Cudi cling, céng suat dau ra sé la 70% sau 6 phut.

TIEU CHUAN KY THUAT

Dién ap dong dién xoay chiéu : Xem nhan hiéu dinh mirc
Dong dién xoay chiéu can co :
Lo vi song 1.16 kW
Lo dbi lwu 1.55 kW
Cong suat daura :
Lo vi song 800 W* (quy trinh kiém tra IEC)
Lo dbi lwu 1.45 KW
Tan s 10 vi séng : 2450 MHz** (Loai B/Nhém 2)
Kich thwéc bén ngoai : 553 mm (Rong) x 438 mm (Cao) x 483 mm (Sau)***
Kich thwéc ranh cdm cau chi : 359 mm (Roéng) x 256 mm (Cao) x 339 mm (Sau)
Cong suét 16 vi séng I [l
Trong lwong : XAp xi 24 kg

*

Thoéng sb nay dwa trén phwong phap

tiéu chudn hoa clia Uy ban Ky thuat Dién Quéc té ap dung cho viéc tinh

toan céng suét dau ra.

Day |a sw phan loai thiét bj ISM (Céng nghiép, Khoa hoc va Y hoc) dwoc mé ta trong Tiéu chudn Quéc
té CISPR11.

“** P sau nay khong bao gbm tay didu khién mé clra.

“** pjién dung trong dwoc tinh toan béng cach do chidu réng, chiu sau va chiéu cao t6i da. Cong suét
thwe té dé gitr thirc &n nhd hon.

*%
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HUONG DAN NAU

Lo say

Sach HDSD nay rét co ich: doc can than va lwu Lo chi dwoc dung dé& ché bién thire &n, khong dung
dé tham khao. lam khé quan 4o va bao.

Xin lwu y la khong gibng véi 16 sdy vi song, cac

Lo sdy siéu nhiét co6 xu huéng bi néng trong qua

trinh nu an do Lo déi lvu Siéu nhiét, Lo dbi lvu

ho&c Lo hap.

Cach nau

Lo séy co nhiéu cach ndu khac nhau dugc chia thanh ty dong va tw diéu chinh. Lo dbi lvu siéu nhiét, Lo hap
va Lo vi séng déu cé thé nau tw dong va bang tay. Lo doi lwu chi cd mot cach nau bang tay.

L6 dbi lwu siéu nhiét , ,
Hoi nwéc 1on dwoc két hop véi hoi nong doi luu co thé quay hodc nwdng thirc an va gidp loai bé cac chat
béo du thira. C4c thirc &n nay c6 chiva dd am. Thit va gia cAm chin vang, ngot va ngon.

Lo hdp

Lo hap ndu thirc &n mét cach nhe nhang trong khi duy tri d& 4m, mau tw nhién va dinh dwéng cla thire an.
Quy vi c6 thé str dung hdm néng hoi nwéc (Steam Reheat) dé chwng lai thirc an trong hdp kim loai.

L6 dbi lwu ‘ )
Lo doi lwu lam chin, nwdng va lam gion nhiéu loai thire an. Banh quy, banh ngot, banh mi, banh nu’c'rng x0p,
banh quy va banh mi nhd cé thé dwgc nwéng & mot hodc hai lép. Khdng cé cai dat tw ddng nao cho 16 d6i lwu.
Lo vi song ]

Lo vi séng giup céng viéc nau nwéng va rd ddng nhanh chéng va tién loi.
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Dung cu va vo

Bang bén duwéi sé giup quy vi quyét dinh xem nén str dung loai dung cu va vé nao trong méi kiéu.

Ché dondu [ Lo déi lwu siéu Lo hap L6 vi séng

Dung cu - vo nhigt/Lé déi lwu

La nhém, hop dyng la co co co
Cac miéng phang nhd cla la nhom dwoc dat
nhe nhang Ién thirc &n c6 thé dwoc str dung dé
che cac khu vire khong bi anh hwdng béi viéc
nau hoac phé bang qua nhanh. Gilr Ia nhém
cach xa it nhat 2cm so véi twong cla 10 say.

Kim loai co co KHONG

Trung Quéc, 6 gbm co co co

Db st chéng thdm nuwéc cho 16 sdy dwoc

trang d4t nung va san xuét tai Trung Quéc
ludn la vat liéu thich hgp. Khdng str dung

hép dwng néu bi nirt.

Kiém tra khuyé&n nghi ctia nha san xuét dé& dam
b&o cho 10 vi séng dwoc an toan. Khong st
dung hép dwng néu bi nt.

Thay tinh chéng néng co co co
Vi dy: Pyrex® Phai chti y néu s dung thay tinh vi no
¢6 thé bi v& hodc nit néu bj dét nong dot
ngoét
Nhiét d& chéng néng KHONG co co
thyglPollxetlren, hen Phéi chu y bdi vi mdt | S dung cac hop dwng bang chya an toan cho
s6 hop dwng bi méo, | 16 vi song dé lam nong hai va pha bang. Mot sb
chdy hoac khéng co nhya an toan cho 16 vi séng khong phu hop dé
mau & nhiét dé cao nau thrc an cod hé[n lwgng dwong cao.
Tuéan tha hwéng dan clia nha san xuat.
Nhiét dé chéng néng KHONG KHONG KHONG
bao boc bang nhua,
hon 140°C
Khan gidy, gidy tAm KHONG KHONG co
Khan gidy: Dé che phuc vu cho viéc ham néng
lai va ndu. Khong st dung khan gidy tai ché
b&i vi chiing c6 thé chiva cac thanh phan kim
loai
Gidy tAm: D& ham néng
Hop dung lam béng KHONG KHONG KHONG
nguyén liéutong hop  ["cping co thé chay & nhiét do cao.
Gidy nuwéng co co KHONG
Khong cham vao than 16 sy bdi vi co thé b
bdng. Duy tri nhiét dé chong nong.
Tui sy co KHONG co
Tui sdy chi duwoc Tuan tha hwéng dan ciia nha san xuét.
sfy dung cho Lo
say doi lwu
Bat dia bac va dung KHONG KHONG KHONG
cu nau hoac céac thung
chira c6 thé bi gi bén
trong 16 séy
Gia, khay say co co KHONG

Cac dung cu phai dworc kiém tra dé dam bao ring chung thich hop dé sir dung trong méi dung cu niu.
Khi lam néng thirc an trong cac hép nhwa, phai dac biét cha y dén nhiét doé chay cta hop. Khéng bao gio
dwoc 1am néng hop nhwa vwot qua nhiét dé chay cta chiing. Phai quan sat 16 sdy vi c6 thé xay ra kha

nang chay va béc chay.
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PHU KIEN. C6 nhiéu phu kién 16 vi séng hodc chéng néng d& mua. Phai danh gia can than cac phu kién
nay trwéc khi mua dé xem chuing cé dap tng nhu cau clia ban hay khong. Mét nhiét k& an toan cho 19 vi
song sé hd tro' quy vi trong viéc quyét dinh dd chinh chinh xac va ddm béo rang thirc &n dwoc ndu theo
nhiét dd an toan khi chi ndu bang 16 vi séng. Sharp khéng chiju trach nhiém vé bat clir hdng héc nao xay ra
dbi véi 16 sdy khi cac phu kién duoc siv dung.

D& nAu tw déng, str dung hop dwng dwoc khuyén nghj trong bang nu trong s tay HDSD hoéc sach nau
&n dwoc cung cap.

L&i khuyén khi ndu &n bang Lo dbi lwu siéu nhiét va Lo hap

C6 mot sb ky thuat d& ndu bang 16 hdp. Can phai tuan thd cac ky thuat nay d& dam bao hiéu qua néu an.
Nhiéu k¥ thuat gibng vé&i cac ky thuat da dwoc st dung trong ndu &n thong thweng ma quy vi da quen st
dung. Vui l6ng tuan tha cac |&i khuyén bén dwéi cho tt ca cac cach nu &n str dung LO BOI LUU SIEU
NHIET va LO HAP (STEAM).

Cha y:

+ Ludn chu y dén 1o say khi str dung.

« Dam bao rang dung cu thich hop cho mdi dung cu nau an (Xem Dung cu va Lép boc trang V-31)

* Lam théng thoang phong dé hoi nwéc cé thé tan ra.

« Sau khi ndu va 16 sy da ngudi, thao va lam réng hép dwng nwérc, lau sach gia 16 bang vai mém
hoic vai x6p. Poi vai phut, sau d6 lam réng khay hirng nwéc/ dau

CANH BAO:

Luén ludn tuan tha hwéng dan trong sé tay HDSD ctia SHARP. Néu quy vi vugt qua thoi gian ndu dwgce khuyén
nghi va str dung nhiét do 16 sdy qua cao thi thirc an cé thé bj chay, nat va trong cac tinh hudng khan cap thi cé
thé béc chay va lam hdng 16 séy.

- L&i khuyén déc biét cho LO HAP -

Ky thuat ndu

Hop dwng Dam bao thirc &n dwoc dit déu. Thirc &n co it hodc khéng cé khoang tréng & gitra sé mat nhiéu
thoi gian dé néu, phai dam bao da thire &n dwoc dat véi di khodng tréng & gitka dé& hoi nwéc co
thé luan chuyé&n xung quanh. Béi véi thiing chira, mot dia hep 1a thich hop. Khéng dwoc siv dung
cac dia day vi chidu day clia cac dia dé sé lam kéo dai thoi gian ndu.

Dé& giam hiéu qua ham lwong mubi va chat béo, vui Iong dat trwe tiép thire &n 1&n gia. Néu thire &n
dwoc dat lén mat thi vui long day cdc hirng sang bén trai clia mét.

Lé&p phu Khéng can phai co I&p phu trong hau hét cac truong ho'p Néu can mét I6p phu thi nén st dung
la nhom dé git» thirc &n &m tlr nwérc tich tu trong gia 16 sdy. Thirc &n boc s& mét nhiéu thoi gian
dé néu.

Ctra Dé dam bao thoi gian nAu chinh xac, déng clra.

Khudy Déi khi stip hodc xoong dwoc ham néng trong xoong ma khéng co 16p phi dé gitr nwée sau khi

néu. Mét thirc &n sé trdng ngon hon bang cach khudy déu.

Cho Thoi gian G dwoc khuyén nghi sau khi ndu d& hoi néng lan téa déu trén thirc &n. Khong duoc dé
thoi gian G lau qua thi thire &n c6 thé bi chay hodc am do hoi nwéc dw thiva.

Goiy nau &n

Lam sach HO'I NUGC c6 thé dwgc st dung dé lam sach rau ¢é chudn bi dé& lam lanh. Dat rau da chuén
bi 1&n trén mat va ndu véi HOI NUOC, BANG TAY, HOI NwOC CAO trong khoang thoi gian 4-5
phut. Sau dé, cho nuwéc lanh dé 1am lanh nhanh choéng. Séy kho rau, sau dé lam lanh.

Thirc &n wép mudi | Déi véi mot sb loai thire an wép mubi nhuw ca wép mudi, thit lon mudi xong khéi thi vi mén cé thé
dugc giam bang hoi nwéc trirde khi ndu. Dat thire an wop mudi tryc tiép 16n khay va TAO HOI,
BANG TAY, HOI NUOC CAO trong khoang thdi gian 4-5 phit.
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- Loi khuyén cho LO BOI LUU HOI NWO'C CAO (SIEU NHIET CONVECTION) VA LO HAP -

Déc diém thirc an

Mat do Mat dd thirc &n sé& anh hwéng dén lwong thoi gian ndu can thiét. Cét thirc &n thanh cac phan
mdng hon néu c6 thé va dat vao mot tng.

Sé lwong Thoi gian ndu sé tang khi lwong thire &n dwoc ndu trong 10 téng.

Kich c& Thirc &n nhé va cac miéng nhd n&u nhanh hon thirc &n I16n bdi vi hoi néng co thé xuyén qua
tAt c& cac mét va vao gitva. Tham chi viéc niu an co thé lam cho tat ca cac miéng co kich c&
nhw nhau.

Hinh dang Thirc &n c6 hinh dang khong ddng déu nhw nguc ga hodc cdng ga cé thé méat nhidu thoi gian

néu hon cac phan méng hon. Kidm tra xem cac phan nay c6 dwoc ndu déu nhau trwdc khi &n.

Nhiét do cta thirc &n Nhiét d6 ban dau cla thirc 8n anh hudng dén lwgng thdi gian nAu can thiét. Thirc &n lanh sé&
mét nhiéu thoi gian ndu hon thirc &n & nhiét do trong phong. Nhiét d6 ciia hop dung khong
phai 1a nhiét do thuc té cla thirc &n hodc dd udng.

Gia vi va chét thom Tét nhat nén thém gia vi hodc chat thom sau khi ndu. Néu gia vi dwoc cho 1a nuwéc sét thi mui
vi clia né co thé diu di khi ndu véi hoi nwdc. Cho thém gia vi hodc chat thom mét 1an niva sau
khi ndu, néu can thiét.

CHUY:

+ Pam bao thirc &n dwoc ndu/ham déu trwde khi &n.

» Th&i gian néu sé bi anh hwéng béi hinh dang, d6 dai, chat lwong va nhiét d6 cta thire &n va kich ¢&, hinh
dang va nguyén liéu ctia hép dwng.

« Khong dwoc lam néng hodc chét béo dé chién ky bdi vi viéc nay co thé dan dén qua nhiét va chay. Phai
chu y dbi véi thirc &n c6 ham lweng chat béo hodc dwéng cao (vi du, banh pudding giang sinh) béi vi sw
qué nhiét co thé dan dén chay.

Mat va tay Luén luén stv dung gang tay glay dé 14y thirc an hodc dd nau ra khéi 16. Can than khi mé
clra 16 dé hoi nwéc cé thé tan ra. Khéng lay thirc dn ra khéi 16 bang tay tran.

Kiém tra nhiét do cta thirc &n va dd uéng va khuay trwéc khi an. Dac biét cha y khi cho tré so sinh, tré
em hoac ngwi gia an.
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L&i khuyén cho nau dn bang 16 vi séng

- Cac chu y va canh bao dic biét cho LO VI SONG -

NEN

KHONG NEN

Trirng, trai cay,
quéd hach, hat,
rau, xuc xich va

* Danh d4u noan hoan trirng va long tréng va
lwén ga trwde khi ndu dé tranh bi “nd”.
* Got vo khoai tay, tao, bi, xuc xich chin va da

* Pun trirng trong ndi. Tranh “nd” vi viéc nay co6
thé lam héng 16 say hodc lam ban bi thwong.
* Pun trieng crng/mem.

cho 10 vi séng.
* L&ng nghe khi rang ngé dé rang cham tr 1-2
giay.

lwéon ga lwén ga dé& hoi nwée thoat ra ngoai. * Nau nhy lwon ga.
* S4y kho qua hach hoac hat trong ndi.
Bdng ngd * Str dung bdng ngd dwgc dong goi dac biét * Rang bdng ngb trong tui gidy nau binh thuwong

ho&c bat thay tinh an toan déi voi 16 si séng.
*Vwot qua thdi gian toi da trong tui dwng bdng
ngd

Thirc an cho tré
so sinh

* Cho thirc @n clia tré so sinh vao trong bat
nho va dun mot cach can than, khudy thuong
xuyén. Kiém tra nhiét do thich hop dé ngan
chay.

* Thao nut xody va nim v trede khi lam &m
chai thirc an danh cho tré so sinh. Sau khi
lam &m, I4c déu. Kiém tra nhiét dé thich hop.

* Lam néng chai dung mét 1an.

* Pun qua nhiét chai thirc an danh cho tré so
sinh.
Chi lam néng dén khi chai am.

* Lam néng chai c6 num vu & trén.

* Lam néng thirc an danh cho tré so sinh trong
céc chai ban dau.

Thc an chung

* Thirc &n hop phai duoc cét sau khi lam nong
dé giai phéng hoi nudc va tranh chay.

* Str dung mat cai bat cé day sau khi dun chét
Idng ho&c ngii cbc dé tranh bi tran.

* Lam néng hoac dun trong cac chai thuay tinh kin
hoac hép kin khi.

* S4y ky chat béo.

* Lam néng hodc sy g, co, gidy, quan 4o hoidc
hoa wot.

Chét Idng
(D6 ubng)

* P& dun hodc néu chét I6ng, xem CANH BAO
& trang V-1-2 dé tranh nd va bung.

* Lam néng lau hon thoi gian khuyén nghi.

Thrc an déng
hop

* L4y thirc &n ra khoi hop.

* Lam néng hoac n4u thirc an trong hop.

Banh mi kep
xuc xich, banh
pa-té, pudding

* CAu theo thoi gian khuyén nghi.
(Cac thtrc an nay cé ham lwgng duwdng va/
hoac chét béo cao)

*Pun qua Ira cé thé 1am cho thirc &n bi chay.

* Quan sat hién twong tée Ira: Giam la dé git
cho twéng réng sach.

giang sinh

Thit * Sr dung mét gia hodc vi nwéng thit dé thu * D3t tryc tiép thit [én san 16 gébm dé nAu.
dworc thit khd

Dung cu * Kidm tra xem céac dung cu cé thich hop véi * Str dung cac dung cu béng kim loai dé& n&u
viéc ndu bang LO VI SONG trwéc khi st béng LO VI SONG. Kim loai phan &ng vé&i nang
dung. lwong 16 vi séng va co6 thé gay ra hién twong

phéng dién goi la phéng hd quang.
La nhém * Str dung I6p boc thirc &n d& ngan chay. * Str dung qua nhiéu.

* Che thirc &n gan twdng réng.
Hién twong toe Itra c6 thé lam hdng 16 say.
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L&i khuyén cho nau dn bang 10 vi séng

Ky thuat néu

Dbat thtec &n can than

Quan sat thoi gian niu

Day thirc &n trwéde khi ndu

bay thirc an
Khudy thirc &n
Lat thirc an

Xép lai thirc &n

Thoi gian U cho phép

Kiém tra sw néu chin

Nguwng tu

Gidy béng béng chéat déo
an toan cho Lo vi séng

Db ndu &n bing nhwa an
toan cho Lo vi séng

Banh ngot/Banh mi thit

D4t khu vuc giay nhat bén ngoai dra.

N&u trong khoang thdi gian ngén nhat dwoc quy dinh va kéo dai thdi gian khi can thiét.
Thirc an bi nAu chin qua c6 thé khét hodc chay.

Kiém tra cong thirc dwgc dwa ra: gidy tAm, gidy béng bang chat déo hodc mét nép day.
Day nép gitp ngén nglra hién twong bén tung téo va gidp thirc 8n dwoc ndu déu. (Cha y
gitr cho 16 sdy sach).

St dung cac miéng la nhém nhd dé che khu virc thit hodc gia cAm méng dé tranh bi chay.
Khudy tr bén ngoai vao dén giira bat mot hodc hai lan trong khi ndu, néu cé thé.
Cac thirc an nhuw thit ga, hamburger hoéc bit tét phai dwoc lat 1én mét 1an trong khi nau.

Gidng nhu thit vién dado chidu trong qua trinh nAu tir trén xubng dwéi va tiv gitra dia ra
swon.

Sau khi ndu dam bao du thoi gian 0. LAy thirc &n ra khai 16 sdy va khudy, néu co thé. Pay
trong thoi gian G c6 thé gidp thiére 8n dwoc ndu chin hoan toan.

Quan sat cac d4u hiéu cho thy da dat dén nhiét d6 ndu. C4c tin hiéu nu chin bao gém:
- Hoi béc ra tir tht ca cac phan cda thirc &n, chir khong chi & day.

- Cac miéng dinh nhau cla thit gia cdm c6 thé tach ra mét cach dé dang.

- Thit Ion va thit gia cdm khéng cé mau héng;

- C4 c6 mau me& duc va cé thé tach dé dang béng mét cai nia.

Mét phan thong thwdng clia qua trinh ndu &n béng 16 vi séng. D6 4m va hoi dm trong thirc
&n sé anh huwdng dén do &m trong 16. N6i chung, thirc &n dwoc che day sé khong gay ra
hién twong ngwng tu nhiéu bang thirc &n khong dwoc che day. Phai dam bao réng 16 thong
gi6 khéng bi déng.

D& nlu thirc &n c6 ham lwong chat béo cao, khong dwoc dé gidy bong tiép xdc véi thirc
&n vi n6 c6 thé bj chay.

Mét sb dd nau &n béng nhwa an toan cho 16 vi song khéng thich hop dé ndu thirc &n co
ham lwgng chét béo va dwéng cao.

D& ndu banh ngot hodc banh mi thit, dat hop chira 1én trén dia néng chéng nhiét dwoc dat
nglra lén trén.

- L&i khuyén dé lam ra doéng thirc an -

Ky thuat lam ra déng

Sép xép D4 thirc &n trong mot tng riéng trén dia nong. Viéc nay sé dam bao ring tat ca cac phan
thirc an dwoc lam ra dong déng déu.

Tach Thirc &n c6 thé dinh vao nhau khi duoc 14y ra khéi may wép lanh. Can phai tach thirc &n
nhanh nhét nhw co6 thé trong qua trinh lam ra déng.
Vi du: Thit nwéng, thit swon

Cho Thoi gian che [a can thiét d& dam bao thire an dwoc lam rd dong hoan toan. Thirc &n phai
duwoc boc trong mét khodng thdi gian dai d& dam bao phan gitva cta thirc &n dwoc lam ra
ddng hoan toan.

CHUY:

* Thao tat ca bao bi va gidy trwéc khi lam ra dong.
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BANG NAU TU PONG
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CONG THU'C LAM MON AN HOAN CHINH

Ca héi nwéng v&i rau cai bé x6i va khoai tdy nwén

[Dung cu]
Dia hdm néng I&n
2 khay nwéng
[Thanh phan cho mén Ca hdi nuéng]
4 Con ca hdi nwéng (X&p xi 200g mdi
con)
1 qua chanh
Hat tiéu den tao vi
[Thanh phan cho mén cai bé xdi séy]
400g  DAu 6liu d& 1am day mén &n
Cai bo xo6i da ra dong, dwoc lam kho
Mudi va hat tiéu dé tao vi
Hat nhuc dau khau dé tao huong
500g Khoai tay chin, boc vé va thai lat
1509 Kem Créme Franiche
100ml  Sira

Danh cho 4 ngu&i an

Uc ga v&i rau nwéng kiéu Dia Trung Hai

[Dung cy]
1 Khay nuwéng
Gia
[Thanh phan déi véi thit ga]
3thia xidau
3thia Rwou trédng
2 ¢l hanh t8i, nghién nhd

Hat tiéu den dé tao vi
4 Miéng trc ga

(X&p xi 200 g m&i miéng)
4thia Botngd
[Thanh phan cho rau nuwéng Dia Trung Hai]
759 Mang tay
1thia Déu 6liu

Mudi va bat tieu dé tao vi
1thia La hwong thao twoi
200g  Khoai tay, cat hinh lap phuong 2cm
1 CU hanh, cat lat
100g  Cachua, catlam tw
100g Ca tim, cat lat
1 Ot vang, cét lat

Danh cho 4 ngu¢i an
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[Phwcng phap]

. Rua va Iam kho céa hdi nwéng. Vat chanh va cho
mudi, néu mudn. Ném gia vi bang hat tiéu den.

2. D&t ca hdi nwéng 1én gia trong khay nwéng. Dat
khay nwéng Ién trén.

3. Bdi nhe dia hdm néng I&n. Ném |4 cai bo x6i véi
mudi va hat tiéu va tron déu.

4. Trai 2 bé mét cai bo xdi 1én dia ham néng 1én, sau
do lat ¥z lat khoai tay. Tiép tuc véi I16p tiép theo bang
céach trai phan cai bé x6i con lai, sau do lat lat khoai
tay con lai.

5. Tron Kem Créme Franiche véi sira, ném mudi va
hat tiéu 1én rau. Ném hat nhuc dau khau dé tao
hwong

6. Bat dia hdm néng 1n 1&n trén khay nwéng khac. dat
khay nuwéng bén dudi.

7. N4u st dung “L6 ddi lwu siéu nhiét, TU DPONG, MON
AN HOAN CHINH, CA HOI NUONG VOI KHOAI
TAY NUONG'.

8. Sau khi nau, day la nhém va ché trong khoang 5
phut.

[Phwong phap]
1. Trong mét bat I&n, trén xi dau, rwou, téi va hat tiéu

den v&i nhau.

2. Cho thit ga va wép bang nuwéc wép trong vong 1 gio.

3. Cho bdt ngét va tron cho dén khi cac miéng thit ga
dwoc pha hoan toan.

4. Tia phan clrng clia méng tay va cat thanh 3 phan
bé&ng nhau c6 chiéu dai xap xi 4 cm.

5. Trong mot bat 16n, trén dau éliu, hat tiéu va 14 hwong
thao. Cho tat ca céac loai rau vao va tron déu.

6. D4t rau trwc tiép vao mot khay nwéng, huwéng vé
bén phai.

7. D4t thit ga lén gia, hwéng vé bén trai, d&t gia vao
khay nwéng. Bat khay nwéng 1én trén.

8. NAu st dung “Lo dbi lwu siéu nhiét, T DPONG, MON
AN HOAN CHINH, U'C GA VOI RAU NUONG'.

9. Sau khi nau, day la nhém va che trong khoang 5
phat.
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Thit bo Trung Quéc véi Mi
[Dung cuy]

Dia hdm néng I&n

Dia hdm noéng nhd

2 khay nwéng

[Thanh phan]

400g  Miéng thit bo nwéng
1thia  Xidau nhe

1thia  Ruou trdng

¥ thia nhé buong

1 thia nhé D&u virng

2 thia nhé B6t ngo

1thia  Girng, gid nho
1thia  Nuwoc sét so

1,5 thia Téi, gid nhd

1 Lat &t hiém, bd hat, bd
déu
100ml  Thit bo

3thia Dau den déng hop, gia déu
(hoac dau tay déng hop)

1/2 Ot xanh, thai lat
1 Cu hanh, thai lat
5 Cay he, thai lat

400g Ha tiéu mi
11/2 cbc Nwéc lanh

Danh cho 4 nguoi

[Phu’crng phap]
. Cét thit bo thanh soi
2. Trong bat I&n, tron xi dau, rwou, duwong, dau virng, bét ngd,
girng, nwée sbt so, téi va 6t hidm.
3. Cho thit bo vao tron.
4. Cho dau den, &t chudng, hanh, cay he va miéng thit bo dé
nwéng. Tron déu.
5. Db hop hop vao dia hdm néng lén. D3t dia vao khay nwéng.
bat khay nwéng 1én trén.
6. Cho mi vao dia hdm nhé va dd nwéc lanh. D4t dia vao mot
khay nwéng khac. Bat khay nwéng bén dudi.
7. N&u st dung “Lo dbi lwu siéu nhiét, T DONG, MON AN
HOAN CHINH, THIT BO TRUNG QUOC VOI Mi'.
8. Lam khd mi. Trén mi va thit bo ngay khi ndu, sau do6 chd 5
phut.

Dui ctru s6t khoai tdy nwéng. ca rét va cu cai

[Dung cy]
Dia hdm néng nhé
2 khay nuwéng
[Thanh phan]
1kg Bui ctru c6 xwong
1thia  DAu 6liu

Mudi va hat tiéu dé tao vi
1thia  Lahwong thao
500g  Khoai tay non, cit doi
200g  Carét, thai hat lyu
200g Cu cai, thai hat lwu
8 thia Nwéc lanh

Danh cho 4 nguwoi an

Thit bo nwéng véi khoai tiy

[Dung cu]

1 Khay nwéng

Gia

[Thanh phan]

Yaly rau mui tay twoi thai nhé

1thia  rau mui twoi thai nhé

1thia  hanh twoi thai nhé

Yathia  hat tiéu den gia nho
mudi va hat tiéu dé tao vi
dau dé quét

1kg thit bd nwéng

800g khoai tay non

Danh cho 4-6 nguoi an
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[Phucyng phap
1. Dat truc tiép dui clru vao khay nuéng. Quét d4u 6liu va ném
gia vi v&i muébi, hat tiéu va la hwong thao.
2. Quét khoai tay v&i dau 6liu. D&t & bén trai ctia khay nwéng
khac.
3. D4t ca rét va cd tai vao dia hdm néng nhd, thém nudc lanh
va che bang 14 nhdm. Dat dra vao khay nwéng.
bat khay nwong 1én trén.
4. N4u s dung “Lo ddi lwu siéu nhiét, T DPONG, MON AN
HOAN CHINH, bUI ClrU SOT VOl RAU NUONG'.
5. Ch& 5 phat sau khi nuwéng.

[Phwong phap]

1. Trwac hét phai lam néng. Chon menu, két qua ndu mong mudn
va &n nat START dé dun nong.

2. Trong moét bat nhé, trén mui tay, rau mui va hanh twoi. Trén cho
dén tao thanh mot hén hop. Trai hdn hop mui va hanh 1én mot
thot thai say.

3. Quét déu thit bo v&i dau. Lan thit bo trén hdn hop mui va hanh,

phd déu. Ném gia vi v&i mudi va hat tiéu. D& sang mot bén.

. Rva va cét doi khoai tay non.

. Dat thit bo I1én trén gia trong khay nwéng. Bat khoai tdy xung

quanh thijt bo trén gia.

6. Sau khi dun nong, dat khay nwéng bén dudi.

7. NAu st dung “Lo d6i lwu siéu nhiét, T DPONG, MON AN
HOAN CHINH, THIT BO NUONG VOI KHOAI TAY’.

8. Sau khi n4u, day la nhém va cho trong khoang 10-15 pht.

(S0
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Rau cai b6 x6i vé&i mi ricotta

[Dung cu]

Dia ham néng Ién

1 khay nwéng

[Thanh phan]

250g  Rau cai b6 x6i déng gop, lam ra

doéng

500g  Phd mai riccota it chat béo
Lat nhon hat nhuc dau khéu
Muébi va hat tiéu dé tao vi

12 Ong mi &n lién

500g  Sét mi sgi hiing qué ca chua déng lo

2thia  Pho mat cét nhé

Danh cho 4 nguwoi an

Com tron rau véi t6m pandan

[Dung cu]

1 Khay nwéng

[Thanh phan]

1 Cu ca rét, nao

100g  Dau xanh, cét lat

1/2 Tai tay, cat lam tw

125¢g Hat ngd

21/2  Cbc nwoc

1 thia nhd B6t rau

2ly Gao thom, da riva

150g  Tém pandan da boc vé da nau, cét
thanh miéng nho
Mudi va hat tiéu dé tao vi

Danh cho 4 ngudi an.
Ga nwéng vei khoai tay va cu cdi vang

[Dung cu]

1 Khay nwéng

Gia

[Thanh phan]

1thia Déau

Y2 thia Nuwdc dung ga

% thia nhd L& oregano kho
Muébi va hat tiéu dé tao vi

1kg Thit ga

500g Khoai tay non

300g Cu caivang

Danh cho 4 nguwoi an
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[Phuo’ng phap]

1. SAy rau cai b6 x6i va ép dé loai bd bat ky chat 16ng dw
thira nao.

2. Trong mét bat I&n, cho rau cai bé x06i, pho mat ricotta,
hat nhuc dau khau, mudi va hat tiéu. Tron cho dén khi
tao thanh hén hop hoan chinh.

3. D&t hdn hop vao moét thi bot. Ddn dng mi bang cach ép
nhe tai bot cho dén khi méi 6ng day. Dt cac éng vao
moét |&p trong dia hAm néng l&n.

4. D6 nwoc sét 1én mi. San nwdce sét trén mi siv dung phan

sau clia cai thia dé dam béo san déu.

. Rac pho mat l1én mi soi.

. Bat dia mi 1én mot khay nwéng. Bat khay |1én trén.

. NAu st dung “Lo6 déi lwu siéu nhiét, T PONG, MON
AN HOAN CHINH, RAU CAI BO XOI VOI Mi VO'I Mi
RICOTTA".

8. Sau khi ndu, cho 5 pht.

~N O O

[Phuong phap]

1. Trong 1 bat I&n, trén ca rot, dau, toi tay va ngd véi nhau.
Thém nwéce va rau. Tron cho dén khi tao thanh hén hop
hoan chinh.

2. Tiép tuc cho gao, tdm pandan, mudi va hat tiéu. Tron
cho dén khi tao thanh hén hop hoan chinh.

3. Can than db hén hop nay vao mot khay nwéng va trai
déu. bat khay nwéng 1én trén.

4. N4u st dung “Lo d6i lwu siéu nhiét, TU BONG, MON
AN HOAN CHINH, COM RAU TRON VOI TOM
PANDAN".

5. Sau khi ndu, ch& 5 pht.

[Phwong phap]

1. Trwée hét phai lam néng. Chon menu, két qua nau
mong mudn va &n nGt START d& dun néng.

2. Trong mot bat nhd, trén dau, nwéc diing ga, oregano,
mudi va hat tiéu. Tron cho dén khi tao thanh hén hop
hoan chinh.

3. Quét thit ga v&i hdn hop diu. Budc chan ga véi nhau.
Dé sang mot bén.

4. Rtra khoai tay non va cl cai vang. Cét khoai tay lam doi
va cét ch cai vang lam tw.

5. Dat trc ga |&n trén gia trong khay nwéng. Trai déu khoai

tay va cu céi vang quanh thijt ga trén khay.

. Sau khi lam néng, dat khay nwéng Ién trén.

. NAu st dung “Lo6 dbi lwu siéu nhiét, T DPONG, MON

AN HOAN CHINH, GA NUONG VOI KHOAI TAY”.
8. Sau khi n4u, day la nhém va ché trong khodng 10 phut.

~N O
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Tén menu Khoang trong Quy trinh Vi tri khay
lwong nwéng
(Pon vij tang)

Chéan ga . 0.2-1.0 kg * Ném gia vi véi mudi, hat tiéu va &t bot. Bén trén
(Nhiét do ban dau 3°C) (100g) * G& da cla chan ga.

* Pat chan ga |én gia, 16t mat bén, trong khay nwéng.

* Sau khi ndu, dat 1én dia va an.
Ga xa ot 0.25-1.00 kg * Ném gia vi véi muébi, hat tiéu va &t bot. Bén trén
(Nhiét d6 ban dau 3°C) (509) * Dat ga xa &t |én gia trong khay nuwéng.

* Sau khi ndu, ché khoang 5 phut.
Chéaca . 0.2-1.0 kg * Rach rr](f)t vai dwong trén da ca Bén trén
(Nhiét d6 ban dau 3°C) (1009) * Quét dau. bat ca lén gia trong khay nwéng va dat vao

Calca boc trong 0. )

* Sau khi nau, dat I1én dia va an.
Thit xién nwéng 0.2-0.80 kg * Chuan bi thit xién nwéng theo cong thirc bén dudi. Bén trén
(Nhiét dd ban dau 3°C) (509) * Pat Ién gia trong khay nwdng.

* Sau khi nau, thao va dat 1én dia dé an.

CONG THU’C LAM MON THIT XIEN NUONG

Thit nwéng kebab
[ Thanh phan]

400g Miéng thit boc trirng va banh mi
ran

100g  Thit ba chi hun khéi

2 Hanh (100g), thai lam tw

4 Ca chua (250g), thai lam tw

1/2 Hat tiéu xanh (100g), 8 hat

4 thia Dau

2thia Ot ngot
Mubi

1/2 thia nhd Ot do

1 thianhd Giot s6t bo

AX1600 OM Full (EN,VT) 1st May.indd

[ Phwong phap]

1. Cat miéng thit va thit ba chi thang miéng day 2-3cm.

2. Trai soi thit va rau trén bén cai xién gb (dai xap xi 25cm).

3. Tron dau véi gia vi va pha lén cac miéng thit kebab. Dat
cac miéng thit kebab |én gia trong khay nwéng.

4. NAu st dung “L6 dbi lwu siéu nhiét, T DONG, THIT

NUONG, XIEN NUONG”.
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THIT QUAY SIEU NHIET

Tén menu Khoang trong Quy trinh Vi tri khay
lweng nwong
(Pon vi tang)
Ga nuéng 0.9-2.0 kg (100g) | * Ném gia vi v&i mudi, hat tiéu va &t bot Bén dudi
(Nhiét d6 ban dau 3°C) * D3t 1én gia trong khay nwéng, mé vung va nau
* Sau khi ndu, day la nhdm va doi trong vong 10 phut
Thit nwéng 0.9-1.5 kg (100g) | * Budc thit bang day (chi &p dung va&i thit than) Bén dwé&i
(Nhiét do ban dau 3°C) * Ném gia vj v&i mudi, hat tiéu va &t bot
* Pat Ién gia trong khay nwéng, mé vung va nau
* Sau khi ndu, day la nhdm va doi trong vong 10 phut
Thit bo nwéng, trung 1.0-2.0 kg (100g) | * Ném gia vi véi mudi va hat tiéu Bén dudi
binh * Dat 1én gia trong khay nwéng, mé vung va nau
(Nhiét d6 ban dau 3°C) * Sau khi nau, day la nhém va doi trong vong 5-10 phuat
Bui ctru nwéng 1.0-2.0 kg (100g) | * Ném gia vi v&i mubi, hat tiéu va 6t bot Bén dwéi
(Nhiét d& ban dau 3°C) * D&t I&n gia trong khay nwéng, mé vung va ndu
* Sau khi ndu, day la nhém va dei trong vong 10 phut
BANH NGOT SIEU NHIET
Tén menu Khoang trong Quy trinh Vi tri khay
lwong nwéng
(Born vi tang)
Pizza déng lanh 116p ndu: 0.2-1.0kg | * Trwdc hét phai lam néng. Chon menu, I6p mong | 1 16p nAu:
(Loai méng, day) (100g) muén, sé lwgng va két qua nau, sau dé 4n START | Bén trén
(Nhiét d6 ban dau -18°C) | 2 16p ndu: 0.2-1.0kg | dé lam néng. 2 16p ndu:
(100g) * L4y pizza ra khdi hop dong lanh va dat Ién khay Bén trén/
nwéng. Sau khi lam néng, dat khay nwéng vao 16. | Duéi
* Sau khi xong, 14y pizza ra khai 16 va &n
Banh ngot 116p * S dung cdng thirc lam tai nha mong mudn hodc Dué&i
(nhiét @& ban dau 20°C) | (Hép banh ngot: x4p | hdén hop déng goi.
Vi du: banh ngot ca rét, | xi 20cm) * Trwée hét phai lam néng. Chon menu, I16p mong
banh ngot bo, banh ngot mubn, sb lwong va két qua ndu, sau d6 4n START
s6 co la dé 1am nong.
* Sau khi lam néng, dat banh ngot Ién khay nwédng.
bat khay nwéng vao 16.
* Sau khi nwéng, dé ngudi banh ngot trong vong 5
phut.
Banh mi 116p * St dung cong thirc lam tai nha mong muébn hoéc Dué&i
(nhiét 6 ban dau 20°C) | (H6p banh mi: xap xi | hén hop déng goi.
Vi du:  banh mi trang, 6 | 13 x 20cm) * Trwée hét phai lam néng. Chon menu, 16p mong
banh mi multigrain mudn, sé lwgng va két qua nau, sau dé 4n START
dé lam nong.
* Sau khi lam néng, dat banh mi I1én khay nwéng. bat
khay nwéng vao 6.
* Sau khi nwéng, dé& ngudi banh mi trong vong 5
phat.
Khoai tay nuwéng 1 - 4 miéng * Trwéc hét phai lam nong. Chon menu, sé luong, Dudi
(nhiét 6 ban dau 20°C) thoi gian ndu mong mudn va 4n START dé lam
nong.
* Pt mdi miéng khoai tay vao mét sb dia diém va dat
Ién gia trong khay nwéng. Sau khi lam néng, dat
khay nwéng vao lo.
* Sau khi ndu, pht 14 nhém va ché 2-3 phut.
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Hwéng dan menu nhiét

Tén menu Khoang trong Quy trinh Vi tri khay
lwong nwéng
(Pon vi tang)
Rau tuoi 1 0.2-1.0 kg (100g) | * Rira rau, sau dé dé réc nuéc. Trén
(nhiét d6 ban dau 3°C) * Pat rau vao khay nhiét.
Rau mé&m: Bi xanh, 6t, cay bong cai * D3t khay nhiét vao gia trong khay nwéng, mé nép
xanh, ndm, mang tay * Sau khi ndu, chd 1-5 phat
Rau twoi 1 . 0.2-1.0 kg (100g)
(nhiét do ban dau 3°C)
Rau cirng: Ca rét, sup lo, dau, cai
brussel
Rau déng lanh . 0.2-1.0 kg (100g) | * Bat rau déng lanh vao khay nhiét ] Trén
(nhiét d6 ban dau -18°C) * bat khay r)hiét vao gia trong khay nwéng, mé nap
. L .. . . * Sau khi nau, chd 1-5 phut

Rau trén, cay bong cai xanh, dau, ca
rot, sup lo
Ca twoil 0.1-1.0kg (100g) | * Rira sach ca va loc vay. Trén
Tém pandan twoi * Rach mét vai duwong trén da ca, choc thing mét ca
(Nhiét do ban dau 3°C) * Pat ca/tdbm pandan vao khay nhiét.

L s f s e R * D&t khay nhiét 1én gia trong khay nwéng, mé nép
Ca chi vang, ca chém fillet, tém pandan * Sau khi nAu, che 1-3 phat
xanh to
Banh bao tién 0.1-0.5kg (100g) | * Bat thire an vao khay nhiét Trén
lgi déng lanh * P&t khay nhiét lén gia trong khay nwéng, mé nép
(Nhiét 6 ban dau -18°C) * Sau khi ndu, chd 1-3 phat
Rau, thit Ion, thit ga
Gao 1-4 nguoi * Vo gao ky cho dén khi nwéc trong. Trén
(Nhiét d6 ban dau 20°C (1 nguoi) * D3t vao dia hdm néng 2 lit va dd nuwdc may.
nwéc may lanh) * D3t dia Ién khay nwéng, mé nép.
Gao tréng *Sau khi ndu, che 1-3 phat

S6 nguwdi | 1 nguwdi | 2 nguoi | 3 nguoi | 4 nguoi
Gao % cbe 1 cbe 1%cbc | 2cbhe
Nuwéc Y cobe | 1vacée 2cbc | 2% cbhe
may lanh
V-41
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Hwéng dan menu 16 vi song

LAM RA BONG TU DPONG

Tén menu Khoang trong lwong Quy trinh
(Pon vi tang)
Thit d& nwéng/Thit swon 0.1-1.0 kg (100g) * Che d&u méng clia miéng thit swon hoac thit d& nwéng bng Ia kim loai.
(Nhiét d6 ban dau -18°C) * Pt thirc &n véi cac phan méng hon & gidra trén mot Iop trén mot gia an toan cho 16 vi

song. Dat tryc tiép khay lam ra déng 1&én san 16. Néu cac miéng thit dinh vao nhau thi
cb gang tach chang ra ngay. o )

* Khi 16 say tat, lay cac miéng da ra dong ra, bat 16 va che cac phan am cla cac miéng
con lai.

* Sau khi lam ra dong, day la nhom va chd trong khoang thi gian tir 5-15 phat.

* Xem CHU Y bén dudi.

Thit gia cAm 0.9-2.0kg * LAy thit ra khdi tai. Che canh va dui bang 1a kim loai.

(Nhiét d6 ban dau -18°C) (100g) *Dat tre 1én trén gia lam ra dong an toan déi voi 16 vi song.

* Pat truc tiép khay lam ra déng 1én san lo.

* Khi |6 sy tat, Iy cac miéng da ra dong ra, bat 16 va che cac phan &m clia cac miéng
con lai.

* Sau khi lam ra doéng, day la nhom va cho trong khoang thai gian tir 15-30 phat.

| N.B |Sau khi doi, str dung nwéc lanh dé loai bé canh, néu can thiét

Thit nwéng (Thit bo/thit 1.0-2.0kg * Pay xuwong va day béng dai kim loai co chiéu rong 2.5cm
lon/thit ciru) (1009) * P&t chung véi méat bén hwéng Ién trén (néu co thé) trén mot khay lam ra déng an toan
(Nhiét d6 ban dau -18°C) cho 16 vi sbng

*Pat tn,rq tiép khay lam ra déng 1én §én,lé.
* Khi 16 say tat, m& 1o va day cac phan am.
* Sau khi lam ra doéng, day la nhom va cho trong khoang thai gian tir 15-30 phat.

Thit bam/Xuc xich 0.1-1.0kg * Dét thit bAm dong lanh 1én gia lam ra dong an toan cho 10 vi séng. Bay cac mép. bat

(Nhiét d6 ban dau -18°C) (100g) triwe tiép khay lam ra dong 1&n san 16.

* Khi 16 sy tt, Iy cac phan da lam ra déng cua thit bdm, bat 16 va che cac ria bang
cac dai kim loai.

* Sau khi lam ra déng, day la nhém va cho trong khoang thoi gian tlr 5-20 phut.

* Xem CHU Y bén duéi

Thirc &n khong duoc ligt ké trong bang hwéng dan cé thé dwoc lam ra déng béng tay str dung 30% murc dién cai dét.

CHU Y: Déi véi thit d& nwéng va thit swon, dong lanh riéng trén cac I6p chat béo va néu can thi tach thanh cac 16p bang
nhwa déng cirng. Viéc nay s& dam bao tham chi khi lam ra déng. Khi déng lanh thit bam, chia thanh cac kich c& déu
nhau. Cing nén danh dau cac tui dwng bang trong lweng chinh xac.

HAM NONG CAM BIEN

Tén menu Khoang trong Iwgng Quy trinh
(Bon vi tang)
Pia an chinh 1 ngudi an * Pay béng gidy nhwa va che 5 1an bang xién
(Nhiét d6 ban dau 3°C) (xép xi 400g) * Dt truc tiép dra 1én san lo.
* Sau khi nau, day nap va cho 2 phut.
THIT KHOAI TAY RAU
175 - 180g 125g 100g
Thit bo, thit ctru, thit ga (thai That lat Ca rét, bi xanh, cay bong cai xanh,
lat méng), xwong hinh chir T) sup
Thit hdm 1-4 cbe * Dat vao dia ham o
(1 coc: 250 ml) *BPay bang giay nhwa va che 5 lan bang xién
* Dat truc tiép dra 1én san lo.

Thit h&dm (nhiét d6 ban dau 3°C): Thit bo &n véi mi,
thit cteu non, thit ga, thit thai miéng ham déng hop,
dau nwéng, mi bng

* Sau khi ndu, khudy, day nap va ch 1-5 phat

Sup . 1-4 cups * Dat vao mot bat thay tinh an toan cho 16 vi séng.
(Nhiét 6 ban dau 20°C) (1 cup : 250 ml) * Khong day
Bi ngd, ca chua, thit ga * Dat trwe tiep dia Ién san 10.

* Sau khi ndu, khudy.

Pizza 1-4 miéng * Dt trye tiép pizza Ién mot manh gidy tAm trén san 16.
(Nhiét @6 ban dau 20°C) (1 miéng: xap xi 90g)
Xdc xich bd va heo réc
thém tiéu, thwong hang

V-42
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WARNING

1.

2.

8.

9.

11.

IMPORTANT SAFETY INSTRUCTIONS: READ CAREFULLY AND KEEP FOR FUTURE REFERENCE.

To reduce the risk of fire in the oven cavity:
a. No other liquid than room temperature water suitable for drinking (filtered) can be poured into the water
tank.
b. The oven should not be left unattended during operation. Oven temperature that is too high or cooking
time that are too long may overheat foods resulting in a fire.
Do not overcook food.
. Remove wire twist-ties from paper or plastic bags before placing bag in the oven.
. Do not heat oil or fat for deep frying. The temperature of the oil cannot be controlled.
Look at the oven from time to time when food is heated in disposable containers made of plastic, paper
or other combustible materials for signs of smoke or burning.
. If materials inside the oven should ignite, or smoke is observed, keep oven door closed, turn oven off,
and disconnect the power plug, or shut off power at the fuse or circuit breaker panel.
h. Do not use containers made of synthetic material for cooking. They could melt at high temperature.
i. Do not use plastic containers if the oven is still hot because they may melt. Plastic containers must not
be used SuperSteam Convection or Convection modes unless the container manufacturer claims itis
suitable.
j.- Do not store food or any other items inside the oven.
k. When alcoholic beverage are added when roasting or cooking cakes and sweets, there is a risk that
vapours released by the alcohol may catch fire upon coming into contact with the electrical heating
element. Attend the oven closely during cooking.

To reduce the risk of an explosion or delayed eruptive boiling when handling the container. Your oven is
capable of heating food and beverages very quickly with microwave therefore, it is very important that you
select the appropriate cooking time and power level for the type and quantity of food to be heated. If you
are unsure of the cooking time and power level required, begin with low cooking times and power levels until
the food is sufficiently heated evenly throughout.
Additionally:
a. Donot place sealed containers in the oven. Babies bottles fitted with a screw cap or teat are considered
to be sealed containers.
. Do not use excessive amount of time.
When boiling liquids in the oven, use a wide-mouthed container.
. Stand at least for 20 seconds at the end of cooking to avoid delayed eruptive boiling of liquids.
. Stir the liquid before and during cooking. Use extreme care when handling the container or inserting
a spoon or other utensil into the container.

This ovenis forhome food preparation only and should only be used for heating, cooking and defrosting food
and beverage.
It is not suitable for commercial, laboratory use, or heating therapeutic devices eg. Wheat bags.

Never operate the oven whilst any object is caught or jammed between the door and the oven.

Do not try to adjust or repair the oven by yourself. It is hazardous for anyone other than a qualified service
technician trained by SHARP to carry out any service or repair operation. Especially those which involve
the removal of a cover which gives protection against exposure to microwave energy are very hazardous.

Do not operate the oven if it is not working correctly or damaged until it has been repaired by a qualified
service technician trained by SHARP. Itis particularly important that the oven door closes properly and that
there is no damage to:

(1) Door (warped), (2) Hinges and Latches (broken or loosened), (3) Door Seals, Sealing Surfaces and oven
cavity (buckled or deformed), (4) Burn marks on the door seal faces.

Handle with care when removing items from the oven so that the utensil, your clothes or accessories do not
touch the latches.

Never poke an object, particularly a metal object, through a grille or between the door and the oven while
the oven is operating.

Never tamper with or deactivate the latches.

~o a0

«Q
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10. Always use oven gloves to prevent burns when handling utensils that are in contact with hot food. Enough

heat from the food can transfer through utensils to cause skin burns.

Should the power supply cord become damaged, it must be replaced with a special cord supplied by a
SERVICE CENTRE APPROVED BY SHARP. And it must be replaced by a qualified service technician
trained by SHARP in order to avoid a hazard.

12.If the oven lamp fails please consult your dealer or a qualified service technician trained by SHARP.

E-1
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13. Avoid steam burns by directing steam away from the face and hands. Slowly lift the furthest edge of a dish's
cover including microwave plastic wrap etc., and carefully open popcorn and oven cooking bags away from
the face.

14. Make sure that the power supply cord is undamaged, and that it does not run under the oven or over any
hot surfaces or sharp edges.

15. Use care when opening door. To avoid burns from escaping heat and steam, let hot air or steam escape
before removing or replacing food.

16. Do not place anything on the outer cabinet because the oven will become very hot during the operation.

17.Toavoid burns, always testfood and container temperature and stir before serving and pay special attention

to the temperature of container, food and drink given to babies, children or the elderly. Especially, the
container becomes very hot. Do not drink beverage or soup without checking the container's temperature.

18. Make sure the utensil does not touch the interior walls during cooking.

19. This appliance is not intended for use by persons (including children) with reduced physical, sensory or
mental capabilities, or lack of experience and knowledge, unless they have been given supervision or
instruction concerning use of the appliance by a person responsible for their safety.

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

21. Accessible parts (e.g. oven door, oven cavity, dishes and accessories) may become hot during use. To
avoid burns young children should be kept away. Always use thick oven gloves to prevent yourself from
getting burnt.

22.When the appliance is operated in SuperSteam Convection, Convection or Steam, children should only use
the oven under adult supervision due to the temperature generated.

23. Do not touch the oven door, outer cabinet, rear cabinet, oven cavity, air-vent openings, accessories and
dishes and the escaping steam from the ventilation cover during operation because it becomes hot.

24.Do not touch around the oven lamps directly. This part will become hot when the oven lamp is on.

25.When the ovenis in use, ventilate aroom where the oven is installed. e.g. open a window or switch a kitchen
ventilation. Steam from the ventilation cover may wet nearby wall or funiture.

26.Do not operate the oven if water tank cracks and water leaks. Please contact a SERVICE CENTRE
APPROVED BY SHARP.

27.To prevent condensation which could corrode the appliance, do not leave cooked food in the oven for an
extended period. Clean the oven at regular intervals and remove any food deposits in the oven or on the
door.

28.Do not insert fingers or objects in the holes (the steam outlets or air-vent openings) as this may damage
the oven and cause an electric shock or a hazard.

29. Do not place any things weighing more than 5 kg on the door to prevent that the oven may fall down or could
damage the door and hinges. Do not cling onto the handle and do not hang heavy objects from it.

30. Do not touch the electric plug with wet hand. Plug into the electric wall socket securely. When removing the
plug from the socket always grip the plug, never pull the power supply cord as this may damage the power
supply cord and the connections inside the plug.

31.Never move the oven in operating. If the oven needs to be moved, always drain all water inside the oven
using DRAIN WATER function. After draining, empty the drip tray.

32. Do not water the door or control panel intentionally.

33.If the oven falls down or drops on the floor, do not use the oven. Unplug and contact a SERVICE CENTRE
APPROVED BY SHARP.

OM_AX1600_EN.indd @
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INSTALLATION INSTRUCTIONS

1.

Remove all packing materials from the oven cavity, and the feature sticker from the outside of the door, if there
is one. Check the unit for any damage, such as a misaligned door, damaged door seals around the door or dents
inside the oven cavity or on the door. If there is any damage, please do not operate the oven until it has been
checked by a SERVICE CENTRE APPROVED BY SHARP and repaired, if necessary.

Accessories provided

1) Rack 2) 2 Baking trays 3) Steam tray 4) Descaling guide 5) Operation manual 6) Cookbook

7) Touch guide 8) Test strip

Since the door may become hot during cooking, and in order to avoid its accidental touch, the oven should be
placed at least 85 cm or more above floor. You should also keep children away from the door to prevent them
burning themselves.

This oven is designed to be used on a countertop only. It should not be installed in any area where excessive
heat and steam are generated, for example, next to a conventional oven unit. It should not be installed near
combustible materials, for example, curtains. The oven should be installed so as not to block ventilation
openings. Afire may occur if this appliance is covered or touching flammable material, including curtains, drapes,
walls, etc. Allow space of at least 10cm from top of the oven for air ventilation. This oven is not designed to be
built-in to a wall or cabinet.

WARNING: Steam is ventilated from the top rear of the oven. Make sure the escaping steam does not
wet electrical outlets/other electrical appliances.

If the window is close to the oven, keep more than 20 cm distance between the ventilation and the window.
Window may be broken by the heat from the ventilation.

CAUTION: Steam ventilated from the oven may wet or dirty nearby furniture or wall. Keep sufficient
space between the oven and the wall or furniture. Steam comes from the ventilation cover or door during
cooking or after cooking. Steam may be condensed on the wall or furniture around the oven. Install the
oven where it can be well ventilated.

To prevent from wet, we recommend to cover the wall or furniture with aluminium foil.

Do not connect other appliances to the same socket using an adaptor plug.

Neither the manufacturer nor the distributors can accept any liability for damage to the machine or personal injury
for failure to observe the correct electrical connecting procedure. The A.C. voltage and frequency must
correspond to the one indicated on the rating label.

This appliance must be earthed:

IMPORTANT
The wires in power supply cord are coloured in accordance with the following code:
Green-and-yellow : Earth
Blue . Neutral
Brown . Live

As the colours of the wires in the power supply cord of this appliance may not correspond with the coloured
marking identifying the terminals in your plug, proceed as follows:

The wire which is coloured green-and-yellow must be connected to the terminal in the plug which is marked with
the letter E or by the earth symbol = or coloured green or green-and-yellow.

The wire which is coloured blue must be connected to the terminal which is marked with the letter N or coloured
blue.

The wire which is coloured brown must be connected to the terminal which is marked with the letter L or coloured
brown.

OM_AX1600_EN.indd @
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OVEN DIAGRAM

Ventilation openings

Door open handle

LCD display

Control panel

Oven lamp

Upper position

Lower position

Water tank lid (See page E-6.)
Water tank (See page E-6.)

10 Door seals and sealing surfaces
11 Latches

12 Ceramic oven floor

13 Door hinges

14 Steam outlets

15 Drip tray lid (See page E-6.)
16 Drip tray (See page E-6.)

17 Oven cavity

18 See through door

0o NV b~ WN =

o]

ACCESSORIES
19 Rack

For SuperSteam Convection, Convection and
Steam.

Do not use when microwave cooking.
Always place on baking tray.

20 Baking tray x2
For SuperSteam Convection, Convection,
Steam and Descale function. Do not use
when microwave cooking.

21 Descaling guide (See page E-8.)

22 Steam tray

For Steam. You can also use for SuperSteam
Convection and Convection. Do not use when

19 microwave cooking. Place on rack in baking tray.
20
/U///HH A
Innanmy
AR
- J
WARNING:

The oven cavity, door, outer cabinet, accessories and dishes will become very hot, use thick dry oven
gloves when removing the food or accessories from the oven to prevent burns.

OM_AX1600_V1_l.indd @ 20/02/2013 11:56PM
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OPERATION OF CONTROL PANEL

The operation of the oven is controlled by pressing the appropriate pads arranged on the surface of the control panel.
An entry signal tone should be heard each time you press the control panel to make a correct entry.

In addition the oven will beep for approximately 2 seconds at the end of the cooking cycle, or 4 times when a cooking
procedure is required.

Touch Control Panel Layout

1. SuperSteam Convection pad

Press to select SuperSteam Convection cooking.

SuperSteam Convection has 2 options; "automatic cooking" and
"manual cooking".

2. Convection pad

Press to select Manual Convection cooking.

No automatic cooking mode for Convection.

3. Stop/Clear pad

Press to clear during programming.

Press once to stop operation of oven during cooking; Press twice to
cancel cooking programme.

4. Steam pad

Press to select Steam cooking.

Steam has 2 options; "automatic cooking" and "manual cooking".
5. Microwave pad

Press to select Microwave cooking.

Microwave has 3 options; "auto defrost", "sensor reheat" and
"manual cooking"

6. START pad

Press to start oven after setting programmes.

7. Enter pad

Press to confirm your choice.

8. Knob

Turn to select desired option.

9. Back/Info pad

Press to go back to the previous page during programming before

pressing START.
Press to do maintenance to your oven, or customise it.

Display Information
Arrows indicate more than one page; when you

/@ @ " " see anarrow, you can turn the knob to move back

and forth between pages. When there are no
"'.-;'l." AUTO } arrows, you can go back to the previous page by

®/ touching Back/Info.

kFRESH YEGETABLES @ The illustration at the top of display indicates the selected
cooking mode.

FFROZEN VERETABLES ""'.ﬁ SuperSteam Convection was selected.

Steam was selected.

FFRESH FISH

Microwave was selected.

=

Convection was selected.

FFRESH MEAT

Words will light in the display to indicate features and
cooking instructions.

E-5

OM_AX1600_V1_l.indd @ 20/02/2013 11:56PM



IMPORTANT INSTRUCTIONS

Read Caefully Befae Cooking in SuperSteam Convection & Steam

NOTES:
_IV_VOA;IIEEZC‘VZér tank with room tem 1. Do not use any other liquids like distilled water, R.O
. S hperature water water, mineral water and etc.
suitable for drinking (filtered) is a must for 2. An insufficient amount of water in the water tank
SuperSteam Convection and Steam in both may cause an undesired result.
Automatic and Manual Cooking. Be sure to follow 3. We recommend that you empty the water tank every
the directions below. time after cooking. Do not leave the water tank filled
1. Pull the water tank toward you to remove. with water in the oven over a day.
2. Wash the water tank and lid for the first time. 4. If any messages, such as Fill watertank”, are as
(Figure 1) shown in the display during cooking, refer to
3. Fill the water tank withroom temperature water Troubleshooting Chart on page E-26.
suitable for drinking (filtered) through the lid to 5. Do not drop or damage the water tank. Heat may
the 2 mark (MAX mark) each time you begin to cause the water tank to change shape. Do not use
cook. (Figure 2) Do not fill the water tank over the 2 a damaged water tank. Contact a SERVICE
mark (MAX mark). CENTRE APPROVED BY SHARP.
4. Make sure the lid is closed firmly. 6. There may be a few water drops when removing
5. Install the water tank by pushing firmly. (Figure 3) the water tank. Wipe the oven dry with a soft cloth.
6. After cooking, empty the water tank and wash the - Do not block the air holes on the lid of the water

tank. It will cause trouble during cooking.
8. A small amount of water will drain into the drip tray
when the water tank is removed. Empty after cooking.

water tank and the lid.

Figure 1 Figure 2 Figure 3

DRIP TRAY
Be sureto cook with drip tray in position and follow Empty the drip tray after each time you cook. Empty,
the directions below. rinse thoroughly, dry and replace. Failure to empty may

cause the drip tray to overflow. Cooking repeatedly

The drip tray and the lid are packed with the oven. Place ™¢ I . -
without emptying the drip tray may cause it to overflow.

the drip tray and lid under the oven door as shown in
Figure 4. This drip tray collects the condensation from (IHRER
the oven door. ( e w

To remove thedrip tray:  Pull the drip tray toward you m—
19

with both hands.
* Make sure water is not dripping down before removing
the drip tray.

To replacethedriptray:  Place the drip tray onto the right _
and left hooks under the oven and push firmly as shown in . b

Figure 4. Insert the drip tray horizontally when you attach ﬂ
Hooks

it. Improper use may cause the damage to the hooks.

Drip tray lid
If “Replace drip tray” or “Empty drip tray and 4 SET==1 Drio tra
replace” is asshown in the display, remove and then ﬁ . é&\ \ p tray
replace the drip tray correctly. Figure 4
WARNINGS :

1. The oven will become very hot after cooking and draining water function.
2. Do not open the oven with your face close to the oven. Steam from the oven may cause burns.
3. Make sure that the oven has cooled before emptying the water tank and the drip tray and then wipe the oven cavity.
4. Do not touch the water directly as water in the drip tray may be hot.
E-6
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SuperSteam Convection & Steam in Automatic and Manual Cooking

Before cooking

1. Make sure the water tank is filled with room temperature water suitable for drinking (filtered) and is installed. (See
page E-6.)

2. Make sure the empty drip tray is installed. (See page E-6.)

3. Place food in the oven unless preheating is needed. (Refer to each chart to check if preheating is required in
automatic operations.)

After Cooking

1. After the oven has cooled, remove and empty the water tank, wipe oven cavity. Wait a few minutes, then empty the
drip tray.

2. Perform the Drain Water function at least once a day after using SuperSteam Convection or Steam mode.

3. Check that water is not dripping down before removing the drip tray, as a small amount of water drains into the drip
tray when the water tank is removed.

Oven Door Opening

You can stop the door with the upper part of the oven open to exhaust
steam, to cool or dry the oven cavity temporarily after cooking.

(See Figure 1)

WARNING: Do not open the oven with your face close to the oven. Steam
from the oven may cause burns.

NOTE: Avoid opening and closing the door during cooking as the oven
cavity temperature drops suddenly, which may affect the result.

Figure 1

OM_AX1600_V1_l.indd @ 20/02/2013 11:56PM



OM_AX1600_V1_l.indd

Drain Water Function

Perform the Drain Water function at least once a day after
using SuperSteam Convection or Steam mode. It takes
up to 8 minutes.

Drain Water function is very useful to prevent scale build
up and the use of stale water. It causes evaporation of
the internal steam system.

1 Press Back/Info,

turn the Knob to Back (/ : \‘ Enter
select DRAIN Info N\
WATER and press o

Enter.

2 Make sure the water tank is
removed and press START. START

After the oven has cooled, wipe oven cavity.
Wait a few minutes, then empty the drip tray.

NOTE:
The water tank must be removed before starting this
procedure.

Descale Function

White or gray grains, also called scale, may form in
the water circuit inside the oven during steam
generation, which could cause the oven to malfunction.
When DESCALING IS NECESSARY. is shown in the
display, be sure to carry out Descale function
immediately. It takes about 1 hour.

Press Back/Info,
turn the Knob to Back
select DESCALE L_"*
and press Enter.

Enter

2 Pure citric acid, available at some drugstores,
or bottled 100% lemon juice with no pulp are
used for descaling. Choose one and prepare
the descaling solution.

To use pure citric acid, dissolve 1 tablespoon
of pure citric acid crystals in 500ml of water in a
non-porous container. Stir well and pour into
the water tank.

To use 100% bottled lemon juice, check that
there is absolutely no pulp in it. If there is pulp
or you are not sure, strain through a fine
strainer. Measure 70ml of the strained lemon
juice and add it to 500ml of water. Stir well and
pour into the water tank.

Place the water tank in the oven correctly and
push firmly into place.

*

3 Place baking tray on upper level.
Place descaling guide on the right side edge of
baking tray as shown in Figure 1.
Push down the right side edge of descaling
guide to insert the projection between the wall
and the baking tray as shown in Figure 2.
Check that the edge of the descaling guide is
below all steam outlets/screw heads as shown
in Figure 3.

4 Do not place any food in the oven.
Press START to begin descaling. START

5 When the oven has stopped and is cool, remove
water tank, empty, rinse and refill with room
temperature water suitable for drinking (filtered).
Replace water tank. Remove the descaling
guide as shown in Figure 4.
Remove baking tray, empty, rinse
and dry. Follow step 3 to replace | START
baking tray and descaling guide.
Press START. Rinsing will start.

6 When rinsing has ended and the oven is cool,
remove water tank and empty. Then remove
descaling guide as shown in Figure 4. Remove
baking tray and empty. Wipe oven cavity to dry.
Wait a few minutes and then empty the drip tray.

WARNING:
The area around the steam outlets becomes hot. Pay
extra attention to attach or remove descaling guide.

NOTE:
Oven light goes off after Enter is pressed at Step 1.

Descaling guide Baki\ng tray  Descaling guide

)

Upper level

enn0n 60

Projection Oven cavity

Figure 1

Figure 2

Steam outlets Screw heads

Check that steam outlets/screw heads
are not covered by the descaling guide.

Right side of
)/ the oven wall

Figure 4
Removing descaling guide.

20/02/2013 11:56PM
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BEFORE OPERATING

Before operating your Superheated Steam oven,
make sure you read and understand this operation
manual completely.
Before the oven can be used, follow these procedures:
. Place the drip tray correctly. See page E-6.
. See below for getting started.
. Follow directions on the right side for clean the oven
before first use.

Getting Started

Your oven has an Energy Save Mode. This facility saves
electricity when the oven is not in use.

PROCEDURE

4 Plug the oven into a power point.
Nothing will appear on the display at this time.

-

w N

9 Open the door. The display will show ENERGY
SAVE MODE.

3 Close the door.
Now you can ready to use the oven.

CAUTION:
In Energy Save Mode, if you do not operate the oven for
3 minutes ormore (i.e. after closing the door, or pressing
the Stop/Clear pad, or at the end of cooking), you will not
be able to operate the oven until you open and close the
oven door.

NOTE:
When you set Child Lock or Demonstration Mode,
Energy Save Mode will be cancelled temporary.

Stop/Clear

. Press Stop/Clear if you make a mistake during
programming.

. Stop the oven temporarily during cooking.

. Return the home page (displayed ENERGY SAVE
MODE) to the display.

. Cancel a program during cooking, press twice.

Back

1. Press Back/Info if you want to go back to the
previous page during programming before pressing
START.

2. After pressing START, it is not possible to return to
a previous page.

» w N -

*

CLEAN THE OVEN
BEFORE FIRST USE

The steam generator heats the water which is used for

cooking. It should be cleaned before the first use to get

rid of any odor in the oven cavity. Clean the oven with

SuperSteam Convection Grill in manual operation for

20 minutes without preheat and food. You may notice

some smoke and odor during this process. This is

normal. The oven is not out of order.

PREPARATION

1. Ventilate the room.

2. Make sure the water tank is filled with room temperature
water suitable for drinking (filtered) and is installed.

3. Make sure that the empty drip tray is installed.

PROGEDURE

1 Press SuperSteam
Convection, turn the
Knob to select
MANUAL and press
Enter.

SuperSteam
Convection

@
@

4 Turn the Knob to enter -~ ==
cooking time (20 min.) | Q\
and press START. A\

WARNINGS:

1. The oven door, outer cabinet and oven cavity will
become hot.

2. Do not open the oven with your face close to the
oven. Steam from the oven may cause burns.

D Turn the Knob to select
SUPER STEAM GRILL
and press Enter.

Enter

3 Turn the Knob to select
WITHOUT PREHEAT
and press Enter.

Enter

START

B N 5 EENNE



AUTOMATIC COOKING

Automatic Operation is available with SuperSteam Convection, Steam and Microwave. Refer to each function for
the details.

SuperSteam Convection

SuperSteam Convection has 4 options: Complete
Meals, Grill, Roast and Bake.

Refer to the SuperSteam Convection Chart for details
on page E-36-40.

BALANCED MEALS

* Suppose you want to cook Balanced Meals Stuffed 1
red peppers with brown rice with Standard time.

PROGEDURE

1 Press SuperSteam
Convection, turn the
Knob to select AUTO
and press Enter.

GRILL » ROAST » BAKE
* Suppose you want to cook 4 pieces of Baked Potatoes
with Standard time.

PROGEDURE

Press SuperSteam
Convection, turn the
Knob to select
AUTO and press
Enter.

SuperSteam
Convection

Enter

SuperSteam
Convection

Turn the Knob to select
BAKE and press Enter.

Enter Enter

Turn the Knob to select
Complete MEALS and
press Enter.

Turn the Knob to select
BAKED POTATOES
and press Enter.

Turn the Knob to enter Y- =
amount (4 pieces) and v@)
press Enter. N\_4

Make sure STANDARD is
selected and then press
Enter.

Enter

Enter

Turn the Knob to select
SALMON STEAKS
WITH POTATO BAKE
and press Enter.

Enter

’.<//\\>\
\\7///‘

Enter

Make sure STANDARD is

selected and then press Enter. Enter

Enter

Place food in the oven by
following the directions in the
display and the cooking chart.
Close the door. Press START.

START

Press START to preheat.

No food in oven. START

6 After cooking, EXTEND will = 7 When preheat is over, place food in the oven
appear. If you wish to ( O‘ by following the directions in the display and
extend cooking time, turn -/ the cooking chart. Close the door.
the Knob to add time and -
press START.

If not, press Stop/Clear. START 8 Press START. START
After the oven has cooled,

remove and empty the Stop . )

water tank, wipe oven Clear 9 After cooking, EXTEND will

cavity. Wait a few minutes,
then empty the drip tray.

the Knob to add time and

. 7\
appear. If you wish to [ )
extend cooking time, turn 7/

press START. START
If not, press Stop/Clear.

After the oven has cooled, sto
remove and empty the .

water tank, wipe oven
cavity. Wait a few minutes,
then empty the drip tray.

E-10



NOTES:

1.

[0

Enter the weight or amount of the food only (except
Balanced Meals, Cake and Bread in BAKE). Do not
include the weight of the container.

. For foods weighing more or less than weights given

in the cooking charts, cook manually.

. If the oven door is not opened after preheating, the

oven willhold the preheat temperature for 30 minutes
and then "ENERGY SAVE MODE" will be displayed.

. Always follow the instructions in the display.
. The programmed cooking times are average times.

To extend cooking times preprogrammed in the
automatic cooking, see EXTENDING COOKING
TIME AT THE END OF COOKING on page E-21.

. All selections can be programmed with More or Less

Time Adjustment. See page E-21.

. Keep the door closed. If opened during cooking,

steam will escape and a longer cooking time will be
required in SuperSteam Convection and Steam.

10.

The amount of water in the water tank is sufficient for
one cooking operation. Water does not need to be
added during cooking.

During and after cooking, condensed water may be
onthe door, oven walls and ovenfloor. Dry any liquid
residue with a soft cloth.

After cooking, the display may show "Now cooling".
The oven will automatically cool and you will hear
the sound of the cooling fan. The fan may continue
to operate up to 13 minutes depending on the oven
and parts temperature.

WARNINGS:

1.

2.

E—11

The oven door, outer cabinet and oven cavity will
become hot. Use thick oven gloves when adding or
removing foods to prevent burns.

Do not open the oven with your face close to the
oven. Steam from the oven may cause burns.
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Steam has 6 options: Fresh Veg 1, Fresh Veg
2, Frozen Veg, Fresh Fish/Prawns, Frozen
Convenience and Rice.

Refer to the Steam Chart for details on page E-41.

* Suppose you want to cook 0.3 kg of Fresh Veg 1
with Standard time.

PROGCEDURE

1 Press Steam,
turn the Knob to | Steam
select AUTO and
press Enter.

Enter

D Turn the Knob to select
FRESH VEG1
and press Enter.

3 Tumn the Knob to enter _
amount (0.3 kg) and [ ‘ Enter
press Enter. N\ /

4 Make sure STANDARD is
selected and press Enter. Enter

Enter

5 Place food in oven. Close the
door. Press START. START

@ After cooking, EXTEND will
appear. If you wish to extend
cooking time, turn the Knob to
add time and press START.

If not, press Stop/Clear.
After the oven has cooled, START
remove and empty the water

tank, wipe oven cavity. Wait a Stop
few minutes, then empty the Clear
drip tray.

NOTES:

1. Enter the weight or amount of the food only. Do not
include the weight of the container.

2. Forfoods weighing more or less than weights given
in the cooking charts, cook manually.

3. The programmed cooking times are average times.
To extend cooking times preprogrammed in the
automatic cooking, see EXTENDING COOKING
TIME AT THE END OF COOKING on page E-21.

4. Any Steam selection can be programmed with More
or Less Time Adjustment. See page E-21.

5. Keep the door closed. If opened during cooking,
steam will escape and a longer cooking time will be
required.

6. Theamountof waterin the water tank is sufficient for
one cooking operation. Water does not need to be
added during cooking.

7. During and after cooking, condensed water may be
on the door, oven walls and oven floor. Dry any liquid
residue with a soft cloth.

8. After cooking, the display may show "Now cooling".
The oven will automatically cool and you will hear
the sound of the cooling fan. The fan may continue
to operate up to 13 minutes depending on the oven
and parts temperature.

WARNINGS:

1. The oven door, outer cabinet and oven cavity will
become hot. Use thick oven gloves when adding or
removing foods to prevent burns.

2. Do not open the oven with your face close to the
oven. Steam from the oven may cause burns.

E-12



Microwave

AUTO DEFROST

Auto Defrost automatically defrosts all the foods shown
in the Auto Defrost Chart on page E-42.

*

Suppose you want to defrost a 0.5 kg steak with
Standard time.

PROCEDURE

B Press START.

1 Press Microwave, turn
the Knob to select Microwave
AUTO DEFROST and
press Enter.

Enter

D Turn the Knob to select
the desired food
STEAKS, CHOPS and
press Enter.

Enter

Turn the Knob to select o\
3 the desired amount (0.5 ( )
kg) and press Enter. S/

Enter

4 Make sure STANDARD is
selected and press Enter. Enter

START

6 The oven will stop and
directions will be displayed. START
Follow the indicated
message. Close the door.
Press START.

7 After cooking, EXTEND will
appear. If you wish to
extend defrosting time, turn
the Knob to add time and
press START. If not, press
Stop/Clear.

NOTES:

1.

2.

3.

Enter the weight of the food only. Do not include the

weight of the container.

Any Auto Defrost selection can be programmed with

More or Less Time Adjustment. See page E-21.

To defrost other foods or foods above or below the

weights allowed on Auto Defrost Menu Guide, use

time and 30% microwave power. See Microwave on

page E-20.

. The programmed defrosting times are average times.
To extend defrosting times preprogrammed in the
automatic operation, see EXTENDING COOKING
TIME AT THE END OF COOKING on page E-21.

. Do not use the baking tray, steam tray and metal

rack. E-13

*

SENSOR REHEAT

Sensor Reheat automatically reheats all the food shown
in the Sensor Reheat Chart on page E-42.

SPECIAL NOTE for SENSOR REHEAT:

1. Wipe off any moisture from the outside of cooking
containers and the interior of the oven with a dry
cloth or paper towel prior to reheating.

2. After oven is plugged in, wait 2 minutes before using.

3. SENSOR ERROR will be displayed if:

(a) the sensor does not detect the vapour.

(b) the door is opened or theStop/Clear pad is
pressed before the cooking time is displayed.

To clear, press theStop/Clear pad and reheat manually.

* Suppose you want to reheat 4 cups of soup with
Standard time.

PROGEDURE

Press Microwave , turn =
1 the Knob to select Microwave
SENSOR REHEAT and 7/

press Enter .

Enter

P Turn the Knob to select =
the desired food SOUP [ 3 Enter
and pressEnter . A\__/4

3 Make sure STANDARD is
selected and press Enter. Enter

4 Press START . START

* When the sensor detects the vapour from
the food, the remaining reheating time will
appear.

B After cooking, follow the indicated message.

NOTES:

1. It is not necessary to enter the weight of the food.

2. Any Sensor Reheat selection can be programmed
with More or Less Time Adjustment.See page E-21.

3. To reheat other food or food above or below the
weights allowed on Sensor Reheat Chart, reheat
manually. See Microwave on page E-20.

4. When reheating small quantities of food on Sensor
Reheat, the food may be reheated without displaying
any remaining reheating time during the reheating.

5. Do not use the baking tray, steam tray and metal
rack.
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MANUAL COOKING

Manual Cooking is an option in SuperSteam Convection, Convection, Steam and Microwave.
Refer to the Manual Cooking Chart. The chart gives information on each setting.

Manual Cooking Chart

Preheat* Temp range Adjustment temp Time 2 layer

during cooking range cooking
Bake/Roast YES or NO 100 - 250°C YES 0 - 2h30m YES
SuperSteam | Grill YES or NO - - 0 -2h30m NO
Convection | Cake YES or NO 100 - 250°C YES 0 - 2h30m YES
Bread YES or NO 100 - 250°C YES 0 -2h30m YES
. Oven YES or NO 100 - 250°C YES 0 -2h30m YES

Convection -

Girill YES or NO - - 0 -2h30m NO
High NO - - 0-35m NO
Low NO - - 0-45m NO
Steam | cheat NO - - 0-35m NO
Proof NO 40°C - 0 -2h30m NO
Microwave | Manual - 10 - 100% power - 0-1h30m NO

* Preheat temperature is held for 30 minutes.

COOKING TIME INPUT

Your oven can be programmed for up to 2 hours 30 minutes depending on the cooking mode. Refer to the MANUAL
COOKING CHART. The input unit increment varies from 5 seconds to 5 minutes, depending on the total length of
time and cooking mode as shown in the table below.

TEMPERATURE INPUT
Your oven can be programmed for temperatures from 100°C to 250°C, which can be adjusted every 10°C with an
initial setting is 180°C.

ITEM INPUT STEP

Temperature 10°C per step (180°C is initial temperature)

Cooking Time 0-15min. : 30 sec. per step

except Microwave | 15 min.-1 hour :1 min. per step
1 hour - Max -5 min. per step

Cooking Time 0-2min. : 5 sec. per step

Microwave 2 -5 min. : 10 sec. per step
5-10 min. : 30 sec. per step
10 - 30 min. -1 min. per step
30 - 90 min. : 5 min. per step

E-14
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SuperSteam Convection

Manual SuperSteam Convection has 4 functions:
SuperSteam Bake/Roast, SuperSteam Grill,
SuperSteam Cake and SuperSteam Bread, and each
function has 2 options, With Preheat or Without Preheat.
Use SuperSteam Convection for cooking foods that
need to retain moisture and have a crisp brown exterior.
Refer to the separated cookbook, ensure the suitable
menus and follow to SHARP instructions.

SUPER STEAM BAKE/ROAST « SUPER STEAM CAKE -
SUPER STEAM BREAD

Use these modes for roasting meat and poultry
and baking cake/bread with superheated steam.
By automatically controlling the superheated steam,
food will retain its moisture but have a crisp brown
outside.

These modes can be programmed for up to 2 hours 30
minutes (2H30). Oven temperature can be set between
100°C and 250°C in 10°C step.

* Suppose you want to cook for 1 hour and 10 minutes on
SuperSteam Bake/Roast (with preheat) at 160°C.

PROGEDURE

4 Press SuperSteam supersteam| ¥ 48
Convection, turn the Convection
Knob to select MANUAL \ 4

and press Enter. N

Enter
P Turn the Knob to select
SUPER STEAM BAKE/ O rter
ROAST and press Enter. S8/
Turn the Knob to select =
3 WiTH PREHEAT. Pross 7Y )
Enter. N\ nter

4 Turn the Knob to enter /’\
the desired temperature Enter
160°C and press Enter. %/

B Turn the Knob to enter the ,
desired cooking time 1 hour th
and 10 minutes. \,/

@G Press START to preheat. No
food in oven. START

7 When preheat is over, place food in the oven.
Close the door.

E-15

Press START.

After cooking, EXTEND will

appear. If you wish to
extend cooking time, turn
the Knob to add time and
press START.

If not, press Stop/Clear.
After the oven has cooled,
remove and empty the
water tank, wipe oven

cavity. Wait a few minutes,

then empty the drip tray.

START

START

Stop
Clear




SUPER STEAM GRILL

Use this mode for grilling meat / poultry / ready-made
snacks with superheated steam. By automatically
controlling the superheated steam food will retain its

moisture but have a crisp brown outside.

This mode can be programmed for up to 2 hours 30

minutes (2H30).

NOTES:

1. If the oven door is not opened after preheating, the
ovenwill hold the preheat temperature for 30 minutes
and then "ENERGY SAVE MODE" will be displayed.

2. Toprogramonly preheat, press START after entering
the desired preheat temperature. For SuperSteam
Grill, press START after selecting WITH PREHEAT.
Preheat will start. When the oven reaches the

*Suppose you want to cook for 15 minutes on programmed temperature, follow the message in the

SuperSteam Grill (with preheat).

display.

PROCEDURE 3. Toextend cookingtime, see EXTENDING COOKING
TIME AT THE END OF COOKING on page E-21.

1 Press SuperSteam
Convection, turn the
Knob to select
MANUAL and press
Enter. Enter

SuperSteam
Convection

9 Turn the Knob to select / 7\
SUPER STEAM GRILL ‘ O ‘ Enter
and press Enter. \7/

3 Turn the Knob to select =
WITH PREHEAT. Press ‘/ \‘ Enter
Enter. \7 /

4 Turn the Knob to enter the
desired cooking time 15
minutes.

5 Press START to preheat.
No food in oven. START

6 When preheat is over, place food in the oven.

Close the door.

Press START. START

8 After cooking, EXTEND will
appear. If you wish to
extend cooking time, turn
the Knob to add time and

press START.

If not, press Stop/Clear. START
After the oven has cooled,

remove and empty the Stop
water tank, wipe oven Clear

cavity. Wait a few minutes,
then empty the drip tray.

4. Keep the door closed. If opened during cooking,
steam will escape and a longer cooking time will be
required.

5. The amount of water in the water tank is sufficient for
one cooking operation. Water does not need to be
added during cooking.

6. During and after cooking, condensed water may be
on the door, oven walls and oven floor. Dry any liquid
residue with a soft cloth.

7. After cooking, the display may show "Now cooling".
The oven will automatically cool and you will hear the
sound of the cooling fan. The fan may continue to
operate up to 13 minutes depending on the oven and
parts temperature.

WARNINGS:

1. The oven door, outer cabinet and oven cavity will
become hot. Use thick oven gloves when adding or
removing foods to prevent burns.

2. Do not open the oven with your face close to the
oven. Steam from the oven may cause burns.

E-16
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Convection

Manual Convection has 2 functions, Oven and Grill, and each
function has 2 options, With Preheat or Without Preheat.
Use Convection as you would use as a conventional oven.
There is no need to change traditional cooking times. This
mode does not use steam. This mode can be programmed
for up to 2 hours 30 minutes (2H30). Oven temperature
can be set between 100°C and 250°C by 10°C step. Girill
is a pre-set temperature, so oven temperature cannot be
changed.

OVEN

* Suppose you want to cook for 10 minutes on Oven (with
preheat) at 250°C.

1 Press Convection, turn / "'\
the Knob to select Convection
OVEN and press Enter. \ /

2 Turn the Knob to select
WITH PREHEAT. Press
Enter.

Enter

START

3 Turn the Knob to enter
the desired temperature
250°C and press Enter.

Enter

4 Turn the Knob to enter the
desired cooking time 10
minutes.

5 Press START to preheat.
No food in oven.

6 When preheat is over, place food in the oven.
Close the door.

7 Press START.

START

8 After cooking, EXTEND will =
appear. If you wish to extend
cooking time, turn the Knob to \7/

add time and press START.
If not, press Stop/Clear.

START

Stop
Clear

Convection

GRILL
* Suppose you want to cook for 20 minutes on Grill (with
PROCEDURE

Press Convection, ~

k
select GRILL and A4

press Enter.

WITH PREHEAT. Press | ) Enter
Enter. 3
/‘©\
N4

preheat).
turn the Knob to
2 Turn the Knob to select @

3 Turn the Knob to enter the
desired cooking time 20
minutes.

4 Press START to preheat.
No food in oven. START

B When preheat is over, place food in the oven.
Close the door.

@G Press START. START

7 After cooking, EXTEND will =
appear. If you wish to \;O\
extend cooking time, turn - /
the Knob to add time and
press START. START cslte"a':
If not, press Stop/Clear.

WARNINGS:

1. The ovendoor, outer cabinet and oven cavity will become
hot. Use thick oven gloves when adding or removing
foods to prevent burns.

2. Do not open the oven with your face close to the oven.
Steam from the oven may cause burns.

NOTES:

1. Ifthe oven door is not opened after preheating, the oven
will hold the preheat temperature for 30 minutes and then
"ENERGY SAVE MODE" will be displayed.

2. To program only preheat, press START after entering
the desired preheat temperature. For Grill, press START
after selecting WITH PREHEAT. Preheat will start.
When the oven reaches the programmed temperature,
follow the message in the display.

3. To extend cooking times, see EXTENDING COOKING
TIME AT THE END OF COOKING on page E-21.

4. Keep the door closed. If opened during cooking, heat will
escape and a longer cooking time will be required.

5. After cooking, the display may show "Now cooling". The
oven will automatically cool and you will hear the sound
of the cooling fan. The fan may continue to operate up to
13 minutes depending on the oven and parts temperature.
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STEAM has 4 functions: Steam High, Steam Low,
Steam Reheat and Proof.

STEAM HIGH* STEAM LOW

Use Steam High to steam foods such as chicken or
vegetables. Use Steam Low to steam fish or egg custard
gently. With Steam Low mode, cooking time is a little
longerthan Steam High mode. Steam cooks food gently
without destroying shape, colour or aroma. The Steam
High can be programmed for up to 35 minutes (35.00).
The Steam Low can be programmed for up to 45
minutes (45.00).

* Suppose you want to cook for 20 minutes on Steam
High.

PROCEDURE

1 Press Steam, turn the )
Knob to select MANUAL | Steam
and press Enter. N\__/

2 Turn the Knob to select
STEAM HIGH and press
Enter.

Enter

3 Turn the Knob to enter
the desired cooking
time 20 minutes.

4 Putfood in the oven.
Press START.

START

5 After cooking, EXTEND will
appear. If you wish to
extend cooking time, turn
the Knob to add time and
press START.

If not, press Stop/Clear.
After the oven has cooled,
remove and empty the Stop
water tank, wipe oven Clear
cavity. Wait a few minutes,

then empty the drip tray.

STEAM REHEAT

Use Steam Reheat to reheat gently without drying. Use
Steam Reheat to reheat foods in metal container.
Cooking time is longer than microwave oven. Steam
Reheat can be programmed for up to 35 minutes (35.00).

* Suppose you want to reheat for 20 minutes on Steam
Reheat.

PROGEDURE

Press Steam, turn the =
1 Knob to select Steam [ )

MANUAL and press @

Enter.

Enter

2 Turn the Knob to select
STEAM REHEAT and
press Enter.

3 Turn the Knob to enter
the desired cooking
time 20 minutes.

4 Press START.
START
5 Atter cooking, EXTEND will P~
appear. If you wish to
extend cooking time, turn ‘ /
the Knob to add time and \’/
press START.
If not, press Stop/Clear. START
After the oven has cooled,
remove and empty the Stop
water tank, wipe oven Clear

cavity. Wait a few minutes,
then empty the drip tray.
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PROOF NOTES:

Use Proof to aid dough rising when making regularor 1 To extend steaming times, see EXTENDING
sweet yeast breads. Proof can be programmed for up to COOKING TIME AT THE END OF COOKING on
2 hours 30 minutes (2H30). page E-21.

2. Keep the door closed. If opened during cooking,
steam will escape and a longer cooking time will be
required.

3. The amount of water in the water tank is sufficient for
one cooking operation. Water does not need to be
added during cooking.

4. During and after cooking, condensed water may be
on the door, oven walls and oven floor. Dry any liquid
residue with a soft cloth.

5. After cooking, the display may show "Now cooling".
The oven will automatically cool and you will hear the
sound of the cooling fan. The fan may continue to

* Suppose you want to proof for 20 minutes.
PROCEDURE

Press Steam, turn the
Knob to select MANUAL| Steam
and press Enter.

2 Turn the Knob to select
PROOF and press

Enter

Enter operate up to 13 minutes depending on the oven and
’ parts temperature.
3 Turn the Knob to enter the WARNINGS:
desired proofing time 20 1. The oven door, outer cabinet and oven cavity will
minutes. \ﬂ/ become hot. Use thick oven gloves when adding or
removing foods to prevent burns.
2. Donotopen the oven with yourface close to the oven.
4 Press START. START Steam from the oven may cause burns.

After proofing, EXTEND will =
5 appear. If you wish to ‘/ \‘
extend proofing time, turn N\_4

the Knob to add time and
press START. START
If not, press Stop/Clear.
After the oven has cooled,
remove and empty the
water tank, wipe oven
cavity. Wait a few minutes,
then empty the drip tray.
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Microwave

Microwave is fast and convenient for cooking, reheating
and defrosting.
There are six different power levels.

Power level Examples
100% Raw meat, Vegetables, Rice or Pasta
70% Delicate Foods such as Eggs or
Seafood.
50%

30% Defrost, Softening butter

10% Keep food warm

0%

This variable cooking control allows you to select the
rate of microwave cooking.

If a power level is not selected, then 100% is
automatically used.

* Suppose you want to cook for 5 minutes on 100%.

PROCEDURE
1 Press Microwave, turn —
the Knob to select Microwave x O ‘
MANUAL and press -/

Enter. -
Enter
Turn the Knob to enter =
2 the desired cooking time START
5 minutes and press \7/
START.

To change the power, turn the Knob. To lower power
level, turn the Knob to the left.
* Suppose you want to defrost for 5 minutes on 30%.

PROCEDURE

1 Press

Microwave, turn | Microwave
the Knob to
select MANUAL —

and press Enter.

2 Turn the Knob to enter —
defrosting time 5 minutes Enter
and press Enter. -

3 Turn the Knob to select =
power level 30%. < >

4 Press START.

N

START

NOTES:

1. After cooking, the display may show "Now cooling".
The oven will automatically cool and you will hear the
sound of the cooling fan. The fan may continue to
operate up to 13 minutes depending on the oven and
parts temperature.

2. Do not use the baking tray, steam tray and metal rack.

HINT:

For cooking cake or meatloaf, place the container on up-
turned heat-resistent shallow dish.



OTHER CONVENIENT FEATURES

Automatic Cooking Time Adjustment

(More or Less Time Adjustment)

You can adjust cooking results as you like.

Should you discover that you like any automatic settings
slightly more done, select MORE in the cooking time
page before START.

The display will show MORE.

Should you discover that you like any automatic settings
slightly less done, select LESS in the cooking time page
before START.

The display will show LESS .

Extending Cooking Time at the

End of Cooking

Cooking results may vary depending on room
temperature, initial food temperature and other factors.
You can adjust cooking results by adding more cooking
time at the end. When cooking is finished, the display
will show "EXTEND". It is only possible to add extra
time during the 5 minutes when "EXTEND" is in the
display. The time can be extended up to 10-30 minutes
depending on cooking mode. Turn the Knob for the
desired time and then press START. The same cooking
mode will be continued except for SuperSteam

Convection. Convection mode will be continued for

SuperSteam Convection. Carefully check the cooking

process.

NOTES:

1. If "Fill water tank with water" is displayed when
START is pressed, fill the water tank to the 2 mark
(MAX mark). Position and push firmly into place.

2. Extend mode is canceled when Stop/Clear is
pressed.

3. EXTEND is available depending cooking mode. See
below. The Extending Cooking Time function can be
repeated until the food is cooked as you desire.

Extend time at end
SuperSteam | Auto 0-30 min
Convection | Manual 0 - 30 min
Convection | Manual 0 - 30 min
Aut 0-10 mi
Steam uto m!n
Manual 0-10 min
Auto Defrost 0-10 min
Microwave | Sensor Reheat No
Manual No

Temperature Adjustment

To change the oven temperature during cooking in
Manual Operations with SuperSteam Convection Bake/
Roast, SuperSteam Convection Cake, SuperSteam
Convection Bread and Convection Oven, simply turn
the Knob to increase or decrease in 10°C increments
and then press Enter.

If Enter is not pressed within 5 seconds, the
temperature will revert to the initial temperature that
you selected.

End of Cooking Reminder

At end of cooking, the oven will signal and repeat after
2 and 4 minutes unless door is opened or Stop/Clear
is pressed.



Multiple Sequence Cooking

SUPER STEAM CONVECTION AND CONVECTION

There are 2 patterns in Super Steam Convection and

Convection which can be programmed into Multiple

Sequence Cooking.

1 Preheat + Convection (Oven) + Convection (Oven)

2 Preheat + SuperSteam Convection (SuperSteam
Bake/Roast) + Convection (Oven)

* Preheat can be omitted.

* Suppose you want to cook in Sequence Cooking with
Preheating in pattern 2 .
1st stage is SuperSteam Bake/Roast, at 160°C for 1
hour and 10 minutes.
2nd stage is Convection Oven, at 230°C for 10
minutes.

1 For 1st stage, follow the steps 1 to 5 in
SuperSteam Bake/Roast. See page E-15.

2 Press Convection to

program the second stage. Convection

3 Turn the Knob to enter
the desired temperature
230°C and press Enter.

4 Turn the Knob to enter the
desired cooking time 10
minutes.

B Press START .

*

MICROWAVE

Your oven can be programmed for up to 4 automatic
cooking sequences, switching from one power level
setting to another automatically. Sometimes cooking
directions tell you to start on one power level and then
change to a different power level.

» Suppose you want to cook for 5 minutes at 30% and
then continue to cook for 30 minutes at 50%.

PROGEDURE

1 For 1st stage, follow the steps 1 to 3 in
manual microwave cooking. See page E-20.

2 Press Microwave to

program the second stage. Microwave

83 Turn the Knob to enter
cooking time 30 minutes
and press Enter to
proceed.

4 Turn the Knob to select
power level 50%.

B Press START.




Back/Info provides 7 features and step-by-step
instructions for special functions.

MAINTENANCE SETTINGS

DRAIN WATER CONTRAST

DESCALE CHILD LOCK

STEAM CLEAN DEMO MODE
WATER HARDNESS

These features can be selected by pressing Back/Info
in home page (displayed ENERGY SAVE MODE) and
then turning the Knob and pressing Enter.

DRAIN WATER

The remaining water inside the steam generator can
be evaporated by using the DRAIN WATER function.
See page E-8.

DESCALE
See page E-8.

STEAM CLEAN
See page E-24.

CONTRAST

Contrast can adjust display darkness or brightness.

1 Press Back/Info, turn the Knob to select
CONTRAST and press Enter.

2 Turn the Knob to adjust contrast and press
Enter to keep the adjustment.
The contrast setting will be held in the memory
even if the oven power is off.

CHILD LOCK

Child Lock prevents unwanted oven operation such as
by small children. The oven can be set so that the control
panel is deactivated and locked.

PROGEDURE

1 Press Back/Info, turn the Knob to select CHILD
LOCK and press Enter.

2 Press Enter.

NOTES:

1. To cancel Child Lock, press Enter and hold for 3
seconds.

. If you set Child Lock, energy save mode will be
cancelled.

. When the oven power is off, the setting returns to
OFF.

w N
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DEMONSTRATION MODE

Cooking operations and special features can be
demonstrated with no power in the oven.

PROCEDURE

1 Press Back/Info, turn the Knob to select DEMO
MODE and press Enter.

Turn the Knob to select DEMO ON and press
Enter.

NOTE:

1. To cancel Demonstration Mode, select DEMO OFF
at step 2 or unplug the oven from the electrical outlet
and re-plug. "ENERGY SAVE MODE" will be
displayed.

2. If you set Demo Mode, energy save mode will be
cancelled.

WATER HARDNESS

Your oven is set at the factory to water hardness setting
3 (Very hard). You can set the oven for the water
hardness level.

You can use the test strip supplied to check the water
hardness level.

HOW TO USE THE TEST STRIP SUPPLIED:

1. Put the test strip into the water you want to use for 1
second, then remove it.

2. Shake off excess water.

3. Wait 15 seconds, and compare colour change on
the test strip to colour chart and the table below.

When you use other test strips, follow the instructions
of them.

Hardness level

Hardness range

<120 ppm

1 <120 mgl/l
<6.7 °dH

120 - 250 ppm
2 120 - 250 mg/l
6.7 - 14.0 °dH
>250 ppm

3 >250 mgl/l
>14.0 °dH

PROGEDURE

1 Press Back/Info, turn the Knob to select
WATER HARDNESS and press Enter.

Setting

Soft

Hard

Very hard

2 Turnthe Knob to select desired hardness level
and press Enter.
The water hardness setting will be held in the
memory even if the oven power is off.



CLEANING AND CARE

CLEAN THE OVEN AT REGULAR INTERVALS -
Keep the oven clean and remove any food deposits,
or it could lead to deterioration of the surface. This
could adversely affect the life of the appliance and
possibly result in a hazardous situation.

IMPORTANT CAUTIONS:

+ DISCONNECT THE POWER CORD BEFORE
CLEANING OR LEAVE THE DOOR OPEN TO
INACTIVATE THE OVEN DURING CLEANING.

« BEFORE CLEANING, MAKE SURE THE OVEN
IS COMPLETE COOL.

« DO NOT USE OVEN CLEANERS, ABRASIVE,
HARSH CLEANERS OR SCOURING PADS ON
ANY PART OF YOUR OVEN.

+ DO NOT USE A STEAM CLEANER.

Oven Cleaning - Exterior

The outside may be cleaned with mild soap and warm
water, wipe clean with a damp cloth. Avoid the use of
harsh abrasive cleaners. Keep the ventilation openings
free of dust.

Door

Wipe the door and window on both sides, the door
seals and adjacent parts frequently with a damp cloth
to remove any spills or spatters. Do not use harsh
abrasive cleaners or sharp metal scrapers to clean the
oven door glass since they can scratch the surface,
which may result in shattering of the glass.

Control Panel

Care should be taken in cleaning the control panel. If
the control panel becomes soiled, open the oven door
before cleaning. Wipe the panel with a cloth dampened
slightly with water only. Dry with a soft cloth. Do not
scrub or use any sort of chemical cleaners. Close the
door and press Stop/Clear.

Oven Cleaning - Interior

Steam Clean

The Steam Clean function helps to loosen any grease,

oil or food residue. The steam will make the oven easy

to clean; however, it is not a self-cleaning function. It will

take approximately 20 minutes for the cleaning cycle.

PREPARATION

1. Make sure that the water tank is filled with room
temperature water suitable for drinking (filtered) and
is installed. (See page E-6.)

. Make sure that the empty drip tray is installed. (See
page E-6.)

PROGEDURE
Press Back/Info, turn
1 the Knob to select Back

STEAM CLEAN and

press Enter.

2 Press START.

N

START

Allow the oven to cool to prevent burns. Then open the
door and remove any residue carefully with a soft damp
cloth. Finally, remove and empty the water tank. Wait a
few minutes, then empty the drip tray.

To clean the interior surfaces, wipe with a soft cloth and
warm water.

1. After every use while the oven is still warm, wipe
spatters or spills with a soft damp cloth or sponge.
DO NOT USE ABRASIVE OR HARSH CLEANERS
OR SCOURING PADS. For heavier soil, use mild
soap; rinse thoroughly with hot water. Carry out Steam
Clean function to clean thoroughly.

2. The cleaning cloth or sponge must be wrung dry to
prevent moisture or residue from entering the oven
vents.

. Do not use spray type cleaners on the oven interior.

. Any remaining food or fat could cause smoke or an
unpleasant smell. It is a good idea to heat the oven
with SuperSteam Convection Grill in manual operation
for 20 minutes without preheat and food to remove
any fat or residue from the interior ducts and heaters
and unpleasant smell. See CLEAN THE OVEN
BEFORE FIRST USE on page E-9.

H~ W



Door Seals

Always keep the door seals clean to prevent any
damage. If water condenses inside the door seals, wipe
dry with a soft cloth. Polish with another soft cloth. Do
not use a chemical or abrasive cleaner on these
surfaces. Care should be taken not to rub, damage,
pull or move the seals. Before cooking, always check
that door seals is lying smooth and flat. If not, steam
will leak from the door. Do not use the oven if it has a
damaged door seals. Consult a SERVICE CENTRE
APPROVED BY SHARP.

Baking Tray / Rack

Wash baking tray and rack after cooking with a mild
soap or detergent solution, rinsing and polishing dry.
Do not use harsh cleaners, sharp metal scrapers or
stiff brushes to prevent damage to the easy clean
surface. All the accessories can be washed in the
dishwasher.

Water Tank and Water Tank Lid

After cooking, wash in a mild soap or detergent solution
with a soft damp cloth or sponge, rinse and polish dry.
Do not wash in the dishwasher. Note the filter in the
rear bottom of the water tank. Use a very soft brush to
remove any build-up in the filter. The filter cannot be
removed nor replaced so special care should be taken
not to tear the mesh of the filter when cleaning it. Do
not use harsh cleaners, sharp metal scrapers or stiff
brushes on the water tank, water tank lid and the filter.
Do not use a torn filter. Order replacement. Contact a
SERVICE CENTRE APPROVED BY SHARP.

Drip Tray and Drip Tray Lid

Empty drip tray after cooking, wash in a mild soap or
detergent solution with a soft damp cloth or sponge,
rinse, polish dry and replace below the oven front. Do
not wash in the dishwasher.

Descaling within the Oven’s Steam Parts

During steam production, scale may form in the steam
generator. To remove scale, carry out descale function
when DESCALING IS NECESSARY. is shown in the
display. See page E-8 for complete instructions.
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TROUBLESHOOTING CHART

If EE is displayed or you think the oven is not working properly, check the chart below before consulting a SER-
VICE CENTRE APPROVED BY SHARP. This will help to prevent unnecessary service calls.

WARNING:

Never adjust, repair or modify the oven by yourself. It is hazardous for anyone other than a qualified
service technician trained by SHARP to carry out any service or repair operation. This is important as
it may involve the removal of covers that provide protection against electrical parts.

* Repairs and Modifications: Do not attempt to operate the oven if it is not working properly.
« Outer cabinet & Lamp Access: Never remove the outer cabinet to avoid the possibility of electric shock or burns.

Troubleshooting Chart

ERROR MESSAGE / INFORMATION MESSAGE

MESSAGE ON DISPLAY ACTION
ERROR EE Due to technical error, contact a SERVICE CENTRE
MESSAGE APPROVED BY SHARP.
INFORMATION | Wait. The oven is too hot to use Microwave for defrosting or Steam
MESSAGE Oven is too warm to use. Manual Proof. Remove food from oven and allow to cool

until the message clears.

Water is frozen. The oven may not operate properly.
Please refer to instructions in | Operate the oven with Convection Grill without food and
operation manual. preheat for 5 minutes.

See page E-17.

Now cooling. After cooking, the oven and the parts will be hot.

Now cooling is shown in the display until the oven cavity
has cooled. The cooling fan may continue to operate up to
13 minutes.

Now cooling will disappear when the oven has cooled.
If you wish to use the warm oven, simply press Stop/Clear.

Replace drip tray. Remove and replace the drip tray correctly.

See page E-6.

In case the drip tray is not installed correctly, Replace drip
tray will be shown in the display.

Empty drip tray and replace. | Empty drip tray and replace will be shown in the display
when water remains in the drip tray. You must empty the
drip tray and replace it before SuperSteam Convection or
Steam Cooking will start. See page E-6.

Descaling is necessary. Follow step-by-step instructions for descaling.
See page E-8.
Fill water tank with water. Remove water tank and fill with water to the 2 mark (MAX

mark). Replace and push firmly into place.
NOTE: Ensure you do not use any other liquids like distilled
water, R.O water, meneral water and etc.

Remove water tank If water is in the water tank, Drain Water function will not
start. Remove the water tank before starting Drain Water.

Hot The oven cabinet and oven cavity are very hot.
Pay extra attention not to burn yourself.

E-26
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The following situations are normal and are not signs that the oven is malfunctioning.

QUESTION / SITUATION

ANSWER

Control panel /
power supply

The display is black / blank.

* Open the door and close.

* Check the power plug is properly connected to a suitable
wall outlet.

* Check the wall socket and fuse are functioning properly.

* Disconnect the power cord, wait for a minute, then
reconnect.

The display is fine but START
will not function when pressed.

* Open the door and close. Is the oven light off? Press
START again.

* If the message "Wait. Oven is too warm to use." is
displayed, wait until the message has disappeared.

Electrical power supply is
interrupted during cooking.

The programmed cooking time and mode will be cancelled.
Continue to cook with manual mode.

Oven light is off during PROOF
mode.

Normal operation to prevent bread dough from drying on
the surface.

Oven light is off during
descaling.

This is normal operation. See page E-8.

Oven light is off when door is
opened.

Oven light will turn OFF if the door is open for more than 5
minutes.




*

The following situations are normal and are not signs that the oven is malfunctioning.

QUESTION / SITUATION

ANSWER

Steam

Water is found inside the oven
when the door is opened.

Steam has condensed inside the oven. Wipe dry with a
soft cloth or a sponge after cooling.

Steam comes out of the air
ventilation openings at the top
of the oven.

Itis normal for used steam to come from the air ventilation
opening on the top of the oven.

Condensed water can be seen
in the oven cavity.

This operation is normal.
Steam has condensed on the oven floor. Wipe dry with a
soft cloth or a sponge after cooling.

Steam comes from the door
during cooking.

Check the door sealings to make sure it is lying smoothly
and flat.

Noise / Sound

Noise
cooking.

during microwave

When microwaving, you may hear the magnetron cycling
on and off depending on the power level.

Noise after cooking.

The cooling fan will operate until the oven is cool.
The fan may continue to operate up to 13 minutes
depending on the oven and parts temperatures.

Noise when cooking with high
temperature.

High temperatures may cause expansion of the oven's
components. This is normal.

Smoke / Aroma

When using the oven for the first
time, it may smoke or smell.

See page E-9 for step-by-step instructions for cleaning
the oven before the first use.

The oven cavity smells after
cooking.

See CLEAN THE OVEN BEFORE FIRST USE on page
E-9 for step-by-step instructions for removing the aroma.

Others

Time appearing in the display is
counting down very rapidly.

Check Demonstration Mode on page E-23 and cancel.
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SERVICE CALL CHECK

Check the following before calling service:
1. Does the display light when the door is opened and closed? Yes No
2. When the door is opened, is the oven lamp switched on? Yes No
3. Place one cup of water (approx. 250 ml) in a glass measure in the oven and close the door securely.
Oven lamp should go off if door is closed properly.
Programme the oven for one minute on Microwave 100%. At this moment:

A. Does the oven lamp light? Yes No
B. Does the cooling fan work? Yes No
(Put your hand over the ventilation openings.)
C. Does the Microwave icon gzgJl] appear in the display? Yes No
D. After one minute, did an audible signal sound? Yes No
E. Is the water inside the oven hot? Yes No
4. Remove water from the oven and programme the oven for 5 minutes on Convection, Oven 250°C.
A. Does the Convection icon -3l appear in the display? Yes No
B. After the oven stops, is inside of the oven hot? Yes No

5. Fill the water tank with water and replace.
Operate the oven for 3 minutes on Manual Steam High.
A. After the oven stops, is the inside of the oven filled with steam? Yes No

If “NO” is the answer to any of the above questions, please check your wall socket and the fuse in your meter box.
If both the wall socket and the fuse are functioning properly, CONTACT YOUR NEAREST SERVICE CENTRE
APPROVED BY SHARP.

IMPORTANT: If the display shows nothing even if the power supply plug is properly connected, the Energy Save
Mode may be in operation. Open and close the oven door to operate the oven. See "Getting Started" on page E-
9.

NOTES:

1. Iftimeinthe display is counting down very rapidly, check Demonstration Mode. (Please see page E-23 for detail.)

2. Ifthe oven is set for more than about 4 minutes on Microwave 100% power level, output power will be reduced
to avoid overheating. Finally the output power will be 70% after 6 minutes.

SPECIFICATIONS

AC Line Voltage . Refer to the rating label.
AC Power Required :
Microwave 1.16 kW
Convection 1.55 kW
Output Power :
Microwave 800 W* (IEC test procedure)
Convection 1.45 kW
Microwave Frequency . 2450 MHz** (Class B/Group 2)
Outside Dimensions 553 mm(W) x 438 mm(H) x 483 mm(D)***
Cavity Dimensions : 359 mm(W) x 256 mm(H) x 339 mm(D)
Oven Capacity o 31 litre****
Weight : Approx. 24 kg

*  This measurement is based on the International Electrotechnical Commission’s standardised method for
measuring output power.

**  This is the classifi cation of ISM (Industrial, Scientific and Medical) equipment described in the International
Standard CISPR11.

*** The depth does not include the door opening handle.

**%* |[nternal capacity is calculated by measuring maximum width, depth and height. Actual capacity for holding
food is less.
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COOKING GUIDES

This Operation Manual is valuable: read it carefullyand ~ The oven is for food preparation only. It should not be
always save it for reference. used to dry clothes or newspapers.

Be aware that, unlike microwave-only ovens, Super
Steam Ovens have a tendency to become hot during
cooking with SuperSteam Convection, Convection
or Steam.

About Cooking Options

Your oven has a variety of cooking options that are divided into automatic and manual. SuperSteam Convection,
Steam and Microwave have both automatic and manual choices. Convection has only manual.

SuperSteam Convection

SuperSteam is combined with convection heating, which can roast or bake foods and allow excess fats to be
removed. These foods retain moisture. Meats and poultry are brown, juicy and flavourful.

Steam

Steam cooks foods gently while retaining moisture, natural flavours and nutrients.
You can use Steam Reheat to reheat foods in metal container.

Convection

Convection browns, bakes, broils and crisps a wide variety of foods. Cookies, cakes, breads, muffins, biscuits and
rolls can be baked on one or two levels. There are no automatic settings for convection.

Microwave

Microwave is fast and convenient for cooking and defrosting.



About Utensils and Coverings

The chart below will help you decide what utensils and coverings should be used in each mode.

Oven-proof porcelain, pottery, glazed earthenware and bone china are usually
suitable. Do not use the container if it has a flaw.

Cooking ; ;
Utensiis Mode SuperS(t;eam C?nvectlon / Steam Microwave
Coverings onvection
L . YES YES YES

Aluminium Foil, -—— e ]

Foil Containers Small flat pieces of aluminum foil placed
smoothly on food can be used to shield
areas from cooking or defrosting too
quickly. Keep foil at least 2 cm from
walls of oven.

Metal YES YES NO

China, Ceramics, | _ Yes | YES YES

Check manufacturer's recommendation
for being microwave safe. Do not use
the container if it has a flaw.

Heat-resistant

YES J_ YES YES
Glassware® Care should be taken if using fine glassware as it can break or crack if heated
e.g. Pyrex suddenly.
Plastic/Polystyrene ____E’__________YES__________YEi____
heat-resistant temp. Care must be taken as some | Use microwave-safe plastic containers
over 140°C containers warp, melt or discolour at | for reheating and defrosting. Some
high temperatures. microwave-safe plastics are notsuitable
for cooking foods with high and sugar
content.
Follow manufacturer's directions.
Plastic Wrap
heat-resistant temp. NO YES YES
over 140°C
Paper Towels, NO NO YES
Paper Plates Paper towels: To cover for reheating
and cooking. Do notuse recycled paper
towels which may contain metal filings.
Paper plates: For reheating.
Containers made of NO NO NO
synthetic material Y — — — — = = —— —— —— —
They could melt at high temperature.
Baking paper YES L YES NO
| Do not touch the oven wall as it may be bumt. Keep the heat-resistant temp. | |
Roasting Bags ____ES__________No__________YEi____
Roasting bags should only be used with Follow manufacturer’s directions.
Convection Oven.
Silver Dishes and
Cooking Utensils or
Containers that NO NO NO
might rust inside the
oven.
Rack, Baking Tray YES YES NO

Utensils should be checked to ensure that they are suitable for use in each cooking mode. When heating
food in plastic containers, pay special attention to the melting temperature of the containers. Never
heat the plastic containers at over their melting temperature. Keep an eye on the oven due to the possibility
of melting and ignition.
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ACCESSORIES There are many microwave or heat-resistant accessories available for purchase. Evaluate
carefully before you purchase so that they meet your needs. A microwave-safe thermometer will assist you in
determining correct doneness and assure you that foods have been cooked to safe temperatures when using
microwave-only cooking. Sharp is not responsible for any damage to the oven when accessories are used.

For automatic cooking, use the recommended container in the cooking chart in this operation manual or the
cookbook supplied.

SuperSteam Convection and Steam Cooking Advice

There are certain techniques for cooking with steam. It is essential that these techniques are followed to ensure good
results. Many of them are similar to those used in conventional cooking so you may be used to doing them already.
Please follow the advise given below for all cooking options which use SUPERSTEAM CONVECTION and STEAM.

NOTE:

« Always attend the oven when in use.

* Ensure that the utensils are suitable for each cooking mode. (See About Utensils and Coverings page E-
31)

* Ventilate the room to allow the steam to dissipate.

» After cooking and the oven has cooled, remove and empty the water tank, wipe oven cavity with a soft
cloth or sponge. Wait a few minutes, then empty the drip tray.

WARNING:

Follow instructions in the SHARP operation manual at all times. If you exceed recommended cooking
times and use oven temperature that are too high, food may overheat, burn and, in extreme
circumstances, catch fire and damage the oven.

- Special advice for STEAM -

Cooking Techniques

Container Ensure food is arranged evenly. Food which has little or no space between will
take longer to cook, please ensure food is positioned with enough space between
items to allow the steam to circulate around it. For the container, a shallow dish is
suitable. It is not recommended to use dense dishes, because of the thickness of
such dishes, recommended cooking times will have to be extended.

For efficiently reducing salt and fat, please put the food directly on rack. If
the food is put on the plate, please discard the drips left on the plate.

Covering Covering is not necessary in most cases. If a cover is required, aluminium foil
is recommended to keep food becoming wet from the condensed water in the
oven cavity. Covered food will take longer to cook.

Door For accurate cooking times, keep the door closed.

Stir Sometimes soup or casserole reheated in a casserole without covering looks
watery after cooking. Appearance will be better by stirring well.

Stand Standing time is recommended after cooking so it enables the heat to disperse
equally throughout the food. Do not allow to stand for a long time; food may be
overcooked or wet by the residual steam.

Cooking Hints

Blanching STEAM can be used to blanch vegetables to prepare them for freezing. Place
the prepared vegetables on a plate and cook with STEAM, MANUAL, STEAM
HIGH for 4 to 5 minutes. After that, put in the cold water to cool quickly. Dry
them and then freeze.

Salty Food For certain salty food like salty fish, bacon etc., salty taste can be reduced by
steaming before cooking. Place salty food on rack directly and STEAM,
MANUAL, STEAM HIGH for 4 to 5 minutes.

E-32
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- Advice for SUPERSTEAM CONVECTION and STEAM -

Food characteristics

Density Food density will affect the amount of cooking time needed. Cut the food into
thinner parts if possible, and arrange in single layer.

Quantity The cooking time must be increased as the amount of food cooked in the oven
increases.

Size Small foods and small pieces cook faster than large ones, as heat can penetrate
from all sides to the centre. For even cooking make all the pieces the same
size.

Shape Foods which are irregular in shape, such as chicken breasts or drumsticks,

may take longer to cook in the thicker parts. Check these parts are cooked
thoroughly before serving.

Temperature of food The initial temperature of food affects the amount of cooking time needed.
Chilled foods will take longer to cook than foods at room temperature. The
temperature of the container is not the actual temperature of the food or drink.

Seasoning & flavouring Seasoning or flavouring are best added after cooking. If added as marinades
or rubs, their taste may become light when cooking with steam. Add seasoning
or flavouring again after cooking if necessary.

NOTE:

» Ensure the food is thoroughly cooked / reheated before serving.

» Cooking time will be affected by the shape, depth, quantity and temperature of food together with the size, shape
and material of the container.

» Never heat oil or fat for deep frying as this may lead to overheating and fire. Care should be taken for foods high
in fat or sugar (e.g. Christmas pudding) as overheating can lead to fire.

Face & Hands: Always use thick oven gloves to remove food or cookware from the oven. Be careful
when opening the oven door to allow steam to dissipate. Do not remove the food from the oven with
your bare hand.

Check the temperature of food and drink and stir before serving. Take special care when serving to
babies, children or the elderly.
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Microwave Cooking Advice

- Special Notes and Warning for MICROWAVE -

explosion and delayed eruptive boiling.

DO DON'T
Eggs, fruits, Puncture egg yolks and whites and Cook eggs in shells. This prevents
nuts, seeds, oysters before cooking to prevent "explosion", which may damage the
vegetables, "explosion”. oven or injure yourself.
sausages and Pierce skins of potatoes, apples, Cook hard/soft boiled eggs.
oysters squash, hot dogs, sausages and Overcook oysters.
oysters so that steam escapes. Dry nuts or seeds in shells.
Popcorn Use specially bagged popcorn for the Pop popcorn in regular brown bags or
microwave oven. microwave safe glass bowls.
Listen while popping corn for the Exceed maximum time on popcorn
popping to slow to 1-2 seconds. package.
Baby food Transfer baby food to small dish and Heat disposable bottles.
heat carefully, stirring often. Check for Overheat baby bottles.
suitable temperature to prevent burns. Only heat until warm.
Remove the screw cap and nipple Heat bottles with nipples on.
before warming baby bottles. After Heat baby food in original jars.
warming shake thoroughly. Check for
suitable temperature.
General Food with filling should be cut after Heat or cook in closed glass jars or
heating, to release steam and avoid airtight containers.
burns. Deep fat fry.
Use a deep bowl when cooking liquids Heat or dry wood, herbs, wet papers,
or cereals to prevent boiling over. clothes or flowers.
Liquids For boiling or cooking liquids see Heat for longer than recommended
(Beverages) WARNING on page E-1-2 to prevent time.

Canned foods

Remove food from can.

Heat or cook food in cans.

Sausage rolls,
Pies, Christmas
pudding

Cook for the recommended time.
(These foods have high sugar and/or
fat contents.)

Overcook as they may catch fire.

MICROWAVE cooking before you use
them.

Meats Use a microwave proof roasting rack or Place meat directly on the ceramic
plate to collect drained juices. oven floor for cooking.
Utensils Check the utensils are suitable for Use metal utensils for MICROWAVE

cooking. Metal reflects microwave
energy and may cause an electrical
discharge known as arcing.

Aluminium foil

Use to shield food to prevent over
cooking.

Watch for sparking. Reduce foil or keep
clear of cavity walls.

Use too much.
Shield food close to cavity walls.
Sparking can damage the oven.

OM_AX1600_V1_l.indd
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- Advice for MICROWAVE -

Cooking Techniques

Arrange food carefully

Watch cooking time

Cover foods before
cooking

Shield foods

Stir foods

Turn foods

Rearrange foods

Allow standing time

Check for doneness

Condensation

Microwave safe plastic
wrap

Microwave safe plastic
cookware

Cake/Meatloaf

Place the thickest areas toward outside of dish.

Cook for the shortest amount of time indicated and add more time as needed.
Food severely overcooked can smoke or ignite.

Check recipe for suggestions: paper towels, microwave plastic wrap or a lid.
Covers prevent spattering and help foods to cook evenly. (Helps keep oven
clean)

Use small pieces of aluminium foil to cover thin areas of meat or poultry in
order to avoid overcooking.

From outside to centre of dish once or twice during cooking, if possible.

Foods such as chicken, hamburgers or steaks should be turned over once
during cooking.

Like meatballs halfway through cooking both from top to bottom and from the
centre of the dish to the outside.

After cooking ensure adequate standing time. Remove food from oven and stir
if possible. Cover during standing time can allow the food to fi nish cooking
completely.

Look for signs indicating that cooking temperature has been reached. Doneness
signs include:

— Steam emits throughout the food, not just at edge;

— Joints of poultry can be torn apart easily;

— Pork and poultry show no pinkness;

— Fish is opaque and fl akes easily with a fork.

A normal part of microwave cooking. The humidity and moisture in food will
influence the amount of moisture in the oven. Generally, covered foods will not
cause as much condensation as uncovered foods. Ensure that the ventilation
openings are not blocked.

For cooking food with high fat content, do not bring the wrap in contact with the
food as it may melt.

Some microwave safe plastic cookware are not suitable for cooking foods with
high fat and sugar content.

For cooking cake or meatloaf, place the container on up-turned heat-resistent
shallow dish.

- Advice for defrosting -

Defrosting Techniques

Arrange Arrange food in a single even layer on the shallow dish. This will ensure that all
parts of the food defrosts evenly.

Separate Foods may be stuck together when removed from the freezer. It is important to
separate foods as soon as possible during defrosting.
e.g. steaks, chops

Stand Standing time is necessary to ensure food is thoroughly defrosted. Food must
stand, covered, for a length of time to ensure the centre has completely
defrosted.

NOTE:

» Remove all packing and wrapping before defrosting.

E-35
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AUTOMATIC COOKING CHART

SuperSteam Convection Menu Guide

RECIPES FOR COMPLETE MEALS

Salmon Steaks with Spinach and Potato Bake

[ Utensils ]

Large Shallow Casserole dish
2 Baking trays
Rack

[ Ingredients for the Salmon Steak ]

4 Salmon Steaks (Approx. 200 g each)

Juice of 1 Lemon
Black Pepper to taste

[ Ingredients for the Spinach Bake ]
Olive Oil to grease the dish

400g Defrosted Spinach, well drained

Salt and Pepper to taste
Nutmeg to season

500g Cooked Potatoes, peeled and sliced

150g Creme Frai che
100ml Milk

Serves 4

[ Method ]

1.
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Wash and dry the salmon steaks. Sprinkle with lemon juice and
salt, if desired. Season with black pepper.

Place the salmon steaks on rack in baking tray. Place the baking
tray on upper position.

Lightly grease the large shallow casserole dish. Season the
spinach leaves with salt and pepper and mix well.

Spread 1/2 of the spinach covering the base of the large shallow
casserole dish, followed by layering!/2 of the potato slices.
Continue the next layer by spreading the remaining spinach,
followed by layering the remaining potato slices.

Mix the Creme frai che with the milk, season with salt and pepper
and pour over the vegetables. Season with nutmeg.

Place the large shallow casserole dish on another baking tray.
Place the baking tray on lower position.

Cook using 'SuperSteam Convection, AUTO, COMPLETE
MEALS, SALMON STEAKS WITH POTATO BAKE'.

After cooking, stand covered with aluminium foil for 5 minutes.

Chicken Breasts with Mediterranean Style Roasted Vegetables

[ Utensils ]

1 Baking tray

Rack

[ Ingredients for Chicken ]

3 tbsp Soy Sauce

3 tbsp White Wine

2 clovesGarlic, crushed
Black Pepper to taste

4 Chicken Breasts
(Approx. 200g each)

4 tbsp Corn flour

[ Ingredients for the Mediterranean
roasted vegetables ]
75¢g Asparagus
1 tbsp Olive Qil
Salt and Pepper to taste
1tsp  Fresh Rosemary
200g Potatoes, cubed 2cm
1 Onion, sliced
100g Tomatoes, quartered
100g Eggplant, sliced
1 Yellow Capsicum, sliced

Serves 4

[ Method ]

1.
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In a large bowl, mix together the soy sauce, wine, garlic and
black pepper.

Add the chicken and marinate for 1hour.

Add the corn flour and mix together until the chicken pieces are
completely coated.

Trim the hard bottom of the asparagus and cut into 3 equal
amounts of approx. 4 cm length.

In alarge bowl, combine the olive oil, salt, pepper and rosemary.
Add all vegetables and mix well

Place the vegetables directly into a baking tray, towards the
right.

Place the chicken on the rack, towards the left, place rack into the
baking tray. Place the baking tray on upper position.

Cook using 'SuperSteam Convection, AUTO, COMPLETE
MEALS,CHICKEN BREAST WITH ROASTED VEG'.

After cooking, stand covered with aluminium foil for 5 minutes.
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Chinese Style Beef with Noodles

[ Utensils ]

Large Shallow Casserole dish

Small shallow Casserole Dish

2 Baking trays

[ Ingredients ]

4009 Beef Rump Steak

1 tbsp Light Soy Sauce

1tbsp  White Wine

12 tsp  Sugar

1 tsp Sesame Oil

2 tsp Corn flour

1 tbsp Ginger, grated

1 tbsp Oyster Sauce

1.5 tbsp Garlic, crushed

1 Fresh Bird's Eye Chilli,
seeds removed, finely chopped

100 ml  Hot Beef stock

3 tbsp Canned Black Beans, chopped
(or canned kidney beans)

1/2 Green Capsicum, sliced
1 Onion, chopped
5 Shallots, sliced

4009 Fresh Egg Noodles
11/2 cups Cold Water

Serves 4

Method ]

[
1. Cut beef into strips.
2. Inalarge bowl, mix together the soy sauce, wine, sugar, sesame
oil, corn flour, ginger, oyster sauce, garlic and chilli.
3. Add the hot beet stock to the mixture.
4. Add the black beans, capsicum, onion, shallots and steak. Mix
well.
5. Pour the mixture into the large shallow casserole dish. Place the
dish into the baking tray. Place the baking tray on upper position.
6. Put the noodles into the small casserole dish and cover with the
cold water. Place the dish on another baking tray. Place the
baking tray on lower position.
Cook using 'SuperSteam Convection, AUTO, COMPLETE
MEALS, CHINESE BEEF WITH NOODLES'.
8. Drain the noodles. Stir the noodles and the beef immediately
after cooking then stand for 5 minutes.

N

Roast Leg of Lamb with Roasted Potatoes, Carrots and Turnips
[ Utensils ] [ Method ]

Small shallow casserole dish 1.

2 Baking trays

[ Ingredients ]
1kg Leg of Lamb with bone
1 tbsp  Olive Qll
Salt and Pepper to taste
1tbsp Fresh Rosemary
5009 Baby Potatoes, cut in half

200g Carrot, diced 4
200g Turnips, diced

8 tbsp  Cold Water 5
Serves 4

Roast Beef with Potatoes

Place the lamb directly in baking tray. Brush with olive oil and season
with salt, pepper and rosemary.
Place the baking tray on upper position.

2. Brush the potatoes with olive oil. Place in the left hand side of another

baking tray.

3. Put the carrot and turnips into the small shallow casserole dish, add

the cold water and cover with aluminium foil. Place the dish into the
baking tray.
Place the baking tray on lower position.

. Cook using 'SuperSteam Convection, AUTO, COMPLETE MEALS,

ROAST LEG OF LAMB WITH ROASTED VEG'.

. Stand for 5 minutes after cooking.

[ Utensils ] [ Method ]

1 Baking tray 1.

Rack

[ Ingredients ]

1/4 cup chopped fresh parsley

1 tbsp chopped fresh coriander

1 tbsp chopped fresh chives

1/4 tsp cracked black pepper
salt and pepper to taste
oil to brush

1kg roast beef

800g baby potatoes

Serves 4-6

© No ok w DN

Preheat is pre-programmed. Select the menu, desired cooking result
and pressSTART to preheat.

In a small bowl, combine the parsley, coriander and chives. Mix until
well combined. Spread the herb mixture over a clean chopping board.
Evenly brush the beef with oil. Roll the beef over the herb mixture,
coating evenly. Season with salt and pepper. Set aside.

Wash and cut the baby potatoes in half.

Place meat on the rack in baking tray. Evenly place the potatoes
around the beef on the rack.

After preheating, place the baking tray on lower position.

Cook using 'SuperSteam Convection, AUTO, COMPLETE MEALS,
ROAST BEEF WITH POTATOES'.

After cooking, stand covered with aluminium foil for 10-15 minutes.
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Spinach and Ricotta Cannelloni
[ Utensils ] [ Method ]

Large shallow casserole dish 1. Drain spinach and squeeze to remove any excess liquid.

1 Baking tray 2. In alarge bowl, add the spinach, ricotta cheese, nutmeg, salt and
. pepper. Mix until well combined.

[ Ingredients ] , 3. Place mixture into a piping bag. Fill the cannelloni tubes by gently

250g  packet frozen spinach, thawed squeezing the piping bag until each tube is filled. Place the tubes

500g  reduced fat ricotta cheese in a single layer in a large shallow casserole dish.
pinch of ground nutmeg Pour the pasta sauce over the cannelloni. Smooth the sauce over
salt and pepper to taste the pasta using the back of a spoon to ensure even coverage.
12 instant cannelloni tubes Sprinkle the cheddar cheese over the pasta.
500g  jar tomato basil pasta sauce Place casserole dish on a baking tray. Place the baking tray on
2 tbsp shredded cheddar cheese upper position.
Cook using 'SuperSteam Convection, AUTO, COMPLETE
MEALS, SPINACH AND RICOTTA CANNELLONI'.
After cooking, stand for 5 minutes.

Serves 4

© N o

Vegetable Rice with Prawns

[ Utensils ] [ Method ]
1 Baking tray 1. In a large bowl, combine carrot, beans, leek and corn. Add water
and vegetable stock. Mix until well combined.

[ Ingredients ]

Continue to add the rice, prawns, salt and pepper. Mix until well
1 carrot, grated combined.
100g  green beans, sliced Carefully pour this mixture into a baking tray and evenly spread.
1/2 leek sliced, cut into quarters Place the baking tray on upper position.

125g can corn kernels

21/2 cups water

1tsp vegetable powder

2 cups jasmine rice, rinsed

150g cooked peeled prawns, cut into
small pieces
salt and pepper to taste

Cook using 'SuperSteam Convection, AUTO, COMPLETE
MEALS, VEGETABLE RICE WITH PRAWNS'.
After cooking, stand for 5 minutes.

o >~ » N

Serves 4

Roast Chicken with Potatoes and Parsnips

[ Utensils ] [ Method ]
1 Baking tray 1. Preheat is pre-programmed. Select the menu, desired cooking
Rack result and pressSTART to preheat.
. 2. In a small bowl, combine the oil, chicken stock, oregano, salt and
[ Ingredients ] pepper. Mix until well combined.
1tbsp oil 3. Evenly brush chicken with oil mixture. Tie the chicken legs
1/2 tsp chicken stock together. Set aside.
1/2 tsp dried oregano 4. Wash baby potatoes and parsnips. Cut potatoes in half, and cut
salt and pepper to taste parsnips into quarters.
1kg chicken 5. Place chicken breast side up on the rack in baking tray. Evenly
500g baby potatoes place the potatoes and parsnips around the chicken on the rack.
300g parsnips 6. After preheating, place the baking tray on upper position.
7. Cook using 'SuperSteam Convection, AUTO, COMPLETE
Serves 4 MEALS, ROAST CHICKEN WITH POTATOES'.
8. After cooking, stand covered with aluminium foil for 10 minutes.
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SUPERSTEAM GRILL

Menu name Weight range Procedure Baking Tray
(Increasing unit) Position
Chicken Legs 0.2-1.0 kg » Season with salt, pepper and paprika. Upper
(initial temp 3°C) [ (100g) * Pierce the skin of the chicken legs.
* Put the chicken legs on the rack, skin side down, in
baking tray.
« After cooking, place on a dish and serve.
Chicken Fillet 0.25-1.00 kg » Season with salt, pepper and paprika. Upper
(initial temp 3°C) | (50g) » Put the chicken fillet on the rack in baking tray.
« After cooking, stand for 5 minutes.
Grilled Fish 0.2-1.0kg » Make a few slits on the skin of fish. Upper
(initial temp 3°C) [ (100g)  Brush with oil. Place fish on rack in baking tray and put
whole fish/ in the oven.
fish fillets « After cooking, place on a dish and serve.
Grilled Skewers * Prepare the grill skewers referring to the recipe below. Upper
(initial temp 3°C) | 0.20 - 0.80 kg * Place on the rack in baking tray.
(509) « After cooking, remove and put on a plate for serving.

RECIPES FOR GRILLED SKEWERS
Meat Kebabs
[ Ingredients ] [ Method ]

400g escalope of meat 1. Cut the escalope of meat and the meat belly into 2-3 cm cubes.
100g smoked belly of meat 2. Thread meat and vegetables alternately on four wooden skewers
2 onions (100 g), in quarters (approx. 25cm long).
4 tomatoes (250 g), in quarters 3. Combine the oil with the spices and brush over the kebabs. Place
1/2 green pepper (100 g), in eight pieces the kebabs on the rack in baking tray.
4 tbsp oil 4. Cook using 'SuperSteam Convection, AUTO, GRILL, GRILLED
2tsp sweet paprika SKEWERS'.

salt

1/2 tsp cayenne pepper
1tsp worcester sauce
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SUPERSTEAM ROAST

Menu name Weight range Procedure Baking Tray
(Increasing unit) Position
Roast Chicken 0.9-2.0kg (100g)| « Season with salt, pepper and paprika. Lower
(initial temp 3°C) * Place on rack in baking tray, uncovered and cook.
« After cooking, stand covered with aluminium foil for 10
minutes.
Roast meat 0.9-1.5kg (100g)| * Tie meat with string (loins only). Lower
(initial temp 3°C) » Season with salt, pepper and paprika.
* Place on rack in baking tray, uncovered and cook.
* After cooking, stand covered with aluminium foil for 10
minutes.
Roast Beef, 1.0-2.0 kg (100g)| » Season with salt and pepper. Lower
Medium * Place meat on rack in baking tray, uncovered and cook.
(initial temp 3°C) * After cooking, stand covered with aluminium foil for 5 -
10 minutes.
Roast Leg 1.0-2.0 kg (100g)| * Season with salt, pepper and rosemary. Lower
of Lamb * Place on rack in baking tray, uncovered and cook.
(initial temp 3°C) * After cooking, stand covered with aluminium foil for 10
minutes.
SUPERSTEAM BAKE
@ Menu name Weight range Procedure Baking Tray
(Increasing unit) Position

Frozen Pizza

1 layer cooking:

Preheat is pre-programmed. Select the menu, desired

1 layer cooking:

(initial temp 20°C)

(1 piece: 2509)

desired cooking time and press START to preheat.

Pierce each potato in several places and place on rack

in baking tray. After preheating, put the baking tray in

the oven.

« After cooking, leave to stand wrapped in aluminium foil
for 2 - 3 minutes.

(Thin, Thick Type)| 0.2 - 1.0 kg layer, quantity and cooking result, then press START to (Upper
(initial temp -18°C)| (100 g) preheat. 2 layers
2 layers cooking: | « Remove from packaging and place on the baking tray. |cooking:
0.2-1.0 kg After preheating, put the baking tray in the oven. Upper/Lower
(100 g) « After cooking, serve.
Cake 1 layer » Use desired homemade recipe or packet mix. Lower
(initial temp 20°C) | (Cake tin: * Preheat is pre-programmed. Select the menu, desired
eg: Carrot Cake, approx. 20cm) cooking time and press START to preheat.
Butter Cake, « After preheating, place the cake tin on the baking tray.
Chocolate Cake Put the baking tray in the oven.
« After baking, allow to cool in the cake tin for 5 minutes.
Bread 1 layer » Use desired homemade recipe or packet mix. Lower
(initial temp 20°C) | (Loaf tin: approx. | « Preheat is pre-programmed. Select the menu, desired
eg: White Loaf, 13 x 20cm) cooking time and press START to preheat.
Multigrain Loaf « After preheating, place the loaf tin on the baking tray.
Put the baking tray in the oven.
« After baking, allow to cool in the loaf tin for 5 minutes.
Baked Potatoes |1 -4 piece * Preheat is pre-programmed. Select the menu, quantity, Lower
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cold tap water)

tap water.

Menu name | Weight range Procedure Baking Tray
(Increasing unit) Position
Fresh Vegetable 1| 0.2 - 1.0 kg (100g) | * Wash vegetables, then remove excess water. Upper
(initial temp 3°C) » Put vegetables in the steam tray.
Soft Vegetables: Zucchini, Capsicum,  Place the steam tray on rack in baking tray, uncovered.
Broccoli, Mushrooms, Asparagus « After cooking, stand for 1 - 5 minutes.
Fresh Vegetable 2| 0.2 - 1.0 kg (100g)
(initial temp 3°C)
Hard Vegetables: Carrots, Cauliflower,
Beans, Brussels Sprouts
Frozen Vegetable| 0.2 - 1.0 kg (100g) | « Put frozen vegetables in the steam tray. Upper
(initial temp -18°C) * Place the steam tray on rack in baking tray, uncovered.
Mixed Vegetables, Broccoli, « After cooking, stand for 1 - 5 minutes.
Peas, Carrots, Cauliflower
Fresh Fish/ 0.1-1.0kg (100g) | « Wash fish thoroughly and remove scales. Upper
Fresh Prawns + Make a few slits on the skin of fish, pierce the eyes of fish.
(initial temp 3°C) « Put fish/prawns in the steam tray.
Whole Snapper, Barramundi Fillet, + Place the steam tray on rack in baking tray, uncovered.
Large Green Prawns « After cooking, stand for 1 - 3 minutes.
Frozen . 0.1-0.5kg (100g) | * Put food in the steam tray. Upper
Conven.lence * Place the steam tray on rack in baking tray, uncovered.
(Dumplings) « After cooking, stand for 1 - 3 minutes.
(initial temp -18°C)
Vegetable, Pork,
Chicken
R'F? R 1-4 serves » Wash rice thoroughly until water runs clear. Upper
(initial temp 20°C | (1 serve) « Place into 2 litre shallow casserole dish and cover with

White Rice » Place the dish on baking tray, uncovered.
* After cooking, stand for 1 - 5 minutes.
Serve 1 serve 2 serves | 3 serves | 4 serves
Rice /2 cup 1 cup 1'2cups | 2 cups
C\?Jgt;?p 'f2 cup 1'2cups | 2cups | 2'2cups
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Microwave Menu Guide

AUTO DEFROST

Menu name

Weight range
(Increasing unit)

Procedure

Steak/Chops
(initial temp -18°C)

01-10kg |
(100g) .

Shield thin end of chops or steaks with foil.

Position the food with thinner parts in the centre in a single layer on a microwave
safe defrosting rack. Place the defrosting rack directly on the oven base. If pieces
are stuck together, try to separate as soon as possible.

When the oven has stopped, remove defrosted pieces, turn over and shield the
warm portions of remaining pieces.

After defrost time, stand covered with aluminium foil for 5 - 15 minutes.

See NOTES below.

(initial temp -18°C)

Poultry 0.9 - 2.0 kg » Remove from original wrapper. Shield wing and leg tips with foil.
(initial temp -18°C)[ (100g)  Place breast side down on a microwave safe defrosting rack.
» Place the defrosting rack directly on the oven base.
* When the oven has stopped, turn over and shield the warm portions.
 After defrost time, stand covered with aluminium foil for 15 - 30 minutes.
After standing run under cold water to remove giblets if necessary.
Roast Meat 1.0 - 2.0 kg + Shield the bone and the edge with foil strips about 2.5cm wide.
(Beef/Pork/ (1009) « Place joint with lean side face upwards (if possible) on a microwave safe defrosting rack.
Lamb) * Place the defrosting rack directly on the oven base.
(initial temp -18°C), * When the oven has stopped, turn over and shield the warm portions.
 After defrost time, stand covered with aluminium foil 15 - 30 miuntes.
Mince/ 0.1-1.0kg [+ Place frozen minced meat on a microwave safe defrosting rack. Shield edges.
Sausages (1009) Place the defrosting rack directly on the oven base.

When the oven has stopped, remove defrosted portions of mince, turn over and shield edges with foil strips.
After defrost time, stand covered with aluminium foil 5 - 20.
See NOTES below.

Foods not listed in the Guide can be defrosted manually using 30% power level setting.

NOTES: For steaks and chops, freeze separately in single flat layers and if necessary separate into layers with freezer
plastic. This will ensure even defrosting. When freezing minced meat, shape it into flat even sizes. It is also a

good idea to label the packs with the correct weights.

SENSOR REHEAT

Menu name

Weight range
(Increasing unit)

Procedure

Dinner Plate
(initial temp 3°C)

1 serve
(approx. 400g)

» Cover with plastic wrap and pierce 5 times with skewer.
« Place the plate directly on the oven base.
« After cooking, stand covered for 2 minutes.

MEAT POTATO
175 - 180g 1259
Beef, Lamb, Chicken (sliced), T-Bone| sliced

VEGETABLES
100g
Carrot, Zucchini, Broccoli, Cauliflower

Casserole

Casserole (initial Temp 3°C) : Beef Stroganoff
Springtime Lamb, Chicken Fricassee

Canned (initial Temp 20°C) :

Canned Baked Beans, Spaghetti

1-4 cups
(1 cup : 250 ml)

Place into a casserole dish.

Cover with plastic wrap and pierce 5 times with skewer.

Place the dish directly on the oven floor.

After cooking, stir and stand covered with plastic wrap for 1 - 5 minutes.

Soup

(initial temp 20°C)
Pumpkin,
Tomato, Chicken

1-4 cups
(1 cup : 250 ml)

Place in a microwave safe glass bowl.
Do not cover.

Place the dish directly on the oven base.
After cooking, stir.

Pizza

(initial temp 3°C)
Pepperoni,
Supreme

1 - 4 pieces
(1 piece :
approx. 90g)

» Place pizza on one sheet of paper towel directly on the oven base.
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