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Vui long doc ky hwéng dan nay trwéc
khi str dung thiét bi.

Please read the manual carefully before operating
your product. Retain it for future reference.

LA MOT PHAN CUA CHINH SACH CAI TIEN LIEN TUC, CHUNG
TOI BAO LUU QUYEN SUA DOI THIET KE VA CAC THONG SO
KY THUAT MA KHONG CAN THONG BAO.
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Khéng dugc vit bé thiét bi cing véi rac thai sinh hoat théng
thudng. Khi hét thoi gian st dung, thiét bi phai dugc chuyén dén
diém thu gom duling cach dé tai ché thiét bi dién va dién tu.

Béang cach thu gom va tai ché cac thiét bi cii, ban dang déng go6p
mét phan quan trong vao viéc bao tén cac nguén tai nguyén thién
nhién va gép mét phan quan trong trong viéc mang lai cach xi ly
thiét bi ca diing va an toan véi méi truéng.




LO VI SONG VA PHU KIEN

1.Clalo

2.Banlécutalo

3.benlo

4.Tam chan vi song
(KHONG BDUGC THAO RA)

5.Bang diéu khién

6. Khép néi

7.Moc ctra 16 vi song

8. Khoang 16

9. bém clra va bé mat dém
10. Chot clra an toan
11.L6 théng gid

12.Vé ngoai

13. Day cap nguon

14.Nat m& cua lo

15. Turntable | —
lglass)

LUUY:

+ N&p chan séng rat dé v&. Can can than khi vé sinh bén trong 16 dé dam béao khong bi
hu héng.

« Luén van hanh 16 véi dia xoay va gia d6 dia xoay dugc lap ding cach. biéu nay gidp
viéc lam chin thic dn déu va chin ki. Dia xoay 1dp khéng dung cach co thé phat ra tiéng
kéu lach cach, c6 thé quay khéng dung va cé thé gay héng lo.

- T4t ca thiic &n va hép dung thiic an ludn dugc dat trén dia xoay dé nau.

- Dii xoay c6 thé quay theo chiéu kim déng hé hodc ngugc chiéu kim déng hé.
Chiéu quay c6 thé thay d6i méi khi ban khai dong 16. Diéu nay khéng dnh huéng dén
hiéu suat lam chin.
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LO VI SONG VA PHU KIEN

PHU KIEN:

Kiém tra dé ddm bao cac phu kién sau dugc cung cap:

(15) Ban xoay (16) Gia d& ban xoay (17) Khép néi (18) GIA DUNG (chi danh cho
R-G211TV-SL va R-G211TV-BK) Dat gia d& dia xoay & trung tam cla san 1o dé né c6 thé
tu do quay xung quanh khdp néi. Sau dé dat dia xoay vao gia d6 dia xoay sao cho né
dinh vi chdc chdn vao khdp néi. D& tranh hu hdng dia xoay, hiay dam bao dia va gia d&
dugc nang 1én khoi vanh dia xoay khi ldy ching ra khéi lo.

LUUY:

Khi dat hang phu kién, ban nén dé cap dén hai muc: tén phu kién va tén cta loai phu
kién d6 cho dai ly ctia ban hoac dai ly dich vu dugc Gy quyén ctia SHARP.

THONG SO KY THUAT

Tén ma: R-211TV-SL | R-211TV-BK | R-G211TV-SL | R-G211TV-BK
[Pién dp dong dién AC 230V~ 50 Hz mét pha
Cau chi/bd ngét mach phan phéi 10A 10A 10A 10 A
Nguén dién AC yéu cau: Lo vi song 1270 W 1270 W 1270 W 1270 W
Cong suat dau ra: Vi séng 800 W (IEC 60705) [800 W (IEC 60705) [800 W (IEC 60705) [800 W (IEC 60705)
Cong sudt dau ra: Nudng 1000W 1000W
Ché d6 Tét (Tiét kiém Néng luong) Dudi 1,0 W Dudi 1,0 W Dudi 1,0 W Duci 1,0 W
Tén s6 Lo vi song 2450 MHz 2450 MHz 2450 MHz 2450 MHz

Kich thudc bén ngoai (W) x (D) x (H)mm  la40x 324x 264 |440x 324x264  [440x324x264  [440x 324x 264

Kich thugc khoang (W) x D) x (H)mm  1303x316x213  [303x316x213  [303x316x213  [303x3 16x213

Dung tich 16 21 Iit 21 lit 21 lit 21 lit

. @ 270 mm
Ban xoay @270 mm @270 mm @270 mm
Trong lugng X&p xi 10,8 kg X&p xi 10,8 kg Xap xi 11,8 kg Xdp xi 11,8 kg
[Pen cdalo 25W R5W 25W 25W




BANG DPIEU KHIEN

I
MADE IN THAILAND MADE IN THAILAND
() e b
(HEnsE g ;‘;‘&?ﬂﬁ;r ° €] E‘m'i?!ﬂ!5"“’15'13;(}:,%;?;?&;79’
R-211TV-SL R-G211TV-SL
)
R-211TV-SLva R-211TV-BK R-G211TV-SL va R-G211TV-BK
1. Num BIEU KHIEN CONG SUAT 2. HUGNG DAN RA DPONG/CAI AT
LOVISONG THOI GIAN
(0-35 Phut/0,2 - 1,0 kg)
Muic céng suat
800 WATT = CAO C6 hai thang do:
620 WATT = TRUNG BINH CAO -Thang ngoai duing dé ra dong theo
440 WATT = TRUNG BINH khai lugng tinh bang kg.
260 WATT = TRUNG BINH THAP -Thang trong dugc st dung dé cai
130 WATT = THAP dat thai gian

Nudéng (R-G211TV-SL va R-G211TV-BK)
Nuéng.1 = 80% nudng 20% ham.
Nuéng.2 = 70% nudng 30% ham.
Nudéng.3 = 60% grill 40% ham.
Nudng= 100% nudng
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HUGNG DAN AN TOAN QUAN TRONG

Pé tranh nguy co héa hoan:

Khong nén dé 10 vi song hoat déng khi khéng thé canh chiing.
Muc céng suat qua cao hodc thdi gian ndu qua lau c6 thé lam
thiic an bi néng qua dan dén chay.

Lo nay dugc thiét k& dé chi st dung trén mat ban. N6 khéng dugc thiét ké dé xay
dung thanh mét don vi nha bép. Khong dat 1o trong ta.

O cdm dién phai dat & noi dé tiép can dé c6 thé dé dang rut phich cdm thiét bi
trong trudng hgp khan cap. Nguén dién xoay chiéu phai la 230 V, 50 Hz, véi cau chi
dudng day phan phéi téi thi€u 10A hodc cau dao phan phaéi téi thiéu 10A.

Phai cung cap mét mach riéng biét chi danh cho 16 nay.

Khéng dat 16 & nhiing nai sinh ra nhiét.

Vi du, gan véi mot 1o nudng thong thusng.

Khéng 13p dat 1o & khu vuc c6 d6 8m cao hodc nai ¢ thé dong lai hoi am.
Khéng cat git hodc st dung |6 ngoai trai.

-

Néu thdy khoi, hdy tat hoac rat phich cdm ctia 16 va dong clra 16
dé dap tat ngon Ila.

Chi st dung d6 dung va dé dung an toan cho 10 vi séng. Xem
Trang VN-9. D6 dung can dugc kiém tra dé dam bao riang
ching phu hop dé st dung trong 16 vi séng.

A Khi hdm néng thiic &n trong hdp nhua hodc hop gidy, hay déy
dén 16 vi kha nang bat Itra.

Vé sinh ndp dan soéng, khoang 10, dia xoay va gia d& dia xoay
sau khi st dung. Ching phai kho va khong dinh dau mé. Dau
mé tich tu c6 thé qua néng va bat dau béc khoi hodc bét Ita

\_

Khong dat cac vat liéu dé chay gan 16 hodc cac 16 théng gio.

Khong chén cac 16 théng gio.

G6& tat ca cac day kim loai, day xo0dn, v.v., khdi thuc phdm va bao bi thuc phdm. H6
quang trén bé mat kim loai c6 thé gay ra hda hoan.
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HUGNG DAN AN TOAN QUAN TRONG

Khéng st dung 16 vi sédng dé lam ndng dau dé chién. Nhiét d6 khéng thé dugc kiém
soat va dau co thé béc chay.

Pé lam bdng ngé, chi st dung loai bdng ngd dac biét co thé ndu bang 10 vi séng
Khong bao quan thuc pham hodc bat ky vat dung nao khac bén trong 16. Kiém tra cai
dat sau khi ban khéi dong 16 dé dam bao 16 hoat ddng nhu mong mudn.

Pé tranh qué néng va chay, phai dic biét cdn than khi ndu hodc ham néng thuc an
¢6 ham lugng dudng hodc chat béo cao, vi du: gido cha, banh nuéng hoac banh
pudding.

Khéng van hanh 16 néu 16 bi hdng hodc truc trac. Kiém tra
nhiing diéu sau trudc khi sir dung:

a) Cla lo; dam bao clra dong khit va khong bi léch, cong
vénh.

b) Ban Ié va chdt cra an toan; kiém tra dé dam bao riang
chuing khong bi héng hoac long léo.

c) Pém clia va cac bé mat dém; dam bao rang ching khong

bi hu héng.

0 d) Bén trong khoang |6 hoac trén ctia 1o; dam bao khong co
vét [om.

LUUY e) Day nguén va phich cdm; dam bao rang ching khong bi
hu héng.

Néu clra hodac dém ctia bi hu héng, 16 khéng dugc van hanh
cho dén khi dugc ngudi c6 tham quyén slia chita.

Khéng dugc tu minh diéu chinh, sta chita hodc stra ddi 10.
Bat ky ai khac ngoai ngudi c6 chuyén mén thuc hién, bat ky
hoat déng sta chita hoac bdo dudng nao c6 lién quan dén
viéc thao tdm dan bao vé chong tiép xuc vai nang luong vi
séng la nguy hiém.

Khéng van hanh 16 khi ctia dang mé hodc thay déi cac chét an toan clia clra theo bat
ky céch nao.
Khéng van hanh 16 néu cé vat thé gilla dém clfa va bé mat dém.

Khéng dé dau mé& hodc chat ban tich tu trén dém ctia va cac bo phan lan can. Vé
sinh |6 dinh ky va loai bo can thiic an. Lam theo huéng dan vé "Cham séc va Vé
sinh" trén trang VN-10. Viéc khong duy tri |6 trong tinh trang sach sé c6 thé dan
dén su xudng cap clia bé mat c6 thé anh hudng xau dén tudi tho cla thiét bi va
c6 thé dan dén tinh huéng nguy hiém.



HUGNG DAN AN TOAN QUAN TRONG

- Nhitng ngudi cé bénh tim hodc c6 cdy MAY TAO NHIP TIM nén kiém tra vGi bac si
cla ho hodc nha sdn xudt may tao nhip tim dé biét nhirng canh bao trudc vé 16 vi
song.

Pé tranh kha nang bi dién giat

ﬂ Trong moi trudng hgp, ban khdng nén thao vé ngoai 16 vi séng. \
- Khéng bao gi lam d6 hodc nhét bat ky dé vat nao vao 16 khoa clra hodc 16
thong gid. Trong trudng hgp bi tran, hay tat va rat phich cam cda [o ngay lap tuc,
déng thai goi cho dai ly dich vu SHARP dugc Gy quyén.

- Khéng nhang day nguén hoac phich cam vao nuéc hoac bat ky chat long nao
khac.

- Khéng dé day ngudn treo qua mép ban hodc bé mat lam viéc.

- Gilr day cap nguén tranh xa cac bé mat dugc nung ndng, bao gém ca mat sau
ctallo.

- Khéng dugc tu y thay thé dén 16 hodc cho phép bat ky ai khéng phai la nguai
dugc SHARP Gy quyén lam viéc nay. Néu den 10 bi 16i, vui long tham khao y kién
dai ly hoac dai ly dich vu SHARP dugc Gy quyén.

- Néu day cdp ngudn cla thiét bi nay bi hong, né phai dugc thay thé bang day
dic biet.

Viéc trao d6i phai dugc thuc hién béi mot dai ly dich vu SHARP dugc Gy quyén.

Pé tranh kha ning chéy né va séi dét ngét:

CANH BAO: Khong dugc dun néng chat léng va cac thuc pham
khac trong hép kin vi chiing c6 kha ning phat né.

Viéclam néng dé udng bang 16 vi séng c6 thé dan dén hién tugng
s6i cham phun trao, do d6 can phai can than khi xi ly cac thuc
pham dé.

Khong bao gid sir dung hdp kin. Thao seal va nap day trudc khi st dung. Cac hop
kin c6 thé né do &p suét tich tu ngay ca khi da tat 1o.

C&n than khi cho chat 16ng vao 16 vi séng. St dung mot hdp dung cd miéng rong
dé cho bong bdng hai thoat ra ngoai.

Khéng bao gi& dun néng chat 1éng trong d6 dung c6 ¢6 hep, chdng han nhu
binh sita tré em, vi diéu nay c6 thé lam cho chat 1dng trao ra khéi hép khi
dun néng va gay béng




HUGNG DAN AN TOAN QUAN TRONG

Dé ngin chan su phun trao dot ngodt clia chat 1dng s6i va c6 thé bi dong can:

1. Khéng st dung thoi gian qua lau.

2. Khudy chat long trudc khi dun / ham néng.

3. Nén dé dla thay tinh hodc dung cu tuong tu (khéng phai kim loai) vao chat léng
trong khi ham néng.

4. P& chat 16ng trong 10 it nhat 20 gidy sau khi ndu dé tranh hién tugng séi trao cham.

Khéng néu triing cén nguyén vé va khéng nén ham néng ca qua triing ludc
trong 16 vi séng vi chiing c6 thé phat né ngay ca khi qua trinh ndu bang 16 vi
séng da két thuc. D€ ndu hodc ham néng tring chua danh bdéng, hay dam
thing vé long dé va long trang, néu khéng tring c6 thé né. Lot vé va cit lat
triing da ludc chin truéc khi ham néng trong lo vi song.

Dam thung vo cla cac loai thuc phdm nhu khoai tay, xdc xich va trai cay trudc khi
nau, néu khéng ching c6 thé phat né.

Pé tranh kha nang bi béng

dung va lo dung thitc dn tré em va kiém tra nhiét dé trudc khi

,_\ CANH BAO: Phai khudy hoic lc cac thuc pham bén trong binh
dung dé tranh bi béng.

St dung dung gang tay gilt n6i hodc gang tay 16 khi ldy thic an ra khoi 16 dé tranh bi
bong.

Luén ma hop dung, dung cu lam bdng ngo, tui dung thic an trong 16 nuéng, v.v.,
cach xa mat va tay dé tranh bong haoi nudc va séi trao.

P& tranh bi bong, luén kiém tra nhiét dé thiic an va khudy déu trugc khi
duing va dac biét chu y dén nhiét dé ctia thiic an va dé uéng cho tré so sinh,
tré em hoac ngudi gia. Cac bd phan cé thé tiép can c6 thé bi néng trong qua
trinh st dung. Tré nho nén tranh xa.

Nhiét d6 ctia hop dung khong phai la nhiét d6 thuc cda thuc phdm hodc dé uéng;
ludn kiém tra nhiét d6 thuc pham.

Ludn ding phia sau véi clta 16 khi mé dé tranh hoi néng va nhiét thoat ra.

Xat miéng thuc pham dugc nhéi sau khi nudng dé thoat hai nuéc va tranh bi bdng.
(vd. Banh mi...)

Gilr tré tranh xa clfa dé tranh tré bi béong.



HUGNG DAN AN TOAN QUAN TRONG

Pé tranh tré em lam dung

-

CANH BAO: Chi cho phép tré em trén 8 tudi sir dung 16 ma kh6ng\

¢6 su giam sat khi da dugc huéng dan day da dé tré cé thé sit dung
16 mét cach an toan va hiéu dugc nhitng nguy co chia viéc sir dung
A khéng dung cach. Thiét bi nay khéng nham muc dich sitdung cho
nhiing ngudi (ké ca tré em) bi suy giam kha ning thé chat, giac
quan hodc tinh than, hoac thiéu kinh nghiém va kién thuc, tri khi
ho dugc gidm sat hodc huéng dan vé viéc sir dung thiét bi bai mét
ngudi chiu trach nhiém vé su an toan caa ho. Tré em nén duoc
giam sat dé€ dam bao rang ching khéng nghich thiét bi. )

\

Khéng dya hodc du Ién ctia 16. Khong choi véi 10 nudng hoac st dung né nhu mot
mon dé chai.

Tré em nén dugc day tat ca cdc hudng dan an toan quan trong: s dung gang tay gitr
ndi, can than |3y cac bd phan nép day ctia thuc pham; dic biét cha y dén bao bi (vi du
nhu vat liéu tu lam ndng) dugc thiét ké dé lam cho thuc phdm gion, vi ching c6 thé
rat nong.

Cac canh bao khac

Khoéng bao gid stta d6i 1o dudi moi hinh thuc.

Khong di chuyén 16 khi 16 dang hoat déng.

Lo nay chi dung dé€ chuan bi thuc an tai nha va chi c6 thé dugc st dung dé ndu thiic
an. N6 khéng thich hgp cho muc dich thuong mai hodac phong thi nghiém.

Dé thic giup st dung 16 nudng clia ban khéng gap su ¢6 va tranh hu héng.

Khong bao gid van hanh 16 khi 16 tréng. Khi st dung khay nuéng hodc vat liéu c6 chat
lieu bt nhiét, ludn dit vat cach nhiét chiu nhiét nhu dia st bén dudi dé tranh lam
hong dia xoay va gia dé dia xoay do s6c¢ nhiét.

Khong dugc ndu vuot qué thai gian dugc chi dinh trong hudng dan mon én.

Khéng st dung dé dung béng kim loai, phan xa vi séng va cé thé gay phéng dién.
Khong cho @6 hop vao lo.

Chi stir dung dia xoay va gia d& dia xoay dugc thiét ké cho 16 nuéng nay. Khéng van
hanh 10 ma khéng cé dia xoay.

DE ngan dia xoay khéng bi vé:

(a) D& cho dia xoay ngudi trudc khi riia sach dia xoay bang nudc.

(b) Khong dat thic an néng hodc d6 diing néng 1én dia xoay ngudi.

(c) Khéng dat thiuc an nguéi hodc dung cu nguéi trén ban dia xoay.

Khéng dat bat i thi gi 1én t ngoai trong qua trinh van hanh

10



HUGNG DAN AN TOAN QUAN TRONG

LUUY:

Né&u ban khéng chac chan vé cach két néi ld nudng clia minh, vui long tham khao y
kién clia thg dién dugc Qy quyén, c6 chuyén mon.

Ca nha san xuat va dai ly déu khong chiu bat ky trach nhiém phap ly nao déi vai thiét
hai d6i véi [0 nudng hoac thuong tich ca nhan do khéng tuan tha quy trinh két ngi
dién chinh xac.

D6i khi hai nudc hodc giot nudc c6 thé hinh thanh trén thanh 16 hodc xung quanh
dém clra va bé mat bit kin. Day la mét sy ¢6 binh thudng va khong phai la dau hiéu
cla su rod ri 1o vi séng hodc su co.
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LAP PAT

1. Lay tat ca vat liéu dong gai ra khéi bén trong khoang lo.

2. Kiém tra ky 10 xem c6 dau hiéu hu hédng nao khéng.

3. Dat 15 trén moét bé mat bang phang, an toan, du chic chin dé chiu dugc trong
lugng clia 10, cdng véi vat ndng nhat ¢ thé dugc nau trong 10.

Khong dat 1o trong tu.

4. Chon bé mat bang phdng cung cap du khéng gian mé cho ctia hat va / hoic 16
thoat khi.

Bé& mat phia sau cla thiét bi phai dugc dat dua vao tusng.

« Can c6 khodng tréng téi thiéu 7,5 cm gilra 16 nudng va cac buc tudng lién ké. Mét
bén phai dugc ma.

« Chura khodng tréng t6i thiéu 30 cm phia trén 0.

«Khong lay dé phia dudi ra khai lo.

« Viéc chdn cac 16 nap va / hodc clia ra c6 thé lam héng 1o.

Dat 10 cang xa may phat thanh va TV cang tét. Hoat dong cla 1o vi séng c6 thé gay
nhiéu séng radio hoac TV cla ban.

5. K&t néi an toan phich cdm cua 16 véi 6 cdm dién gia dung dudc néi dat (ndi dat)
tiéu chuén.

-
CANH BAO: Khong dat 16 & nai néng, 4m uét hodc dd 4m cao, (vi
du, gan hodac phia trén |16 nuéng thong thudng) hoac gan cac vat

A liéu dé bat IGa (vi du, rém cla).
Khéng chan hodc can trd cac 16 thoat khi.
Khoéng dat d6 vat lén trén lo.
\_
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CAC MUC CONG SUAT VI SONG

C6 5 muc cong suat vi séng dugc liét ké dudi day.

MUic cOng sudt vi séng c6 thé thay ddi tuy theo viéc bat va tit nang lugng vi séng.
Khi st dung cac muc cong suat khac véi mic CAO (100%), ban sé c6 thé nghe thay
nang lugng vi séng phat ra va tat khi thuc pham ndu hoac ra déng.

N6i chung cac khuyén nghi sau day dugc ap dung:

800 WATT = CAO - dugc st dung dé nadu hodc hdm néng nhanh, v.d. cho thit ham,
d6 uéng nong, rau, v.v.

620 WATT = TRUNG BINH CAO - dugc st dung dé niu cac loai thuc phdm déc 1au hon
nhu thit quay, 6 banh mi thit va cdc mén trdng miéng, cling cho cdc moén an nhay
cdm nhu banh bong lan. G muc cai dit giam nay, thuc pham sé chin déu ma khong
bi chin qua & cac mat.

440 WATT = TRUNG BINH - d6i véi thuc phdm dam dac can thai gian nau lau hon khi
nau théng thudng, vi du: thit bod hdm, nén sit dung muc cai dat céng suat nay dé
dam bao thit sé mém.

260 WATT = TRUNG BINH THAP - dé ra dong, hay chon cai dat cong suat nay, dé dam
bao rang mén dn dugc ra dong déng déu. Cai dat nay cling ly tuéng dé ninh com, mi
6ng, banh bao va ndu mon stia tring.

130 WATT = THAP - dé ra dong nhe, vi du: banh gato kem hoic banh ngot.

NUGNG (R-G211TV-SL va R-G211TV-BK

Chiic ndng/Céng suat Céng Suat Thuc pham
Nudng 1. 80% nudng 20% ham. Xuc xich, Thit ctru, Xién que,
Hai san, Bit tét,....

Nudng 2. 70% nudng 30% ham. Ga miéng, Uc ga, sudn heo,...

Nuéng 3. 60% nudng 40% ham Ga nguyén con

Nudng 100% nudng Banh mi nudng, d6 an cat miéng

Luuy: Khi 18y thiic &n ra khoi 16, hay dam bao rang ngudn dién clia 16 da dugc
tét bdng cach chuyén céng tac hen gid vé "0".Néu khéng lam nhu vay
va van hanh 16 vi séng ma khéng c¢é thiic dn trong do, c6 thé dan dén
qué nhiét va lam chéy 16 vi séng gay ra nguy hiém cho tai san va ngudi
st dung.
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NAU AN BANG LO VI SONG

1. Chuén bi va dat thuc phdm vao hop dung thich hap (tham khao "BO BUNG PHU
HQP" dugc cung cdp trén trang VN-9), dit thuc pham / hoép chira truc ti€p 1én gitia
dia xoay.

2. Xoay num DIEU KHIEN CONG SUAT LO VI SONG dén cai dat mong mudn; bt ky
mot trong nam muc cdng sudt vi séng.

3. Xoay nim HUGNG DAN RA BONG/CAI DAT THOI GIAN dén thai gian nau / ra dong
mong muén va |0 sé tu dong khai dong.

4. Khi ndu / ra déng hoan tat, HUGNG DAN RA BONG/CAI DAT THOI GIAN trg vé "0"
khong va tin hiéu sé phat ra am thanh. Dén 10 sé tu dong tat va dia xoay ngling quay.
M& clra 19, 18y thuc phdm / hép dung cdn than ra khoi 10. D& thuc pham ding theo
yéu cau.

GOl Y NAU AN:
Khi 16 khai dong, dén 1o sé sang va dia xoay sé quay theo chiéu kim déng hé hoac
ngugc chiéu kim dong hé.

Néu ban mudn difng ndu trudc khi hét thai gian nau, hay xoay nim HUGNG DAN RA
DONG/CAI DAT THOI GIAN vé “0” (t4t) hodic ma clia 16. C6 thé mé clra 16 bat cu luc
nao trong khi ndu. DE tiép tuc ndu, nén déng cla lai. Néu ban mudn thay déi thai
gian ndu trong khi n4u, chi can xoay nim HUGONG DAN RA BONG/CAI DAT THOI
GIAN sang cai dat méi ma ban muén.

Khi ndu / ra déng trong it hon 5 phut, xoay num HUGNG DAN RA BONG/CAI BAT
THOI GIAN qua méc 10 phut, sau d6 quay lai cai @&t mong muén. Bé6 dém thai gian
sau dé sé chay chinh xac hon.

Dé thay d6i muic cong suat trong khi ndu, xoay nim DIEU KHIEN CONG SUAT LO VI
SONG dén cai dit mong muén.

4 )

CANH BAO:

Dam bao num HUONG DAN RA BONG/CAI DAT THOI GIAN duoc

dua vé vi tri khéng "0" khi két thuc qua trinh ndu, néu khéng 16 sé
A khai dong sau khi dong cia 1o.

QUAN TRONG:

« Néu ban nau thuic an trong thdi gian tiéu chuan chi véi 800 W,
cOdng suat cla 1o sé tu déng ha xuéng dé tranh qua nhiét. (Mdic
cdng sudt vi séng sé giam).

\ J

Ché dé nau Théi gian tiéu chuan
Viséng 100 P 30 phat
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HUGNG DAN RA PONG

Huéng dan nay dugc thiét ké dé cho viéc ra dong thuc pham cu thé dé dang han.
N6 ¢6 thé dugc st dung dé ra dong: Cac phan ga, sudn, ca (nguyén con hodc philé),
thit bam va xuc xich.

Vi du: Dé ra déng 0,4 kg thit ga:

1. Dét cac phan ga vao dia flan va dat trén dia xoay cho vao 1.

2. Xoay num DIEU KHIEN CONG SUAT LO VI SONG sang cai dat RA DPONG (TRUNG
BINH THAP).

3. Chuyén cai dat HUGNG DAN RA DONG/CAI PAT THOI GIAN sang cai d3t 0.4. Lo sé
bat dau ngay lap tuc. Lat cac phan ga 1-2 lan trong khi ra dong.

4. Sau khi két thuc ra déng, boc thuc phdm trong gidy bac va dé€ yén cho dén khi ra
déng hoan toan.

Luu y: Thoi gian ra ddng dua trén cac diéu kién tiéu chuén. Vui long kiém tra két qua
ra déng va néu can, hay diéu chinh thai gian ra déng cho phu hgp.

DO PUNG PHU HOP

Dung cu sir dung dé niu An toan cho Panh gia
10 vi s6ng
Hop dung giay bac nhom vIiX Nhitng miéng giay nhdm nho co thé dugc sir dung dé che chan thuc pham khong bi
qué nhiét. Giir gidy bac cach thanh 10 it nhit 2 cm, vi ¢6 thé xay ra hién tugng phong
dién ho quang,

Cac hop dung bing gidy bac khéng dugc khuyen nghi trir khi dugc nha san xudt chi
dinh, vi du: Microfoil ®, lam theo huéng dan can than.

Khay nau cho 16 vi séng v Ludn 1am theo hudng dan clia nha san xuat.

Khong vugt qua thoi gian 1am néng da cho. Hay hét sirc can than vi nhiing mén n
ndy tré nén rat nong.

GOm sir v/X Do su, d6 gom, dat nung trang men va do sanh st thuong thich hop, ngoai trir nhitng
db ¢6 trang tri bang kim loai.
Dung cu thuy tinh, vi du: v Nén can than néu sir dung d6 thity tinh vi n6 c¢6 thé bi v& hodc nirt néu dun nong dot
Pyrex ® ngot.
Kim loai X Khong nén str dung dung cu nau an bang kim loai vi n6 sé ho quang, c6 thé dan dén
chay.
Nhuya / Polystyrene, vi du v Can phai can thdn vi mdt s6 do nhya c6 thé bi cong vénh, chay hodc bién mau ¢ nhiét
hop dung thirc an nhanh d6 cao.
Mang boc thuc pham v N6 khong dugc cham vao thire dn va phai duoc choc thung d€ hoi nude thoat ra.
Tui dong lanh / quay v Phai x06 16 dé hoi nudc thoat ra ngoai. Pam bao thi dung dugc trong 10 vi song.
Giay - Pia, coc va giay bép v Khéng str dung dly bude bang nhya hodc kim loai, vi ching c6 thé bi néng chay hodc
bat lira do phong dién cua kim loai '.
Do dung go va ong hut v Chi sir dyung d¢ lam am hogc d€ hat am.
Phai cén than vi khi qua nong c6 thé gay chay.

Giay tai ché va bao X Ludn ludn chu y khi st dung céc vét liéu nay vi qua nhiét c6 the gy chdy. .
Co thé chira cac chat chiet xuat tir kim loai s& gay ra 'phong dién ho quang' va c6 the
dén dén hoa hoan

& CANH BAO:

Khi him néng thirc iin trong hjp nhwa hoic hp gidy, hiy cinn thin theo ddi 10 vi kha niing bit lira.




BAO QUAN VA VE SINH

THAN TRONG: KHONG SU DUNG CHAT LAM SACH LO THUGNG MAI,
CHAT LAM SACH HOI, CHAT TAY, MAI MON, BAT KY CHAT NAO CHUA
NAO CO CHUA SODIUM HYDROXIDE HOAC MIENG CO RUA TREN BAT
KY PHAN NAO CUA LO VI SONG CUA BAN.

VE SINH LO THUGNG XUYEN VA BO BAT KY THUC PHAM NAO CON SOT - Giit cho
16 sach s&, néu khéng 16 c6 thé dan dén hu hdng bé mat( Tréc son, danh Ida,...). Diéu
nay c6 thé anh hudng xau dén tudi tho cla thiét bi va c6 thé dan dén tinh huéng
nguy hiém cho ngudi st dung.

Bén ngoai lo

Bén ngoai I ctia ban cé thé dugc lam sach dé dang béng xa phong nhe va nudc. Pam
bao rdng xa phong dugc lau sach bang khan dm va lau khé bén ngoai béng khan
mém.

Bang diéu khién

M& clia trudc khi lam sach dé tat bang diéu khién. Can cin than trong viéc vé sinh
bang diéu khién. Chi s&r dung mét miéng vai dugc lam am bang nudc, nhe nhang lau
bang diéu khién cho dén khi né trd nén sach sé.

Tranh sir dung qua nhiéu nudc. Khong st dung bat ky loai hda chéat hodc chat tiy rira
an mon nao.

THAN TRONG: CAN THAN KHONG DI CHUYEN NUM CAI DAT THOI GIAN
TU VI TR "0” (TAT) TRONG KHI VE SINH, NEU KHONG LO SE KHOI DONG
NGAY SAU KHI BAN DONG CUA.

Bén trong lo

1. D& vé sinh, lau sach cdc manh bén tung tée hodc cac vét ban ra ngoai bang khin
&m mém hodc miéng bot bién sau méi [an st dung khi 16 van con dm. D3i vai cac vét
tran ndng hon, hay st dung xa phong nhe va lau nhiéu lan bang khan 8m cho dén khi
loai bé tat cd cac vét ban. Khong tu y thao tdm hudng séng.

2.Dam bao rang xa phong nhe hodc nuéc khéng dong lai trén cac 16 thong hai nho
trén thanh [d ¢6 thé gay hong lo.

3.Khéng st dung chat tdy rita dang xit vao bén trong 1. Luén ludn git ndp dan séng
sach sé (Trung binh 3 thang thay 01 lan). Tam hudng séng dugc lam tir vat liéu dé vé
va can dugc lam sach can than (lam theo hudng dan vé sinh & trén).
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BAO QUAN VA VE SINH

LUU Y: Viéc ngdm nudc qua nhiéu c6 thé 1am v& ndp 6ng dan séng. Ndp 6ng dan
song 1a bd phan c6 thé 13p rap dugc va néu khong dugc vé sinh thudng xuyén, sé can
dugc thay thé.

Gia do dia xoay

Théo dia xoay va gia d& dia xoay khai lo.

Rua dia xoay va gia d& dia xoay trong nudc xa phong nhe. Lau khé bang khan mém.
Ca dia xoay va gia d& dia xoay déu an toan déi véi may rla bat.

Cua lo

Dé loai bo tat ca cac dau vét clia bui bdn, hay thudng xuyén lau sach ca hai mat cda
clra, cdc dém clra va cac bd phan 1an can bang mét miéng vai mém va dm. Khéng st
dung chat tay réia an mon.

LUU Y: Khéng nén sit dung may lam sach bang hai nuéc.
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SHARP |
Important ?)

R-211TV-SL / R-211TV-BK
R-G211TV-SL / R-G211TV-BK

MICROWAVE OVEN - OPERATION MANUAL

800 W (IEC 60705)

This operation manual contains important information which you should read carefully before using your microwave oven.
Important: There may be a serious risk to health if this operation manual is not followed or if the oven is modified so that it operates
with the door open.



P

INFORMATION ON PROPER DISPOSAL

CONTENTS 2
SPECIFICATIONS 2
OVEN AND ACCESSORIES 3
CONTROL PANEL 4
IMPORTANT SAFETY INSTRUCTIONS 5-7
INSTALLATION 7
MICROWAVE POWER LEVELS 8
MICROWAVE COOKING 8
DEFROSTING GUIDE 9
SUITABLE OVENWARE 9
CARE AND CLEANING 10
SERVICE ADDRESSES |
Model name: R-211TV-SL R-211TV-BK R-G211TV-SL R-G211TV-BK
AC Line Voltage 230V~ 50 Hz single phase
Distribution line fuse/circuit breaker 10A 10A 10A 10A
AC Power required: Microwave 1270 W 1270 W 1270 W 1270 W
Output power: Microwave 800 W (IEC 60705) 800 W (IEC 60705) 800 W (IEC 60705) 800 W (IEC 60705)

Grill 1000 W 1000 W

Off Mode (Energy Save Mode) | less than 1,0W less than 1,0 W less than 1,0W less than 1,0 W
Microwave Frequency 2450 MHz 2450 MHz 2450 MHz 2450 MHz
Outside Dimensions (W) x (D) x (H) mm 440x 324x 264 440x 324x 264 440x 324x 264 440x 324x 264
Cavity Dimensions (W) x (D) x (H)mm 303x316x213 303x316x213 303x316x213 303x316x213
Oven Capacity 21 litres 21 litres 21 litres 21 litres
Turntable 2270 mm 2270 mm 2270 mm © 270 mm
Weight approx. 10.8 kg approx. 10.8 kg approx. 11.8 kg approx. 11.8 kg
Oven lamp 25W 25W 25W 25W

AS PART OF A POLICY OF CONTINUOUS IMPROVEMENT, WE RESERVE THE RIGHT TO ALTER DESIGN AND SPECIFICATIONS
WITHOUT NOTICE.




15. Turntable —
(glass)
17. Coupling 16.Turntable
support
18. Rack

NOTES:

OVEN

1. Door

2. Door hinges

3. Ovenlamp

4. Waveguide cover (DO NOT REMOVE)
5. Control panel

6. Coupling

7. Door latches

8. Oven cavity

9.

Door seals and sealing surfaces
10. Door safety latches

11. Ventilation openings

12. Outer cabinet

13. Power supply cord

14. Door opening button

ACCESSORIES:

Check to make sure the following accessories are
provided:

(15) Turntable (16) Turntable support (17) Coupling
(18) RACK (only for R-G211TV-SL and R-G211TV-BK)
Place the turntable support in the centre of the oven
floor so that it can freely rotate around the coupling.
Then place the turntable on to the turntable support
so that it locates firmly into the coupling. To avoid
turntable damage, ensure dishes and containers are
lifted clear of the turntable rim when removing them
from the oven.

NOTE: When you order accessories, please mention
two items: part name and model name to your
dealer or SHARP authorised service agent.

« The waveguide cover is fragile. Care should be taken when cleaning inside the oven to ensure that it is not

damaged.

« Always operate the oven with the turntable and turntable support fitted correctly. This promotes thorough,
even cooking. A badly fitted turntable may rattle, may not rotate properly and could cause damage to the oven.

« All food and containers of food are always placed on the turntable for cooking.

« The turntable rotates clockwise or anti-clockwise. The rotary direction may change each time you start the

oven. This does not affect cooking performance.
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MICROWAVE POWER CONTROL knob
Power level

800 WATT = HIGH

620 WATT = MEDIUM HIGH

440 WATT = MEDIUM

260 WATT = MEDIUM LOW
130 WATT = LOW

Grill (R-G211TV-SL and R-G211TV-BK)
Combi.1= 80% grill 20% micro.
Combi.2= 70% grill 30% micro.
Combi.3= 60% grill 40% micro.

Grill= 100% grill

TIMER/ DEFROST GUIDE knob (0-35 Min/
0.2-1.0kg)

The TIMER/ DEFROST GUIDE features two
scales. The outer scale is for defrosting
according to weight in kg. The inner scale is
used for setting the time.

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

To avoid the danger of fire.

See the corresponding hints in operation manual.

The microwave oven should not be left unat-
tended during operation. Power levels that are
too high, or cooking times that are too long, may
overheat foods resulting in a fire.

This oven is designed to be used on a countertop
only. It is not designed to be built into a kitchen unit.
Do not place the oven in a cabinet.

The electrical outlet must be readily accessible so that
the unit can be unplugged easip-in-an-emergency.
The AC power supply must bO Hz, with a
minimum 10 A distribution line fuse, or a minimum
10 A distribution circuit breaker.

A separate circuit serving only this appliance should
be provided.

Do not place the oven in areas where heat is gener-
ated.

For example, close to a conventional oven.

Do not install the oven in an area of high humidity or
where moisture may collect.

Do not store or use the oven outdoors.

If smoke is observed, switch off or unplug the
oven and keep the door closed in order to stifle
any flames.

Use only microwave-safe containers and uten-
sils. See Page GB-9. Utensils should be checked
to ensure that they are suitable for use in micro-
wave ovens.

When heating food in plastic or paper contain-
ers, keep an eye on the oven due to the possibil-
ity of ignition.

Clean the waveguide cover, the oven cavity,
the turntable and turntable support after use.
These must be dry and free from grease. Built-
up grease may overheat and begin to smoke or
catch fire.

To avoid the possibility of injury

WARNING:

Do not operate the oven if it is damaged or mal-

functioning. Check the following before use:

a) The door; make sure the door closes properly
and ensure it is not misaligned or warped.

b) The hinges and safety door latches; check to
make sure they are not broken or loose.

c) The door seals and sealing surfaces; ensure that
they have not been damaged.

d) Inside the oven cavity or on the door; make sure
there are no dents.

e) The power supply cord and plug; ensure that
they are not damaged.

If the door or door seals are damaged, the oven

must not be operated until it has been repaired by a

competent person.

Never adjust, repair or modify the oven yourself.

It is hazardous for anyone other than a compe-

tent person to carry out any service or repair

operation which involves the removal of a cover

which gives protection against exposure to mi-

crowave energy.

Do not place flammable materials near the oven or
ventilation openings.

Do not block the ventilation openings.

Remove all metallic seals, wire twists, etc., from food
and food packages. Arcing on metallic surfaces may
cause a fire.

Do not use the microwave oven to heat oil for deep

frying. The temperature cannot be controlled and the

oil may catch fire.

To make popcorn, use only special microwave pop-

corn makers.
Do not store food or any other items inside the oven.

Check the settings after you start the oven to ensure

the oven is operating as desired.

To avoid overheating and fire, special care must be
taken when cooking or reheating foods with a high
sugar or fat content, for example, Sausage rolls, Pies
or Christmas pudding.

Do not operate the oven with the door open or alter
the door safety latches in any way.

Do not operate the oven if there is an object between
the door seals and sealing surfaces.

Do not allow grease or dirt to build up on the
door seals and adjacent parts. Clean the oven at
regular intervals and remove any food deposits.
Follow the instructions for "Care and Cleaning"
on page GB-10. Failure to maintain the oven in a
clean condition could lead to a deterioration of
the surface that could adversely affect the life of
the appliance and possibly result in a hazardous
situation.

Individuals with PACEMAKERS should check with their
doctor or the manufacturer of the pacemaker for pre-
cautions regarding microwave ovens.

To avoid the possibility of electric shock

Under no circumstances should you remove the outer
cabinet.

Never spill or insert any objects into the door lock
openings or ventilation openings. In the event of a
spill, turn off and unplug the oven immediately, and
call an authorised SHARP service agent.

Do not immerse the power supply cord or plug in
water or any other liquid.

Do not let the power supply cord hang over the edge
of a table or work surface.
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Keep the power supply cord away from heated sur-
faces, including the rear of the oven.

Do not attempt to replace the oven lamp yourself or
allow anyone who is not an electrician authorised by
SHARP to do so. If the oven lamp fails, please consult
your dealer or an authorised SHARP service agent.

If the power supply cord of this appliance is dam-
aged, it must be replaced with a special cord.

The exchange must be made by an authorised
SHARP service agent.

To avoid the possibility of explosion and sudden
boiling:

WARNING: Liquids and other foods must not be
heated in sealed containers since they are liable
to explode.

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

Never use sealed containers. Remove seals and lids
before use. Sealed containers can explode due to a
build up of pressure even after the oven has been
turned off.

Take care when microwaving liquids. Use a wide
mouthed container to allow bubbles to escape.

Never heat liquids in narrow necked contain-
ers such as baby bottles, as this may result in
the contents erupting from the container when
heated and cause burns.

To prevent sudden eruption of boiling liquid and

possible scalding:

1. Do not use excessive amount of time.

2. Stir liquid prior to heating/reheating.

3. Itis advisable to insert a glass rod or similar uten-
sil (not metal) into the liquid whilst reheating.

4. Let liquid stand for at least 20 seconds in the oven
at the end of cooking time to prevent delayed
eruptive boiling.

Do not cook eggs in their shells, and whole hard
boiled eggs should not be heated in microwave
ovens since they may explode even after mi-
crowave cooking has ended. To cook or reheat
eggs which have not been scrambled or mixed,
pierce the yolks and the whites, or the eggs may
explode. Shell and slice hard boiled eggs before
reheating them in the microwave oven.

Pierce the skin of such foods as potatoes, sausages
and fruit before cooking, or they may explode.

To avoid the possibility of burns

WARNING: The contents of feeding bottles and
baby food jars must be stirred or shaken and the
temperature checked before consumption in or-
der to avoid burns.

Use pot holders or oven gloves when removing food
from the oven to prevent burns.

Always open containers, popcorn makers, oven cook-
ing bags, etc., away from the face and hands to avoid
steam burns and eruption of boiling.

To avoid burns, always test food temperature
and stir before serving and pay special attention
to the temperature of food and drink given to
babies, children or the elderly. Accessible parts
may become hot during use. Young children
should be kept away.

Temperature of the container is not a true indication
of the temperature of the food or drink; always check
the food temperature.

Always stand back from the oven door when opening
it to avoid burns from escaping steam and heat.

Slice stuffed baked foods after heating to release
steam and avoid burns.

Keep children away from the door to prevent them
burning themselves.

To avoid misuse by children

WARNING: Only allow children to use the oven
without supervision when adequate instruc-
tions have been given so that the child is able to
use the oven in a safe way and understands the
hazards of improper use. This appliance is not
intended for use by persons (including children)
with reduced physical, sensory or mental capa-
bilities, or lack of experience and knowledge, un-
less they have been given supervision or instruc-
tion concerning use of the appliance by a person
responsible for their safety. Children should be
supervised to ensure that they do not play with
the appliance.

Do not lean or swing on the oven door. Do not play
with the oven or use it as a toy.

Children should be taught all important safety
instructions: use of pot holders, careful removal of
food coverings; paying special attention to packaging
(e.g. self-heating materials) designed to make food
crisp, as they may be extra hot.

Other warnings

Never modify the oven in any way.

Do not move the oven while it is in operation.

This oven is for home food preparation only and may
only be used for cooking food. It is not suitable for
commercial or laboratory use.

To promote trouble-free use of your oven and
avoid damage.

Never operate the oven when it is empty When using a
browning dish or self-heating material, always place a
heat-resistant insulator such as a porcelain plate under
it to prevent damage to the turntable and turntable
support due to heat stress. The preheating time speci-
fied in the dishes instructions must not be exceeded.
Do not use metal utensils, which reflect microwaves
and may cause electrical arcing. Do not put cans in
the oven.



Use only the turntable and the turntable support

designed for this oven. Do not operate the oven with-

out the turntable.

To prevent the turntable from breaking:

(a) Before cleaning the turntable with water, leave
the turntable to cool.

(b) Do not put hot foods or hot utensils on a cold
turntable.

(c) Do not put cold foods or cold utensils on a hot
turntable.

Do not place anything on the outer cabinet during

operation.

1. Remove all packing materials from the inside of

the oven cavity.

2. Check the oven carefully for any signs of damage.

3. Place oven on a secure, level surface, strong

enough to take the oven weight, plus the heaviest

item likely to be cooked in the oven.

Do not place the oven in a cabinet.

Select a level surface that provide enough open

space for the intake and/or outlet vents.

The rear surface of appliance shall be placed

against a wall.

« A minimum space of 7,5 cm is required between
the oven and any adjacent walls. One side must
be open.

« Leave a minimum space of 30 cm above the oven.

« Do not remove the feet from the bottom of the
oven.

« Blocking the intake and/or outlet openings can
damage the oven.

P

NOTE:

If you are unsure how to connect your oven, please
consult an authorised, qualified electrician.

Neither the manufacturer nor the dealer can accept
any liability for damage to the oven or personal injury
resulting from failure to observe the correct electrical
connection procedure.

Water vapour or drops may occasionally form on the
oven walls or around the door seals and sealing sur-
faces. This is a normal occurrence and is not an indica-
tion of microwave leakage or a malfunction.

« Place the oven as far away from radios and TV as
possible. Operation of microwave oven may cause
interference to your radio or TV reception.

5. Securely connect the plug of the oven to a standard
earthed (grounded) household electrical outlet.

WARNING: Do not place the oven where heat, mois-
ture or high humidity are generated, (for example,
near or above a conventional oven) or near combusti-
ble materials (for example, curtains).

Do not block or obstruct air vent openings.

Do not place objects on top of the oven.



There are 5 microwave power levels available as listed below.
The microwave power level is varied by the microwave energy switching on and off. When using power levels other
than HIGH (100%) you will be able to hear the microwave energy pulsing on and off as the food cooks or defrosts.

Generally the following recommendations apply: GRILL (R-G211TV-SL and R-G211TV-BK)
800 WATT = HIGH - used for fast cooking or reheating - —
e.g. for casseroles, hot beverages, vegetables etc. :““‘tm“/ Output Application
620 WATT = MEDIUM HIGH - used for longer cook- |ZoWer et
ing of dense foods such as roast joints, meat loaf and 1 180% arill 20% mi Sausage, Lamb, Kabobs,
plated meals, also for sensitive dishes such as sponge Combi.1 o gr ° MICTO seafood, Steak

cakes. At this reduced setting, the food will cook evenly - - - - - -
without over cooking at the sides. Combi.2 [70% grill 30% micro. Cb*:';alfég gffkeghggfken

440 WATT = MEDIUM - for dense foods which require - - - -
a long cooking time when cooked conventionally, e.g. [Combi.3 |60% grill 40% micro.|Whole chicken

beef casserole, it is advisable to use this power setting |grin 100% grill Baked bread, Slice food
to ensure the meat will be tender.
260 WATT = MEDIUM LOW - to defrost, select this potice: When removing food from the oven, please ensure

power setting, to ensure that the dish defrosts evenly. that the oven power is switched off by turning the
This setting is also ideal for simmering rice, pasta, timer switch to "0" .Failure to do so, and operating
dumplings and cooking egg custard. the microvave oven without food in it, can result
130 WATT = LOW - for gentle defrosting, e.g. cream in overheating and damage to the magnetron.

gateaux or pastry.

1. Prepare and place food in a suitable container (refer to “SUITABLE OVENWARE" given on page GB-9), position
food/container directly onto the middle of the turntable. Close the door.

2. Turn the MICROWAVE POWER CONTROL knob to the desired setting; any one of the five microwave power
levels.

3. Turn the TIMER/ DEFROST GUIDE knob to the desired cooking/defrosting time and the oven will start
automatically.

4. When cooking/defrosting is complete, the TIMER/ DEFROST GUIDE returns to “0” zero and the signal will
sound. The oven lamp will turn off automatically and the turntable stops rotating. Open the oven door,
remove the food/container carefully. Leave food to stand as required.

COOKING HINTS:

When the oven starts, the oven lamp will light and the turntable will rotate clockwise or anticlockwise.

If you wish to stop cooking before the cooking time has elapsed, turn the TIMER/ DEFROST GUIDE knob back to “0”
(off), or open the oven door. The oven door may be opened at any time during cooking. To continue cooking, close
the door. If you wish to change the cooking time during cooking, simply turn the TIMER/ DEFROST GUIDE knob to
the desired new setting.

When cooking/defrosting for less than 3 minutes, turn the TIMER/ DEFROST GUIDE knob past the 10 minute mark,
and then back to the desired setting. The timer will then run more accurately.

To change the power level during cooking, turn the MICROWAVE POWER CONTROL knob to the desired setting.

WARNING:

Ensure the TIMER/ DEFROST GUIDE is returned to “0” zero position at the end of cooking, or the oven will start au-
tomatically when the oven door is closed.

IMPORTANT:

« If you cook the food over the standard time with only 800 W, the power of the oven will lower automatically to
avoid overheating. (The microwave power level will be reduced).

Cooking Mode Standard time

Microwave 100 P 30 minutes




This guide is designed to make defrosting specific foods easier.
It can be used for defrosting: Chicken portions, chops, fish (whole or fillets), minced meat and sausages.

Example: To defrost 0.4 kg of chicken portions:

1. Place chicken portions in a flan dish, and place on the turntable into the oven.

2. Turn the MICROWAVE POWER CONTROL knob to DEFROST setting (MEDIUM LOW).

3. Turn the TIMER/ DEFROST GUIDE to 0.4 kg setting. The oven will start immediately. Turn the chicken por-
tions over 1-2 times during defrosting.

4. After defrosting, cover the food in foil and leave to stand until thoroughly defrosted.

Note: The defrosting time is based on standard conditions. Please check the defrosting result and, if necessary, ad-
just the defrosting times accordingly.

To cook/defrost food in a microwave oven, the microwave energy must be able to pass through the container to
penetrate the food. Therefore it is important to choose suitable cookware.

Round/oval dishes are preferable to square/oblong ones, as the food in the corners tends to overcook. A variety
of cookware can be used as listed below.

Cookware Microwave | Comments

Safe
Aluminium foil v/X Small pieces of aluminium foil can be used to shield food from overheating.
Foil Containers Keep foil at least 2 cm from the oven walls, as arcing may occur.

Foil containers are not recommended unless specified by the
manufacturer, e.g. Microfoil ®, follow instructions carefully.

Browning dishes v Always follow the manufacturers instructions.
Do not exceed heating times given. Be very careful as these dishes
become very hot.

China and ceramics v/X Porcelain, pottery, glazed earthenware and bone china are usually
suitable, except for those with metallic decoration.

Glassware e.g. Pyrex © 4 Care should be taken if using fine glassware as it can break or crack if
heated suddenly.

Metal X It is not recommended to use metal cookware as it will arc, which can
lead to fire.

Plastic/Polystyrene e.g 4 Care must be taken as some containers warp, melt or discolour at high

fast food containers temperatures.

Cling film 4 It should not touch the food and must be pierced to let the steam escape.

Freezer/Roasting bags v Must be pierced to let steam escape. Ensure bags are suitable for
microwave use.

Paper - Plates, cups 4 Do not use plastic or metal ties, as they may melt or catch fire due to the

and kitchen paper metal ‘arcing’

Straw and wooden 4 Only use for warming or to absorb moisture.

Containers Care must be taken as overheating may cause fire.

Recycled paper and X Always attend the oven when using these materials as overheating may

newspaper cause fire.

May contain extracts of metal which will cause‘arcing’ and may lead to fire.

/\ WARNING:
When heating food in plastic or paper containers, monitor the oven due to the possibility of ignition.
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CAUTION: DO NOT USE COMMERCIAL OVEN
CLEANERS, STEAM CLEANERS, ABRASIVE, HARSH
CLEANERS, ANY THAT CONTAIN SODIUM HYDROX-
IDE OR SCOURING PADS ON ANY PART OF YOUR
MICROWAVE OVEN.

CLEAN THE OVEN AT REGULAR INTERVALS AND RE-
MOVE ANY FOOD DEPOSITS - Keep the oven clean,
or the oven could lead to a deterioration of the
surface. This could adversely affect the life of the
appliance and possibly result in a hazardous situa-
tion.

Oven exterior

The outside of your oven can be cleaned easily with
mild soap and water. Make sure the soap is wiped off
with a moist cloth, and dry the exterior with a soft
towel.

Control panel

Open the door before cleaning to de-activate the con-
trol panel. Care should be taken in cleaning the con-
trol panel. Using a cloth dampened with water only,
gently wipe the panel until it becomes clean.

Avoid using excessive amounts of water. Do not use
any sort of chemical or abrasive cleaner.

CAUTION:

Take care not to move the TIMER knob from “0” (off)
position during cleaning, or the oven will start as soon
as you close the door.

Oven Interior

1.For cleaning, wipe any splatters or spills with a soft
damp cloth or sponge after each use while the oven
is still warm. For heavier spills, use a mild soap and
wipe several times with a damp cloth until all resi-
dues are removed. Do not remove the waveguide
cover.

2.Make sure that mild soap or water does not pen-
etrate the small vents in the walls which may cause
damage to the oven.

3.Do not use spray type cleaners on the oven interior.

Keep the waveguide cover clean at all times.

The waveguide cover is constructed from a fragile
material and should be cleaned with care (follow the
cleaning instructions above).

NOTE: Excessive soaking may cause disintegration of
the waveguide cover. The waveguide cover is a con-
sumable part and without regular cleaning, will need
to be replaced.

Turntable and Turntable support

Remove the turntable and turntable support stay
from the oven.

Wash the turntable and turntable support in mild
soapy water. Dry with a soft cloth. Both the turntable
and the turntable support are dishwasher safe.

Door

To remove all trace of dirt, regularly clean both sides
of the door, the door seals and adjacent parts with a
soft, damp cloth. Do not use abrasive cleaner.

NOTE: A steam cleaner should not be used.

Cleaning tip - For easier cleaning of your oven:

Place half a lemon in a bowl, add 300 ml (1/2 pint) water and heat on 100% for 10 -12 minutes.

Wipe the oven clean using a soft, dry cloth.
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