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WARNING

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

1. To reduce the risk of fire in the oven cavity:

a. Do not overcook food.

b. Remove wire twist-ties from paper or plastic bags before placing bag in the oven.

c. Do not heat oil or fat for deep frying. The temperature of the oil cannot be controlled.

d. 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.

e. 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.

f. After use, wipe the waveguide cover with a damp cloth, followed by a dry cloth to remove any food
splashes and grease. Built-up grease may overheat and begin to cause smoke or catch fire.

. To reduce the risk of an explosion or delayed eruptive boiling when handling the container.

Your microwave oven is capable of heating food and beverages very quickly, 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. Do not 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 oven is for home 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 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. It is 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 safety door latches.

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

the oven is operating.
9. Never tamper with or deactivate the door safety latches.

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.

11. 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.

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. To prevent the turntable from breaking:

a. Before cleaning the turntable with water, leave the turntable to cool.
b. Do not place anything hot on a cold turntable.
c. Do not place anything cold on a hot turntable.

16. Do not place anything on the outer cabinet.

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

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

19. Only allow children to use the oven without supervision when adequate instructions have been given so
that the child is able to use the oven in a safe way and understands the hazards of improper use.

20. 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.

21. Children should be supervised to ensure that they do not play with the appliance.
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SPECIAL NOTES AND WARNING

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 oysters | ¥ Overcook 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. 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 teat before * Heat bottles with nipples on.
warming baby bottles. After warming * Heat baby food in original jars.
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 food.

* Use a deep bowl when cooking liquids * Heat or dry wood, herbs, wet papers,
or cereals to prevent boiling over. clothes or flowers.

* QOperate the oven without a load (i.e.
an absorbing material such as food or
water) in the oven cavity.

Liquids * For boiling or cooking liquids see * Heat for longer than recommended
(Beverages) WARNING on page E-1 to prevent time.

Canned foods

*

Remove food from can.

*

Heat or cook food while in cans.

Sausage rolls,
Pies, Christmas

*

Cook for the recommended time.
(These foods have high sugar and / or

*

Overcook as they may catch fire.

*

Watch for sparkling, therefore reduce
foil and keep clear of cavity walls.

pudding fat contents.)

Meats * Use a microwave proof rack or plate to | * Place meat directly on the turntable for
collect drained juices. cooking.

Utensils * Check the utensils are suitable for * Use metal utensils for MICROWAVE
MICROWAVE cooking before you cooking. Metal reflects microwave
use them. energy and may cause an electrical

discharge known as arcing.
Aluminium * Use to shield food to prevent over * Use too much.
foil cooking. * Shield food close to cavity walls.

Sparkling can damage the oven.

Browning dish

*

Place a suitable insulator such as a
microwave and heat proof dinner
plate between the turntable and the
browning dish.

*

Exceed the preheating time
recommended by the manufacturer.
Excessive preheating can cause the
glass turntable to shatter and / or
damage internal parts of the oven.
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INSTALLATION INSTRUCTIONS

. Remove all packing materials from the oven cavity and the feature sticker from the oven door panel (if
available). 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 the SHARP SERVICE CENTRE and repaired, if necessary.

2. Accessories provided
1) Turntable 2) Roller Stay 3) Operation Manual (with Cookbook Section)

3. Place the roller stay in the coupling on the oven floor,then place the turntable on to the roller stay, ensuring
it is located firmly. Refer to OVEN DIAGRAM below. NEVER operate the oven without the roller stay and
turntable.

4. This oven is designed to be used on a countertop only. It should not be installed in any area where heat
and steam are generated, for example, next to a conventional oven unit.

The oven should be installed so as not to block ventilation openings.
Allow space of at least 15cm from top of the oven for air ventilation.
This oven is not designed to be built-in to a wall or cabinet.

5. 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 on the back of
the oven.

6. 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 1 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.

OVEN DIAGRAM

@ ®
1. Door open button 8. Waveguide cover (Do not remove)
2. Oven lamp 9. Control panel (see page E-4)
3. Door hinges 10. Ventilation openings
4. Door safety latches 11. Power supply cord
5. See through door 12. Turntable
6. Door seals and sealing surfaces 13. Roller stay
7. Coupling 14. Rating label

E-3
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CONTROL PANEL

RA BONG
DEFROST

®
@
®
® VARIABLE COOKING CONTROL @ MEAT DEFROST GUIDE

There are five power levels. The approximate

percentage of microwave power for each setting is:

HIGH 100% @ TIMER (0-30 minutes)

MED HIGH 70% Turn to set cooking time or weight of defrost

MED 50% food.

MED LOW (DEFROST) 30%

LOW 10%

E-4
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MICROWAVE COOKING TECHNIQUES

Arrange food carefull

Place thickest areas toward outside of dish.

Watch cooking time

Cook for the shortest amount of time indicated and add more time as
needed.
Food severely over-cooked can smoke or ignite.

Cover foods before

Check recipe for suggestions: paper towels, microwave plastic wrap or a lid.
Covers prevent spattering and help foods to cook evenly.

cooking
(Helps keep oven clean)
Use small pieces of aluminium foil to cover thin areas of meats or poultry in
Shield foods pe _ pouftry

order to avoid overcooking.

Stir foods From outside to center of dish once or twice during cooking, if possible.
Foods such as chicken, hamburgers or steaks should be turned over once

Turn foods

during cooking.

Rearrange foods

Like meatballs halfway through cooking both from top to bottom and from
the center of the dish to the outside.

Allow standing time

After cooking ensure adequate standing time.

Remove food from oven and stir if possible.

Cover for standing time which allows the food to finish cooking without
overcooking.

Check for doneness

Look for signs indicating that cooking temperature has been reached.
Doneness signs include:

— Food steams throughout, not just at edge.

— Poultry thigh joints move easily.

— Pork and poultry show no pinkness.

— Fish is opaque and flakes easily with a fork.

Condensation

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.

Browning dish

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, roller stay and coupling due to heat stress. The preheating time
specified in the dish's instructions must not be exceeded.

Microwave safe plastic
wrap

For cooking food with high fat content, do not bring the wrap in contact with
the food as it may melt.

Microwave safe plastic
cookware

Some microwave safe plastic cookware are not suitable for cooking foods
with high fat and sugar content.

R-20A1(S)VN [01 EN].indd 5
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OPERATION OF CONTROL PANEL

In the Cookbook section you will find step by step instructions for simple recipes. Basic instructions are
mentioned below.

1. Ensure the timer is set in the “0” position and then plug the oven into a power point.

Push the door open button to open the door.

Place the roller stay on the coupling in the oven and seat the turntable on the roller stay.

Place food on the turntable and close the door securely.

COOKING Suppose you want to cook at HIGH for 10 min.
Select cooking control - Rotate the TIMER knob
setting to HIGH. ! i\ . to the desired cooking
S time (10).

DEFROS Suppose you want to defrost 0.5 kg meat.

DEFROST
Soone

Select cooking @ Rotate the TIMER knob
control setting to (/‘\\ _,  totheweightofthe meat

s lw N

DEFROST (MED (0.5 kg) as indicated on
LOW). the scale.

The turntable will start to rotate and turn throughout the microwave cooking activity.

6. The timer will count down to “0”. When the timer reaches “0”, a signal bell will sound and the oven
will automatically turn off. If you wish to stop cooking before the end of the cooking time, turn the
timer back to “0” or simply open the door.

Everytime the door is opened, the operation of microwave oven will stop immediately.

NOTE

GENERAL MICROWAVE COOKING

* Whenever setting the timer for less than 2 minutes turn the timer past 5 minutes and then back to the
desired time.

* The oven lamp will light during cooking process.

* The oven door may be opened at any time during the cooking process.
If you wish to continue cooking, simply close the door.

» If you wish to alter the power level or cooking time at any time during the operation, just turn the
COOKING CONTROL or TIMER to the desired setting.

+ BE SURE TO TURN THE TIMER BACK TO “0” AFTER COOKING.

DEFROST
» The scale of the MEAT DEFROST GUIDE is calibrated for defrosting meat only. Refer to the defrost chart
on page E-8 of the cookbook section.
» To defrost other types of food, select the DEFROST (MED LOW) setting and rotate the TIMER knob to
the required minutes.
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CARE AND CLEANING

Disconnect the power supply cord before cleaning or leave the door open to inactivate the oven during
cleaning.

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.

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 abrasive cleaners.

Control Panel:

Wipe the panel with a cloth dampened slightly with water only.

Do not scrub or use any sort of chemical cleaners. Avoid the use of excess water.

CAUTION:

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

Interior walls:

To clean the interior surfaces, wipe with a soft cloth and warm water. After use wipe the waveguide cover in
the oven with a soft damp cloth to remove any food splashes. Built-up splashes may overheat and begin to
smoke or catch fire. Do not remove the waveguide cover. DO NOT USE A COMMERCIAL OVEN CLEANER,
ABRASIVE OR HARSH CLEANERS AND SCOURING PADS ON ANY PART OF YOUR MICROWAVE OVEN.
NEVER SPRAY OVEN CLEANERS DIRECTLY ONTO ANY PART OF YOUR OVEN.

Avoid using excess water. After cleaning the oven, ensure any water is removed with a soft cloth.
Turntable/Roller Stay:

Wash with mild soapy water and dry thoroughly.

SERVICE CALL CHECK

Please check the following before calling for service:
Place one cup of water (approx. 250 ml) in a glass measure in the oven and close the door securely.
Set the timer for 1 minute on HIGH.

A. Does the oven lamp light? YES NO

B. Does the cooling fan work? YES NO
(Put your hand over the rear ventilation openings.)

C. Does the turntable rotate? YES NO
(The turntable can rotate clockwise or counterclockwise. This is quite normal.)

D. After one minute, did a signal bell sound? YES NO

E. Is the water inside the oven hot? 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.

NOTE| If you cook the food over 20 minutes on HIGH, the microwave power will be automatically reduced
to avoid overheating.

SPECIFICATIONS

AC Line Voltage Refer to the rating label on the back of the oven.
AC Power Required : 1.25 kW

Output Power : 800 W* (IEC test procedure)

Microwave Frequency : 2450 MHz (Class B/Group 2)**

Outside Dimensions : 460 mm(W) x 275 mm(H) x 380 mm(D)

Cavity Dimensions 319 mm(W) x 211 mm(H) x 336 mm(D)***
Oven Capacity T 22 litre***

Cooking Uniformity : Turntable (g272mm tray) system

Weight : Approx. 12 kg

*  This measurement is based on the International Electrotechnical Commission’s standardised method for
measuring output power.

** Thisisthe classification of ISM (Industrial, Scientificand Medical) equipment described in the International
Standard CISPR11.

*** Internal capacity is calculated by measuring maximum width, depth and height.
Actual capacity for holding food is less.

E-7
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Cookware and Utensil Guide

Utensil Microwave
Glassware (heat-resistant) O
Ceramic (heat-resistant) o
Pottery, Stoneware O
Metal Cookware, Stainless Steel Cookware X
Straw, Wicker and Wood Short time
Plastic Cookware (microwave-safe only) Short time
Paper Plates/Towel Short time
Plastic Wrap (microwave-safe only) @)
Aluminium Foil Paper Shielding
Aluminium Foil Dish X

Measure Standard

1 cup = 250 ml
1tbsp. = 15 ml
1 tsp. = 5 ml
1tbsp. = 3 tsp.

Defrost Chart

Menu *Defrost Time | Power Level Instruction Standing Time
Ground 6 min. MED LOW | Place on a shallow dish. 5to 30 min.
Beef per 500 g After half the time, take out defrosted beef. Then turn over

and shield the warm portions as needed.

After defrost time, stand covered with foil.
Beef Ribs/ 6 min. MED LOW | Place on a shallow dish. 5to 30 min.
Steaks per 500 g After half the time, separate, rearrange, and shield as needed.

After defrost time, stand covered with foil.
Pork Ribs/ 6 min. MED LOW | Place on a shallow dish. 5 to 30 min.
Chops per 500 g After half the time, separate, rearrange, and shield as needed.

After defrost time, stand covered with foil.
Chicken 6 min. MED LOW | Place on a shallow dish. 5 to 30 min.
Wings per 500 g After half the time, separate, rearrange, and shield as needed.

After defrost time, stand covered with foil.
Drumsticks 6 min. MED LOW | Place on a shallow dish. 15 to 30 min.

per 500 g After half the time, separate, rearrange, and shield as needed.

After defrost time, stand covered with foil.
Whole 10 min. MED LOW | Place breast side down on a shallow dish. 20 to 45 min.
Chicken per 1.0 kg After half the time, turn over and shield as needed.

After defrost time, stand covered with foil.

* Set the timer to the defrost indications (0.5 kg) or €D (1.0 kg).

NOTE | < Remove plastic or paper wrap from frozen packaged meat before defrosting. Then place on a shallow dish

fordefrosting.

* When freezing ground beef, shape it into flat even sizes. (Thickness: below 3 cm)

For chicken pieces, steaks and chops freeze separately in single flat layer, and if necessary interleave withfreezer

plastic to separate layers. This will ensure even defrosting.

Rice Menu Chart

480 ml water

Quantity Time | Power Level Method
For 2 persons 15 min. | MED HIGH | « Wash rice until water runs clear.
150 g rice « Place rice and water into a deep casserole (2€ to 3f) and soak for
240 ml water 30 mins.
i « Stir and cook with cover.
For 4 1 . | MED HIGH
or 30%9;322 8 min G « After cooking, stir lightly and stand for 5 mins with cover.

not be ideal.

oven.
Plain rice without any ingredients are instructed here.

E-8
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RECIPES

SOoupP

Shrimp Balls and Straw Mushroom Soup

[Ingredients]

230 g
409
1can
few
few

Shrimps

Pork fat

Straw mushrooms
Spring onions (strips)
Sesame oil

[Seasonings]

(A)
1tsp
/2 tsp

/2 tsp
1
/2 tsp

(B)
Salt 1tsp
Monosodium 1 tbsp
glutamate 2 tsp
Pepper
Egg white 3 cups
Corn flour

Salt

Rice wine
Mono sodium
glutamate
Water

Meatballs and Tomato Soup

[Method]

1. Remove veins from shrimps, drain and chop. Add
pork fat and seasonings (A), stir well, to make
a thick paste. Use a tablespoon to form shrimp
balls. Set aside.

2. Combine seasonings (B) in large casserole. Cover
and microwave at HIGH for 7 minutes.

3. Add shrimp balls, straw mushrooms and spring
onions. Cover and microwave at HIGH for another
3 to 4 minutes until shrimp balls float. Sprinkle
sesame oil in soup and serve.

[Ingredients]
Tomatoes few Coriander, chopped
Ground pork few Celery, chopped
Spring onion few Sesame oil

150 g
150 g
2 stalks
2 slices

[Seasonings]

(A)
/2 tsp
'/a tsp

/2 tsp
/2 tsp
1tsp
1

Ginger
(B)

Salt /2 tsp
Monosodium 1 stalk
glutamate /a tsp
Rice wine /a tsp
Soy sauce

Cornstarch

Egg white

Salt

Spring onion
Pepper
Monosodium
glutamate

Broccoli and Minced Fish Soup

[Method]

1. Finely chop spring onion and ginger. Cut tomatoes
into quarters.

2. Mix ground pork with spring onion, ginger and
seasonings (A), then add egg white and cornstarch,
stir well. Use tablespoon to form meatballs.

3. Microwave 3 cups water and tomatoes in a large,
covered bowl at HIGH for 7 minutes. Add meat
balls and seasonings (B), cover, microwave at
HIGH for another 3 to 4 minutes. Garnish with
coriander and celery, sprinkle sesame oil before
serving.

[Ingredients]

3009
150 g
2 tbsp
1 tbsp

Fish meat
Broccoli

Ham, chopped
Celery, chopped

[Seasonings]

(A)

1

/2 tsp
1tsp
(B)

1 stalk
2 slices
1tsp

(C)
Egg white /2 tsp
Salt /atsp
Rice wine

/s tsp
Spring onion
Ginger
Rice wine

R-20A1(S)VN [01 EN].indd 9

Salt
Monosodium
glutamate
Pepper

[Method]

1. Remove fish bones and finely chop fish meat. Add
in seasonings (A), stir slightly.

2. Rinse broccoli and cut into small pieces. Put it in
casserole and add 2 tablespoons of water, then
cover and microwave at HIGH for 2 minutes
30 seconds.

3. In a casserole put in 3 cups of water and
seasonings (B), stir well. Cover and microwave
at HIGH for 7 minutes. Add seasonings (C) and
broccoli. Microwave at HIGH for another 2 minutes
30 seconds.

4. Stir chopped fish mixture into boiling soup, cover
and microwave at HIGH for 1 minute. Garnish
with chopped ham and celery.
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MEAT
Cold Chicken with Chili

[Ingredients] [Saucel [Method]

135 cups Jellyfish 3 tbsp Green onion, 1. Soak jellyfish in lukewarm water overnight or for
1(50g) Cucumber chopped 2 to 3 days. Drain.

230 g Chicken leg 1tsp Ginger, grated 2. Pour hot water over jellyfish and mix with fork or
10 cm Green onion 4 thsp Soy sauce chopsticks. As soon as it shrivels, add cold water,
3slices  Ginger /2 tsp Sugar soak for a while, and drain.

1 tbsp Chinese wine 1 tbsp Vinegar 3. Shred cucumber.

few Tomato 2 thsp Chili sauce 4. Cut chicken legs, pierce the skin of each chicken

few Parsley 2 thsp Sesame paste leg with toothpick, and put them in casserole with
skin facing down. Add green onion, ginger and
wine, cover and microwave at HIGH for 2 minites
30 seconds, let cool and then slice.

. Place ingredients from 2,3 and 4 on plate.

. Pour over mixture of sauce. Mix well before
serving.

7. Garnish with tomato and parsley.

o o

Meatballs with Long Mustard Sauce

[Ingredients] [Sauce] [Method]
200 g Pork, minced 300 ml Stock 1. Mix minced pork with all seasonings. Make into

10 Mushrooms /2 tsp Salt balls and cover, microwave at HIGH for 1 minute
2 slices  Ginger /2 tsp Monosodium 30 seconds.
300g Long mustard glutamate 2. Cut away long mustard leaves and cut into decorative
1 tbsp Oil /2 tsp Sugar pieces.
800 ml Water 1tsp Light soy sauce 3. Soakin 800 ml water and add 2 tsp bicarbonate of
2 tsp Bicarbonate of /2 tsp Sesame oil soda. Drain.
soda 1 tbsp Cornflour 4. Place mustard leaves, ginger and mushrooms in

) dash Pepper casserole, sprinkle 1tbsp oil and cover, microwave
[Seasonings] for around 4 to 5 minutes at HIGH. Stir after half
/2 tsp Salt the time.
"/a tsp Monosodium glutamate 5. Mix together sauce ingredients and cover, microwave
/2 tsp Light soy sauce at HIGH for 2 minutes.
/2 tsp Sesame oil 6. Pour sauce over cooked ingredients and serve.
1tsp Cornflour

dash Pepper

SEAFOOD

Stuffed Clams

[Ingredients] [Method]

8 Clams 1. Soak clams in salt water to remove sand. Clean

409 Pork, ground clams thoroughly by rubbing shells against each

1tsp Wine other.

1tsp Soy sauce 2. Place clams in casserole, add 70 ml water, cover

1 tbsp Green onion, and microwave at HIGH for around 3 minites
chopped (or until shells open).

/2 Egg, beaten 3. Mix all other ingredients together and divide into

1'2tbsp Cornflour 8 portions.

'/a tsp Ginger juice 4. Stuff each portion into each empty half-shell of

/2 tsp Salt clam.

/4 tsp Sugar 5. Arrange all 16 half-shells on a platter, add 50 ml

water and cover, microwave at HIGH for around
3 to 3 minutes 30 seconds. Serve hot.

E-10

R-20A1(S)VN [01 EN]indd 10 @ 6/27/13 12:58:39 PM



Fillet of Sole in Lemon Parsley Butter

[Ingredients]

/2 cup
273 tsp
2?3 tbsp
1 tbsp

/a tsp
few

few

500 g

Margarine or butter

Plain flour

Fresh lemon juice

Chopped parsley

Salt

Pepper

Celery seed

Sole or flounder fillets, fresh or
frozen, thawed

Prawns with Chili Peppers

[Method]
1

. Place margarine in rectangular baking dish or

25 cm square casserole. Microwave at HIGH for
1 to 2 minutes until melted. Blend in remaining
ingredients except fish fillets to make into butter
sauce.

. Coat both sides of fish fillets with butter sauce.

Arrange in the baking dish. Cover with plastic
wrap. Microwave at HIGH for 7 to 8 minutes until
fish flakes easily in centre with fork.

[Ingredients]

6 Prawns (about 200 g)
2 Green onions
8 Chili peppers
3 tbsp Wine

1 tbsp Cornflour

2 slices Ginger

1 tbsp Oil
[Seasonings]

12 tbsp Soy sauce
1tbsp Sugar

1 tbsp Vinegar

Steam Whole Fish

[Method]

1.

»~ W

Clean prawns, slit the back and remove the vein.
Cut each into two or three pieces, and place in
bowl. Sprinkle with wine and leave to marinate.

. Cut green onion into 5 cm lengths. Halve chili

peppers and remove seeds.

. Remove prawns from wine, sprinkle with cornflour.
. Place prawns, green onion, chili pepper and

ginger in casserole, add 1 tablespoon oil and stir
well. Cover and microwave at HIGH for 2 minutes.
Take out and stir. Add seasonings, stir well. Cover
and microwave at HIGH for 2 minutes.

. Stir, serve hot.

[Ingredients]
1(300-400 g) Fish

1 stalk Spring onion
3 slices Ginger
[Seasonings]

22 thsp Chinese wine
172 tbsp Soy sauce

/4 tsp White pepper
/2 tsp Salt

/2 tsp Sugar

1 tbsp Oil

few Parsley

R-20A1(S)VN [01 EN].indd 11

[Method]

1.

2.

3.

E-11

Unscale fish, remove the intestines, clean and
drain. Make few slashes on each side of fish.
Take half of spring onion, cut into two parts and
pat. Chop the remaining spring onion.

Place the patted spring onion in plate, add several
slices ginger. Place fish on it. Top with mixed
seasonings and 2 tablespoons of water. Cover
and microwave at MED HIGH for 6 to 8 minutes.

. Add 1 tablespoon of boiling oil on the fish.

Decorate with chopped spring onion and parsley
before serve.
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Cold Bean Curd

VEGETABLES

[Ingredients]

1block  Bean curd

1109 Ground pork or, ground beef
/4 cup Onion, chopped

[Seasonings]

1 tbsp Bean paste

1 tbsp Soy sauce

/2tbsp  Sesame oil

1"2tsp  Sugar

50 ml Water

1tsp Cornflour mixed with 2 tsp water

[Method]

1.

Stuffed Potatoes with Mince Meat

Place bean curd in casserole, microwave at HIGH for
1 minute. Remove and soak in water. Drain and cut into
pieces. Arrange on serving plate.

. Place meat and chopped onion in casserole, cover and

microwave at HIGH for 3 minutes. Stir well after half the
time, and remove excess oil. Add bean paste, soy sauce,
sesame oil, sugar and water, stir well. Cover with the lid,
microwave at HIGH for around 3 minutes, stir well after
half. Check the color and doneness while cooking.

. Pour in the cornflour mixture and stir. Uncover and

microwave at HIGH for another 40 seconds to 1 minute.

. Top bean curd with meat mixture. Garnish with lettuce,

shredded green onion and cherries.

[Ingredients]

3 Potatoes (about 600 g)
150 g Onion, minced

100 g Ground beef

509 Green peas

1tsp Qil

[Seasonings]
1tsp Salt
209 Butter

Vegetable Platter

[Method]

1.

2.

Wash potatoes and drain. Pierce the skin of each potato
with a fork or skewer to allow steam to escape.

Place potatoes on the turntable, microwave at HIGH for
8 to 9 minutes, turn over after half the time. When done,
cover with foil and set aside.

. Place minced onion and 1 teaspoon of oil in casserole,

stir well. Cover and microwave at HIGH for 2 to 3 minutes.
Stir after half the time. Check the color and doneness
while cooking.

. Stir in ground beef , green peas and salt, cover and

microwave at HIGH for 2 minutes. Stir after half the cooking
time.

. Cut out the potatoes from the top, then hollow out

potatoes with a spoon.

. Stuff potatoes with mixture from (4) and cover openings

with potato pieces taken out from (5).

. Glaze thoroughly with butter. Place on a plate and

microwave at HIGH for 2 minutes 30 seconds to 3 minutes.
Serve hot.

[Ingredients]

309 Baby bamboo shoots, canned
6 Cherry tomatoes

6 Champignon mushrooms

6 Baby cornshoots, canned

6 Straw mushrooms, canned
230 g Green vegetable

14 Green asparagus, cut in half
1 Carrot (sliced for decoration)

3slices Potato

/2 can Ginko nuts
1%2tsp Salt

800 ml Vegetable stock
300 ml Stock mix with
1'2tbsp cornstarch

few Cooked oil

R-20A1(S)VN [01 EN].indd 12

[Method]

1.

aspWON

Clean all the vegetables. Place in casserole with salt and
stock and microwave at HIGH for 1 minute 30 secons to
2 minutes for each kind.

. Discard the stock each time.

. Dip tomatoes in boiling water; remove skin.

. Arrange vegetables colorfully on plate.

. Heat 300 ml of cornstarch in microwave at HIGH for 2 to

2 minutes 30 seconds until thicken. Pour over vegetables,
sprinkle cooked fat oil on top and serve.

NOTE| Types of vegetables can vary or adjust according

to personal taste.

E-12

@ 6/27/13 12:58:40 PM



EGGS

Chawanmushi (Japanese Steam Eggs)

[Ingredients] [Method]

79 Mushrooms, soaked, cut into halves 1. Blend dashi soup, light soy sauce, salt, Mirin, and
60 g Prawns, shelled and deveined eggs; beat lightly.

20g Fish cake, cut at an angle 2. Arrange chicken cubes, fish cake, mushrooms and
80g Chicken breast, cut into cubes prawns into 4 mug-like serving bowls.

400 ml Cold dashi soup 3. Strain beaten mixture from (1) into (2).

4 Eggs 4. Use a teaspoon to scoop excess bubbles from the
'/2tbsp  Light soy sauce surface of mixture.

/2 tsp Salt 5. Cover the bowls with aluminium foil, prick a hole in
2 tsp “Mirin” (sweet cooking wine) the center and microwave on MED for 7 to 9 minutes.
1stalk  Parsley Make sure that the foil do not touch each other,

the turntable or the oven wall.
6. Let it stand for 5 minutes.
7. Garnish with parsley.

Poached Eggs

[Ingredients] [Method]
4 Eggs 1. Prepare a couple of small deep-bottomed heat resistant
few Oil cooking dishes (such as small soup bowls). Have the

inside of the dishes oiled thinly and break the eggs
into one of each dish.

2. To prevent the eggs in the dishes from bursting while
they are being heated, prick 2 to 3 holes in the yolks in
advance using a toothpick or the like.

3. Place the dishes on the turntable in a circle, cover each
of them with a cooking wrap, and microwave on MED
LOW for 8 to 10 minutes.

Quantity Cooking Time (MED LOW Power)

1Egg 1'30” to 2'30"
2 Eggs 3 to 4’
3 Eggs 5to7'

Be careful not to overheat eggs; they may burst.
The cooking time may vary depending on the size
or freshness of the eggs; adjust the cooking time by
carefully watching how they are being cooked in the
oven.

* When cooking one poached egg, place the dish in the
middle of the turntable.

Scrambled Eggs

[Ingredients] [Method]
1 Egg 1. Break the egg, put it into a heat-resistant cooking dish
1 tbsp Milk together with the milk, salt and pepper, and stir them

) well enough. Then place the dish in the middle of the
[Seasonings] turntable of the microwave oven, and cook, uncovered,
pinch Salt on microwave HIGH for 40 seconds to 1 minute.
pinch Pepper 2. Stir the heated egg to small pieces.

E-13
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Almond Bean Curd

DESSERTS

[Ingredients] [Method]
2 tbsp Gelatin 1. Put gelatin into casserole, add 600 ml water, cover and
600 ml Water microwave at HIGH for 7 to 9 minutes, and stir until it
200 ml Milk dissolves completely.
3/atbsp  Almond extract 2. Add milk and almond extract and stir well.
few Canned mixed fruits (with syrup) 3. Pour into bowl, allow to set, and cool in refrigerator.
4. Cut into diamond shapes, garnish with mixed fruits
and syrup.
Steam Raisin Cake
[Ingredients] [Method]
90g Flour 1. Sift flour well and set aside.
3 Eggs 2. Beat egg white in bowl until soft peaks form.
709 White sugar 3. Gradually add sugar, continue beating.
50 g Raisins 4. Combine yolks and beaten egg white.
5. Add flour and stir quickly.
6. Add raisins and stir.
7. Pour the mixture into a well greased mold. Cover
with a paper towel and microwave at HIGH for 3 to
4 minutes until the center part is cooked.
Trifle
[Ingredients] [Method]
1 packet Port wine jelly crystals 1. Dissolve jelly crystals in boiling watar. Refrigerate
12 cups Boiling water until partially set.
5'/3tbsp Custard powder 2. Blend custard powder with milk; add sugar and vanilla
375 ml Milk essence. Cook on microwave HIGH for 4 to 6 minutes,
/2 cup Sugar stirring twice during cooking. Cool.
1tsp Vanilla essence 3. Fold half the whipped cream into custard.
1 cup Whipped cream 4. Arrange macaroons and cake in the base of 4 individual
12 Macaroons serving dishes. Pour half the sherry wine over
1 Madeira cake macaroons and cake. Top with a layer of strawberries,
/2 cup Sherry wine blueberries, jelly and custard.
few Strawberries 5. Repeat layers. Chill for 2 to 3 hours.
few Blueberries 6. Decorate with remaining whipped cream.
E-14

R-20A1(S)VN [01 EN].indd 14

6/27/13 12:58:40 PM



CANH BAO
HUONG DAN QUAN TRONG VE AN TOAN : bBOC KY VA Gilf LAL DE THAM KHAO SAU NAY.
1. DE& giam rti ro chay trong khoang 10:
a. Khong ndu qua mdc thic an.
b. GG bo day kim loai bugc tui gidy hodc tui nera trudc khi ddt tdi vao lo.
c. Khéng dun néng dau hodc ma dé chién ngap Khoéng kiém soét dugc nhiét do cla dau.
d. Th|nh thoang hay nhin vao 16 nai c6 thirc an dun trong hdp loai dung mdt [an bang nhua déo, gidy hodc vat liéu
dé chay khac dé xem 6 d&u hiéu bdc khéi hodc chay khong
e. Néu thay vat liéu trong 16 bdc chay, hodc thdy cé khdi, hdy tdt cong tac 1, va rut phich cdm, hodc ngét cau chi
hay cau dao dién.
f. Sau khi str dung, hay dung khan &m lau v dan sdng, sau dé 1dy khan khd chui sach cac vét thifc &n va md
,ban Nhiét do ,qua cao cd thé lam md tich tu bdc khéi hodc bt Ira.
2. D€ giam rui ro n6 hodc bung s6i chdm khi dua vao hodc Idy thirc an ra khoi 10.
Lo vi ba cd thé hdm néng thirc 8n va thirc udng rat nhanh, nén ban can chon thdi gian va mdc néng lugng phu
hgp véi loai va lugng thiic an can ham néng. NEu ban khong biét rd can bao nhiéu thgi gian va nang lugng, thi cr
bat dau tir mic thdi gian va ndng lugng thap cho tdi khi toan bd thirc n ndng déu.
Ngoai ra:
a. Khdng dét ndi dung thirc &n day kin trong 1. Cac chai sita cla em bé ddy bang ndp van hodc nim v dugdc xem
nhu ndi dung day kin.
b. Khong st dung 10 qua lau.
c. Khi dun thirc @n léng trong 1o, hay duing ndi c6 miéng rong
d. Sau khi ndu xong, hay dé yen it nhat 20 glay dé tranh I’UI ro thirc an long bu ng s6i cham.
e. Khuay thirc an Iong trudc va trong luc ndu. Hét siic can than khi bung bé ndi, hodc dua mudng hoéc dung cu
ndu an khac vao noi.

3. Lo nay chi dung dé& ndu &n trong gia dinh va dé ham, niu va rd déng thirc &n va thic udng.
Khéng phu hdp dé str dung cho muc dich kinh doanh, trong phong thi nghiém, hodc dé gia nhiét thiét bi chita bénh
nhu tdi chuom chang han.

4. Dung bao gid thao tac 16 khi cd vat gi ket hodc chen gilra clra va lo.

5. Khong dugc tu tim cach diéu chinh ho¥c stra chira 10.
S& nguy hiém ddi véi bat ky ai khdng phal 1a ky thuat vién bao tri lanh nghe dugc SHARP dao tao, thuc hién viéc
bao tri hoac stra chifa 16. Ddc biét nguy hiém la nhu‘ng viéc can phai thédo ndp che I3 vét bao vé nguai dung khoi bi
phai nhiém nang lugng vi ba.

6. Khong dugc thao tac khi 10 khdng hoat dong ding hodc bi hong cho tdi khi nao dugc stra chita bai mét ky thuat

vién bdo tri lanh nghé dugc SHARP dao tao. Quan trong nhat Ia clra 10 phai dong kin va cac bd phan sau day khdng
bi hong:

(1) Clra (bién dang), (2) Ban I&, chét (gdy hodc long), (3) Dém bao vé clra, bao vé bé mat va khoang 10 (cong vénh
hodc bién dang), (4) Cac vét chay trén IGp bao vé bé mat cura 10.

7. Can than khi 18y thirc 8n ra khéi 10 sao cho cac dung cu ndu 3n, quan 4o hay vat dung khac khong cham vao chét

clra an toan.

. Blrng bao gid choc vao mét vat gi, nhét la vat kim loai, qua dan nudng hodc khoang hd gitra ctra va 10 trong ldc 16

dang hoat dong

. Bing bao gld pha hodc lam mét tac dung chdt clra an toan.

. Ludn mang géng tay dé tranh bi bong khi diing céc dung cu ndu an ti€p xtc vdi thirc an ndng. D6 ndng truyén tir

thirc an sang dung cu nau &n co thé lam bong da.

11. Néu day dién nqudn bi héng, thi phal thay bing mét day chuyén dung cung c&p bdi TRUNG TAM BAO TRI BUOC
HANG SHARP CONG NHAN. Va viéc thay thé phai dugc thuc hién bdi mot ki thuat vién bao tri lanh nghé dugc hdng
SHARP dao tao dé tranh ri ro.

12. N§u den 10 hdng, hdy yéu cau ngudi ban hodc mét ky thuat vién bao tri lanh nghé dugc hang SHARP dao tao tu
van.

13. Hay hudng ludng hai néng ra xa mat va tay dé tranh bi bong.

Hay nang tlr tir mép ndp day dia thirc &n phia xa ban, k€& ca 16p nhua déo dé gdi diing cho 16 vi ba v.v. , va can
than m& tdi bap rang va cac tdi dung thlrc 8n dun trong 16 ra xa méat.

14. Kiém tra biét chdc day dién ngudn khéng bi hong, va khéng ndm dudi gam 16 hay & trén cac bé mat ndng hodc cac
canh séc nhon.

15. P& ban xoay khong bi v& can:

a. Trudc khi chui ria ban xoay, h&y d& n6 ngudi han.
b. Khdng dat bat ky vat gi nong Ién ban xoay da ngudi.
c. Khéng dét bat ky vat gi lanh Ién ban xoay dang ndng.

16. Khong dé bat ky vat gi lén vo ngoai clia |0 vi ba

17. Khong cét gilr thirc an hodc bat ky vat gi trong 0.

18. Pam bao khong dé€ dung cu ndu &n cham vao cac vach ngin bén trong khi dang nau.

19. Chi cho phép tré em sur dung 10 ma khong can phai glam st khi d(ra tré da dugc hudng dan ky dé cé thé sir dung
16 an toan va hiéu dugc nhitng hiém nguy khi thao tac khong dung

20. Thiét bi nay khong danh cho nhitng ai (k€ ca tré em) thiéu ndng ve thé chat, giac quan hodc tadm than, hodc thi€u
kinh ngh|em va hiéu biét, trir phi ho dugc gidm sat hodc hudng dan st dung bdi mot ngudi ¢ trach nh|em Ve su
an toan cta ho.

21. Tré em can dugc gidm sat dé dirng duia nghich véi thiét bi nay.

ow @
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LUU Y DAC BIET VA CANH BAO

®

NEN

KHONG NEN

Tring, trai cdy
cac loai hat, rau cu,
xUc xich va so

*

Choc thing long do, long trdng triing
va so tru6c khi ndu dé dé phong ri ro

“no”.

Vo cac loai sau day: khoai tay, tao, bi,
hot dog, xtc xich va so, can phai xam
dé hoi nudc thoat ra.

Ludc trifng nguyén vo.

Lam nhu thé s& tranh dudc rai ro “nd”,
lam héng 10 va gdy thuang tich cho ban.
Ludc triing chin/long dao.

N&u qua chin so.

Rang céc loai hat nguyén vo.

Bdp rang

SUr dung b&p rang déng géi déc biét d&
duiing vdi 10 vi ba.

Hay 13ng nghe trong llc rang dé& xem ltic
nao bdp nd cham lai con 1-2 gidy.

Rang bdp dung trong tdi binh thudng
hodc trong t6 thdy tinh.

Vugt qué thdi gian ti da ghi trén tui
dung bap rang.

Thiic an em bé

Cho thiic 8n em bé vao dia nho va ham
néng can than, khudy déu. Kiém tra
nhiét dd xem cé thich hgp khéng dé
tranh bi bong.

Thdo ndp van va nim vi ra trude khi
ham ndng chai sifa ctia bé. Sau khi ham
néng can l3c déu. Kiém tra nhiét do cé
phl hgp khéng.

Ham noéng cac chai sifa loai diung mét
lan.

Ham néng qua mdc chai sita cla bé.
Chi ham noéng dén khi thdy am.

Ha&m ndng chai sifa clng véi nim va.
Ham ndng thirc dn em bé dung trong
binh chdra ban dau.

N6i chung

Thuc phdm loai nhdi, ddn can phai cit
ra sau khi dun néng, dé& hai nudc thoat
ra va khoi chay.

Dlng t6 sau khi dun ndu thirc @n long
ho#c ngii c6c dé tranh rdi ro sdi tran.

Bun hodc ndu trong binh thay tinh day
kin hodc ndi kin hdi.

Ran ngdp trong m& nong.

Ham néng hoéc sdy g, dugdc thao, khin
uét, do quan hoac hoa.

S dung 16 khong mang tai (nghia la
khong cé vat hdp thu nhu thirc n hodc
nudc) trong khoang lo.

Thirc &n long
(Thic ubng)

DE dun sbi hodc ndu thirc &n long can
xem CANH BAO & trang V-1 d€ tranh ri
ro nd va bung so6i cham.

Bun 1du han thdi gian khuyén nghi.

Thirc an déng hop

Lay thirc an ra khoi hop.

Bun hodc ndu thirc an con nguyén trong
hop.

Bénh nhan xuc xich,
Bénh nudng, Banh
Pu-dinh Giang sinh

Nudng trong thdi gian khuyén nghi.
(Nhitng thic @n nay ¢ ham lugng
dudng va/hodc chét belio cao.)

Nudng qua murc vi cac thic &n nay c6
thé bdc chay.

Thit

S dung gia hodc dia loai ding cho 10 vi
ba dé& hirng nudc thit chay ra.

D&t thit truc tiép lén ban xoay dé
nuéng.

Dung cu ndu an

Kiém tra dung cu niu 8n dé& xem chiing
¢4 thich hgp cho viéc ndu bang 16 VI BA
khong trudc khi ding.

S dung dung cu ndu &n bang kim loai
d& ndu vai 16 VI BA. Kim loai phan hoi
ndng lugng vi ba va cé thé€ gay phdéng
dién goi Ia hién tugng ho quang.

Gidy nhoém

SUr dung gidy nhdm dé che chan hau
tranh thdrc an bi ndu qua mdc.

Canh chirng xem Iic nao thirc an bdt
dau sti tam, thi I1dy bét gidy nhom va
tranh cham vao vach khoang 0.

Ding quéa nhiéu.

Che chén chd thifc 3n & gan véch
khoang 16. Hién tugng sui tdm c6 thé
lam héng 10.

Dia nudng

Pat mot vat ngan thich hgp nhu mot
céi dia loai ding cho 10 vi ba va chiju
dugc nhiét do cao lén ban xoay va dia
nuéng.

Ham ndéng s6 bd vugt qua thoi gian
khuyén nghi cta nha san xudt. Ham
néng s bd qua lau cé thé lam v3 ban
xoay bang thly tinh va/hodc lam hdng
cac bd phan bén trong lo.
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HUGNG DAN LAP PAT

. Loai bd vat liéu déng géi khdi khoang 16 va g& nhan dan trén clra 10 (néu cd). Kiém tra thiét bi xem ¢ hu hong gi
khong, nhu: ctra 1éch truc, dém bao vé clra hdng hodc cd vét mé trong khoang 16 hodc & clra. Néu c6 bat ky hu
hong nao, ban khéng nén thao tac cho tdi khi 16 dudc kiém tra va sifa chifa, néu can, bdi TRUNG TAM BAO TRI
SHARP.

. Nhiing phu tung kem theo:

1) Dia xoay

2) Vong mat quay

3) Sach huéng dan s dung. (Kém huéng dan n&u &n)

D&t vong mat quay ndi vdi san 10, sau do dat dia xoay 1&n trén vong mét quay, bao ddm ddng vi tri khép. Tham

khao BIEU DO LO minh hoa bén dudi. KHONG bao gid sif dung 16 ma khéng cé vong mat quay va dia xoay.

Lo dugc thiét k& dé & vi tri thap. Khong nén dat 16 & ndi néng va cé hoi nudc thoat ra, chéng han ké bén mot 16

théng thudng.

Chu y khéng bit kin cac 16 théng hai cla 16 khi 1&p dat.

Can c6 mot khoang khong it nhat 15cm tinh tir dinh 16 1&n dé théng khéng khi.

Kiéu 16 nay khong thiét k& cho viéc dé Am tudng hay trong khoang nao dé.

5. Nha san xuét va nha phan phéi khéng chiu trach nhiém vé bat ky thiét hai nao gay ra cho 16 hay cho ngusi véi

nguyén nhan ngudi st dung khéng tuan theo ding cac quy trinh, th tuc vé dién.

Dién &p va tan s6 dién phai phu hdp véi chi dan cé trén nhan déan sau 16.

-

N

@

&

6. Thiét bi nay can thiét phai dugc tiép dat:
QUAN TRONG
Céc sgi day dan dién dudc danh ddu mau theo tiéu chi:
Xanh la vavang day tiép dat
Xanh dudng : day trung lap
Nau : day néng

Né&u cac day dién (da dudc dinh dang mau) khong phi hop véi cac cuc cdm trong & cdm ciia ban, tién trinh nhu sau:
Day c6 mau xanh |4 va mau vang ¢am vao cuc cam dudc danh dau chii E, ho#c c6 biéu tugng tiép dat =, hoac cé
mau xanh |4, xanh |a va vang.

Day mau xanh duong cdm vao cuc cdm c6 danh ddu chii N hodc c6 mau xanh duong.

Day mau nau cdm vao cuc cdm cé danh ddu chii L hodc c6 mau nau.

BIEU DO MINH HOA LO

- Q) @

1. Nt mé cira 1o 8. TAm dén séng
2.Dénlo 9. Bang diéu khién (xem trang V- 4)
3. Ban Ié clia 10. L6 thong gid
4. Chét clia an toan 11. Day dién
5. Clia nhin xuyén vao 16 12. Dia xoay
6. Niém clra va cac mgi ndi bé mat 13. Vong mat quay
7. Khép néi 14. Nhan phan loai
V-3
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BANG PIEU KHIEN

®PIEU KHIEN NAU DA DANG

C6 5 muic do cong suét. Phan tram tudng tng
cla cong sudt vi ba cho mdi lan cai dat la:

HIGH (CAO) 100%

MED HIGH (CAO VUA)
MED (VUA) .
MED LOW (VUA THAP)
(DEFROST)(XA DONG)
LOW (THAP)

R-20A1(S)VN [02 VT.indd 4

70%
50%

30%
10%

RA BONG
DEFROST

@HUGNG DAN XA PONG THIT

®TIMER (HEN GIG) (0-30 phut)
Van cai dat thdi gian n&u hodc trong
ligng clia thuc phdm xa& déng.
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®

CAC KY THUAT NAU vI BA

Sép xé&p thuc phdm cén
than vao Io

Dat nhiing thuc phdm cé do day nhat ra phia ngoai clia dia.

Xem th&i gian ndu

N&u véi thoi gian ngén nhat theo huéng dan va thém thdi gian néu can
thiét.
Thic &n n&u quéa thdi gian cho phép c6 thé béc khéi va bén Iia.

Bao boc thuc pham
trudc khi ndu

Kiém tra theo ggi y: khan gidy udt, boc nhya dung cho 16 viba hodc nép
day.

Bao goi ngan chan thic an vang ra va gidp thic an duge ndu déu hon.
(Con giup gil sach lo)

Che chén thuc pham

S{ dung gidy géi bang nhém che tiing phén thit va gia cdm nhd, méng
khi ndu, tranh n&u qua muc.

Pao thiic an

Dao tui ngoai vao trong dia mét hodc hai lan khi nau.

L4t trd thiic &n

Nhiing thyc phdm nhu: ga, banh Hamburger, thit b can thiét phai dugc
lat tré mot 1an khi ndu.

Sép x&p lai thiic dn

Chéng han thit vién cdn phai sap xé&p lai khi ndu nlra chiing, mét trén
xuéng dudi, trong ra ngoai cho chin dugc déu hon.

Thdi gian cho

Sau khi n&u bao dam c6 mot khoang thai gian chd thich hgp trude khi
18y thiic &n ra khoi 16.

L&y thuic &n ra khoi 16 va khudy néu cén.

V&n che chan thuc pham trong thdi gian chd dé thuc pham, khong bi
ndu qua mdc.

Kiém tra d6 chin

Nhiing d&u hiéu sau chiing té réng thiic &n da dudc ndu véi nhiét do
thich hgp.

- Thiic &n téa hoi déu, khéng chi & nhiing diém ngoai canh.

- Khép dui gia cdm dugc van ra dé dang.

- Thit heo va thit gia cAm khéng con mau héng.

- C4 thi sAm mau lai va xién qua dé dang bang nia.

Ngung tu hoi nuéc

A 2

Mot van dé thudng gap khi ndu 16 vi ba. D6 4m va hoi nudc tu thic &n
s& anh hudng dén do &m trong 16. Théng thudng, thiic an dugc boc lai
khi n&u sé& khéng gay ra nhiéu hoi nudc trong 16 nhu khi khéng bao boc.
Can chéc chén ring céac 16 thong hai clia 16 khéng bi déng kin.

Pia thic an

Khi diing dé chiia cé kha n&ng tu tda nhiét dé nau thic &n, ludn ludn
phai diing mot dé vat cach ly chiu nhiét chang han nhu dia st phia dudi
no, tranh hu hdng cho dia xoay, vong mat quay va khép néi vi anh
hudng clia nhiét. Khéng dugc nung néng qua nhiét dd ma dé chia co
thé chiu dugc nhu trong chi dan.

Gidy g6i nhua dung an
toan cho 16 vi ba

Khi ndu thiic an cé lugng mé cao, tranh dé gidy goi tiép xuc vdi thic &n
vi c6 thé gay néng chay.

D6 dung nhua an toan
cho 10 viba

Mot s6 d6 dung béng nhua an toan cho 16 vi ba khéng thich hap khi ndu
mot s6 thic phdm cé lugng md va dudng cao.
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sU DUNG BANG BIEU KHIEN

Trong chudng hudng d&n ndu an, ban sé tim thdy nhiing chi d&n cu thé cho cac cong thiic ndu &n don gian. DUGi
day la nhiing hudng dan co ban:

1. | Bao dam hen gid dugc cai dat & vi tri“0”va cdm phich cAm 16 vao & cAm dién.
2. | Kéomg clia.
3. | batvong mat quay l1én khdp ndi cha 16 va dat dia xoay 1&n trén vong mat quay.
4. | Patthyc phdm lén dia xoay va déng clia chac chan.
COOKING Gi& si ban muén n&u & mic HIGH (cao) cho 10 phdat.
Chon Diéu khién nau Quay nut TIMER (hen gid)
cai dat t6i HIGH B tGi thai gian ndu mong
muén (10)
B —
DEFROST Gia st ban muén xa déng 0.5 kg thit.
Chon Piéu khién nau i 7 Quay nut TIMER (hen gid)
cai dat t6i DEFROST § - t6i trong lugng cla
(MED LOW) thit (0.5 kg).
Dia xoay sé& bat dau quay vé6i ché dé nau vi ba.
Hen gi¢ s& dém ngugc vé “0”. Khi téi "0/ mot tin hiéu &m thanh phat ra va 16 ty dong tat. Néu ban muén
6. | ngung ndu trudc thdi gian ndu da cai dat, xoay Hen Gid ngudc lai “0” hodc don gian chi can mé clia.
M&i I&n mé& clia 10, 10 s& ngung van hanh ngay.

TONG QUAT NAU VI BA

® Khi cai dat hen gi¢ it hon 2 phut, xoay hen gi¢ qua 2 phat réi xoay lai thdi gian mong muén.

® Pén 16 s& sang trong qua trinh n&u.

® Clia 6 c6 thé md bat cu Iic nao trong qué trinh nau.
N&u muén ti€p tuc ndu, chi can dong cla lai.

® N&u mudn thay d8i miic cong suat hoac thdi gian ndu bat cu lic nao trong Itc van hanh, chi can xoay
COOKING CONTROL hoac TIMER t6i nhiing cai dat mong muén.

e BAO DAM QUAY TIMER LAI™0" SAU KHI NAU.

XA DONG

® Pham vi cia MEAT DEFROST GUIED (huéng dan xa déng thit) la chi xac dinh cho x& déng thit. Tham khao
bigu d6 xa dong d trang V-8 cua chwong hwéng dn Au &n.

® P& x4 dong céc loai thuc pham khac, chon DEFROST (MED LOW) cai dat va quay nat TIMER t6i thdi gian
doi hoi.
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BAO DUGNG VA LAU CHUI

Ngét dién trudc khi lau chli hodc dé clia m& ngan 16 khong hoat dong khi dang vé sinh 16.

VE SINH LO THUGNG XUYEN - Giii 16 sach, loai bd thyc phdm con sét trong 10 néu khong bé mat 16 co thé bi
tac dong xau anh hudng khong tt dén tudi tho clia 16, va c6 thé gay ra nguy hiém.

Bé ngoai:

Bé mat ngoai c6 thé lau chui nhe nhang béng khan uét véi nudc va xa phong. Tranh dung céc dung cu lau chui
cling gay tray xudc 10.

Giii sach cho cac |6 thang hai va § dién khéng dong bui.

Ca:
Lau chui c& hai méat clia va kinh clia, ban |€ clia va nhiing phan gan dé thudng xuyén bang khan uét nham lam
sach nhiing vét thic an ban ra khi ndu. Tranh dung cac chét tdy rlia c6 tinh mai mon.

Bang diéu khién:

Vé sinh bang diéu khién nhe nhang véi khan uét va nudc.

Khong dung bat ky hod chat nao dé lau chui va tranh dung nudc qua nhiéu.

Chu y: Khong lam thay déi gid hen khoi s6 0", néu khong 16 sé lap tc khdi dong ngay khi ban déng ciia.
Cac vach ndi that bén trong:

DE lam sach mat trong 16, phi hgp nhét 1& lau chui véi khdn mém va nudc &m. Sau dé, lam sach vét thiic an
bam & bang chan séng vi ba bang khan uét mém. Nhiing vét thiic &n chdng chét Ién nhau dé lau ngay chiu anh
hUdng cla nhiét c6 thé bsc khéi hodc gay chay. Khong thao tdm bang chan s6ng vi ba. KHONG DUNG CAC
THIET Bl VE SINH LO KHONG DUNG CACH, CHAT TAY RUA CO TINH BAO MON, DUNG CU VE SINH
CUNG, TAY DAU HIEU CAC NUT o] BAT CcU BO PHAN NAO CUA LO. KHONG BAO GIG PUGC XIT TRUC
TIEP CHAT TAY VAO BAT CU PHAN NAO CUA LO.

Tranh dung qua lugng nudc can thiét, sau khi vé sinh hay lau sach lugng nudc thiia b&ng khdn mém.

Pia xoay/}lbng mat quay:
Vé sinh bang xa phong nhe va lau kho.

Vui long kiém tra céc chi tiét sau trudc khi goi Dich vu hd trg :
D&t mot ly thly tinh chiia khodng 250 ml nudc vao 16 va dong clia lai. Dén 16 s& tat khi clia dugc dong dung.
Cai dat cho 1 phut & HIGH.

A. Bén 16 c6 sang khong? COnennnee- KHONG--------

B. Quat lam mat c¢6 hoat dong khong? CO---mmmv KHONG--------
(dat tay & mép cac 16 théng hai dé kiém tra)

C. b1a xoay c6 quay khong? (o]0 u——— KHONG--------

(Dfa c6 thé quay theo kim déng hé, c6 thé quay ngudc lai, diéu dé hoan toan binh thudng)
D. Sau 1 phut, ¢ tin hiéu am thanh nao phat ra khong?
E. Nudc trong 16 c6 nédng khong?

N&u cau tra 16i 1A KHONG cho bat ky cau hdi nao & trén, vui long kiém tra 8 cdm dién va cau chi & hop déng
hé dién.

Né&u ca o c&m va cau chi van hoat dong binh thudng, HAY LIEN LAC VOI TRUNG TAM DICH VU HO TRG DO
SHARP UY NHIEM GAN NHAT.

LUU Y: Néu ban nau thiic an trén 20 phit véi mic cong suat 100% (HIGH POWER), cong sudt vi ba sé tu ha
xudng dé tranh 1am néng qua mic,

THONG SO KY THUAT

Pudng dién ap : Tuy thudc vao bang phan loai phia sau 10
Coéng suét 1 1.25 kW

Cong suét dau ra : 800W* (kiém nghiém cla IEC)

Tan s6 vi ba : 2450MHz (Loai B/ Nhém 2)**

Kich thuéc bén ngoai 1 460mm(W) x 275mm(H) x 380mm(D)
Kich thudc trong khoang :319mm(W) x 211mm(H) x 336mm(D)***
Dung tich 16 122 it ***

Loai hinh ndu nudng : Hé théng dia xoay (dudng kinh 272mm)
Trong lugng : Khoang 12 kg

*

Sy do ludng nay can cu vao phuang phap tiéu chudn clia Hoi déng thé gidi vé Do Lusng Céng Suat Dién.

(IEC : International Electrotechnical Commission)

** Pay la sy phan loai clia thiét bi ISM (Industrial, Scientific and Medical) dugc miéu ta trong cuén Tiéu Chuén
Toan Cau CISPR11.

*** Dung tich bén trong dudc tinh toan b&ng viéc do Iudng t8i da chiéu rong, chiéu sau va chiéu cao. Dung tich

thuc chda thiic &n nhd hon.

V-7
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Huéng Dan St Dung Dung Cu Nha Bép

DUNG CU NHA BEP VI BA
D6 thiy tinh (chiu nhiét) O
D6 gém (chiu nhiét) O
D6 gém (lam bang tay, ti dat sét ¢ pha da) O
D6 ndu béng kim loai, thép khong gi X
D6 béng gé, tre nlia, rom Théi gian ngan
D6 bang nhua (loai an toan vdi séng vi ba) Thdi gian ngén
Dia, t6 bang gidy Thdi gian ngén
T&m day bang nhua (loai an toan véi séng vi ba) O
T&m day bang gidy nhém Che bao vé
DBia nhém X
LUU Y
Tiéu chudn do ludng
1c6c = 250ml 1 mudngcanh = 15ml 1 mudng caphé 5ml 1 mudng canh = 3 mudng ca phé

R A A
Biéu b6 X4 Pong

Thuc don Th.'dl glan AMu’c . Huéng din Thai gian
xa déng |cong suat cho
bat vao 1 dia can.
Thgt 6 phat/500g|MED LOW Say nu? tjm glan,hllay Po dgﬂxa dong ra xoay tré va che boc 5-30 phut
bo nac phan da am lén néu can thiét.
Sau khi x& déng, van dé tdm phu chd trong it phat.
Thit bo bat vao 1 dia can. )
ganivai/ |6 phat/500g|MED LOW Silu nLja th'qJ gian, tdch cac phan thit ra lat trd va day boc lai 5-30 phut
bit t&t néu can thiét. -
Sau khi x& dong, van dé tdm phu chd trong it phat.
Pat vao 1 dia can.
SUSN heo |6 phit/500g|MED LOW Siiu nija th_cy gian, tadch cac miéng thit ra lat tré va day boc lai 5-30 phut
néu can thiét. B
Sau khi x& déng, van dé tdm phu chd trong it phut.
Pat vao 1 dia can.
Cénh ga |6 phat/500g|MED LOW Sgu m;ra th_cy gian, tdch cac miéng thit ra lat tré va day boc lai 5-30 phut
néu can thiét. B
Sau khi x& déng, van dé tdm ph chd trong it phut.
bat vao 1 dia can.
Chan , Sau n(ra thai gian, tach cac miéng thit ra 1at tré va day boc lai
ga vit 6 phat/500g MED LOW néu can thiét. 15-30 phut
Sau khi x& déng, van dé tdm ph chd trong it phat.
Ga DPat mat nguc ga xudng dia can.
nguyén (10 phit/1kg|MED LOW| Sau nifa thoi gian, |at trd va day néu cén thiét. 20-45 phut
con Sau khi x& déng, van dé tdm phu chd trong it phat.

* Cai dat hen gid cho ddu hiéu xa dong (0.5 kg) hodc (1 kg).
® Loai bd cac tdm day (goi) gidy va nhya cho thit trudc khi xa dong. Sau dé dat 1én mot dia can dé x& dong.
® Khi dong lanh thit bd nac, cét thanh cac lat méng (khoang duéi 3 cm).
DGi vdi ga miéng, bo va suon, dong lanh riéng biét tiing miéng, néu can, chén vao hop déng lanh tiing I6p nhya mong dé tach cac I6p ra.

Bi€u D6 Thuc Pon Com

S6 luong Thei gian Mae Céch thyc hién
_ cong suat ® Vo gao t6i khi nuéc trong.
Cho 2 nguoi ) MED HIGH ® Cho gao va nuéc vao ndi day sau (dung tich
150g gao 15 phut (Cao viia) 2-3lit), ngam trong 30 phit.
240 ml nuéc ® Khudy va nau cé day nép.
Cho 4 ngugi . MED HIGH e Niu xong, khudly nhe nhang va dgi 5 phut
300g gao 18 phat (Cao vira) véi n&p day kin.
480 ml nuéc

LUU Y| e Nhiét do nudc phai ndm & khodng 20°C khi bt ddu nau. Néu nhiét do nhiéu hozc it hon 20°C, két qua ndu sé khdng hoan hao.
® Noi phai dat ngay gitia dia xoay va dam béo dé dang xoay chuyén trong 16.
o Gao, khdng c6 bat cii thanh phan nao khac nhu hudng dan.

V-8
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CAC CONG THUC

Sip tém vién va ndm rom

supP

[Thanh phén]

2309 tom

409 md heo
1hép  ndm rom
Motit  hanhla
Moétit  daume
[Gia vi]

(A )

1 muoéng cafe muobi

% mubng cafe bot ngot
% mudng cafe tiéu

1 16ng trdng tring

% mudng cafe bot bap

Sup thit heo vién va ca chua

B) )

1 muoéng cafe mubi

1 muéng canh rugu gao
2 mudng cafe bot ngot
3 c8c nude

[Cach lam]

1. Lam sach vé tdm va bam nhd. Cho m& heo va gia vi
(phan A) vao, khudy déu lam thanh mét hén hgp
nhao. Dung mudng vo tdm thanh vién nhé. D& qua
mot bén.

2. Cho tat c& gia vi (phan B) vao mot néi I16n day sau,
day nép va ndu trong 16 vi ba & mic cao trong 7 phut.

3. Cho tdm vo vién, ndm rom, hanh 14 vao. Bay nép nédu
ché do cao trong 3-4 phat niita dén khi cac vién tom
ndilén. Cho ddu mé vao slp va don phén ra.

[Thanh phan]
150g ca chua
150g thit heo nac
2 cong hanh l&

2 lat guing

[Gia vi]

(G )

Y2 muong cafe mudi

14 mubng cafe bot ngot
% mudng cafe rugu gao
% mudng cafe xi dau

1 mudng cafe bot bip

1 16ng trdng tring

M6t it rau mui (x&t nhd)
Mot it can tay (xat nhd)
Mot it dAu meé

B) )

Y2 muong cafe mudi

1 cong hanh la

1% mubdng cafe tiéu

1% mubng cafe bot ngot

Stp béng cai xanh va ca bam nho

[Cach lam]

1. X4t nhé hanh 14 va guing, cét ca chua lam b&n miéng.

2. Trdn thit heo, hanh |4, gting va gia vi (A), cho long
trdng triing va bot bap vao, khudy déu. Dung mudng
vo thanh tuing vién.

3. Cho ca chua, 3 cdc nudc vao ndi cé day sau (I16n),
day nap ndu ché do HIGH trong 7 phut. Cho thit vien
va gia vi (B) vao, day nap lai, ndu ch& do HIGH tu 3-4
phat nita. Trang tri rau mui, can tay, cho dau meé vao
tru6c khi don phan ra.

[Thanh phan]
300g
150g
2 mudng canh
1 mubng canh

thit ca

[Gia vi]

(A) ’

1 long trang tring

% mudng cafe mudi

1 mudng cafe rugu gao
(B)

1 cong hanh la

2 lat guing

1 mudng cafe rugu gao

R-20A1(S)VN [02 VTlindd 9

bong cai xanh
giambdng (bam nhd)
cén tay (xat nhd)

© )

Y2 muong cafe mudi

1% mudng cafe bot ngot
% mudng cafe tiéu

[Cach lam]

1. C4 bd xuong va bam nhuyé&n. Cho gia vi (A) vao,
khudy déu.

2. Rlia dé rdo bong cai xanh va thai thanh tiing miéng
nhd, cho vao néi thém 2 mudng canh nudc. Day
nép nau ché dé HIGH trong 2 phat 30 giay.

3. Cho 3 cdc nudc va gia vi (B) vao ndi, khudy déu.
Day nép nau ché do HIGH trong 7 phut. Cho gia vi
(C) va bong cai vao, ndu thém 2 phat rugi niia.

4. Cho hén hgp ca bam vao néi stip dang soéi, day
ndp va ndu ché do HIGH trong 1 phut. Trang tri v6i
giam bong va cén tay.
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Ga lanh nau 6t

[Thanh phan]

1%/schén ca dong
1 qua dua leo (50g)

[Nuéc sét]

3 mudng canh hanh & x4t nhd
1 mudng cafe gling mai nhd

[Cach lam]

1.

Ngam ca dong vao nuéc &m qua dém, hoac tu
2 dén 3 ngay. V&t hét nudc.

230g chan ga 4 mudng canh xi dau 2. Cho nuE'ic néng véc_) ca dc’)‘ng va tron béng nia
10cm hanh 14 % mubng cafe dudng hodc dia. Ngay khi ca mém ra, chP nudc lanh
3 lat gung 1 muc:)ng canh gi&m ] ve:o ng:’:lm moét 1at, sau dé lay ra dé rao.
1 mudng canh rugu Tau 2 mudng canh nudt sét 6t 3. Xat nh6 dua leo. .
Mot it ca chua i 2 mudng canh ddu mé 4. Catchan qa, xi§n chan ga béng’ tam xia rang,
Mét it mui tay cho vao noi, phan da huéng xuéng dud?. Cho
i thém hanh |4, gling va rugu Tau vao ndi, day
nép nau ché dé HIGH trong 2 phat 30 giay, dé
ngudi sau dé cat ra tung lat.
5. S&p x&p cac thanh phan cla céc buéc 2,3,4
vao dia.
6. Tron déu nudc sét trudc khi don.
Stp thit vién va mu tat 7. Trang tri b4ng ca chua va mui tay.
[Thanh phén] [Nudc sét] [Céach lam]
200g thit heo bam nhdé 300ml nudc ham thit 1. Tron thit bam va t&t ca gia vi, vo vién, cho vao
10 cai ndm % mubng cafe mudi néi, day nap va ndu ché do HIGH trong 1 phut
2 lat gung % mubng cafe bot ngot 30 giay.
300g mu tat % mudng cafe dudng 2. B6 14 mu tat va xat thanh tling miéng nhd dé
1 mudng canh dau 1 mudng cafe xi dau loang trang trf.
800ml nudc % mudng cafe dau me 3. Ngam vao 800ml nudc va 2 mudng cafe soda.
2 mubng cafe soda 1 mudng canh bdt bép Dé rao.
Mot it tieu 4. Cho |4 mu tat, gling va ndm vao ndi, ric thém
[Gia vi] 1 mudng canh dau, day nép lai ndu ché& do
| - HIGH tu 4-5 phut. Khudy gitia gid.
Y2 mudng cafe mubi N X o2 oz 5 5 o
| : N 5. Tron chung tat ca cac thanh phan nudc sét,
% muoéng cafe bot ngot AL % o an .
; % RS day nap ndu ché do HIGH trong 2 phut.
Y2 muong cafe xi dau loang N oxe A A A ks
X = A N 6. Ché nudc sot Ién cac thanh phan viia ndu va
%2 muéng cafe dau mé d
x P on ra.
1 muéng cafe bét bap
Mot it tiéu
2 2
HAI SAN
Mén trai
[Thanh phan] [Cach lam]
8 con trai 1. Ngam trai vao nudc mudi dé loai bd cat. Rla
40g thit heo sach trai bang cach cha xat cac vé vao nhau.
1 mudng cafe rugu 2. Cho trai vao néi, cho thém 70ml nudc, day nap
1 mubng cafe xi dau va ndu ché do HIGH trong 3 phut (6i khi v
1 mudng canh hanh 14 xat nhd trai mé ra).
Y% qua triing dap ra 3. Tron déu cac thanh phan véi nhau va chia ra 8
1 % mudng canh bot bap phan.
% mudng cafe nudc guing 4. Cho mdi phan vao méi vo trai tréng.
¥% mudng cafe mudi 5. S&p xé&p tdt c& 16 nlia vo trai lén dia, cho 50ml

14 mubng cafe dudng
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nudc, day nap ndu ché do HIGH tu 3-3 phat
30 giay. An néng.

6/27/13 12:59:14 PM



Cé4 bon phi I& ndu véi chanh, ba va mui tay

[Thanh phan]

Y2 chén

2 2/3 mubng cafe
2 2/3 mudng canh
1 mudng canh

% mubng cafe
Mot it tieu

Vai hat céan tay
500g

Tém nau 6t

ba thic vat (hodc ba tuai)

bot mi

nuéc chanh tuoi
rau mui tay xat nhd
mudi

phi & c& bon tuai
(ho&c dong lanh)

[Cach lam]

1.

2

Cho bo vao chiéc dia vudng (hodc ndi vudng dudng
kinh 25 cm). N&u ché& dé HIGH tu 1-2 phat cho dén
khi day mui. Tron tdt c& thanh phan con lai (tru ca),
cho vao s6t bo.

. Udp 2 mat phi lé ca véi s6t bo. XEp vao dia, day lai

b&ng gidy goi nhya. Ndu ché do HIGH tu 7-8 phut
dén khi thit ca bén trong c6 thé 1ay ra dé& dang
bang nia.

[Thanh phan]
6
2
8
3 mudng canh
1 mubng canh
2
1 mudng canh

[Gia vi]

1 % mudng canh
1 mudng canh

1 mudng canh

Hap cé nguyén con

con tdm (khoang 2 lang)
cong hanh la

trai 6t kho

rugu

bot bép

lat giing

dau

xi dau
dudng
gidm

[Cach lam]

1.

Riia sach tém, clia lung, bd gan mau trén lung. Cat
méi con ra tir 2-3 miéng, cho vao t6, cho rugu vao
va uép cho tham.

. X&t hanh 14 thanh miéng dai 5cm, rach déi 6t, bd
hat.
. L&y tdm ra khai rugu, tron véi bot bap.

. Cho tém, hanh |4, 6t va giing vao ndi, thém 1

mudng canh diu &n va khudy déu. Day nip noi
n&u ché& do HIGH trong 2 phat.

. Khudy, dung néng.

[Thanh phan]

1 con cé (300g - 4009)
1 cong hanh la

3 lat guing

[Gia vi]

2 % mudng canh
1 % mudng canh
14 mubng cafe
% mudng cafe
% mubdng cafe

1 mubng canh
Mot it rau

R-20A1(S)VN [02 VTL.indd 11

rugu Tau
xi dau
tiéu trdng
mudi
dudng
dau an
mui tay

V-1

[Céch lam]

-

N

[

. Danh vay, b ruét, riia sach va dé rdo ca. Cua vai

dudng hai bén lung ca.

. Chia nlia cong hanh tudi lam 2 phan, 1 phan x&t

thanh 1at méong. Bam nhd nlta cong con lai.

. Dat cac lat hanh mdng vao dia, thém vai lat guiing,

dat ca lén trén. Tron déu gia vi cho lén trén, thém 2
mudng canh nudc. Day né&p néi, ndu ché do
MEDIUM HIGH tu 6-8 phut.

. Thém 1 mudng canh dau an dang s6i lén ca. Trang

tri bdng hanh bam nhd va rau mui tay trudc khi
dung.

6/27/13 12:59:15 PM



Pau ndu déng

RAU QUA

[Thanh phan]
1 tang
110g
¥ chén

[Gia vi]

1 mudng canh

1 mudng canh
% mudng canh
1 % mudng cafe
50ml

1 mudng cafe

dau dong
nac heo hoac nac bo
hanh bam nho

sup dau dac

xi dau

dau meé

dudng

nudéc

bot bép hoa véi

2 mubdng cafe nudc

Khoai tay nhéi thit bam

[Cach lam]

1. Cho tang dau déng vao ndi, n&du ché& dd HIGH trong 1
phut. L&y ra va ngam vao nudc, dé rao va thai ra tiing
miéng nhd, sdp vao dia.

2. Cho thit va hanh thai nhé vao néi, day nép ndu ché do
HIGH trong 3 phut. Khudy khi ndu dugc niia théi gian,
muc bét lugng ma thua ra. Cho sup dau dac, xi dau, dau
mé, dudng va nudc vao, khudy déu. Pay nap noi, nau ché
dd HIGH trong 3 phat, khudy khi ndu dugc niia thai gian.
Kiém tra mau séc va tinh trang thuic phdm trong khi nau.

3. Cho dung dich bdt bap hoa tan vao va khudy déu. M& nap
va ndu ché do HIGH tu 40 giay dén 1 phut nia.

4. D6 hdn hgp thit trong néi 1&n trén dia dau dong. Trang tri
V@i rau di€p, hanh thai nhé va sori.

[Thanh phan]

3 (khoang 600g)
1509

100g

509

1 mudng cafe

[Gia vi]

1 mudng cafe
209

Rau tron

quéa khoai tay
hanh, thai nhd
nac bo

dau xanh

dau an

mugi
bo

[Céch lam]

1. Rlia sach khoai tay va dé rao. Dam thiing da méi qua
khoai tay b&ng nia hodc b&ng xién gilp hoi nudc thoat ra.

2. Dat khoai tay vao dia xoay, ndu ché do HIGH trong 8-9
phut, Iat tré khi ndu dugc nlra thai gian. N&u xong, bao lai
b&ng gidy nhém va dé qua mot bén.

3. Cho hanh thai nhd va 1 muéng cafe dau &n vao néi,
khudy déu. Bay nép ndi va nau ché do HIGH tu 2-3 phut,
khudy khi ndu dugc nlia thdi gian. Kiém tra mau sac va
tinh trang thuc pham trong khi nau.

4. Cho nac bd, dau xanh va mudi vao, day nap noi va nau
ché& do HIGH trong 2 phut. Khudy gilia khi ndu.

5. C4t ngang trén dinh khoai tay, ding mudng nao réng rudt.

6. Nhéi khoai tay b&ng hén hop (muc 4), dung phan khoai
tay da cét ra trén dinh (muc 5) day lai.

7. Phét qua khoai tay mot 16p bo. D4t vao dia ndu ché do
HIGH trong 2 phut 30 giay-3 phut. Dung néng.

[Thanh phan]
309

6 qua

6 cai

6 qua

6 cai

230g

14 cay

1 qua

3 lat

Y2 hop

1 % mudng cafe
800ml

300ml

1 % mubng canh
Mot it

mang tre non (dong hop)

ca chua sori (ca chua nhd trai)
n&m champignon

b&p non (déng hop)

n&m rom (déng hop)

Rau xanh

mé&ng tay xanh (ché lam hai)
ca rét (cat lat trang tri)

khoai tay

qué hach ginko

mugi

nudc dung rau

nudc dung hoa véi

bot bép

dau an.

R-20A1(S)VN [02 VT].indd 12

[Cach lam]

1. Rlia sach t&t ca céac loai rau qua. Cho vao 10 v6i mudi va
nudc dung, ndu ché dé HIGH ti 1 phut 30 giay — 2 phat
cho médi loai.

. V6t bot nudc dung.

. Ngam khoai tay vao nudc soi, got vo.

. X&p rau ra dia can déi mau sac cho dep mat.

. N&u 300ml dung dich bdt bép + nudc dung véi ché do
HIGH tif 2 phut-2 pht 30 giay cho dén khi dac lai. Ché
hén hgp Ién dia rau, cho dau &n lén trén va don dung.

a A~ w N

LUU Y| Céc loai rau c6 thé thay déi ty vao khdu vi clia
mbingudi.

V-12
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CAC MON TRUNG

Chawanmushi (mén triing hap Nhat)

[Thanh phan] [Cach lam]
79 nam (ngam, thai doi) 1.Tron déu nhe nhang sup dashi, xi ddu, mudi, rugu Mirin va
60g tém, (boc vo, bd chi lung) triing; x6c¢ nhe.
20g banh c4, cét goc. 2. X&p ga, banh ca, ndm va tém vao 4 céi té hinh vai.
80g Uic ga, cat thanh hinh khdi 3. Loc hén hgp (1) sang hén hap (2).
400[“' st dashi lanh 4. Dung mudng vét bot trén mat.
4qua tring 5. Boc to bing gidy nhom, dam thiing & gitia, ndu ché do MED tu
2
2 muf)nggcafe rugu Mirin Caén than khong dé cac |4 nhom cham vao nhau hay
(rudgu ngot dung cham vao dia quay, vach 16.
trong ndu nuéng) 6. N&u xong, dé yén trong 16 chs 5 phut.
1 cong rau mui tay 7. Trang tri rau mui.

Triing chan nudc sbi

[Thanh phan] [Cach lam]
4 quaé triing 1. Chuén bj 2 cai dia nhd, day sau, chiu nhiét (chang han to stp
Moétit  dauan nhd). Cho mét I6p dau méng trong dia, cho méi qua vao 1 dia.
2. Nh&m ngan triing né khi néng, dung tdm rang cham 2-3 16 trén

vo tring.

3. bat dia vao dia xoay, boc lai bang gidy géi ndu nuéng, ndu ché
doé MED LOW tu 8-10 phut.

S6 lugng Thoi gian ndu (MED LOW Power)
1 tring 1phdt 30 gidy dén 2 phut 30 gidy
2 triing 3 phat dén 4phat
3 triing 5 phat dén 7 phut

C4n than khong nau triing qué lau, c6 thé sé né.

® Thoi gian ndu c6 thé thay ddi tuy thudc vao kich ¢d hoac do
tuci clia triing, quan sat thudng xuyén tinh trang triing dang
n&u trong |6 va tuy theo dé c&n than thay déi thsi gian ndu cho
phu hop.

® Khi chichan 1 tring, hay d&t dia vao gitia dia xoay.

Tring chung

[Thanh phén] [Cach lam]

1 qua triing 1. Dap vd, cho long triing vao dia chju nhiét cung siia, mudi va

1 mudng canh siia tiéu, khudy déu. D4t dia tring lén gilia dia quay, khéong day
L n&p nédu ché do HIGH tu 40 giay dén 1 phat.

[Gia V!], .. 2. Chia triing d& n&u thanh cac phan nhd.

Mot nhum muobi

Mot nhim tiéu

V-13
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Thach hanh nhan

MON TRANG MIENG

[Thanh phén]
2 mudng canh
600ml
200ml
3% mubng canh
Mot it

Banh nho hap

Gelatin (dung lam thach)
nudc

slia

chiét xudt qua hanh

Xxird trai cay déng hop

[Céach lam]

1. Cho gelatin vao néi, cho thém 600ml nuéc, day nap
n&u ché do cao tu 7-9 phut, khudy dén khi ching
tan hoan toan.

2. Cho thém siia va chiét xuét qua hanh, khudy déu.

3. Cho vao té, chd cho thach dong lai, d& mat trong tl
lanh.

4. C&t thach thanh hinh vién kim cudng, trang tri béng
trai cay va xiro.

[Thanh phén]
90g

3

709

509

Banh xop kem

bot
qua triing
dudng trang
nho kho

[Céch 1am]

. Hoa tan bot dé qua mot bén.

2. Cho long trdng triing vao td, danh déu dén khi thanh
mot khéi mém.

TU ti cho dudng vao, tiép tuc danh.

Két hop long dd va long trdng da danh.

Cho bét vao, khudy nhanh.

Cho nho vao va khudy.

Cho hén hgp vao mét cai khudn da dugc bdi tron
(b&ng dau &n). Boc lai b&ng khan gidy uét va niu
ché& do HIGH tur 3 dén 4 phut, dén khi bén trong
chin hoan toan.

-

N oA~

[Thanh phan]
1 g6i nhd

1% c6c

51/3 mubng canh
375ml

Y2 chén

1 mudng cafe
1 chén

12 qua

1 banh

Y2 chén

Mot it qua
Mbt it qua

R-20A1(S)VN [02 VT].indd 14

thach trong rugu vang B6 Dao Nha.
nuéc

bot siia tring

slia

dudng

huadng vani

kem (da dugc danh tai)
hanh nhan

Madéra

rugu sari

Dau tay

Viét quét

[Cach lam]

. Lam tan thach trong nudc séi. Sau dé dé nguoi

2. Tron bét tring vdi slia, cho dudng va hudng vani
vao. N&u ché do cao tu 4-6 phut, khudy 2 lan trong
qua trinh nau. Bé ngudi.

3. Cho nlia chén kem vao hén hgp.

4. SAp qua hanh nhan va banh ra 4 phan. Tuéi niia
chén rugu sari 1én qua hanh nhan va banh. Cho mot
16p dau tay, qué viét quat, thach va bot siia Ién mat.

5. Lap lai mét I16p nhu vay nifa. Dé lanh 2-3 gid.

. Trang tri véi phan kem con lai.

-

(2]
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