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WARNING

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

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.

2. 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.

e. Stir the liquid before and during cooking. Use extreme care when handling the container or inserting a spoon
or other utensil into the container.

3.  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.
4. Never operate the oven whilst any object is caught or jammed between the door and the oven.
5. 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.

@ 6. 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.

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

8. 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.

1. 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 because the microwave oven will become very hot during the operation.

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

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

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

22. When the appliance is operated in the combination mode (Mix cooking), Grill or Automatic Operations, children
should only use the oven under adult supervision due to the temperature generated.

23. During use the appliance becomes hot. Care should be taken to avoid touching heating elements inside the
oven.

Qoo

E-1
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SPECIAL NOTES AND WARNING
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DO

DON'T

Eggs, fruits,
nuts, seeds,
vegetables,
sausages and
oysters

Puncture egg yolks and whites
and oysters before cooking to
prevent “explosion”

Pierce skins of potatoes, apples,
squash, hot dogs, sausages and
oysters so that steam escapes.

Cook eggs in shells.

This prevents “explosion’,
which may damage the oven
or injure yourself.

Cook hard / soft boiled eggs.
Overcook oysters.

Dry nuts or seeds in shells.

Popcorn

Use specially bagged popcorn for
the microwave oven.

Listen while popping corn for the
popping to slow to 1-2 seconds.

Pop popcorn in regular brown
bags or glass bowls.

Exceed maximum time on
popcorn package.

Baby food

Transfer baby food to small dish
and heat carefully, stirring often.
Check for suitable temperature to
prevent burns.

Remove the screw cap and teat
before warming baby bottles.
After warming shake thoroughly.
Check for suitable temperature.

Heat disposable bottles.
Overheat baby bottles.

Only heat until warm.

Heat bottles with nipples on.
Heat baby food in original
jars.

General

Food with filling should be cut
after heating, to release steam
and avoid burns.

Use a deep bowl when cooking
liquids or cereals to prevent
boiling over.

*

Heat or cook in closed glass
jars or airtight containers.
Deep fat fry.

Heat or dry wood, herbs, wet
papers, clothes or flowers.
Operate the oven empty
except the directed case in the
operation manual.

Liquids
(Beverages)

For boiling or cooking liquids see
WARNING on page E-1 to prevent
explosion and delayed eruptive
boiling.

Heat for longer than
recommended time.

Canned foods

Remove food from can.

Heat or cook food while in
cans.

Sausage rolls,
Pies, Christmas
pudding

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

Overcook as they may catch
fire.

Meats

Use a microwave proof rack or
plate to collect drained juices.

Place meat directly on the
turntable for cooking.

Utensils

Check the utensils are suitable for
MICROWAVE cooking before you
use them.

Use metal utensils for
MICROWAVE cooking. Metal
reflects microwave energy
and may cause an electrical
discharge known as arcing.

Aluminium
foil

Use to shield food to prevent over
cooking.

Watch for sparkling. Reduce foil
or keep clear of cavity walls.

Use too much.

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.

R-C900VN(S) (SRS)_EN.indd Sec1:2
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INSTALLATION INSTRUCTIONS

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

2. Accessories provided
1) Turntable 2) Low rack 3) High rack 4) Operation manual 5) 2 Cookbooks
6) Quick start guide

3. Since the door may become hot during cooking, and in order to avoid its accidental touch, the
oven should be placed at least 80 cm or more above floor. You should also keep children away
from the door to prevent them burning themselves.

4. Place the turntable over the turntable motor shaft on the oven floor. Refer to OVEN DIAGRAM on
page E-4. NEVER operate the oven without the turntable.

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

The oven should be installed so as not to block ventilation openings.
Allow space of at least 40cm from top of the oven for air ventilation.
This oven is not designed to be built-in to a wall or cabinet.

6. 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.

7. 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.
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OVEN DIAGRAM

1. Door open handle 11. Control panel (See pages E-b)
2. Oven lamp 12. Ventilation openings

3. Door hinges 13. Power supply cord

4. Door safety latches 14. Outer cabinet

5. See through door 15. Oven cavity

6. Door seals and sealing surfaces 16. Turntable

7. Top grill heater (top grill) 17. Rating label

8. Turntable motor shaft 18. Low rack

9. Waveguide cover (Do not remove) 19. High rack

10. Bottom grill heater (bottom grill)
Warning:
The accessories will become very hot whenever the top grill, bottom grill or convection symbols

are lighted in the display, and use thick oven gloves when putting/removing the food or turntable
from the oven to PREVENT BURNS.

OPERATION OF CONTROL PANEL

The operation of the oven is controlled by pressing the appropriate pads arranged on the surface
of the control panel.

An entry signal tone should be heard each time you press the control panel to make a correct entry.
In addition the oven will beep for approximately 2 seconds at the end of the cooking cycle, or 4 times
when a cooking procedure is required.

T -0 N O O
mwwmmmm

;:Z= S B 000K > HELP iva
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( GRILL ~ TP |CONVECTION MICRO )
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1. TOP GRILL SYMBOL

It will appear when setting a programme using the top grill, or when the top grill is in use.
2. BOTTOM GRILL SYMBOL

It will appear when setting a programme using the bottom grill, or when the bottom grill is in use.
3. CONVECTION SYMBOL

It will appear when setting a programme using the convection mode, or when in a convection cooking.
4. MICROWAVE SYMBOL

It will appear when setting a programme using the microwave mode, or when in a microwave cooking.
5. MORE (A)/LESS (W) indicators

They will appear when setting the MORE or LESS function.
6. HELP indicator

It will appear when setting the HELP feature or an automatic operation.
7. COOK indicator

It will flash to inform you to press the START pad, or light when in the cooking.

E-4
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Touch Control Panel Layout

TIME PADS

Press to enter cooking
time and clock time.

CONVECTION PAD
Press to select
convection cooking and
convection temperature.

GRILL PAD
Press to select grill
cooking.

AUTO GRILL PAD
Press to select 3 popular
grill menus.

AUTO ROAST PAD
Press to select 3 popular
roast menus.

AUTO BAKE PAD
Press to select 3 popular
baking menus.

SLOW COOK PAD
Press to cook slowly and
longer time.

CRISPY REHEAT PAD
Press to select 5 popular
snack menus.

WEIGHT PADS
Press to enter weight.

CLOCK PAD
Press to set clock time.

STOP/CLEAR PAD

Press to clear during
programming.

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

R-C900VN(S) (SRS)_EN.indd Sec1:5
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PREHEAT PAD
Press to preheat the oven
prior to cooking.

MIX PAD
Press to select mix cooking.

AUTO RICE PAD
Press to select 3 popular
rice menus.

AUTO REHEAT PAD
Press to reheat dish.

AUTO STEAM PAD
Press to select 3 popular
steam menus.

MICRO POWER PAD
Press to select
microwave power
setting.

If not pressed, 100%
(HIGH power) is
automatically selected.

EASY DEFROST PAD
Press to defrost meat by
entering weight.

NONOIL FRY PAD
Press to select 3 pizza
menus.

MORE(A), LESS(V)

TIME PADS

Press to adjust the
doneness of food in one
minute increments
during cooking or to
increase/decrease the
time whilst programming
the automatic operations.

INFO PAD

Press to select auto start,
child lock, language or
demonstration modes.
Press to get cooking
information.

START PAD

Press once to cook for 1
minute at 100% (HIGH
power) or increase by 1
minute multiples each
time this pad is pressed
during cooking.

Press to start oven after
setting programs.
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BEFORE OPERATING

N mEEs

Heating without Food

* This oven is preset with the OPERATION GUIDE Some smoke and odor may occur for a while at

in English.

To assist you in programming your oven, the

operation guide will appear in the display.
*You can get operation guide in English or Malay.
To change the language, see page E-17.

Getting Started

the beginning of Grill, Preheat, Convection, Mix
cooking or Automatic Operations (except Rice
Menu, Reheat, Steam Menu and Easy Defrost),
but the oven is not out of order.

To remove the cause of the smoke and odor,
operate the oven without food for 20 min. on Grill
using top and bottom grills before the first use

Your oven has an Energy Save Mode. This facility and after cleaning.

saves electricity when the oven is not in use.

Step Procedure

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

Open the door. The display will show
2 ENERGY SAVE MODETO CANCEL
ENERGY SAVE MODE SETTHE CLOCK.

Close the door.
3 This display will show " . 0", and now
you can ready to use the oven.

CAUTION:

In Energy Save Mode, if you do not operate the
oven for 3 minutes or more (i.e. after closing the
door, or pressing the STOP/CLEAR pad, or atthe
end of cooking), you will not be able to operate
the oven until you open and close the oven door.
NOTE:

WhenyousetChild Lockor Demonstration Mode,
Energy Save Mode will be cancelled temporary.

Stop/Clear

Press the STOP/CLEAR pad once to:
1. Stop the oven temporarily during cooking.
2. Clear if you make a mistake during programming.

To Cancel a Programme

During Cooking

Press the STOP/CLEAR pad twice.

Power Interruption

If the power goes off or the display is blank, refer to
Step 2 and 3inthe above Getting Started to resume
normal operation. Your oven works normally,
however there is a case that previous setting such
as Child Lock, Auto Start, and Demonstration Mode
will be cancelled. The Display in Clock Set mode
and Energy Save Mode under different conditions
is listed on page E-7 for your reference.

Step Procedure

Ensure that no food is in the oven.
Press the GRILL pad 3 times.

NUGNG
GRILL
x3

Enter the heating time (20 min.).

|
phat
U min. X 2

Press the START pad.

The timer will begin to count down.

When it reaches zero, all indicators will go
3 out and audible signal will sound. NOW
COOLING will appear on the display. The
cooling fan will remain on until the oven
cavity has been cooled.

IMPORTANT:
During this operation, some smoke
and odor will occur. Therefore open
the windows or run the ventilation fan
in the room.

(\®
H

Open the door to cool the oven cavity.
4 WARNING:

The oven door, outer cabinet and oven
cavity willbecome hot and pay attention
to avoid burn when cooling the oven.

22/1/2559 11:55:07
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Clock Set Mode (Clock Setting)

If you set the clock (Clock Set Mode), Energy Save Mode
does not work.
*To enter the present time of day 11:34 (AM or PM).

Step Procedure

Press the CLOCK pad once.

1 PONG HO
CLOCK

Enter the hours by pressing the TIME pads.

I
hd hit
"_'Pn#wt X 1 'gﬂun.

X1

Press the CLOCK pad once to change
3 from hours to minutes.

PONG HO
CLOCK

Enter the minutes by pressing the
TIME pads.

|

'"_lphut | phit

il x 3 min. x 4

Press the CLOCK pad again.

5 DPONG HO
CLOCK

®

is recommended that you should adjust the time
occasionally.

If you wish to know the time of day during the
cooking mode, press the CLOCK pad. As long as
your finger is pressed the CLOCK pad, the time of
day will be displayed.

Energy Save Mode

Your oven has an Energy Save Mode. In Energy
Save Mode approximately 0.1 watt is used, when
blank shows on the digital display. While in Clock
Set Mode approximately 3 watt is used as the time
will be shown. The Display in Clock Set Mode or
Energy Save Mode under different conditions is
listed below for your reference.

In Energy Save Mode, if you do not operate the
oven for 3 minutes or more (i.e. closing the door,
pressing the STOP/CLEAR pad, or at the end of
cooking), the display will be blank and the oven
cannot be used. To restore power on, open and
then close the door, “ .0” will be displayed and
the oven is ready for use.

If you set the clock, Energy Save Mode will be
cancelled.

To start Energy Save Mode manually, follow the
instructions below.

* To start the Energy Save Mode (the display
shows the time of day).

This is a 12-hour clock. If the clock is set, when
cooking is complete, the display will show the
correct time of day. If the clock has not been set,
the display will only show “ .0” when cooking is
complete.

If the electrical power supply to your microwave
oven is interrupted, plug in the oven again, then
open the door.The display will show:

ENERGY SAVE MODE TO CANCEL ENERGY SAVE
MODE SET THE CLOCK. If this occurs during
cooking, the programme will be erased.The time of
day will also be erased.

The clock of the oven works based on the
frequency of power source. So it may gain or
lose in some area where the frequency varies. It

The Display in Clock Set Mode or Ener

Step Procedure

Press the CLOCK pad twice.

!
CLOCK Ry

Press the START pad.

2

The power will be off and the display
will show nothing.

Save Mode

Conditio Mode Clock Set Mode

Energy Save Mode

No cooking or no operating
(Except Child Lock, Demo)

Current time

".0" or Blank (without operating over 3 minutes)

Child Lock Setting Current time

(Lock will be displayed by pressing a pad each time.)

Auto Start setting Setting time

Auto Start can't be set in Energy Save Mode.

Demostration Mode setting

DEMO MICROWAVE OVEN

Power Interruption

Blank

22/1/2559 11:55:07
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MANUAL OPERATIONS

Microwave Time Cooking

This is a manual cooking feature, first enter the
cooking time then the power level.

You can programme up to 99 minutes, 99 seconds.
There are five different power levels.

Power | pisplay Examples
level
100% 100 P Raw meat, Vegetables
(HIGH) Rice or Pasta
70%
(MEDIUM 70 P Delicate Foods such as
HIGH) Eggs or Seafood
50%
(MEDIUM)| S0P
30% .
(MEDIUM| 30 P Eefrost, Softening
LOW) utter
10% Keep food warm
(LOW) 0P

This variable cooking control allows you to select
the rate of microwave cooking.

If a power level is not selected, then 100% (HIGH
power) is automatically used.

* Supposeyouwanttocookfor 10 minuteson 100%
(HIGH power).

Step Procedure

Enter desired cooking time.

1

"_'phut
"_, min. X 1

Press the START pad.

2 )\ BAT DAU
Y START \

The timer begins to count down.

To lower the power, press the MICRO POWER
pad once. Note the display will indicate 100P.
To lower to "70P", press the MICRO POWER pad
again. Repeat as necessary to select 50F, 30P or
10P power levels.

N mEEs

* Suppose you want to cook Fish Fillets for
10 minutes on 50% (MEDIUM power).

Step Procedure

Select power level by pressing the MICRO
POWER pad as required (for 50% press

1 three times).
NANG LUONG
VI SONG
MICRO POWER E€¢]

Enter desired cooking time.

in
il
IUR

X1

Press the START pad.

D BAT DAU
Y START

The timer begins to count down.

If the dooris opened during cooking process, the
cooking time in the readout automatically stops.
The cooking time startsto countdown againwhen
the door is closed and the START pad is pressed.

If you want to check the power level during the
cooking, press MICRO POWER pad. As long as
you press the MICRO POWER pad, the power
level will be displayed.

Ifmorethan 20 minutes on 100% poweris entered,

the microwave power will be reduced after 20
minutes to avoid overheating.

22/1/2559 11:55:07
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Sequence Cooking

Youroven canbe programmed forupto4 automatic
cooking sequences, switching from one variable
power setting to another automatically.
Note that MICRO POWER must be entered first
when programming sequence cooking.

* Suppose you want to cook for 10 minutes on
50% (MEDIUM power) followed by 5 minutes
on 100% (HIGH power).

Step Procedure

Select desired power level by pressing
the MICRO POWER pad (for 50% press
1 three times).

NANG LUGNG

VI SONG
MICRO POWER &S]

Enter desired cooking time.

2 "_lpht]t
"_' min. Y|

@ For second sequence, select microwave
cooking and power level (for 100% press
3 the MICRO POWER pad once).

NANG LUGNG

VI SONG
MICRO POWER RS

Enter desired cooking time.

' phut
min. x5

Press the START pad.

D BAT DAU
/' START

The timer begins to count down to zero.
Whenitreacheszero, the second sequence
will appear and the timer will begin
counting down to zero again.

R-C900VN(S) (SRS)_EN.indd Sect:9 @

Instant Cook™

For your convenience, Sharp’s Instant Cook
allows you to easily cook for one minute on 100%
(HIGH power).

Step Procedure
Press the START pad.

(Within 3 minutes of closing the door.)
!

The timer begins to count down.

Press the START pad until desired time is displayed.
Each time the pad is pressed, the cooking time is
increased by 1 minute.

22/1/2559 11:55:07
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Slow Cook 4. Maximum time of Slow Cook is 2 hours.
5. This function can be used with AUTO START.
See page E-17
The SLOW COOK setting is designed for foods
which cook longer time. For example, stewing, SPECIAL NOTES ON SLOW COOKING
braising, boiling soup or Chinese desserts of For better cooking result, always try to:
liquid type. The SLOW COOK setting provides 1. Cutthe ingredients into smaller pieces.
two choices: SLOW COOK HIGH or SLOW COOK 2. Add in adequate liquid medium (e.qg. : water,
LOW. The maximum cooking time is 2 hours for sauce) and try to submerge the ingredients
each choice when cook manually. into the liquid medium in order to avoid
scorching. This is especially important when
To select SLOW COOK HIGH, press the SLOW COOK stew or chicken soup is prepared.
pad once. SLOW COOK HIGH will be displayed. 3. Whensoup orlarge quantity is prepared, make
To select SLOW COOK LOW, press the SLOW COOK sure that the water level is at least 1/, inches
pad twice. SLOW COOK LOW will be displayed. (3.8cm) from the rim of casserole, otherwise
spill over may result.

4. Do notaddtoo much seasonings or salt atthe
initial stage of cooking.Try to add (especially
salt) soon after or just after finish.

. Cookwith the casserole lid on. Also please do
not open the lid during cooking as this may

Step Procedure disturb the cooking sequence.

6. Stir and stand for 10 minutes after cooking.

* Suppose you want to cook stew chicken on
SLOW COOK HIGH for 1 hour 30 min. 5

Press the SLOW COOK pad once.

1 NAU CHAM
® EEA .

Enter desired cooking time.

' phut
U min X9

Press the START pad.

D BAT DAU

3 Y START

The cooking time will count down to zero.
After cooking an audible signal will sound.

NOTE:

1. If you need to check the food doneness during
cooking, youcanopenthe ovendoororpressing
the STOP/CLEAR pad once, then check and stir.
After that close the door and press START pad
to resume cooking.

2. You can only set any SLOW COOK programmes
up to 2 stages as a sequence cooking (see page
E-9).

3. If you wish to know the level of slow cook
during cooking, press the MICRO POWER pad.
As long as your finger is pressing the
MICRO POWER pad, selected slow cook setting
will be displayed.

E-10
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Grill Cooking

The top and bottom grills have one power setting
only. Use appropriate time for steaks, chops, chicken
pieces or other grilled food to achieve optimum
results of cooking.

Your oven has 3 grill cooking modes. Select the
desired grill mode by pressing the GRILL pad.

Preheating

For best results of Convection and Convection
Mix cooking, preheat to the required temperature
(250, 230, 220, 200, 180, 160, 130, 100, 70, 40°C).
Add food after preheating.

* To preheat the oven to 200°C

Step Procedure

Grill cooking Mode Press the GRILL pad

Top Grill mode Once
Bottom Grill mode Twice
Double Grill mode 3 times

(top and bottom)

It is not necessary to preheat for grill cooking.

Recommended Utensils:
e High rack e Low rack
e Aluminium foil container

e Heat resistant cookware

* Suppose you want to cook for 20 minutes using
@ the double grill mode.

Step Procedure
Press the GRILL pad 3 times.

1 NUGNG
GRILL )

Enter desired cooking time.

n. .
,Ug:‘ﬂwt X 2

Press the START pad.
3

The timer begins to count down.

NOTE:
Aftercooking the ovenwill automatically cooland
the display will show NOW COOLING.

WARNING:

The door, outer cabinet, oven cavity, accessories,
dishes and especially the grills will become very
hot during operation. To prevent burns, always
use thick oven gloves.

E-11
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Select preheating temperature by
pressingthe PREHEAT pad asrequired
1 (for 200°C press four times).

LAM NONG
TRUGC
PREHEAT x4
Press the START pad.
7/ START

PREHEAT will be displayed. When
preheat is over, the oven will "beep"
4 times and ADD FOOD will be
displayed.

Open the door and place food. @
3 Close the door.

PRESS CONVEC OR MIXwill be displayed
repeatedly.

4 Enter the desired setting.

NOTES:

1. The preheated temperature will be maintained
for 30 minutes. Once the oven door is opened,
this function will be cancelled. After 30 minutes,
preheat will be cancelled.

2. When you set the preheat, the preset convection
temperature will be automatically changed to
the preheated temperature. After preheating,
if you want to cook at a different temperature
press the CONVECTION pad and you want to
change Mix cooking mode (see Page E-13),
press the MIX pad at step 4 until the desired
setting appears on the display.

3. You can check the actual temperature during
preheating by pressing the CONVECTION pad.
The temperature will appear on the display.
This will not affect the oven operation. If the
oven temperature is below 40°C, LO C will
be displayed.

WARNING:

The door, outer cabinet, oven cavity, accessories,
dishes and especially the grills will become very
hot during operation. To prevent burns, always
use thick oven gloves.

22/1/2559 11:55:07
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Convection Cooking

Your oven has 10 preset convection temperatures
(250, 230, 220, 200, 180, 160, 130, 100, 70, 40°C).
When you press the CONVECTION pad once,
250°C will be selected.To lower the temperature,
press the CONVECTION pad until the desired
temperature appears in the display.

Please consult your Convection Microwave
Cookbook for more specific cooking instructions
and procedures.
Recommended Utensils:
e Low rack

e Aluminum foil container
¢ Heat resistant cookware

Before cooking, see "Helpful Hints","NOTES" and
"WARNING" on page E-13.

(1) To Cook without Preheating

* Suppose you want to cook for 20 minutes at
180°C.

e High rack
e Baking-tin

Step Procedure

Select convection temperature
by pressing the CONVECTION
pad (for 180°C pressfive times).

CONVECTION [ 5

Enter desired cooking time.

n. .
'Ug?\l:wt X 2

Press the START pad.

N BAT DAU
/ START

The timer begins to count down to
zero.

E-12

(2) To Cook with Preheating

* Suppose you want to preheat the oven to
200°C then cook for 20 minutes at 200°C.

Step Procedure

Select preheat temperature by
pressing the PREHEAT pad (for
1 200°C press 4 times).

LAM NONG

TRUGC
PREHEAT x 4

Press the CONVECTION pad once.
2 01 LUU

CONVECTION

X1

Enter desired cooking time.

3
..
[ .

Press the START pad.

D BAT PAU
/' START

4 PREHEAT will be displayed.

When preheat is over, the oven will
"beep" 4 times and ADD FOOD will be
displayed.

5 Open the door. Place food in the oven.
Close the door.

Press the START pad.
6

The timer begins to count down to
zero.

22/1/2559 11:55:07
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Helpful Hints:

1. Foods may be cooked either directly on
turntable, or using the low rack.

2. Do not cover low rack with aluminum
foil. It interferes with the flow of air that
cooks food.

NOTES for CONVECTION COOKING:

1. After cooking the oven will automatically
cool and the display will show NOW
COOLING.

2. If you want to check the convection
temperature during the cooking, press
the CONVECTION pad.

As long as you press the CONVECTION
pad, the temperature will appear on the
display.

You can check the actual temperature
during preheating by pressing the
CONVECTION pad.

This will not affect the oven operation.

3. Temperature measurements taken whilst
the oven is in convection mode will differ
from the displayed level.This is due to
the grill elements turning on and off in
order to regulate the oven temperature.
This will not affect the cooking results as
long as the operation manual and cook-
book are followed correctly.

NOTES for PREHEATING:

1. When you set the preheat, the preset
convection temperature will be automatically
changed to the preheated temperature. After
preheating, if you want to cook at a different
temperature press the CONVECTION pad at
step 2 until the desired setting appears on the
display.

2. The preheated temperature will be maintained
for 30 minutes. Once the oven door is
opened, this function will be cancelled. After
30 minutes, preheat and the selected
convection programme will be cancelled.

WARNING:

The door, outer cabinet, oven cavity, accessories,
dishes and especially the grills will become very
hot during operation. To prevent burns, always
use thick oven gloves.

E-13
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Mix Cooking

Mix cooking modes combines microwave
power with convection or top grill.
The combination of microwave power with
convection or grill reduces cooking time and
provides a crisp, brown finish.

Recommended Utensils:
e High rack

® Heat resistant cookware

e Low rack

Your oven has 4 Mix cooking modes. You cannot
change the microwave power level.The convection
temperature is preset with 250°C.You can change
the convection temperature from 40°C to 250°C
in ten levels. See NOTE 1 for MIX COOKING on
page E-14.

Mix cooking Mode Press MIX
pad
Convec Mix High Once
(Microwave 30% and Convection)
Convec Mix Low Twi
(Microwave 10% and Convection) wice
Grill Mix High 3 i
(Microwave 50% and Top Grill) Imes
Grill Mix Low 4t
(Microwave 10% andTop Grill) Imes

Before cooking, see "NOTES" and "WARNING"
on page E-14.
(1) To cook by Mix Cooking

* Suppose you want to cook for 6 minutes on
Grill Mix Low.

Step Procedure

Selectthe MIX cooking mode by pressing
the MIX pad (for Grill Mix Low press the
1 MIX pad 4 times).

HON HOP
MIX N

Enter desired cooking time.

hat

I
'gﬂm. X 6

Press the START pad.
3

The timer begins to count down.

22/1/2559 11:55:08
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(2) To Cook by Convec Mix with
Preheating

* Suppose you want to preheat the oven to 250°C
and cook for 20 minutes on Convec Mix High.

Step Procedure

Select preheat temperature by
pressing the PREHEAT pad as required
1 (for 250°C press once).

LAM NONG

TRUGC
PREHEAT RS

Selectthe Mix cooking mode by pressing
the MIX pad (for Convec Mix High press

2 once).

HON HOP
MIX X 1

Enter desired cooking time.

3 n
i

nphl.’lt
Umm. X 2

Press the START pad.

‘\ BAT BAU
7/ START

PREHEAT will be displayed repeatedly.

When preheat is over, the oven will
"beep" 4 times and ADD FOOD will be
displayed.

5 Open the door. Place food in oven.
Close the door.

Press the START pad.

D BAT DAU
/" START

=)

The timer begins to count down to zero.

R-C900VN(S) (SRS)_EN.indd Sec1:14
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NOTES for MIX COOKING:

1. If you want to change convection
temperature, press the CONVECTION pad
until the desired temperature appears in
the display after setting Convec Mix mode
at step 1 and continue step 2.

2. After cooking the oven will automatically cool
and the display will show NOW COOLING.

3. If you want to check the convection

temperature during the cooking, press the
CONVECTION pad.
As long as you press the CONVECTION pad,
the temperature will appear on the display.
You can check the actual temperature during
preheating by pressing the CONVECTION pad.
This will not affect the oven operation.

4. Temperature measurements taken whilst the
oven is in convection mode will differ from
the displayed level.

This is due to the grill elements turning on and
off in order to regulate the oven temperature.
This will not affect the cooking results as long
as the operation manual and cookbook are
followed correctly.

NOTES for PREHEATING:

1. When you set the preheat, the preset
convection temperature will be automatically
changed to the preheated temperature.

After preheating, if you want to change Mix
cooking mode(see Page E-13), pressthe MIX
pad at step 2until the desired setting appears
on the display.

2. The preheated temperature will be maintained
for 30 minutes. Once the oven door is opened,
this function will be cancelled. After 30
minutes, preheat and the selected convection
programme will be cancelled.

WARNING:

The door, outer cabinet, oven cavity, accessories,
dishes and especially the grills will become very
hot during operation. To prevent burns, always
use thick oven gloves.

22/1/2559 11:55:08
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AUTOMATIC OPERATIONS

Notes for Automatic

Operations

Automatic Operations include the following

features :-

-AUTO GRILL  -AUTORICE -AUTO ROAST

-AUTO REHEAT -AUTO BAKE - AUTO STEAM

- EASY DEFROST - CRISPY REHEAT - NONOIL FRY

1. More or less than the quantity or weight of
foods suggested in each MENU GUIDE is
programmed when the START pad is pressed.
To clear, press the STOP/CLEAR pad and
reprogramme.

2. When using the automatic features, carefully
followthe details provided ineach MENU GUIDE
to achieve the best result.

If the details are not followed carefully, the food
may be overcooked orundercooked or"ERROR"
may be displayed.

3. Food weighing more or less than the quantity
or weight listed in each MENU GUIDE, cook
manually.

4. When entering the weight of the food, round

off the weight to the nearest 0.1kg (100g). For
example, 0.35kg would become 0.4kg.
If the DOWN (W) weight pad is pressed the
display will count down from the highest
weight/quantity each time the pad is pressed.
If the UP () weight pad is pressed the display
will count up from the lowest weight/quantity
each time the pad is pressed.

5 When action is required (e.g. to turn food over)
the oven stops and the audible signals sound.
To continue cooking, press the START pad.

6. To change the final cooking or defrosting result
from the standard setting, press the MORE
(a) (PLUS) or LESS (w) (LESS) TIME pad
prior to pressing the START pad. See page E-16.

7. The final cooking result will vary according
to the food condition (e.g. initial temperature,
shape, quality). Check the food after cooking
and if necessary continue cooking manually.

WARNING :

The door, outer cabinet, oven cavity, accessories,
dishes and especially the grills will become very
hot during operation.To prevent burns, always
use thick oven gloves.

E-15

How to Use Automatic

Operations

Automatic Operations will automatically compute
the cooking mode and cooking time.

(Follow the details provided in each Menu Guide
on pages E-25-35.)

* Suppose you want to cook 0.6 kg of Steak.

Step Procedure

Select the menu by pressing the desired
pad (for Steak press the AUTO GRILL pad

1 3 times).
NUGONG
GRILL [N

Press the WEIGHT pads to enter quantity.

2
xT or xb
Press the START pad.

D BAT DAU
/' START

3 The cooking time will begin counting
down. When the audible signals sound,
the oven will stop and TURN OVER will
be displayed.

Open the door.Turn over the meat.
Close the door.
Press the START pad.

4 ) BAT DAU
Y START

The cooking time will continue counting
down to zero. When it reaches zero, an
audible signal will sound.

NOTE FOR EASY DEFROST:
Always press the EASY DEFROST pad only once
at step 1.

NOTE FOR PREHEAT:

After pressing the AUTO BAKE pad (once, twice,
or three times) and the START pad, PREHEAT will
start automatically at step 3.When preheatis over,
the oven will "beep" 4 times and ADD FOOD will
be displayed.

NOTE FOR WEIGHT:

Only the menu of NONOIL FRY, Auto Grill, and
Auto Roast will display ENTER WEIGHT at step 2.
Skip the step 2 except the above.

22/1/2559 11:55:08
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OTHER CONVENIENT FEATURES

Less/More Setting

To adjust the cooking time to your individual
preference - use the "more" or "less" feature to
either add (more) or reduce (less) cooking time.

The LESS/MORETIME pads can be used to
adjust the cooking time of the following
features:-

- AUTO GRILL -AUTO REHEAT - AUTO RICE

- AUTO BAKE - NONOIL FRY

- CRISPY REHEAT - AUTO STEAM MENU
—AUTO ROAST -EASY DEFROST

To adjust cooking time, press the LESS (w)
or MORE () TIME pad before pressing the
START pad.

* Suppose you want to defrost 1.0 kg Roast
Lamb for a longer time.

Step Procedure
Press the EASY DEFROST pad.
1 RA DONG
DON GIAN

EASY DEFROST

Press WEIGHT pads to enter weight.

AVARRWAN

x11 or x10

Press the MORE TIME pad once.

AR

Press the START pad.

D BAT DAU
/' START

R-C900VN(S) (SRS)_EN.indd Sec1:16
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Adjust Time During Cooking

Cooking time can be added or decreased
during a manual cooking programme using the
"MORE (a)" or "LESS (w)"TIME pads.

* Suppose you want to increase cooking time
by 2 minutes during 5 minutes on 50%
(MEDIUM power) cooking.

Step Procedure

Select power level by pressing the
MICRO POWER pad as required.
1 (for 50% press three times)

NANG LUGNG

VI SONG
MICRO POWER &%

Enter desired cooking time.

2 " phat
min. VA

Press the START pad.

D BAT DAU
/' START

The timer starts to count down.

w
®

Press the MORETIME pad twice to
increase time by two minutes.

.

NOTE:
SLOW COOK cannot use this function.

22/1/2559 11:55:08
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Help Feature (INFO)

(1) Auto Start

The Auto Start feature allows you to set your

oven to start automatically only when clock is set.

Auto Startcan be used for manual cooking, SLOW

COOK and AUTO RICE.

* Suppose youwantto start cooking acasserole
for 20 minutes on 50% (MEDIUM power) at
4:30 in the afternoon. (Check that the correct
time of day is displayed.)

Step Procedure

Press the INFO pad twice.
THONG TIN

1

X2

=
=
o

Enter the desired start time.

|
hat
I fin.

X 4

Press the CLOCK pad.

DONG HO
CLOCK

Enter the desired start time.

n._ .
'Ug:‘\lﬁ X3

Press the CLOCK pad.

DONG HO
CLOCK

Set the desired cooking mode.
(for microwave cooking on 50%, press
the MICRO POWER pad 3 times)

Enter the desired cooking time.
7 "_,phl’lt
, min.

X 2

Press the START pad.

8

N BAT DAU
/ START

NOTES:

1. To check the current time, simply press the CLOCK

pad, the time will be displayed.

2. Ifthe door is opened after step 8, close the door and

press the START pad to continue with Auto Start.
3. Press the STOP/CLEAR pad once to cancel Auto Start.

4. The correct time of day must be set before using

Auto Start, see clock setting on page E-6.

(2) Child Lock

If the oven is accidentally started with no food/
liquid in the cavity, the oven could be damaged.
To prevent accidents like this, your oven has a
"Child Lock" feature that you can set when the
oven is not in use.

To set the Child Lock, press the INFO pad three
times and press the START pad. LOCK will appear
in the display.

The Control Panel is now locked and current time
is shown in Clock Set Mode, and " . 0 " is shown
in Energy Save Mode. Each time a pad is pressed,
the display will show LOCK.

Tounlockthe control panel, pressthe INFO pad, and
the START pad.The display will show LOCK OFF at
the same time. The time of day will be displayed
and the oven is ready to use.

(3) Demonstration Mode

This feature is mainly for use by retail outlets,
and also allows you to practice the key operation.

To demonstrate, press the INFO pad four times
and press the START pad and hold for 3 seconds.
DEMO MICROWAVE OVEN will appear in the
display in both of Clock Set Mode and Energy
Save Mode.

Cooking operations can now be demonstrated
with no power in the oven. For example, press
START pad, and the display will show "1.00" and
count down to zero at ten times the speed faster
than normal. When the timer reaches zero, "0"
will appear in the display.

To cancel, press the INFO pad four times and the
START pad. Once, the display will show DEMO OFF.
(4) Language

The oven comes set for English. You can change

NA\’;‘FSBL,{]%NG the language to Malay by pressing the INFO pad
MICRO POWER 5 times.

Then, press START pad.

(5) Help

Each setting of Automatic Operations and Slow
Cook has a cooking hint.

If you wish to check, press the INFO pad whenever
HELP is lighted in the display.

Your oven has analarm function. Ifyou leave food
in the oven after cooking, the oven will "beep"
3 times after 2 minutes.

If you do not remove the food at that time,
the oven will "beep" 3 times after 4 minutes and
6 minutes.

E-17

R-C900VN(S) (SRS)_EN.indd Sec1:17 22/1/2559 11:55:08

®



_______ " EEEEN ® m - HEEN

CARE AND CLEANING

IMPORTANT:

Disconnect the power supply cord before cleaning or leave the door open to inactivate the oven
during cleaning. Before cleaning, make sure the oven door, outer cabinet, oven cavity and
accessories are completely cool.

CLEANTHE 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 harsh abrasive cleaners or sharp metal
scrapers to clean the oven door glass since they can scratch the surface, which may result in
shattering of the glass.

Touch 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.

Interior walls:

Wipe spatters and spills with a little dishwashing liquid on a soft damp cloth. For heavier stains

inside the oven cavity only, use a mild stainless steel cleaner applied with a soft damp cloth.

Do not apply to the inside of the door. Wipe clean ensuring all cleaner is removed. 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 CAUSTIC CLEANERS, ABRASIVE OR HARSH CLEANERS OR SCOURING PADS ON

YOUR OVEN. NEVER SPRAY OVEN CLEANERS DIRECTLY ONTO ANY PART OFYOUR OVEN.

DO NOT USE A STEAM CLEANER. Avoid using excess water. After cleaning the oven, ensure any

water is removed with a soft cloth.

NOTE:
At regular intervals, heat the oven referring to "Heating without Food" on page E-6. Because, the
splashed dirt or food oil remained around oven walls may cause the smoke and odour.

Accessories:
Wash with mild soapy water and dry thoroughly.

NOTE:
Keep the waveguide cover and accessories clean at all times. If you leave grease or fat in the

cavity or accessories, it may overheat, cause arcing, smoke or even catch fire when next using
the oven.

E-18
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SERVICE CALL CHECK

Check the following before calling service:

1. Does the display light ? Yes No

2. When the door is opened, is the oven lamp switched on? Yes No

3. Place one cup of water (approx. 250 ml) in a glass measure in the oven and close the door securely.
Oven lamp should go off if door is closed properly.
Programme the oven for one minute on 100% (HIGH). At this moment:

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. Do the microwave symbol and COOK indicator light? Yes No

E. After one minute, did an audible signal sound? Yes No

E Is the water inside the oven hot? Yes No

4. Remove water from the oven and programme the oven for 3 minutes on GRILL mode using top and bottom grills.
A. Do the top and bottom grill symbols and COOK indicator light? Yes No
B. After 3 minutes, do the both grills become red? 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, CONTACTYOUR NEAREST SERVICE CENTRE
APPROVED BY SHARP.

IMPORTANT: If the display shows nothing even if the power supply plug is properly connected, the Energy Save
Mode may be in operation. Open and close the oven door to operate the oven. See "Getting Started" on page E-6.

NOTE: 1. Iftime in the display is counting down very rapidly, check Demonstration Mode.
(Please see page E-17 for detail.)
2. The following thing is not trouble;
Each cooking mode has a maximum cooking time. If you operate the ovenlongerthanthe maximumtime,
the power will automatically be reduced. The table below shows the maximum time for each cooking mode.

Cooking mode Maximum cooking time
Microwave 100% cooking 20 min.
Grill cooking
Top grill 15 min.
Bottom grill 15 min.
Top and bottom grill Top grill 6 min.
Bottom grill 6 min.
MIX cooking / Grill Mix-Low 15 min.
AC Line Voltage Refer to the rating label.
AC Power Required
Microwave 1.45kW
Grill 1.15kW (Top Grill)
0.6kW (Bottom Grill)
1.7kW (Top and bottom Grill)
Convection 1.71kW
Output Power :
Microwave 0.90kW* (IEC test procedure)
Grill Heater 1.1kW (Top Grill)
0.55kW (Bottom Grill)
1.65kW (Top and bottom Grill)
Convection 1.65kW
Microwave Frequency : 2450 MHz** (Class B/Group 2)
Outside Dimensions : 520 mm(W) x 309 mm(H) x 486 mm(D)****
Cavity Dimensions ;343 mm(W) x 209 mm(H) x 357 mm(D)***
Oven Capacity 1 26 litre***
Cooking Uniformity : Turntable (325 mm in diameter) system
Weight : Approx. 19kg
* This measurementis based on the International Electrotechnical Commission’s standardised method

for measuring output power.

** This is the classification of ISM (Industrial, Scientific and 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.

**** The depth does not include the door opening handle.

E-19
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COOKING GUIDES

Microwave Cooking Techniques

Arrange food carefully

Place the thickest areas toward outside of dish.

Watch cooking time

Cookforthe shortestamount of time indicated and add more
time as needed.
Food severely overcooked can smoke or ignite.

Cover foods before cooking

Check recipe for suggestions: paper towels, microwave
plastic wrap or a lid.

Covers prevent spattering and help foods to cook evenly.
(Helps keep oven clean)

Use small pieces of aluminium foil to cover thin areas of

Shield foods meat or poultry in order to avoid overcooking.
Stir foods !:rom qut3|de to center of dish once or twice during cooking,
— if possible.
Foods such as chicken, hamburgers or steaks should be
Turn foods

turned over once 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 during standing time can allow the food to finish
cooking completely.

Check for doneness

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

— Steam emits throughout the food, not just at edge;

— Joints of poultry can be torn apart easily;

— Pork and poultry show no pinkness;

— Fish is opaque and 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 asuncovered foods. Ensurethatthe ventilation
openings are not blocked.

Browning dish

When using a browning dish or self-heating material, always
place a heat-resistantinsulatorsuch as a porcelain plate under
it to prevent damage to the turntable and Turntable motor
shaft 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.
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Grill and Grill Mix Recipes

Spare Ribs

[ Ingredients ]
1 kg pork spare ribs
3 tbsp. corn oil

[ Seasonings ]

3 tbsp. light soy sauce

3 tbsp. water

2 tbsp. hoisin sauce

3 tbsp. dry sherry or wine

5 tbsp. pork broth

Salt, sugar, chopped garlic to taste

(Chinese Roast Pork )

[ Ingredients ]
0.9 kg pork loaf

[ Seasonings ]

5 tbsp. barbecue pork sauce or

'2 tsp. char siew coloring, blended with
1 /2 tbsp. water

1 tsp. salt

12 tbsp. sugar

1 tbsp. light soy sauce

1 tbsp. dark soy sauce

2 tbsp. corn all

[ Glazing ]
2 tbsp. honey

(Pork Steaks with Onion Sauce ]

[ Ingredients ]

650 g pork chop

'2 onion, sliced

1 tomato, sliced

1 tbsp. oil

Black pepper, Honey to taste

[ Seasonings ]

1 tbsp. light soy sauce

1 tsp. dark soy sauce

2 tsp. sugar

1 tsp. wine

1 tsp. oil

Salt and pepper to taste

[ Gravy ]

1 tbsp. oyster sauce

1 tsp. sugar

1 grated garlic

1 tsp. oil

70 ml water

Salt to taste

2 tsp. cornflour blended with 1 tbsp. water
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[ Method ]
1.

Blanch the spare ribs in boiling water for 2 minutes.
Then rinse.

2. Marinate ribs for 20 minutes with seasonings.
3. Place on the low rack and brush with oil.
4. Let them roast.
Mode Cooking time | Microwave Power | Procedure
1st Microwave 4'-6' MED HIGH
2nd Grill Mix High 7-9' Turn over
3rd Microwave 4'-6' MED
4th Grill Mix High 5'-6'
5. Garnish with pickles and pineapple.
[ Method ]
1. Wash pork clean and pat dry. Bind with thread.
2. Marinate with seasonings for 2 to 3 hours.
3. Set the pork on low rack.
4. Letit grill.
Mode Cooking time | Microwave Power | Procedure
1st Microwave 13'-15' MED HIGH
2nd Grill Mix High 13-17' Turn over
3rd Grill Mix High 8-10'

5
6

. Brush with honey 2 - 3 minutes before finish.
. After grill let stand for 10 minutes.

[ Method ]

1.

2
3

Wash pork and pat dry.

. Marinate pork with seasonings for 30 minutes.

. Sprinkle black pepper on marinated pork, then cook on the

high rack.

Mode Cooking time | Microwave Power | Procedure
1st Grill Mix-High 5'30"
2nd Grill 5' Brush honey
(Bottom grill) and turn over
3rd Microwave 7'-9'
(Top grill)
4th Microwave 3-4' HIGH

. Combine onion and oil; cover, microwave on 100% (HIGH)

for 2-3 minutes.

. Add gravy, except blended cornflour; microwave on 100%

(HIGH) for 1 minute; remove, stirand continue to cook another
1 minute.

. Add tomato; cover and microwave on 100% (HIGH) for 30

seconds.
Add blended cornflourto boiled seasonings; stir until cornflour
is thick.

. Top sliced pork with prepared gravy and garnish with spring

onion.
E-21
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[ Ingredients ]

1 duck (approx. 900 g)
salt, pepper

paprika

oil

(Pork and Prawn Kebabs]

[ Ingredients ]

300 g pork, cut into 24 square pcs.

100 g onion, cut into 12 square pcs.

80 g green pepper, cut into 12 square pcs.
80 g tomato, cut into 12 square pcs.

70 g prawns, shelled and deveined then
cut into 3 pcs.

[ Seasonings ]

2 tbsp. corn oll

12 tsp. salt

2 tsp. pepper

1 tsp. paprika

'f2 tsp. garlic powder

@ [ Glazing ]
3 tbsp. melted butter
1 tbsp. lemon juice

( Grilled Pigeon )

[ Ingredients ]
1 pigeon (approx. 300Q)

[ Seasonings ]

1 tbsp. light soy sauce
1 tsp. dark soy sauce
1 tbsp. oll

2 tsp. salt

1 tsp. sugar

1 tsp. ginger juice

1 tsp. cooking wine

(Chinese Pizza )

[ Ingredients ]

200g plain flour

/2 tsp. yeast

1 tsp. baking powder
40g sugar

few alkaline water
few sesame seeds
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[ Method ]

1. Season breast cavity with salt and pepper.

2. Stir together oil and paprika and rub over outside of duck.

3. Place on the low rack and press MIX pad 3 times to Girill
Mix High. Cook for 16-20 minutes. Turn over halfway through
cooking.

4. Cover with foil and let stand 5 - 10 minutes before serving.

[ Method ]

1. Marinate prepared ingredients with blended seasonings for
more than 30 minutes.

2. Skewer a variety of ingredients onto bamboo sticks
alternately with pork, tomato, prawn, onion, and green
pepper, then glaze with melted butter and lemon juice.

3. Place on the high rack and press MIX pad 3 times to Grill
Mix High. Cook for 7-10 minutes. Turn over halfway through
cooking.

4. Serve hot.

[ Method ]

1. Bind wings and legs of pigeon with string.

2. Marinate pigeon for at least 10 minutes.

3. Place on the low rack and press MIX pad 3 times to Grill
Mix High. Cook for 7-11 minutes. Turn over halfway through
cooking.

[ Method ]

1. Dissolve yeast in water, then mix with flour and add enough
water to form a dough. Let stand and rise.

2. Addinthe remainingingredients(except sesame seeds) and
mix the dough again, then roll into a 10-inches flat round
shape.

3. Brush oil and place sesame seeds sparingly on top of it.
Put the pizza onto an oil-brushed turntable and cook at Grill
(Bottom Girill) for 5'00", then at Double Girill (Top and Bottom
Grill) for 3'00".

4. Turnover, brush oil on pizza top and cook again at Grill
(Bottom Girill) for 4'30".
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( Beef Steak with Vegetable Sauce]

[ Ingredients ]

5109 beef, (about 1 cm thick)
'2 onion (sliced)

1 tomato (sliced)

2 cloves garlic (chopped)

1 tbsp. oil

[ Seasonings ]

1 tbsp. light soy sauce
1 tbsp. dark soy sauce
1 tbsp. chopped ginger
1 tsp. sugar

1 tsp. wine

2 tsp. salt

2 tbsp. ol

'2 tsp. garlic powder

1 tsp. pepper

[ Gravy ]

2 tbsp. tomato sauce
2 tsp. sugar

2 tsp. salt

1 tsp. vinegar

5 tbsp. water

2 tsp. cornflour blended with 1 tbsp. water

(Crispy Stuffed Mushrooms)

[ Ingredients ]

12 Black mushrooms
754 butter

2 cloves garlic (crushed)
759 fresh breadcrumbs
50g cheese (grated)

(Baked Avocados with Ham )

[ Ingredients ]

509 butter

509 fresh brown breadcrumbs
100g cooked ham (finely chopped)
90ml double cream

salt and pepper to taste

1 tsp. fresh parsley (chopped)

2 large ripe avocados

1 tbsp. lemon juice

50g cheese (grated)
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[ Method ]

—_

B

wn

eef Steak)
Wash beef and pat dry.

. Marinate beef with seasonings for 20 minutes.
. Place on the low rack. Brush with oil. Let it roast.

Mode Cooking time Procedure

1st Grill MIx High 12'-14' Turn over

2nd Grill Mix High 5'-6'

. Wrap the roasted beef with aluminum foil; let it stand for

10 minutes.

(Vegetable Sauce)

1.

2.

Place onion, garlicand oil in a casserole and cover; microwave
on 100% (HIGH) for 2'20" - 3'20".

Add gravy, (except blended cornflour); cover; microwave on
100% (HIGH) for 50 seconds.; remove, stir and continue to
cook for 50 seconds.

Add tomato; cover and microwave on 100% (HIGH) for 30
seconds.

Add blended cornflour into boiled seasonings, stir until
cornflour is thick.

Top sliced beef with prepared gravy and garnish with shiso
leaves.

[ Method ]

1.

2.

Soak the mushrooms until soften, then remove and chop
mushroom stalks.

Heat butter with garlic on 100% (HIGH) for 50 seconds, stir
in chopped mushroom stalks and breadcrumbs.

Fill mushrooms with mixture, sprinkle with cheese.

Place the mushrooms on a dish and place on the high
rack. Press MIX pad 3 times to Grill Mix High and cook for
4'40"-5'40".

[ Method ]

1.

Place the butter in a bowl and heat on 100% (HIGH) for 50
seconds. Stirin the breadcrumbs and ham, add enough cream
to bind the mixture. Season with salt and pepper to taste and
stir in the parsley, cook on 100% (HIGH) for 1'40"-2'40".

. Cutthe avocados in half, remove the stone and brush the flesh

with lemon juice. Fill each avocado half with the breadcrumb
mixture.

. Place the avocados in a large flan dish and sprinkle with the

grated cheese.

. Place the dish on the high rack, cook on 100% (HIGH) for

50 seconds, then on GRILL (Top Grill) for 6-7 minutes until
brown and crispy.

E-23
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Fish Kebabs

[ Ingredients ]

4 wooden skewers

450g firm fleshed fish (skinned and cut
into 8 cubes)

2 courgettes, cut into 8 chunks

4 medium mushrooms (stalks removed)
4 slices of orange

2 medium tomatoes (halved)

1 tsp. fresh dill (chopped)

509 butter

(Chicken Satay)

[ Ingredients ]
4 wooden skewers
4509 chicken fillets (cubed)

[ Seasonings ]

1 tbsp. groundnut oil

1 tbsp. lemon juice

2 tbsp. satay sauce

1 clove garlic (crushed)
Tabasco sauce to taste

® (Vegetable Loaf)

[ Ingredients ]

(A)

175g fresh breadcrumbs

1 large carrot (grated)

2 small courgettes (sliced)
1 large potato (grated)

3 sticks of celery (sliced)

4 rashers bacon (chopped)
125g Cheddar cheese (grated)
2 eggs (beaten)

salt and pepper to taste

(B)
75g Cheddar cheese (grated to sprinkle)
1 tbsp. fresh parsley (chopped)

(Green Onion Cake |

[ Ingredients ]

200g plain flour

around 100ml hot water

2 stalks green onion dices
few castor salt

few tbsps. oil
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[ Method ]

1. Arrange all ingredients onto each skewer in a regular
sequence. Leave no wood exposed.

2. Heat the dill and butter in a small bowl on 100% (HIGH) for 1
minute. Brush kebabs with the dill butter, place in a flan dish
on the high rack.

3. Press MIX pad 3 times to Grill Mix High and cook for
11-13 minutes. Turn over and rearrange the kebabs every
3 minutes.

(NOTE: To remove food easily from wooden skewers, soak
the skewers in water for 30 minutes prior to using them.)

[ Method ]

1. Place all the seasonings in a large bowl, mix well. Stir in the
chicken, refrigerate for 2 hours to marinate.

2. Thread the chicken onto skewers leaving no wood exposed.
Place in a large flan dish on the high rack. Press MIX pad 3
times to Grill Mix High and cook for 10'30" - 12'00". Turn over
and rearrange skewers every 3 minutes.

(NOTE: To remove food easily from wooden skewers, soak
the skewers in water for 30 minutes prior to using them.)

[ Method ]

1. Combine (A), mix well.

2. Pour mixture into a greased 1.5 litre loaf dish, cover with (B).

3. Place onturntable, cook on 50% (MEDIUM) for 15-16 minutes.
Then press MIX pad 3 times to Grill Mix High and cook for
6 - 8 minutes.

[ Method ]

1. Mix flour with hot water to form a dough. Roll out the dough
into a flat, long rectangular sheet.

2. Brush oil on dough, then place green onion dices on top and
sprinkle sparingly with castor salt.

3. Hold up from one end and roll along from Right to Left to form
a short roll shape. Trim and press both ends of openings,
then roll on top of ends to form a flat round cake shape.

4. Brush oil on top of the cake. Put it onto an oil-brushed turn-
table and cook at Grill (Bottom Girill) for 5'00", then at Double
Grill (Top and Bottom Girill) for 6'00". Turnover, brush oil on
the cake and cook again at Grill (Bottom Girill) for 5'00".
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Auto Grill Menu Guide

Ml\f(:u Menu Terr::::zlture Weight (KG) Procedure
Grill Fish 8-12°C 0.1 - 0.4kg * Wash fish thoroughly and remove
scales.
eg: Pomfret * Make a few slits on the skin of fish, pierce
Golden Thread the e f fish
yes of fish.
AG-1 Mackerel * Pat dry, then brush oil on fish bodly.
Stgapper « Place onthe high rack (brushed lightly with
) oil), uncovered.
e When oven stops, turn it over. Continue
to cook.
Grill Lobster 10-14°C 0.1 - 0.6kg e Cut the whole lobster into 2 halves.
1 lobster, e Wash the lobster halves and remove all
Regular size: substances inside its head.
3609 to 6009  Sprinkle little cornflour over surface of
Small size (LESS) lobster’s body.
240g to 360g ¢ Slice cheese in about 1 cm thickness and
cover the top of lobster with the cheese.
* Place on a ceramic plate, then on the high
rack.
AG-2 ¢ The tail of lobsters should be made "flat" ¢ Cook uncovered.
as much as possible to avoid getting e 1 (1pc) or 1 (2pcs) lobster can be
burnt. cooked each time. But whenever small
@ Lobsters should be fresh, otherwise there size of lobster is cooked, make sure the
will be much "juice" came out during and (¥) LESS TIME pad is entered for best
after cooking. results.
Lobsters should be transferred to another
plate after cooking as the cheese might
melt and spread around the plate, making
it messy and not presentable when
serve.
Steak 8-12°C 0.2 - 0.6kg e Steakisrecommendedto have athickness
(Beef Steak) of about 1.5 cm to get good result.
e Season as desired.
AG-3 * Place on the high rack.
¢ When oven stops, turn steak over.
» After cooking, stand.
* Serve with hot sauce where necessary.
E-25
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Auto Rice Menu Guide
Menu Quantit
No. Menu uantity Procedure
Rice 1-2serves ® \Wash rice until water runs clear.
® Place rice and water into a deep
Servi Ri Wat casserole (about 2/) and soak for
erving (s) ice ater 30 mins (stir rice a few times during
R-1 1 serve (1-2 persons) 1509 250ml soaking). _
® Stir and cook with cover.
2 serves (3-5 persons) 300g 480ml ® After cooking, stir lightly and stand for
5 mins with a cover.
Congee 1-2serves ® Wash rice until water runs clear.
® Place rice and watc;r into a deep
: ; casserole (about 2/) and soak for
Serving (s) Rice Water 30 mins (stir rice a few times during
1 serve (1-2 persons) 509 750ml soaking).
® Stir and cook uncovered.
2 serves (3-5 persons) 809 1400ml ® After cooking, stir and stand.
R'2 eg * Congee with Pallock Fish and Peanuts
Ingredients: 100gPallock fish (fried; chopped)
(3-5 persons) 50g Peanuts
1 slice Salted Turnip (chopped)
3 Spring onions (chopped)
NOTE| Theingredientscan be added just after finish, with Salted Turnip and Spring
onions as garnish and sprinkles on top.
* Congee with salted pork and preserved duck eggs
Ingredients:  approx. 2309 ('/, /) cooked lean pork (chopped)
(3-5 persons) 2 preserved duck eggs (diced)
NOTE| The ingredients can be added 10 min. before finish.
Porridge 1-2 serves ® Wash rice until water runs clear.
® Place rice ar}d water into a;leep
; ; casserole (2/ for 1 serve, 3/ for
Serving (s) Rice Water 2 serves) and soak for 15 mins
1 serve (1-2 persons) 60g 700ml (stir rice a few times during soaking).
® Stir and cook uncovered.
2 serves (3'5 personS) 1409 1400ml ® After Cooking, stir and stand.
You can enjoy the variation by putting some ingredients into Porridge just after finish or 10 mins
before finish.
eg * Chicken porridge: 200g Chicken (cut small pieces, precooked)
(3-5 persons) spring onion, cut 3cm long
* Fish porridge :  250g fish (precooked)
(3-5 persons) 2 slices ginger (cut into stripes)

NOTE | 1. Water temperature should be about 20°C at initial cooking.
2. 1 tael=38 grams.
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Auto Roast Menu Guide

AR-1

* You can adjust doneness by
pressing the time pad: —
a (MORE) — Well done
w(LESS) — Rare

NOTE | If seasonings are used prior to

cooking, a well-cooked doneness may
be resulted.

Menu Initial .
No. Menu Temperature Weight (KG) Procedure
Beef 8-12°C 1.0 - 1.6kg * Place in centre of low rack, uncovered.

When oven has stopped, turn beef over
and shield the well cooked portions
where necessary.

(Note: Make sure the foil does not touch each
other and the oven wall.)

After cooking, stand for 10-15 minutes.

AR-2

8-12°C

* You can adjust doneness by
pressing the time pad: —

Lamb 1.0 - 1.6kg

a (MORE)

w(LESS) — Cannot be used
and ERROR will
be displayed.

NOTE | If seasonings are used prior to

cooking, a well-cooked doneness
may be resulted.

Place in centre of low rack, uncovered.
When oven has stopped, turn lamb over
and shield the well cooked portions
where necessary.

(Note: Make sure the foil does not touch each
other and the oven wall.)

After cooking, stand for 10-15 minutes.

AR-3

Chicken 8-12°C 1.0 - 1.6kg
eg: Whole chicken

Half chicken

* You can adjust doneness by
pressing the time pad
a (MORE) or w(LESS).

NOTE | Ifthe chicken hasjustbeen defrosted,

make sure it has stood for at least
6 hours at room temperature and
defrosted completely before roasting.

Wash chicken, trim away fat and pat dry.
Season as desired for at least 30 mins.
Place on the low rack, uncovered.

When oven stops, cover thinner part or
end of legs with foil. (Discard excess olil
on the turntable where necessary.) Turn it
over and continue to cook.

(Note: Make sure the foil does not touch each
other and the oven wall.)

After cooking, stand for 10-15 mins.
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Auto Reheat Menu Guide

Menu Initial Quantity Procedure
Temperature
Dish 4-12°C 1 serve * Take out the dish from the refrigerator.
Lunch/Dinner plate Refrigerated (approx. 200g) * Cover with microwave wrap or lid.
Meat Dish temperature * No need to enter quantity.
Fried Noodles e After reheating, stir and stand covered
Plate of Rice for 1 minute.
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Auto Bake Menu Guide

Menu Menu Initial Quantity Procedure
No. Temperature
Cake 20-25°C Make one * Remove turntable before preheating.
(Plain cake) Room 22cm (Preheat is automatic for this menu.)
temperature round cake e Prepare the cake as in the recipe on
AB-1 page E-30.
* Place turntable with cake on the low
rack in the oven after preheating.
* After cooking, stand.
Apple Pie 20-25°C Make one * Remove turntable before preheating.
Room 22cm (Preheat is automatic for this menu.)
temperature round pie e Prepare the pie as in the recipe on
AB-2 page E-30.
¢ Place turntable with pie in the oven
after preheating.
» After cooking, stand.
Cookies 20-25C 1 layer » Remove turntable before preheating.
(Chocolate chip Room <Make 13> (Preheat is automatic for this menu.)
cookies) temperature cookies * Prepare the cookies as in the recipe
AB-3 on page E-30.
* Place turntable with cookies in the
oven after preheating.
@ e After cooking, stand.
E-29
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Auto Bake Recipe

[ Ingredients ]

180 g self raising flour
2 tsp baking powder
80ml milk

1209 butter (soften)
1209 caster sugar

3 eggs

[ Ingredients ]

(Filling)
5 (900g9) apples (medium)
60g sugar
1 '/2 tbsp plain flour
2 tsp lemon juice
few cinnamon
few nutmeg
(Pastry)
3609 plain flour
60g sugar

@ 185¢g butter
5 tbsp cold water
1 egg white

(lightly beaten)

( Chocolate Chip Cookies ]

[ Ingredients ]
60g butter (soften)

100g caster sugar

4 tsp vanilla essence

1 egg (medium)

180g self raising flour (sifted)
409 chocolate chips

30g walnut pieces
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5.

[

1.
2.
3
4

Method ]
Mix butter and sugar thoroughly until light and fluffy.
Add in beaten eggs and stir well.

. Fold in self raising flower, baking powder and milk.

. Pour into a 22cm round metal baking tin lined with wax
paper.

Place on low rack and bake.

[ Method ]
( Filling )

1.

2.

3.

Peel off apple skins and discard apple cores. Cut the apples
into cubes of 3 x 4cm.

Mix with other filling ingredients in casserole. Cover and cook
at microwave 100% (HIGH) for 8 minutes or until apple is
tender.

After cooking, stir and let stand until it cools off.

( Pastry)

1.

Sift flour and mix with sugar. Rub in butter until mixture
resembles fine breadcrumbs. Add in cold water sparingly to
form a soft dough.

. Wrap with greaseproof paper and refrigerate for 1 hour.
. Roll out %3 of pastry on a 22cm bottom, 3cm high metal

pie plate brushed with oil.

. Spoon prepared filling into pastry case.
. Roll out remaining pastry and cut into strips. Use pastry strips

as braids and cover the top of pie.
Press edges of pastry together; trim.

. Brush egg white on pastry (pie top and edges). Place on

turntable and bake.
After baking, serve with cream or ice cream when the pie
cools off.

[ Method ]

1.

2.

3.

Cream butter and sugar until light and fluffy. Beat in egg and
vanilla essence.

Mix in sifted flour, then mix in chocolate chips and walnut
pieces.

Shape 13 each tablespoonfuls of mixture into balls. Place
directly on turntable lined with greased foil paper; press each
down slightly with around 4cm in diameter.

Allow room for spreading, then bake.

. After baking, remove cookies from the ovenimmediately and

let cool.
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Auto Steam Menu Guide

No. Menu Temperature Quantity Procedure
Fish 8-12°C 1- 3 serves e Wash fish thoroughly and remove
_ (Whole fish) scales.
eg: Sea Bream » Make a few cuts on the skin of fish,
Red Snapper pierce the eyes of fish.
Carp e Put on a shallow dish, 22-28 cm in
S_l Pomfret diameter.
Golden Thread Serving (s) Weight * Sprinkle lightly with water, salt and oil.
Black Mullet N * Put green onion and ginger slices on
Flatfish 1 serve 130 - 199¢g top.
Garoupa 2 serves 200 - 3009 » Cover with microwave wrap.
etc. 3 serves 301 - 420g * After cooking, stand covered for 3-5
minutes.
¢ Marinate the meat.
Meat 8-12°C 1 -3 serves e For meat patty, try to make it a thin
) layer.
eg: Pork patty Serving (s) Weight * Put on a shallow dish, 22-31 ¢cm in
Beef patty , 180 - 249 diameter.
S-2 Sp._a\re rib gubes serve - 9 e Cover with microwave wrap.
Chicken pieces 2 serves 250 - 400g » After cooking, stand covered for 3-5
etc. 3 serves 401 - 520g minutes.
Dumpling 8-12°C 1-2serves * Arrange the dumplings from outside to
1 Ready-made inside of dish.
: ) - : e Cover with microwave wrap.
(cooked) Serving (s) Weight * Place on the low rack. P
1 serve 100 - 1999 e After cooking, stand covered for 1
2 serves 200 - 370g minute.
S-3 2.Frozen below 1 -2 serves e Cut both ends of package.
(cooked) -10°C e Sprinkle with water.
- - * Place the package on the low rack.
Serving (s) Weight e After cooking, stand covered for 3
1 serve 100 - 199g minute.
2 serves 200 - 370g

1. Only the package that is microwave-recommended is allowed, otherwise, remove the
package and transfer to a ceramic plate and cover.
2. For the Shanghai Dumplings, more time may be required for steaming to soften the dough.
3. Whenever necessary, dumplings can be cooked for a longer time manually.

NOTE | See recipes in cookbook.
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Crispy Reheat Menu Guide

M,\? :_u Menu Ten::::'glture Quantity Procedure
Frozen Fries -18°C 0.1-0.5kg Place directly onto turntable.
Includes: Frozen When oven stops and TURN
CR_I Wedges temperature FR|ES., OVER is di.splayed, t_urn
Crinkle cut over fries and continue cooking
Shoe string
Frozen Meat Pies -18°C 1-4 pieces Remove from package.
Frozen (1 piece = 160-200g) Place upside down directly onto
temperature turnable.

CR-2 When oven stops and TURN,
PIE OVER is displayed, turn over
pies and continue cooking.
After cooking, stand.

Frozen Pizza -18°C 0.2-0.5kg Remove from package.
CR-3 Frozen 1 pizza (base) Place directly onto turntable.
temperature
Frozen Finger Food -18°C 0.2-0.5kg Remove from package.
Includes: Frozen ¢ Place directly onto turntable.
Party pies temperature
@ Party sausage rolls
CR-4| Cocktail spring rolls
Mini chicken drum sticks
Sea shantys
Chicken chippees,
Calamari
E-32
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Nonoil Fry Menu Guide

Mﬁ:_u Menu Ten::::'glture Quantity Procedure
Fried Chicken Wings 8-12°C 250-500g 1. Marinate prepared ingredients
Ingredients: (6-12 piece) \r/]vqith blended seasonings (A) for
. . . ore than 10 minutes
250-500g (6-12 pieces) Chicken Wings 2.Put (1) and cornstarch into a
] plastic bag and mix it.
NF-1| Seasoning: 3. After removing excess cornstarch,
(A) place on the low lack with the
1 tbsp. Soy Sauce 30g Cornstarch chicken skin's side up.
1tsp. Salt <Note>
If the conrstarch remains after
finish, stand it for a while.
Fish Fritters 8-12°C 250-500g 1. Cut the fish into smaller pieces
. (2-4 serves) as fritter size
Ingredients: : :
250-500g (2-4serves) Fillet of White Fish e i plended
NF-2 ) 3.Place on turntable with a cooking
Seasoning: sheet to avoid sticking.
2 Eggs 4 tbsp. Water <Note>
1089  Flour 2 tbsp. Cheese (grated) Add seasonings or dip with sauce
4 tbsp. Cornstarch as you like
Potato Wedges 8-12°C 250-500g 1. Cut potato into 8 wedges
@ | . ) (2-4serves) 2. Marinate (1) with blended @
ngredients: :
seasonings
250-500g (2-4serves)  Potato 3. Place on turntable with a cooking
NF-3 Seasoning: sheet to avoid sticking.
1 tbsp. Cheese (grated) 1tbsp. Paprika powder
1tsp. Salt 2tsp.  Garlic powder
2tsp. Pepper 45¢g Oil
Spring Rolls 8-12°C 2-4 serves 1. Cut chicken breast and carrot into
Ingredients: (4-8 pieces) smaller slices. Cut Chinese chive
: . . . into chunks
100g  Chicken breast (skinless) 259 Chllnese chwe 2 Marinate (1) with blended
100g  Carrot 8 piece Skin of spring rolls seasonings (A).
Divide it into 8equal pieces
Seasonings: 3. Mix soft wheat flour with water
NF-4 (A) 4.Wrap (2) around skin of spring
1 '/2tbsp. Oyster sauce Few Soft wheat flour with water rolls.
1 thsp. Soy sauce Few Oil Stick it with (3)
?/3 tsp. Sesame ol 5.Brush (4) with oil to avoid sticking.
1 tbsp. Potato starch Place on turntable
Few Salt, Pepper 6.When oven has stopped, turn over
and continue to cook.
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HOMEMADE FRESH PIZZA RECIPE

[Ingredients] (1 portion)

Dough FIOUT oo 150 g
Water (lukewarm).......cc.ccceueeee. 90 ml
Yeast. ..o, 749
SUGAN i 1tsp
Salt e, 1/2 tsp
Olive Oil ceeveeeeeeeeeeeee e, 2 tsp
Toppings CannedTomatoes.......cc..cccuvveenn. 50g
Tomate Paste........cooceevviiieenenens 50 g
* Topping Varieties.......ccccevcuveennn. 180 g
(Corn, Pineapple, Ham, Salami)
Grated Cheese.....cccccccuveeeernnnen. 150 g
* Spices Varieties ......ccccevevvnen. to taste

(Basil, Oregano, Thyme, Salt, Pepper)

[Method]

1. Dough Preparation-
Make a deepening in the flour. Mix the lukewarm water with yeast and let stand for around 5
minutes. Pour the mixture into the deepening, then add sugar, salt & olive oil. Mix carefully to
form a dough. Put the dough in a deep bowl and slightly cover with wrap.Then let stand for 30
minutes.

2. Roll out the dough to a round sheet, with diameter 8 inches (or 12 inches). Raise the edge with
the thumb to form a rim, then put the sheet of dough onto the turntable brushed with oil.

@ 3. Drain the canned tomatoes and cut into pieces, mix well with tomato paste and the spices @
varieties. Spread the mixture onto the sheet of dough.Then add grated cheese, followed by the
topping varieties. Sprinkle with grated cheese again before baking.

4. The Pizza function enables you to make different types or size of pizza. Adjust the portion of
ingredients (dough and toppings) as follows and enter the weight of pizza to start baking:-

Type Thin Crust Thick Crust
Size 8 inches 12 inches 8 inches 12 inches
Portion of 1 portion 172 portions 12 portions 2 /2 portions
Dough (As above)
Portion of 1 portion 2 portions 1 portion 2 portions
Toppings (As above) (As above)

*Topping and spices varieties can be adjusted according to personal flavour.
5. After cooking, stand.
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Easy Defrost Menu Guide

MENU

QUANTITY

PROCEDURE

Steaks
Chops

0.1-2.0 kg

* Shield thin end of chops or steaks with foil.
¢ Position the food with thinner parts in the centre in a
single layer on a shallow dish.

If pieces are stuck together, try to separate as soon as

possible.

* When oven has stopped, remove defrosted pieces, turn

over and shield the defrosted portions.
* Press start to continue defrosting.

¢ After defrost time, stand covered with aluminium foil for

5-30 minutes.

Minced Meat
Beef/Pork

0.1-2.0 kg

¢ Place frozen minced meat on a shallow dish.
Shield edges.

¢ When oven has stopped, remove defrosted portions,
turn over and shield edges with foil strips.

* Press start to continue defrosting.

o After defrost time, stand covered with aluminium foil
for 5-30 minutes.

NOTE | When defrosting small amount, it is

recommended to check occasionally during
defrosting to avoid overdefrosting.

Roast Meat
Beef/Pork/Lamb

0.5-2.0 kg

P

* Shield the edge with foil strips about 2.5cm wide.

¢ Place joint with lean side face upwards (if possible)
on a shallow dish.

* When oven has stopped, turn over and shield the

defrosted portions.

Press start to continue defrosting.

o After defrost time, stand covered with aluminium foil
for 10-30 minutes.

Poultry

S

7

‘%O

1.0-2.0 kg

* Remove from original wrap.

¢ Place breast side down on a shallow dish.

¢ When oven has stopped, turn over and shield the
defrosted portions such as wing and leg tips with foil.

¢ Press start to continue defrosting.

o After defrost time, stand covered with aluminium foil
for 15-60 minutes.

NOTE | After standing run under cold water to remove
giblets if necessary.

Chicken Pieces

0.1-2.0 kg

¢ Shield the exposed bone with foil.
¢ Place chicken pieces on a shallow dish.
* When oven has stopped, remove defrosted pieces,

turn over, rearrange and shield the defrosted portions.

¢ Press start to continue defrosting.
o After defrost time, stand covered with aluminium foil
for 5-30 minutes.

Food not listed in the Guide can be defrosted manually using 30% (MED LOW) power level.

1. When freezing minced meat, shape it into flat even sizes.
2. For chicken pieces, steaks and chops, freeze separately in single flat layers and if necessary
interleave with freezer plastic to separate layers. This will ensure even defrosting.

3. ltis also a good idea to label the packs with the correct weights.
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CANH BAO

HUO’NG DAN QUAN TRONG VE AN TOAN: bOC KY VA Gilf LAI DE THAM KHAO SAU NAY.
D& gidm rui ro chay trong khoang lo:
a. Khong nau thirc an qué mdec.
b. Thao day kim loai budc tui gidy hodac nhua trudc khi dat tai vao 1o.
c. Khéng dun néng dau ho&c m& truc khi chién ngap. Nhiét do clia dau khong kiém soat dudgc.
d. Ludn quan sat 10 khi dun thirc &n trong vat dung b&ng nhua, gidy hodc vat liéu dé chay khac loai dung mét [an d&
phat hién cd khoi hodc Itra chdy khong.
e. Néu thdy vat liéu trong 10 bdc chdy, hodc chay khét phai dong clra 10, tét cong tac 10, va rit phich cdm, hodc ngat
cau chi hay cau dao dién.
f. Sau khi str dung, hdy dung kh&n dm lau tdm chdn séng, sau d6 dung kh&n khd dé chui sach cac vét thiic 8n va m& ban.
Nhiét d6 qua cao cd thé lam mé tich tu chay khét hodc bbc chay.
2. DE& gidm rdi ro nd hodc buing s6i cham khi dua vao hodc I8y thirc 3n ra khoi vat chira.
Lo vi ba cé thé hdm ndng thirc &n va thirc udng rat nhanh, nén ban can chon thdi gian va mifc cdng sudt tly theo loai
va lugng thirc an can hdm ndng. Néu ban khdng biét rd cadn bao nhiéu thdi gian va céng sudt , thi clr bat dau tir mdc
thai gian va cong sudt thdp cho tdi khi toan bg thirc an néng déu.
Ngoai ra:
a. Khdng dét vat dung thirc 8n dy kin trong 10. Cac chai sifa clia bé day bang nap van hodc nim vi dugc xem nhu
vat dung day kin.
Khong st dung 10 qua lau.
Khi dun thirc @n long trong 10, hdy dung vat dung cd miéng rong.
Sau khi ndu xong, hdy dé yén it nhat 20 gidy dé tranh rui ro thic &n long bung sbi chdm.
Khudy thirc &n I6ng truc va trong khi ndu. Hét siic can than khi bung bé vat dung hodc dua mudng hodc d6 dung niu
an khac vao vat dung.

3. Lo nay chi dung dé ndu an trong gia dinh va dé ham, nau va ra dong thirc &n va thirc udng.

Khéng pht hgp cho viéc st dung dé kinh doanh, dung trong phong thi nghiém, hodc d€ gia nhiét thiét bi y t& nhu tdi
chugm.

4. PUlng bao gid thao tac 16 khi cé vat gi mac ket hodc chén gitra clra va 10.

5. Khong dugc tu minh tim cach diéu chinh hodc stra chira 0.

S& nguy hiém ddi véi bat ky ai khdng phai la ki thudt vién bao tri lanh nghé dugc SHARP dao tao thuc hién viéc bao tri
hodc stra chifa 10. Dac biét nguy hiém la I3 khi thdo nép che vi ndp che I3 vat c6 cdng nédng bao vé ngudi ding tranh bi
@ phdi nhiém nang lugng vi séng.

6. Khong dudc thao tac khi 10 khong hoat dong dung hodc bi hdng cho téi khi dugc stra chita bai mot ki thuat vién bao tri
lanh nghé dugc SHARP dao tao. Bdc biét quan trong la ctra 10 phai dong kin va cac bo phan sau day khong bi hu hdng:
(1) Ctra (bién dang), (2) Ban I&, chét (gay hodc khong chac), (3) Lép dém bao vé clra, bao vé bé mat va khoang 10 (cong
vénh hodc bién dang), (4) Cac ddu chay trén IGp bao vé bé mat cira 10.

7 Can than khi lay thiic 8n ra khai [ sao cho cac d6 duing ndu &n, quan 4o hay vat dung khac khéng cham vao chét clra an
toan.

8. Plng bao gid choc vao mét vét gi, nhat Ia khi vat do lam bang kim loai, qua dan nudng hodc khodng hé gitfa clra va 10
trong lic 10 dang hoat dong.

. PlUng bao giG pha hodc lam mat tac dung chét cira an toan.

10. Ludn st dung gang tay tranh bong khi ding cac d6 dung nau an ti€p xuc vdi thic an ndng. D6 ndng truyén tir thirc an
sang d6 dung n&u an co thé Iam bdng da.

1. Khi day dién nguon bi héng, phai thay bang mét day chuyén dung do TRUNG TAM BAO TRI DUQC HANG SHARP cONG
NHAN cap Va viéc thay thé phai do mét k§ thuét vién bao tri lanh nghé dudc hdng SHARP dao tao thuc hién dé tranh
nguy hiém.

12. Néu dén cla Io hdng, hdy yéu cau nguGi ban hoac mot ky thuat vién bao tri lanh nghé dugc hang SHARP  dao tao tu van.

13. Hay hudng ludng hai ndng ra xa mt va tay dé tranh bdng.

Hay nang tir tir mép ndp day dia thirc &n phia xa ban, k& ca I6p nhua gdi dung cho 16 vi ba v.v. , va cdn than md tli bap
rang va cac tui dung thirc an dun trong 10 ra xa mat.

14. Kiém tra d& chdc chan day dién ngudn khdng bi hong, va khéng nam dudi gam 16 hay trén cac bé mat ndng hodc canh
sac nhon.

15. D& ban xoay khdng bi v3 can:

a. Trudc khi chui rita ban xoay, hdy dé& n6 ngudi han.
b. Khong dat bat ky vat gi néng Ién ban xoay da nguoi.
c. Khong dat bat ky vat gi lanh Ién ban xoay dang ndng.

16. Khdng dé bat ky vat gi 1én vé ngoai ctia 16 vi ba vi khi 16 hoat déng né s& rat nong.

17. Khong cat gil thi'c an hodc bat ky vat gi trong 0.

18. Pam bao khdng dé dd dung ndu &n cham vao cac vach ngén bén trong khi dang niu.

19. LO nay khdng danh cho nhitng ai (k& ca tré em) cé thé chét, gidc quan hodc tdm than khiém khuyét, hodc thiéu kinh
nghiém va hiéu biét, trir phi ho dugc mdt ngudi cé trach nhiém vé su’ an toan clia nhitng ngudi nay gidm sat hodc huéng
dan cach st dung.

20. Tré em can dudc gidm sat dé khdng cho ching nghich thiét bi nay.

21. Céc bd phan co thé cham t8i (nhu clra 10, khoang 10, cac dia va phu kién) c6 thé rat ndng khi sir dung. Gilf tré tranh xa
16 d& khai bi bong. Hay ludn sr dung gang tay day dé tranh bi bong.

22. Khi 10 thao tac & ché do két hgp (Nudng két hgp), Nudng hodc Thao tac tu dong, tré nhd chi dugc sir dung 16 duGi sy
giam sat clia ngui I8n, vi nhiét do cao.

23. Trong ltc str dung, 10 s& rat néng. Can than dé khdng cham vao cac bd phan nung néng bén trong 6.

Tango

V-1
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LUU Y DAC BIET VA CANH BAO

NEN KHONG NEN

Triing, trai cay * Choc thung ldng do va long trdng * Ludc trang nguyén vo.
cac loai hat, tring va so trudc khi ndu dé khong Nhu thé sé tranh bi “nd”,
rau cu, xuc xich bi "ng". lam héng 10 va lam ban bi
va so * Vo cac loai sau day: khoai tay, tao, thuong.

bi, hot dog, xtc xich va so, can phai * Ludc tring chin/long dao.

xam dé hai nudc thoat ra. * Nudng so qua muc.

* Rang cac loai hat ca vo.

bap rang * S{r dung bap rang dugc dong goi * Rang bdp dung trong tui binh

dac biét thich hgp véi 10 vi ba. thudng hodc trong bat thay tinh.

* Lang nghe trong luc rang dé xem llc * Vuot qua thdi gian t6i da ghi
nao bdp nd cham lai con 1-2 gidy. trén tui dung bap rang.

Thirc an em bé * Cho thirc an em bé vao dia nho va * Pun ndng cac chai chi dung mot
ham ndng can than, khudy déu.Kiém [an.
tra nhiét d6 xem cd thich hgp khéng * Pun qua nong binh sita em bé.
dé tranh bi bong. Chi dun dén khi am.

* Thao nép van va num vu ra trude khi | * Pun chai sira véi ca ndm va.
ham nong chai sita em be. * Pun thlfc an em bé trong binh
Sau khi ham ndng can lac déu. ch(ra ban dau.

Kiém tra nhiét do ¢ thich hop khéng.
Thirc an noi * Thic an qua day phai sé bét trudc * Pun ndng hodc nau trong binh
chung khi hdm néng, dé haoi nudc thoat ra thuy tinh day kin hodc noi kin hai.
va trénh bi bong. * Ran ngap trong m3 ndng.

* SU dung bat sau khi dun thirc an * dun ndng hodc say go, thao
ldng hodc ngii cc dé tranh thirc an dugc, khan udt, quan ao hoac
s6i trao. hoa. -

® * Thao tac 10 rong trir khi dugc chi ®
dan trong sach hudng dan st
dung.
Thirc an long * D€ ludc hodc ndu thic n 16ng xem * Pun 1au han thdi gian khuyén
(Thdc udng) CANH BAO ¢ trang V-1 dé tranh nd nghi.
va rui ro bung so6i cham.
Thirc &n dong * Lay thirc @n ra khoi hop. * Pun hodc ndu thdc dn con
hop nguyén trong hop.
Banh nhan xtc * Nudng trong thdi gian khuyén nghi. * Nudng quéa muc cd thé bdc chay.
xich, Banh nudéng, (Nhitng thic dn nay c6 ham lugng
Banh Pu-dinh dudng va/hoac chat béo cao.
Giang sinh
Thit * SUr dung gia hodc dia loai an toan véi * Dat thit tryc tiép 1én ban xoay
16 vi ba dé erng nudc thit chay ra. dé nuaéng.
Dung cu ndu an * Kiém tra d6 dung niu &n xem ching * SUr dung d6 dung ndu &n bang
6 thich hgp véi 10 VI BA khéng kim loai dé nau vdi 10 VI BA.
trude khi sir dung. Kim loai phan héi nang lugng vi

ba va c6 kha nang phong dién
goi la hién tugng ho quang.

Nhém can mang. * SU dung nhdm can mong dé che * sU dung qua nhiéu.

chan tranh thic dn ndu qua nhtr. * Che chan chd thirc &n & gan vach
* Chg xem lUc nao thirc 8n bat dau s khoang 16.Hién tugng sui tdm c6

tam. Lay bat nhém can mong hodc thé 1am hong 0.
dirng cho cham vao vach khoang 10.

bia nudng * D3t mot vat ngdn cach thich hgp nhu | * Vugt qua thdi gian ham nong sg
mot cai dia loai an toan déi vai 10 vi b0 theo khuyén nghi ctia nha san
ba va chiu dugc nhiét do cao Ién ban xudt. ham néng sd bd qua lau c6
xoay va dia nudng. thé lam v ban xoay bang thay

tinh va/hodc lam hdng cac bo
phan bén trong Io.
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HUONG DAN LAP PAT

1. Loai bo cac vét liéu dung dé déng gdi ra khdi khoang 10,(khdng thdo t&m chdn song),va nhan dan bén
ngoai clra 16, néu co. Kiém tra thiét bi xem c6 hu hong gi khdng, nhu clra 1éch truc, 16p dém bao vé bao
quanh ctra hong hodc vét mé trong khoang 10 hodc trén ctra. Néu c6 bat ky hu héng nao, khong dugc
thao tac 10 cho tdi khi dugc TRUNG TAM BAO TRI BUQOC HANG SHARP CONG NHAN kiém tra va néu
can, slra chita.

2. Phu kién kém theo . .

1) Ban xoay_ 2) Vi nudng thap 3) Vi nuéng cao 4) HuGng dan s dung  5) 2 Huéng dan ndu nudng
6) Hudng dan khdi déng nhanh

3. Do 16 cd thé ndng trong Itic ndu, dé khoi sc y cham vao, ta phai dét 16 cao it nhat 80 cm so vdi nén nha.
Ban cling chd dé tré lai gan clra 16 dé tranh bi bong.

4. D&t ban xoay 1&n truc mota & san 10. Tham khao SO PO LO & trang V-4. BUNG BAO Gi0 thao tac 10
thi€u ban xoay.

5. Lo nay dugc thiét k& dé€ dung trén mét ban. Khéng nén dat né & nai phat ra nhiéu hei nudc va nhiét, vi
du, canh mét bép 10 théng thudng.

Nén I3p dat 16 sao cho cac 10 thdng gié khdng bi bit.
Hay chira mét khodng tréng it nhat 40 cm trén ndc 16 dé thong gid.
Lo nay khdng dugc thiét ké dé 13p 4m tudng hoéc ta.

6. Nha san xudt va cac don vi phan phoi khéng chiu trach nhiém vé héng hdéc gay ra cho thiét bi hodc
thuong tich cho ngudi, vi khong thuc hién ding thao tac dau noi dién.

Dién 4p va tan s6 dong dién AC. phai tugng Ung vdi cac thong s6 ghi trén nhdn ¢ mat sau 10.

7. Can phai ti€p dat thiét bi nay:

QUAN TRONG
Céc sgi day dan dién cua day dién ngudn c6 mau séc theo qui dinh sau day:
Xanh la cdy-vang  : Day dat
Xanh duadng : Day trung tinh
@ Nau : Day co dién @

Do céc sdi day dan dién ctia day dién ngudn trong thiét bi nay cé thé khdng tuong (ing véi ky hiéu mau
danh d&u cac dién cuc trong phich cdm ctia ban, nén hay lam nhu sau:

NG&i sgi ddy mau xanh 1& cay-vang véi dién cuc clia phich cdm dugc danh ddu bang chii E hodc ky hiéu
= ho&c son mau xanh 14 cdy hodc xanh 1& cdy-vang.

NG&i sgi ddy mau xanh duang vdi dién cuc dugc danh ddu bang chir N hodc sén mau xanh ducng.

NGi sgi ddy mau ndu vdi dién cuc dugc danh dau bang chif L hodc son mau nau.
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1. Tay cdm md c(ra 1o 11. Bang diéu khién (Xem trang V-5)
2. Penlo 12. LO thong gid

3. Ban lé clra 13. Day dién ngudn

4. Ch6t an toan clra 14. VO ngoai

5. Cla nhin xuyén vao trong 15. Khoang 16

6. LGp dém bao vé cura va bao vé bé mat  16. Ban xoay

7. Bién trg nuGng trén (nudng trén) 17. Nhan ghi cong suat

8. Truc mota ban xoay 18. Vi nudng thap

9. T&m chan song (Khong dugc thao rdi)  19. Vi nudng cao

10. Bién tré nudng dudi (nudng dudi)

Canh bao:

Cac phu kién sé rat nong khi bat ky cac ky hiéu nudng trén, nuéng dudi hodc df)’i luu sang Ién trén man hinh.
a hdy dung gdng tay day khi dua vao/Idy thic dn hodc ban xoay ra khoi 10 dé TRANH BI BONG.

SU DUNG BANG DPIEU KHIEN

Hoat dong cua 16 dugc diéu khién bang cach &n cac nt thich hdp dugc bé tri trén mat bang diéu khién.
Mbi khi ban &n dung cach trén bang diéu khién, ban sé& nghe mot am hiéu vang Ién.
Ngoai ra 10 sé kéu bip khoang 2 giay khi két thuc chu trinh nau, hodc bip 4 lan khi can thuc hién thao tac nau.

Hién thi trén Bang diéu khién Jiy T 0T T T
AN AN N N A

;Z:= % G COOK > HELP iva

3_
4—l I—
NUGNG \&lpdI Luu VI SONG
( GRILL ~ ™ |CONVECTION (i) MICRO )

45
6

1. KY HIEU NUONG TREN

S€& xudt hién khi cai dat chuong trinh sir dung nudéng trén, hodc khi ché dé nay dang dugc s dung.
2. KY HIEU NUGNG DUOT

S€& xudt hién khi cai dat chuong trinh st dung nudng dudi, hodc khi ché€ d6 nay dang dugc s dung.
3. KY HIEU DOI LUU

S€ xuat hién khi cai dat chuang trinh str dung ché d6 déi luu, hodc khi ché d6 nay dang dugc s dung.
4, KY HIEU VI SONG

Sé xudt hién khi chon chugng trinh sir dung ché do vi sdng, hoac khi ché do nay dang dugc sir dung.
5. chi bdo TANG (A)/GIAM (W) ,

S& xut hién khi chon chirc ndng TANG hodc GIAM.
6. chi bdo TRQ' GIUP (HELP)

Sé xuat h|en khi chon chirc nang TRO GIUP (HELP) hodc thao tac tw dong.
7. chi bdo NAU (COOK) L

S& chdp tat dé bao cho ban biét can 4n phim BAT DAU, hodc chay sang khi dang nau.

V-4
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Bo tri trén Bang dicu khién

PHIM THOT GIAN
An cac phlm nay dé dat thoi
gian ndu va dong ho.

PHIM LAM NONG TRUGC
An phim nay dé hdm néng s
b0 10 trudc khi ndu.

PHIM BOI LU PHIM HON HOP
An phim dé& chon ché& do ngu .. | In_.
d6i luu va nhiét dé déi luu ([N e [ 1wy An phim nay dé chon ché& do
=L dO g nudng két hap.
LAM NONG
NUGNG | ®OILUU | TRUGC | HON HOP |_|
PHIIVrIl NUONC(IS R GRILL | CONVECTION| PREHEAT MIX PHIM NAU COM TU BONG
Qg Eul’?nnay € chon che — NAUTVBONG - An phim nay dé€ chon 3 thyc
C g AUTO COOK dan ndu com théng dung.
PHIM NUONG TU DONG ——— g com
An phlm nay dé€ chon 3 thuc ~ PHIM HAM NONG TU BONG

don nudng thdng dung. An phim dé ham néng lai thirc

HAM NONG an.
REHEAT

NUGNG BANH HAP J

( BAKE STEAM
~ ~

PHIM QUAY TU DONG
An phim nay dé chon 3 thuc
dan quay thong dung.

PHIM HAP TU DONG
An phim nay dé chon 3 thuc
dan hdp thong dung.

PHIM NUONG BANH TV DONG
An phim nay dé chon 3 thuc
dan nudng banh thong dung.

PHIM NAU CHAM
An phim nay d& ndu chadm va
1au hon.

PHIM HAM NONG MON GIO!

An phim nay dé chon 5 thuc
dan thic dan ndéng gion
théng dung.

PHIM TRONG LUONG
An phim nay dé nhap trong
lugng.

PHIM DONG HO
An phim dé cai dét dong ho
thai gian.

PHIM DUNG/XOA

An phim nay dé xda khi

1ap trinh.

An mot lan de ~durng 10 lai
khi dang nau; An hai lan dé&
x0a chuong trinh ndu da 1ap.

R-C900VN(S) (SRS)_VT.indd Sec1:5

RA DONG

NANG LUQNG
DON GIAN

VI SONG
MICRO POWER

NAU CHAM
SLOW COOK EASY DEFROST

® o

HAM NONG MON GION CHIEN KHONG DAU
CRISPY REHEAT NONOIL FRY

vV AN V A

- T

PONG HO THONG TIN
CLOCK INFO

/ XOA ‘ N BAT DAU

/CLEAR 7/ START

PHIM NANG LUONG VI SONG
An ph|m nay dé chon mirc
cOng suat vi song

Néu khong dn ph|m nay, 1o
s€ tu dong dé murc 100%
(cong suat CAO).

PHIM RA DONG BON GIAN

An phim nay dé ra déng thit béng

cach nhap dung trong lugng.

PHIM CHIEN KHONG DAU
An phim nay dé chon 3 thuc
dan pizza thong dung.

PHIM TANG (R ), GIAM (K )
THOI GIAN

An phim cac nay dé diéu
chinh d6 chin ctia thirc an
trong thai gian ndu; mai lan
an thdi gian sé Tang thém
mot phut hoac Tang/Giam
thai gian khi 1ap trinh ché
do thao tac tu dong.

PHIM THONG TIN

An phim nay dé chon ché do
tw dong khdi dc_)ng, khda an
toan tré em, ngdn nglr str_
dung hodc che d6 trinh dién.
An phlm nay dé biét thong
tin vé ché do nau.

PHIM BAT PAU

An phim nay mét [an dé niu
trong 1 phit & mdc 100%
(cong sudt CAO) hodc
Tang thdi gian 1 phat moi
[an an phim nay trong khi
nau.

An phim nay dé& khai dong 16
sau khi d& 1ap trinh.
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TRUOC KHI thao tac

* Lo nay da dugc cai dat sdn vdi ban HUONG DAN thao
tac bang ti€ng Anh.
DE gilp ban Iap trinh 10, phan hudng dan thao tac
s€ hién trén man hinh h|en thi.

* Ban ¢4 thé yéu cu cap ban hu’dng dan thao tac béng
ti€éng Anh hodc Ma Lai.
PE thay ddi ngdn ngif sir dung, xem trang V-17 .

Chuan bi Khéi dong

Lo nay cd Ché do Tiét kiém Nang lugng . Muc dich la
dé tiét kiém dién khi khéng str dung 10.

Budc

1

Thao tac

Cam ph|ch clia 16 vao 6 d|en
Chua 6 gi hién ra trén man hinh hién
thi ca.

MG clra 1. Trén man hinh hién thi xuat
hién chr ENERGY SAVE MODE TO CANCEL
ENERGY SAVE MODE SET THE CLOCK.

bong clra lo.
Trén man hinh hién thi sé xuat hién ".0",
IGc nay ban cé thé st dung 0.

CAN THAN:

Trong Ché& do Tiét kiém NANG lugng, néu ban khong
thao tac tir 3 phut trd 1&n (tic sau khi dong clra 10,
hoac an nut DUNG/XOA hoac sau khi qua trinh
nau két thic), ban sé khong thao tac 10 dugc cho
t&i khi ban mé va déng ctra 10 lai.

LUU Y:

Khi ban ddt Ché do Khda An toan Tré em hodc Ché
dd Trinh dién, thi Ché do6 Tiét kiém Nang Iugng sé
tam thdgi hay bé.

Dung/Xoa

An phim DUNG/XOA mét [an dé:
1. Tam ding 16 trong lic nau.
2. Xoa cac loi khi 1ap trinh.

3

Pé hity bé mot Chwong

trinh Trong luc Nau
An phim DUNG/XOA hai [an.

N&u méat dién ho&c man hinh khéng con hién thi, xem
BudGc 2 va 3 trong phan Chuén bi Khdi ddng & trén dé
ti€p tuc hoat dong binh thudng. Lo hoat dong binh
thudng, tuy nhién co truGng hgp cac cai dat trude nhu
ché& d6 Khda An toan Tré em, Ty dong Khdi dong, va
Trinh dién s& bi hlly bd. Man hinh hién thij trong ché
d6 bat bong ho va Ché do Tiét kiem Nang lugng dudi
cac diéu kién khac nhau dudc liét ké & trang V-7 dé
ban tham khao.
V-6

®

Dun nong 10 khi chwa co
Thire an

MOt it khdi va muli cd thé xuét hién trong mot thdi
gian ngdn khi ta bat dau cac ché doé Nudng, Ham
nong sa bo, DAi luu, Nudng két hgp hodc thao tac
Tu dong (ngoai trir Thuc don Nau cdm, Ham ndng
lai, Thuc don Hap va Ra dong), nhung khong phai
10 bi héng.

DE loai bo nguyén nhan gay mui va khoi, ban hay
thao tac 10 khi chua co thirc dn trong 20 phdt & ché
d6é Nudng, sr dung nudng trén va nudéng dudi,
trude khi sir dung 10 lan dau va sau khi lau chi lo.

Bu'éc Thao tac

Bao dam khéng ¢ thuc an trong 10.
An phim NUONG 3 lan.

[\[Vfo]\[c}
GRILL
x3

1

Dat thdi gian dun néng (20 phdt).

“_'phl’lt
“_‘ min. g

An phim BAT PAU.
7/ START

Dong hd bat dau dém ngugc.

Khi dén 0, cac dén chi bdo sé tat va mot am
hiéu vang lén. Trén man hinh bién thi hién
chir NOW COOLING. Quat mat van hoat dong
cho tdi khi khoang 16 ngudi han.

QUAN TRONG:

Trong thao tac nay, mot it khdi va mui sé
xuét hién. Do dé ban hdy mé clra s6 hodc
bat quat thong gi6 trong phong.

MG clra dé lam ngudi khoang 0.

CANH BAO:

Clra 10, vé ngoai va khoang 10 thudng
néng nén can can than dé tranh bi bong
khi lam ngudi lo.
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®

Ché do Pit dong ho (Pit Pong ho)

Néu ban cai ddt dong ho (Ché d6 bat Dong ho), Ché do Tiét

kiém Nang Iugng khong hoat dong.

* DE nhap thdi gian trong ngay hién thdi 1a 11:34 (séng
hodc toi).

BuGc

Thao tac

An phim BONG HO 1 fan.

1 PONG HO
CLOCK

Nhap gid bang cach &n phim THOT GIAN.

h
U g:‘ #wt x 1 | o |unt

A

An phim DONG HO
qua phut.

3 PONG HO
CLOCK

Nhap s6 phit béng cach &n phim THOT
GIAN.

Dphut " hat
il mln X 4

An phim BONG HO mdt [an nita.

5 PONG HO
CLOCK

mot [an dé dai tir gid

bay la dong hd 12 gid. Néu dong ho dugc cai dat
thi khi qud trinh ndu hoan tat, man hinh s& hién thi
thai gian chinh xéac trong ngay. Néu dong hd chua
dugc cai dat thi man hinh chi hién thi ".0" khi qua
trinh ndu hoan tat.

Néu ngubn dién cua 10 vi ba bi gian doan, hdy cam
phich 16 mét lan nifa, sau d6 mg cua 16. Man hinh
sé hién thi:

ENERGY SAVE MODE TO CANCEL

ENERGY SAVE MODE SET THE CLOCK. Néu viéc nay
xay ra trong luc nau, chudng trinh da lap sé bi x6a.
Chi bao thai gian trong ngay cung bi xda.

bong ho nay hoat dong theo tan s6 clia nguon dién.
Do d6 né cé thé nhanh hodc chdm & mot s6 ndi khi
tan s6 clia ngudn dién thay ddi. Thinh thoang ban
nén chinh lai gid.

Man hinh & ché d¢ P&t Pong h6 hog

Khi dang & ché& d6 nau, néu ban mudn biét may gic
thi hdy an nat BONG HO. Man hinh s& con hién thi
thdi gian trong ngay, chirng nao ngén tay ctia ban
con an nut DONG HO.

Ché @) Tiét kiém Ning lwong

Lo nay c6 Ché do Tiét kiém Nang lugng. O' Ché do
Tiét kiém Nang Iugng 16 tiéu hao khoang 0.1 watt, khi
man hinh khéng hién thi gi ca. Khi 6 Ch& do Cai dat
Dong ho, 10 tiéu hao khoang 3 watt khi hién thi thoi
gian.Man hinh hién thi 6 Ché do Cai dat Dong hd hodc
Ché do Tiét kitm Nang Iugng trong nhiing diéu kién
khac nhau dugc liét ké dudi day dé ban tham kh&o.
O Ché do Tiét kiém Nang lrgng, néu ban khong
thao tac Io tor 3 phut trd 1én (tlrc dong cUra, an ph|m
DU’NG/XOA hodc khi qua trinh ndu két thuc), man
hinh sé khong hién thi gi ca va ban khong st dung
dugc 16. BE phuc hoi dién, ban hay md& clra 1o xong
ddng lai, chi bdo ".0" s& xuét hién va ban co thé sir
dung dudgc lo.

Néu ban cai dat dong ho, Ché do Tiét kiém
Nang lugng sé bi huy bo.

DE khdi dong thi cOng Ché dd Tiét kiém Nang lugng,
hay lam theo chi dan dui day

* P& khéi 'ddng Ché do Tiét kiem Nang Ilugng (man
hinh hién thi thdi gian trong ngay).

Bu'éc Thao tac

An phim DONG HO hai [an.

1 PONG HO
CLOCK [#

An phim BAT PAU.
2 7 START

Dién sé& bi ngat va man hinh khéng hién thi.

picu kign—Ch€ 90 | ché do Cai dit Dong hd

Ché do Tiét kiém Nang lugng

Khdng nau hoac khdng Thao tac
(Trlr ché€ do Khda An toan Tré
em, Trinh dién)

Thdi gian hién tai

".0" hodc khdng hién thi (khdng hoat dong qua 3 phut)

Cai dat Khoa An toan Tré em Thdi gian hién tai

(Man hinh sé hién th| Khéa mdi khi an phim.

Cai @&t ché d6 Khai dong Tu dong Cai dat thai gian

Khéng thé cai dét Khéi dong Tu ddng trong ché do Tiét kiém Néng lugng.

Cai dt ché do Trinh dién

TRINH DIEN LO VI SONG

Mat dién

Khéng hién thi
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THAO TAC THU CONG

X Ny N . y 3w * Gia str ban mudn ndu cac Lat Ca trong 10 phut &
Nau bang Lo Vi ba co dat mUic 50% (ndng lugng TRUNG BINH).
Thoti gian Buéc Thao tac
bay la mot thao tac tha cong dé nau, trudc tién hay Chon muc ndng |u’0’ng bang cach &n nut
nhdp thdi gian ndu sau d6 nhap mdrc cng suat. NANG LUONG VI SONG nhiéu [an néu can
Ban c6 thé lap trinh dén 99 phdt, 99 gidy. C6 ndm 1 ( d6i v&i mic 50%, &n 3 [an).
mUrc cong suat.
NANGS gt:‘%NG
e Co o . . Vi
Mu:;g;)ng Hién thi Vidu MICRO POWER B&E]
100% 100 P Thit song, Rau Com hogc Hay dat thai gian ndu ma ban mudn.
(CAOQ) Mi sqi 2
70% 'U phat
‘(TRUNG 70 P min. X ‘I
BINH CAO) Thuc phdm mém nhu =
50% Tring va Hai san An phim BAT DAU.
s | r 3
30% L . R Dong ho bat dau dém ngugc thai gian.
(TRUNG 30P Ra déng, Lam mém bo
BINH THAP) Néu clra 16 m& trong qué trinh ndu, thdi gian ndu
10% o o trén man hinh hién thi s& tu dong dt‘mg lai. Dong ho
(THAP) 10P Gilr am thuc an lai bat dau dém ngugc thai gian ndu khi ban dong
® clfa 16 va &n phim BAT DAU. @

B& phan kiém soat nay cho phép ban chon téc dd nau. Néu mudn k|em tra mirc cong suat trong Ilc nau,
Néu ban khong chon mifc cong sudt nao ca, Io s&  ban &n phim NANG LUONG VI SONG. M(c cdng
tu dong chon mic 100% (cdng sudt CAO). sudt s& hién thi, chitng ndo ban con &n phim NANG

* Gia st bAn mudn n&u trong 10 phit & mic 100% LUONG VI SONG.
(clg:g suaé’rl ?:8; nau trong 10 phut ¢ muc ° Né&u ban dit mdc cong sudt 100% VGi thdi gian
' trén 20 phdt, 10 s€ tu dong giam mc cohg suat
sau 20 phut dé tranh tinh trang nung néng qua mdc.

Buéc Thao tac
Hay dat thai gian ndu ma ban mudn.

1 N
h
[

An phim BAT PAU.
2

DPodng h6 bat dau dém ngudc thdi gian.

D& chon mu’c cbng suat thap han, an phlm NANG
LUONG VI SONG mét Ian. Luu ¥ ring man hinh hién
thi sé bao 100P. D(,a giam xudng "70P" , hady an nut
NANG LUONG VI SONG mét an nita. Lép lai néu can
dé chon cac muc cdng sudt 50P, 30P hodc 10P.
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C6 thé 1ap trinh d& cho 10 clia ban thuc hién téi da4 D& ban dugc thudn tién, ché dd Ndu Nhanh ctia Sharp
cong doan nau tu dong, chuyén tir mdc cong suat cho phép ban ndu & muirc 100% (cong sudt CAO)

nay sang muc khac mot cach tu dong. trong mot phut that de dang.
Luu y rang NANG LUONG VI SONG phai dugc cai dét - -
dau tién, khi ban 13p trinh ndu tuan tu. Budc Thao tac
* Gia st ban mudn ndu trong 10 phit & mic 50% An phim BAT DAU.

( cong suat TRUNG BINH ), saudd ndu 5 phuat &

mUc cong sudt 100% ( cong suat CAO ). (Trong vong 3 phdt tir Iic déng cira 1o.

Budc Thao tac 1

N BAT DAU
Chon muc cdng sudt ban muén , béng
cach an phim NANG LUONG VI SONG (3 lan
1 vGi mdc 50% ).

Dobng hd bat dau dém ngugc thai gian.

VI SONG N e w
MICRO POWER [RS8 An phim BAT DAU cho tGi khi thgi gian yéu cau
hién ra trén man hinh hién thi.
Hay dat thai gian ndu ma ban mudn. Moi [an ban an ndt, thai gian ndu sé TANG thém 1 phuit.

n_.
"_”::l‘ur:: X 1

Bai véi cong doan tiép theo, chon ché do
@ nau vi ba va murc cong sudt(an phim NANG
3 | LUONGVISONG mdtan déchonmic 100% ).

NANG LUGNG
VI SONG
MICRO POWER Ml

Hay dat thai gian ndu ma ban mudn.

, phut
min x5

An phim BAT PAU.

D BAT DAU
/" START

Dong hd bat dau dém ngugc thai gian dén
0. Khi dén 0,thai gian cla cong doan th(r
hai s& hién thj va dong ho lai bat dau dém
ngugc thdi gian.
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A A 4. Thai gian Nau Cham téi da la 2 gid. A
Nau Chi.lm 5. C6 thé sir dung chirc ndng nay véi phim TU DONG

Ché& do NAU CHAM dudc thiét k& danh cho nhiing ~ KHOT PONG. Xem trang V-17

loai thirc an can ndu lau han. Vi du, ham, om nau LUU Y DAC BiET KHI NAU CHAM

stp hay cac mon ché trang miéng kiéu Trung Qudc. O P

hodc NAU CHAM THAP. Thdi gian nau toi da cho moi 2. Thém day du nudc nau (vi du) nuéc, nudc xat) va

Iifa chon la 2 giG khi thao tac thu cong. ch( y dim nguyén liéu trong nudc ndu dé khdng
bi chdy. biéu nay rat quan trong khi ndu mén ham
hodc sup ga.

. Khi ndu stp hoac mot lugng Ién thirc an, phai
nhg dé& mdrc nudc thap han mép ndi ham t6i thiéu
1'/2inch (3.8 cm) , néu khéng sé bi trao.

4. Khong nén ném qua nhiéu gia vi hodc muai khi

D& chon ché dd NAU CHAM CAO, &n phim NAU CHAM
mét [&n. Chi bao SLOW COOK HIGH s& hién thi.
Dé chon ché& dd NAU CHAM THAP, &n phim NAU CHAM
hai [an. Chi bdo SLOW COOK LOW s& hién thi.

w

* Gia sir ban mudn ndu mén ga ham & ch& do NAU ndu ¢ giai doan dau. Hay ném (ddc biét la mudi)
CHAM CAO trong 1 gi& 30 pht. ngay hodc sau khi nau xong.
- . 5. Bay ndp ndi ham trong ltc ndu. Ciling ding nén
Buac Thao tac m& ndp ndi trong 1Gc ndu, vi lam thé s& lam dao
M A o 16n trinh ty nau.
An phim NAU CHAM CAO mot lan. 6. Khudy va chd chiing 10 phut sau khi ndu xong.

1 NAU CHAM
SLOW COOK X 1

Hay dat thai gian ndu ma ban mudn.

An phim BAT PAU.

D BAT PAU
/' START

Thd@i gian ndu sé dugc dém ngudc cho tdi
khi bang 0. Sau khi ndu xong mét am hiéu
sé vang lén.

LUU Y:

1. Trong lic ndu, néu ban can kiém tra xem thirc &n
da chin chua thi ban mé clra 10 hodc an phim
DUNG/XOA mét [an, roi hay kiém tra va khudy dao.
Sau d6 déng ctra 16 lai va &n phim BAT DAU dé
nau tiép.

2. Ban chi cai dat dugc ché do ndu tuan tu’ (xem trang
V-9) véi nhitng chuong trinh NAU CHAM nao ¢
khéng qua 2 cdng doan nau.

3. N&u ban mudn biét mirc cdng suat NAU CHAM 13
bao nhiéu trong Itic ndu, hdy 4n phim NANG LUONG
VI SONG. Khi ngén tay ban con &n phim NANG
LUONG VI SONG, thi man hinh hién thi van con chi
bao ché do ndu cham da chon.

V-10
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Nau ki€éu nudng

NuGng trén va nudng duGi chi c6 mot mic cong
sudt . S dung thdi gian thich hgp d& nuéng thit bo,
suan, thit ga dat két qua vira y nhat.

Lo nay cb 3 ché db nau ki€u nudng. Hay chon ché
dd nudng yéu cau bang cach an nit GRILL .

Ché db Nudng An nit NUONG

Ché do Nudng trén Mot [an
Ché d6 Nudng duGi Hai lan
Ché d6 Nudng kép 3 lan

(trén va dudi)

Khong can thiét phai ham nong sc bo 10 trudc khi
nudng.

Cac dung cu nau dudc khuyén nghi:
e Vi nudng cao e Vi nudng thap
 HOp dung nhom can méng

e Dung cu nau chiu nhiét

* Gia sif ban mudn nau trong 20 phut véi ché do
nuéng doi.

Budc Thao tac
An phim NUONG 3 Ian.

1 NUGNG
GRILL !

Hay dat thai gian ndu ma ban mudn.

ey

An phim BAT PAU.
3

Pong hd bat dau dém ngudc thdi gian.

LUU Y:
Sau khi ndu xong 10 sé tu dong ngudi va man hinh
hién thi s& bdo NOW COOLING.

CANH BAO:

Clra 16,vé ngoai, khoang 10, cac phu kién, dia thifc an
va dac biét la vi nudng sé rat nong trong lic thao tac.
DE tranh bi bdng, phai ludn st dung géng tay day.

V-11

Ham nong so bo

DE nau theo ché& dd Déi luu va Hon hop D6 luu dat
két qua tot nhat, hdy ham ndng sc bo 10 dén nhiét
do can thiét (250, 230, 220, 200, 180, 160, 130,
100, 70, 40°C) .

Cho thitc dn vao sau khi da ham noéng sg bo.

* P& hdm ndng sc bd 16 dén 200°C

Budc Thao tac

Chon nhiét d6 ham ndéng so bd bang
cach &n phim LAM NONG TRUOC nhiéu lan
1 néu can (véi mic 200°C can an 4 lan).

LAM NONG
TRUGC
PREHEAT x4
An phim BAT PAU.
7/ START

Man hinh s& hién thi PREHEAT. Khi
qua trinh hdm ndng sc bo két thdc, 10
sé kéu "bip" 4 [an va man hinh sé bao
ADD FOOD.

MG ctra 10 va dat thdc an vao vi tri.

3 bong ctra lo.

Chi bdo PRESS CONVEC OR MIX dudc hién
thi nhiéu lan.

4 Dbat ché do yéu cau.

LUU Y:

1. Nhiét d6 ham ndéng dugc duy tri trong 30 phut.
Khi ban md& clra |0 chirc nang nay bi hly bd. Sau
30 phdt, chirc nang ham ndéng sc bd sé bi hiy bo.

2. Khi ban cai dat ché do ham néng sd bd, nhiét do
déi luu da cai dat 10 s& tu dong chuyén sang nhiét
d6 ham néng. Sau khi ham néng sa bg, n€u ban
mudn ndu & mot nhiét dd khac, 4n nut DOI LUU va
néu ban mudn d6i sang ché dd nudng két hap, an
nUt KET HOP (xem Trang V-13) & budc 4 cho tGi
khi ché d6 yéu cau xudt hién trén man hinh.

3. Ban c6 thé kiém tra nhiét do thuc t& trong qua
trinh hdm ndng so bd bang cach an nat HOI
LUU.

Man hinh s& hién thi mirc nhiét d6. Diéu nay s&
khong anh hudng dén tinh trang thao tac clia
[0. NEu nhiét do cua 10 dudi 40°C, man hinh sé
hién thij chi bao LOC .

CANH BAO:

Clra 10, vd ngoai, khoang 10, cac phu kién, dia thirc

an va dac biét la vi nudng sé rat nong trong lic thao

tac.Dé tranh bi bong, phai ludn st dung gang tay day.
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Nau kieéu Doi luu

Lo nay co cai san 10 mic nhiét do doi luu (250,
230, 220, 200, 180, 160, 130, 100, 70, 40°C). Khi
ban &n nit BOI LUU mdt lan, 10 s& chon nhiét do
250°C. D& chon mUc nhiét dd thap hon, &n nit BOI
LUU nhiéu lan dén khi nhiét do yéu cau xuat hién
trén man hinh. B

Hay tham khao phan Hudng dan Nau nuéng vdi 10
Vi ba D6i luu d€ dugc hudng dan thém vé cach ndu
va thao tac nau.

Cac dung cu nau dudc khuyén nghi:

- Vi nudng thap - Vi nudng cao

« HOp dung nhém can méng - Khuon nudng banh
. Dung cu ndu chiu nhiét

Trudc khi ndu, hdy xem phan "Ggi y Htu ich", "LUU
Y" va "CANH BAQ" & trang V-13 .

(1) Ndu khéng cin HAm néng so bd

* Gia st ban mudn ndu trong 20 phdt & nhiét do
180°C .

Budc Thao tac

(2) Ndu c6 HAm néng so bd
* Gia st ban mudn ham ndéng sa bo 16 dén nhiét do
200°C sau d6 nau trong 20 phut & mirc 200°C .

Budc Thao tac

Chon nhiét d6 ham néng sa b bang cach
&n phim LAM NONG TRUOC (v&i nhiét do
200°C can an 4 lan).

LAM NONG

TRUGC
PREHEAT X4

An phim BOI LUU mot [an.

2 POl LUU
CONVECTION [l

Hay dat thgi gian ndu ma ban mudn.

3 "_' hat
"_”;ﬂn. X2

Chon nhiét d6 ddi luu bang cach &n phim
DOILUU (vGinhiétdd 180°C canans lan).

!
CONVECTION [ 5

Hay dat thai gian ndu ma ban mudn.

I
hit
'Uﬁwil:w. X2

[\®)
H

An phim BAT DAU.

D BAT PAU

3 7 START

Dong hd bat dau dém ngugc thai gian.

V-12
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An phim BAT PAU.

D BAT DAU
/' START

Man hinh s& hién thi PREHEAT.

Khi qua trinh hdm ndng sc bd két thdc,
10 sé kéu "bip" 4 [an va man hinh sé bao
ADD FOOD.

MG clra 10. Dat thirc an vao trong 10.
5 Pong ctra lo.

An phim BAT PAU.

D BAT DAU
/" START

=)

Pong hd bat dau dém ngudc thai gian.
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Ggi y Hitu ich:
1. C6 thé néu thirc &n truc tiép trén ban xoay,
hodc st dung vi nuéng thap.
2. Khong dudc bao vi nudng thdp bdng nhém
modng. Viéc nay c6 anh hudng doi véi ludng
khi ndu chin thirc an.

LUU Y vé CHE PO NAU POI LUU:

1. Sau khi ndu xong 16 s& tu' dong ngudi va man
hinh hién thi s& bao NOW COOLING.

2. Né&u ban muén kiém tra nhiét do déi luu trong
lic ndu, hdy &n phim BOI LUU.
Man hinh s& con hién thi nhiét do, chiing nao
ban van con &n phim DOT LUU.
Ban cd thé kiém tra nhiét do thuc t€ trong qud,
triU[\h h&m néng sa bd bang cach &n phim DOI
LUU.
Diéu nay sé khong anh hudng dén tinh trang
thao tac cla lo.

3. SO do nhiét d6 trong luc 10 thao tac & ché do
d6i luu s& khac v6i mic nhiét dd hién thi.S6
di nhu vy la vi cac thanh nudng bat va tét
lién tuc dé diéu chinh nhiét do trong lo.
Diéu nay sé khéng anh hudng dén két qua
ndu néu ta thuc hién ding nhu sach hudng
dan st dung va hudng dan ndu nuéng.

LUU Y vé ché d6 HAM NONG SO BO:

1. khi ban cai dat ché€ d6 ham ndng sd b0, nhiét do
ddi luu da cai dt 10 sé tu' ddng chuyén sang nhiét
dd ham néng. Sau khi ham néng s bd, néu ban
mudn ndu ¢ mot nhiét dd khac, &n nit BOI LUU
8 budc 2 cho tdi khi ché dd yéu cau xudt hién
trén man hinh.

2. Nhiét d6 ham ndng dugc duy tri trong 30 phit.
Khi ban m& clra 16 chiic ndng nay bi hdy bo.
Sau 30 phut, viéc hdm ndng sc bd va chugng trinh
dai luu da chon sé bi hly bo.

CANH BAO:

Ctra 10,v6 ngoai, khoang 10, cac phu kién, dia thirc an
va dac biét la vi nudng sé rat nong trong luc thao tac.
Pé& tranh bi bong, phai lubn st dung géng tay day.

V-13

Ché a6 Nau Két hop

Ché do Nuéng két hgp két hgp nang lugng vi ba véi
déi luu hodc nudng trén . Viéc két hgp nang Iugng
vi ba véi d6i luu hodc nudng trén rit ngén thoi
gian nau va lam thdc an c6 mau nau, gion.

Cac dung cu nau dudc khuyén nghi:

« Vi nuéng cao « Vi nudng thap

« Dung cu nau chiu nhiét

Lo nay cb 4 ché& dd Nudng két hap. Ban khdng thé thay
doi mirc cong sudt vi séng.Nhiét do d6i luu dugc cai
ddt san ¢ mic 250°C.. Ban c6 thé thay d6i nhiét do
d6i luu tlr 40°C dén 250°C bang 10 cdp. Xem LUU Y
1 vé ché d6 NUONG KET HOP G trang \-14 .

Ché& d6 NAU két hap An phim
HON HOP
baGi luu Két hgp Cao Mbt 5N
(30% Vi ba va Dai luu) :
Doi luu Két hap Tha N
0i luu Ket hgp Thap Hai [an

(10% Vi ba va Ddi luu)

nudng két hgp Cao 3 Bn
(50% Vi ba va Nuéng Trén)

nudng két hgp Thap

(10% Vi ba va Nuéng Trén) 4 fan

Truc khi ndu, hdy xem phan "LUU Y" va "CANH

BAO" G trang V-14 . ) )

(1) Nau véi Cheé do Nau Ket hop

* Gia str ban mudn ndu trong 6 phut 6 ché do nudéng
két hgp Thap.

Budc Thao tac

Chon CHE DO NAU két hop béng cach &n
nut HON HOP (véi ché do nudng két hgp
1 Thap, can an 4 lan).

HON HOP
MIX [

Hay dat thai gian ndu ma ban mudn.

phut
| min X6

An phim BAT PAU.

D BAT DAU
/' START

Déng ho bat dau dém ngugc thai gian.
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(2) Néu v6i ché do Péi lwu Két hop cé
Ham néng so b

* Gia st ban mudn ham ndng sa bo 10 dén nhiét do

250°C va nau trong 20 phut & ché do Dai luu Két

hgp Cao.

Budc

Thao tac

Chon nhiét d6 hdm néng sg bd bang cach

an nGt LAM NONG TRUOC nhiéu lan néu

can (vGi nhiét d6 250°C can an mot lan).
LAM NONG

TRUGC
PREHEAT RS

Chon ché& dd ndu HON hgp bang cach &n
nat HON HOP mot [an (véi ché do Dai luu
Két hgp Cao thi an mot [an)

HON HOP
MIX X 1

Hay dat thai gian ndu ma ban mudn.

"_, phit
' min. Iy

An phim BAT PAU.

D BAT PAU
Y START

Man hinh s& hién thj PREHEAT nhiéu [an.
Khi qua trinh ham néng sc bd két thdc,
[0 s€ kéu "bip" 4 lan va man hinh s€ bao
ADD FOOD.

MG clra |0. Dat thirc an vao trong 0.
bong ctra lo.

An phim BAT PAU.

D BAT PAU
Y START

Dobng hd bat dau dém ngugc thai gian.
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V-14

LUU Y vé CHE PO NAU KET HOP:

1. Né&u ban mudn thay ddi nhiét d6 ddi luu, hay &n
nGt BOI LUU cho tdi khi nhiét do yéu cau xuét
hién trén man hinh hién thj sau khi cai dit ch&
do Dai luu Két hgp & bude 1 va tiép tuc thuc
hién budc 2.

2. Sau khi ndu xong l0 sé tu dong ngudi va man
hinh hién thj s& bdo NOW COOLING.

3. Néu ban mudn kiém tra nhiét d6 di luu trong
[Gc ndu, hay an nat BOI LUU.

Man hinh s& hién thi nhiét do, chirng nao ban
con &n ndt BOI LUU. Ban co thé kiém tra nhiét
do thuc té trong qud trinh hdm néng sa bo bang
cach &n nat DOI LUU.

Diéu nay sé khong anh hudng dén tinh trang
thao tac cta lo.

4. S0 do nhiét d6 trong luc 16 thao tac & ché d6 dai
luu s& khac véi mdc nhiét do hién thi.

S& di nhu vy la vi cac thanh nudng bat va tat lién
tuc dé€ diéu chinh nhiét do trong 10.

Diéu nay sé khdng anh hudng dén két qua nau
néu ta thuc hién ding nhu sach hudng dan sir
dung va hudng dan ndu nudng.

LUU Y vé ché d6 HAM NONG SO BO:

1. khi ban cai dat ché d6 ham ndng sd b0, nhiét
dd ddi luu da cai dat 16 s8 tu ddng chuyén sang
nhiét d6 ham noéng. Sau khi hdm néng sc bg,
néu ban mudn thay doi ché do N&u két hgp (xem
Trang V-13), hdy &n nit HONHOP & buc 2 cho
tGi khi 16 hién thi ché d6 can cai dat.

2. Nhiét d6 ham néng dugc duy tri trong 30 phut.
Khi ban m@ ctra 16 chirc nang nay bi huy bé. Sau
30 phut, viéc ham ndng sd bd va chuong trinh
doi luu da chon sé bi hay bd.

CANH BAO:

Ctra 10, vo ngoai, khoang 10, cac phu kién, dia thirc
an va dac biét la vi nudng sé rat nong trong lic thao
tac. DEtranh bi bong, phai ludn sirdung géng tay day.
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THAO TAC TU PONG

Luwuy vé cac thao

tac tw dong

Cac thao tac tu dong bao gém nhing chifc nang sau:

- NUONG TU DONG - NAu COM TU BONG

- QUAY TU DONG - HAM NONG TU BONG

- NUONG BANH TU DONG - HAP TU DONG

- RA DONG - CHIEN KHONG DAU

- HAM NONG MON GION

1. S8 lugng hoéc trong lugng cé thé nhiéu hodc
it hon so véi méc néu trong phan HUGNG DAN
THUC DON van dugc 1ap trinh khi ban &n phim
BAT DAU.

DE x6a, &n phim DUNG/XOA va 1ap trinh lai.

2. Khi str dung cac chic ndng tu dong, ban can thuc
hién diing theo chi dan trong phan HUGNG DAN
THUC DON, dé dat két qua tét nhat.

N&u khong thuc hién day du cac chi dan, thirc &n
6 thé qua nhir hodc qué sdng hodc man hinh s&
hién thi "ERROR" .

3. Néu thirc an nhiéu hodc it han s& lugng hodc trong
lugng néu & phan HUONG DAN THUC DON, ban
hay ndu tha cong.

. Khi nhap trong lugng thirc an, hay lay tron s6 dén

0.1 kg gan nhat (100g) . Vi du, 0.35kg dugc lay
tron thanh 0.4kg .
N&u &n ndt (W) GiAM trong Iugng, man hinh hién
thi s& d&m ngugc ké tir trong lugng/sd lugng thap
nhat mdi khi ban &n ndt. N&u &n nut (a) TANG
trong lugng, man hinh hién thi s& dém xudi ké tir
trong lugng nhat mdi khi ban &n ndt.

5. Khi can thao tdc  (vi du dao thirc an) 10 sé ding
hoat dong va mdt 4m hiéu vang 1&n. D& nau tiép,
ban &n phim BAT DAU.

. P& cd két qua ndu hodc rd doéng cudi cling khac
s0 véi ché do chuan da cai dat, hdy an nit TANG
() (THEM) hodc GiAM (wr) (BOT) THOT GIAN
trudc khi &n nat BAT DAU. Xem trang V-16 .

7. Két qua nau cudi ciing sé phu thudc tinh trang cta
thirc an (nhu nhiét d6, hinh dang, chat lugng ban
dau) Hay kiém tra thirc 8n sau khi ndu va nau tiép
bang thu cdng, néu can.

CANH BAO:

Clra 16,vd ngoai, khoang 10, cac phu kién, dia thic an

va dac biét la vi nudng sé rat nong trong lic thao tac.

DE tranh bi bdng, phai lubn st dung géng tay day.

V-15

St dung cac Thao tac

Tw dong nhw thé nao

Cac thao tac tu dong sé tu tinh toan ché doé va thai
gian nau. B ) .
(Thuc hién theo cac chi dan trong phan HUONG DAN
THUC DON & trang V-25-35 .)

* Gia sr ban mudn nau 0.6 kg Thit bo.

BuGc Thao tac

Hay chon thuc don bang cach &n ndt yéu
cau (v6i Thi bo,an phim NUONG TU DONG

3 [an).
NUGNG
GRILL [

An phim TRONG LUONG dé& nhap s& lugng.

x1 hodc x5
An n(t BAT DAU.

D BAT DAU
/' START

DPéng hd sé bat dau dém ngugc thdi gian
nau. Khi nghe thay ém,hiéu, 10 s€ dirng hoat
doéng va man hinh hién thi TURN OVER.

M@ ctra 16. Dao thit.
bong cira I0.
An phim BAT DAU.

D BAT DAU
Y START

Dong ho sé bat dau dém ngugc thdi gian
nau dén 0. Khi dém dén 0, mot am hiéu
sé vang lén.

LUU Y VE RA DONG:

Luén &n ndt RA DPONG mdt Ian thoi & budc 1.

LUU Y VE HAM NONG SO BO:

Sau khi 8n phim NUGNG BANH (mét, hai ho3c ba
[an) va phim BAT DAU, chiic ndng HAM NONG SO BO
sé dugc tu dong khdi dong 6 budc 3. Khi cong
doan ham noéng s b két thic, 10 s€ phat "bip" 4 lan
va man hinh hién thi s& bao ADD FOOD.

LUU Y VE TRONG LUQNG:

Chi c6 thuc don Chién khong dau, Nudng Ty dong, va
Quay Tu dong mdi hién thi ENTER WEIGHT & budc 2.
Hay bd qua budc 2 trur trudng hop trén.
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CAC CHUC NANG THUAN TIEN KHAC

Cai dat Tang/Giam

DE diéu chinh thdi gian theo y mudn cua ban - hay

dung chrcndng "Tang "hodc "giam" d€ Téng (thém)

hodc Giam (bdt) thdi gian nau.

NGt TANG/GIAM THOT GIAN c6 thé dung dé diéu

chinh thdi gian ndu cua cac chiic ndng sau: |

— NUGNG TU DONG — HAM NONG TU DONG

- NAU COM TU DONG — NUONG BANH TU DONG

— CHIEN KHONG DAU  — HAM NONG MON GION

— THUC DON HAP TU DONG

— QUAY_TU PONG

— RA DONG

DE diéu chinh thai gian néu, &n nut GIAM (w)

hodc TANG () THOT GIAN trudc khi an ndt

BAT PAU.

* Gia sr ban mudn ra dong 1.0 kg Thit cru Quay
da dong lanh trong mot thai gian dai han.

Bu'dc Thao tac
An nut RA DPONG DON GIAN.

1 RA DONG

PON GIAN

EASY DEFROST

An nit TRONG LUONG dé nhap trong
lugng.

z

x11 hoac x10

Piéu chinh thoi gian

Trong hic Nau

C6 thé Tang hodc Giam thdi gian ndu trong chudng
trinh ndu thd cdng bang cac ndt "TANG" (a) hodc
"GiAM" (w)THOT GIAN.

* Gia str ban mudn TANG thdi gian nau thém 2
phut trong 5 phut ndu véi mirc 50% (cbng suat
TRUNG BINH).

Buéc Thao tac

Chon mifc ndng lugng bang cach an nat
NANG LUONG VI SONG nhiéu [an néu can.
1 (v6i mirc 50% can an 3 lan)

NANG LUONG

VI SONG
MICRO POWER [INeS]

Hay dat thgi gian ndu ma ban mudn.

'phlflt
| Min. X5

An nGt BAT DAU.

D BAT PAU
3 7 START

Dong hd bat dau dém ngugc thai gian.

An ndt TANG THOT GIAN mét [an.

’ AR

An nGt BAT DAU.

4 D BAT PAU
/' START

V-16

An ndt TANG THOT GIAN hai [an dé TANG
thai gian thém 2 phut.

LUU Y:

Ché d6 NAU CHAM khong st dung dudc chirc
nang nay.
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Chirc niing Tro giip (THONG TIN)

(1) Khéi dong Ty dong
Churc nang Khéi déng Tu' dong cho phép ban cai dét
dé 16 chi khai dong tu dong khi dong ho dugc cai dat.
Co thé dung chirc néng Khéi dong Ty dong cho ché
d6 ndu tht cdng, NAU CHAM va NAU COM TU DONG.
* Gid st ban mudn bat ddu ndu moét ndi thidc &n
trong 20 phut ¢ muc 50% (céng suat TRUNG
BINH) ltc 4:30 giG chiéu. (Kiém tra xem man hinh
¢6 hién thi thdi gian chinh xac khong.

Budc Thao tac

An nit THONG TIN 2 [an.

1 THONG TIN
INFO X2

Nhap thai gian khdi déng mong mudn.

2 I

phut
| min x4

An nit BONG HO.
3 DONG HO
CLOCK

Nhép thgi gian khai dong mong mudn.

"_'phut
, il x 3

An nit BONG HO.
DONG HO
CLOCK

n

Cai dét ché d6 ndu mong mudn. (d€ ndu
bang,vi ba d mirc 50% , &n nit NANG LUONG
6 | VISONG 3 Ian)

NANG LUGNG

VI SONG
MICRO POWER

Nhap thdi gian ndu mong mudn.

in .
7 (W . >
An nGt BAT DAU.
8
7/ START

LUU Y:

1. DE kiém tra thdi gian hién thdi, chi can &n nit DONG HO

man hinh s& hién thj thai gian.

(2) Khéa An toan Tré em

Néu ban sd y khdi dong khi trong khoang 16 khéng
cd thirc 8n/cd thirc &n 16ng, ban cd thé Iam hdng 10.
DE tranh nhiing tinh hudng bt ngd nhu thé, 16 nay
c6 ch n&ng “Khda An toan Tré em” dé ban cd thé
cai dat khi khéng st dung 0.

DE cai Khda An toan Tré em, &n nit THONG TIN ba [an
xong &n nGt BAT DAU. Man hinh hién thi s& bao LOCK.
Lic nay Bang Diéu khién dugc khda va man hinh hién
thi s€ bao thai gian hién thai khi 10 ¢ Ché do Cai dat
Dong h6, va bado ".0" khi 6 Ché d Tiét kiém Nang
lugng. Moi khi an mot ndt batky, man hinh sé bao LOCK.
DE m& khda bang diéu khién, &n nat THONG TIN, va
nit BAT DAU. Man hinh hién thj s& 1&p tic bo LOCK
OFF. Man hinh s& hién thi thdi gian trong ngay va ban
6 thé str dung dugc 10.

(3) Ché d¢ Trinh dién

Chtic nang nay chui yéu dugc cac dai ly ban 1é stir dung, va
nd cling cho phép ban thir cac thao tac g ban.

D& trinh dién, ban &n nit THONG TIN 4 [an sau d6 &n va gilr
ndt BAT DAU trong 3 gidy.Man hinh hién thi s& bo DEMO
MICROWAVE OVEN khi 10 & ché do Cai dét Bong ho va Ché
do Tiét kiém Nang lugng.

C6 thé trinh dién ngay cac qui trinh ndu nudng ma
khdng can cd ndng lugng trong 10. Vi du, &n ndt BAT
DAU, man hinh s& bao "1.00" va déng ho dém ngudc
thdi gian dén 0 nhanh gap 10 lan so vdi binh thugng.
Khi déng ho dém dén 0, man hinh sé€ bao "0" .

Dé huy bo, &n nit THONG TIN 4 [an va nit BAT DAU.
Mot [an, man hinh sé bao DEMO OFF.

(4) Ngon ngir

Lo nay dugc cai dat bang tiéng Anh. Ban c6 thé ddi
sang tiéng M3 Lai bdng cach &n ndt THONG TIN 5 fan

Sau do, an nut BAT DAU.

(5) Tro giip

MGi chon lua clia thao tac tu dong va ché do N&u
Cham déu cé mot ggi y vé ndu nudng.

Né&u ban mudn kiém tra,hdy &n nit THONG TIN khi
thdy chi baoTRO GIUP séng Ién trén man hinh hién thi.

L nay cd chdic ndng bao ddng.N&u ban dé thirc &n
trong 10 sau khi ndu xong, 10 sé phat tiéng "bip" 3

2. Néu clra |6 m@ sau buc 8, hdy dong lai va an nut KHOT
DONG dé ti€p tuc ch€ do Khai dong Ty dong.

3. An n(t DUNG/XOA mdt [an d€ hay ché do Khai dong Tu dong.

4, Ban phai cai ddt chinh xac thdi gian trong ngay trudc khi
str dung chiic nang Khéi dong Ty dong, xem cach chinh
gig dong ho & trang V-7.

[an sau 2 phat.

Néu ngay lic d6 ban khong I3y thirc an ra, thi o sé
kéu "bip" 3 lan sau 4 phdt va 6 pht.

V-17
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BAO QUAN VA VE SINH

QUAN TRONG:

Hay ngét day dién nguon trudc khi lam vé sinh hodc mé cira dé 1o khong kich hoat trong lGc lam vé
sinh. Trudc khi [am vé sinh, phai kiém tra dé biét chic ctra 10, vo ngoai, khoang I va cac phu kién da
ngudi han.

VE SINH LO PINH KY - Giit cho 10 sach sé va Ioa| bo hét cac mau thirc &n thu’a néu khong ching sé
lam hong mat 10. Didu nay sé& gy anh hudng xau dén tudi tho cua thiét bi va cd the gay nguy hiém.

Bén ngoal
C6 thé€ lau rira bén ngoai véi xa phong va nudc am, sau dd lau sach bang khadn uét. Tranh sir dung cac
loai khdn kho rap. Lau sach bui cac 10 thong gio.

Ctlra:

Thugng xuyén lau ca hai mat ctra va cira s8, 16p bao vé clra va cac bd phan tiép gidp bé,ng kh&n uét dé
loai bé cac vét thirc an ban va trao ra ngoai. Khong duing loai khan tho rdp hodc cac miéng co kim loai
séc nhon dé& lau chui kinh ctra 16 vi chiing cé thé lam tray xuéc mat kinh, c6 thé lam v& kinh.

Bang diéu khién:
Lau bang diéu khién véi mot cai khan cd thdm chut nuéc.
Khdng dudc co rira hodc dung bét ky loai hda chét tdy rira nao ca.Tranh ding qué nhiéu nudc.

Vach ngan trong:

Lau sach cac vét thic an ban va trao ra bang khén udt mém vdi mot it nuGc rira bat. Chi véi nhitng vét

ban kho sach bén trong khoang 10, ban mdi dung mét miéng co mém bang inox dugc 6t bang khdn udt

mém dé chui.

Khong dung cach nay dé lau chui mat trong clra 10.Lau that sach cac chat tay rira.Sau khi st dung, hay

lau tdm chan song trong 16 bang khan uét mém dé loai bd cac vét thirc 8n ban vao. Cac vét thirc an ban
@ tich tu c6 thé ndng Ién va chdy khét hodc bét IUra, Khong dudc thado tdm chén song ra.

KHONG DUNG CAC HOA CHAT CO TINH KIEM MAI MON, XO CUNG HOAC CAC MIENG CO BE CHUI LO.

DUNG BAO GiO PHUN CAC CHAT RUA LO LEN BAT KY BO PHAN NAO CUA LO.

KHONG pUQC DUNG CHAT TAY HOI. Tranh dung qua nhiéu nudc. Sau khi lam vé sinh [0 xong, nhdé lau

that kho bang khan mém.

LUU Y:
Bun ndng 16 theo dinh ky, nhu’ & doan "Bun ndng 16 khi chua c6 Thirc dn" & trang V-6 . Bdi vi, cac vét
ban hoac dau md bam quanh vach 16 cd thé gay khdi va mui.

Cac phu kién:
R{ra bang nudc xa phong loang va lau that kho.

LUU Y:
Ludn gill sach t&m chan séng va cac phu kién. Néu ban dé& dau hodc md trong khoang 10, chiing cd thé
nong Ién, gay phong dién, khdi hodc tham chi boc chay khi ta str dung 16 lan sau.

V-18
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T [ [ ® DL EEEN

KiEM TRA PE GOI BAO TRI

Hay kiém tra nhiing diéu sau day tru’dc khi goi bao tri:

Man hinh hién thi c6 sang khong ? Co Khong
2. Khi cira mg, den 16 cb bat sang khong? Co Khong
3. Dat mot cOc nudc (chu’ng 250 ml ) lén thudc do thay tinh trong [0 va ddng chéc ctra 1o.
Peén 16 phai tat néu clra dugc ddng dung cach.
Lap trinh cho 10 thao tac 1 phut véi mirc 100% (CAO). Vao ltc nay:
A. Ben 10 c6 sang khéng? Cé Khong
B. Quat lam ngudi c6 hoat dong khong? Cco Khong
(Hay dat ban tay ban 18n cac 16 théng gié & mat sau.)
C. Ban xoay cd quay khong? Co Khong
(Ban xoay cé thé quay theo chiéu thuap hodc nghich véi kim déng h6. Biéu dé hoan toan binh thudng.)
D. Beén chi bao ky hiéu vi ba va chi bao NAU co sang khéng? Co Khong
E. Sau 1 phut, co nghe thay am hiéu nao vang Ién khong? Co Khéng
. Nudc trong 16 c6 néng khong? Co _Khéng
4, Loai bd nudc ra khai 10 va lap trinh cho 10 hoat dong trong 3 phut G ché do NUONG v6i cac vi nudéng trén va duGi.
A. Ben bag, cac ky hiéu cua nuéng trén, nuéng dudi va chi Co Khong
bdo NUONG co sang khong?
B. Sau 3 phut, ca hai dién tré nudng cé chay ruc khong? Co Khéng

Néu cau tra Idi la "KHONG" d6i véi bat ky cau hoi ndo & trén, ban hay kiém tra & cdm trén tutng nha ban va cau chi trong
hop dién ké cla ban.

N&u & cdm trén tudng I8n ciu chi déu hoat ddng, HAY LIEN HE TRUNG TAM BAO TRI GAN NHAT BUOC SHARP
CONG NHAN .

QUAN TRONG:Néu man hinh khong h|en thi gi ca ngay ca khi day dién ngudn dugc cam dung cach, ché do Tiét kiém
NANG Iugng cd thé dang thao tac. M& va ddng clra 10 d& |6 hoat dong. Xem phén "Chuén bi Khai dong" & trang V-6.

LUUY: 1. Né&u thoi gian trén man hinh hién thj dugc d8m ngudc quéa nhanh, hay kiém tra Ché& dd Trinh dién.
(Xem chi tiét & trang \-17.)
2. C4c hién tugng sau day khdng phai la hong hdc;
Moi che d6 ndu déu co thdi gian toi da dé ndu. Néu ban thap tac 10 1au han thdi gian i da, 10 s€ tu dong giam
bét néng Iugng. Bang dudi day cho thay thdi gian téi da clia moi ché dd nau.

Ché do6 nau
@ N&au vi ba 100%

Ché d6 nudéng
nudng trén

nudng dudi

Thdi gian ndu toi da

20 phut @

15 phdt
15 phat

nudng trén 6 phut.
nuéng dudi 6 phut.

15 phut.

vi nuéng cao va vi nudng thap

NUONG / nudng két hop-Thap

PAC DIEM KY THUAT

Dién ap day AC
Cong suadt AC yéu cau

Xem nhan ghi cong suat.

Vi séng 1.45kW
Nudng 1.15kW ( Nuéng Trén)
0.6kW ( Nudng Dudi)
1.7kW ( Nudng Trén va Dudi)
Bai luu 1.71kW
Cong suat
Vi séng 0.90kW* (- qui trinh th(f nghiém cta IEC)
Nudng 1.1kW ( Nu@ng Trén)
0.55kW ( Nudéng Dusi)
1.65kW ( Nudng Trén va Dudi)
baGi luu 1.65 kW
Tan s6 Vi song 2450 MHz** ( Cap B/Nhom 2)

Kich thudc Bén ngoai
Kich thudc Khoang 10

520 mm( RONg) x 309 mm( Cao) x 486 mm( Dai)****
343 mm( RONg) x 209 mm( Cao) x 357 mm( Dai)***

Khoang 10 26 lit***
Nau Chin béu Hé thong Ban xoay(dudng kinh 325 mm)
Trong lugng Khoang 19kg

* Cac thong 3] nay dua trén phuong phap do cong suat cua Uy ban Ky thuat dién Quac té.

*x Day la cach phan loai thiét bi ISM (Cong nghiép, Khoa hoc va Y t&) md ta trong
Tiéu chudn Quéc té& CISPR11.

***  Dung lugng bén trong dugc tinh bang cach do chiéu réng, chiéu sau va chiéu cao t6i da.
Dung lugng thuc t& dé chu’a thu’c an la nhé hon.

#x+  Chjdu sdu khéng bao gom tay ndm md ctra 10.
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HUONG DAN NAU NUONG

K§ thuat Nau Vi séng

Xép dit can than thuc 3n

DE phan thirc 3n day nhat hudng ra ngoai dia.

Canh thgi gian ndu

N&u trong khoang thdi gian ngén nhat theo chi dan va néu can,
s€ TANG thém thdgi gian.
Thirc &n ndu qua chin cé thé chay khét hodc bdc Ilra.

Pay thirc an trudc khi ndu

Xem cac ggi y néu trong cdng thic ndu: khan gidy, gidy goi bang
nhua déo ding cho 16 vi ba hodc ndp vung.

Thirc @n dugc che day sé khong rai vai va dugc ndu chin déu.
(Gilr cho 10 sach sé)

Boc nhiing phan thit hodc gia cdm mdng bang cac miéng nhém

- — can mong dé tranh bi qua chin.
~ - Khudy tir ngoai vao gitfa dia mét hoac hai [an trong lic nau, néu
co thé.
Dao thirc n Can phai dao cac loai thirc an nhu thit ga, banh mi kep thit bam

hay thit bo trong qua trinh nau.

Xép dat lai thirc &n

Nhu thit vién khi nuéng gilra chirng phai dao s6 bén trén xudng
dugi cling, va tUr gilra ra phia ngoai dia.

Pé yén thirc 3n mot thai gian

Sau khi ndu nhg dé€ yén thirc an mét thdi gian dua lau.
Ly thic &n ra khoi 10 va néu co thé dudgc, hdy khudy déu.
Day thirc an trong thdi gian dé yén sé gilip thirc an chin han.

Kiém tra do chin

Quan sat cac dau hiéu cho thay 0 da ndng t6i nhiét dé nau.
Nhiing dau hiéu cho thay thirc an da chin la:

- Toan bd thirc dn téa ra — hdi nudc,khdng chi & mép ngoai;

- Cb thé xé thit gia cam — de dang & cac khdp;

- Thit Ign va gia cam — khong con héng; .

- C4 thi m& duc va c6 thé — dung nia gat I8p vay dé dang.

Hgi nu'dc ngung tu

Thudng xay ra khi ndu bang 16 vi ba. D6 8m va hai nudc trong
thic an s€ anh hudng dén lugng hai nudc trong 10. Néi chung,
thirc an dugc day kin khéng lam hai nuGc ngung tu nhiéu nhu
thirc 8n khdng ddy kin.Hay chi y dé cac 16 thong hai khéng bi bit.

Khi str dung dia nudng hodc vat liéu tu nung, phai luon dat bén
dudi mot vat cach nhiét nhu mot dia si chdng han dé tranh
lam hoéng ban xoay va truc moéta ban xoay do (ng suat nhiét.
Khong dudc vugt qua thdi gian ham néng sa bé da ghi trong
chi dan cla dia.

Gidy goéi bang nhya déo co thé
st dung an toan trong 10 vi ba

DE ndu thirc 8n ¢ nhiéu chat béo, khdng dugc dé gidy géi tiép
xUc V@i thirc an vi n6 cd thé ndng chay.

Giay goi bang nhua déo cé thé
st dung an toan trong I6 vi ba
dung cy ndu

MOt s& dung cu ndu bang nhua déo cé thé sir dung an toan
trong 10 vi ba lai khong thich hgp dé ndu thiric an chlra nhiéu
chat béo va dudng.
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Cac cong thirc Nudng va Nudng két hop

[ Nguyén liéu ]
1 kg sudn lgn
3 muong canh dau ngb

[ Gia vi ]

3 mugng canh xi dau

3 mugng canh nudc

2 mugng canh xi dau loang

3 mugng canh rugu sherry cay hodc vang
5 muong canh nudc dung thit Ign

Mudi, dudng, toi bam tly sd thich

(Thit lon quay kiéu Trung Qu6’c)

[ Nguyén liéu ]
0.9 kg thit Ign

[ Gia vi ]

5 muong canh tudng thit quay, hoac

2 muong ca phé pham mau cho thit quay,
pha véi _

1 /2 muong canh nudc

1 muong ca phé mudi

12 muong canh derng

1 muong canh xi dau

1 muong ca phé héc xi dau

2 muong canh dau ngo

[ Lang mat ]
2 muong canh mat ong

( Thit Ign véi nusc X8t Hanh tay)

[ Nguyén liéu ]

650 g thit c6t 18t Ign

2 cu hanh tay, cit lat

1 qua ca chua, cat 1t

1 muong canh dau

Tiéu xanh, Mat ong tluy sd thich

[ Gia_vi ]

1 muong canh xi dau

1 muong ca phe hac xi dau
2 mugng ca phé dudng

1 mugng ca phé rugu vang
1 muong ca phé dau

Mudi va Tiéu tuy sd thich

[ Nudc xot ]

1 mugng canh dau hao

1 muong ca phé dudng

1 cl tdi nghién

1 muong ca phé dau

70 ml nudc

Mudi tuy sd thich

2 muong ca phé bdt ngd hoa véi 1 mudng
canh nudc
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[ Cach lam ]

1. Nhing sudn trong nuGc sbi 2 phit. Sau do rira qua bang nudc ngudi.
2. UOp sudn vdi gia vi trong 20 phut.

3. Dat Ién vi nudng thap va phét dau.

4. PE chin.
Ché do Thdi gian NANG lugng Thao tac
nau Vi séng
1 Ché dd Vi séng 4'-6' TRUNG BINHCAO o
2 Nudng két hgp Cao 7'-9' dao lai
3 Vi séng 4'-6' TRUNG BINH
4 Nudng két hgp Cao 5'-6'
5. Bay thém dua chuét mudi va dra.
[ Cach lam ]
1. RUa thit va dé réo. Dung chi dé cot.
2. UOp gia vi tir 2 dén 3 gid.
3. Ddt thit lon Ién vi nuéng thap.
4. DEé chin.
Ché& do Thdai gian NANG lugng | Thao tac
nau Vi séng
1 Ché dé Vi sdng 13'-15' TRUNG BINH CAO
2 Nudng két hgp Cao 13-17' dao lai
3 Nudng két hgp Cao 8'-10'

5. Phét mat ong [én khoang 2-3 phut trudc khi chin.
6. Sau khi nudng dé ngudi trong 10 pht.

[ Cach lam ]

1. Rua thit va dé rdo.

2. UOp thit véi gia vi trong 30 phut.

3. R&c tiéu den Ién thit d3 udp, sau d6 ndu trén gian cao.

Ché do Thdi gian NANG lugng | Thao tac
nau Vi séng
1 Nudng Két hgp-Cao 5'30"
2 Vi séng 5' Phét mat ong
(nudng dudi) én va ddo lai
3 Vi song 7'-9'
(nudng trén)
4 Vi song 3-4 CAO

4. Tron hanh tay va dau; day kin, nau trong 10 vi ba ¢ mUc
100% (CAO) trong 2-3 phit.

5. Cho thém nudc xat, trir bot ngd da hoa vdi nudc, nau trong
10 vi ba & mirc 100% (CAO) trong 1 phat; &y ra, khudy déu
va tiép tuc ndu thém 1 phut nira.

6. Cho ca chua vao, day kin va ndu trong 16 vi ba & mic 100%
(CAO) trong 30 giay.

7. Cho bot ngo da hoa vao hdn hgp da chin soi, tron cho dén
khi bot ngo6 dac lai.

8. Phu nudc x6t Ién thit Ion d& cat It va trang tri bang hanh [a.
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Vit Quay

[ Nguyén liéu ]

1 con vit (khoang 9009 )
mudi, hat tiéu

6t bot

dau

(Thit Ign va Tom xién nu’dng)

[ Nguyén liéu ]
300 g thit Ign, cat thanh 24 miéng vudng.

100 g hanh tay, cat thanh 12 miéng vudng.

80 g 6t xanh, cét thanh 12 miéng vudng.
80 g ca chua, cdt thanh 12 miéng vuong.
70 g tébm, da bdc vo va bo gan xanh, cat
thanh 3 miéng.

[ Giavi]

2 muong canh dau ngd
1 !/2 mudng ca phé mudi
/2 muong ca phé tiéu

1 muong ca phé &t bot
1/2 muong ca phé tdi bot

® [ L&p phi ]
3 muong canh bg ldng
1 muong canh nudc cét chanh

(Chim B6 cau Quay)

[ Nguyén liéu ]
1 con chim b6 cau (khoang 300g)

[ Gia_vi ]

1 muong canh xi dau

1 muong canh hdc xi dau

1 muong canh dau

/2 muong ca phé mudi

1 mugng ca phé dudng

1 muong ca phé nudc ging

1 muong ca phé rugu vang dé nau

(Pizza ki€u Trung Qu6’c)

[ Nguyén liéu ]

200g bot mi

/2 muong canh men

1 muong canh bét né
40g dudng

mot it nudc co tinh kiém
mot it hat virng
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[ Cach lam ]

1. UOp vung (c bdng mudi va hat tiéu.

2. Tron dau va 6t bot, xong phét 1én bé mat ngoai cla con vit.

3. Dat Ién vi nudng thap va an phim HON HOP 3 lan dé
chon Nudéng két hgp Cao. Nau tir 16-20 phut. Lat qua khi
da ndu dugc nita thdgi gian.

4. Dung I& nhém boc lai va dé yén 5-10 phut truc khi don ra
an.

[ Cach lam ] i

1. UOp céc nguyén liéu dd chuan bi véi gia vi da tron déu it
nhat 30 phdt.

2. Xiénlén quetrelanlugtthitign, ca chua, tdm, hanhtay, va 6t
xanh, réi phl bang bad va nudc chanh.

3. D&t Ién vi nudng cao,&n ndt HON HOP3lan dé& chon mirc
Nudng két hgp Cao. Nau tir 7-10 phut. Lat qua khi da nau
dugc nura thai gian.

4. Don ra khi con ndng.

[ Cach lam ]

1. Budc canh va chan chim bd cdu béng day.

2. UOp chim it nhat 10 phut. :

3. P&t Ién vi nudng thap va &n phim HON HOP 3 [an dé& chon
Nudéng két hgp Cao. Nau tir 7-11 phut. Lat qua khi da nau
dugc nura thai gian.

[ Cach lam ]

1. Hoa tan men trong nudc, sau dé tron vdi bét mi va cho
thém mudi dé€ nhao bét. DE yén cho day Ién.

2. Cho thém phan nguyén liéu con lai (trir hat virng) va nhao
bot mot [an nira, sau d6 can thanh miéng dep cé hinh tron,
dudng kinh 10".

3. Phét dau va rdc hat viing & bén trén. Dat banh pizza 1én
ban xoay c6 phét dau va ndu & ché€ do Nudng ( Nudng
Dugi) trong 5'00" , sau do & ché do Nudng Doi ( Nudng
Trén va Dudi) trong 3'00" .

4. dao lai, phét dau Ién mat trén banh pizza va ndu mét lan
nifa & ché dé Nudng ( Nudng Dudi ) trong 4'30".

V-22
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( Thit ba Bit t&t v6i X6t Rau qua )

[ Nguyén liéu ]

510g thit bo, (day khoang 1 cm)
12 cli hanh tay (cat lat)

1 qué ca chua (cat Iat)

2 nhanh téi (bdm nho)

1 muong canh dau

[ Gia vi ]

1 muong canh xi dau

1 muong canh héc xi dau

1 muong canh girng bdm nho
1 muc:)ng canh duGng

1 muong canh rugu vang

2 muong canh muodi

2 muong canh dau

/2 mudng canh bt toi

1 muong canh hat tiéu

[ Nuéc xo6t ]
2 muong canh x4t ca chua
2 muong canh dudng
12 muf)ng canh mudi
1 mugng canh dam
5 muong canh nudc
@ 2 muong canh bdt ngd hoa véi 1 mudng
canh nudc

( N&m Nhdi Gion )

[ Nguyén liéu ]

12 Nam huang

75g ba

2 nhanh téi (nghién nat)
75g vun banh mi tuai
50g pho mat (nao)

(Qué Bcd Nu'éng véi Giam b6ng)

[ Nguyén liéu ]

50g bag

50g vun banh mi den

100g giam bong da nau chin (bdm nhd)
90ml kem dac

tiéu mudi theo s6 thich

1 muong canh mui tay tugi (bam nhd)
2 qua bgd I8n chin

1 muong canh nudc chanh

50g pho mat (nao)
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[ Cach lam ]

(Thit bo Bit t&t)

1. RUra thit bo va dé rao.

2. U8 p gia vi trong 20 phit.

3. D&t Ién vi nudng thap. Phét dau. DE thit chin.

Ché do Thai gian nau Thao tac
1 Nudng két hgp Cao 12'-14' dao lai
2 Nudng két hgp Cao 5'-6'

4. Goi thit bd bang gidy nhém; d€ yén trong 10 pht.

(Nudc x6t Rau qua)

1. Cho hanh tay, tdi va dau vao ndi va day kin; ndu ch& do vi
ba & mic 100% (CAO) trong 2'20" - 3'20".

2. Cho thém nudc thit, (trir bot ngd da hoa); day kin; ndu &
ch€& do vi ba & mlc 100% (CAQ) trong 50 giay, 1dy ra, khudy
déu va nau tiép trong 50 gidy nira.

3. Cho ca chua vao; day kin va nau & ché do vi ba § mdc 100%
(CAO) trong 30 giay.

4. Cho bdt ngd da hoa tan vao hdn hop gia vi da dun soi,khudy
cho téi khi b6t ngd sét lai.

5. RuGi nudc thit dd chuan bi Ién thit da cat Iat va trang tri vdi
14 bac ha.

[ Cach lam ]
. Ngdm ndm dén khi mém, sau do cét rdi va bdm nho cuong
. bun nong ba vdi toi & mirc 100% (CAO) trong 50 gidy, tron
cubng ndm da bam nho véi vun banh mi.
Nhoi hon hdp nay vao nam, va rac pho mat lén.
3. Cho ndm vao dia va dat Ién vi nerng cao. An HON HOP 3 [an
dé chon ché d6 Nuéng két hgp Cao va nau trong 4'40"-5'40".

N =

[ Cach lam ]
. Dat bd vao bat va dun ¢ muc 100% (CAO) trong 50 gidy.
Tron vun banh mi véi gidm bong, cho thém kem vira du dé
hon hdp dinh.Ném tiéu mudi theo sd thich va tron vai mui
tay, xong ndu & murc 100% (CAO) trong 1'40"-2'40".

2. Cat d6i qua ba, bd hat va quét nudc chanh I1én phan rudt.
Nh6i hon hgp rut banh mi vao maéi phan nira qua ba.

3. D&t b vao mét dia lam banh flan 16n va rac pho mat da nao
Ién.

4. Dat dialénvicao, nau & mulc 100% (CAO) trong 50 giay,
sau do & mic NUONG ( Nudng Trén) trong 6-7 phit dén
khi vang gion.
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(Cé Xién Nu’dng)

[ Nguyén liéu ]

4 xién go

450g ca thit chic (bd da va ct thanh 8
miéng vuéng)

2 qua bi xanh, cat thanh 8 miéng to

4 cai nam to vura (da bd cudng)

4 lat cam

2 qua ca chua to vura (cdt doi)

1 muong canh thi la tugi (bam nho)
50g bag

(Thit ga Xién Nuéng)
[ Nguyén liéu ]
4 xién go
450g thit ga lat (cat miéng vudng)

[ Gia vi ]
1 muong canh dau phung

1 muong canh nudc chanh

2 muong canh nuéc tuong nuéng
thit

1 nhanh toi (nghién nat)

nudc x6t Tabasco tuy sé thich

®
E I;lguyén liéu ]
A

1759 vun banh mi tuai

1 clca rot to (nao)

2 qua bi xanh nho (cat lat)

1 large cu khoai tay to (nao)
3 cong can tay (cdt 1at)

4 1at thit hun khoi (bam nho)
125g pho mat Cheddar (nao)
2 qua trirng (danh déu)

tiéu mudi tuy sd thich

(B) .
75g pho mat Cheddar (nao dé rac)
1 muong canh mui tay tugi (bam nhd)

(Bénh Hanh Xanh )

[ Nguyén liéu ]

200g bot

khoang 100ml nuéc néng

2 nhanh hanh xanh cét hat luu
mot it mudi

vai muong canh dau
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[ Cach lam ]

1. Xép tat ca cac nguyen liéu theo th(r tu’ 18n mdi xién cho déu.
Khéng dé chira go ra.

2. Bun ba vdi thi la trong bat nho ¢ mic 100% (CAO) trong
1 phdt. Phét ba vdl thi la Ién cac xién thit, cho vao dia lam
banh flan dat 1én vi nerng cao.

3. An nGt HON HOP 31an dé& chon ché& do Nu’dng két hgp Cao va
nau trong 11-13 phut. dao lai va xép lai cac xién thit 3 phut
mot [an.

(LUUY; D& c6 thé dé dang tach thirc &n khéi xién gb, ngam
xién trong nudc 30 phut trude khi dung.)

[ Cach lam ]

1. Pat tat ca cac thanh phan gia vi vao mot bat to, tron déu.
Trén thém thit ga dé trong tu lanh trong 2 gi6 de erp

2. Xau thit ga Ién xién, khdng dé chira phan go ra.Cho vao mét
dia lam banh flan Idn dat 1én vi cao. An phlm HON HOP 3lan
dé chon ché dd Nudng két hgp Cao va nau trong 10'30" -
12'00". dao lai va xép lai xién 3 phat mot lan.
(LUU Y; D& c6 thé dé& dang tach thirc &n khai xién gd, ngam
xién trong nudc 30 phdt trude khi dung.)

[ Cach lam ]

1. Trén déu cac thanh phan G phan (A).

2. DO hon hgp vao mot cdi dia lam cha 1.5 lit da thoa m&, phu
béng cac thanh phan o] phan (B).

3. bdtlén ban x0ay, I nau ¢ mac 50% (TRUNG BINH) trong 15-
16 phit. Sau do an HON HOP 3 [an d& chon mdc Nudng
két hgp Cao va ndu trong 6 - 8 phut.

[ Cach lam ] i

1. Trén bot véi nudc ndng dé nhao bét. Can bot nhao thanh
miéng dai, dep hinh chif nhat.

2. Phét dau I1&n bdt nhao, rai hanh cit thanh hat luu & mat
trén va rac mudi.

3. Gilr mét dau va lan tir Phai sang Tréi tao thanh cuén ngan.
Tia va bam hai dau, xong can hai dau dé tao hinh dang cta
mot cai banh tron dep.

4. Phét dau lén mdt trén clia banh. Bat Ién ban xoay c6 phét
dau va ndu & mirc Nudng ( Nudng Dudgi )  trong 5'00",
sau do & mirc Nudng kép (Nrdng Trén va Dudi) trong 6'00".
dao lai, phét dau I1én banh va ndu mét [an nira 6 mirc Nudng
( Nudng Dugi ) trong 5'00".
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Huo6ng din Thue don Nuwéng Tu dong

Thuc Nhiét do .
donss,| Thucdaon Bandau T1rong lurgng (KG) Thao tac
Nuéng Ca 8 - 12KC 0.1 - 0.4kg e Rira ky ca va danh vay.
Vi du: C4 chim . E’]aéihc\é/al dudng trén lung ca, dam thung
ga,] ;:" vang o V6 cho kho, sau dé phét dau Ién minh ca.
AG-1 Ce,l h“u e D3t I1én gian cao (sau khi phét mot 16p
a hong dau mong , khdéng day nap.
ViV e Khi |0 nglrng lai, 1at ca Ién. Ti€p tuc nau.
Nudng Tom ham 10 - 14KC 0.1 - 0.6kg e Cat con tom thanh 2 phan.
1 con tom hum, e R(ra hai phan ctia con tém va loai bd nhirng
kich thudc binh chat trong dau.
thu’d’ng: e R3c mot it bot ngd 1én bé mét than tom.
360g dén 600g e Cat pho mat thanh miéng day 1 cm va phu
Kich thudc nho pho mat Ién con tom.
(IT HON) e Cho vao dia st roi dat 1én vi nuéng cao.
240g dén 360g e Khéng day ndp trong ltc nau.
AG-2 * !/2(1 miéng) hodc 1 (2 mi€ng) tdm him
- 7 o a e e x €O thé ndu moi lan. Nhung néu tém
Luuyj . Egghtgl"; gr?g dudc lam "dep” toi da de ke hay bam ndt (w) IT HON dé
e TOM ph'éi tudi, néu khong sé tiét ra nhiéu co dugic ket qua tot nhat.
"nuéc” trong va sau khi ndu.
e Can chuyén tom sang dia khac sau khindu
vi pho mét ¢4 thé tan va chay ra quanh dia
khién dia, trong ban va khdng dep mét
khi don ra.
Thit bo  Nén nudng miéng thit day khoang 1.5 cm
(Thit bo Bit tét) 8- 12KC 0.2 - 0.6kg dé co két qua tét.
e UG p gia vi tiy y thich.
AG-3 o D3t Ién vi nudng cao.
e Khi 10 dirng lai, lIat miéng thit Ién.
« Sau khi nu xong, dé& ngudi
e Don ra an cung vdi tugng 6t néu can.
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Thuc
daon so.

Thuc don S0 lugng Thao tac

Gao 1 -2 suat ® \/o gao cho dén khi nudc chay trong.
® Cho gao va nudc vao trong mot noi

~ . sau (khoang 2/) va ngdm trong 30
Suat Gao Nugc phut (khudy vai [an trong khi ngam).
R-1 1 sudt (1-2 ngusi) 150g | 250ml ® khudy Ién va day kin trong khi ndu.
® Sau khi nau xong, xdi nhe va dé yén
2 sudt (3-5 ngudi) 300g 480ml trong 5 phut khong dd nap ra.
Chao loang 1-2 suat ® \/o gao cho dén khi nudc chay trong.
® Cho gao va nLr;'ic vao trong mét ndi
P . sau (khoang 2/) va ngdm trong 30
Suat Gao Nuroc phut (khudy vai lan trong khi ngam).
1 suét (1-2 ngudi) 50g 750ml ® khudy |én va day kin trong khi nau.
— — ® Sau khi ndu xong, khudy va dé yén.
2 suat (3-5 nguaGi) 80g 1400ml
(Thay déi Thuc dan)
R'2 Vidu ¥ Ché&o lodng véi ca tuyét vang va dau phung
Nguyén liéu: 100g Ca Pallock (rén; bam nho)
(3-5 nguai) 50g dau phung

114t Cu cai mudi (bam nhd)
§ 3 Hanh ta (bdm nho)
C6 thé cho thém nguyén liéu ngay sau khi chdo chin, diing cli cai mugi va
hanh ta d€ trang tri va rac 1én trén.
" Chdo lodng Vi thit Ion mudi va triing vit mudi
Nguyén liéu: khoang 230g (i/2/}) thit Ign nac (bdm nhd
(3-5 ngudi) 2 qua tring vit mudi (cat hat luu)

C6 thé cho thém nguyén liéu 10 phat trudc khi chdo chin.

Chao dac 1-2 suat ® \/o gao cho dén khi nudc chay trong.
® Cho gao va nudc vao trong mot noi

— - sdu (2/ cho 1 suét, 3/ cho 2 suét)
Suat Gao NuGc va ngam khoang 15 phut (khudy Ién
a1, i mot vai [an trong khi ngam).
1 sudt (1-2 nguoi) 609 700m| ® khudy 1én va day kin trong khi nau.
2 suét (3-5 ngudi) 140g 1400ml ® Sau khi ndu xong, khudy va dé yén.
(Thay déi Thuc dan)

Ban cd thé thudng thirc huong vi khdc bang cach cho mét s6 nguyén liéu khéac vao ngay sau khi
chao chin hodc 10 phut trudc khi chao chin.

Vi du B Chéo ga: 200g thit ga (cat thanh miéng nho, ndu sa bd)
(3-5 ngudi) hanh ta, cat khuc dai 3cm
Chdo ca: 250g ca (ndu s bo)
(3-5 nguai) 2 14t gling (thai sgi)

LUU Y | 1. Nhiét do nuc phai & chirng 20°C khi bét dau nau.
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Huéng din Thue don Nuwéng Tu dong

AR-1

* Ban c6 thé chinh d6 chin bang
cach an nut thai gian: —

a (TANG) — Chin

w (GIAM) — Tai

LUV Y| Né&u ban udp gia vi trudc khi ndu,

thirc 8n cd thé chin nhr.

Thuc Nhiét do .
don sé. Thu'c don Ban dau Trong lugng (KG) Thao tac
Thit bo 8 - 12XC 1.0 - 1.6kg e Dat gilfa vi nudng thap, khdng day nap.

* Khi 0 ding, hay lat mi€ng thit bo va bao che
nhitng cho thit da chin, néu can.
(Luu y: Nhé dimg dé€ gidy nhém can méng
cham vao nhau va cham vach 10.)

e Sau khi ndu xong, dé€ yén trong 10-15 phut.

AR-2

Thit ctru 8 - 12KC

* Ban c6 thé chinh d6 chin bang
cach an nut thdi gian: —

A (TANG)

v (GAM) —

1.0 - 1.6kg

Khéng strdung dugc
va man hinh sé€ hién
thi ERROR

LUU Y| Néu ban u8p gia vi trudc khi nau,

thirc 8n cd thé chin nhr.

o Dt gilra vi nuéng thap, khdng day nap.

« Khi l6 diing, hdy lat miéng thit bo va bao che
nhitng cho thit da chin, néu can.
(Luu y: Nhé diing dé gidy nhém can mong
cham vao nhau va cham vach 10.)

e Sau khi ndu xong, dé yén trong 10-15 pht.

AR-3

Thit ga 8 - 128C 1.0 - 1.6kg

Vi du: Nguyén ca con ga
NUra con ga
* Ban ¢ thé chinh dd chin
bang céch &n nit thai gian
A (TANG) hodc w (GIAM).

NEu thit ga vira dugc ra dong, ban
nhG dé yén it nhat 6 gid dong ho &
nhiét do trong phong va ra déng hoan
toan trudc khi quay.

e Rira thit ga, cit loc bt m& va v nhe cho
kho.

e UG p gia vi tdi thi€u 30 pht.

o Ddt Ién vi nuéng thap, khong déy ndp.

e Khi [0 dimg, hdy bao che nhiing cho thit
modng hodc phan cudi dui ga bang gidy nhém
can mong. (Loai bét dau thira trén ban xoay,
néu can.) Lat lai va nau tiép.

(Luu y: Nhé dimng dé€ gidy nhém can méng
cham vao nhau va cham vach 10.)
e Sau khi ndu xong, d€ yén trong 10-15 pht.
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Hudéng din Thue don Him nong Ty dong

Thuc don ':gf%gz S6 lugng Thao tac
bia . L 4-12°C 1 phén an e L&y dia ra khai tu lanh.
Bia néng dé &n Nhiét d6 (khoang 200g) e Che day bang gidy gdi dung trong 10 vi
trua/an toi Lam lanh ba hodc ndp vung.

Dl‘a t‘hgt e Khong can nhap sb lugng.

Mi xao e Sau khi hdm ndng, khudy va dé yén cé
bia dyng Com day ndp trong 1 phut.
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Hudéng din Thue don Nwéng banh Ty dong

Thu¢ | Thyc don Nhict do S8 lugng Thao tac
don so. Ban dau
Banh Ngot 20 - 25KC Lam mot cai e Thao g& ban xoay trudc khi ham ndng sc bo.
(Banh ngot dan Nhiét do banh nuéng (Viéc ham ndng sc bd dugc cai tu dong
gian) trong phong tron ddi véi thuc dan nay.)
AB-1 dudng kinh e Lam banh theo chi dan trong cong thirc
22 cm @ trang V-30.
e D3t ban xoay vai banh bén trén Ién vi
thap dJa 1o sau thai gian ham ndéng sc bo.
e Sau khi nu xong, dé& ngudi
Banh nhan Tao 20 - 25XC Lam mot cai o Thao g& ban xoay trudc khi hdm ndng so bo.
Nhiét do banh nudng (Viéc ham ndng sc bd dugc cai tu dong
trong phong tron ddi vdi thuc dan nay.) .
AB-2 dudng kinh e Lam banh nudng theo chi dan trong
22 cm cong thirc 6 trang V-30.
o Ddt ban xoay vdi banh bén trén Ién vao
trong 10 sau thai gian ham noéng sa bé.
e Sau khi nu xong, d& ngudi
Banh qui 20 - 25XC 1 tang e Thao g& ban xoay trudc khi ham ndng sc bo.
(Banh qui Nhiét do < Lam 13 ) (Viéc ham ndng sc bd dugc cai tu dong
AB-3 lat s6cola) trong phong banh qui déi vai thuc don nay.)
¢ Lam banh qui theo chi dan trong cong
thdc & trang V-30.
o Dat ban xoay vdi banh bén trén Ién vao
trong 10 sau thai gian hdm noéng sa bo.
* Sau khi nu xong, dé& ngudi.
V-29
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T [ [ ® DL EEEN

Cong thirc Nuéng banh Tu dong

(Bénh ngot don gién]

[ Nguyén liéu ] cach lam ]

[
180g _ bot day 1. Panh bg va dudng cho tan va ndi 1én.
> muong canh  bot noi 2. Cho thém tring da danh ndi va khudy déu.
80ml sta 3. Tron bot ndi, bot nd va sita.
120g bg (mém) . 4. P& vao khudn banh bang kim loai c6 hinh tron dudng kinh
120g dudng trang min

22 cm co 6t gidy sap.

3 qua trung 5. Dat Ién vi nudng thap va nudng banh.

(Bénh nhan Téo)

[ Nguyén liéu ] [ cach lam]
(Nhan) ( Nhén )
5 (900g) tao (c& trung binh) . Got vo tao va loai bo phan hat tao. Cat tdo thanh miéng vudng
60g dudng c3 3 x 4cm.
17/2 muong canh bot mi 2. Tron vdi nguyén liéu 1am nhan khac trong ndi. Day nap va
2 muong canh - nuGc chanh ndu véi mirc 100% vi ba (mirc CAO) trong 8 phut hodc dén
mot It que khi t4o mém.
mot it nhuc dau khau 3. Sau khi ndu xong, khudy va dé ngudi.

2z ( V6 banh )
g\é%gb anh) bt mi 1. Ray bot va tron vai du‘dng Bao ba vao dén khi hon hgp trong
60g dudng giéng nhu rudt banh mi tén nho. Thém cht it nudc lanh dé

@ 1859 bo tao thanh I6p bot nhao nhdo.
5 mudng canh nudc lanh 2. Goi bang gidy khdng thdm m& va dé trong td lanh 1 gid dong hd.
1 long trang trimg 3. Can %3 bot trén mot tdm thét lam banh bang kim loai cd
(danh nhe) day dai 22cm, cao 3cm cd quét dau bang co.
4, Dung muong muc nhan da chuén bi san d6 vao trong 16p
vo banh.

5. Can dep phan nhan banh con thira va day phia trén banh.
Dung phan vé banh da cét thanh sgi d€ lam dudng vién trang
tri va ddy mat trén cta banh.

Bbp cac mép vo banh vdi nhau; tia tot.

6. DUng co phét long trang trirng 1én phan vo banh (phia trén
banh va cac mép). Dat banh Ién ban xoay va nudng.

7. Sau khi nudng xong, don ra cling véi vang sita va kem khi
banh ngudi.

(Bénh qui lat sécéla)

[ Nguyén liéu] [ Cach lam ]

60g ba (mém) 1. Danh ba va dudng cho tan va néi 1én.Danh trCrng va vani.
100g _ dudng trang min 2. Trdn bot réy, sau dé tron vao cac Iat sdcdla va hat dao.
/4mubng canh tinh dau vani 3. C&r 13 mudng canh day hon hop nay vé thanh mét vién.
1 triig (trung binh) D&t 18n ban xoay cd I8t gidy tdm dau; 4n nhe xung quanh
180g bot noi (sifted) vGi dudng kinh khoang 4cm.

40g lat s6cdla

A Danh chd cho banh né, sau dé nuéng banh.
309 hat dao 4, Nudng xong, dem banh ra khoi 16 ngay va dé ngudi.
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Thuc Nhiét do N .
donss. Thucdon Ban dau So6 lugng Thao tac
Ca 8-12°C 1-3sudt e RUra ky ca va danh vay.
, . (Nguyén ca ¢ Rach vai dudng trén da ca, choc thiing
Vidu: Catrap con ca) mat ca.
Ca hong do e D3t vao mot dia néng, dudng kinh
Ca, chgp 22-28 cm.
S-1 Ca chim * Vay it nudc, mudi va dau.
Ca chivang Suat Trong lugng e Cho vai lat hanh xanh va giing bén
Ca doi muc p trén.
Ca ban 1 suat 130 - 1999 ¢ Che bang gidy goi dung trong 16 vi ba.
Ca mu hdng 2 suat 200 - 300g * Sau khi ndu xong, dé yén nguyén ca
V.V, 3 suét 301 - 420g gidy goi 3-5 phut.
Thit 8-12°C 1 -3 suét o Ugp thit.
o a e D& lam cha thit, nén lam mot I6p
Vidu: gﬂa EE'E :S‘n Suat Trong lugng maong.
a thit bo o e D3t vao mot dia ndng, dudng kinh
S-2 Sudn cit miéng 1 suat 180 - 2499 22-31 cm. g 9
vudng 2 sudt 250 - 400g * Che bdng gidy géi duing trong 10 vi ba.
Thit ga miéng 3 suat 401 - 5209 ¢ Sau khi ndu xong, dé yén nguyén ca
V.V. gidy gdi 3-5 phut.
Banh bao 8-12°C 1-2suét o XéEp banh Ién dia tir ngoai vao trong.
. g e Che bang gidy gdi dung trong 10 vi ba.
l.Lamsan Suat Trong Iugng o D3t Ién vi nudng thép.
(da nau chin) ~ : ; e Sau khi ndu xong, d€ y&n nguyén ca
1 suét 100 - 199g gidy goi trong 1 phut.
2 suat 200 - 370g
S-3 2.bong lanh dui 1 -2 sudt o Cét ca hai dau goi.
(da nau chin) -10°C e Vay nudc lén.
= * D3t goi Ién vi nudng thap.
Suat Trong lugng + Sau khi ndu xong, d€ yén con nguyén
1 sudt 100 - 199g giay goi trong 3 phut.
2 suat 200 - 370g

dia gom va day lai.

LUU Y| 1. Chidugcdiing géi phtthgp véilo viba, néu khong, hdy ma géi ra va chuyén qua mdt

2.DE& 1am banh bao ki &u Thugng Hai, cd thé can hap lau han cho bot mém.
3.Néu can, co thé hap banh bao 1du han bang thd cong.

Xem c6ng thifc ndu trong sach hudng dan nau 3n.
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Huéng din Thue don Him néng moén gion

Thuc Nhiét do S0 lugng .
donss,| Thucdan Bandau  (Chi di Mét suat) Thao tac
Khoai tay chién Pong -18°C 0.1-0.5kg o D3t tryc ti€p Ién ban xoay.
lanh Nhiét do e Khi o dirng lai va man hinh hién thi
Bao gom: doéng lanh TURN FRIES, OVER, lat cac miéng
CR-1 Khoai tay cit mui khoai tay va ti€p tuc nau.
Khoai tay cat rang cua
Khoai tay sgi nhd
Banh nhan thit dong -18°C 1-4 miéng * Théo bao bi.
lanh Nhiét do (1 miéng = e Up ngugc dat tryc ti€p Ién ban
dong lanh 160-200g) xoay. e
CR-2 . Khi [0 dUng lai va man hllnh _hlen
thi TURN, PIE OVER, lat cac miéng
banh va tiép tuc ndu.
e Sau khi ndu xong, dé yén do an.
Pizza dong lanh -18°C 0.2-0.5kg e Thao bao bi.
CR-3 Nhiét d6 1 bénh pizza e Dt truc tiép Ién ban xoay.
dong lanh (d€ banh)
Thuc pham Béc tay -18°C 0.2-0.5kg * Théo bao bi.
Pong lanh Nhiét do D3t tryc tiép 1én ban xoay.
Bao gom: dong lanh
@ Banh nhan thit @
Banh my nhan xuc xich
CR-4  cha gio han hap
Dui ga cG nho
Banh chién Sea shantys
Ga vién tdm bdt chién
gion, Muc
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Hwéng din Thue don Chién khong dau

<L
Cho thém gia vi hodc nhung ngap
vG@i nudc xot theo khau vi

Thuc Nhiét do S0 lugng .
don s6. Thyc don Bandau  (Chi du Mt suat) Thao tac
Canh Ga Chién 8-12KC 250-500g 1.L[6p cac nguyén liéu dd ché bién
Nguyén liéu: (6-12 miéng) cung Vvai cac gia vi d}rqc pha tron
e . . (A) trong hon 10 phuat
250-500g (6-12 miéng)  Canh ga 2.Dét (1) va bot ngd vao tdi nhua va
o x0c déu.
NF-1| Giavi 3.Sau khi loai bd bot bdp du thira,
(A) dat 1&n vi nuéng thap véi phan da
1 Thia xtp Xi dau 30g Bot ngod ga hudng lén.
1 Thia ca phé  Mudi <Luu y> B
Néu bot bap van con lai sau khi
hoan thanh, dé yén mét ldc.
Ca chién bot 8-12KC 250-500g 1.C3t ca thanh nhitng miéng nhé han
A ria 2-4 sudt &n) dé chién gion
Nguyén liéu: ( 2.T4 40 (1) V&i CAC gia Vi
250-500g (2-4 sudt 3n) Miéng Phi I& clia 'pﬁ;ntr%%psgn) Vi cac gia vi dudc
NF-2 o Ca thit trang 3.D&t 1én ban xoay, 6t mdt khay
Gia vi: ) o ) chdng dinh.
2 Triing 4 Thia xip  Nudc <Luu y>
108g BOt mi 2 Thia xdp  Pho mai (dang sgi) Cho thém gia vi hodc nhing ngap
4 Thia xip  BO6t ngo V@i nudc xot theo khau vi
Cac miéng khoai tdy 8-12KC 250-500g 1.C3t khoai tay thanh 8 mui
@ cat mui (2-4 suét &n) 2.Tam udp (1) vdi cac gia vi dugc
a A pha trén san
Nguyen lieu: . o 3.D4t 1én ban xoay, 16t mot khay
250-500g (2-4 suat an) Khoai tay chdng dinh.
NF-3 Gia vi:
1 Thia xtp PhO mai (dang sgi) 1 Thia x(p BOt paprika
1 Thiacaphé  Mudi /2 Thia ca phé  BGt téi
/2 Thia ca phé  Hat tiéu 45g Dau an
Cha gio 8-12KC 2-4 suat an 1.Thailat ('c ga va ca rét thanh nhirng
N 4-8 miéng) miéng nho. Thai khuc he.
Nguyeén liéu: ( P 4 4 AT
100g Ucga(ddlocbdoda)  25g He 2. &c;p (1) véi gia tri da pha tron san
100g Carot §micng  Banh trang Chia nhé thanh 8 phan bdng nhau
Gia vi: 3.Tron bot Ita mi mém véi nudc.
A) 4.Phu (2) xung quanh banh trang
NF-4 @W o N2
12 Thiaxip Dau hao MOt chdt  BOt Iia mi mém va nudc cuongol.
1Thiaxip  Xidau M4t chat  Dau an Cudn chat goi bang (3)
2/3 Thia ca phé  DAu vimg 5.Phét (4) dau de chong dinh.
1Thiaxdp BBt khoai tay bat len ban xoay.
MOt chut Mudi, hat tiéu 6.Khi 16 dung lai, 1at cac miéng va
ti€p tuc ndu.
V-33
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T [ [ ® DL EEEN

CONG THUC LAM PIZZA TUOT TAI NHA

[Nguyén liéu] (1 phan an)

Bot nhao Bot mi 150 g
[\[Uco{oRC:{1 1) IO 90 ml
Men 79
budng muong canh
Mudi muong canh
Dau 6liu muong canh
Trang tri Ca chua déng hop............. 509
bé mat Cachua Xay .. 509
* Trang tri cac 10@i ... 180 ¢
(Ng0, D(ra, Giam bong, Xuc xich Salami)
Pho mat Nao........cccccceeeeeseeresseee 150 g
* Gia vi cac loai tly ....ceeeevviinnns s@ thich

(HUng qué, Rau tham, Hung tay, Mudi, Tiéu)

[Cach lam]

1. Nhao bot-
Khoét mot 16 sau trong bot. Hoa men véi nudc &m va dé yén trong 5 phit. D6 hon hgp vao 16 khoét,
sau d6 cho thém dudng, mudi dau 6liu. Tron ky thanh bot nhao. DE bdt nhao trong bat sdu va day
kin bang gidy géi. D€ yén trong 30 phdt.

2. Can bot nhao trén mot miéng gidy tron, dudng kinh 8” (hodc 12” ). Dung ngdn tay cai nang mép banh
|én dé tao thanh mét vanh dai, xong d&t miéng gidy cé bot nhao Ién ban xoay da dugc phét dau.

3. Thao nudc ca chua déng hdp va cat ca chua thanh nhiéu miéng, tron déu véi ca chua xay va cac gia

@ vi. Rai hon hgp nay Ién I&p bot nhao. K& ti€p cho thém pho mat nao, va phan trang tri bén trén. Rac @

pho mat nao mot lan nifa trudc khi dem nudéng.

4. ChUrc nang Pizza cho phép ban lam dugc nhiéu loai va kich cG banh pizza. Hay diéu chinh phan lugng
céc nguyén liéu (bdt nhao va phan trang tri b& mat) nhu sau va nhap trong lugng pizza dé bat dau
nudng banh:-

Loai V6 mong Vo day
Co 8inch 12 inch 8inch 12 inch
Phan 1 Phan 1 /2 Phan 1 /2 Phan 2 '/2 Phan
Bot nhao (Nhu trén)
Phan 1 Phan 2 Phan 1 Phan 2 Phan
Trang tri bé mat | (Nhu trén) (Nhu trén)

* Phan trang tri bé mét banh va cac loai gia vi ¢ thé thém bat theo sd thich mdi ngudi.

5. Sau khi ndu xong, dé ngudi.
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THUC PON SO LUONG THAO TAC
Thit bit tét 0.1-2.0kg e Boc dau nho clia miéng thit cot It hodc bit t&t bang gidy nhém.
Thit cot Iét e D3t thirc &n sao cho nhitng phan nho hon nam & giita

mot dia néng, khong chong 1én nhau.
Néu cac miéng dinh véi nhau, cd géng téch rdi ching
cang s6m cang tot.

o Khi |0 dirng lai, hdy Ié’y cac miéng da ra dong, dao lai va
boc nhirng phan dara da.

« B4m phim BAT DAU dé ra dong t|ep

e Sau thdi gian rd dong, d€ yén nguyén ca gidy nhdm
trong 5-30 phdt.

Thit bam 0.1-2.0kg o D3t thit bAm d& dong lanh 1én mdt céi dia ndng.
Thit bo/Thit Ign Che cac phan 6 mép.
e Khi I0 da dimg lai, Iay nhiing phan dara dong, dao lai
_ va che cac phan o] mep bang gidy nhém cdt thanh soi.
@  B3m phim BAT DAU dé ra dong tiép.
e Sau thdi gian rd dong, d€ yén nguyén ca gidy nhém
w trong 5-30 phit.
m Khi ra dong vdi s6 lugng it,, thinh thoang

trong qua trinh rd d6ng ban cling nén kiém
tra d€ tranh ra déng qué mirc.

Thit RO ti 0.5-2.0 kg e Che phan mép bang nhitng dai gidy nhém rdng
Thit bo/Thit Ign/ 2.5cm.
Thit clru o D3t thit v4i mat nac 1&n trén (néu cé thé dugc)
trong mét dia nong. @
. e Khi 16 dirng lai, dao lai va che cac phan da ra dong.
,m « B&m phim BAT DAU dé r3 dong tlep
’ e Sau thdi gian ra ddng, dé€ yén nguyén ca gidy nhém
trong 10-30 pht.
Thit gia cam 1.0- 2.0 kg e Loai bd gidy gdi ban dau.

o D3t thit vao dia nong, ph”én rc sé’p xuéng.
e Khilo dLrng lai, Iap Ién va che cac phan da ra dong nhu

e ; dau canh va dui ga bang glay nhom.

“ .  B3m phim BAT DAU dé r3 dong tlep

% e Sau thdi gian rd dong, d€ yén nguyén ca gidy nhém
g trong 15-60 phut.

LUU Y| Sau khi d& y&n mét Idc, dét dusi dong nuéc lanh
dé I8y bd db long ra néu can.

Thit ga miéng 0.1-2.0kg e Che phan xuang 16 ra bang gidy nhom.

o D3t cac miéng ga Ién mot dia nong.

e Khilo du‘ng lai, 18y nhitng mi€ng da ra déng, dao lai,
sap x€p lai va che nerng phan da ra dong.

 Bam phim BAT DAU dé r3 dong tlep

e Sau thdi gian ra dong, dé yén nguyén ca gidy nhém
trong 5-30 phdt.

Ban c6 thé ré dong bang thii cng céc loai thic &n khong liét ké trong Hudng dan nay véi mirc ndng lugng
30% (TRUNG BINH THAP).

1. Khi lam lanh thit bam, hay nan thanh nhitng mleng det kich thudc bang nhau.

2. DGi vdi thit ga miéng, b|t tét va c6t I€t, ban hdy xép thanh tirng Idp riéng dé€ déng lanh va néu
can I8t gidy niléng loai dung trong ti déng dé phan cach gitra cac I8p. Lam nhu thé s& bao
dam ra dong déu.

3. Cling nén ghi ro trong lugng Ién cac goi khac nhau.

V-35
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