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Céac hwéng dan an toan

CAC HUONG DAN AN TOAN QUAN TRONG

POC KY VA GIU LAI BE THAM KHAO VE SAU.

CANH BAO: Néu ctva 16 hodc dém civa 16 bi hu hdng, phai ngirng

van hanh 16 cho dén khi 16 duoc ngudi co du trinh do chuyén mén

stra chira.

CANH BAO: S& rat nguy hiém néu mot ngudi khong ¢ trinh d6

chuyén moén phu hop stra chira hodc bao tri 16 trong d6 doi hdi thao

9® 16p vé boc ¢b chire ndng béo vé tranh tiép xuc voi ndng lwong vi

song.

CANH BAO: Khong dwoc ham néng chét 18ng va cac thuc phdm

khéc trong hdp day kin vi nguy co’ gay nd.

CANH BAO: Chi cho phép tré em st dung 16 ma khdng can nguoi

I6n giam sat khi @& cung cap nhitng hwéng dan day da dé tré cd thé

st dung 16 mot cach an toan va y thirc dwoc sw nguy hiém néu st

dung khéng dung cach.

Thiét bi nay chi cé muc dich si dung trong ho gia dinh va khong c6

muc dich str dung nhu:

* khu vic nha bép trong cac clra hang, van phong va méi truong
lam viéc khac:;

* nong trai;

*  bdi cac khach hang trong khach san, nha nghi va cac méi trudng
cw tru khac;

« mdi trvdng dang phong ngl va an sang.

Chi str dung cac dung cu thich hgp vai 16 vi séng.

Khi ham néng thwc pham trong vat chira bang gidy hodc nhwa, phai

cht y theo ddi 16 vi nguy co phat hoa.

L vi s6ng duoc dung dé ham thire an va d6 udng. Viéc sy kho

thwe phdm hay quan o va lam néng céc dai quan néng, dép 18, bot

bién, vai &m va cac vat twong tw cd thé gay thwong tich, boc chay

hoac hda hoan.

Néu c6 khéi xut hién (bbc 1&n), hay tat cong tac hodc rut phich cam

dién va gilr clra & trang thai dong dé khang cho Itra bung 1én.

St dung 16 vi séng @& ham nong dé udng cé thé gay ra hién twong

s0i qua nhiét, vi vay can than trong khi x( Iy vat chira.

Phai khudy hodc lac déu va kiém tra nhiét do stra hodc thwc phdm

trong binh danh cho tré em trwéc khi cho tré an @é tranh bj bang.

Khong nén ludc trieng con nguyén vo hodc ham néng tring da ludc

chin trong 16 vi séng Vi trieng ¢4 thé bj nd, ngay cé khi da tat 0.

Phai thuwding xuyén vé sinh 16 va lau sach cac mang bam thuc phdm

bén trong 10.
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Céac hwéng dan an toan

Viéc gik 16 khdng sach sé c6 thé dan dén bién chat bé mat cé thé

anh hudng tiéu cuc dén tudi tho clia 16 va con cd thé gay nguy hiém.

L6 vi s6ng chi duoc dw dinh dé s dung trén méat bép (khdng gia
d®); khong dat 1o vi song trong ta.

Khong duoc nau thwe phdm va dd ubng duoc chiva trong cac vat
chtra bang kim loai trong 16 vi séng.

Cha y khéng 1am dich chuyén dfa xoay khi Iy vat chira ra khéi thiét
bi.

Khong dung may vé sinh bang hoi nwéc dé vé sinh thiét bi.

Khong dung voi phun nwéc dé vé sinh thiét bi.

Thiét bi nay khong danh cho viéc I&p dat trong cac phuong tién giao
thong dwong bg, nha lwu dong hodc nhirng phwong tién giao thdng
twong tuw.

Lo nay khong danh cho nhitng ngudi (bao gom tré em) bi khiém
khuyét vé thé chat, cam giac hoac thm than hodc thiéu kinh nghiém
va kién thire st dung, trir khi dwoc ngudi chiu trach nhiém vé sy an
toan clia ho giam sat va hwdng dan.

Phai giam sét tré em dé dam bao rang tré khong nghich pha bép.

4 Tiéng Viet

Tré em tlv 8 tudi tré 1&n va nhitng ngudi bi khiém khuyét vé thé chat,
cam giac hodc tdm than hodc thiéu kinh nghiém c6 thé s dung thiét
bi nay néu ho duoc gidm sat hodc hudng dan vé cach st dung thiét
bi an toan va hiéu rd nhitng nguy co' ¢d thé gap phai. Khong duoc
dé tré em choi véi thiét bi nay. Khong duoc dé tré em vé sinh hodc
bao tri cho 10 ma khdng cé sw giam sat clia ngwdi Ién.

Néu day cap dién bi hw hdng, viéc thay thé phai duoc thuc hién b
nha san xuat, dai Iy dich vu hodc nhirng ky thuat vién ¢ trinh d6
chuy@n mén nham tranh xay ra tai nan.

Phai dat 1o nay theo diing hwéng va & ding d6 cao dé co thé dé
dang ra vao va kiém soat khu vurc.

Trudc khi st dung 16 1an dau, ban nén bat cho 16 nu nuéc trong 10
phut va sau d6 hay st dung.

Néu |6 phét ra tiéng dong la, bdc mui khét, hodc béc khdi, hay 1ap
ttrc rut phich cam ra khoi 6 dién va lién hé véi trung tam dich vu gan
nhat.

P4t 16 vi s6ng sao cho viéc cam phich dién dwoc dé dang.
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CANH BAO: Khi van hanh 16 & ché do két hop, chi cho phép tré em
st dung 16 dwoi sw gidm sat clia ngudi 16n vi nhiét dé trong 16 rat
cao.

Thiét bi s& néng I&n trong qua trinh st dung. Phai can than tranh
cham vao bd cap nhiét bén trong 16.

CANH BAO: Cac bd phan ma ngudi st dung cé thé tiép xdc cé thé
s bi ndng 1&n trong qué trinh s& dung. Tré em can tranh xa khi 0
dang hoat dong.

Khong dwoc st dung gié lau thd rap hodc bui nhui kim loai dé lau
chui cra kinh clia 16 vi chiing ¢6 thé 1am tray xwéc bé mét, cd thé
dén dén v& kinh.

Khong st dung may vé sinh bang hoi nuwéc.

CANH BAO: Bam béo |4 thiét bi da duoc tat dién trwéc khi thay
béng dén nham tranh nguy co dién giat.

Khong I&p dat thiét bi phia sau cira cd trang tri @& tranh qua néng.
CANH BAO: Thiét bi va cac bd phan ma quy vi c6 thé tiép xic sé
nong Ién trong khi str dung.

Phai can than tranh cham vao bd phan gia nhiét bén trong bép.

Tré em chua dd 8 tudi khong dwoc dén gan 10 triv khi dwoc ngudi
|&n giam sat lién tuc.

CAN TRONG: Qué trinh n4u phai dwoc giam sét. Qua trinh ndu
trong thoi gian ngan phai dwoc gidm sat lién tuc.

Clra va mat ngoai co thé nong I&n khi 16 dang hoat dong.

Nhiét do cta bé mét tiép xdc co thé ndng Ién khi 16 dang hoat dong.
Cac bé méat c6 thé bi néng trong qua trinh s& dung.

Thiét bi khdng dworc thiét ké van hanh bang cac phwong tién nhw bo
dinh gio ngoai vi hodc hé thdng diéu khién tir xa riéng biét.

Tré em tir 8 tudi trd 1&n va nhitng ngudi bi khiém khuyét vé thé chét,
cam giac hodc tdm than hodc thiéu kinh nghiém c6 thé si dung thiét
bi nay néu ho dugc gidm sat hodc hudng dan vé cach st dung thiét
bi an toan va hiéu rd nhirng nguy co' cd thé gap phai. Khong duoc
dé tré em choi véi thiét b nay. Khong nén dé tré em tw béo tri va vé
sinh thiét bi, trv khi tré d& dd 8 tudi tré 18n va dwoc giam sét.

Giir thiét bj cling day ngudn cua thiét bi ngoai tam vai clia tré em
dudi 8 tudi.

Tiéng Viét 5
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Céac hwéng dan an toan

An toan chung

Bét ky stra dbi hodc stra chira nao cling phai dwoc thwe hién bdi nhan vién cé trinh do.
Khéng dwoc ham néng thirc &n hodc chat 16ng trong hop kin béng chirc nang vi séng.
Khong duoc dung benzen, dung méi, cdn, may thdi hoi nuwéc hodc may thdi cao ap dé vé
sinh 10.

Khéng dwoc I8p dat 16: gan 16 swéi hodc vat liéu dé chay; dia diém dm wét, co dau, bui
bam hoac tiép xuc trc tiép véi anh ndng hodc nwéc; hodc noi khi dt co thé bi ro ri;
ho&c mot bé mat khéng béng phang.

Thiét bi nay phai dwoc ndi dat theo dung quy dinh dia phwong va cla quéc gia.
Thudng xuyén s dung mét miéng vai kho dé loai bé cac chét la khdi dau cam dién va
cac diém tiép xuc.

Khéng dwoc kéo, gap day ngudn qua mirc hodc dat vat nang lén day ngudn.

Né&u c6 su ro ri khi dbt (propan, LP, v.v.) hay théng gi6 ngay Iap tirc. Khéng dwoc cham
vao bép hodc day nguén.

Khéng dwoc cham vao day ngudn khi tay wét.

Trong khi 16 dang hoat dong, khéng dwoc tit bdng cach rat day ngudn.

Khéng dwoc dwa ngén tay hodc cac chét la vao trong. Néu cé céac chat la di vao 19, rat
day ngudn va lién hé vai trung tam dich vu Samsung dia phuong.

Khéng dwgc dé nén hoac tac dong lwc manh vao 10.

Khéng dwoc déat 16 trén cac vat dé vé.

Dam bao dién ap, tan s6, va dong dién phu hop véi théng sb ki thuat san pham.

CAam chac dau cdm dién vao & cdm dién trén twdng. Khong st dung bd tich hop nhigu
phich cdm, & cdm dién kéo dai hodc bo chuyén ddi dién.

Khéng dwoc méc day ngudn trén céc vat kim loai. Dam bao réng day ngudn ndm gitra
cac vat hoadc phia sau 10.

6 Tiéng Viét

Khéng dwoc str dung phich cdm da héng, day ngudn da hdng hodc & c&dm dién bi

I6ng. Khi phich c&m dién ho&c day ngudn bi hw hdng, lién hé véi mét trung tam dich vu
Samsung dia phwong.

Khéng dwoc rét hodc xit nwde trwe tiép 1&n 1.

Khong duoc dé db vat Ién trén 16, bén trong hodc trén clra 16.

Khoéng dwoc xit cac hoa chét dé bay hoi nhu thubc diét con tring 1&én bé mét 16.

Khéng dwoc dé& nhivng vat liéu dé& chay bén trong 16. B&i vi hoi con c6 thé tiép xdc véi
nhitng bd phan néng cla 16, hay can than khi ham néng thirc an hodc thirc ubng cé chira
con.

Tré em c6 thé va vao hodc ket ngdn tay ctia ching & ctra. Khi mé/déng clra, gitr tré em
tranh xa.

Canh bao vi séng

S dung 16 vi séng d& ham néng db uéng cé thé gay ra hién twong sbi qua nhiét, ludn
than trong khi x& ly vat chiva. Ludn dé yén dd udng it nhat 20 giay trwdc khi xd ly. Néu
can, hay khudy trong qua trinh ham noéng. Ludn khudy sau khi ham néng.

Trong trwdng hop bi bdng, hay 1am theo cac hwéng dan So Clu sau day:

1. Ngam vung bi bdng trong nwéc lanh téi thidu 10 phut.

2. Dép ving bi bdng béng vai sach va kho.

3. Khoéng duoc xoa kem, dau hodc thubc x(rc ngoai da.

Dé tranh 1am hw héng khay hoac gia d&, khéng dat khay hodc gia d& vao nwdc ngay sau
khi nu.

Khéng st dung 16 vi séng dé chién ngap dau bédi vi khong thé kiém soat nhiét do dau.
Diéu nay c6 thé dan dén viéc dau séi tran ra ngoai.
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Cac bién phap dé phong khi str dung 16 vi séng

Chi st dung dd diing an toan véi vi séng. Khéng dwoc st dung cac vat chira bang kim
loai, dung cu an cé nam vang hoac bac, xién, v.v...

Thao day budc bang kim loai. Hién twong hd quang dién co thé xay ra.

Khéng dwoc st dung 16 vi séng dé say kho gidy t& hodc quan 4o.

NAu trong thoi gian ngén cho sb lwong thwe pham it dé tranh lam cho thwe phdm bi qua
noéng hodc chay.

Gil» day ngudn va phich cdm dién cach xa nwéc va ngudn nhiét.

Dé tranh nguy co phat nd, khéng dwoc ham néng trirng c6 vé hodc trirng ludc ky. Khong
lam néng cac loai vat chira dwgc déng kin hoac hut chan khéng, cac loai hat, ca chua,
V.V.

Khéng dwoc bit kin cac khe thong hoi béng vai hoéc gidy. Cé nguy co gay chay. Lo c6
thé bi qua ndng va tw déng tat, va sé khdng bat 1&n lai cho dén khi dd ngudi.

Ludn str dung géng tay danh cho 16 khi 14y mét mén &n ra.

Khudy cac chéat 16ng sau khi ham néng dwoc mét niva thoi gian hodc sau khi ham xong
va dé& ngudi trong tdi thiéu |a 20 giay dé tranh hién twong séi qua nhiét.

Hay dng cach 16 khodng mét canh tay khi mé ctra dé tranh bi bdng do hoi néng hoac
hoi nwéc néng thoat ra.

Khéng dwoc van hanh 16 vi séng khi khéng cé thwe pham bén trong. Lo vi séng sé tw
dong tét sau 30 phat khéng hoat déng vi muc dich an toan. Chuing tdi khuyén nghi luén
d&t mot ly nwéc bén trong 16 dé hap thu nang lwong vi séng trong trwérng hop 16 vé tinh
dwoc bat [én.

Phai 1&p dat 16 theo dung céc cw ly thong thoang dwoc ghi trong sach hwéng dan nay.
(Xem phan I&p dét 1 vi séng.)

Hay can than khi néi nhivng thiét bj dién khac véi cac 6 dién gan thiét bi.

Cac bién phap dé phong khi van hanh 16 vi séng

Khéng tuan thi céc lwu y an toan sau day co thé khién ban bi phoi nhiém truéc nang

lwong vi séng co hai.

o Khong dwoc van hanh 16 khi ctra mé. Khdng dwoc lam xao tron cac khoa lién dong
an toan (then ctra). Khong dwa bt clv vat gi vao 16 khoa lién dong an toan.
Khoéng dwoc dat bat ky vat gi gitka ctra [6 va mat phia trwéc hodc dé cho thwe phadm
hay chét b&n lau chui bam vao cac b& mat dém. Ludn lau chui sach sé clra 16 va cac
bé mat dém clra 16 bang khidn wét rdi lau lai bing khdn mém kho sau méi lan st
dung.

. Khong duoc van hanh 16 vi séng néu né bi hw hdng. Chi van hanh sau khi né da
dworc stra chiva béi ky thuat vién co trinh do.
Quan trong: cva 16 phai déng dung cach. Canh clra khong bi cong; ban 1& clra
khong bi gay hodc 16ng 1&o; dém clra va bé méat dém phai khong bi hw hdng.

. TAt ca cac diéu chinh hodc slra chiva phai dwoc thyc hién béi k§ thuat vién cé trinh
do.

Tiéng Viet 7
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Lap dat

Bao hanh cé gi¢i han

Phu kién

Samsung sé tinh phi stra chiva khi thay thé mét phu kién ho&c stra mét I6i thAm my néu hw
héng phu kién hay bd phan la do khach hang gay ra. Cac hang muc trong quy dinh nay gém
co:
«  Clra, tay ndm, bang phia ngoai, hodc bang diéu khién bi stt mé, trdy xwéc, hodc bi hu
hong.
«  Lam v& hodc mét khay, con 1&n d&n huéng, dé xoay hodc vi lo.
Chi st dung 16 theo ding muc dich dwoc mé ta trong tai liéu hwéng dan st dung nay. Nhivng
cénh bao va hwéng dan an toan quan trong trong tai liéu hwéng dan st dung nay khong dam
bao d& cap dén moi hoan canh va tinh hung cé thé xay ra. Ban c6 trach nhiém van dung cam
nhan théng thudng va s can trong cta ban than khi lap dét, bao dwéng, va van hanh thiét bi.
Vi nhitng hwéng dan van hanh sau day dé cap dén nhiéu mau san phdm khac nhau, nhitng
tinh n&ng cla 16 vi séng clia ban cé thé khac biét ddi chut so véi phan mé ta trong tai lidu
huwéng dan s dung nay va khong phai tat ca cac canh bao déu co thé ap dung. Néu ban co
bét ky cau héi hoac mdi quan ngai n&o, xin vui long lién hé vai trung tam dich vu khach hang
gan nhét hoac tim sy hd tro va thong tin tric tuyén tai trang web: www.samsung.com.
Chi stv dung 16 nay d& ham néng thwc pham. Lo chi danh cho viéc str dung trong gia dinh.
Khéng duoc nung ndng béat ctv loai vai hodc ném nao co cu truc dang hat. Nha san xuét
khong chiu trach nhiém vé nhirng thiét hai do viéc st dung thiét bi khéng diing cach gay ra.
Dé tranh hw hdng bé mat 16 va céc tinh hudng nguy hiém, luén gitr cho 16 sach sé va bao tri
tot.

j3ep deq

Phwong phap noéi dat

Ban phai cdm san pham vao 4 dién dwoc ndi

dét.

Daunditiépdat | .  Néukhong, co thé xay ra nguy co b dién
giat, hda hoan ho&c hu hai san phdm.

e Néu & cdm dién khong duoc trang bi dau
ndi tiép dat, hay mua day ndi dat va két ndi
6 c&m v6i day dan néi déat.

/\ CAN TRONG
Khéng két néi day dan ndi dat véi dng dan khi,
éng nwéc hodc dwong day dién thoai.

8 Tiéng Viét

Tuy theo kiéu 16 ma ban da mua, ban sé& dwoc cung cdp mdt sé phu kién co thé str dung
theo nhiéu cach khac nhau.

4 ™ 01 Vong xoay, dwgc dat & gitra 10.
Vong xoay nang d& dia xoay.
S J
4 N 02 BDiaxoay, duoc dat trén vong xoay v&i
tam nam trén dé xoay.
Dia xoay la bé méat ndu chinh; c6 thé thao
N J g& dé& dang dé 1am vé sinh.
4 N 03 Ré nwéng, dwoc dat trén dia xoay
Gia d& kim loai c6 thé dwoc str dung & ché
ddé nwéng va néu két hop.
S J

/N\ CAN TRONG
KHONG van hanh 16 vi séng khi khdng cé vong xoay va dia xoay.
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Bao tri

Phan cai dit

Vé sinh

(“Cach phia ™
trén 20 cm Cach phia
N']O}n’
Cach phia
Céach san ¢ bén héng
\ 8sicm 10cm J

Dia xoay

«  Chon mét mat phang, do cao mat phang
xap xi 85 cm cao hon so v&i mat san. Mat
phang phai chiu dwoc strc ndng cua 10.

«  Dam bao phong thong gié, it nhat
10 cm tir phia sau twong va ca hai phia va
20 cm tw phia trudece.

e Khong l4p dat 16 trong khéng gian qua
néng hodc 4m thap nhw qua gan 16 vi séng
khac hay [0 swai.

o Tuan tha cac thong sb ky thuat vé ngudn
dién cha 16 nay. Chi str dung cac cap néi
dai thich hop néu ban can st dung.

3 Lau sach bén trong 6 va phén dém clra
16 bing kh&n wat trwée khi st dung 16 1an
dau.

Thao bao bi bén trong 16. Lap vong xoay va dia
xoay. Kiém tra dé& xac dinh dia xoay c6 thé xoay
tw do.

Vé sinh 106 thuwdng xuyén dé lam sach chat bAn bam bén trén va trong 16. Cling dac biét
chu y dén ctra, dém ctra va dia xoay ciing nhw vong xoay (chi cé & mét s6 mau).

Néu clra mé khong dwoc hodc khong muot, kiém tra dém cira trude tién xem cé chat
ban bam vao hay khéng. St dung vai mém cé nwédc xa phong dé 1am sach ca mat trong
va ngoai cla l0. Rtra sach va phoi kho.

Dé rira sach cac chat ban civng dau c6 mui khé ngtri trong 16

1. V&i mot 1o tréng, dat mot chén nwéc chanh pha lodng trén trung tam dia xoay.

Bun néng khoang 10 phut & nang lwong téi da.

3. Khichu trinh hoan tat, ch® cho dén khi 16 ngudi. Sau d6 mé clra va vé sinh khoang
nau.

N

Pé vé sinh bén trong kiéu 16 c6 bd gia nhiét treo

Dé vé sinh dién tich bén trén khoang nau, kéo
45° bd phan gia nhiét bén trén thdp xudng 45° nhw
hinh. Viéc nay sé giup vé sinh dién tich bén
trén. Khi xong, day bd phan gia nhiét tré lai vi
tri.
ey

/\ CAN TRONG

e Gilr clra va dém clra sach va dam bao déng mé ctra dé dang. Néu khong, tudi tho
clia 16 c6 thé bj giam.

e Khuyén céo khéng bom nwéc vao 16 théng hoi cla 1o.

*  Khéng duoc st dung nwdc riva c6 tinh &n mon hodc cac ché phdm héa hoc dé vé
sinh.

e Saumébilan s dung 16, st dung chét tay nhe dé vé sinh khoang néu sau khi cho
cho 16 ngudi.

Tiéng Viet 9
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Cac tinh nang cua lo

Thay thé (stra chira) Lo

A CANH BAO 01 02 03 04

Lo nay khéng cho phép nguwdi dung thao cac bé phan bén trong. Khéng dwoc tw minh
thay thé bo phan trong 16 hoic stra 16.

»  Néu ban gép rac rdi voi ban 1&, dém, va /hodc clra, hay lién hé voi cac ky thuat vién ;
c6 chuyén mon hodc céac trung tdm dich vu clia Samsung tai dia phwong dé dwoc )
hé tro vé ky thuat.

o Néu ban muén thay béng dén, hay lién hé trung tdm dich vu ctia Samsung tai dia R ——
phwong. Khéng duwoc tw y thay. o

«  Néu ban g&p rac réi véi mat ngoai cla 16, trwde tién hay rat phich cdm day ngudn
ra khdi ngudn dién va sau do lién hé véi trung tam dich vu clia Samsung tai dia of—

g phuong.
S Gitr gin 16 khi khéong str dung trong mét khoang thei gian dai 0] ——
=
B Néu ban khéng st dung 16 trong mét khoang thoi gian dai, thao phich cdm day ngudn va I ?
a di chuyén 16 dén noi khé rao, khéng co bui. Bui va hoi &m bam vao bén trong 16 c6 thé y
% anh huéng dén hiéu suat cia 1o.
o
05 06 07 08 09 10 1"
01 Cua 02 L6 thong hoi 03 BO phan gia nhiét
04 bDeén 05 Then clra 06 Dia xoay
07 Dé xoay 08 Vong xoay 09 L6 khda lién déng an
toan

10 M& clrardinhdnnit 11 Bang diéu khién

10 Tiéng Viét
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S dung 16

Bang diéu khién

Nguyén tac hoat dong cta 16 vi séng

o o0 G
Vegetable/  Poultry/
Grains Seafood My Plate
&) an [
0 -

03 04 05
Power Keep ieati
Defrost warm Deodorisation

06 = o7 =] (08

Microwave Grill Combi

09 ; 10 @ EI 1
Kitchen i
Timer Clock Child Lock

12
v & AN

Select

13
14 ®/ tﬁw +30s <>
STOP ECO 15 START

01
02
03
04
05
06
07
08
09
10
1
12

13
14
15
16

N&u an toan cho strc khde

My Plate (Thyc phdm tuy chon)
Power Defrost (Ra déng nhanh)
Keep Warm (Gitr ndng)
Deodorisation (Khr mui)
Microwave (Vi séng)

Grill (Nwéng)

Combi (Két hop)

Kitchen Timer (Hen gi®' nau)
Clock (Bdng hd)

Child Lock (Khoa tré em)
Tang/Giam

(Th&i gian nAu, trong lwong va khau phan)

Select (Chon)

STOP/ECO (DUNG/TIET KIEM DIEN)

+30s (+30 gidy)
START (BAT DAU)

Vi séng dién tr tAn sb cao; ndng lwong phat ra cho phép ndu hodc ham néng thuc phdm
ma khong lam thay dbi két cAu hay mau séc.

Ban c6 thé st dung 16 vi séng dé:

¢ Radodng (tha cong & tw dong)

e Néu

. Ham néng

Nguyén ly nau.
- N 1.

Nang lwgng vi song dwoc sinh ra béi

ngudn phat dwoc phan bd déu khi thuc
Rt e ‘7_{, % pham quay tron trén dia xoay.
' - 2= Thwe pham dwoc nu chin déu.
G ﬁ A 2. Visong dwoc thwe pham hap thu dén
TN J . [i chiéu sau khoang 1 inc (2,5 cm). Qua trinh
nau dwoc tiep tuc khi nhiét khuéch tan vao
N J bén trong thuc pham.

3. Thoi gian ndu thay dbi tly theo cach ché
bién va tinh chét cla thwe phdm:
+  S6lwong va do dam dic
o Ham lwong nwéc
e Nhiét do ban dau
(déng lanh hay khéng)

LU Y

Do phan gi*a ctia thwc phdm dwoc lam néng nhé tan nhiét, qua trinh nau tham chi con
tiép tuc sau khi 14y thwc phdm ra khdi 16. Vi thé thoi gian chd theo cong thirc ché bién va
theo sach nay phai dwoc can nhéc d& dam bao:

e NAu chin d&u thuc phdm dén phan gitra.

«  Nhiét do thwc phdm ddng déu.

Tiéng Viet 11
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St dung lo

Kiém tra xem 16 hoat dong ding chwa

bat th&i gian

Quy trinh don gidn sau day cho phép ban thudng xuyén kiém tra xem 16 vi séng c6 hoat

doéng binh thwdng hay khong.

Mé& ctra 10, dat mot ly nwde [én dia xoay. Sau do, déng clra 10 lai.

1. Nhén nat +30s (+30 giay) va dét thoi
gian 4-5 phuat bang cach nhan nat +30s
(+30 giay) vai s6 1an twong &ng.

1 +30s

2. Nhan nat START (BAT PAU).
2 Lo sé lam néng nwéc trong khodng tir 4
START dén 5 phat. Nwéc sé soi.

LU Y
Lo phai dwoc cdm vao 6 cdm dién gan twong. Dia xoay phai dwoc dét dang vi tri. Néu
murc cong suat khong dwoc siv dung téi da, nwdc sé lau séi hon.

12 Tiéng Viét

Khi dwoc cap dién, man hinh sé tw dong hién thj “88:88” va sau dé la “12:00”.

Vui long cai dat gio hién tai.

Thoi gian ¢é thé dwoc hién thi theo ché do 24 gio hay 12 gid. Ban phai cai dat gio cho
ddng ho:

e Khilap dét |6 vi séng lan dau

e Sausw cd mét dién

LUu Y
Khoéng dwoc quén cai dat lai gior cho ddng hd khi chuyén tir gié mua hé sang gio mua
déng va nguoc lai.

1. Nhén nut Clock (Béng hd).
» O 2. Nhéan nut Tang/Giam dé cai dat kiéu hién
Clock thi thoi gian. (12H hoac 24H)
3 3. Nhan nut Select (Chon) dé hoan tat thiét
% & A\ Iap.
Select
3
4. Nhan nat Tang/Giam dé cai dat gio.
4 5. Nhén nat Select (Chon).
&\ o N\ 6. Nhan nut Tang/Giam dé cai dat phut.
5 7. Khi thoi gian dung da duoc hién thi, nhan
nut Select (Chon) dé kh&i dong déng ho.

Thoi gian sé duwoc hién thi ca khi quy vi
khong str dung 10 vi séng.

MG23J5133AM_SV_DE68-04328X-00_VLindd 12
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Nau/Ham néng

Cac mirc céng suat

Quy trinh sau day giai thich cach ndu nwéng hodc ham néng thuc pham.

/\ CAN TRONG

LUON kiém tra thiét 1ap thong sb néu trudc khi dé 16 khong cé ngwdi tréng coi.

M@ clra 16. Dat thwe phdm vao gitra dia xoay. Déng ctra 10.

Khong bao gid dwoc van hanh 16 khi trong 16 dang dé tréng.

1 =
Microwave

Select

START

1.

Nhan nat Microwave (Vi séng).
Nhirng chi bdo sau day sé dwoc hién thi:

(ché db vi séng)

Nhén nat Tang/Giam cho dén khi mirc

cong suat twong ng duoc hién thi.

Luc d6, hay nhén nat Select (Chon) dé cai

d&t mirc cong suat.

e Néu khéng cai dat mirc cong suét
trong vong 5 giay, 10 sé tw dong
chuyén sang phan cai dét thdi gian
nu.

Cai dat thoi gian ndu bang cach nhan nat
Tang/Giam.
Thoi gian ndu sé hién thi.

Nhé&n nut START (BAT DAU).

Dén 16 sé sang khi dia xoay bét dau xoay.

Bé&t dau néu va khi ndu xong.

o Lo sé phat ra tiéng kéu bip va nhap
nhay nut “End” (Két thic) 4 1an. Sau
do, 16 sé phat ra tiéng kéu “bip” mébi
phat mot 1an.

Ban c6 thé chon mét trong cac mirc cong suét sau.

Murc cong suét Paura
CAO 800 W
CAO VUA 600 W
VUA 450 W
THAP VUA 300 W
RA DONG 180 W
THAP 100 W
LUU Y

«  Né&u ban chon muc cong suét cao, thdi gian ndu sé giam xudng.
e Néu ban chon mirc cong suét thap, thdi gian nau sé ting lén.

Diéu chinh th&i gian nau

Ban c6 thé tdng thém thoi gian ndu béng cach nhan nut +30s (+30 giday) mot 1an cho méi

30 giay tang thém.

1 +30s

START

Nh&n nut +30s (+30 giay) mot [an cho moi
30 giay tang thém.

Nhan nit START (BAT DAU).

Tiéng Vit 13
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St dung lo

Dirng nau

Str dung tinh ning nau an toan cho strc khoe

Ban c6 thé dirng ndu bat ky Iic nao dé kiém tra thwc pham.
™ 1. Dédirng nu tam thoi;
Mé& ctra lo.

= e Dirng ndu. D4 tiép tuc nau, hay dong
— ctra 16 lai va nhan nat START (BAT
— DPAU) mat 1an niva.
CJ 2. Dé dng ndu hoan toan;
Nhan nat STOP/ECO (DUNGITIET KIEM
/ DIEN).
e Dirng ndu. Néu ban mudn hay thiét
Iap théng sé nAu, hay nhan nat STOP/
s@p/iﬁ s§>m ECO (DUNGITIET KIEM BIEN) mét
1an niva.
LUU Y

Ban c6 thé hdy bét ky thiét 1ap nao trudc khi ndu béng cach nhan nat STOP/ECO
(DUINGITIET KIEM DIEN).

Pt ché do tiét kiém dién

Lo c6 ché do tiét kiem dién.

»  Nhén nit STOP/ECO (DUNG/TIET KIEM

@/, BIEN).
STOP ECO Man hinh tat.
«  Dé thoat khdi ché do tiét kiém dién, hay
m& clra 10 hodc nhan nut STOP/ECO
(DUNGITIET KIEM BIEN), sau d6 man
hinh sé& hién thj thoi gian hién tai. Lo da
sén sang s dung.
LUU Y

Chtrc ning tiét kiém nang lwong tw dong

Néu ban khong chon bat ky chirc ndng nao khi thiét bi dang cai dat hodc hoat déng trong
tinh trang dirng tam thi, chirc nang sé bi hly va déng hd sé hién thj sau 25 phut.

Dén 16 sé tét sau 5 phat trong tinh trang clra 16 dang mé.

14 Tiéng Viét

20 tinh nang N&u an toan cho strc khde cé thdi gian ndu dwoc cai dét san.
Ban khong can cai dat thoi gian ndu hay mirc cong suét.

/\ CAN TRONG

Chi str dung vat chira an toan v&i [0 vi song.

Mé& ctra 16. Dat thwe pham vao gitra dia xoay. Déng ctra 16.

1. Nhan nat Nau an toan cho strc khée.

Lm0
Vegetable/  Poultry/
Grains Seafood
s 2. Chon loai thwc phdm ma ban dinh ndu
bang cach nhén nat Tang/Giam.
N N Tham khao ban mé ta nhiéu thiét 1ap da

cai dat s&n trong bang & trang sau.
3. Nhan nit START (BAT DAU).

Thwe pham sé dwoc ndu theo chuong

trinh da cai dat san.

e Khin&u xong, |6 s& phat ra tiéng kéu
"bip" va nh&p nhay nit “End” (Két
thac) 4 1an. Sau do, |6 sé phat ra tiéng
kéu “bip” mai phat mot an.

START
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Hwéng dan vé Nau an toan cho sirc khée

1. Vegetable/Grains (Rau/Ngii céc)

Ma/Thwe phdm

Lwong
dung
(9)

Cac hwéng dan

Ma/Thwe pham

Lwong
dung
(9)

Cac hwéng dan

1 | Sup lor xanh

250

Rira sach béng cai twoi va cét nhd. Cho vao mot to
thay tinh c6 n&p day. Thém 30 ml (2 mubng canh)
nwéc khi ndu cho 250 g. D4t t6 vao gitra dia xoay.
Day nép khi ndu. BPdo déu sau khi nau.

Cho trong 1-2 phut.

Gao lrc

125

St dung mét dia Ién bang thay tinh dung cho 16 vi
séng c6 nap day. Thém gép déi lwgng nwéc lanh
(250 ml). Bay nap khi ndu. Khudy déu trwdc thoi
gian cho va thém mudi va rau thom. Che trong 5-10
phut.

2 | Carét thai lat

250

Rlra sach ca rét va cat thanh nhirng lat méng béng
nhau. Cho vao mét to thay tinh c6 n&p day. Thém
30 ml (2 mudng canh) nwéc khi ndu cho 250 g. Dat
t6 vao gitra dia xoay.

Day nép khi ndu. BPdo déu sau khi nau.

Cho trong 1-2 phut.

B6t mi 6ng

125

St dung mét dia I&n bang thay tinh dung cho 16 vi

séng c6 nap day. Thém 500 ml nwéc sdi, mot chit

mubi va khudy déu. Khong day nap khi nau. Khudy
déu trwde thoi gian chd va sau dé chét can nuéc.

Che trong 1 phut.

3 | Pau xanh

250

Rtra sach dau xanh. Cho vao mét t6 thily tinh c6 np
day. Thém 30 ml (2 mudng canh) nwéc khi ndu cho
250 g. D4t t& vao gitra dia xoay. Day nép khi nAu.
Dao déu sau khi nu. Che trong 1-2 phut.

Quinoa

125

St dung mét dia I&n bang thiy tinh dung cho 10 vi
séng c6 nap day. Thém gép déi lwvong nwéc lanh
(250 ml). Bay nap khi ndu. Khudy déu trwdc thoi
gian ché va thém muébi va rau thom. Cho trong 1-3
phat.

4 | Rau bina

150

Rtra sach rau bina. D& vao mét t6 thly tinh c6 nap
day. Khéng thém nuwéc. Bat té vao gitra dia xoay.
DPay nép khi ndu. Pao déu sau khi nau. Che trong
1-2 phut.

10

Bulgur

125

S dung mét dia Ién béng thiy tinh dung cho 16 vi
séng c6 nap day. Thém gép doi lwgng nwéc lanh
(250 ml). Bay nap khi ndu. Khudy déu trudc thoi
gian ché va thém muébi va rau thom. Cho trong 2-5
phut.

5 | Bap non

250

Rira sach bap non va dat vao moét dia thay tinh hinh
bau duc. Boc bdng mang boc dung cho I6 vi séng va
xam 16 trén mang boc. Ché trong 1-2 phut.

6 | Khoai tay got
vo

250

Rira sach va got vé khoai tay, sau d6 cat thanh cac
miéng bang nhau. Cho rau vao mét té thdy tinh cé
nép day. Thém 45-60 ml nwéc (3-4 mudng canh).
D4t t6 vao gitra dia xoay. Day nép khi ndu.

Cho trong 2-3 phut.

1

Rau Gratin

500

Dé rau, vi du nhw khoai tay thai lat, bi xanh thai lat,
ca chua va nuwéc sét, vao mét dia thay tinh chiu
nhiét cé kich thwéc phu hop. Thém phd mai bao Ién
trén. Dat dia 1&n trén ré.

Ch¢ trong 2-3 phut.

12

Cachua
nwéng

400

R(ra sach ca chua, cét lam dbi va dé& vao trong mot
dia chju nhiét. Thém phé mai bao Ién trén. Dat dia
|én trén gia d&. Cho trong 1-2 phat.

Tiéng Vit 15
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St dung lo

2. Poultry/Seafood (Thit gia cAm/Hai san)

Ma/Thwe phdm

Lwong dung

(9)

Cac hwéng dan

Ma/Thwe pham

Lwong dung

(9)

Cac hwéng dan

1 | cga

300

Rlra cac miéng va dat vao dia stv. Day béng
gidy béng dung cho 16 vi séng. Xam 16 trén
mang boc. Bat dia Ién dia xoay.

Ch¢ trong 2 phat.

Caduatlo

200

Thoa dau 1&én ca con ca (ca hdi hodc ca trap)
va thém rau thom, gia vi. Dat ca nam canh
nhau, dau con nay canh duéi con kia 1&n ré
trén. Tré ca khi nghe thay tiéng bip.

Ch¢ trong 3 phut.

2 | Uc ga tay

300

Rira cac miéng va dat vao dia siv. Day bang
gidy béng dung cho 16 vi séng. Xam 16 trén
mang boc. Bat dia |1én dia xoay.

Che trong 2 phut.

Ca héi nwéng
miéng

300

Trai déu cac miéng ca & ré trén. Tré ca khi
nghe théy tiéng bip.
Cho trong 2 phut.

3 | Phi lé ca twoi

300

Rera sach ca va dat 1én dia gém, thém 1
mudng canh nudc cét chanh. Day bang gidy
bong dung cho 16 vi séng. Xam 16 trén mang
boc. Bat dia Ién dia xoay.

Cho trong 1-2 phut.

4 | Philé ca hoéi
twoi

300

Rira sach ca va dat 1én dia gém, thém 1
mudng canh nuwéc cot chanh. Day bang gidy
boéng dung cho 16 vi séng. Xam 16 trén mang
boc. Bat dia Ién dia xoay.

Ch¢o trong 1-2 phut.

5 | Tom twoi

250

Rira sach tom va dét lén dia gbm, thém 1
mudng canh nwéc cét chanh. Day bang gidy
boéng dung cho 16 vi séng. Xam 16 trén mang
boc. Bat dia I1én dia xoay.

Cho trong 1-2 phut.

6 | Ca héi twoi

200

Dat ca 2 con ca vao mét dia thay tinh chiju
nhiét. Thém mét nhim mudi, 1 mudng canh
nwéc cbt chanh va rau thom. Day bang gidy
boéng dung cho 16 vi séng. Xam 16 trén mang
boc. Bat dia lén dia xoay.

Ch¢o trong 2 phat.

16 Tiéng Viet
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Str dung chirc nang thwe pham tuy chon

Chirc ndng My Plate (Thwe pham tuy chon) c6 2 mc thdi gian ndu dwoc cai dat san.
Ban khong can cai dat thoi gian ndu hay mirc cong suét.
Quy vi c6 thé diéu chinh lwgng khdu phan bang cach nhan nat Tang/Giam.

/\ CAN TRONG
Chi str dung vat chira an toan v&i |6 vi séng.

Dau tién, hay dé thuc phdm & gitra dia xoay va dong ctra 10 lai.

1. Nhén nat My Plate (Thwec pham tuy

@?ﬂ 1 chon). Chon loai thwe pham ma ban dinh
My Plate néu bang cach nhan nat Tang/Giam.
Nhan nut Select (Chon).
1. Thwc pham ché bién s&n (git lanh)

@ 2. Thwc phdm chay (gi lanh)
N AN
Select
1
2. Chon khéu phan bang cach nhén nut
2 < .
Tang/Giam.
% A (Xem bang ké bén.)

3. Nhén nat START (BAT DAU).
Bt dau nu. Khi ndu xong.

START 1) Lo s& kéu bip 4 1an.

2) Tin hiéu nhc nhé két thic sé kéu
3 1an (m&i phut mét lan).

3) Gio hién tai sé dwoc hién thi lai.

Hwéng dan vé Thwe pham tiy chon

Bang sau trinh bay vé& chuong trinh ham néng tw dong, sb lwong va nhitng huéng dan
twong (ng cta tinh ndng thwe phdm tiy chon. Cac ché dé nay chi st dung néng lwong
vi séng.

Ma/Thwc pham Lwong dung Cac hwéng dan

(9)

1 | Thwe pham 300-350 D4t 1én dia gdm va day bang gidy bong
ché bién san 400-450 danh cho 16 vi séng. Phu hop cho bira &n
giir lanh gdm 3 mén (vi du thit cé nwédc sét, rau va

cac mon phu nhw khoai tay, com hoac mi
éng).
Cho trong 2-3 phut.

2 | Thwc phdm 300-350 Dat thwe phdm én dia st va day bang gidy

chay giir lanh 400-450 béng diing cho 16 vi séng. Ché do nay thich
hgp cho cac mon an gE‘)m 2 moén (vi du mi
éng v6i nuoc sbt va com véi rau).
Cho trong 2-3 phut.

Tiéng Viet 17
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St dung lo

St dung tinh nang ra déng nhanh

Tinh ndng Power Defrost (Ra déng nhanh) cho phép ban ra déng thit, thit gia cAm, ca,
banh mi/banh ngot. Thoi gian ra déng va mirc cdng suat dwoc cai tw dong. Ban chi can

chon ché d6 va trong lwong.

/\ CAN TRONG

Chi str dung vat chira an toan v&i |6 vi séng.

M@ clra 10. Dat thwe phdm vao gitra dia xoay. Déng ctra 10.

1.
9
Power
Defrost
2.
2
N @ N\
Select
2
3.
3
N N\ 4
4
START (5
5.

18 Tiéng Vit

Nhan nut Power Defrost (Ra dong
nhanh).

Chon loai thwc phdm ma ban dinh nau
bang cach nhan nit Tang/Giam. Tham
khao ban mé ta nhidu thiét 1ap da cai dat
sén trong bang & trang sau.

Luc d6, hay nhan nut Select (Chon) dé&
chon loai thwc pham.

Chon khéu phan bang cach nhén nut

Tang/Giam.

Nhan nat START (BAT DAU).

e Quaé trinh ra dong bét dau.

«  Trong khi ra déng, 16 s& phat tiéng
bip dé nhéc ban tr& thuc phdm dé
trong 10.

Nhan nat START (BAT DAU) mét Ian niva

dé tiép tuc ra dong.

Khi ndu xong, |6 sé phat ra tiéng kéu "bip"

va nhap nhay nat “End” (Két thac) 4 1an.

Sau do, 16 sé phat ra tiéng kéu “bip” méi

phat mét Ian.

Hwéng dan vé Ra déng nhanh

Bang sau giéi thiéu nhiéu chuong trinh, sb lwong va nhitng hwéng dan twong (rng clia
tinh ndng ra déng nhanh. G& bo t4t ca cac loai bao bi trwdc khi ra dong. bat thit, thit gia
cam, ca va banh mi/banh nwéng Ién dia str.

Lwong
dung (9)
200-1500

Ma/Thwe pham Cac hwéng dan

1 | Thit Boc cac canh lai bang gidy nhom. Tré thit khi nghe
thay tiéng bip trong 6. Chuwong trinh nay phu hop
véi thit bo, thit ctru, thit lon, thit miéng dé nwéng,
swon va thit bam.

Cho trong 20-60 phat.

Boc chan va dau canh bang gidy nhém. Tré miéng
thit gia cdm khi nghe thay tiéng bip trong 16. Ché
dd nay thich hop cho ga nguyén con va ga khéng
nguyén con. Cho trong 20-60 phut.

2 | Thit gia
cam

200-1500

200-1500 | Boc phan dudi ctia ca béng gidy nhém. Tré ca khi
nghe thay tiéng bip trong 6. Ché d6 nay thich hop
cho ca nguyén con va ca phi lé.

Ch¢ trong 20-50 phut.

D4t banh mi 1én gidy thdm va tré khi nghe thay tiéng
bip trong 16. Bat banh ngot I1&€n trén dia men va c6
thé tr& banh khi nghe tiéng bip trong 16. (Lo tiép tuc
hoat déng va dirng lai khi ban mé ctra 16.) Ché do
nay thich hop cho tét ca cac loai banh mi, cét lat
hay nguyén 6, banh mi tron va banh mi baguette.
Sép xép cac 6 banh thanh vong tron. Ché do nay
thich hop cho tat ca cac loai banh bét néd, banh quy,
banh phd mai va banh ngot xép. Khang thich hop
cho banh bét nhao/dac, banh hoa qua va banh kem
hay banh cé phu sécola.

4 | Banh mi/
Banh ngot

125-625

Ch¢ trong 5-20 phat.
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Str dung tinh nang gitr néng St dung tinh nang khr mui
Tinh nang Keep Warm (Gii¥ néng) gitip thwc phdm van néng cho dén khi dung. S dung tinh n&ng nay sau khi ndu thuc phdm cé mui hodc khi ¢ nhiéu khéi vao bén
S dung tinh n&ng nay dé gitr ndng thuc phdm cho dén khi dwoc dung. trong 16. Trwdc hét 1a lau sach trong 16.
Ban c6 thé chon nhiét do & mirc néng hodc vira phai bang cach nhan nit Tang/Giam. Nhan nut Deodorisation (Khtr mui) sau khi lau
: 1. Nhén nit Keep Warm (Gii¥ néng). E chui 16 xong va nhan nit START (BAT DAU).
Ke%p 2. Chon nhiét do & muc néng bang cach Deodarisation Quy vi s& nghe 4 tiéng bip khi hoan tat.
Warm nhan nut Tang/Giam.
1. Nong
5 2. Vira phai
3. Nhén nat START (BAT DAU). START
N N\ Thwe phdm sé dwoc nau theo chwong
trinh da cai dat sén. i
«  Khin4u xong, 16 s& phat ra tiéng kéu Luuy
START "bip" va nhép nhay nut “End” (Két e Thoi gian khir mui dwoc xac dinh 1a 5 phut. Thoi gian tang thém 30 gidy sau méi 1an
thac) 4 1an. Sau do, 16 sé phat ra tiéng nhén nat +30s (+30 giay).
kéu “bip” méi phit mét 1an. e Thoi gian kh&r mui ti da 1a 15 pht.

Menu dé xuat cho ché dé Keep Warm (Giir néng)

1. Nong Lasagne, Sup, Gratin, Casserole, Pizza, Bit tét (Chin ky), Thit
x6ng khoi, Cac mén ca, Banh
2. Vira phai Banh, banh mi, mén trirng, Steak (Tai hoac hoi tai)
/\ CAN TRONG

«  Khéng st dung tinh nang nay dé ham lai thwc phdm lanh. Ché d6 nay chi dung dé
git &m thwe phdm da nau chin.

«  Khdng khuyén khich viéc gitr néng thuc phdm qua lau (nhiéu hon 1 gid), vi thuc
pha&m sé tiép tuc dwoc ndu. Thuc phdm &m sé bj hdng nhanh hon.

e Dirng day nap hodc boc nhuya.

e Sl dung gang tay khi ly thuc phdm ra.

Tiéng Vit 19
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St dung lo

Nwéng

Két hop vi séng va nwéng

Ché d6 nwéng cho phép ban ham néng va nwéng thwe pham nhanh chéng, ma khéng st

dung vi séng.

Dé& st dung cho muc dich nay, cé mét ré nwéng di kém 16 vi séng clia ban.

/\ CAN TRONG

Ludn ludn st dung gang tay khi cham vao vat chira, vi chiing rat néng.

.

4 Grill

2
START (@

®Luuy

1.

Lam néng |6 nuwéng dén nhiét do yéu cau,
béng cach nhan nut Grill (Nwéng) va cai
d&t thoi gian 1am néng béng cach nhan nat
Tang/Giam.
Nhan nat START (BAT DAU).
Sau khi lam néng, mé& ctra va dat thyc
ph&m lén ré. Bong clra 1o.
Nhan nut Grill (Nwéng).
Cai dat thoi gian nwéng bang cach nhén
nat Tang/Giam. Thoi gian nwéng tdi da la
60 phit.
Nhan nat START (BAT DAU).
Bé&t dau nwéng. Khi ndu xong.
1) Lo s& kéu bip 4 1an.
2) Tin hiéu nhac nhé két thic sé kéu

3 1an (méi phut mét 1an).
3)  Gio hién tai sé dwoc hién thi lai.

Ban khong can lo 1&ng khi thay thiét bi dun néng db rdi tét trong khi nwéng. Hé théng nay

duoc thiét ké dé tranh qua nhiét bén trong 15.

20 Tiéng Viét

Ban ciing c6 thé két hop nu vi séng véi nwéng, d& nau va ran vang nhanh chéng cling

moét ldc.

/\ CAN TRONG

«  LUON dung dung cu n&u an toan cho 16 vi séng va chiu nhiét. Bia thly tinh hoac dia
men la nhitng vat dung ly twdng vi chiing cho phép vi séng tac dong déu vao thirc

o LUON duing gang tay khi cham vao dung cu dwng bén trong 10, vi chiing sé rat ndng.

an.
1.
2
Combi
2.
3.
3
N @ AN
Select
3
4,
4
N AN 5
5
START
LU Y

Mé& ctra 0.
D4t thire &n 1én ré va dét ré 1en dia xoay.
Pong ctra lo.
Nh&n nit Combi (Két hop).
Nh&n nut Tang/Giam cho dén khi mirc
cong suét twong (ng dwoc hién thi.
Luc d6, hay nhan nat Select (Chon) dé cai
d&t mirc cong suét.
Cai dat thoi gian ndu béng cach nhan nat
Tang/Giam. Thoi gian két hop téi da la 60
phat.
Nhén nut START (BAT DAU).
Qua trinh nAu két hop bét dau.
1) Lo s& kéu bip 4 1an.
2) Tin hiéu nhac nhé két thic sé kéu

3 14n (méi phat mét Ian).
3) Gi¢ hién tai sé dwoc hién thi lai.

MUrc cong suét vi séng t6i da cho ché do két hop vi séng va nwéng la 600 W.
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Cai dat thei gian cho

Khéa an toan cho 16 vi séng

Nut hen gi® ndu dwoc st dung dé tw dong cai dét thdi gian chd (khi khéng néu vi séng)
Dau tién, hay dé thuc phdm & gilra dia xoay va dong cta 10 lai.

START

Tat tiéng kéu bip

1.
2.
Kitchen
Timer
2 3.
N N\

Nhan nut Kitchen Timer (Hen gi® nau).
Chon thoi gian chd béng cach nhan nit
Tang/Giam.

Nhé&n nut START (BAT DAU).

Thoi gian che bat dau. Khi ndu xong.

e Lo sé kéu bip bdn 1an.

e Gio hién tai sé dwoc hién thi lai.

Ban co thé tat tiéng bip b4t c luc nao ban muén.

Y Q% O

2 STOP ECO START 2

1.

Nh&n dbng thoi nit STOP/ECO (DUNG/
TIET KIEM DIEN) va nit START (BAT
DAU).

Lo sé& khong kéu bip méi khi ban nhan nat.

o Lo sé kéu bip bbn lan.

« Man hinh s& hién thi “OFF" (TAT).
D& ma lai tiéng bip, nhan ddng thai nat
STOP/ECO (DUNG/TIET KIEM DIEN) va
nat START (BAT DAU) I&n niva.

Lo sé& kéu bip méi khi ban nhén nt.

o Lo sé kéu bip bbn 1an.

« Man hinh s& hidn thj “On” (Bat).

Lo vi séng cua ban dwoc trang bi mét chwong trinh dac biét An toan véi tré em, cho phép
16 dwoc "khoa" lam cho tré em hoéc bét ky ai khéng quen khéng thé van hanh 16 mot

cach ngau nhién.

Lo c6 thé dwoc khoa béat ky luc nao.

UM

2 Child Lock

Nhén nut Child Lock (Khéa tré em) trong

3 giay.

«  Khild bi khéa lai (khong thé chon bét
ky chirc nang nao).

o Man hinh sé& hién thj “L".

D& md khda cho 16, hay nhan nut Child

Lock (Khoa tré em) cling ltic mét lan niva.

Lo 6 thé dwoc st dung mdt cach binh

thwong.

Tiéng Viet 21
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Hwéng dan vé dung cu nau

Dé& néu thuc phdm trong 16 vi séng, vi séng can phai tac dong vao thuc phdm, ma khong
bi phédn xa hodc hép thu béi chiéc dia dang dung.
Can c&n than khi chon dung cu ndu. Néu dung cu nau dwoc ghi la an toan cho 10 vi séng,

ban khéng can phai lo lang.

Bang sau day liét ké nhiéu loai dung cu ndu va déng théi néu rd thdi gian va cach thire

str dung chiing trong mot 16 vi séng.

An toan
Dung cu hau cho 16 vi M6 ta
séng
C6 thé dwoc st dung véi sb lwong
nhd d& bao vé thwe pham khdéng ndu
Gidy nhom VX qua chin. H6 quang xuét hién néu gidy
nhém qua gan vach 16 hodc néu dung
qué nhiéu gidy nhom.
Pia chéng dinh v Khéng nén lam néng 16 hon 8 phut.
Sanh, gbm, db dat c6 men va dbd sw
f;': B str va d3 bina dit nun P lam b&ng gt sét tron vai tro xwong
g~ 9 9 thwong thich hop, mién 1a khéng cé
‘g_ trang tri hoa van kim loai.
%n Pia polyeste loai diing roi / Mét sé thuc phdm déng lanh duoc
g» bo doéng goi trong cac dia nhw vay.

L=
S
«Q
[2]
L=
=]
O
c

22 Tiéng Viét

An toan
Dung cu nau cho 16 vi M6 ta
séng
— C6 thé dwoc st dung dé ham thuc
Ly tach bang z x A R A
v pham. Nau qua lau co thé lam cho
Polystyrene ;
polystyrene chay ra.
Bao b Tui gidy hodc
thwe pham | ' 99 "o x Co thé bt Ira.
bao
nhanh - -
Giay tai ché
hoac hoa van X Co6 thé gay hd quang dién.
kim loai
Dung cu an Y Cf) t?e sui dung., mién la khdng co trang
tri bang kim loai.
C6 thé dung dé ham th ham ho4
Vatdung | Vat dung thiy O - cung c& Adm e pRAm fose
thav tinh tinh tinh x30 v chat Iong. Thay tinh méng co6 thé nit
y v& khi bi dun nong dot ngot.
Binh thay tinh Y Phal thao nap. Chi thich hgp cho ham
néng.
o X Co thé gay hé dién hodc ga
. . 6 thé gay ho quang dién hoac gay
K I 2 ~
im loai Bao dudng X héa hoan.
cho tui lanh
Er:aé}]l);:]a\fg’ 7 Dung véi thoi gian ndu va ham néng
Giay gidy thém ngan. Van hap thu dé6 am dw thra.
Gidy tai ché X C6 thé gay hd quang dién.
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Hwéng dan nau

An toan
Dung cu nau cho 16 vi M6 ta
séng
Dac biét néu d6 la nhwa chéng nhiét.
Dung cu chira / Vai loai nhya khac cé thé bién dang
HNg ¢ hodc mét mau & nhiét d cao. Khéng
dung nhya Melamine.
C6 thé dwoc stir dung dé gir do am.
c Khéng duoc cho cham vao thuc pham.
Nh Giay b v 2 A b ox A L,
tra 14y bong Can than khi g& mang boc vi hoi néng
sé thoat ra.
Chi c6 thé dung néu dwoc chirtng nhan
e oan chju s6i hoac dung dwgc cho 16. Khéng
Tui dong VX nén bit kin hoi. Choc thiing béng nia,
néu can.
Giay sap va gidy chéng / C6 thé dwoc str dung dé gitr dd am va
dau tranh vang tung toée.
v : Nén dung /X :Cén than khi st dung X : Khéng an toan

Vi séng

N&ng lwong vi séng thwdng tham nhap vao thwe phdm, thu hit va hdp thu béi nuwéc, chét

béo va dwdng cla nd.
Vi séng 1am cho cac phan ti trong thwc phdm di chuy&n nhanh. Sy chuyén déng nhanh
clia cac phan t&r ndy sé tao ra ma sat va két qua la nhiét sé lam chin thuc phdm.

Nau

Dung cu nau dung cho nau vi séng:

Dung cu n&u phai cho phép néng lwong vi séng di qua né véi hiéu qua tbi da. Vi séng bi
phan xa b&i kim loai, nhw thép, nhém va déng, nhwng né cé thé di qua dd men, thay tinh,
gém va nhya ciing nhu gidy va gb. Do vay khdng bao gi ndu thwe pham véi dung cu
chtra bang kim loai.

Thwe phdm dung dé nau bang vi séng:

Nhiéu loai thuwc phdm thich hgp cho viéc ndu béng vi séng, bao gdm rau cai tuoi va
déng lanh, trai cay, mi 6ng, gao, ngii cdc, dau, ca, va thit. Nwéc chdm, siva tring, sup,
banh pudding néng, mit, va twong ét ciing cé thé dwoc ndu trong 16 vi séng. Néi chung,
néu nwéng béng vi séng rat ly twéng cho moi thuc phdm dwoc chuén bi mét cach binh
thwdrng trong ngén gil nhiét. Bo 16ng hodc socdla, vi du (xem chwong vé 161 khuyén, ki
thuat va meo).

Bao phu thwc phadm khi nau

Bao phu thwc pham khi ndu an rat quan trong, khi nwéc bbc hoi va tham gia vao qua
trinh nu nwéng. Thwe pham cé thé dwoc day bing nhiéu cach nhw véi dia gdm, ndp
nhwa hodc gidy bong thich hop diing trong vi séng.

Thei gian cho

Sau khi ndu thwe pham xong thoi gian ché rat quan trong gitip nhiét lan téa déu trong
thwe pham.

Tiéng Viet 23
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Hwéng dan nau

Hwéng dan ndu cho rau cai déng lanh Hwéng dan ndu cho rau twoi
S dung mét t6 thiy tinh chiu nhiét thich hop cé nép day.

N&u trong thoi gian tdi thiéu — xem bang. Tiép tuc ndu dé dat két qua ban mong muén.
Khudy hai 1an lGc ndu va mét 1an sau khi ndu. Thém muédi, rau thom hodc bo' sau khi nau.
Day nép trong khi cho.

St dung mét t6 thay tinh chiu nhiét thich hop co nép day. Thém 30-45 ml nwéc lanh

(2-3 mudng canh) cho méi 250 g trir khi mét lwong nwédc khac dwoc dé xuat — xem bang.
N&u trong thoi gian tdi thiéu — xem bang. Tiép tuc ndu dé& dat két qua ban mong muén.
Khudy mét Ian trong Itic ndu va mét 1an sau khi ndu. Thém mudi, rau thom hodc bo sau

24 Tiéng Viét

= 7 7 0 = N E—— e khi ndu. Bay nap trong thoi gian chd 1a 3 phdt.
e pham L ) (E) L GG (L) cGIED ([) Meo: Cét rau thanh tirng kich thwéc bdng nhau. Cang cét nhd, rau cang mau chin.
Rau bina 150 600 4'5-5Y " Z
Hwéng din Thirc pham Lwong ding (g) Céng suat (W) Thei gian (phut)
Thém 15 ml (1 mudng canh) nwéc lanh. Bong cai xanh 250 800 4-4%
LS _71
Ché trong 2-3 pht, sau d6 c6 thé dang. 500 7%
Béng cai xanh 300 | 600 9-10 Huéng dan ) )
Huwong da Chuan bj cac bong cai kich thuwédc déu nhau. Xép tirng cong vao
Lrong dan . . chinh gitra. Ch& trong 3 phut, sau dé cé thé dung.
Thém 30 ml (2 mudng canh) nwéc lanh. ——
Ché trong 2-3 pht, sau d6 c6 thé dang. Cai Bracxen 250 | 800 | 5%-6%
Pau 300 | 600 7Y4-8% Hwéng dan i
Hwéng da Thém 60-75 ml nwéc (4-5 mudng canh).
rong dan . ] Ché trong 3 pht, sau d6 c6 thé ding.
Thém 15 ml (1 mudng canh) nwéc lanh.
x 3 r& 1
Ché trong 2-3 phut, sau d6 c6 thé ding. Carot 250 | 800 | 475
Pau xanh 300 | 600 8-9 Huong dan )
T Hwona da Cat ca rot thanh lat déu nhau.
é Lrong dan . ) Cho trong 3 pht, sau d6 c6 thé dung.
2 Thém 30 ml (2 mudng canh) nwéc lanh.
TS Al XU _51
a Cheo trong 2-3 phut, sau dé cé thé dung. Cai xup lo 250 800 5-5%
o ~ - 500 8%4-9
= Rau hon hop (ca 300 | 600 77/2-8Y2 P—
[y X A < won an
c rot, dau, bap) < x 9 R .
Hwéngdan , Chudn bj céc béng cai kich thuéc ddu nhau. CAt c4c bbng Ién
Thém 15 ml (1 mudng canh) nwéec lanh. N A At O N . C o
. A AP lam déi. Xép tlrng cong vao gilra. Cho trong 3 phut, sau dé co
Cho trong 2-3 phut, sau dé c6 thé dung. PO
- thé dung.
GETIE T ) 300 | 600 89 Bi xanh 250 800 354
(Kiéu Trung Hoa) Hwéng dén =
Them 15 ml (1 mu® h) nuéc lanh Huéng dan
em 15 ml (1 muong canh) nudc lanh. Cét bi thanh I4t. Thém 30 ml (2 mudng canh) nuwéc hodc mét
Cho trong 2-3 phut, sau dé co thé dung. . x 2 Y
miéng bo. Nau cho dén khi mém.
Cho trong 3 phut, sau d6 cé thé dung.
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Thye pham Lwong ding (g) | Coéngsuét(W) | Thigian (phat) Hwong dan nau com va mi ong , , ,
Ca tim 250 800 3144 Com: §u dur}g mét to;thuy'tlnh cjhgu anhlet.lcy? cé nap dgy T.ga.o sé ?0 gjap d’0| thé )
- - tich khi dwoc nau chin. Bay nap khi nau. Sau khi thoi gian nau két thuc, khuay
Hwéng dan . 3 trwéc thoi gian chd va cho thém mudi hodc thém rau thom va bo. Lwu y: gao
Cat ca thanh lat nhoé va d6 vao 1 mudng canh nwéc chanh. Cho ¢6 thé khong hat hét nuec khi ndu xong.
trong 3 phut, sau d6 cd thé dung. Miéng: Dung mét chén thily tinh I6n chiu nhiét. Thém nwéc d& niu, mot chut mudi va
Toi tay 250 800 4Y-5 khuéy déu. Khong day nap khi ndu. Khudy trong IGc ndu va sau khi nau.
Hwéng dan Day nap trong thdi gian chd va sau dé chét can nuéc.
Nam 125 800 172 Com tring 250 800 16-17
-31 X
- 25=0 3-3% (nau so) Hwéng dan
Hwéngdan ) Thém 500 ml nwéc lanh. Ding sau 5 pht.
Chuan bj nam dé nguyén hay cat ra. Khéng thém chut nwéc "
e Y e e, I e S Gao livc 250 | 800 21-22
nao. Twdi nwéc cot chanh 1én trén. Thém gia vi mudi va tiéu. A -
Chét bét nuéc trude khi ding. Chér trong 3 phut, sau d6 c6 thé (TEmEE) Hwéng déan
dung. Thém 500 ml nwéce lanh. Dung sau 5 phut.
Cu hanh 250 | 800 | 5Y4-6 Com trén 250 | 800 17-18
Hwéng dan (ga0 + gao dai) | yiyeng din
Cét ct hanh thanh lat hoac cat doi. Chi thém 15 ml (1 mudng Thém 500 ml nuéc lanh. Dung sau 5 phdt.
canh) nwéc. Cho trong 3 phat, sau dé cé thé dung. Ngii céc tron 250 | 800 18-19
ot 250 | 800 | 4Y:5 (920 + ngii ¢6¢) [Hyeng dan T
Hwéng dan Thém 400 ml nwéce lanh. Dung sau 5 phut. §
Cét 6t thanh lat nhé. Che trong 3 phut, sau d6 cé thé dung. Mi éng 250 | 800 11-12 e
Khoai tay 250 800 4-5 Hwéng dan 3
>
500 7/2-8"2 Thém 1000 ml nwéc lanh. Ding sau 5 phdt. <
Hwéng dan
Can khoai tay da 16t vé va cét 1am ddi hodc 1am tw déu dén. Cho
trong 3 phut, sau d6 co thé dung.
Cu cai 250 800 5-5%
Hwéng dan

Cét cl cai thanh khéi nho.
Che trong 3 phat, sau dé c6 thé dung.
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Hwéng dan nau

Ham néng

L& vi séng clia ban sé& ham néng thuc phdm véi thoi gian it hon so véi [6 truyén thdng.
St dung cac mirc cdng suét va thoi gian ham néng trong bang sau nhw mét hwéng dan.
Thoi gian trong bang gia dinh la nwéc dang & nhiét dd phong khoang +18 dén +20 °C
hoéc v&i thwe pham gitr lanh & nhiét do +5 dén +7 °C.

Sép xép va day nap
Tranh ham néng khéi I6n nhw miéng thit chua cét — ching sé bi chay va khé trwéc khi
bén trong dwoc néng lén. Ham néng cac miéng nhé sé thanh cong hon.

Mirc cong suat va khudy

Vai loai thywc phdm c6 thé dwoc ham néng khi diing cdng suat 800 W trong khi cac thuc
pham khac ham néng & mirc 600 W, 450 W hodc ngay ca 300 W.

Hay kiém tra & cac bang hwéng dan.

N6i chung, hadm néng thuc phdm & mirc cong suét thép tdt hon, néu thwe phdm mém, sb
Iwong nhidu, hodc co thé néng Ién nhanh chéng (vi du dang miéng nha).

Khudy déu hodc dao thuc phdm Itc ham néng dé co két qua tét hon. Néu duoc, khudy
lai trwdre khi dung.

Cé&n quan tam dac biét khi ham chét 16ng va thuc pham cho tré. Dé tranh hién twong chét
1dng s6i qua nhiét khi ndu va cé thé gay béng, hay khudy trwéc, trong va sau khi ndu. Git
chung trong 16 vi séng trong thoi gian cher. Chang t6i dé xuat dat mudng nhwa hoéc thiy
tinh vao chat 16ng. Tranh n&u thwe phdm qua lau (va 1am thwc phdm bi hdng). Tét nhét &
wéc lweng thei gian ndu it hon va thém thoi gian nau, néu can.

26 Tiéng Viét

The&i gian dun néng va che

Khi ham néng thirc &n |an dau tién, sé rat hiku ich khi ghi lai thoi gian thwe hién - dé lan
sau tham khao.

Ludn dadm bao 1a thwe pham dwoc ham néng déu khap.

Cho phép thyc phdm duy tri mot khodng thoi gian ngén sau khi ham néng — dé nhiét do
lan déu.

Thoi gian che d& xuét sau khi ham néng 1a 2-4 phut, triy khi c6 mot thdi gian khac dwoc
dé xuat trén biéu dob.

Can quan tam d&c biét khi ham chét Idng va thuc phdm cho tré. Cling can xem chuong
vé cac lwu y an toan.

Ham néng cac chét Iéng

Luén cho phép thei gian cho téi thidu 1a 20 giay sau khi I6 tt d& cho nhiét d6 lan déu.
Khudy déu trong khi ham néng, néu can, va LUON khudy sau khi ham néng. D& tranh
hién twong séi qua nhiét va cé thé gay béng, ban can dat mét mudng hodc que thay tinh
vao chét I6ng ddng thdi khudy trudc, trong va sau khi ham.

Ham néng thwc pham cho tré em

Thwc pham tré em:

D& ra mot dia men sau. Pay béng nap nhwa. Khudy déu sau khi ham néng! D& yén trong
2-3 phut trwéc khi dung. Khudy lai va kiém tra nhiét d6. Nhiét do khau phan theo khuyén
nghi: khoang 30-40 °C.

Sira danh cho tré:

Rot stva vao mot chai thiy tinh da dwoc khir tring. Ham néng khong day nap. Khong bao
gid ham néng binh si¥a c¢6 gén nim v, vi binh ¢6 thé bi né do qua néng. Lic déu trwéc
thoi gian ché va khuéy lai trede khi dung! Ludn cén than kiém tra nhiét do siva cla tré
hoac sira trwéc khi cho tré an. Nhiét d6 khdu phan theo khuyén nghi: khoang 37 °C.
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Ghi chu:

Déc biét, thuwe phdm danh cho tré can dwoc kiém tra cdn than truéc khi cho tré dung dé
tranh bj béng. St dung cac mirc cdng suét va thoi gian trong bang tiép theo nhu mot
hwéng dan cho viéc ham nong.

Ham néng chét 16ng va thwe pham

S dung cac mirc cdng suét va thoi gian trong bang nay nhw mét huéng dan cho viéc

Thwe phdm Khau phan Céng suat (W) Theoi gian (phut)
Chan nwéc s6t 350¢g 600 5-6
(gitr lanh) vao mi Hwéng dan

ong

Dat mi dng sbt thit (nhw ravioli, tortellini) vao dia men sau. Day
bang ndp nhwa. Khudy Itc dang ham néng va khudy lai trwéc
lic cho va luc dung.

Cho trong 3 phat, sau dé cé thé dung.

ham nong.
Thwec phidm Khau phan Céng suét (W) Thoi gian (phat)
Thirc uéng 150 ml (1 tach) 800 1-1%
(ca phé, tra, nwérc) 250 ml (1 ca) 1%-2
Hwéng dan

D vao tach khong day nép va ham néng. Dét tach vao gira
dia xoay. Gil trong 16 vi séng trong thi gian chd va khudy déu.
Cho trong 1-2 phut.

Mén an trén dia
(gitr lanh)

3509 600 5%2-6"2

Hwéng dan
Dat 2-3 mén an gitk lanh vao mét dia men. Boc bang gidy béng
dung cho 16 vi song.

Cho trong 3 phat, sau dé cé thé dung.

Suap 250 g 800 3-3%

(gitr lanh) Hwéng dan
D4 vao mét dia men sau hoic t6 men sau. Day bang nép nhua.
Khudy déu sau khi ham néng. Khudy lai truéc khi dung. Che
trong 2-3 phut, sau d6 c6 thé dung.

Mé6n ham 350¢g 600 5Y-6">

(gitr lanh) Hwéng dan

D&t mén ham vao mot dia men sau. Day bang ndp nhwa. Khudy
lGc dang ham ndng va khudy lai trwédc lic chd va Ihc dung. Che
trong 2-3 phut, sau d6 c6 thé dung.

Mi 6ng vé&i nwéc
sot
(gite lanh)

350 g 600 4Y2-5"2

Hwéng dan

D&t mi 6ng (nhw spaghetti hodc nui trirng) vao mét dia men can.

Day bang gidy bong dung cho 16 vi séng. Khudy tredc khi dung.
Cho trong 3 phut, sau dé cé thé dung.
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Hwéng dan nau

Ham néng thwc phadm va sira danh cho tré

S dung cac mirc cdng suét va thoi gian trong bang nay nhw 1a hwéng dan cho viéc ham

noéng.
Thwc phdm Khau phan Céng suét (W) Thei gian (giay)
Thwe pham danh 190 g 600 30
cho tré Hwéng dan

(rau + thit)

D4 ra dia men sau. Day nap khi ndu. Khudy sau thoi gian néu.
Trwdc khi dung, hay khudy déu va kidm tra nhiét do can than.
Che trong 2-3 pht, sau dé c6 thé dung.

Chao danh cho tré
(ngii céc + siva +
trai cay)

190 g 600 20

Hwéng dan

D4 ra dia men sau. Day nép khi ndu. Khudy sau thoi gian néu.
Trwdc khi dung, hay khudy déu va kiém tra nhiét do can than.
Che trong 2-3 phut, sau d6 cé thé dung.

Sira danh cho tré

100 ml 300 30-40
200 ml 50-60
Hwéng dan

Khudy hoac l&c déu va rét vao mét chai thiy tinh da khir tring.
Dat vao gitva dia xoay. Khong day nép khi ndu. Trwéc khi dung,
hay lac déu va kiém tra nhiét do c&n than. Cho trong 2-3 pht,
sau dé c6 thé dung.

28 Tiéng Viét

Ra déng

Lo vi séng la mot phuwong thire tuyét véi cho rd déng thue phdm. Lo vi séng ra dong tot

thwe pham déng lanh trong mét thai gian ngan. Diéu nay cwce ky thuan lgi, néu gia dinh

ban c6 khach dét xuét.

Thit gia cam doéng lanh phai dwgc rda dong hoan toan trwéc khi nau. Bd moi day budc kim

loai va moi |&p bao dé cho nwéc chay ra ngoai khi ra déng.

Dat thwe phdm doéng lanh trén mot dia khéng day nép. Lat nghiéng phan nira, chét chéat

Idng va l&y cac phan ra cang nhanh cang tbt. Kidm tra thuc phdm dé bao dam réng thuc

pham khéng bj néng lén.

Néu cac phan nhé hon va méng hon clia thwe phdm déng lanh bét dau néng 1&n, co thé

boc ching béng gidy nhéom Idc ra déng.

Néu thit gia cdm bat dau ndng mat ngoai, ngwng ré déng va dé yén trong 20 phat trwdc

khi tiép tuc.

Cho c4, thit va thit gia cAm & trang thai ché nham ra déng hoan toan.

Thoi gian ché cho ra déng hoan toan thay déi phu thudc vao sb lwong thwe phadm ra

doéng. Hay tham khao bang sau day.

Meo: Thwc phdm méng ra déng hiéu qua hon thyc phdm day va lwong thuc phdm
nhé can it thoi gian hon lweng thuc phdm I&n. Hay ghi nhéd meo nay khi lam
déng va ra dong thwc pham.

Dé& ra dong thwe phdm ddng lanh & nhiét d6 khoang -18 dén -20 °C, tham khao bang
hwéng dan sau.

Thwc phadm Lwong dung (g) Céng suat Theoi gian
(W) (phut)
Thit Thit bdm 250 180 6%-7%
500 10-12
Bit tét heo 250 180 7Y%-8%
Hwéng dan

Dat thit 1&n dia xoay. Boc cac canh méng bang gidy nhom. Tré thuc
ph&m sau mét niva thdi gian ra dong!
Che trong 15-30 phut, sau d6 c6 thé dung.
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Thwe phdm Lwong ding (g) | Cong suat Thoi gian
(W) (phut)
Thit gia Miéng ga 500 (2 miéng) 180 14Y:-15Y;
cam Ga nguyén con 800 180 28-30
Hwéng dan
Trudc hét, dat cac miéng ga voi phan da hwéng xubng, nguyén con
ga véi phan ngwe huwéng xudng mot dia men can. Boc phan méng nhw
canh va phan dudi béng gidy nhém. Tré thwc phdm sau mét niva thoi
gian ra dong!
Ch trong 15-60 phit, sau d6 c6 thé dung.
Ca Philé Ca 200 180 6-7
Ca nguyén con 400 180 12-13
Hwéng dan
D4t ca dong lanh vao gitra mot dia men can. Sap phan méng hon bén
dwdi cac phan day. Boc phan cudi hep clia cac miéng phi lé va dudi cia
con ca bang gidy nhém. Tré thuc phdm sau mét nira thoi gian ra dong!
Cho trong 10-25 phut, sau d6 c6 thé dung.
Rau qua Qua mong 250 180 6-7
Hwéng dan
Rai trai cay trén moét dia thay tinh can, hinh tron (c6 dwong kinh 1&n).
Ché trong 5-10 phut, sau d6 c6 thé dung.
Banh mi Banh mi tron 2 miéng 180 Va1
(méi 6 50 g) 4 miéng 2-2Y
Banh mi nwéng/ 250 180 425
Sandwich
Banh mi Bic 500 180 8-10
(Bot mi + Bot
lta mach)
Hwéng dan
Xép banh mi theo vong tron hay theo chiéu ndm ngang trén gidy thAm &
gitra dia xoay. Tré thwc phdm sau mét niva thoi gian ra dong!
Ch trong 5-20 phut, sau d6 ¢6 thé dung.

Nwéng

B6 phéan gia nhiét dé nwéng dat & bén dwéi I&p trén cung clda khoang nwéng. N6 hoat
déng khi ctra 16 da dong va dia xoay dang xoay. Dia xoay gilp cho thuc phdm chin vang
dé&u hon. Lam néng vi nwéng trwéce trong 3-5 phat sé 1am cho thue pham chin vang
nhanh hon.

D6 dung chiva thwe pham dé nwéng:

Phai chiu Itra va béng kim loai. Khéng st dung bét ky loai dung cu nao bang nhua, vi
chung sé bi néng chay.

Thwc phdm thich hop dé nwéng:

Thit swon, xtc xich, thit miéng d& nwéng, hamburger, thit lon mubi xéng khai va lat thit
dui mudi, miéng ca méng, sandwich va tat ca cac loai banh mi nwéng cé phét thém gia
Vi.

Cac lwu y quan trong:

Bét ky khi nao ban st dung ché do nwéng, hdy nhé réng thwe pham phai dwoc dat 1én
gia d& cao, trir khi co nhitng hwéng dan cu thé khac.
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Hwéng dan nau

Vi séng + Nwéng

Ché d6 nay két hop nhiét blrc xa tir bd phan nuwéng cong véi téc dd clia vi séng dé xuv ly
thwe pham. N6 chi hoat dong khi ctra 16 da déng va dia xoay dang xoay. Do cé sy xoay
clia dia xoay, thwc phdm sé& chin déu.

C6 su két hop clia ca ba ché dd trong mé hinh nay: 600 W + Nuéng, 450 W + Nwéng va
300 W + Nwéng.

Dung cu nau diing dé nau & ché do vi séng + nwéng:

Hay str dung nhi*ng dung cu ma vi séng cé thé di qua. Cac dung cu nay phai chiu Itra.
Khoéng str dung dung cu kim loai v&i ché do két hop nay. Khong st dung bét ky loai dung
cu nao bang nhya, vi chiing sé bj néng chay.

Thwe phadm phi hop dé nau & ché do vi séng + nwéng:

Thwe pham phu hop cho ché dd két hop nay bao gdm tat ca cac loai thwe phdm da dwoc
néu chin cdn ham néng va lam chin (vi du nhw banh ngot nwéng), cling nhw nhitng loai
thwe pham cn it thoi gian dé lam chin phan bén trén cdia né. Ngoai ra, ché do nay con
dwoc st dung cho nhivng miéng thwe pham day va 1am cho thwc phdm mau chin va gion
(vi du nhw nhixng miéng thit ga, phai tré thuwc phdm sau mét nira thoi gian 1am chin). Hay
tham kh&o phan hwéng dan st dung 16 nwéng dé biét thém chi tiét.

Cac lwu y quan trong:

BAt ky khi nao quy vi str dung ché dd két hop (vi séng + nwdng), hay nhé rang thuc
ph&m phai dwoc dat 1én cac gia d& cao, trir khi cé nhitng hwéng dan cu thé khac. Hay
tham kh&o cac hwéng dan trong bang sau.

Thwe pham phai duoc tré néu né can dwoc lam vang ca hai bén.

30 Tiéng Viét

Hwéng dan ndu bang déi Iwu cho thirc an twoi séng va thirc an déng lanh

St dung chirc ndng nwéng dé& lam noéng 16 nwéng trong thdi gian 3 pht.

S dung cac mirc cong suat va thoi gian trong bang nay lam hwéng dan vé cach nuwéng.

/\ CAN TRONG
St dung gang tay khi Iy ra.

Thoi gian ndu | Thi gian nau
Thwe pham Khau phan Ché dd (mat thir nhat) | (mat thir hai)
(phut) (phut)
Cac lat banh 4 miéng Chi nwéng 6-8 4-5Y2
mi nwéng (m&i miéng 25 g)
Hwéng dan
Dat cac Iat banh toast canh nhau 1&n ré trén.
Ca chua (300 W + Nweng)|  (Chi nwédng)
nwéng 200 g (2 miéng) Visong + 4Y5-5Y 2-3
400 g (4 miéng) Nuwéng 7-8
Hwéng dan
Cét ca chua lam d6i. Cho mot it phd mai Ién trén. Xép ching thanh mot
vong tron trén mot dia thuy tinh can chiu nhiét. Dat 1én ré trén.
Cho trong 2-3 phut.
Khoai tay 600 g 600 W + 4Y5-5% -
nwong 500 g Nwéng 8-9
Hwéng dan
Cét khoai tay lam déi. Dat chung thanh véng tron Ién ré trén véi mét
cat huwéng vé phia dwoc nwéng.
Tao nwéng 1 qua téo 300 W + 4-4% -
(khoang 200 g) Nwéng
2 qua tao 6-7
(khoang 400 g)
Hwéng dan
LAy 16i tao ra va nhdi vao trong tao bang nho kho va mirt. Cho thém vai
14t hanh d&o 1én trén. Dat cac qua tao nay vao mot dia can bang thay
tinh chiu nhiét. D&t dia truc tiép 1&n ré dwéi.

MG23]5133AM_SV_DE68-04328X-00_VLindd 30

3/19/2019 12:36:16 PM



Thei gian nau

Thei gian nau

1200 g

Vi séng +
Nwéng

22-24

Thwe pham Khau phan Ché do (mat thir nhat) | (mat the hai)
(phut) (phat)
Miéng ga 450-500 g 300 W + 10-12 12-13
(2 miéng) Nwéng

Hwéng dan

Tam dau &n va gia vi 1&n cac miéng thit ga. D&t ching thanh vong tron

1&n ré trén. Sau khi nwéng xong, hay chd tir 2-3 phut.
Ga nwéng (450 W + Nwéng)|(300 W + Nwéng)

23-25

Hwéng dan

Tam dau va gia vi Ién thit ga. Xép vao mét dia chiu nhiét va dat 1én dia
xoay. Sau d6 nwéng trong vong 5 phut.

Bi quyét va meo

Lam tan bo

Cho 50 g bo vao mét dia thly tinh nhd, sau long. Day béng nap nhya.
Lam néng trong vong 30-40 gidy véi mirc cong suat 800 W cho dén khi bo tan ra.

Lam tan s6cédla

Cho 100 g socdla vao mot dia thdy tinh nhd, sau long.

Lam néng tlr 3-5 phat, st dung mdc cong suét 450 W dén khi socdla tan ra.

Khudy mét dén hai lan trong qua trinh lam tan chay. S& dung gang tay khi l4y ra!

Lam tan mat ong két tinh

D4t 20 g mat ong két tinh vao mét dia thay tinh nhd, sau.

Lam néng trong vong 20-30 gidy véi mirc cong suat 300 W cho dén khi mat ong tan ra.

Lam tan gelatin

Dat miéng gelatine khé (10 g) vao nuéc lanh trong vong 5 phuit.
Dat gelatine da dwoc lam khd vao mot bat thay tinh nhé chiu nhiét.
Lam noéng trong vong 1 phut véi mire cong suat 300 W. Khudy sau khi lam tan gelatine.

N&u glaze/kem trirng (dé lam banh ngot va banh gato)

Tron glaze (khoang 14 g) vai 40 g dwdng va 250 mi nwdc lanh. N&u bang chén thay
tinh chju nhiét khong day nép tir 3% dén 4% phat véi mic cong suat 800 W, cho dén khi
glaze/kem trirng dwoc trong sudt. Khudy hai 1an trong khi nu.
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Xrlyswce

Lam mt X ly sw cod
Dat 600 g trai cay (vi du nhw dau trén) trong moét bat thay tinh chiu nhiét kich thwéc phu
hop va c6 nap day. Thém 300 g dwong va khudy déu.

NAu day nap trong vong tr 10-12 phit véi mirc cong suat 800 W. Van dé Nguyén nhan Thao tac
Krjué}/ nhiéu 1&n trong khi ndu. B vao mét lo nhd bang thiy tinh cé ndp day dang xoay. Chung

Dé nap day trong vong 5 phut.

Néu quy vi gdp cac van dé dwdi day, hay thir nhirng giai phap dwoc dé nghi.

Khéng nhan dwoc | C6 vat la bi ket gitra cac nat | Loai bd vat la va thir lai.
cac nut moét cach

Lam banh pudding Dbi voi cac dong cdm &ng: | Lau hoi &m c6 trén bé méat ngoai.

Tron bot pudding véi dwdng va siva (500 ml) trwe tiép theo hwdng dan clia nha san xuét binh thurong. Hoi ‘é.m c6 trén be mat
va khudy déu. Str dung mot to thly tinh chiu nhiét kich thudc thich hop va co nép day. ngoar.
N&u c6 day nép sé can tir 6%z dén 7% phut véi mirc cong suat 800 W. Khoa tré em dwoc kich V6 hiéu hoa Khoa tré em.
Khudy déu nhiéu 1&n trong khi ndu. hoat.

Th&i gian khéng Churc nang Eco (Tiét kiém | Tat chirc nang Eco.
Nudng hanh dao thé hién. dién) duorc thiét 1ap.
Trai 30 g‘céc lat hanh dao vao mét dia men co kich thwéc Vl:.Pa. Lo khéng hoat Khong c6 dién. Pam bao da cim ngudn dién.
Dao vai lan trong khoang 3% dén 4% phut véi mirc cong suat 600 W. déng. o - - ———

: tra dang mo. Pong ctra va thr lai.

D& yén trong 16 tir 2-3 phat. St dung géng tay khi lay ral

B& phan mé clra an toan bi | Loai bd vat la va thi lai.
bao pht béi vat la.

Lo dirng khi dang | Nguwdi ding da mé cira d& | Sau khi tré thwe phdm, nhén nat
hoat dong. tré thwe pham. START (BAT DAU) moét 1an niva
dé tiép tuc nau.
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Van dé

Nguyén nhan

Thao tac

Van dé

Nguyén nhan

Thao tac

Mat nguén trong
lac van hanh.

Lo da ndu trong mot thoi
gian dai.

Sau khi ndu trong mot thoi gian
dai, hay dé ngudi lo.

Quat mat khéng hoat dong.

Nghe am thanh clia quat mat.

Thir van hanh 16 ma khong
c6 thwe phdm bén trong.

Dé thwe pham vao 10.

Khéng co du 16 thong gio
cho 6.

Co ctra xa/thoat & phia trwwdrc va
sau 16 dé thong gio.

Gi» khoang tréng dwoc ghi ré
trong hwéng dan cai dat san
pham.

Chirc nang ham
néng ké ca gitv
nong khong hoat
doéng dung cach.

Lo c6 thé khong hoat dong,
¢6 qua nhidu thwc pham
dang dwoc ndu hodc dang
st dung cac dung cu nau
khéng dung.

Pat mot cde nwde vao vat chira
an toan cho 16 vi séng va chay 16
vi s6ng trong 1-2 phat dé kidm tra
xem nuwéc cd nodng khdng. Giam
bét sb lwong thwe phdm va khoi
déng lai chirc nang nay mét Ian
ni¥a. St dung vat chiva d& nau
c6 day phang.

Nhiéu phich cdm dién duwoc
st dung trén cting mot &
cam.

Thiét ké chi mot 6 cam dwoc st
dung cho [o.

Chirc nang ra déng
khéng hoat dong.

Qua nhiéu thwe phdm dang
dwoc nau.

Giam bét sb lwong thwe pham va
khé&i dong lai chire nang nay mot
1&n niva.

Co6 am thanh sui

bot trong khi van
hanh va l6 khéng
hoat dong.

NAu thwe phadm nwdc
dworc bit kin hoac str dung
vat chira nwéc cé thé 1a
nguyén nhan gay ra am
thanh sui bot.

Khong str dung vat chira bit kin
vi chling ¢é thé nd trong khi dang
n4u vi sy dan né cta dd & bén
trong.

Deén bén trong o
mo& hoac khéng
sang.

Clra bi d& mé& moét thoi gian
dai.

Dén bén trong ¢é thé tw dong
tét khi chirc nang Eco van hanh.
DPoéng va mé lai ctra hodc nhan
nut STOP/ECO (DUNGI/TIET
KIEM DIEN).

Dén bén trong bi che bdi
vat thé la.

Vé sinh bén trong 16 va kiém tra
lai.

Bén ngoai 16 qua
néng trong khi van
hanh.

Khéng co du 16 théng gid
cho 1o.

C6 clra xa/thoat & phia trwdc va
sau 16 dé thong gié. Gitr khoang
trbng dwoc ghi rd trong hwdng
dan cai dat san pham.

Vat thé trén dinh caa 10.

Loai bé cac vat thé trén dinh
cua lo.

Cé tiéng bip trong
khi dang nau.

Néu chirc ndng Ty déng
néu dang dugc st dung,
tiéng bip nay co nghia la
thoi gian dé tré thwe pham
trong khi ré déng.

Sau khi tré thwe phdm, nhan nat
START (BAT DAU) mét 1&n nira
dé tiép tuc nau.

Khéng thé mé
ctra mot cach binh
thwong.

Thwe pham thiva bj ket gitra
clra va bén ngoai 10.

Vé sinh 16 va sau d6 mé clra.

Lo khong can
béng.

Lo dwoc |&p dat trén mot
mat phdng gob ghé.

Dam bao |6 dwoc |ap dat trén
mot mat phang, ban phang.

Co cac tia Itra dién
khi dang nau.

Vat chira kim loai dwoc st
dung trong chirc nang 16/
ra dong.

Khong dwoc str dung vat chira
kim loai.

Khi cdm dién, 16
lap tirc hoat dong.

Ctra khdng dwoc déng
dung cach.

DPoéng ctra va kiém tra lai.
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Xw ly sw co
Vén dé Nguyén nhan Thao tac Van dé Nguyén nhan Thao tac
Khéng cé dién bién hodc & cam dién Dam bao dién va 6 cam dién Dia xoay
trong lo. khong dwoc noi dat dung. | duoc noi dat ding. Trong khi xoay, dia | Khdng c6 vong xoay hodc | LAp vong xoay va sau do thir lai.

1. Rinwéece.

2. Hoinwéc
thoat ra qua
khe ctra.

3. Nwéc dong lai
trong lo.

Sé co nwdée hodac hoi trong
mét vai trwong hop tuy
theo thwc phdm. Day khéng
phai Ia 16 bi sy cd.

D& nguoi 16 va sau dé lau sach
béng khan kho.

xoay di ra khoi vi
tri hoac dirng xoay.

vong xoay khéng dat dung
Vi tri.

b6 sang trong 1o
khac nhau.

Do sang thay dbi tuy theo
ngudn dién, thay déi theo
chirc nang.

Ngudn dién thay di trong khi
néu khong phai 1a sw cb. Pay
khéng phai la 16 bi sy cb.

Dia xoay bi kéo
trong khi dang
xoay.

Vong xoay khéng dung vi
tri, & qua nhiéu thwe pham
hoac vat chra qua Ion va
cham vao bén trong 16 vi
séng.

Diéu chinh s6 lwong thuc phdm
va khong st dung vat chira qua
I&n.

N&u xong, nhung
quat mat van tiép
tuc chay.

D& 1am thoang 16, quat mat
tiép tuc chay trong 3 phut
sau khi nu xong.

DPay khéng phai 1a 16 bi sy cb.

Dia xoay kéu lach
cach gay on trong
khi dang xoay.

Thwc phdm thira bj ket &
dwdi day 10.

Loai bé thwc pham thira bi ket &
duwdi day 10.

Nwéng
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34 Tiéng Viét

Khai thoat ra trong
khi dang hoat
dong.

Trong thoi gian hoat ddng

ban d&u, khoi co thé thoat

ra tir cac bd phan gia nhiét
khi ban str dung 16 nwéng

I&n dau tién.

Day khong phai la mot sy cb, va
néu ban van hanh 16 2-3 1&n, né
sé hét.

Thuc pham ndm trén cac
bd phéan gia nhiét.

Hay d& 16 ngudi va sau do lay
thwe phdm ra khdi cac bd phan
gia nhiét.

Thwe phdm qué gan bd
phan nwéng.

Dat thuwc phdm & mot khoang
céach thich hop trong khi néu.

Thwc phdm khong dwoc
chuan bi va/hodc sép xép
dung cach.

Hay dam bao réng thwc pham
dwoc chuén bj va sép xép dung
cach.
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L6 khéng néng.

Clra dang mg.

Dodng clra va thi lai.

Khéi thoat ra trong
khi dang ham néng
lai.

Trong thoi gian hoat ddng

ban dau, khdi co thé thoat

ra tr cac by phan gia nhiét
khi ban str dung |6 nwéng

1&n dau tién.

Day khong phai 1a mét sy cb, va
néu ban van hanh 16 2-3 1an, né
sé hét.

Thwe phdm nam trén cac
bd phan gia nhiét.

Hay dé 16 nguoi va sau dé lay
thwe pham ra khdi cac bo phan
gia nhiét.

C6 mui khét hoac
mui nhwa khi stp
dung 16 nwéng.

Dung cu n&u bang nhya
hoac khéng chiu nhiét dwoc
st dung.

St dung dung cu nAu béng thay
tinh thich hop v&i nhiét dé cao.

Vén dé Nguyén nhan Thao tac Van dé Nguyén nhan Thao tac
Lo Lo nau khong Ctra 6 phai dwgc dong Néu ban mé clra thwérng xuyén,
dang cach. trong qua trinh nAu. nhiét d6 bén trong sé& ha xuéng

va diéu nay c6 thé anh hwéng
dén két qua néu an cla ban.

Caéc nut diéu khién 16 khéng
dworc cai dat mot cach
chinh xac.

Cai dat chinh xac cac nat diéu
khién 16 va ther lai.

Bd phan nuwéng hoac cac
phu kién khac khéng dwoc
dwa vao dung cach.

Buwa cac phu kién vao dung cach.

S& dung dung cu nAu hoéc
kich thwéc khong dung.

St dung dung cu n4u thich hop
véi day phang.

Co6 mui hoi phat ra
ttr bén trong lo.

Thwe phdm con sét lai hodc
nhwa da tan chay va bi mac
ket & bén trong.

St dung chirc nang hoi nwdc va
sau d6 lau bang vai kho.

Ban c6 thé d&t mot lat chanh bén
trong va van hanh 6 d& kh&r mui
nhanh hon.

Tiéng Viet 35
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Cac théng so6 ky thuat

Ma thong tin

SAMSUNG luén cb gang cai tién thiét bi ctia minh. Do d6 céc thong s6 mau ma ciing nhw
hwéng dan str dung sé dwoc thay ddi ma khong dwoc thdng bao.

Kiém tra ma

Nguyén nhan

Thao tac

Cc-10

Can dung cam bién nau dé
kiém tra.

C-20

Can dung cam bién nhiét
do dé kiém tra.

Nh&n nut STOP/ECO (DUNG/
TIET KIEM BIEN) va van hanh
lai. Néu xay ra sy c6, tét 6 vi
song trén 30 giay va thir cai dat
lai.

Néu van xay ra I8i, hay lien hé
v&i Trung tdm cham so6c khach
hang cia SAMSUNG tai dia
phwong cla ban.

Kiéu lo MG23J5133**

Nguén dién 230V ~50 Hz
Mtrc tiéu thu nang lwong

Vi séng 1200 W

Nwéng 1100 W

Céng suat t6i da 2300 W
Céng suétra 100 W / 800 W (IEC-705)
Tan sé hoat dong 2450 MHz

C-21

Cam bién nhiét d6 phat
hién nhiét d6 cao hon nhiét
do cai dat.

Tat 16 vi song dé lam mat san
ph&m va sau do thir cai dat lai.
Néu van xay ra I8i, hay lien hé
v&i Trung tdm cham so6c khach
hang ciia SAMSUNG tai dia
phwong cua ban.

Kich thwéc (Rong x Cao x Sau)
Bén ngoai (Bao gom tay cam)
Khoang 16

489 x 275 x 354 mm
330 x 211 x 324 mm

Thé tich

23 lit

Trong lwong

C-do

Nhén nut Control (Diéu
khi&n) trén 10 giay.

V& sinh cac nut va kiém tra xem
¢6 nwéc trén b& mat xung quanh
nat khong. Néu xay ra sy cd, it
16 vi song trén 30 gidy va thir cai
dét lai. Néu van xay ra 18i, hay
lién hé véi Trung tdm cham séc
khach hang ciia SAMSUNG tai
dia phwong ctlia ban.

®Luuy

[
P
(7}
-~
=2
[e}]
=]
«Q
(7]
on
X
<t
-
=
c
>
-

36 Tiéng Viét

Néu cac hwéng dan trén day khong gitp ban gidi quyét dwoc van dé, hay lién hé voi
trung tam dich vu khach hang SAMSUNG gan nhét.

Tinh

xap xi 13,5 kg
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SAMSUNG

Xin lwu y réng dich vu bdo hanh ctia Samsung KHONG hé tro' cac cudc goi dich vu dé giai thich vé cach van hanh san phdm, stva 16i 1ap dat khong dung cach hay thuc hién viéc bao tri hodc

vé sinh théng thwong.

THAC MAC VA NHAN XET?

QUOC GIA GOl

HOAC GHE THAM CHUNG TOI TRY'C

HOAC GHE THAM CHUNG TOI TRY'C

02-422-2111 [ Standard Landline ]

TUYEN TAI QUOCGIA col TUYEN TAI
AUSTRALIA 1300 362 603 www.samsung.com/au/support SINGAPORE 1800 7267864 | 1800-SAMSUNG (Other) www.samsung.com/sg/support
NEW ZEALAND 0800 726 786 www.samsung.com/nz/support -2689-
i THAILAND 0 21%%% 32293§ 2(;)2“::_ 7{ (:ducts) www.samsung.com/th/support
CHINA 400-810-5858 www.samsung.com/cn/support s (Toll free)
" TAIWAN 0800-32-9999 www.samsung.com/tw/support
HONG KONG 3698 4698 www.samsung.cor/nh/:kISL;pport (:hénej-e)h
www.samsung.com/hk_en/support (English) VIETNAM 1800 588 889 www samsung.comivn/support
INDIA 1800 40 SAMSUNG (1800 40 7267864) (Toll-Free) www.samsung.com/in/support
MYANMAR +95-1-2399-888 www.samsung.com/mm/support
BANGLADESH 09612300300 www.samsung.com/in/support VIP HHP +95-1-2399-950 . ¢ i
08000300300 (Toll free) -samsling. PP PAR—
www.samsung.com/hk/suppo inese
INDONESIA 021-5699-7777 Www.samsuna.com/id/sunport MACAU 0800333 www.samsung.com/hk_en/support (English)
0800-112-8888 (Al Product, Toll Free) SamsUng. PP
SRI LANKA +9411SAMSUNG (+94117267864) www.samsung.com/in/support
JAPAN 0120-363-905 www.galaxymobile.jp/jp/support
+855-23-993232
1800-88-9999 CAMBODIA www.samsung.com/th/support
MALAYSIA ] ! it 1800-20-3232 (Toll free)
S +603-7713 7420 (Overseas contact) W samsung.comimy/suppo
LAOS +856-214-17333 www.samsung.com/th/support
1-800-10-726-7864 [ PLDT Toll Free ]
PHILIPPINES 1-800-8-726-7864 [ Globe Landline and Mobile ] www.samsung.com/ph/support NEPAL 16600172667 (Toll Free for NTC Only)

9801572667

www.samsung.com/in/support
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Safety instructions

IMPORTANT SAFETY INSTRUCTIONS

READ CAREFULLY AND KEEP FOR FUTURE REFERENCE.

WARNING: If the door or door seals are damaged, the oven

must not be operated until it has been repaired by a competent

person.

WARNING: It is hazardous for anyone other than a competent

person to carry out any service or repair operation that

involves the removal of a cover which gives protection against

exposure to microwave energy.

WARNING: Liquids and other foods must not be heated in

sealed containers since they are liable to explode.

WARNING: Only allow children to use the oven without

supervision when adequate instructions have been given

so that the child is able to use the oven in a safe way and

understands the hazards of improper use.

This appliance is intended to be used in household only and it

iIs not intended to be used such as:

« staff kitchen areas in shops, offices and other working
environments:

« farm houses;

« by clients in hotels, motels and other residential
environments;

+ Dbed and breakfast type environments.

Only use utensils that are suitable for use in microwave ovens.

When heating food in plastic or paper containers, keep an eye

on the oven due to the possibility of ignition.

The microwave oven is intended for heating food and

beverages. Drying of food or clothing and heating of warming

pads, slippers, sponges, damp cloth and similar may lead to risk

of injury, ignition or fire.

If smoke is observed (emitted), switch off or unplug the

appliance and keep the door closed in order to stifle any

flames.

Microwave heating of beverages can result in delayed eruptive

boiling, therefore care must be taken when handling the

container.

The contents of feeding bottles and baby food jars shall

be stirred or shaken and the temperature checked before

consumption, in order to avoid burns.

Eggs in their shell and whole hard-boiled eggs should not be

heated in microwave ovens since they may explode, even after

microwave heating has ended.

English 3
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Safety instructions

The oven should be cleaned regularly and any food deposits
removed.

Failure to maintain the oven in a clean condition could lead to
deterioration of the surface that could adversely affect the life
of the appliance and possibly result in a hazardous situation.
The microwave oven is intended to be used on the counter top
(freestanding) use only, the microwave oven shall not be placed
in a cabinet.

Metallic containers for food and beverages are not allowed
during microwave cooking.

The care should be taken not to displace the turntable when
removing containers from the appliance.

The appliance shall not be cleaned with a steam cleaner.

The appliance should not be cleaned with a water jet.

The appliance is not intended for installing in road vehicles,
caravans and similar vehicles etc.

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.

4 English

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

This appliance can be used by children aged from 8 years and
above and persons with reduced physical, sensory or mental
capabilities or lack of experience and knowledge if they have
been given supervision or instruction concerning use of the
appliance in a safe way and understand the hazards involved.
Children shall not play with the appliance. Cleaning and user
maintenance shall not be made by children without supervision.
If the supply cord is damaged, it must be replaced by the
manufacturer, its service agent or similarly qualified persons in
order to avoid a hazard.

This oven should be positioned proper direction and height
permitting easy access to cavity and control area.

Before using the your oven first time, oven should be operated
with the water during 10 minute and then used.

If the oven generates a strange noise, a burning smell, or smoke
is emitted, unplug the power plug immediately and contact
your nearest service center.

The microwave oven has to be positioned so that plug is
accessible.

MG23J5133AM_SV_DE68-04328X-00_EN.indd 4



WARNING: When the appliance is operated in the combination
mode, children should only use the oven under adult
supervision due to the temperatures generated.

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

WARNING: Accessible parts may become hot during use. Young
children should be kept away.

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.

A steam cleaner is not to be used.

WARNING: Ensure that the appliance is switched off before
replacing the lamp to avoid the possibility of electric shock.
The appliance must not be installed behind a decorative door in
order to avoid overheating.

WARNING: The appliance and its accessible parts become hot
during use.

Care should be taken to avoid touching heating elements.
Children less than 8 years of age shall be kept away unless
continuously supervised.

CAUTION: The cooking process has to be supervised. A short
term cooking process has to be supervised continuously.

The door or the outer surface may get hot when the appliance
IS operating.

The temperature of accessible surfaces may be high when the
appliance is operating.

The surfaces are liable to get hot during use.

The appliances are not intended to be operated by means of an
external timer or separate remote-control system.

This appliance can be used by children aged from 8 years and
above and persons with reduced physical, sensory or mental
capabilities or lack of experience and knowledge if they have
been given supervision or instruction concerning use of the
appliance in a safe way and understand the hazards involved.
Children shall not play with the appliance. Cleaning and user
maintenance shall not be made by children unless they are
older than 8 and supervised.

Keep the appliance and its cord out of reach of children less
than 8 years.

English 5
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Safety instructions

General safety

Any modifications or repairs must be performed by qualified personnel only.

Do not heat food or liquids sealed in containers for the microwave function.

Do not use benzene, thinner, alcohol, or steam or high-pressure cleaners to clean
the oven.

Do not install the oven: near a heater or flammable material; locations that are
humid, oily, dusty or exposed to direct sunlight or water; or where gas may leak;
or an uneven surface.

This oven must be properly grounded in accordance with local and national codes.
Reqgularly use a dry cloth to remove foreign substances from the power plug
terminals and contacts.

Do not pull, excessively bend, or place heavy objects on the power cord.

If there is a gas leak (propane, LP, etc) ventilate immediately. Do not touch the
power cord.

Do not touch the power cord with wet hands.

While the oven is operating, do not turn it off by unplugging the power cord.

Do not insert fingers or foreign substances. If foreign substances enter the oven,
unplug the power cord and contact a local Samsung service centre.

Do not apply excessive pressure or impact to the oven.

Do not place the oven over fragile objects.

Ensure the power voltage, frequency, and current matches the product
specifications.

Firmly plug the power plug into the wall socket. Do not use multiple plug adapters,

extension cords, or electric transformers.
Do not hook the power cord on metal objects. Make sure the cord is between
objects or behind the oven.

6 English

Do not use a damaged power plug, power cord, or loose wall socket. For damaged
power plugs or cords, contact a local Samsung service centre.

Do not pour or directly spray water onto the oven.

Do not place objects on the oven, inside, or on the oven door.

Do not spray volatile materials such as insecticide on the oven.

Do not store flammable materials in the oven. Because alcohol vapours can contact
hot parts of the oven, use caution when heating food or drinks containing alcohol.
Children may bump themselves or catch their fingers on the door. When opening/
closing the door, keep children away.

Microwave warning

Microwave heating of beverages may result in delayed eruptive boiling; always
use caution when handling the container. Always allow beverages to stand at least
20 seconds before handling. If necessary, stir during heating. Always stir after
heating.

In the event of scalding, follow these First Aid instructions:

1. Immerse the scalded area in cold water for at least 10 minutes.

2. Cover with a clean, dry dressing.

3. Do not apply any creams, oils, or lotions.

To avoid damaging the tray or rack, do not put the tray or rack in water shortly
after cooking.

Do not use the oven for deep fat frying because the oil temperature cannot be
controlled. This could result in a sudden boil over of hot oils.

MG23]5133AM_SV_DE68-04328X-00_EN.indd 6
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Microwave oven precautions

Only use microwave-safe utensils. Do not use metallic containers, gold or silver
trimmed dinnerware, skewers, etc.

Remove wire twist ties. Electric arcing may occur.

Do not use the oven to dry papers or clothes.

Use shorter times for small amounts of food to prevent overheating or burning.
Keep the power cord and power plug away from water and heat sources.

To avoid the risk of explosion, do not heat eggs with shells or hard-boiled eggs. Do
not heat airtight or vacuum-sealed containers, nuts, tomatoes, etc.

Do not cover the ventilation slots with cloth or paper. This is a fire hazard. The
oven may overheat and turn off automatically and will remain off until it cools
sufficiently.

Always use oven mitts when removing a dish.

Stir liquids halfway during heating or after heating ends and allow the liquid stand
at least 20 seconds after heating to prevent eruptive boiling.

Stand at arms length from the oven when opening the door to avoid getting
scalded by escaping hot air or steam.

Do not operate the oven when it is empty. The oven will automatically shut down
for 30 minutes for safety purposes. We recommend placing a glass of water inside
the oven at all times to absorb microwave energy in case the oven is started
accidentally.

Install the oven in compliance with the clearances in this manual. (See Installing
your microwave oven.)

Use caution when connecting other electrical appliances to sockets near the oven.

Microwave operation precautions

Failure to observe the following safety precautions may result in harmful exposure

to microwave energy.

« Do not operate the oven with the door open. Do not tamper with the safety
interlocks (door latches). Do not insert anything into the safety interlock holes.

« Do not place any object between the oven door and front face or allow food
or cleaner residue to accumulate on sealing surfaces. Keep the door and door
sealing surfaces clean by wiping with a damp cloth and then with a soft, dry
cloth after each use.

« Do not operate the oven if it is damaged. Only operate after it has been
repaired by a qualified technician.
Important: the oven door must close properly. The door must not be bent; the
door hinges must not be broken or loose; the door seals and sealing surfaces
must not be damaged.

« All adjustments or repairs must be done by a qualified technician.

English 7
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Installation
Limited warranty Accessories
Samsung will charge a repair fee for replacing an accessory or repairing a cosmetic Depending on the model that you have purchased, you are supplied with several
defect if the damage to the unit or accessory was caused by the customer. Items accessories that can be used in a variety of ways.
this stipulation covers include: e ™ 01 Rollerring, to be placed in the centre of
« Door, handles, out-panel, or control panel that are dented, scratched, or the oven.
broken. The roller ring supports the turntable.
« A broken or missing tray, guide roller, coupler, or wire rack. N\ J
= Use th|s oven only for its intended purpose gs de;cnbed in this instruction mangal. - ~ 02 Turntable, to be placed on the roller
Q Warnings and Important Safety Instructions in this manual do not cover all possible ' . o
o " ) ) ) . ring with the centre fitting to the
= conditions and situations that may occur. It is your responsibility to use common coupler
§. sense, caution, and care when installing, maintaining, and operating your oven. \ Y, The turntable serves as the main

Because these following operating instructions cover various models, the
characteristics of your microwave oven may differ slightly from those described in
this manual and not all warning signs may be applicable. If you have any questions
or concerns, contact a local Samsung service centre or find help and information
online at www.samsung.com.

Use this oven for heating food only. It is intended for domestic use only. Do not
heat any type of textiles or cushions filled with grains. The manufacturer cannot
be held liable for damage caused by improper or incorrect use of the oven.

To avoid deterioration of the oven surface and hazardous situations, always keep A\ CAUTION
the oven clean and well maintained.

cooking surface; it can be easily
removed for cleaning.

03 Grill rack, to be placed on the turntable.
The metal rack can be used in grill and
combination cooking.

. DO NOT operate the microwave oven without the roller ring and turntable.
Grounding method

e N\ You must plug the product to the grounded
/\ ) outlet.
™ Ground terminal | .  Otherwise, there is a risk of electric

shock, fire, or product damage.

. If the power outlet is not equipped with
a grounded terminal, purchase a ground
wire and connect it to the ground
conductor.

/\ CAUTION

Do not connect the ground wire to the gas
pipe, water pipe, or phone lines.

8 English
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Maintenance

Installation site

Cleaning

-
20 cm above

10 cm

~

<

»

<

>

10 cmon
85 c¢m of 3 the side
\_ the floor Y,

Turntable

« Select aflat, level surface approx.

85 ¢cm above the floor. The surface must
support the weight of the oven.

«  Secure room for ventilation, at least
10 cm from the rear wall and both
sides, and 20 cm from above.

« Do not install the oven in hot or damp
surroundings, such as next to other
microwave ovens or radiators.

« Conform to the power supply
specifications of this oven. Use only
approved extension cables if you need
to use.

«  Wipe the interior and the door seal
with a damp cloth before using your
oven for the first time.

Remove all packing materials inside the
oven. Install the roller ring and turntable.
Check that the turntable rotates freely.

Clean the oven regularly to prevent impurities from building up on or inside the
oven. Also pay special attention to the door, door sealing, and turntable and roller
ring (applicable models only).

If the door won't open or close smoothly, first check if the door seals have built up
impurities. Use a soft cloth in soapy water to clean both the inner and outer sides
of the oven. Rinse and dry well.

To remove stubborn impurities with bad smells from inside the oven

1. With an empty oven, put a cup of diluted lemon juice on the centre of the
turntable.

2. Heat the oven for 10 minutes at max power.

3. When the cycle is complete, wait until the oven cools down. Then, open the
door and clean the cooking chamber.

To clean inside swing-heater models

To clean the upper area of the cooking

45° chamber, lower the top heating element by
45° as shown. This will help clean the upper
area. When done, reposition the top heating

element.
\S———— — 4

/\ CAUTION

«  Keep the door and door sealing clean and ensure the door opens and closes
smoothly. Otherwise, the oven's lifecycle may be shortened.

«  Take caution not to spill water into the oven vents.

« Do not use any abrasive or chemical substances for cleaning.

«  After each use of the oven, use a mild detergent to clean the cooking chamber
after waiting for the oven to cool down.

English 9
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Oven features

$94N)E3) USND

Replacement (repair) Oven
A WARNING 01 02 03 04
This oven has no user-removable parts inside. Do not try to replace or repair the
oven yourself. _
« |f you encounter a problem with hinges, sealing, and/or the door, contact a \\
qualified technician or a local Samsung service centre for technical assistance. ?\ <
« If you want to replace the light bulb, contact a local Samsung service centre. —
Do not replace it yourself.
« |f you encounter a problem with the outer housing of the oven, first unplug I ®
the power cord from the power source, and then contact a local Samsung
service centre.
Care against an extended period of disuse
If you don't use the oven for an extended period of time, unplug the power cord
and move the oven to a dry, dust-free location. Dust and moisture that builds up -~ N
inside the oven may affect the performance of the oven. P y
- \u—
05 06 07 08 09 10 11
01 Door 02 Ventilation holes 03 Heating element
04 Light 05 Door latches 06 Turntable
07 Coupler 08 Roller ring 09 Safety interlock holes

10 Open door push
button

11 Control panel

10 English
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Oven use

Control panel

How a microwave oven works

01 vegetable/ P QItQ / G
‘egetable oultry
Grains Seafood My Plate
* 3
03 @ 04 L E’
ggf‘:-voesrt ‘}\(/gfr% Deodorisation
06 07 =
Microwave Grill Combi
@ K”Cghe" © Cleo?k cnilluﬂmck
Timer
12
v booos
Select
13
14 @/ql‘w +30s
STOP ECO 15 START

16

01
02
03
04
05
06
07
08
09
10
11
12

13
14
15
16

Healthy Cooking
My Plate

Power Defrost
Keep Warm
Deodorisation
Microwave

Grill

Combi

Kitchen Timer
Clock

Child Lock
Up/Down
(Cooking time, Weight and Serving size)
Select
STOP/ECO

+30s

START

Microwaves are high-frequency electromagnetic waves; the energy released
enables food to be cooked or reheated without the foods form or colour changing.
You can use your microwave oven to:

Defrost (manual & auto)
Cook
Reheat

Cooking principle.

Ve

The microwaves generated by the

magnetron are distributed uniformly as
the food rotates on the turntable.
The food is thus cooked evenly.

2. The microwaves are absorbed by the
food up to a depth of about 1 inch

LIHie

(2.5 cm). Cooking then continues as the

J heat is dissipated within the food.

3. Cooking times vary according to the
recipient used and the properties of the
food:

«  Quantity and density

«  Water content

e Initial temperature
(refrigerated or not)

NOTE

As the centre of the food is cooked by heat dissipation, cooking continues even
when you have taken the food out of the oven. Standing times specified in recipes

and

in this booklet must therefore be respected to ensure:
Even cooking of the food right to the centre.
The same temperature throughout the food.

MG23J5133AM_SV_DE68-04328X-00_EN.indd 11
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Oven use

Checking that your oven is operating correctly

Setting the time

The following simple procedure enables you to check that your oven is working
correctly at all times.

Open the oven door, and place a glass of water on the turntable. Then, close the
door.

1. Press the +30s button and set the time
to 4-5 minutes by pressing the +30s
button the appropriate number of
times.

2. Press the START button.

o The oven heats the water for 4 to
START 5 minutes. The water should then be
boiling.

1 +30s

NOTE

The oven must be plugged into an appropriate wall socket. The turntable must be
in position in the oven. If a power level other than the maximum is used, the water
takes longer to boil.

When power is supplied, “88:88" and then “12:00" is automatically displayed on
the display.

Please set the current time.

The time can be displayed in either the 24-hour or 12-hour notation. You must set
the clock:

«  When you first install your microwave oven

o After a power failure

NOTE

Do not forget to reset the clock when you switch to and from summer and winter
time.

1. Press the Clock button.

1 Q) 2. Press the Up/Down button to set time
Clock display type. (12H or 24H)
2 3. Press the Select button to complete the
\/ W) N setup.
Select
3

4. Press the Up/Down button to set the

hour.
N Sg?ﬁ AN 5. Press the Select button.
5 7 6. Press the Up/Down button to set the
minute.

7. When the right time is displayed, press
the Select button to start the clock.
The time is displayed whenever you are
not using the microwave oven.

12 English
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Cooking/Reheating Power levels
The following procedure explains how to cook or reheat food. You can choose among the power levels below.
/\ CAUTION Power level Output
ALWAYS check your cooking settings before leaving the oven unattended. HIGH 800 W
Open the door. Place the food in the centre of the turntable. Close the door. MEDIUM HIGH 600 W
Never switch the microwave oven on when it is empty. MEDIUM 450 W
1. Pressthe Mlcr'owgve'button. . MEDIUM LOW 300 W
1 = The following indications are displayed:
Microwave . DEFROST 180 W
= (microwave mode)
LOW 100 W
2. Press the Up/Down button until the
. appropriate power level is displayed. NOTE
& At that time, press the Select button to « If you select higher power level, the cooking time must be decreased.
N seloct N set the power level. « If you select lower power level, the cooking time must be increased.
2 « If don't set the power level within . . .
5 seconds, automatically changes Adjusting the cooking time 2
. . . (1)
to the cooking time setting stage. You can increase the cooking time by pressing the +30s button once for each 2
30 seconds to be added. o
5 3. Set the cooking time by pressing the 1. Press the +30s button once for each
Up/Down button. 1 +30s 30 seconds to be added.
N N\ The cooking time is displayed.
4. Press the START button. 2. Press the START button.
4 The oven light comes on and the X
START turntable starts rotating. Cooking starts START
and when it has finished.

«  The oven beep and flash “End”
4 times. The oven will then beep
one time per minute.

English 13
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Oven use

Stopping the cooking

Using the healthy cooking features

You can stop cooking at any time to check the food.
N 1. To stop temporarily;

Open the door.

« Cooking stops. To resume cooKing,
close the door and press the START
button again.

2. To stop completely;
Press the STOP/ECO button.

NI

/ «  The cooking stops. If you wish to
cancel the cooking settings, press
3 @/t O the STOP/ECO button again.
STOP ECO START
NOTE

You can cancel any setting before starting cooking by simply pressing the STOP/
ECO button.

Setting the energy save mode

The oven has an energy save mode.

«  Press the STOP/ECO button.

@/ 8% Display off.

STOP ECO « Toremove energy save mode, open the
door or press the STOP/ECO button and
then display shows current time. The
oven is ready for use.

NOTE

Auto energy saving function

If you do not select any function when appliance is in the middle of setting or
operating with temporary stop condition, function is canceled and clock will be
displayed after 25 minutes.

Oven Lamp will be turned off after 5 minutes with door open condition.

The 20 Healthy Cooking features provide pre-programmed cooking times.
You do not need to set either the cooking times or the power level.

/\ CAUTION
Use only recipients that are microwave-safe.

Open the door. Place the food in the centre of the turntable. Close the door.
1. Press the Healthy Cooking button.

oo o8 Q0
Vegetable/  Poultry/
Grains Seafood
5 2. Select the type of food that you are
cooking by pressing the Up/Down
N AN\ button.

Refer to the table on the following page
for a description of the various pre-
programmed settings.

3. Press the START button.

The food is cooked according to the

preprogrammed setting selected.

«  When cooking has finished, the
oven will beep and flash “End” 4
times. The oven will then beep one
time per minute.

3
START

14 English
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Healthy cooking guide
1. Vegetable/Grains

Code/Food

Serving
size (g)

Directions

Code/Food

Serving
size (g)

Directions

1 | Broccoli
Florets

250

Rinse and clean fresh broccoli and prepare
florets. Put them evenly into a glass bowl with
lid. Add 30 ml (2 tbsp.) water when cooking for
250 g. Put bowl in the centre of turntable.
Cook covered. Stir after cooking.

Stand for 1-2 minutes.

Brown Rice

125

Use a large glass ovenware dish with lid. Add
double quantity of cold water (250 ml). Cook
covered. Stir before standing time and add salt
and herbs. Stand for 5-10 minutes.

2 | Sliced Carrots

250

Rinse and clean carrots and prepare even slices.
Put them evenly into a glass bow! with lid. Add
30 ml (2 tbsp.) water when cooking for 250 g.
Put bowl in the centre of turntable.

Cook covered. Stir after cooking.

Stand for 1-2 minutes.

Wholemeal
Macaroni

125

Use a large glass ovenware dish with lid. Add
500 ml hot boiling water, a pinch of salt and stir
well. Cook uncovered. Stir before standing time
and drain thoroughly afterwards.

Stand for 1 minutes.

Quinoa

125

Use a large glass ovenware dish with lid. Add
double quantity of cold water (250 ml). Cook
covered. Stir before standing time and add salt
and herbs. Stand for 1-3 minutes.

3 | Green Beans

250

Rinse and clean green beans. Put them evenly
into a glass bow! with lid. Add 30 ml (2 tbsp.)
water when cooking 250 g. Put bowl in the
centre of turntable. Cook covered. Stir after
cooking. Stand for 1-2 minutes.

10

Bulgur

125

Use a large glass ovenware dish with lid. Add
double quantity of cold water (250 ml). Cook
covered. Stir before standing time and add salt
and herbs. Stand for 2-5 minutes.

4 | Spinach

150

Rinse and clean spinach. Put into a glass bowl
with lid. Do not add water. Put bowl in the centre
of turntable. Cook covered. Stir after cooking.
Stand for 1-2 minutes.

11

Vegetable
Gratin

500

Put the vegetables, such as precooked potato
slices, courgette slices and tomatoes and sauce
into a suitable sized glass pyrex dish. Add grated
cheese on top. Put dish on the rack.

Stand for 2-3 minutes.

5 | Cornon the
cob

250

Rinse and clean corn on the cob and put into an
oval glass dish. Cover with microwave cling film
and pierce film. Stand for 1-2 minutes.

12

Grilled
Tomatoes

400

Rinse and clean tomatoes, cut them into halves
and put in an ovenware dish. Add grated cheese
on top. Put dish on rack. Stand for 1-2 minutes.

6 | Peeled
Potatoes

250

Wash and peel the potatoes and cut into a
similar size. Put them into a glass bow! with lid.
Add 45-60 ml (3-4 tbsp.) water. Put bowl in the
centre of turntable. Cook covered.

Stand for 2-3 minutes.

English 15
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Oven use

2. Poultry/Seafood

Code/Food Serving size (g) Directions

Roast Fish 200 Brush skin of whole fish (trout or
gilthead) with oil and add herbs and
spices. Put fish side by side, head to tail
on the high rack. Turnover, as soon as
the beep sounds.
Stand for 3 minutes.

Grilled 300 Put fish steaks evenly on the high rack.

Salmon Turnover, as soon as the beep sounds.

Steaks Stand for 2 minutes.

Code/Food Serving size (g) Directions
1 | Chicken 300 Rinse pieces and put on a ceramic plate.
Breasts Cover with microwave cling film. Pierce
film. Put dish on turntable.
Stand for 2 minutes.
2 | Turkey 300 Rinse pieces and put on a ceramic plate.
Breasts Cover with microwave cling film. Pierce
film. Put dish on turntable.
Stand for 2 minutes.
3 | Fresh Fish 300 Rinse fish and put on a ceramic plate,
Fillets add 1 tbsp. lemon juice. Cover with
microwave cling film. Pierce film. Put
dish on turntable.
Stand for 1-2 minutes.
o
o 4 | Fresh Salmon 300 Rinse fish and put on a ceramic plate,
2 Fillets add 1 tbsp. lemon juice. Cover with
o microwave cling film. Pierce film. Put
dish on turntable.
Stand for 1-2 minutes.
5 | Fresh Prawns 250 Rinse prawns on a ceramic plate,
add 1 tbsp. lemon juice. Cover with
microwave cling film. Pierce film. Put
dish on turntable.
Stand for 1-2 minutes.
6 | Fresh Trout 200 Put 2 fresh whole fish into an ovenproof

dish. Add a pinch salt, 1 tbsp. lemon juice
and herbs. Cover with microwave cling
film. Pierce film. Put dish on turntable.
Stand for 2 minutes.

16 English
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Using the my plate features My plate guide
The following table presents the my plate auto reheat programmes, quantities and
appropriate Instructions. Those programmes are running with microwave energy

The My Plate features has two pre-programmed cooking times.
You do not need to set either the cooking times or the power level.

You can adjust the number of servings by pressing the Up/Down button. only.
A\ CAUTION Code/Food Serving size (g) Directions
Use only recipients that are microwave-safe. 1 | Chilled Ready 300-350 Put on a ceramic plate and cover with
Meal 400-450 microwave cling film. This programme
First, place the food in the centre of the turntable and close the door. is suitable for meals consisting of 3
1. Press the My Plate button. Select the components (e.g. meat with sauce,
@) 1 type of food that you are cooking by vegetables and a side dishes like
My Plate pressing the Up/Down button. potatoes, rice or pasta).
Press the Select button. Stand for 2-3 minutes.
1 1. Ready meal (chilled) 2 | Chilled 300-350 Put meal on a ceramic plate and
\/ W) A 2. Vegetarian meal (chilled) Vegetarian 400-450 cover with microwave cling film.
Select Meal This programme is suitable for meals
1 consisting of 2 components (e.g.
spaghetti with sauce or rice with g
. 2. Select the size of the serving by vegetables). =]
pressing the Up/Down button. Stand for 2-3 minutes. §
N /N (Refer to the table on the side.)
3. Press the START button.
<> 5 Cooking starts. When it has finished.
START 1) The oven beeps 4 times.
2) The end reminder signal will beep
3 times (once every minute).
3) The current time is displayed again.
English 17
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Oven use

Using the power defrost features Power defrost guide

The Power Defrost features enable you to defrost meat, poultry, fish, bread/cake. The following table presents the various power defrost programmes, quantities

The defrost time and power level are set automatically. You simply select the

programme and the weight.

and appropriate instructions. Remove all kind of package material before
defrosting. Place meat, poultry, fish, bread/cake on a ceramic plate.

A\ CAUTION Code/Food Serving Directions
o : size (9)
Use only recipients that are microwave-safe.
1 | Meat 200-1500 | Shield the edges with aluminium foil. Turn
Open the door. Place the food in the centre of the turntable. Close the door. the meat over when the oven beeps. This
1. Press the Power Defrost button. programme is suitable for beef, lamb, pork,
1 Pfélr steaks, chops and minced meat.
Defrost Stand for 20-60 minutes.
2 | Poultry 200-1500 | Shield the leg and wing tips with aluminium foil.
2 2 Sele;t the type O].C food that you are Turn the poultry over when the oven beeps. This
% @ A E?J?g;g;g;rfﬁpgt;hbﬁeugﬁﬁ:m programme is suitable for whole chicken and
Select . o chicken portions. Stand for 20-60 minutes.
2 following page for a description of the - : _ A : —
e various pre-programmed settings. 3 | Fish 200-1500 Sh-|e|d the tall pf the whole fish with aluminium
3 At that time, press the Select button to foil. Turn the fish over when the oven beeps.
c select the type of food. T_his programme is suitable fo_r whole fishes and
(0] . 3. Select the size of the serving by fish fillets. Stand-for 20 ?O minutes.
pressing the Up/Down button. 4 | Bread/Cake | 125-625 | Put bread on a piece of kitchen paper and turn
N N\ 4. Press the START button. over, as soon as the oven beeps. Place cake on
«  Defrosting begins. a ceramic plate and if possible, turn over, as
P < The oven beeps through defrosting soon as the oven beeps. (Oven keeps operat'mg
o @ to remind you to turn the food and is stoppr_sd, WhEﬂ you open the door. This
over. programme is suitable for all kinds of bread,
5. Press the START button again to sliced or whole, as well as for bread rolls and
continue defrosting. baguettes.
When cooking has finished, the oven Arrange bread rolls in a circle. This programme
will beep and flash “End” 4 times. is suitable for all kinds of yeast cake, biscuit,
The oven will then beep one time per cheese cake and puff pastry. It is not, suitable
minute. for short/crust pastry, fruit and cream cakes as
well as for cake with chocolate topping.
Stand for 5-20 minutes.

18 English
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Using the keep warm features

Using the deodorisation feature

The Keep Warm features keeps food hot until it's served.

Use this function to keep food warm until ready to serve.

You can select warming temperature either hot or mild by pressing the Up/Down
button.

1. Press the Keep Warm button.
et Select the warming temperature by
Warm pressing the Up/Down button.
1. Hot
2. Mild
3. Press the START button.

N N The food is cooked according to the
preprogrammed setting selected.
<> «  When cooking has finished, the

oven will beep and flash “End” 4
times. The oven will then beep one
time per minute.

START

Recommend Keep Warm mode menu

1. Hot Lasagne, Soup, Gratin, Casserole, Pizza, Steak (Well done),
Bacon, Fish dishes, Dry cakes

2. Mild Pie, Bread, Egg Dishes, Steak (Rare or Medium rare)

/\ CAUTION

« Do not use this function to reheat cold foods.This programmes are for keeping
food warm that has just been cooked.

« Do not recommend food being kept warm for too long (more than 1 hour), as
it will continue to cook. Warm food spoils more quickly.

« Do not cover with lids or plastic wrap.

« Use oven gloves when taking out food.

Use this features after cooking odorous food or when there is a lot of smoke in the
oven interior. First clean the oven interior.
Press the Deodorisation button after you

E“q’ have finished cleaning and press the START
Deodorisation button. You will hear four beeps when it has
finished.

START

NOTE

«  The deodorisation time has been specified as 5 minutes. It increases by 30
seconds whenever the +30s button is pressed.
«  The maximum deodorisation time is 15 minutes.

English 19
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Oven use

Grilling

Combining microwaves and the grill

The grill enables you to heat and brown food quickly, without using microwaves.
For this purpose, a grill rack is supplied with your microwave oven.

Always use oven gloves when touching the dishes in the oven, as they will be very

/\ CAUTION
hot.
!
4 Grill
1
5N/ 2N
2
2 START 6
m
s |
c
w
m
® NoTE

N

Preheat the grill to the required

temperature, by pressing the Grill

button and set the preheat time by

pressing the Up/Down button.

Press the START button.

After preheating, open the door and

place the food on the rack. Close the

door.

Press the Grill button.

Set the Grilling time by pressing the

Up/Down button. The maximum grilling

time is 60 minutes.

Press the START button.

Grilling cooking start. When it has

finished.

1) The oven beeps 4 times.

2) The end reminder signal will beep
3 times (once every minute).

3) The current time is displayed again.

Do not worry if the heater turns off and on while grilling. This system is designed

to prevent overheating of the oven.

You can also combine microwave cooking with the grill, to cook quickly and brown

at the same time.

/\ CAUTION

«  ALWAYS use microwave-safe and oven-proof cookware. Glass or ceramic
dishes are ideal as they allow the microwaves to penetrate the food evenly.
«  ALWAYS use oven gloves when touching the recipients in the oven, as they

will be very hot.

2
Combi
B]
N @ AN
Select
3
4
N AN
START
NOTE

Open the oven door.

Place the food on the rack and the rack

on the turntable. Close the door.

Press the Combi button.

Press the Up/Down button until the

appropriate power level is displayed.

At that time, press the Select button to

set the power level.

Set the cooking time by pressing

the Up/Down button. The maximum

combining time is 60 minutes.

Press the START button.

Combination cooking starts.

1) The oven beeps 4 times.

2) The end reminder signal will beep
3 times (once every minute).

3) The current time is displayed again.

The maximum microwave power for the combined microwave and grill mode is

600 W.

20 English
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Setting a standing time

Safety-locking your microwave oven

The Kitchen timer can be used to set a standing time automatically (without

microwave cooking).

First, place the food in the centre of the turntable and close the door.

START

Switching the beeper off

1.
2.
Kitchen
Timer
2 3.
N N\

Press the Kitchen Timer button.
Select the standing time by pressing
the Up/Down button.

Press the START button.

Standing time starts. When it has
finished.

«  The oven beeps four times.

«  The current time is displayed again.

You can switch the beeper off whenever you want.

U @/% O

2 STOP ECO START 2

1.

Press the STOP/ECO and START buttons
at the same time.

The oven will not beep each time you
press a button.

«  The oven beeps four times.

«  The display shows “OFF".

To switch the beeper back on, press the
STOP/ECO and START buttons again at
the same time.

The oven will beep each time you press
a button.

«  The oven beeps four times.

e  The display shows “On".

Your microwave oven is fitted with a special Child Safety programme, which
enables the oven to be “locked” so that children or anyone unfamiliar with it

cannot operate it accidentally.
The oven can be locked at any time.

v

2" child Lock

Press the Child Lock button for

3 seconds.

« Theoven is locked (no functions
can be selected).

«  Thedisplay shows “L".

To unlock the oven, press the Child Lock

button again at the same time.

The oven can be used normally.
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Cookware guide

To cook food in the microwave oven, the microwaves must be able to penetrate
the food, without being reflected or absorbed by the dish used.

Care must therefore be taken when choosing the cookware. If the cookware is
marked microwave-safe, you do not need to worry.

The following table lists various types of cookware and indicates whether and how
they should be used in a microwave oven.

cardboard dishes

Cookware I ETEN S Description
safe

Can be used in small quantities to
protect areas against overcooking.

Aluminum foil X Arcing can occur if the foil is too
close to the oven wall or if too much
foil is used.

i i v DQ not preheat for more than 8
minutes.
Porcelain, pottery, glazed

China and earthenware v earthenvvqre and bone china are
usually suitable, unless decorated
with a metal trim.

Disposable polyester v Some frozen foods are packaged in

these dishes.

apInb 3iemy00)

Cookware LSACT NS Description
safe

Polystyrene Can be used to warm food.

cups v Overheating may cause the

containers polystyrene to melt.
Fast-fogd Paper bags or X May catch fire.
packaging | newspaper

Recycled

paper or X May cause arcing.

metal trims

Oven-to- v Can be used, unless decorated with a

tableware metal trim.

Fine Can be used to warm foods or
Glassware lassware v liquids. Delicate glass may break or

9 crack if heated suddenly.

. Must remove the lid. Suitable for
Glass jars v )
warming only.

Dishes X
Metal Freezer bag May cause arcing or fire.

twist ties X

Plates, cups, For short cooking times and

napkins and 4 warming. Also to absorb excess
Paper kitchen paper moisture.

Recycled X May cause arcing.

paper

22 English
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Cooking guide

Microwaves

Cookware I ETE Description
safe
Particularly if heat-resistant
thermoplastic. Some other plastics
Containers v may warp or discolour at high
temperatures. Do not use Melamine
plastic.
Plastic Can be used to retain moisture.
Clina film v Should not touch the food. Take
9 care when removing the film as hot
steam will escape.
Only if boilable or oven-proof.
Freezer bags VX Should not be airtight. Prick with a
fork, if necessary.
Can be used to retain moisture and
Wax or grease-proof paper v .
prevent spattering.
v : Recommended VX Use caution X - Unsafe

Microwave energy actually penetrates food, attracted and absorbed by its water,
fat and sugar content.

The microwaves cause the molecules in the food to move rapidly. The rapid
movement of these molecules creates friction and the resulting heat cooks the
food.

Cooking

Cookware for microwave cooking:

Cookware must allow microwave energy to pass through it for maximum
efficiency. Microwaves are reflected by metal, such as stainless steel, aluminium
and copper, but they can penetrate through ceramic, glass, porcelain and plastic as
well as paper and wood. So food must never be cooked in metal containers.

Food suitable for microwave cooking:

Many kinds of food are suitable for microwave cooking, including fresh or frozen
vegetables, fruit, pasta, rice, grains, beans, fish, and meat. Sauces, custard, soups,
steamed puddings, preserves, and chutneys can also be cooked in a microwave
oven. Generally speaking, microwave cooking is ideal for any food that would
normally be prepared on a hob. Melting butter or chocolate, for example (see the
chapter with tips, technigues and hints).

Covering during cooking

To cover the food during cooking is very important, as the evaporated water rises
as steam and contributes to cooking process. Food can be covered in different
ways: e.qg. with a ceramic plate, plastic cover or microwave suitable cling film.

Standing times

After cooking is over food the standing time is important to allow the temperature
to even out within the food.
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Cooking guide

Cooking Guide for frozen vegetables

Use a suitable glass pyrex bow! with lid.
Cook covered for the minimum time - see table. Continue cooking to get the result

you prefer.

Stir twice during cooking and once after cooking. Add salt, herbs or butter after
cooking. Cover during standing time.

Food

Serving size (g) Power (W)

Time (min.)

Spinach

150 600

4%-5%

Instructions
Add 15 ml (1 tbsp.) cold water.
Serve after 2-3 minutes standing.

Broccoli

300 | 600

Instructions
Add 30 ml (2 tbsp.) cold water.
Serve after 2-3 minutes standing.

Peas

300 | 600

7%-8Y%

Instructions
Add 15 ml (1 tbsp.) cold water.
Serve after 2-3 minutes standing.

Green Beans

300 | 600

8-9

Instructions
Add 30 ml (2 thsp.) cold water.
Serve after 2-3 minutes standing.

Mixed Vegetables
(carrots, peas,
corn)

300 | 600

7%-8%

Instructions
Add 15 ml (1 tbsp.) cold water.
Serve after 2-3 minutes standing.

Mixed Vegetables
(Chinese Style)

300 | 600

8-9

Instructions
Add 15 ml (1 tbsp.) cold water.
Serve after 2-3 minutes standing.

Cooking guide for fresh vegetables

Use a suitable glass pyrex bowl with lid. Add 30-45 ml cold water (2-3 tbsp.) for
every 250 g unless another water quantity is recommended - see table. Cook
covered for the minimum time - see table. Continue cooking to get the result you
prefer. Stir once during and once after cooking. Add salt, herbs or butter after
cooking. Cover during a standing time of 3 minutes.
Hint: Cut the fresh vegetables into even sized pieces. The smaller they are cut,
the quicker they will cook.

Food Serving size (g) Power (W) Time (min.)
Broccoli 250 800 4-4%
500 7-7%

Instructions

Prepare even sized florets. Arrange the stems to the centre.

Serve after 3 minutes standing.

Brussels sprouts 250 800 5%-6%
Instructions
Add 60-75 ml (4-5 tbsp.) water.
Serve after 3 minutes standing.
Carrots 250 800 4%-5
Instructions
Cut carrots into even sized slices.
Serve after 3 minutes standing.
Cauliflower 250 800 5-5%
500 81%4-9
Instructions
Prepare even sized florets. Cut big florets into halves.
Arrange stems to the centre. Serve after 3 minutes standing.
Courgettes 250 800 3%-4

Instructions

Cut courgettes into slices. Add 30 ml (2 thsp.) water or a
knob of butter. Cook until just tender.

Serve after 3 minutes standing.
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Food Serving size (g) Power (W) Time (min.)
Egg plants 250 800 3%-4
Instructions
Cut egg plants into small slices and sprinkle with 1 tbsp.
lemon juice. Serve after 3 minutes standing.
Leeks 250 800 4%-5
Instructions
Cut leeks into thick slices. Serve after 3 minutes standing.
Mushrooms 125 800 1%-2
250 3-3%
Instructions
Prepare small whole or sliced mushrooms. Do not add any
water. Sprinkle with lemon juice. Spice with salt and pepper.
Drain before serving. Serve after 3 minutes standing.
Onions 250 | 800 | 5%-6
Instructions
Cut onions into slices or halves. Add only 15 ml (1 tbsp.)
water. Serve after 3 minutes standing.
Peppers 250 | 800 | 4%-5
Instructions
Cut pepper into small slices. Serve after 3 minutes standing.
Potatoes 250 800 4-5
500 7v2-8%

Instructions
Weigh the peeled potatoes and cut them into similar sized
halves or quarters. Serve after 3 minutes standing.

Turnip cabbage

250 800 5-5%

Instructions
Cut turnip cabbage into small cubes.
Serve after 3 minutes standing.

Cooking guide for rice and pasta

Rice: Use a large glass pyrex bow! with lid - rice doubles in volume during
cooking. Cook covered. After the cooking time is over, stir before
standing time and salt or add herbs and butter. Remark: the rice may not
have absorbed all water after the cooking time is finished.
Pasta: Use a large glass pyrex bowl. Add boiling water, a pinch of salt and stir
well. Cook uncovered. Stir occasionally during and after cooking.
Cover during standing time and drain thoroughly afterwards.
Food Serving size (g) Power (W) Time (min.)
White rice 250 800 16-17
(parboiled) Instructions
Add 500 ml cold water. Serve after 5 minutes.
Brown rice 250 | 800 | 21-22
(parboiled) Instructions
Add 500 ml cold water. Serve after 5 minutes.
Mixed rice 250 | 800 | 17-18
(rice + wild rice) | |nstryctions
Add 500 ml cold water. Serve after 5 minutes.
Mixed corn 250 | 800 | 18-19 .
(rice + grain) Instructions =
Add 400 ml cold water. Serve after 5 minutes. ;‘5r
Q
Pasta 250 | 800 | 11-12 a
Instructions §
Add 1000 ml cold water. Serve after 5 minutes.
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Cooking guide

Reheating

Your microwave oven will reheat food in a fraction of the time that conventional
ovens hobs normally take.

Use the power levels and reheating times in the following chart as a guide. The
times in the chart consider liquids with a room temperature of about +18 to +20 °C
or a chilled food with a temperature of about +5 to +7 °C.

Arranging and covering

Avoid reheating large items such as joint of meat - they tend to overcook and dry
out before the centre is piping hot. Reheating small pieces will be more successful.

Power levels and stirring

Some foods can be reheated using 800 W power while others should be reheated
using 600 W, 450 W or even 300 W.

Check the tables for guidance.

In general, it is better to reheat food using a lower power level, if the food is
delicate, in large quantities, or if it is likely to heat up very quickly (mince pies, for
example).

Stir well or turn food over during reheating for best results. When possible, stir
again before serving.

Take particular care when heating liquids and baby foods. To prevent eruptive
boiling of liquids and possible scalding, stir before, during and after heating.
Keep them in the microwave oven during standing time. We recommend putting
a plastic spoon or glass stick into the liquids. Avoid overheating (and therefore
spoiling) the food. It is preferable to underestimate cooking time and add extra
heating time, if necessary.

Heating and standing times

When reheating food for the first time, it is helpful to make a note of the time
taken - for future reference.

Always make sure that the reheated food is piping hot throughout.

Allow food to stand for a short time after reheating - to let the temperature even
out.

The recommended standing time after reheating is 2-4 minutes, unless another
time is recommended in the chart.

Take particular care when heating liquids and baby food. See also the chapter with
the safety precautions.

Reheating liquids

Always allow a standing time of at least 20 seconds after the oven has been
switched off to allow the temperature to even out. Stir during heating, if necessary,
and ALWAYS stir after heating. To prevent eruptive boiling and possible scalding,
you should put a spoon or glass stick into the beverages and stir before, during
and after heating.

Reheating baby food

Baby food:

Empty into a deep ceramic plate. Cover with plastic lid. Stir well after reheating!
Let stand for 2-3 minutes before serving. Stir again and check the temperature.
Recommended serving temperature: between 30-40 °C.

Baby milk:

Pour milk into a sterilised glass bottle. Reheat uncovered. Never heat a baby's
bottle with teat on, as the bottle may explode if overheated. Shake well before
standing time and again before serving ! Always carefully check the temperature
of baby milk or food before giving it to the baby. Recommended serving
temperature: ca. 37 °C.
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Remark:

Food

Serving size Power (W) Time (min.)

Baby food particularly needs to be checked carefully before serving to prevent
burns. Use the power levels and times in the next table as a guide lines for

Filled pasta with
sauce

350 g 600 5-6

Instructions

reheating. (chilled) Put filled pasta (e.qg. ravioli, tortellini) in a deep ceramic
Reheating liquids and food plate. Cover with plast|c lid. Stir o.ccaS|ona||y QUrmg
) o o ] reheating and again before standing and serving.
Use the power levels and times in this table as a guide lines for reheating. Serve after 3 minutes standing.
Food Serving size Power (W) Time (min.) Plated meal 350¢ 600 5%-6%
Drinks 150 m! (1 cup) 800 1-1% (chilled) Instructions
(coffee, tea, water) | 250 ml (1 mug) 1%-2 Plate a meal of 2-3 chilled components on a ceramic dish.

Instructions

Pour into cup and reheat uncovered. Put cup / mug in
the centre of turntable. Keep in microwave oven during
standing time and stir well. Stand for 1-2 minutes.

Cover with microwave cling-film.
Serve after 3 minutes standing.

Soup 250¢g 800 3-3%
(chilled) Instructions
Pour into a deep ceramic plate or deep ceramic bowl. Cover
with plastic lid. Stir well after reheating. Stir again before
serving. Serve after 2-3 minutes standing.
Stew 35049 600 51%-6%
(chilled) Instructions

Put stew in a deep ceramic plate. Cover with plastic lid. Stir
occasionally during reheating and again before standing
and serving. Serve after 2-3 minutes standing.

Pasta with sauce
(chilled)

3509 600 4%-5%

Instructions

Put pasta (e.g. spaghetti or egg noodles) on a flat ceramic
plate. Cover with microwave cling film. Stir before serving.
Serve after 3 minutes standing.
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Cooking guide

Reheating baby food and milk
Use the power levels and times in this table as guide lines for reheating.

Defrosting

Food

Serving size Power (W) Time (sec.)

Baby food
(vegetables +
meat)

190 ¢ 600 30

Instructions

Empty into ceramic deep plate. Cook covered. Stir after
cooking time. Before serving, stir well and check the
temperature carefully. Serve after 2-3 minutes standing.

Baby porridge
(grain + milk +
fruit)

190 g 600 20

Instructions

Empty into ceramic deep plate. Cook covered. Stir after
cooking time. Before serving, stir well and check the
temperature carefully. Serve after 2-3 minutes standing.

Baby milk

100 mi 300 30-40
200 ml 50-60

Instructions

Stir or shake well and pour into a sterilized glass bottle.
Place into the centre of turntable. Cook uncovered. Before
serving, shake well and check the temperature carefully.
Serve after 2-3 minutes standing.

Microwaves are an excellent way of defrosting frozen food. Microwaves gently

defrost frozen food in a short period of time. This can be of great advantage, if

unexpected guests suddenly show up.

Frozen poultry must be thoroughly thawed before cooking. Remove any metal ties

and take it out of any wrapping to allow thawed liquid to drain away.

Put the frozen food on a dish without cover. Turn over half way, drain off any

liquid and remove any giblets as soon as possible. Check the food occasionally to

make sure that it does not feel warm.

If smaller and thinner parts of the frozen food start to warm up, they can be shield

by wrapping very small strips of aluminium foil around them during defrosting.

Should poultry start to warm up on the outer surface, stop thawing and allow it to

stand for 20 minutes before continuing.

Leave the fish, meat and poultry to stand in order to complete defrosting.

The standing time for complete defrosting will vary depending on the quantity

defrosted. Please refer to the table below.

Hint: Flat food defrosts better than thick and smaller quantities need less time
than bigger ones. Remember this hint while freezing and defrosting
food.

For defrosting of frozen food with a temperature of about -18 to -20 °C, use the
following table as a guide.

Food Serving size (g) Power (W) Time (min.)
Meat Minced Meat 250 180 6Y%-7%
500 10-12
Pork Steaks 250 180 7Y-8%

Instructions

Place the meat on turntable. Shield thinner edges with aluminium
foil. Turn over after half of defrosting time!

Serve after 15-30 minutes standing.
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Food Serving size (q) Power (W) Time (min.)

Poultry Chicken Pieces 500 (2 pcs.) 180 14%-15%
Whole Chicken 800 180 28-30
Instructions
First, put chicken pieces first skin-side down, whole chicken first
breast-side-down on a flat ceramic plate. Shield the thinner parts
like wings and ends with aluminium foil. Turn over after half of
defrosting time!

Serve after 15-60 minutes standing.

Fish Fish Fillets 200 180 6-7
Whole Fish 400 180 12-13
Instructions
Put frozen fish in the middle of a flat ceramic plate. Arrange the
thinner parts under the thicker parts. Shield narrow ends of fillets
and tail of whole fish with aluminium foil. Turn over after half of
defrosting timel
Serve after 10-25 minutes standing.

Fruit Berries 250 180 6-7
Instructions
Spread fruit on a flat, round glass dish (with a large diameter).
Serve after 5-10 minutes standing.

Bread Bread rolls 2 pcs. 180 -1
(each ca. 50 g) 4 pcs. 2-2%
Toast/Sandwich 250 180 4%-5
German bread 500 180 8-10
(Wheat + Rye
Flour)

Instructions

Arrange rolls in a circle or bread horizontally on kitchen paper in
the middle of turntable. Turn over after half of defrosting time!
Serve after 5-20 minutes standing.

Grill

The grill-heating element is located underneath the ceiling of the cavity. It
operates while the door is closed and the turntable is rotating. The turntable’s
rotation makes the food brown more evenly. Preheating the grill for 3-5 minutes
will make the food brown more quickly.

Cookware for grilling:

Should be flameproof and may include metal. Do not use any type of plastic
cookware, as it can melt.

Food suitable for grilling:

Chops, sausages, steaks, hamburgers, bacon and gammon rashers, thin fish
portions, sandwiches and all kinds of toast with toppings.

Important remark:

Whenever the grill only mode is used, please remember that food must be placed
on the high rack, unless another instruction is recommended.
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Cooking guide

Microwave + Grill

This cooking mode combines the radiant heat that is coming from the grill with
the speed of microwave cooking. It operates only while the door is closed and the
turntable is rotating. Due to the rotation of the turntable, the food browns evenly.
Three combination modes are available with this model: 600 W + Grill, 450 W +
Grill and 300 W + Grill.

Cookware for cooking with microwave + grill:

Please use cookware that microwaves can pass through. Cookware should be
flameproof. Do not use metal cookware with combination mode. Do not use any
type of plastic cookware, as it can melt.

Food suitable for microwave + grill cooking:

Food suitable for combination mode cooking include all kinds of cooked food
which need reheating and browning (e.q. baked pasta), as well as foods which
require a short cooking time to brown the top of the food. Also, this mode can
be used for thick food portions that benefit from a browned and crispy top (e.q.
chicken pieces, turning them over half way through cooking). Please refer to the
grill table for further details.

Important remark:

Whenever the combination mode (microwave + grill) is used, the food should be
placed on the high rack, unless another instruction is recommended. Please refer to
the instructions in the following chart.

The food must be turned over, if it is to be browned on both sides.

Grill Guide for fresh and frozen foods

Preheat the grill with the grill-function for 3 minutes.
Use the power levels and times in this table as guide lines for grilling.

/N\ CAUTION
Use oven gloves when taking out.
Cooking time | Cooking time
Food Serving size Mode (1st side) (2nd side)
(min.) (min.)
Toast slices 4 pcs. Grill only 6-8 4-5Y%
(each 25 q)
Instructions
Put toast slices side by side on the high rack.
Grilled (300 W + Grill)|  (Grill only)
tomatoes 200 g (2 pcs.) Microwave + 4Y5-5V 2-3
400 g (4 pcs.) Grill 7-8
Instructions
Cut tomatoes into halves. Put some cheese on top. Arrange in a
circle in a flat glass pyrex dish. Place it on the high rack.
Stand for 2-3 minutes.
Baked 600 g 600 W + Grill 4%-5% -
potatoes 5009 8-9
Instructions
Cut potatoes into halves. Put them in a circle on the high rack
with the cut side to the grill.
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Cooking time | Cooking time
Food Serving size Mode (1st side) (2nd side)
(min.) (min.)
Baked apples 1 apples 300 W + Grill 4-4%, -
(ca. 200 g)
2 apples 6-7
(ca. 400 qg)

Instructions

Core the apples and fill them with raisins and jam. Put some
almond slices on top. Put apples on a flat glass pyrex dish.
Place the dish directly on the low rack.

Chicken pieces

450-500 ¢
(2 pcs.)

300 W + Crill

10-12

12-13

Instructions

Brush chicken pieces with oil and spices. Put them in a circle on
the high rack. After grilling stand for 2-3 minutes.

Roast chicken

1200 ¢

Microwave +
Grill

(450 W + Crill)
22-24

(300 W + Cirill)
23-25

Instructions

Brush the chicken oil and spices. Put in an ovenproof dish and
place on turntable. After grilling stand for 5 minutes.

Tips and tricks

Melting butter

Put 50 g butter into a small deep glass dish. Cover with plastic lid.
Heat for 30-40 seconds using 800 W, until butter is melted.

Melting chocolate

Put 100 g chocolate into a small deep glass dish.

Heat for 3-5 minutes, using 450 W until chocolate is melted.

Stir once or twice during melting. Use oven gloves while taking out!
Melting crystallized honey

Put 20 g crystallized honey into a small deep glass dish.

Heat for 20-30 seconds using 300 W, until honey is melted.

Melting gelatine

Lay dry gelatine sheets (10 g) for 5 minutes into cold water.
Put drained gelatine into a small glass pyrex bowl.
Heat for 1 minute using 300 W. Stir after melting.

Cooking glaze/icing (for cake and gateaux)

Mix instant glaze (@approximately 14 g) with 40 g sugar and 250 ml cold water.
Cook uncovered in a glass pyrex bowl! for 3% to 4% minutes using 800 W, until
glaze/icing is transparent. Stir twice during cooking.
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Troubleshooting

Cooking jam Troubleshooting
Put 600 g fruits (for example mixed berries) in a suitable sized glass pyrex bowl
with lid. Add 300 g preserving sugar and stir well.

If you have any of the problems listed below try the solutions given.

Cook covered for 10-12 minutes using 800 W. Problem Cause Action
Stir several times during cooking. Empty directly into small jam glasses with twist- General
off lids. Stand on lid for 5 minutes. - -
The buttons Foreign matter may Remove the foreign matter
Cooking pudding cannot be pressed | be caught between the and try again.
Mix pudding powder with sugar and milk (500 ml) by following the manufacturers properly. buttons.
instructions and stir well. Use a suitable sized glass pyrex bow! with lid. Cook For touch models: Wipe the moisture from the
covered for 6% to 7% minutes using 800 W. Moisture is on the exterior.
Stir several times well during cooking. exterior.
Child lock is activated. Deactivate Child lock.
Browning almond slices — - -
. ) . ) The time is not The Eco (power-saving) Turn off the Eco function.
Spread 309 §I|ced almonds eveply on a medium sged ceramlc plate. displayed. function is set.
Stir several times during browning for 3% to 4% minutes using 600 W. - - - -
Let it stand for 2-3 minutes in the oven. Use oven gloves while taking out! The oven does not | Power is not supplied. Make sure power is supplied.
work. The door is open. Close the door and try again.
The door open safety Remove the foreign matter
mechanisms are covered | and try again.
in foreign matter.
The oven stops The user has opened the | After turning over the food,
while in operation. | door to turn food over. press the START button again
to start operation.
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The cooling fan is not
working.

Listen for the sound of the
cooling fan.

Trying to operate the

oven without food inside.

Put food in the oven.

There is not sufficient
ventilation space for the
oven.

There are intake/exhaust
outlets on the front and rear of
the oven for ventilation.

Keep the gaps specified in the
product installation guide.

properly.

cookware is being used.

Problem Cause Action Problem Cause Action
The power The oven has been After cooking for an extended Heating including | The oven may not work, Put one cup of water in a
turns off during cooking for an extended period of time, let the oven the Warm function | too much food is being microwave-safe container and
operation. period of time. cool. does not work cooked, or improper run the microwave for 1-2

minutes to check whether the
water is heated. Reduce the
amount of food and start the
function again. Use a cooking
container with a flat bottom.

The thaw function
does not work.

Too much food is being
cooked.

Reduce the amount of food
and start the function again.

Several power plugs are
being used in the same
socket.

Designate only one socket to
be used for the oven.

There is a popping
sound during

operation, and the
oven doesn't work.

Cooking sealed food or

using a container with a
lid may causes popping
sounds.

Do not use sealed containers
as they may burst during
cooking due to expansion of
the contents.

The interior light
is dim or does not
turn on.

The door has been left
open for a long time.

The interior light may
automatically turn off when
the Eco function operates.
Close and reopen the door or
press the STOP/ECO button.

The interior light is
covered by foreign
matter.

Clean the inside of the oven
and check again.

The oven exterior
is too hot during
operation.

There is not sufficient
ventilation space for the
oven.

There are intake/exhaust
outlets on the front and rear
of the oven for ventilation.
Keep the gaps specified in the
product installation guide.

A beeping sound
occurs during
cooking.

If the Auto Cook function
is being used, this
beeping sound means
it's time to turn over the
food during thawing.

After turning over the food,
press the START button again
to restart operation.

Objects are on top of the
oven.

Remove all objects on the top
of the oven.

The oven is not
level.

The oven is installed on
an uneven surface.

Make sure the oven is installed
on flat, stable surface.

The door cannot be
opened properly.

Food residue is stuck
between the door and
oven interior.

Clean the oven and then open
the door.

There are sparks
during cooking.

Metal containers are used
during the oven/thawing
functions.

Do not use metal containers.
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Troubleshooting

Problem

Cause

Action

Problem

Cause

Action

When power is
connected, the
oven immediately
starts to work.

The door is not properly
closed.

Close the door and check
again.

Turntable

There is electricity
coming from the
oven.

The power or power
socket is not properly
grounded.

Make sure the power and
power socket are properly
grounded.

While turning, the
turntable comes
out of place or
stops turning.

There is no roller ring,
or the roller ring is not
properly in place.

Install the roller ring and then
try again.

1. Water drips.

2. Steam emits
through a
door crack.

3. Water remains
in the oven.

There may be water or
steam in some cases
depending on the food.
This is not an oven
malfunction.

Let the oven cool and then
wipe with a dry dish towel.

The brightness
inside the oven

Brightness changes
depending on power

Power output changes during
cooking are not malfunctions.

The turn table The roller ring is not Adjust the amount of food and
drags while properly in place, there do not use containers that are
turning. is too much food, or the too large.

container is too large and

touches the inside of the

microwave.
The turn table Food residue is stuck to Remove any food residue
rattles while the bottom of the oven. stuck to the bottom of the

turning and is
noisy.

oven.

Grill

finished, but the
cooling fan is still
running.

cooling fan continues to
run for about 3 minutes

after cooking is complete.

varies. output changes according | This is not an oven
to function. malfunction.
Cooking is To ventilate the oven, the | This is not an oven

malfunction.
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Smoke comes out
during operation.

During initial operation,
smoke may come from
the heating elements
when you first use the
oven.

This is not a malfunction, and
if you run the oven 2-3 times,
it should stop.

Food is on the heating
elements.

Let the oven cool and then
remove the food from the
heating elements.

Food is too close to the
arill.

Put the food a suitable
distance away while cooking.

Food is not properly
prepared and/or
arranged.

Make sure food is properly
prepared and arranged.
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Problem

Cause

Action

Problem

Cause

Action

Oven

heat.

The oven does not

The door is open.

Close the door and try again.

Smoke comes out
during preheating.

During initial operation,
smoke may come from
the heating elements
when you first use the
oven.

This is not a malfunction, and

if you run the oven 2-3 times,

it should stop.

Food is on the heating
elements.

Let the oven cool and then
remove the food from the
heating elements.

The oven does not
cook properly.

The oven door is
frequently opened during
cooking.

If you open the door often, the
interior temperature will be
lowered and this may affect
the results of your cooking.

The oven controls are not
correctly set.

Correctly set the oven controls
and try again.

The grill or other
accessories are not
correctly inserted.

Correctly insert the
accessories.

The wrong type or size of
cookware is used.

Use suitable cookware with
flat bottoms.

or plastic smell
when using the
oven.

There is a burning

Plastic or non heat-
resistant cookware is
used.

Use glass cookware suitable
for high temperatures.

There is a bad

inside the oven.

smell coming from

Food residue or plastic
has melted and stuck to
the interior.

Use the steam function and
then wipe with a dry cloth.
You can put a lemon slice
inside and run the oven to
remove the odour more
quickly.
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Technical specifications

SAMSUNG strives to improve its products at all times. Both the design

Information code specifications and these user instructions are thus subject to change without

notice.
Check code Cause Action -
c-10 Cooking sensor is needed | Press the STOP/ECO button edt) WP R
to check. and operate again. If it occurs Power source 230V ~ 50 Hz
again, turn off the microwave Power consumption
oven over 30 seconds and try Microwave 1200 W
20 Temperature sensor is se_tting again. _ Grill 1100 W
needed to check. If it appears again, call your Maximum power 2300 W
gﬂgwsum Customer Care Output power 100 W / 800 W (IEC-705)
Turn off the microwave oven Cpeiatialiicdicney 2450 MHz
Temperature sensor for cooling the product and Dimensions (W x H x D)
detect higher then try setting again. Outside (Include Handle) 489 x 275 x 354 mm
G2t temperature than setting | If it appears again, call your Oven cavity 330 x 211 x 324 mm
temperature. local SAMSUNG Customer Care Volume 23 liter
Centre. Weight
Clean the keys and check if Net 13.5 kg approx.
there is water on the surface
around key. If it occurs again,
c-do Control buttons are turn off the microwave oven
pressed over 10 seconds. | over 30 seconds and try
setting again. If it appears
again, call your local SAMSUNG
Customer Care Centre.
NOTE

If the above guidelines do not enable you to solve the problem, then contact your
local SAMSUNG customer service centre.
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SAMSUNG

Please be advised that the Samsung warranty does NOT cover service calls to explain product operation, correct improper installation, or perform normal cleaning or

maintenance.

QUESTIONS OR COMMENTS?
COUNTRY CALL OR VISIT US ONLINE AT COUNTRY CALL OR VISIT US ONLINE AT
AUSTRALIA 1300 362 603 WWWw.Samsung.com/au/support SINGAPORE 1800 7267864 | 1800-SAMSUNG WWW.Samsung.com/sg/support
NEW ZEALAND 0800 726 786 WWW.5amsung.com/nz/support 0-2689-3232
CHINA 400-810-5858 Www.samsung.com/cn/support TRALAND 1800-29-3232 (Toll free) W Samsung.com/hysupport
HONG KONG 3698 4698 www.samsung.com/hk/support (Chinese) TAIWAN 0800-32-9999 WWW.Samsung.com/tw/support
www.samsung.com/hk_en/support (English)
VIETNAM 1800 588 889 WWW.5amsung.com/vn/support
1800 40 SAMSUNG (1800 40 7267864) :

INDIA (Toll-Free) WWw.samsung.com/in/support 495-1-2399-888

oi-rree MYANMAR VIP HHP +95-1-2399-990 WWW.5amsung.com/mm/support
09612300300 !
BANGLADESH Www.samsung.com/in/support -
08000300300 (Toll free) MACAU 0800 333 www.samsung.com/hk/support (Chinese)
021-5699-7777 www.samsung.com/hk_en/support (English)
INDONESIA 0800-112-8888 (All Product Toll F www.samsung.com/id/support
-112-8888 (Al Product, Toll Free) SRI LANKA +9411SAMSUNG (+94117267864) WWw.samsung.com/in/support
JAPAN 0120-363-905 www.galaxymobile.jp/jp/support . +855-23-993232 U —
1800-88-9999 1800-20-3232 (Toll free) : )
AR +603-7713 7420 (Qverseas contact) WWW SMSUNg Com/my/support
LAQOS +856-214-17333 www.samsung.com/th/support
1-800-10-726-7864 [ PLDT Toll Free ]

PHILIPPINES | 1-800-8-726-7864 [ Globe Landline and Mobile] Www.samsung.com/ph/support NEPAL 16600172667 (Toll Free for NTC Only) W samsuNg.com/in/support

02-422-2111 [ Standard Landline ]

9801572667
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