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SHARP
WARRANTY

Consumer Electronic Products
Congratulations on Your Purchase!

This Sharp product is warranted against faults in material and manufacture for the
period as stated in the table below.

If service is required during the warranty period, please contact your nearest Sharp
Approved Service Centre. These repairs would be carried out at no charge to the
owner, subject to the conditions specified herein.

This warranty does not extend to defects or injuries caused by or resulting from causes
not attributable to faulty parts or the manufacture of the product, including but not
limited to, defect or injury caused by or resulting from misuse, abuse, neglect, lack of
maintenance, accidental damage, improper voltage, liquid spillage, vermin infestation,
software, or any alterations made to the product which are not authorised by Sharp.

Please retain your sales documentation, as this should be produced to validate a
warranty claim. This warranty is in addition to and in no way limits, varies or excludes
any implied rights and remedies under any relevant legislation in the country of sale.

This warranty does not cover transportation to and from the Sharp Approved Service
Centre. Goods presented for repair may be replaced by refurbished goods of the same
type rather than being repaired. Refurbished parts may be used to repair the goods.
The repair of your goods may result in the loss of user generated data, please ensure
that you have saved this data elsewhere prior to repair.

Australian customers: Our goods come with guarantees that cannot be excluded
under the Australian Consumer Law. You are entitled to a replacement or refund
for a major failure and for compensation for any other reasonably foreseeable
loss or damage. You are also entitled to have the goods repaired or replaced
if the goods fail to be of acceptable quality and the failure does not amount

to a major failure. The criteria of a major failure is defined in the Australian
Consumer Law. Should you require any assistance with a major failure please
contact Sharp Customer Care.

WARRANTY PERIODS
Home Theatre Projector 12 months (excluding lamps and air filters)

Audio/Home Theatre 12 months Ge

Microwave / Steam Oven 12 months

Slow Juicer 12 months ?
Refrigerator 24 months

DVD/Blu-ray 12 months ¢
Washing Machine 24 months @
Portable Air Conditioner 12 months

LCD Television 36 months

Air Purifier 12 months

Vacuum Cleaner 24 months

IMPORTANT NOTICE: This warranty applies only to products sold in Australia & New Zealand
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FOR LOCATION ENQUIRIES WITHIN
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IMPORTANT SAFETY INSTRUCTIONS: READ CAREFULLY AND KEEP FOR FUTURE REFERENCE
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This oven is designed to be used on a countertop, on a shelf or installed using the manufacturer’s built-in kit. It
should not be built in under countertop or any other appliances. The appliance must not be placed in a cabinet.
The appliance must not be installed behind a decorative door in order to avoid overheating. See page 4 for full
installation instructions.

Ensure there is a minimum of free space above the oven of 30 cm. See page 4 for the other necessary spaces.
This appliance is intended to be used in household and similar applications such as:

o staff kitchen areas in shops, offices and other working environments;

e farm houses;
by clients in hotels, motels and other residential environment;

e bed and breakfast type environments

It is not suitable for commercial, laboratory use.
The microwave oven is intended for heating food and beverages. Drying of food or clothing and heating of
warming pads, therapeutic devices (e.g. wheat bags),slippers, sponges, damp cloth and similar may lead to risk
of injury, ignition or fire.
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.

Children should be supervised to ensure that they do not play with the appliance.
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.
When the appliance is operated in the Grill/Combi and Convection modes. Children should only use the oven
under adult supervision due to the temperature generated.
WARNING: If the door or door seals are damaged, the oven must not be operated until it has been repairs by an
authorised SHARP service agent or microwave technician.
WARNING: Never adjust, repair or modify the oven yourself. It is a hazardous for anyone other than an
authorised SHARP service agent or microwave technician to carry out any service or repair operation which
involves the removal of a cover which gives protection against exposure to microwave energy.

If the power supply cord of this appliance is damaged, it must be replaced by a service centre approved by
SHARP in order to avoid a hazard.
WARNING: Liquids and other foods must not be heated in sealed containers since they are liable to explode.
Microwave heating of beverages can result in delayed eruptive boiling, therefore care must be taken when
handling the container.

Eggs in their shell and whole hard-boiled eggs should not be heated on microwave modes since they may
explode, even after microwave heating has ended. To cook or reheat eggs which have not been scrambled or
mixed, pierce the yolks and the white, or the eggs may explode. Shell and slice hard boiled eggs before
reheating them in the microwave oven.

Utensils should be checked to ensure that they are suitable for use in the oven. Refer to pages 3 and A-6.

Use only microwave safe containers and utensils on microwave cooking modes.

Metallic containers for food and beverages are not allowed during microwave modes.
The contents of feeding bottles and baby food jars must be stirred or shaken and the temperature checked
before consumption, in order to avoid burns.
The door, outer cabinet, oven cavity, dishes and accessories will become very hot during operation. Care should
be taken to avoid touching these areas. To prevent burns, always use thick oven gloves. Before cleaning make
sure they are not hot.
When heating food in plastic or paper containers, keep an eye on the oven due to the possibility of ignition.

If smoke is observed, switch off or unplug the appliance and keep the door closed in order to stifle any flames.
The oven should be cleaned regularly and any food deposits removed.
Cleaning and user maintenance shall not be performed by children without supervision.

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 appliance must not be cleaned with a steam cleaner.
See instructions for cleaning door seals, cavities and adjacent parts on page 15.

Handle with care when removing items from the oven so that the turntable does not displace




Other Warnings
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To reduce the risk of fire in the oven cavity

a. Do not overcook food

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

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

To reduce the risk of an explosion or delayed eruptive boiling, care should be taken when handling the

container. Your oven is capable of heating food and beverages very quickly with microwave, therefore it is

very important that you select the appropriate cooking time and power level for the type and quantity of

food to be heated. If you are unsure of the cooking time and power level required, begin with low cooking

times and power levels until the food is sufficiently heated evenly throughout.

Additionally

a. Do not place sealed containers in the oven. Babies bottles fitted with a screw cap or teat are considered to
be sealed containers.

b. Do not use excessive amount of time.

¢. When boiling liquids in the oven, use a wide-mouthed container.

d. Stand at least for 20 seconds at the end of cooking to avoid delayed eruptive boiling of liquids.

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

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

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

touch the latches.

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

the oven is operating.

Never tamper with or deactivate the door safety latches.

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

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

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

Avoid steam burns by directing steam away from the face and hands. Slowly lift the furthest edge of a dish’s

cover including microwave plastic wrap, etc, and carefully open popcorn and oven cooking bags away from

the face.

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

surfaces or sharp edges.

To prevent the turntable from breaking:

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

b. Do not place anything hot on a cold turntable.

¢. Do not place anything cold on a hot turntable.

Do not place anything on the outer cabinet

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

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

Ensure handles of utensils do not touch walls when turntables rotate. Take care as handles may become

extremely hot if utensil stops rotating.



DO

DON'T

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

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

Pierce skins of potatoes, apples, squash,

hot dogs, sausages and oysters so that
steam escapes.

Cook eggs in shells. This prevents
“explosion”, which may damage the
oven or injure yourself.

Cook hard/soft boiled eggs.
Overcook oysters.
Dry nuts or seeds in shells.

Popcorn

Use specially bagged popcorn for the
microwave oven.

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

Pop popcorn in regular brown bags or
glass bowls.

Exceed maximum time on popcorn
package.

Baby food

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

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

Heat disposable bottles.
Overheat baby bottles.

Only heat until warm.

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

General

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

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

Heat or cook in closed glass jars or
airtight containers.

Deep fat fry.

Heat or dry wood, herbs, wet papers,
clothes or flowers.

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

Liquids
(Beverages)

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

Heat for longer than recommended
time. Refer to Reheating/Defrosting
chart on page A-5.

Canned foods

Remove food from can.

Heat or cook food while in cans.

Sausage rolls,
Pies, Christmas

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

Overcook as they may catch fire.

pudding fat contents.)

Meats Use a microwave proof roasting rack to Place meat directly on the turntable for
collect drained juices. cooking.

Utensils Check the utensils are suitable for Use metal utensils for MICROWAVE

MICROWAVE cooking before you use
them.

cooking. Metal reflects microwave
energy and may cause an electrical
discharge known as arcing.

Aluminium foil

Use to shield food to prevent over
cooking.

Watch for sparking/arcing. Reduce foil
or keep clear of cavity walls.

Use too much.
Shield food close to cavity walls.
Sparking/arcing can damage the cavity.

Browning dish

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

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




No

4 1 2 OVEN
Grill heating element (top grill)
Oven lamp
Control panel
Door handle
Waveguide cover (DO NOT REMOVE)
Oven cavity
Turntable motor shaft
Grill heating element (bottom grill)
. Ventilation openings
10. Door seals and sealing surfaces
° 11. Power cord
12. Outer cabinet

PENGUBRWND

ACCESSORIES:
Check to make sure the following accessories are
provided:

- Ensure the coupling has been fitted to the motor shaft,
Then place the turntable onto the coupling,
ensuring it is located firmly.

- To avoid turntable damage, ensure dishes and
containers are lifted clear of the turntable rim when
removing them from the oven.

- For use of the rack, refer to the grilling sections on page A-4
and pages 8-11.

Never touch the grill when it is hot.

NOTE: When you order accessories, please mention

two items: part name and model name to your

dealer or SHARP authorised service agent.

- The waveguide cover is fragile, care should be taken.
- Always clean the cavity, especially the grill element.

- Always operate the oven with the turntable and

turntable support fitted correctly.

- All food are always placed on the turntable for cooking.
- Please do not remove the plastic feet on the rack, they
15. Rack are required for safety and to prevent arcing when using

the oven.

13. Turntable
(metal)

14. Coupling

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

Accessories provided

1) Turntable 2) Coupling-Already fitted to motor shaft

3) Operation manual and Grill Rack

Ensure the coupling has been fitted to the motor shaft,then place the turntable onto the coupling,
ensuring it is located firmly. NEVER operate the oven without the coupling and turntable.

This oven is designed for countertop or cabinet use as well. It should not be installed in any area where
excessive heat and steam are generated, for example, next to a conventional oven unit. The oven
should be installed so as not to block ventilation openings. Allow a space of at least 30 cm on the top,
5 ¢cm on both sides and at the rear of the oven for adequate air circulation. When installing in a cabinet,
the minimum inside dimension of the cabinet should be 613 mm (W) x 606 mm (H) x 547 mm (D). This
oven is not designed for built-in installation.

WARNING: The electrical outlet must be readily accessible so that the unit can be unplugged easily in an
emergency.

Neitherthe manufacturer northe distributors can accept any liability for damage to the machine or personal
injury for failure to observe the correct electrical connecting procedure.

The A.C. voltage must be single phase 230V, 50Hz.

This appliance must be earthed.

Operate the oven from a general purpose domestic outlet.

If a generator is used, do not operate the oven with non-sinusoidal outputs.

(13) Turntable (14) Coupling-Already fitted to motor shaft (15) Rack



AUTO MENUS

Al A2 A3 A4 A5
Reheat Potato Rice Vegetable Fish

Ab A7 A8 A9 Al10
Pasta Soup Cake Pizza Chicken

GHT/AUT,
\@?’\ 6] 44

MICRO. POWER  GRILL/COMBI.

WEIGHT/TIME
DEFROST
START/
+1min./ENTER
CLOCK/
KITCHENTIMER ~ STOP/CLEAR

1.

®NowW

©

DIGITAL DISPLAY and INDICATORS

772\ MICROWAVE indicator
® coNnvECTION indicator
U\J GRILL indicator

%% DEFROST indicator
1) CHILD LOCK indicator
AUTO AUTO MENU indicator
°C TEMPERATURE indicator

g WEIGHT indicator
—=m=memmnnB Indexforthe temperature

Auto Menu options:

A1:Reheat

A2: Potato

A3:Rice

A4:Vegetables

A5: Fish

A6: Pasta

A7:Soup

A8: Cake

A9: Pizza

A10: Chicken

ENTRY dial

Rotate to enter the cooking time, time,
power level, temperature, weight, portion

and select auto menu.
GRILL/COMBI. button

1 x PRESS (G-1) =TOP GRILL
2 x PRESS (G-2) =TOP GRILL &
BOTTOM GRILL TOGETHER
3 x PRESS (G-3) = BOTTOM GRILL
4 x PRESS (C-1) = MICROWAVE(24%) & TOP GRILL(76%)
5 x PRESS (C-2) = MICROWAVE (52%) & TOP
GRILL (48%)
6 x PRESS (C-3) = MICROWAVE (24%) & TOP
GRILL(76%) & BOTTOM GRILL (76%)
7 x PRESS (C-4) = MICROWAVE (52%) & TOP
GRILL(48%) & BOTTOM GRILL (48%)

8 x PRESS (C-5) = MICROWAVE (24%) & TOP
GRILL(76%) & CONVECTION (76%)
9 x PRESS (C-6) = MICROWAVE (24%) & BOTTOM
GRILL(76%) & CONVECTION (76%)
WEIGHT/TIME DEFROST button
START/+1min/ENTER button
STOP/CLEAR button
MICRO. POWER button:

Press to select microwave power level.
CONV.(°C) button

. CLOCK/KITCHEN TIMER button



TION

Plug in the oven. The oven display will display: “0:00" an audible signal will sound once.

This model has a clock function and the oven uses less than 1.0 W in stand by mode. To set the clock, see below.
You may detect smoke or a burning smell when using the grill for the first time. This is normal and not a sign that
the oven is not operating correctly. To avoid this problem, when first using the oven, heat the oven without food for
20 minutes on grill mode.

LOCK

There are two setting modes: 12 hour clock and a 24 hour clock.

1. To set the 24 hour clock, press the CLOCK/KITCHEN TIMER button once and “24H" will appear in the display. To
set the 12 hour clock, press the CLOCK/KITCHEN TIMER button once more and “12H” will appear in the display.

2. Rotate the ENTRY dial until the correct hour is displayed, the input time should be within 0-23 (24-hour
clock) or 1-12 (12-hour clock).

3. Press the CLOCK/KITCHEN TIMER button, the minute figure will flash.

4. Set the minutes. Rotate the ENTRY dial until the correct minutes are displayed, the input time should be
within 0-59.

5. Press the CLOCK/KITCHEN TIMER button once to start the clock. The icon “” of the digital time will be
flashing on the display.

NOTES:

« If the clock is set, when cooking is complete, the display will show the correct time of day. If the clock has not
been set, the display will show “0:00".

« To check the time of day during a cooking process, press CLOCK/KITCHEN TIMER button and the LED will
display the time of day for 2-3 seconds. This does not affect the cooking process.

« In the process of clock setting, if the STOP/CLEAR button is pressed, the oven will go back to the former setting.

« If the electrical power supply to your microwave oven is interrupted, the display will intermittently show “0:00” after the
power is reinstated. If this occurs during cooking, the programme will be erased. The time of day will also be erased.

EVEL

Power Level Press the MICRO.POWER| Display « Your oven has 11 power levels, as shown.
button (Percentage) | « To change the power level for cooking, press the
MICRO. POWER button or rotate the ENTRY dial
until the display indicates the desired level. Press
the START/+1min/ENTER button to confirm, enter
X1 P100 the cooking time and then press the START/+1min/
HIGH ENTER button to start the oven.
X2 P 90 o To check the power level during cooking, press the
3 P 80 MICRO. POWER button, the current power level will
MEDIUM HIGH X be displayed for 2-3 seconds. The oven will continue
x4 P 70 to count down although the display will show the
power level.
x5 P 60
MEDIUM
x6 P 50
MEDIUM LOW x7 P 40
(DEFROST) x8 P 30
x9 P 20
LOW
x10 P 10
x11 P 0

Generally the following recommendations apply:
P100/ P 90 -(HIGH) used for fast cooking or reheating P 60/ P 50 -(MEDIUM) for dense foods which require a
e.g. for casseroles, hot beverages, vegetables etc. long cooking time when cooked conventionally, e.g.
P 80/ P 70 - (MEDIUM HIGH) used for longer cooking of beef casserole, it is advisable to use this power setting
dense foods such as roast joints, meat loaf and plated to ensure the meat will be tender.
meals, also for sensitive dishes such as sponge cakes. P40/ P 30 -(MEDIUM LOW) to defrost, select this
At this reduced setting, the food will cook evenly power setting, to ensure that the dish defrosts evenly.
without over cooking at the sides. This setting is also ideal for simmering rice, pasta,
dumplings and cooking egg custard.
P 20/ P 10 -(LOW) For gentle defrosting, e.g. cream
gateaux or pastry.



Opening the door:
To open the oven door, pull the door handle.

Starting the oven:

Prepare and place food in a suitable container onto the turntable or place directly onto the turntable.
Close the door and press the START/+1min/ENTER button after selecting the desired cooking mode.
Once the cooking programme has been set and the START/+1min/ENTER button is not pressed in

5 minutes, the setting will be cancelled.

The START/+1min/ENTER button must be pressed to continue cooking if the door is opened during

cooking.

Use the STOP/CLEAR button to:

1. Erase a mistake during programming.

2, Stop the oven temporarily during cooking.

3. Cancel a programme during cooking, press the STOP/CLEAR button twice.

4. To set and to cancel the child lock (refer to page 12).

Your oven can be programmed for up to 95 minutes (95:00).

The input unit of cooking (defrosting) time varies from 5 | Cooking Time Increasing Unit
seconds to 95 minutes. It depends on the total length of the| 0-1 minute 5 seconds
cooking (defrosting) time as shown on the table. 1-5 minutes 10 seconds
5-10 minutes 30 seconds
10-30 minutes 1 minute
30-95 minutes 5 minutes

MANUAL COOKING/ MANUAL DEFROSTING

« Enter the cooking time and use microwave power levels to cook or defrost (see example below).
« Stir or turn the food, where possible, 2 - 3 times during cooking.

- After cooking, cover the food and leave to stand, where recommended.

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

Example:
To cook 2 minutes and 30 seconds on P80 (80%) microwave power.

2. Press the START/ 3. Enter desired cooking 4. Press the START/+1min/
+1min/ENTER button time by rotating the ENTER button to start
to confirm the selected ENTRY dial. the timer.
power level.

1. Input the power level
by pressing the MICRO.
POWER button 3 times
for P80 or turn the
ENTRY dial to select
the microwave power

to P 80.
(The display will count
MICRO. POWER x3 or At the same time the down through the set
microwave indicator will cooking time.)
light up on the display.
NOTE:

« When the oven starts, the oven lamp will light up and the turntable will rotate clockwise or anticlockwise. If the
door is opened during cooking/defrosting to stir or turn over food, the cooking time on the display will stop
automatically. The cooking/ defrosting time starts to count down again when the door is closed and the START/
+1min/ENTER button is pressed.

« When cooking / defrosting is complete, open the door or press the STOP/CLEAR button and the time of day will
reappear on the display, if the clock has been set.

- If you wish to know the power level during cooking, press the MICRO. POWER button. The current power level
will be displayed for 2-3 seconds.

IMPORTANT:
« Close the door after cooking / defrosting. Please note that the light will remain on for 10 minutes when the door
is open, this is for safety reasons and to remind you to close the door.



OPERATION

The AUTO MENU programmes automatically work out the correct cooking mode and cooking of the foods (details on this
page). Follow the example below for details on how to operate this function.

Example: To cook 350 g carrots by using the AUTO MENU function for fresh vegetables.

1.Rotate the ENTRY dial to right 2. Pressthe START/+1min/ 3. Enter the desired weight 4. Press the START/+1min/
and select the desired auto menu. ENTER button to confirm by rotating the ENTRY ENTER button to start
the setting. dial until the display cooking. (The display
shows: will count down through

cooking time.)
The display will show:

NOTES:

- The weight or quantity of the food can be input by rotating the ENTRY dial until the desired weight/ quantity is displayed.
Enter the weight of the food only. Do not include the weight of the container.

« For food weighing more or less than the weights/quantities given in the AUTO MENU chart below, then cook by manual operation.

NU CHART

Auto Menu Display | Cooking WEIGHT/ PORTION / UTENSILS | Procedure
method
Reheat A1 [100% Micro | 150g, 250g, 350, 4509, 6009 Put the pre-cooked food on a plate.
Dinner Plate (initial temp. 5°C) Use a suitable lid to cover the plate.
(pre-cooked food e.g. Plate and v%nt microwave cling Place the plate in the centre of the turntable. Stir after
meat, vegetable and film or suitable lid cooking.
garnishes)
) ) Please use potatoes which are similar in size of approx.
Jacket Potato A2 1100% Micro ] Zéga&ofa;oesr é)[:lez%%s) 230g. Pierce each potato in several places and place
(ir?itial ter; pzpooc)' 9 towards the edge of the turntable. Turn over and
P. rearrange halfway through cooking. Stand for 3 - 5
minutes before serving.
Rice A3 |100%Micro |[Rice (Cups) [0.5] 1 | 2 | 4 ||Pre-wash the rice until the water runs clear. Add the
(White Rice e.g Jasmine, Water (Cups) | 2 [2.5] 4 [ 6 ||water. Do not cover. Place the bowlin the centre of the
Long Grain) (initial temp. of water 60°C) turntable. Stir halfway through cooking. )
Microwave safe large glass bowl | After cooking, stirand stand for 2 minutes before serving
Fresh vegetables e.g. A4 1100% Micro | 150g, 350g, 5009 Cut, chop or slice fresh vegetables into evenly sized
Cauliflower, carrots, (initial temp 20°C) pieces. Place the fresh vegetables into a suitable dish.
broccoli, squash etc. Bowl and "Fé Place onto the turntable. Add the required amount of
water (1tbsp per 100 g). Cover with a lid. Stir after cooking
and let the food stand for approx. 2 minutes.
Fish ) A5 |80%Micro | 150g, 250g, 3509, 4509, 6509 Placein a single layer in a flan dish. Use vented
(Only fish fillet is (initial temp. temp 20°C) microwave cling film or a suitable lid to cover.
recommended for Flan dish and vented microwave
this programme) cling film or suitable lid
Pasta A6 | 100% Micro || Pasta (Cups)|0.5] 1 | 2 | 4 [|Place pastain an appropriate sized bowl and add the
(dried pasta e.g. Water (Cups)[1.5] 2 [ 4 | 6 | |water. Do not cover. Place the bowl in the centre of the
Penne, Trivelle, (initial temp. of water 60°C) turntable. Stir halfway through cooking.
Spiral) Microwave safe large glass bowl After cooking, stir well and stand for 2 minutes before
draining.
Soup A7 |100% Micro | 200g, 400g, 600g Place the cups on the turntable and stir after cooking.
(initial temp. 5°C)
Cups (200 g per cup)
Sponge Cake* A8  |Preheatat 4759 Preheat the oven to 160°C. When the temperature is
Based on standard 160°C (initial temp. 20°C) reached, open the door and place the cake on the
packet cake mix Spring form tin turntable. Press the START/+1min/ENTER button to
(about 20 cm diameter) start the baking.
Depending on the density and variety of cake mix,
you may need to extend the cooking time to achieve
the desired results.
Frozen Pizza (Oven A9 | C5/C6 200g, 300, 4009 Remove packaging and place directly on the rack or
Ready Pizza 5 (initial temp. -18°C) turntable. No standing time required.
prebaked) Rack
Roast Chicken A0 |C5 500g, 750g, 1000g, 1200g If desired, season with salt and pepper. Pierce the skin
(Whole / Pieces) (initial temp. 3°C) of the chicken a few times. Place the chicken, breast side
Rack up, onto the rack. Turn chicken over when oven beeps.

+ When using the auto cook function, the results depend on variances such as the shape and size of the food and your personal preference in regards to cooking
results. If you are not satisfied with the programmed result, please adjust the cooking time to match your requirement.
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1. GRILL ONLY COOKING

The oven has a top and bottom grill which can be used separately or combined. These have one power setting
only. The grill is assisted by the turntable which rotates simultaneously to ensure even browning. Input the desired
grill mode by pressing the GRILL/COMBI. button as indicated below.

Press GRILL/COMBI. button Display Grill heating element in use
once G-1 Top grill only
twice G-2 Top and bottom grill together
3 times G-3 Bottom grill only
Example:
Suppose you want to cook for 20 minutes using the TOP GRILL only.
1. Choose TOP GRILL 2, Pressthe START/+1min/ 3. Usethe ENTRY dialto 4. Pressthe START/+1min/
function by pressing ENTER button to confirm input the grilling time ENTER button to start the
GRILL/COMBI. button the cooking mode. grilling.

once. G-1 and the grill
indicator will light up on
the display.

(The display will count down
through the set grilling time.)

NOTE:

Halfway through the grilling time the audible signal sounds twice. This will remind you to turn the food over to ensure
even browning. Please be aware that the oven will not stop automatically during grilling. After the food has been turned
over, close the door and then press the START/+1min/ENTER button to continue grilling.

2. COMBI COOKING

The COMBI COOKING feature enables a combination of microwave power with grill or convection. COMBI means to
cook by microwave power and grill power or convection power alternately. The combination cooking reduces cooking

time and provides a crisp, brown finish giving you the convenience of fast cooking with a traditional appetising
appearance.

There are 6 choices for the combination as shown in the chart below:

Press GRILL/COMBI. button Display Microwave/ | Top grill / Bottom grill / C ti
duty cycle duty cycle duty cycle onvection
4 times C-1 o/ 24% o/ 76% - -
5 times C-2 «/52% */48% - -
6 times 3 */24% ¢/ 76% *[76% -
7 times C-4 «/52% o/ 48% */48% -
8 times C-5 */24% o /76% - «[76%
9 times C-6 «/24% - e/ 76% o/ 76%

Follow the example on the next page for details on how to operate the combi cooking function.

/\ WARNING:

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




Example for Microwave and Grill:
Suppose you want to cook for 30 minutes using the combination of microwave and grill (C-2).

1. Press GRILL/ 2. Select C-2 by pressing 3. Pressthe START/ 4. Usethe 5. Press the START/+1min/
COMBI. button the button repeatedly +1min/ENTER ENTRY dial ENTER button to start the
once. G-1 will light (4 times) or turn the button to confirm to input the cooking. (The display will
up on the display ENTRY dial until the the cooking cooking time count down through the

display will shows C-2. mode set cooking time.)

At the same time

the microwave and
grill indicator lights up
on the display.
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NOTES for GRILL and COMBI COOKING:

- Itis not necessary to preheat the grill.

« When browning food place it either on a rack or in a deep container on the turntable. Use the rack for grilling
small items of food such as bacon, gammon and teacakes.

- You may detect smoke or a burning smell when using the grill for the first time. This is normal and not a
sign that the oven is not operating correctly. To avoid this problem, when first using the oven, heat the oven
without food for 20 minutes on grill mode.

IMPORTANT: During operation, to allow smoke or smells to disperse open a window.

Your oven can be used as a conventional oven using the convection facility and 10 pre-set oven temperatures.
Preheating is recommended for better results. The temperature can be chosen from 140°C to 230°C in 10°C
increments.

In the common environment, the average temperature of the oven cavity is within +15% of its rated value.

This is only as a reference.

Press CONV.(°C) button 1 2 3 4 5 6 7 8 9 10
Oven Temp (°C) 140 150 160 170 180 190 | 200 | 210 | 220 | 230

For each settable temperature there is an index for the temperature in the display e.g. 170°C = fourth bar. During the
preheat this display will flash and the increasing bars on the display will indicate the preheat process.

Example 1: To cook with preheating
Suppose you want to preheat to 200°C and cook for 25 minutes at 200°C.

1. Press the CONV.(°C) button once 2. Enterthe desired preheat temperature 3. Press the START/+1min/ENTER button

and the temperature indicator will by pressing the CONV.(°C) button to confirm the temperature.
flash on the display. Additionally the (6 times) or turn the ENTRY dial until
convection indicator will light up. the display shows 200.

CONV.(°C) x1

4, Press the START/+1min/ENTER 5. Open the door, place the food inside 6. Press the START/+1min/ENTER button

button once more to start preheating. the oven and close the door. Use the to start cooking. The display will count
When the preheated temperature ENTRY dial to input the cooking time down through the set cooking time.
has been reached an audible signal (25 minutes). The convection indicator will flash.

will sound twice to remind you to put
the food into the oven. The current
temperature will flash in the display.
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CC

Example 2: To cook without preheating
Suppose you want to cook at 230°C for 20 minutes.

1. Open the door, place the 2. Enter the desired 3. Press the 4, Use the 5. Press the START/
food inside the oven and temperature START/+1min/ ENTRY dial +1min/ENTER
close the door. Press the by pressing the ENTER button to input the button to start
CONV.(°C) button once CONV.(°C) button to confirm the cooking time cooking.
and the temperature (9 times) or turn temperature. (20 minutes).
indicator will flash on the the ENTRY dial
display. Additionally the until the display
convection indicator will shows 230.
light up.

CONV.(°C) x1
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NOTES:

1. If you are using the pre-heat function, the cooking time cannot be input until the preheating temperature

arrives. When the temperature arrives, door must be opened to input the cooking time.

2. The convection heater will stop automatically; if there is no input for the cooking time within 5 minutes. An
audible signal will sound five times to remind you and the LED will display the time of day, if the clock has
been set. If the clock has not been set, the display will only show “0:00"

. When the oven is preheating, the turntable should be in the oven. During preheating and convection cooking,
you will hear the cooling fan cycling on and off. This is completely normal and will not affect the cooking.

. Food manufacturers instructions are only a guideline, so cooking times may need to be adjusted accordingly.

. After cooking is complete the cooling fan will continue working for a short time to lower the temperature of
the electrical and mechanical parts.

. You may detect smoke or a burning smell when using convection for the first time. This is normal and is not
a sign that the oven is not working correctly. To avoid this problem, when first using the oven, heat the oven
without food for 20 minutes on grill and then at convection 230°C.

IMPORTANT: During operation, to allow smoke or smells to disperse open a window.

/\ WARNING:
The door, outer cabinet, oven cavity and accessories will become very hot during operation. To prevent
burns, always use thick oven gloves.

N uph W

Use Automatic program for better cooking result for Bake or Cake.
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1. SEQUENCE COOKING

This function allows you to cook using up to 3 different stages which can include the manual cooking mode
and/or time defrost as well as weight defrost function. Once programmed there is no need to interfere with the
cooking operation as the oven will automatically move onto the next stage. An audible signal will sound once
after the first stage. If one selected stage is defrost, this should be programmed as the first stage of sequence
cooking.

NOTE: Auto menu cannot be programmed as one of the multiple sequences.

Example : If you want to defrost the food for 5 minutes, then cook with P80 microwave power for 7 minutes.
The steps are as follows:

- 1. Press the WEIGHT/TIME DEFROST button twice, dEF2 will appear in the LED display.
- 2. Enter the defrosting time by rotating ENTRY dial until the display shows “5:00” minutes.
- 3. Press the MICRO. POWER button once.

- 4. Input the power level by pressing the MICRO. POWER button once more for P80 or turn the ENTRY dial to
select the microwave power to P80.

- 5. Press the START/+1min/ENTER button to confirm the setting.
- 6. Enter the cooking time by rotating the ENTRY dial until the display shows “7:00” minutes.
- 7. Press the START/+1min/ENTER button to start cooking.

2. +1Tmin FUNCTION (Auto minute)

The START/+1min/ENTER button allows you to operate the two following functions:
a. Direct start

You can directly start cooking on P100 microwave power level for 1 minute by pressing the START/+1min/
ENTER button. The cooking process will start immediately and each time the button is pressed this will increase
the cooking time by 1 minute.

b. Extend the cooking time

You can extend the cooking time during manual, grill, convection and combi cooking in multiples of 1 minutes
if the START/+1min/ENTER button is pressed while the oven is in operation. During the weight defrost, auto
menu function and sequence cooking, the cooking time cannot be increased by pressing START/+1min/ENTER
button.

NOTE: The cooking time may be extended to a maximum of 95 minutes.

3. KITCHEN TIMER FUNCTION

You can use the kitchen timer for timing where microwave cooking is not involved for example to time boiled
eggs cooked on conventional hob or to monitor the standing time for cooked/defrosted food.

Example:
To set the timer for 5 minutes.

1. Press the CLOCK/ 2. Enter the desired time 3. Press the START/ 4. Check the display.
KITCHEN TIMER by rotating the ENTRY +1min/ENTER button (The display will count
button twice. dial until the correct to start the timer. down through the set
CLOCK/KITCHEN minutes are displayed. time.)

TIMER x 2

When the timer time arrives, the audible signal will sound 5 times and the LED will then display the time of day.

You can enter any time up to 95 minutes. To cancel the KITCHEN TIMER whilst counting down, simply press the
STOP/CLEAR button.

NOTE: The KITCHEN TIMER function cannot be used whilst cooking.

4. CHILD LOCK:

Use to prevent unsupervised operation of the oven by children.

a.To set the CHILD LOCK:

Press and hold the STOP/CLEAR button for 3 seconds until a long a beep sounds. The display will light up the lock
indicator:

vy

b. To cancel the CHILD LOCK:
Press and hold the STOP/CLEAR button for 3 seconds until a long beep sounds. The lock indicator will
disappear.

12



1. WEIGHT DEFROST

The microwave oven is pre-programmed with a time and power level so that the following food can be defrosted easily: Pork,
beef and chicken. The weight range increases in 10g steps from 100g to 1000g, then increase to 100g from 1000g to 2000g.
Frozen foods are defrosted from -18°C. Follow the example below for details on how to operate these functions.

Example: To defrost a meat joint weighing 1.2kg using WEIGHT DEFROST.

Place the meat in a flan dish or on a microwave oven rack on the turntable.

1. Select the menu required by pressing 2. Enter the desired weight by 3. Press the START/+1min/ENTER button
the WEIGHT/ TIME DEFROST button rotating the ENTRY dial until the  to start defrosting. The time and defrost
once. display shows: indicators will light up and “g” indicator

WEIGHT/ TIME DEFROST x1 will disappear. (The display will count
: down through defrosting time).

the display will show:

At the same time “g” indicator
will light up on the display.

NOTES for WEIGHT DEFROST:

- Before freezing foods, ensure food is fresh and of good quality.

« Place food with a weight less than 200 g at the edge of the turntable and do not place it to the centre of the turntable.

« Food weight should be rounded up to the nearest 100 g, for example, 650 g to 700 g.

« If necessary, shield small areas of meat or poultry with flat pieces of aluminium foil. This will prevent the areas from becoming

warm during defrosting. Ensure the foil does not touch the oven walls.

2. TIME DEFROST

This function quickly defrosts food while enabling you to choose a suitable defrost period, depending on the food type. Follow

the example below for details on how to operate this function. The time range is 0:05 - 95:00.

Example: To defrost the food for 10 minutes.

1. Select the menu required by pressing the 2. Enter the desired cooking time 3. Press the START/+1min/ENTER button
WEIGHT/TIME DEFROST button twice. by rotating the ENTRY dial until to start defrosting. The time and defrost
WEIGHT/TIME DEFROST x2, the display shows: 10:00 indicators will light up.

the display will show:

NOTES for TIME DEFROST:

« After cooking an audible signal will sound five times and the LED will then display the time of day, if the clock has been set. If
the clock has not been set, the display will only show “0:00” when cooking is complete.

« The preset microwave power level is P30 and can not be changed.

Defrosting food using your microwave oven is the quickest method of all.
Itis a simple proccess but the following instructions are essential to ensure the food is thoroughly defrosted.

Rearrange Foods that are placed towards the outside of the dish will defrost quicker than foods
in the centre. It is therefore essential that the food is rearranged up to 4 times during
defrosting.

Move closely packed pieces from the outside to the centre and rearrange over-lapping
areas.

This will ensure that all parts of the food defrosts evenly.

Separate Foods may be stuck together when removed from the freezer. It is important to separate
foods as soon as it is possible during defrosting, e.g. bacon rashers, chicken fillets

Shield Some areas of food being defrosted may become warm. To prevent them becoming
warmer and starting to cook, these areas can be shielded with small pieces of foil, which
reflect microwaves, e.g. legs and wings on a chicken.

Stand Standing time is necessary to ensure food is thoroughly defrosted. Defrosting is not
complete once the food is removed from the microwave oven. Food must stand, covered,
for a length of time to ensure the centre has completly defrosted.

Turn over It is essential that all foods are turned over at least 3 - 4 times during defrosting. This is
important to ensure thorough defrosting.

+  Remove all packaging and wrapping before defrosting.
« To defrost food use microwave power levels 30% - 10%
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DVICE

For the reheating of foods, follow the advice and guidelines below to ensure food is thoroughly reheated before

serving.

Plated meals

Sliced meat

Poultry portions

Casseroles

Remove any poultry or meat portions, reheat these separately,
see below.

Place smaller items of food to the centre of the plate, larger and
thicker foods to the edge. Cover with vented microwave cling film
and reheat on 50%, stir/rearrange halfway through reheating.
NOTE: Ensure the food is thoroughly reheated before serving.

Cover with vented microwave cling film and reheat on 50%.
Rearrange at least once to ensure even reheating.
NOTE: Ensure the meat is thoroughly reheated before serving.

Place thickest parts of the portions to the outside of the dish, cover
with vented microwave cling film and reheat on 70%.

Turn over halfway through reheating.

NOTE: Ensure the poultry is thoroughly reheated before serving.

Cover with vented microwave cling film or a suitable lid and reheat
on 50%.

Stir frequently to ensure even reheating.

NOTE: Ensure the food is thoroughly reheated before serving.

To achieve the best results when reheating, select a suitable microwave power level appropriate to the type of
food. e.g. A bowl of vegetables can be reheated using 100%, while a lasagne which contains ingredients that
cannot be stirred, should be reheated using 50%.

NOTES:

«  Remove food from foil or metal containers before reheating.
« Reheating times will be affected by the shape, depth, quantity and temperature of food together with the
size, shape and material of the container.

/\ WARNING:

Never heat liquids in narrow-necked containers, as this could result in the contents erupting from
the container and may cause burns.

- To avoid overheating and fire, special care must be taken when reheating foods with a high sugar or fat content,
e.g. mince pies or Christmas pudding.

« Never heat oil or fat for deep frying as this may lead to overheating and fire.

- Canned potatoes should not be heated in the microwave oven, follow the manufacturer's instructions on the

can.

/\ WARNING:

The contents of feeding bottles and baby food jars are to be stirred or shaken and the temperature
is to be checked before consumption to avoid burns.
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Disconnect the power supply cord before cleaning or leave the door open to inactivate the oven.

CLEAN THE OVEN AT REGULAR INTERVALS - Keep the oven clean and remove any food deposits, or it
could lead to deterioration of the surface. This could adversely affect the life of the appliance and possibly
result in a hazardous situation.

Exterior:

The outside may be cleaned with mild soap and warm water, wipe clean with a damp cloth. Avoid the use of
harsh abrasive cleaners. Keep the ventilation openings free of dust.

Door:

Wipe the door and window on both sides, the door seals and adjacent parts frequently with a damp cloth to
remove any spills or spatters. Do not use abrasive cleaners.

Touch Control Panel:

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

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

Interior walls:

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

Avoid using excess water. After cleaning the oven, ensure any water is removed with a soft cloth.

Turntable/Roller Stay:
Wash with mild soapy water and dry thoroughly.

Please check the following before calling for service:

1. At the power point, switch off the power for 10 seconds and switch back on.
Does 0:00 appear in the display? YES NO

2. Place one cup of water (approx. 250 ml) in a glass measure in the oven and close the door securely.
Press the INSTANT COOK/START pad twice.

A. Does the oven lamp come on? YES NO

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

C. Does the turntable rotate? YES NO

(The turntable can rotate clockwise or counterclockwise. This is quite normal.)
D. After two minutes, did an audible signal sound and COOK indicator go off?
YES NO
E. Is the water inside the oven hot? YES NO

If “NO” is the answer to any of the above questions, please check your wall socket and the fuse in your meter box.
If both the wall socket and the fuse are functioning properly, CONTACT YOUR NEAREST SERVICE CENTRE

APPROVED BY SHARP.

NOTE: If you cook the food over 20 minutes on 100% power, the microwave power will be automatically

reduced to avoid overcooking

Model Name R-810E(S)
IAC Line Voltage 230V, 50Hz single phase
AC Rated Power 10A,2300W
AC Power Required Microwave 1500W
Top 1100W
Grill Bottom 500W
Combined 1600W
Convection 2300W
Output Power Microwave 900W*
Top Grill 1100W
Bottom Grill 500W
Convection 2300W
Off Mode (Energy Save Mode) less than 1.0W
Microwave Frequency 2450 MHz (Class B / Group 2)**
Outside Dimensions (W) x (H) x (D) mm 513 x 307 x 497
Cavity Dimensions (W) x (H) x (D)** mm 346 x 226 x 328
Turntable (Metal) 315mm
Weight approx. 17.5 kg

* When tested in accordance with AS/NZS 2895.1:2007
** This is the classification of ISM (Industrial, Scientific and Medical) equipment described in the International Standard CISPR11
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DEFROST TIMES FOR MEAT, POULTRY AND BREAD

1. Remove wrapping and place frozen item on a shallow, Microwave safe plastic defrost
rack. If necessary, shield thin areas with aluminum foil to prevent the item from cooking

while defrosting

2. Defrost by following the steps in the “Microwave Time” column.

3. Set the microwave to 30% power.

4.  When turning over, re-shield any warm areas so it continues to defrost without cooking

5. Refer to defrosting advice on page 13.

CUT MICROWAVE TIME STANDING TIME
BEEF (Roast) 9 — 11 minutes / 5009 15 minutes
Steaks 9 — 11 minutes / 5009 10 minutes
Minced Beef 11 — 12 minutes / 5009 10 minutes
PORK (Roast) 9 — 11 minutes / 5009 15 minutes
Chops 10 — 12 minutes / 500g 10 minutes
Ribs 7 — 9 minutes / 500g 10 minutes
Minced Pork 11 - 13 minutes / 500g 10 minutes
LAMB (Roast) 7 — 9 minutes / 5009 15 minutes
Shoulder 8 — 10 minutes / 5009 15 minutes
Chops 9 — 11 minutes / 5009 10 minutes
POULTRY
Chicken (Whole) 8 - 10 minutes / 500g 15 minutes
Pieces 11 — 13 minutes / 5009 10 minutes

BREAD / PIES MICROWAVE TIME PROCEDURE
2 Slices of Bread 1 min 10 secs Place between paper towel and place directly
4 Slices of Bread 1 min 50 secs on the turntable.
1 Bread Roll 1 min 30 secs
2 Bread Rolls 2 min 30 secs

These times are a guide only. Results will depend on variances such as the shape and size of the food.

If you are not happy with the results please adjust defrosting time to match your requirement.
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FRESH VEGETABLE CHART

1. Cover required dishes with plastic wrap or a lid.
2. Drain any remaining water after standing before serving.

Vegetable Amount Microwave Time Cooking Procedure
at 100%

Asparagus (halved) | 500g 6 - 8 mins Place in a shallow microwave safe dish. Cook
covered. Stand for 3 minutes

Beans 5009 6 - 8 mins Place in a shallow casserole dish with 1 tablespoon

(top and tailed) of water. Cook covered. Stand for 3 minutes

Broccoli 500g 6 — 8 mins Place in a shallow casserole dish. Cook covered.

(uniform florets) Stand for 3 minutes

Brussels Sprouts 500g 5—7 mins Place in a shallow casserole dish. Cook covered.
Stand for 3 minutes

Cabbage 5009 6 — 8 mins Place in a shallow casserole dish with 2

(shredded) tablespoons of water. Cook covered. Stand for 3
minutes

Carrots 5009 7 — 9 mins Place in a shallow microwave safe dish. Cook

(sliced) covered. Stand for 3 minutes (cook for longer for
less crunch)

Cauliflower 500g 8 — 10 mins Place in a shallow casserole dish with 1 tablespoon

(uniform florets) of water. Cook covered. Stand for 3 minutes

Corn on the Cob 2 pieces 7 —9 mins Rinse corn under cold water. Cut into quarters and

place in casserole dish. Cook covered. Turn over
during cooking. Stand for 3 minutes.

Mushrooms 500g 7 —9 mins Place in a shallow casserole dish with 2

(quartered) tablespoons of butter. Cook covered. Stand for 3
minutes

Peas (green; top 500g 4 — 6 mins Place in a shallow casserole dish with 1 tablespoon

and tailed) of water and 1 teaspoon of sugar. Cook covered.
Stand for 3 minutes

Potatoes — Jacket 3 Large 8 — 9 mins Pierce with a fork. Turn over during cooking. Stand

(230g each) for 3 minutes

Potatoes — Baked 4 small 7 —9 mins Peel and quarter potatoes. Cook in a dish with ¥4
cup water. Cook covered. Stand for 3 minutes.

Pumpkin 5009 7 —9 mins Place in a shallow casserole dish. Cook covered.

(2cm cubes) Stand for 3 minutes

Spinach (shredded) | 500g 6 — 8 mins Place in a shallow casserole dish with 2
tablespoons of water. Cook covered. Stand for 3
minutes

Snow Peas 500g 1 -3 mins Place in a shallow casserole dish with 1 tablespoon

(top and tailed) of water. Cook covered. Stand for 3 minutes (cook
for longer for less crunch)

Squash (whole) 5009 5—7 mins Cut into quarters and pierce with a fork. Place in a
shallow casserole dish. Cook covered. Stand for 3
minutes

Sweet Potato (2cm | 500g 9 - 11 mins Place in a shallow casserole dish. Cook covered.

cubes) Stand for 5 minutes

Zucchini (sliced or 500g 5—7 mins Place in a shallow casserole dish with 1 tablespoon

quartered) of water and 1 tablespoon of butter. Cook covered.

Stand for 3 minutes

Results will depend on variances such as the shape and size of the food and your personal preference in
regards to cooking results. If you are not happy with the results please adjust cooking time to match your
requirement.



FROZEN VEGETABLE CHART

1. Place vegetables in a medium/large microwave safe bowl and cover with plastic wrap.
2. Halfway through cooking, stir the vegetables to ensure even cooking.
3. Allow to stand for 2 minutes before draining any water and serving.

Vegetable Weight Microwave Time (100%) Special Procedures
Beans (green, cut) | 500g 7 —10 mins
Broccoli 500g 7 mins 30 secs — Break apart as soon as
9 mins 30 secs possible. Arrange with
flower towards the
centre.
Carrots (whole) 5009 9 — 11 mins Stir halfway through.
Cauliflower 5009 8 — 10 mins Break apart as soon as

possible. Arrange with
flower towards the

centre.
Corn on the Cob 4 pieces 8 — 10 mins
Peas (green) 5009 8 — 10 mins
Spinach 250g 5—7 mins Break apart as soon as
possible.
Mixed Vegetables | 500g 7 —9 mins Break apart as soon as
(i.e. carrots, beans possible.

and corn kernels)

RICE & PASTA COOKING CHART

Wash and strain rice before measuring amounts.

2. Place rice/pasta in a medium/large microwave safe bowl with water. Cook uncovered,
stirring halfway through cooking. Allow to stand for 2 minutes before straining any
remaining water and serving.

—_—

Food Other Ingredients Cooking Time
Pasta 1 Cup 2 cups Hot Water 15 — 17 minutes
2 Cups 4 cups Hot Water 17 — 19 minutes
4 Cups 6 cups Hot Water 21 — 23 minutes
White Rice 1 Cup 2 cups Hot Water 19 — 21 minutes
2 Cups 4 cups Hot Water 24 — 26 minutes
4 Cups 6 cups Hot Water 20 — 31 minutes
Quick Oats 1 Cup 2 "4 cups Milk 7 — 9 minutes

SCRAMBLED EGG GUIDE
Place butter, eggs and milk in a small/medium microwave safe bowl. Beat with a fork until well
combined and yolks of eggs are completely stirred in. Cook uncovered, stirring halfway through
cooking.

Egg(s) | Butter | Milk Cooking Medium High (70%)

1 1 tsp 1tbsp | 1 minutes 20 seconds

2 tsp 1tbsp | 1 minutes 40 seconds

2
3 1tbsp | 2tbsp | 3 minutes
4 1tbsp | Yacup | 4 minutes 30 seconds

A-3




‘aoualaald |euositad pue Alaliea [ adAy pooy 0] Buipiodoe palsnipe aq 0] pasu Aew sawli) ajou ases|d :gN

"JoA09D JOU 0 (1-2)

"ysip sse|b ajes anemoloiw e ul eubese] aoe|d pue Buibexoed wouj sAowsy | Sulw GZ [I1D+O0JDIN 6005 eubese] uazoi
"Buyo0o 0.0.1

ybnouyy Aemyjey Jaaouin] "ysip uejs diwelad e uo Jake| 9|buls e ul said ade|d | Sulw g | UOOBAUOD 600z s|joy abesneg Iulpy
"Bujood 0.0.1

ybnouyy Aemyjey Jaaouin] "ysip uej) olwelad e uo Jake| aibuls e ui said aoe|d | Sulw gl | UOOBAUOD 600z sald Ul

‘Bupjood ‘upjdwingd ‘ojejod

ybnouyy Aemjjey Jenouin] -9)se} 0} uoseas pue |10 Bujood yum Apybi Aesdg 2,081 199Mmg ‘oOjejod ‘B9

"YSIp 9jes aABMOJOIW JIWRISD WNIpaw B uo JaAe| a|buls e ul sajqeleban ade|d | Sulw Q09 | UOI}O8AUOD 6005 so|qelebo/ 1seoy
‘Bunjood ybnouyy Aem jjey sulw 9.,0€2

JaAouin] "ysip ajes aABMOIOIW JO YsIp uel) e uo Jake| o|buis e ul sebpam aoe|d Ge-0¢ UOI109AUO0D 605z sabpap) o1e10d
"Buiy000 ybnoiyy 0,002

Aemjjey Janouin] "ysip uej} dlWelad B uo Jake| a|buls e ul s}abbnu ade|d | Sulw 0Z | UOROSAUOD syebbnu z| s1ebbnN uayoIyD
‘Bupjood ybnouyy Aemyjey Jarouin] -diyd yoes usamiaq adseds e Buineg) suiw 9,0€2

‘ysip oo Jahe| a|buls e ul sdiyo aoe|d "YsIp Ue) JIWEISD B 8S "UBAO Jeayald GlL-€l UOI}08AUOD B6ose sdiyp usyoiyn
‘Buood ybnoliyy Aemyey Janouin] diyod yoea usamjaq adseds e Buines) suiw 9,0€2

‘ysip ojuo JaAe| o|buis e ul sdiyo aoe|d "YsIp Ue|} OlWEIaD B S "USAO Jeayaid Sl-L1 UOI}08AUOD 6001 sdiyp Yoy
‘Buood ybnouyy Aemyjey Janouin] -diydo yoes usamjaq aoeds e Buines) 9,0€2

‘ysip ojuo Jake| a9|buis e ul sdiyod ade|d "YSIp Uej} JILBISD B 89S "USAO Jeayaid sulw g UOI}08AU0D 6001 sdiyn uiy g
"BUNIXIW YIM [N} P& SUll UInul [jI4 ‘s|gqejuiny 0,002

a2y} ojuo aoe(d pue un uiynw Ayoeded dno ¢/ pasealb ojul ainixiw uoodg | sulw G| UOI}08AUO0D suiynw z| SUIN

awil uoloun4 uollod/
aInpaosold [e1oads Buiyood Buiyood 1yBiapn nuay

‘suononJIsul Buyoo) UoiodaAUO) pue Bujoo) Iquod) / Buoo) |1 oy | |L-g sebed 01 Jajoy '€
"a|gejulny ay} ojuo xoeu ||B sy} aoe|d ‘pasinbal j| *A|Inyaled suononlsul 8y} Moj|o) 8seald ‘g
"sainjea} Bup0o uonosAuo) pue Buoo) Iquod / Buoo) [jUS Yim asn Joj aJe snuawl asay] |

1HVHD NOILDIANOD ANV SNIMOOD 19INOD / T11dD

A-4



J081- ainjesadwa| uazoi
DoC+ alnjesadwsa | Jojelablyey

D002+ alnjesadwa ] wooy :J1ON

‘pue)s 0} Mojly “8je|d Jauulp %0€ SPU02aS Q¢ sanuIw (uazouy)

sajnuIW g Uo 820B|d "JAUIBIUOD |10} WO} BAOWSY 9 — SPUO28S g — SAINUIW G ‘9,0 SINUIW 9 — G 6001 ajoym Assed ysiueq
‘puels 0}

sajnuIW g MOJlY “©]|geluJn} 8y} Ojuo uay} pue ajeld %0€ SaINuIW 6 Z yoes b6Gg |

sajnuIW g B UO 82B|d "JOUIBJUOD |10} WO} BAOWSY %0E SPU02aS Qg SajNUIW {7 l (uazoly) |enpialpul ald 3ini4

"8|qejusny 8y} uo Apoalip %0¢ senuiw g 4

aoe|d "s|emo} Jaded usamiaq aoe|d % 0E SPU02as (¢ dNuUIW | L (uazouy) syuessiol)
"J}s usy} ‘puels 0} MojlyY

sajnuIW g ‘Aemjjey 1S "ajqejudn} uo Apoalip aode|d %00] SeINuUIW G | S AIes g anJas Jad 60ggz

sajnuiw g ‘deam onseld yum JaAoo ‘iMoq e ul aoe|d %00] seinulw ¢ QMBS | (pejesabuyal) sjolassen

‘puels 0] MO||yY "9|qeiuln) anias Jad B6oot-605¢

uo Apoauip aje|d aoe|d "ojejod 891|S %001} SeINUIW %, { - Z¢ anles | (pojetabuyal) aye|d Jauuiq

puejs 0} Mo||y “pI| Jo deum onseld (onosiy ‘ebuese -6-9)

sajnuIW g UIM JBAOD "IBUIBJUOD |10} WO} SAOWDY %001 Ssanulw 6 — /2 | BO0S-00€ | s4suuiq eised/aory uazol
‘Aemjey

sajnuIW ¢ JBAO uIn] “|omo} Jaded yim J8A0D "UMOP %0G SenuIw g| sald yoea 60g| [enpiAlpu|

sajnuIW ¢ apIs 92k} ‘g|gejuan] uo Aj3oauip adeld %0G S8INuUIW 6 ad | (po1esablyal) ai1d 189N

‘Aemjley 1S -pij 1o deam %00 SPU02as (g SainuIW sdno g (dnos uiyy) dno Jad qwpSZ

onse|d yjm JBAOD “|MOQ Ul poo} 8oe|d %001} Senuiw g dno} (dway woou) dnog pauue)

(sueag

‘Remyey s paxeq ‘jaybeds "6-9)

"JOM3YS B YUM sawi] G 92Ja1d pue deim %06 selnulw g sdno g (*dway

afnse|d yym JoA0D) “|MOq Ul pooy ade|d %06 senulW ¢ dno | Wwoo0J) poo4 pauue)

%001} S8nulw Z sdno 7 dno Jad JwQsz

‘Buneay Jaye g %001 SpPuU02as (| s8luIW | dno | (*dwey woou) abelansag

JANIL ONIANVLS SNOILONYLSNI TVIO3dS 13A3T T3MOd ANV FNIL ONIXOOD 1HOIFM aood

1LHVHD AOO4d - ADNIINIANOD DNILSOH43A/DNILVYIHIY

A-5



co

To cook/defrost food in a microwave oven, the microwave energy must be able to pass through the container to
penetrate the food. Therefore it is important to choose suitable cookware.
Round/oval dishes are preferable to square/oblong ones, as the food in the corners tends to overcook. A variety

of cookware can be used as listed below.

Cookware Microwave Grill Convection | Mix Cook | Comments
Safe

Aluminium foil / Foll v/X v v / X | Small pieces of aluminium foil can be used

containers to shield food from overheating. Keep foil
at least 2cm from the oven walls, as arcing
may occur.

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

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

China and ceramics vV /X 4 v Porcelain, pottery, glazed earthenware and

Mix Conv. | bone china are usually suitable, except for
only those with metallic decoration.

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

Metal X v b 4 Itis not recommended to use metal cookware
as it will arc, which can lead to fire.

Plastic/Polystyrene e.g. v 4 v/ / X | Care must be taken as some containers warp,

fast food containers melt or discolour at high temperatures.

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

Freezer/Roasting bags v v/X X Must be pierced to let steam escape. Ensure
bags are suitable for microwave use. Do not
use plastic or metal ties, as they may melt or
catch fire due to the metal ‘arcing.

Paper - Plates, cups and 4 X X Only use for warming or to absorb moisture.

kitchen paper Care must be taken as overheating may
cause fire.

Straw and wooden 4 X X Always attend the oven when using these

containers materials as overheating may cause fire.

Recycled paper and X b 4 X May contain extracts of metal which will

newspaper cause ‘arcing’and may lead to fire.

Rack v v 4 The metal rack supplied have been specially
designed for all cooking modes and will not
damage the oven.

/\ WARNING:

When heating food in plastic or paper containers, monitor the oven due to the possibility of ignition.
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FEATURE

QUICK OPERATION GUIDE

Manual
Microwave
Cooking

Select
2 mins

Select
P80

START/ START/

+1min./ENTER +1min./ENTER

To cook 2 minutes on 80% microwave power.

Direct Start

MICRO. POWER @
To start cooking on 100% microwave power for one minute.

START/

+1min./ENTER
X1
Auto Menu |To cook 350g Fresh Vegetables.
Select Select
START/
A4 +1min./ENTER 1T SR -1 rin /ENTER
(Vegetable)
Grill Cooking|To Grill with Top and Bottom grills together for 12 minutes
GRILL/coMBl. [ START/ Select START/
G-2 +1min./ENTER 12 mins +1min./JENTER
X2
Combi To use Combi Cook function C-3 for 8 minutes.
Cooking
GRILL/COMBI. [EESEIEN START/ Select START/
C-3 +1min./ENTER 8 mins +1min./ENTER
X 6
Convection |To preheat on 180°C and cook for 30 minutes at 180°C.
Cooking = . After
CONV.(C) Seleoct +1 nﬂfgfﬁfn Preheating SEIE?t . START/
X5 180°C. X 2 oven will beep 30 mins +1min./ENTER
Weight / To defrost 1.0kg meat using Weight Defrost

Time Defrost

WEIGHT/TIME
DEFROST Select START/
1min./ENTER
X 1 (dEF1) 1000g  EEHEK
Sequence |If you want to Defrost food for 10 minutes, then cook at 100% power for 15 minutes.
Cooking ==
WEIGHT/TIME Select START/ Select START/
DEFROST 10 mins N“CRL!- P'LJILMEH +1 mirz.,"H"-.’-TER 15 mlns +1 r‘l‘lir’l.;"ff‘u"TER
X 2 (dEF2) x1
Clock To set the Clock for 2:35 (12 hour Clock).
CLOCK/ Select CLOCK/ Select CLOCK/
KITCHEN TIMER 2:00 KITCHEN TIMER 0:35 KITCHEN TIMER
X2
Child Lock [To set the Child Lock.

Hold down this button
until you hear a long
beep

STOP/CLEAR

To remove the Child Lock.

Hold down this button

until you hear a long
beep
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