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PRECAUTIONS TO AVC
TO EXCESSIVE |

» O30 NOT attermpl 1o operate this oven with the
door open, singe opere-door oparation can
result in hannful exposure 1o slorowave
anergy. 1t is important not to defest or
tuenper with the safety nferiosks.,

o 30 MOT operate the oven if it is damaged.

W is particudardy important that the oven door
close properly and that there s no damage o
the:

1. door (bent)

2. hinges and latches (broken or loosened)
3. door ssals and sealing surfaces.

ID POSSIBLE
ICROWAVE ENERGY

POSURE

= B0 NOT place any object between the oven
front face and the door, or aliow sofl or
clesner residue to sccurmuiate on sedding
surtaces.

= THE OVEN should not be adjusted or
rapabred by anyone except properly gualified
service personnel.

This applancs must be grounded! If an slectrical short
clrouit oecurs, grounding reduces the sk of electic
shock by providing an escape wire for the electric

current. This appliance is aguipped with 4 cord having

' TRUCTI

& grovnding wire with & grounding plug.
Pt the phug into an outlel that iz propedy instalied and
greurcied,

IING

# you use the grounding plug bnproperly, you rigk eleciric shook,

Agk o gualified electiclan or the Sears Service
Department i vou do not understand the grounding
Imtructions of F you wonder whether the appliance is
propery grounded,

i you use an extension cord, be sure that:

» The extension cord has the same electnical raling as
the appliance,

= Thie marked rating of the extension cord shell be
soual o or greater han the sleciricat raling of
the applianoeg,

This appliance has a shol power supply cord o reduce
the risk of anvone's Wipping over or becoming
entangled in the cord. You may use an extension cord if
yes are Gareful,

« The: extension cord is g groundingtype Jewdre cord.

« The extension cord doss not drape over a
courdertop or tablatop, where |t can be pulled on
by ehilddran or tripped over accidentally,

« The elechics cord is dry and not pinched or
crushed in any way,

MOTE: This oven draws 12.5 amperes at 120 Volls, B0 He.




IMPORTANT SAFETY INSTRUCTIONS

sty inglructons

beatow wilk tell vou how o Use your microwave oven 1o avolld harm 1o yoe

3 10 YOUP OV

Wﬁﬁﬁfﬁ@ = Ty rechuce the risk of bums, slectrio shock, fire, Injury to persons, o expogurs o excessia

PRI DWEaVE SIIBITY.

1. Bead all the instructlons before using vour microwave
R,

2. Do not allow children to use thls oven without close
supervision!
Frear and bibw the speciic PRECAUTIONS T0 AVGID
POSSIBLE EXPOSURE TO EXCESSIVE MICROWAVE
EMERGY found on page 5

4. Do ot farnper with the bullt - in wf&ﬁy awti‘s:;i s, w": ‘i?w
oven doort The oven has several bullh ot
reske sire the pover s ofl when the cictm

5, When cleaning the door and the s;wfmm that touch
the door, use ondy mikd, nonabrasive soaps of
detergents and & spongs or ol cloth,

B I your oven 18 dropped or fmm@ggm, hawe i thoroughly

checkert by a gqualiied gervice lechnic sig it
AN,

7. To aveid a fire hazard:
at Do not severely overcook foods, I can cause a lire in

the o,
by EZM riot use recycled paper products in LRI DT,
They can condatn paricies that can cause arcing of may

e,
¢} Do not overcock potatoss, Overcooking could cause a
fre,

i Do ok store combustibile Berms by
eyt vienrs, # fightrdng shi
i ey cose the oven o turm (b,

) Do not use wire twist-dies in the oven. Be sure to

rarnove e bafors placing the tens in the oven,

5 Ther pot use the cavity Tor siorags purposes. Do not
leave paper procusls, cooking wlensils, or food in the
cavity whers ol i use.

&, 1 2 fire showld starl

2} Keep the oven door closed.

by Turn the oven off.

¢} Disconneot the power cord or shut off the poawer at

the fuse or clroult breaker panel,
s owers for comme prrkses. This
fog household vse ondy,
tanee In socordance wih the
provcded instaliation nstructions,
. Tor avoid electric shock.

a} This appliance must be grounded! Connect it only fo
a proparly grovnded outies (Ses the Grounding
instructions o page 3

i) Dher oot opevate this appliance If i has 2 damaged
cored or plug, 1118 not working propetly, or if i has
heen tamagad or cropped.

[hes mf weisl b

£ Do nod frvmerse the electrical cord or plug in waler.
i} Keep the cord sway from heated surfaces.
e} This anpliance shoukd be serviced only by qualified
sErvice pErsnnie
2. Liegids such as
avprhesaton f}{j‘yt‘}f‘éf‘f e bl

iiw mmiﬁmé

me;s% &%w«% ks

st in wey vl ;
wenda w % :’; amr W o u‘é!wr i

ssk ol injuiy fo

o (et
{fsfﬁ“%ﬁ%%iﬁi}%?.
13 m‘%‘ 1 the gl
H w%w Y §

i L e o

CALHE TN

1 & wel b
or wmm 005 tm

16, D nost o the microws
7. Do nedt et thee cord hang o
conier.
T8, Uo ret hasat ¢ shvely
= £ 1100k Gk buﬁmﬂ emm y o the g} ass Lemiable,
o Uiy oot o the erey film on special minrowave cook
peEskanes io fouch e g rntable Pl the pac)
an 8 misroway

ich the cries of the
.éi““h au sffé“ MJEE{JI‘%B iy oause the turmiable
¥

2. fné;f?iﬁ :}z’f}m;ﬁe' such as whole egos and sealed conlainers
- for example, closed glass jars are able io explode and
should not be healed s this oven.

SAVE THESE INSTRUCTIONS!




SPECIFICATIONS

Power Supply 1200 AC, B Mz
Frated Power Wicrowave 1400 W
Consumption Convedation 1,350 W

‘ Microwsve 1000w
Power Output Convection C3EOW
Froquency £ 50 Wk
Fatad Curent jgjfg?;fﬁﬁ@ zf;i A
Orverall Dimensions (WKHxD) 2O w12 % 18
Owven Cavity Dimensions [WabxD) T w BT TR
Lapacity of Oven Cavily 10 g BL

MEC 60T05 RATING STANDARD

Specifications subledt o changs withou! pror notice,

INSTALLATION

A, Cireuits

For satety purposes this oven must be plugged info a
20 Bamip shrouit, Mo ofber elechrical appiances or lighting
circutts should be on tis ine. I in doubd, consull &

Heensed elochician,

B. Voltage Warning

The voltage used al the wall receptadie must be the
same as specified on the oven name plate loeated on
the front or on the side of the condrol panel of the owen.
Use of & higher voltage s dangerous and may resalt in
@ fire or other fvpe of accident causing oven darmsgs.
Low voltags will cause slow cooking. n case your
mricrowave ovan does not parform nonmally in spite of
proper vollage, remove and relnsert the plug.

. Placement of the Oven

Your microwave Over can be placed eesily i vour
kitchen, family room, or anywhere slse o your home.
Place the oven on a et surface such as a kitchen
covntorion or g specially designed microwave oven cart
at least 1000 (39.4 inches) from flooe Do nob place
oven above g gay or efectric range. Free alr flow around
the oven s mportant, Adlow 8t least 4 inches

of space & the top, sides, and back of the oven for

proper ventiation,
HOTES:

» Mever plece the tumiable I the oven upside down.

D. Do not block the air vents

Al s vents should be kept clear during cooking. i al
varts are covered daring oven operation the oven may
overhest. In this case, a sensitive thenmal safely device
automalically tums the oven off. The oven will be
inoperable undil iU has cooled sulliclenty,

E. Radio interference

1. Microwave oven operation rmay interdere with TV
o radio raception,

2. Whan thers is interferance, it may be reducad or
afirinated by aking the followhg messures;

.

eR
.

Clean the door and the sealing surfaces of the
Ve,

Raorient the recelving anterna of radio or TV
Fedocate the microwave aven in relation to the
TV o radio.

. Bove the microwave oven away from the

recaiver,

. Pl the midcrowsve oven inte & different outlet

g that microwsee oven and receier are on
ditferant branch cirouits.



PARTS AND ACCESSORIES

See-Through Boor Easy-Clean Your oven comes with the Tollowlng accessories:

Liga and Carg Guide
Gilese Turndalle

Cven Cavity !
H
1 Tuniable Roler Rest
4
1

Wetal Tray
Metal Fack

Tray

Civen Contreol 5 Tirntable

Panel .
s Fenst
Safety intertock System
CONTROL PANEL
1 PREPLAY. The display incluces 4 clook ard ngdisators hat tell

yous e of day, conkdng tme setings, and cooking functions
sefeciod,

2. CONYECTION. Touch this bulton 1o ook foods on comvection
rriile.,

3, MIHCROWAVE, Touch this b mm]m sook Tondds on microwave
ke, Al o set cooking e and pover level,

4. ROAST. Touch this button to roas! foods on combir

& BARKE. Touch this hulloriio b Wi Of

B, ALFTC CODK. Touch this pad 0 cook fonds auloma
cevrnbdration e

TTUERN TO SELECT, PRESS TO ENTER | Tum the diad to set

chock, catagory, erpereture, cooking e, power feved, food

atioen mnde.

ey tn

epsanitity ared then press it lo ender

B, BENSOR REHEAT Touch this bufton 1o reheat feeds without
antering cooking e and power level

&, BERBOR COOK. Touch this bution o eool rmast of vour levarile
foocks without eriaring cookirg Bime or power leval,

10, BENSOR POPCORN, Touch thig butlon o cook popoom
autorrasticalhy

1 CPFTIOMNS, Touch tis button o ch

ange émx twer's defaull

13 KiTﬁMﬁ% T%ME:% Tc:su - th . & buftens b USe YOur overn 2% &

Z

klichen firmer
14, START. Touch this bution to star entries and to tum Child Lock
o o off,

G

15, A0 MNUTE. Touch this bulton 1o cook a8 T00% cooking power

for 1 eirts o B9 minndes B9 seoonds |
16, BTOPICLEAR: Touch this bulton 1o slop the oven o o clesar
@rifries,

BRI LA R Y




COOKING COMPARISON GUIDE

Cooldrg with yvour new oven offers a wide varisty of food
praparation optons, microwave opoking, convecton
cooking, and combination cooking,

florowave cooking uses very short, bigh-frequency
radic waves. The movement of the microwaves through
the food genarstes heat and cooks most foods Taster
than regpiar methods, while retaining thelr natursl
tewture and moisture, Microwave cooking heats food
directly, not the cookwars or the inferior of the oven.
Reheating is eany and defrosting s parlicularly

Combination conking combines microwave anegy
with convection to aook with speed and accuracy, while
browning and crisping to perfection.

Your car use microwaye cooking, comvection cooking, or
combination cooking o cook by tme. Simply preset the
length of conking Hime desired and yvour oven tums off
avtomatically

Fhe following guide shows af & glance the difference
hetwenn ricrowsva, convection, and combination

converdent because less e is spent in food cooking.

praparation.

Convection coolking constantly circulales hested alr

atound the food, creating even biowning and sealed-in

flaveer by the constant motion of hot alr over the food

surfacss,

MICROWAVE CONVECTION COMBINATION

LOCKING Wecrowave onergy s Hot air clroulates srownd WMicrowave ahergy and
ETHOD distributed svenly food to produce browned corwattion haat combing o

trroughowt e oven for fast,
thorough cooking of food.

exteriors and sealed-in
Juoes.

shortan the cooking tme of
regsatar cvens, wihile
browning ard sesling iIn
fuboes,

HEAT SOURCE

Elicrowave energy.

Circutating heated air

Microwave anergy and
shrciiating heated ale

BENEFITS

= Fast, high efficiency

cooking.
» U and surrcundings do
st get hot,

s Easy clearn-up.

« Aigds in browning and seats
iy flavor

« Conks some foods faster
Ban regular ovens,

« Shortened cooking time
froorm milIDwWaYe onargy,

« Broswning and crisping
from convection hoatl.

Foad this guids 1o learn the many different things vour Microwave/Corvechon/Combinalion Oven can do.
Yous will fired 2 wide varlety of cooking methods and programs desigrned o sull your lestyle,




COOKWARE GUIDE

icrowave Cooldng

Wost heatresistant, noremetallic cookware is safe for

uBe I YOour microwave oven.

Howerver, 1o test cookware before using, Tollow these

st

1. Place the smpty cookware in the microwave oven,

2. Measure 1T oup of water in 8 glass messuring oup and
place itin the oven beside the cookware,

3. Microwave on 100% power for 1 mirude. i the dish is
wiarrn, it showld not be used for miorowsve cooking,

Sonvection Sooking

Combination Cooking

« Glass or glass-ceramic baking containers are

recommended. Be sure nob 1o use Hame with metal rim

as kmay cause arcing (sparking } with ovaen wall or

oven shell, damaging the cockware, the shelf or the

LI,
« Heatresistant slastio microwave coolovere (sale o

4507FY ray be used, but s not recormmended Tor foods

« Matal Pang are recommended for alf types of baked
producks, but especially where browndng or crusting s

irrcriart,

« Urark or dull finish medal pans ara bast for breads and
ples bocause they absorh heat and produce & crisper

orust,

« Shirvy sluirinur pans are betler for cakas, conkles, or
migfiing because hese pans reflect heat and help

procdcs g
= (Glass or g

ight, tendar crast,

e

gl casserole or baking dishes are

best sulted for egg ard cheese recipes due o the

claanabiiity of glass.

that raquire crusting or sll-around browning, because
plastic i# a poor conductor of et

COOKWARE MICROWARYE COMVECTION COMBIMATION
Heat-Fesistant Glass, Ceramic Glass Yen Yos s
Cerarnlos, China You Yo Yau

(B not use ching
with gold or silver i}
Wietal &:mm&m&m Mo Yo fo
Mo Heat-Resistant Glags Mo Mo Moy
Microwave-Bafe Plastic Yas Mo Yes®
Plastic Wrap, Wax FPaper Yos Blgr 2 v]
Paper Products Yes Fer Mo
Btraw, Wicker, and Wood Yes No Ko

“ Use only microwave oookware et is eafe o A50°F




HOW TO USE ACCESSORIES

(O : Possible to use

T © : Recommended method
Glass Turntable Hatal Tray MM&% Fack x s Do not use

MICROWAVE CONVECTION COMBINATION

© O O

X O O

X (@ ©

X © X

X © ©

Motes ©
« Do not opsrate the oven when i g emply except preheating.



TIPS FOR MICROWAVE COOKING

BROWNING

Misat ard pouliry with high fat content that are couked
for 10 or 15 minutes or longer will brown lightly, Foods
cooked g shorter firme can be brushed with 8 browning
agent, such as Worcestershire sauce, soy sauce, oF
barbecue saucs.

COVERING

A pover traps heat and steam and causes the Tood o
cook more quickly. Use o fid or microwave-sate plastic
wrap with one comer folded back to vent the axoess
stearn, Lids on glass casseroles can bacoms ot
during cooking, HMarddle carefilly, Waxed paper will
pravent the food from splattering in the oven and help
redain heal, When warring bread Hems, use wared
paper, napking, or paper owsls, To abeoeb exlra
msisture, wrap sandwiches and fatty foods in paper
towels.

SPALING
Arrange individual foods, such as baiked poleloes,
cupcakes, and hors d'oeuvres’ in a circle and &t loast

1 inch apart. This will halp he food coolo more avenly.

STIRRING

Stirring blends favors ared redisiribules the hoaat in
fopds, Mwave sl frorm the outside foward the canter
oof e dish. Food ot the outside of the dish heats first,

TURMING

Large toods, such as roasts and whole poultry, shotdd
be turmed so that the op and boltorn cook evenly. Also
e owar chicken pieces and chops.

CLEANING

Wipe the oven inside and outside with 4 soft clothy and
a mild detergent sodution, Then rinse and wipe dry.
This should be done weekly or more often, If needad.
Mever use cleaning powdars or raugh pads,
Excessive oil splatiors on the inside top will be difficult
to remove i et for many davs. Wipe spiatlers with a
wed paper towel, especially after cooking chicken o
bgeon,

REMOVARLE PARTS

The metal ray, metal rack, glass urniable and umndable
rodler rest are removable, They should be hand-washed

nowarrn {nat hot) water with g mild detergent and a soft

cioth, Once they are clean, rinse well and dry with g soft
cloth. Never use cleaning powders, steel wool, or rough
pacls,

10

ARRAMGEMENT

Do mest staek food, Arvangs in a single layer in the dish
for more even cooking. Because dense fotds cook
more slowly, place thicker portions of mest, poullry, fish,
and vegetables lowerd the oulside of the dish.

TESTING FOR DONENESS
Because loods cook quickly In a microwave overt, you
need to test requently for doneness,

STAMIHNNG TIME

Depending on density, food often needs to stand from

2 o 15 minutes sither in or outside of oven after
cosking power shuts off, Oudslde of oven, you usimilly
need o cover food during standing 4me o retain heatl.
Femove most foods when they are slightly undercooked
arud they will finish cooking during standing time. The
internal lemperature of food will dse about 10°F during
standing e,

BHIELIING

To provent some porions of reclangular of square
dishes from overconkdng, yvou may need o shield
thverrs with small strips of sluminum foll 10 block the
racrowaves. You can also cover poullry legs and
wiryg Hps with fodl o keep them from overcooking.
Slways keap Toll ot least 1 noh from oven walls
o prevent aroing.

PIERCING

Plerce the shell, skin, or membrane of foods before
eooking to pravent tham from bursting. Foods thel
racidre plercing ncluds yolles and whites of eggs, bot
dogs, clams, ovelers, and whole vegetables, such ag
potatoss and aguash.

> Removable parts may be ceaned ot the sink. Be
caretul not o ohip or scratch the edges as this may
casse therm o break during use.

< The metsd tay and olass wimdsble may also be
cleanad in o dishwasher,

« The wimiable rofler rest should be cleaned regularly.

SPECIAL CARE

For best performance and safety, the inner door panel
andd the oven front frame should be free of food o
grease bulldup, Wipe often with g mild detergent; then
rinse and wipe dry. Never use deaning powders or
rogigh pads,

to clear any entriss that might have been enlered
accidentally while claaning the panel.



OPTIONS

CHILD LOCK

Touch:

ftop s

CRTTNG

Example: Yo sot the clock for 1030040

Display Shows:

Turn the dial

FPregs the digl,

Toarry e ol
il 00T

appears,

Prags the disl

Tuires the dkat
(et A
FIGIGETS

Press the dial,

Tigrn the dist
ey met "AMT.

L S S W Wty
TR AL T LHRGE

FHTTH b
R

T
{a{,fi‘iﬁ fvré {”}\{‘T/Y Jika fw%ff i}ﬁ/"

i

ity Brigde P L0 g
Tei B 10 SFT HIER

FlEss

TERE BT PR LD
Br g;-;f’ygﬂ Phd ffJf‘!

PEESS

FE L S T LT
FAHREE R, G EE BT

AR
FRESS START

WY - W
it »E'?JJ

NOTE: Plesss plug oot and plug in o sel clock sgain.

OPTIONS TABLE

FUNCTION

CHOICES

Clock Selling

Howr, BMinute, AP

Senrd OnfOff Sosurd OnfON

Clnck OnfoOff Gl OnfOHy

Seroll Bpeod FastbormaliSlow
Linit Lbefky

MIOTE: Whan the power cord 1s fiest plgged In, the

defaull setiings are Sound On, Slock On, Normad

Gnoed and Lbs,

Use this safely sature fo lock the conbrol panel
when you arg cleaning the oven, of 5o that children
cannot use the oven unsupenised.
Example: To sel Child Look

Touch: Display Shows:

BIEpHlAR

Timne of day.

Tonseh and hold
urdil “LOCKED”
ALMSELE,
{approximately
4 gipeonds),

4 START A

e

F
Fa
T

To cancel CHILD LOCK:

Touch: Display Shows:
Towch and hold
urtil “LOCKED”
disappesrs,
{approxiretely
4 saoonds).

Time of day.

KITCHEN TIMER

Your rfcrowaye oven oan be used as g kitchen
fimer. You can set up o 99 minutes.

Enamnple: To sel 3 minufes,

Touch: Display Shows:

Thne of day.

TEAT T FFY T T
TR T TG BET TRE

ol e L R
B M‘HMFJ FE ERE {.;é@

Toury the dial
yndl S0l
appEars.

FRESS STRET

Stawt tirner,




For est resulls, 5

pessers during differend el
program your ovarn for 2 s, so that it will switeh

fratn ane power fevel to another during the cook oycle

Evarnple: To set o Zatage cook cyule
{Penwnr B8% for # min, andd power 50% for 3 min)

Touch: Display Shows:

e AR

1. Tirne of day.
T sred AT Tiow By FFOET
- ] i fft}é}f gﬁ‘r%{,? fyrm?ff
. Turry the diz
3 é PRESS STRET OR Dift
* i 72 i‘é{}
BLREAIE,

V’FW 5 e

AR PR FPE T gy
sm /“ﬂé i/FFLVL fid f?f' P 1{’ ;um!wi
ey e
o é’m b

HOTE: if you press the start butlon, € v arate on full
sowwer {19
Turrs the i .
R
ﬁ 118 Ei f }uzu[f: Jmf/
= ¥ ¥
BeAWERAN FREGS GIRR]
HDOEAS.
&, TLR B T SET
PV W TR
o bR BER RL F R
- Turn the disd
* unlil R0 PRERS STHET TR B
ADPRATE.
POis éf?{?
8. TR DL T SET PEMER
g er
£ 4 6_

KROTE: If you press the start utton, @ wil operate on full
noswer (1O

Yurn the digd
st
POWERSD

ADEBUTS,

9.
POGERSD PRESS START

SrkRte
o start cooking,

10.

Vidbwears the Tirst stane s over, you will
short tones as the oven beging the seqo
stk stage.

11.

MICROWAVE POWER LEVELS

Your ricrowsve oven has 10 cook power levels to et
you cook or hoat & wide variety of foods. Refer to the
table below for suggestions:

Microwave Power Level Table

Power

Lapvel Hse
18 « Boiling waler.
{(High} | « pMaking mnﬁy
= Cooking pouliry plecas, fish, and
vegeiabios,
- Cooking tender culs of meat.
= Whode poullry.
o « Rahaating rice, pasta, and vegetablos
« Reheating prepared foods quickly,
& = Pl 3%%&%; wrif:ﬁwzme,%

* ﬁfﬁmkm@ wq milk, and cheese dishes
7 » Cooking cakes, breads.,
« fedling chocolate.

= Cogking e,

& » Cocking whole fish,
= Cooking puddings and custard,
5 » Gooking ham, whole poullry, and lamb.
= Cookdng 1ib rmast, sirdoin tip,
4 » Thawing meat, poullry, and seatood,
= Dookdng less tender culs of mest,
3 = Looking pork chops, roast
o Taking chill ol of froit
4 « Softening butier
= Keaping casserolos and maln dishes wanm,
1 = Seoftering butter and cream cheese
f « Standing fime.

ADD MINUTE

A imee-saving pad, this ampdified conbrol ials
vous guickly sel and start miccowsve cooking at
100% power without the need to fouch BTART
Exarnple: To cook for 2 minutes.

Touch: Display Shows:

1.

Sy

Timne of deay.
A

A BB

Time: counting down
Twice

2. and power 100

A

MOTE: if vou touch ADD MINUTE,
1 minite up to 99 minutes

il sk
b4 seconds.,

12



SENSOR COOKING OPERATION
INSTRUCTION

A sensor detects steam from the od and antomatically
adiusts cook Sme for the best cooking results. s easy
ard convertient-—the oven will guids you, step-by-stap,
t cook or rebeat foods, The Sensor Benu, with many
pooular food choloes, & preprogramerned o cook or
rehwat food perlectly averyiima.

For mere information abou Sensor Cooldng
Programs, see the "Sensor Fleheat & Cook Tables”
on pages 13,14, These lables provide specific
instructions for cooking and heating a variety of
fussds.

« The Sensor Cooking system works by delecting a
buikdip of vapor,

+ Make sure the door remains clossed,

o Cince the vapor s detacted, two beeps will sound,

« Cpening he door or touching the STOP/CLEAR
before the vapor is detected will abort the
process, The oven will stop.

» Before using Senatr Cooking, make sure the
glass lrndable s dry, to asswre the best results,

Categories:
Sersor Reheat
Senmor Coolk

Sensor Poapoom

3

SENSOR REHEAT

This featurs aliows vou to reheat precooked rootr-
ternperature or refrigerated foods without selocting
cooking tres and power levels, This feature has 3
categories | Dinner Plate, Soup/Seucs, Uasserole.
Ses the following table for more information.
Example : To reheat cassercis.

Touch: Display Shows:

hrawklisan

1. Thrie of day.
2. TR By 70 BET BERY

[HESERNEE
Ty the dial.

The oven will rebost food automatically by sensor
gystem.

SENSOR REHEAT TABLE

Catenory Direction Agroesnt

Place foods o be heated
on dinner plate or similar
dish. Cover with plastic
wrap and vent, After
aonsking, allow o stand
for 3 mintdes,

AL,
112 - Tibs
{230 - 48600}

Errsy
mate

Fiace foods o be haalad
in an appropristely slaed
microvaYe container,
Cover with plastic wrap
and vent, Affer cooking,
stir and aliow o stand for
3 eninstes.

Boupf

Hauce 14 cups

Cover dish contaliing
the casserole with plastic
wrip and vend, Afler
eocking, sfir and allow to
atand for 3 minutes.

Lag o
reste

14 clips




SENSOR COOK

BEMSOR COUK allows you to cooll most of your
favorite foods without having to select cooking Umes
and power leveds, The oven stitomatically determines
reguired cooldng tmes for each food Bam,

SENSOR COOK has 5 food calegories,

Example @ To cook frozen entrée.

Touch: Display Shows:!
Thne of day
2.
T B 10 SET RENY
3. Ty the

/ﬁ i)ﬂf{}f:&g 8 «'7* 171'35 f“

ikl

Tha overs will cook food automatically by sensor
syslom,

SENSOR COOK TABLE

SENSOR POPCORN

SENBOR POPCORN lats you pop commercially

packagad microwave popeom (30 or 3.5 ez )

For bast results:

o Lise fresh popoorn.,

« Place andy ong bag of prapackaged microwave
popooms on the center of umisble,

Example © To pop 3.5 vz
Touch: Display Shows:

S Uk A

1. Time of day,

P ——
PR

The gven will cook food sutomatically by sensor
systernn.

MOTES:

« Do ot aftempt fo reheat or ook any unpopped
kerniels.

o Doy pwot use popoorn popping devices n microwave
oven with his festure,

o | you use a microwave popper, test i on sensor,
Thers are marsy such devices avalleble and thelr
Fesits ey vary.

w [ WO CASE showld vou use a popper thal concan-
frates the microwave energy.

CATEGORY PARECTION

ABROLUNT

5 minutes,

Botato Fiarce each potato with o fork and place on the gven bray around | T4 medium appro.
e edoe, ot least ong ingh apart, Alter cooking, sllow to stand for | B ol oz each

standing Hene, Ste for fuffior ros.

plastic wrap, Whaen cocking is complete, sllow 10 minutes

Hice Place rive and twice g muoch guld (water or ohicken or Hd~2 oups Lhse medium or
vagetable stock) in 8 2-quert microwavable dish, Cover with forig grain ree. Cook instant

rive accarding to directions on
the package.

wirap and vent. Afler cooking, allow 1o stard for & minutes,

Frozan Remowe from auter display package. BT cover, If not in Wi dt oz
Fntrie microwave-sale container, place on plate, cover with plastic

wiap, and vent. Alter cooking, allow o stend for § minutes.
Erosk Prepare as desired, wash, and leave residual water on the Lod pIDE

resh vegetables. Place in an appropriately-sized microwave containgr, ’

Vegelable cover with plaste wrap snd venl. Afler cooking, allow o stend for

& mirios.
Frozen Hamove from package, finse off frost under running water, Place | 1-4 cups
Vegetabie i an appropriglely-sized microwave container, cover with plastic

MOTE: I you open the door or press BTORICLEAR during sonsing, the process will be canceled.
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AUTO DEFROST

Four defrost cholces are prasat i the oven. The defrost
festure provides vou with the best defrosting rmethod Tor
froren foods, because the oven sulomalically sets the
defrasting Hmes for each food Bem acoording o the
weight you enter. For added convenience, the AUTO
DEFROST molides a Duilbiny tone mechanksm that
rerninds you to chack, fum over, separale, oF rearangs
the food during the defrost oycle. Four different
defrosting options are provided,

1. MEAT

2. POULTRY

3. FIgH

4. BREAD
Mfter touching the AUTO DEFROST bulton onos, seloct
ther food category by lurning the dial, Avallable welght
ranges for Mest, Poultry and Fish are 0.1 0 6.0 b,

The avalable weight rangs for Bread is 0.1 o 1.0 .
Exampls ; To defrost 1.2 s of meat
Touch: Display Shows:

S
1. Tirne of day.
2. fiwsfm' TR B T ECTY
/“ﬁg J‘ 5

KR
Turn the digl.  JERT PEESS I

4. TR B T ENTER
Prass the dial, LERLY

5 Tuen the dig

. il M2 e PEERS RTAET

AppRaErs.

6. BEFEDST

WOTE: Afler you louch BTART button, the display
counts down the defrost time. The oven will
beep once during the Defrost cycle. At this time,
open the door and tum, seperals, or resrrange
the food as neaded. Hermove any portions thal
have thawed then returmn frozen portions o the
oven and touch START button o resume the
defrost oycle, The oven will not 8TOP during
the BEEP unless the door iz opened. 15

For bost results;

» Femove fish, shelffish, meat, and pouliry from its
arigingl closed paper or plastic packags {wmg}gws"}
Citherwise, the wrap will hold stearm and Julce close (o
the foods, which cam cause the outer surface of the
foasds b conlo

= Porr the rmeat indo the shape of g doughinut before
freszing. When defrosting, serape off thawed meat
whigrt the beep sounds and continue defrosting.

« Place foods In a shallow glass beking dishoron e
rricrowave rossting reck W catch drippings.

» Fouds should stilf be somewhat oy in the cender
whan rernmoved from the oven,

AUTO DEFROST TABLE

Cotegory Food
MEAT BEEF
Dt 6.0 he | Ground beef, Round stes

i1 o 4 Okgd | Tendedoin steal, Pot roast, M !TMM,
| Bump roast, Ghuck roast, Mamburger patly

LAME

Chaps {1-neh thick), Holled roast

BORK
Chops (Y
Countryatvie b
| Folled roast, Sausage.

5 Mot dogs, Spareribs,

'\é%f%

dieds (1 1, edneh thick}

POVLTHY
0.1 i 6.0 B

- Braast {un

POULTRY

Wnole funder 4 4
0.1 40 40kay |
- Whole

53, Gt ug, Braasts {bone
GORMNISH HENS

TURKEY
wer 6 bs)

FE&H
tin 8.0 bs
fij to 4. Okey)

FiSH

Fiflets, Whols £
SHELLFISH
Crab meat, Lobster fafg,

Steaks

Shrirnps, Scaliops

BREAL

b 1.0 s

1 b O Bk

MUFFING
ROLL CAKE




TIPS FOR CONVECTION
COOKING

This section gives you cooking instruclions and
procadures for operating sach corvection funciion.
Plepse read these Instuctions carefully,

Comvection cooking croulates hot ab through e oven
cavity with a fan. The constantly moving air surrpunds
e food to heat the outer portion guickly, creating even
browning and soaled-n favor by the constant motion of
Feat i over the food surlaces, Your oven uses
corpvaction cooking whenever you use the Convection
Button. DO NOT USE THE OVER WITHOUT THE
TURNTABLE 1N PLACE.

. Alerays vse the mestal rack on the tumtable when
comnvaction cooking.

. B net cover Wwimbablo or metal rack with alurminam
foll. It irderteres with the flow of air thet cooks the food,

. Bound plezs pang are exceliand cooking wlensils for
many corveechion-only lams.

Uhoose pans that do not have extended handies,

. Use convection cooking for items ke souliiés,
hresds, cooldes, angs! food cakes, plzze, and for
sorme meat and fish cooking.

L Wour oven comes aegquipped with metsl ray which can
bres yumendd for conking in corvection moda or
cordbination mode,

- You do not need fo vse any special tschnigues o
adapt your Tavorlte oven recipes to convection
cooking, however, you nesd o lower oven
temperature by 25°F from recommended temperature
mendoned in packags instructions when cooking
packaged food in convection mode.

[

Cax
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7. When baking calkes, cookies, breads, rolls, or ofhear
baked fonds, most recipes call for prehaating. Preheat
the ety oven ust as vou do g regular oven. You can
start heavier dense foods such as mests, casserclas,
and pouttry withoul prehealing,

. Al heatproot cookware or metsl vlensils can be used
in convechon cooking.

. A5 e convendional cooking, the distance of the food
frorn the heat source affects cooking resulls, Refer to
the charls in this Use amd Care Gulde,

10. Use metal ulsnsils only for convection cooking.

Mever use for redorowave or cormibinetion cooking

since arcing and damage 10 the oven miay ooour

After preheating, | vou do not open the door, the

oven will auformatically hold at the preheated

trnperatirs for 30 minutes,

1.

PRECAUTIONS

» The gvern cavity, door, umiabile, roller rest, metal oy,
metal rack, and cooking wensis will botome very hot,
VSE THICK OVERN GLOVES when ramoving the food,
coking utensils, metal rack, mels! tray, and turniabie
frorn e o alter corveection oooking.

» Do ot ues Hghtweleht plastic containers, plastic wraps,
of paper products durdng any convecotion oyoha,



CONVECTION

During convestion cooking, a bealing slement s used o
raise the termperature of the air inside the oven.
Convection couking lemperadurs ranges from 2287 ©
450°F; and 100°F may be prograrmimed,

it s best o preheat the oven when oonvection cooking,
Lower pven temperature by 25°F from packege
recommended wmpernture, nstructions, The baking
Hime may vary according to the food condition or
irwdividual proference. Check doneness st the
srinbmum e snd then adjust tmoe by turping disl

Example: To set the convection cooking at 325°F
for 45 minutes with preheating.
Touch: Display Shows:

Seane Pl

Tiene of day.

£ Yo, ¥y
ClsE TN Baer i e

¥
2 JEPERRTLIE OF

Tearn the ohial
unitl "325F
appears,

PRESS STRET IR IR

SEARTA

%urm CE 114 &mf door, place fn’)tz{,; oy
Feles '. ahil uc}w 2?}9 dcm Display scrofig ™ T

Tuirn the dial

5. urdil *45:00°  PRESS SrmeT
BODBHTS.
SIART S
NOTES:

« When the oven resches the sel preheat temperature,
five fones will sound and the overr will sutomatically
hiodd that termperature for 30 minutes,

» Thie oven temperature drops very geickly when the
dodr s pensd; however, this should not prevent food
fronm badng fully cooked during normal cooldng tme.

Example: To set the conwvection couking at 376°F
for 38 minutes witheut prebwesiing,

Touch: Display Shows:
Sip fl e
1. o T of day,
b
dn B W LY
2. e e X
P PRESS DAL

Tirn the dial
untl "ATEFT
BGETS.

‘L?‘,gﬁf”éﬁ; J/z?ff”” ﬁ%fmﬁk

hE PR FEY
ﬁbg.}x! &{ Koored
x”‘f"v’? T
LI W E B

Fress the dial

Turn the digl
wrilil A 00"
BppeRTs.

HOTES:

« The termperature range has 10 steps from 225°F o
450°F,

» Tirn the dial to ncreasel/decrease the tamperature by
2B°F after wuching the CONVECTION button. {The
detault termperature is 3500F)




CONVECTION COOKING GUIDE

1. Always use the metsl reck when conveclion baking.
Place fond directty on rack or place in metal tray
and then place fray on rack. (Sse page 9

2. Ahprrdnurn pans aonduc! heat guickly, Por most
corveection baking, lghl, shiny finishes give bost
rasults bacsuse they prevent overbrowning in the
time & tekes o ook the center araas, Pans with dul
{satin-finish) botloms are recommendad for cake
pang and ple pans o best bolorn Browing,

3. Dk or noneshing finishes, glass, and pyroceran
absorb heat which may result in dry, erisp crusts,

4. Preheating the overn is recommended when baking

foota by convection.
8. o prevent uneven heating and save energy, open
the oven door o check fnod as [itle as possible,

FO s van Temp. Tiroe, Min, Commaonts
Broads Bistuits 3THF 4 i 18 Coannad refriceratod blsoulls ke 2
o 4 mindes bes me.
Corn Bread B dd e 27
BAuting J7EF 28 to 37 Famove from pans immedisiely and
eion sty on wire rack.
Popovers BEBF 45 o B5 Hierce sach popover with a fork
after rermoving frorn oven 10 aliow
slerarm o escape.
Bt Bread or Frolt Bread IB00E 55 o 65 inderiors will be molst and tander,
Yeast Braad ITHF B 25
Plain or Bweet Holls FEOE 1310 18 Lightly aresmse haking shest
Cakos Anget Food AIESF 5310 63 frevert i oool in pan,
Chessecaks F BO o 85 Mdter cooking, T oven off ared fel
chaaspurke stard it oven 30
rrires with door s
Coffes Cake ARG KR
g oakas II5°F 2010 25
Fruit Cake (loaf) ; ZTBF a0 o 100 Irnderior will e molet and tender,
Gingerbroad J25°F 42 to 47
Butter Cakes, Cake RMizes 5 Mtodb
Fhited Tube Cake IHF i to 40 Ghrease and flour pan,
Pound Cake IR 45 fry B Cool i pan Y riredes befors
Irsverlireg o wire racke
Conkies Bar apEeE A0 tos BO Use same time for bay cooldes from
& i,
Eirop or Shosd 380°F 1540 18 Lses marne e lor sliced cookiss
fromm a i,
WOTES:

« The oven lempersture indicated in the chart above 15 recommended over the package instruciion temperature.
« Thee baking thme in the charl above s only guitelines for vour reference. You nead to adius! ime acoording 1o the
foud condition or your preference. Uhedk doneness it the mindmum time and then adiust Sme by turmdng dial,
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CONVECTION BAKING TABLE

FOO0 Orven Temp. | Thrwe, Bin Lommarnts
Fruits, Baked Apples or Pears 80 25 to 35 Hake in cookware with shallow sides,
Other Braad Pudding I00°F 384040 | Pudding ks done when keife Ingerted near
Desserts certer comes out Gloan,

Cresm Pully AO°F 30 to 38 Punciure pulfs twice with olhplck o
reloase stoarn after 25 minules of baking
tree,

Custard {individual) A50°F 45 to B0 St cus in bakdng dish, Powr bolling water
arourdd cups o g deplh of 1Tinch.

heringue Shalls AHPF 3 o 85 Whan dore, um oven off ard let shells
atand I oven 1 howr o dry

| ﬁmﬁx Frowen FFE°F 70 to B0 Eoliow package directions for preparstion,
rasiries Merngue-toppad 450°F 9t Follow pachage directions Tor preparaiion,

Two-crust S00°F 5t 55 Pollow package directions for preparation.

Ciuiche GE0F 30 o 45 Let sland B minutes before culting,

Pasiry Shell AL E i 1b Plarce pastry with fork to praverd
shiinkage.

Cassercies : Meal, chicken, seafood SHOF 20 o 44 Cioie lirnes vary with, cassercle sk and
cornbiations ingraliends,

Pasta SBUF 250 45 Lok tires vary with cassercls shre and
Irgredients.

FPotatoss, scalloped aB0°F BE b 60 Lt staret B miraites before serving.

Vooelabln IEOTF 45 o 55 Coolk fimes vary with cassercle size and
ingradients.

Frozen Bresd Dough 3H0F 3 ko 35 Follow packags directions for preparafion.

Frozen Entrée FEF 0t 80 Foliow packace directions Tor preparalion.

Frogan Plzza Rolis, 400°F Yio 11 Follow package directions for praparation.

Egy Rolls

Pz FEF 1510 25 Follow package directions for prepganstion.

Slics and Bake Cooldes FTEF 13t 15 Let stand a few mirates bafors removing
froen pan 1o oool

Befen bheat Loaf ZEF 85t 60 Lat stard 5 minutes after cooking.
Dighas Oven-Baked Stow K il B o 90 Brown roeat before combindng with liouid
arct vegstalies.

Swigs Steak 35°F B o 7O Let staret 2 mifrnstes after cooking,

SBtuffed Peppers SEOE 40y 45 U green, red, or vellow peppors,

Vegetables Agorn Bguash Malves FTERF 55 0 60 Prerce shdin seversl places, Add *h cup
A weater o dish, Turmn souash halves ol side
: v gl 30 minutes of cook e and cover,
Baked Folaloes 42B"F 50 to 60 Plarce skin with a fork before baking,
Twica-Baked Potaloss A00°F 25 1o 30 Plaroe skin with fork before baking.
MOTES:
= The oven tempersture Indicated in the chart above Is recommended over the package instruction lemperalure.,

= The baking time in the chart above s only guidelines for your reference. You need to adiust time according o the
food condition or your preference. Check donenpss af the minimum tme and then adjust me by tuning diad,
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MEAT ROASTING TABLE FOR CONVECTION COOKING

BAEATS Crvern Terrg. Time, Min. [ ib
Beef Rib (2 1o 4 bs.)
Rare 300°F A o 47
i 300°F A7 o 52
Wedl 300°F 52w 7
Boneless Rib, Top Siroin
FRare a00°F B b 55
Ieredivem I00°F 55 to BO
Well B00°F 60 to B8
Beal Tanderioin
Rare S0 254 29
Madium A00°F 2810 33
Pot Roast (29 o 3 lba.)
Chuck, Rump 300°F B0 o B5
Ham Canned (30, fully cotlked) BB 2t 25
Bt (5-1b. fully cooked) AZEF 1o 25
Sharde (50D, fully cooked) aR5F 17 to 20
Lamb Bone-r (2 104 e}
Medium BOG°F 420 47
Wl 300°F 47 to B2
Bonelass (2 o4 e}
Medim I00°F Bl BS
Wall 300°F 85 o 80
Pork Bore-in (2 0 4 s} 3D0TF 48 1o 57
Boneless (2 o4 e} AU 58 to 61
Pork Chops
{4 o teinch thick)
2 chops Ve 47 b 45
4 chops 3E5°F A5 to 48
& chops B257F 48 1o 85
Poultry Whaote Chickern
{2 0 B0 e} AVEF 2510 35
Chicken Places
{2k o Fhtbs) BE0°F 18 21
Cornigh Hens
Unetuffed (1 10 17 s} BIEF i 16
Stuffed (1 o T be) ATHEYF 15 i 20
Duckling (4 to 5 ibs.) Yo 18 to 21
Turkey Breast
{4 1o 6 ibs.) vy 2110 26
Seafond Figh, whole
{310 5 s 400°F 130 18
Lobster Tails
{6 1o B0z, each) A5 1210 17
NOTES:
« The roasting fime in the chart above is onby guidelines for your reference. You rneed to adiust ime acoording to the

food condition or vour preference. Check doneness al the minimum tme and then adjust ime by turing dial,
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TIPS FOR COMBINATION COOKING

This sechion gives you instructions 1o operate aach
coribination cooking funclion. Please read these
nstructions carefully. Sometimes combination
ricressve-convection cooking is suggasted lo get the
best cooking results since i shortens the cooking time
o foods that norrslly nesd g long tma o cook. This
eooking process aleo leaves meats juicy on the ingide
and crispy on the oulside. In combnation cooking, the
convecton heat and microwave energy allermate
auftoraatically. Your oven has threo preprograrmmed
seitngs that make € easy (o use combinalion cooking.

HELPFUL HINTS FOR
COMBINATION COOKING

1. Meats may be roasted directly on the medtal rack ar in
a shallow roasting pan placed on the reck. When
ciging the metal rack, please check your cooking
griidde for information on proper use.

. Less tender culs of beel can be roasted and
tenderized using oven cooking bags.

5. When baking, check for doneness after cooking time

s up. I not completely done, et stand In oven fora
ferwr rriirsates o complete cooking.

PRECAUTIONS

1. Al covkware used for combination coolkdng st be

BOTH ricrowave-safe and ovenproof,

During comblination baking, some baking oocloware

iy cause sroing when B comes in contact with the

oven walls or metal sccessory racks, Ardng ls s

dizcharge of electricity that ccours when microwaves

e i cortact with restal.

— tf aroing cocurs, place a heatproof dish betwesn
the iy s the metal rack.

- e recommend you use the melal fray applied
with your over, It has robiber feet that helps
prevent arcing.

— i arcing aeors with olfer baking cookware, do not
use them for combination cooking,

21

COMBINATION ROAST

(o bicrowave
Temporature Powear
Combination Foast ATEE %
Exprnple: To roast with comblnetion cooking for
4% minutes.
Touch: Display Shows:
S - .
1. Time of day.
Z. TEPPERATURE OF
PEESS B
X JIEE TR BE T
3. Press the dial, ;fﬁp f"f‘;j‘&f}»';wf:’"‘ﬁ{fﬁ;t%@éw
SRS R LAETES e n R
Tomrns the dist
4. urdil "R ST PRERS BTRRT
BDpEEArS,
SEART
5. FISE CO: BT
MLTES:

« Thag femperatire range has 10 sleps Bom 225°F o
450°F,

= By turning the dial in combination cooklng, you can
set the desired temperaturs.



COMBINATION ROAST COOKING GUIDE

MEATS Oven Temp. Three, M. [ th
Beat Bib (2 o 4 tbs}
Fare SOFE 1o 14
Meadiurm 300°F 14t 17
Wl J00TF 1 20
Boretess Rib, Top Sidoln
Farg IFF 11t 14
Medium K ting 14 1o 17
Wall H0F 17 o 20
Beel Tenderoln
Rare 300°F i 17
K S00°F 17 to 20
Chuck, Rurmp or Pol Roast (2 to 3 s
{Use cooking bag for best results.} ZTEF 20 1o 40
Turn over after half of cooking dme,
P Cansed (3-1b. fully cooked) A 15 t0 18
Butt {Geiy, fually cookerd) BO0°F thio 18
Shank  (Bdb, fully cookexd) 3007 510 18
Turn ovar after half of cooking dme.
. Bona-irs (2 to 4 ths.)
bamb Redium J00°F T34 18
Wl 3OF 18 23
Boneloss (2 to 4 ths)
Mediurm J00°F 1t 18
el JOF 19 10 24
Turrs over after halt of coolting time.
— Bong-in (2 104 b} H00°F VRt
Honsloss (2 o 4 hs) FHF 25 to 28
Pork Chops 6 to 1-inch thick})
2 chops 50F e 13
& ehops J60°F Tt 16
& chops IH0°F 161 19
Turn over afler halt of cooking time,
Pt Whole Chicken
oty (Z: to 6 Ibs.) 400°F 19 to 21
Chicken Pleces
{24 s & ihs.) JTEF 15t 18
Corpdsh Heng
Linsduffed JTBF 18 i0 25
Blurffesd SI5F 25t 3
Duekiing ITEF 15 o 18
Turkey Broast (4 o 6 b} 00 1 o 18
Turn breast side up afler hall of cooling time,
Seafood Fish
-, fillels ABE ¥ to 10
Lebster Tails
(B o B0z, each) SH°F o 16
Shrimp
{110 2ibs.} IBUF 9k 14
Heallops
(110 2 ha) AEF B0 13

NOTES:
+ The roasting Sme in the charl above is only guidelines for vour reference. You need to adiust ime according o the
food condition or your preference. Cheek doneness at the mintmuee e and then adjust e by furning dial,
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COMBINATION BAKE

O Microwave
Ternperabire Fowor
Combination Bake K 0%
Example: To bake with combinalion cooking for w?yggf it s
45 minutes. « The lemperature range has 10 ¢eps from 228°F v
AB0°F.

Touch: Display Shows: « By turning the dial in combination cooking, you can
: sest the desired femperabare.
Timie of day.

e B ¥R LY
TR B b

|

/rffuz

FRESS IR

Jr et ol 2 X v 0 o Oy g
B I R A
Wil Y
5?59 L,l,}x!ﬁ’h’ﬁ) X ﬁtf

Frags the dial,

Turn the dial
undi "4500" G APEss SRR
BLHEETS.

FGF (P BRRE

COMBINATION BAKE COOKING GUIDE

FOOD Crean Temgs, | Thme, Wi, Lomments
Breads Fhgouits A0 T3 i 15 Canned refrigerated bsoults take 110 3
et loss tme,

g%a{;%i - Lhiche 425°F B ‘1.53 to 17 Lot stand & minuies before outling.
Corweriance | Frocen Enirde 37EE 39 0 43 Ffm?%@w package directions for
. preparaiion,
Foods

Frozen Pizza Rolls, ABOF 408 Follow packape directions for

Egg Rolls praparation.

Pirra ABO°F 2%t 26 Follow package dirsctiony for

o - preparation,

Wegetables | Baked Polatoes AEL0E 36 o 40 Preroe skin with o fork befors baking,
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COMBINATION AUTO COOK

Touch:

1 Siorfiibanr
»

Use this funclion o eook food without entering
couldng Hirme or power lpvel on combination mode.
AUTO COOK Fas 4 food categories. Refer o the
following auto cook guide for more information.

Exaraple: To cook 3.5 tbs whole chicken.

Display Shows:

2 FRRETE 0

STARTE

T the disk

e the dist
ardl "B Lhe”
HDDORIE,

Press the diad,

Tirne of day.

Y e W
St g g} £ ész
R F
SR EE

P
T0ENTER

T I

£ ¥
i

PRESS STRET

4 P e e
R E z’f HiEEEN
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COMBINATION AUTO COOK

GUIDE

Category

Direction

Aunound

Whote
Chicken

Chickern
Fiaoces

Eaked
Fotato

Frozen
Lasaona

Thoroughly wash inside and
autside of chicken with cold
water, Pat chicken dry with
paper wels, securs the
legs with kitchen twine.
Brush outside of chicken
with rsfted butter or
margarine. Place chicken
breast side down on metal
rack on metal tray.

After cooiking, Inosely tend
chicken with stumibnurm foil
Lot stand for 10 minutes
aftar cooking.

Pat chicken ploces dry with
paper towels, Brush ohicken
pleces with meled buller or
ratgaring., Arranges ohicken
pleces on melal rack on
setal tray,

Pigree each potalo seversl
thpsers wiithy & Tork and place
o kel rack melal tray.

Harmcve frorm outer
package, Remove film cover.,
W entrde s notin g
owenpront containet, place it
o s ovenprool dish, Place
o metal rack on medsd ray,
et sland for 5 minutes ahter
souking,

2040 tos
{0.8~1.8 kg

0.4~2.0 b
[0.2-6.9 ke

fedd @,

10 or 21 o,




Ty Bt or rehest successtully In a microwave oven, it is important to follow several guldelings. Measure the gmount
of food in order o determine the tree neoded o reheat. Arange the Tood Inoa clrcolar patiern Tor best resulls, Room
fmmperatre food wil heat faster than refrigerated food. Canned foods should be tekaern ot of the can ard placed ih g
microwave-sate container. The Tood will heal more pvenly i coversd with g milsrowave-sale lid or venled plastio wrap.
Freanove cover carefully to prevent steam bumns. Use the following chart as e guide for rebeating cooked food,

COOK TIME
(AT HIGH)

BPECIAL IRETRUCTIONS

Chicker plecss
1 breast

{ tegy srsed thigh
Figh fillel

B ol

Lasagns

4 pupss
Sy

1 sand
r i filling
withou! Bun

Washed pﬁ;%ca‘mf
1
4

Baked baans
1 g

telp
4 pups
Rice
1oup
4 oups
Sandwich rolf or bun
4 ol
Vegutables
1 e
4 cups
Soup
1 serving (802

violl or pasts 0 sauce

1-¢ miinutes

2-4 minules

48 rintes

{2t minutes

riinktes
&40 rmnutes

‘%%5 sesons

Viheid s mriniies
4 minuies

o tly Mg

Place chicken pig
wrap ard vent

0% of microwavabie plate. Cover with plastic

Prace fish on miceowaveble plate. Cover with plastic wrap and
el

Bl
[

Place lasegna on microwavable plate, Cover v;zi%r e
wred vend.

DO povered i iy microwavable casserals, St once hathway

e Mathway

ke SE one,

Btl ance halheay

SO0k covered It microwavable casse

throtgh o

& hatfway

COUK covarad in micmwavaliis pas
theough sooking

COOK coverad in microwavable casserole, Bt once halfway
Twronch cooking,

COOR covered i microwavabde casserole. St once halfway
through cooking

Wran in papsr el and place on glass microwavabi

COOK coverad i microwsvalis
thentgh tooking,

oles, Sk once letfeay

o

COOK poverad in microwavalde casserole, Bty once halbay
theough conking,
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Cook Time

Blanding

Wegetabile Bgnount at High Instructions Titne
] [Btirustin)
Artichoke 2 div 54 s, f‘%fi(%?'w water angl 2 sy julce, Coves 2234 reiruite

Bz mm,
Agparas,
Fragh, Spaars
Bearns, Grean &

Hw w Progh

Brovooh, Frosk,
Spaars
Cabbage, Fresh,
Chopsped

s, Fresh,

Slicad

Coanthiftewer,
Frash, Whole

S

swest Potaloes
Whals Baking
{5-8 pz. sach)
White: %ﬁatm
Wihste m;w::;
{6-8 oz, each)
Sofrach, Frash,
Leal

Somash, Acom of
%&,mﬂmut Frash

Aueching, Frash,
&”’:e’iic;ﬁe:f
Zucehini, Froesh,
YWihiple

4 s

2 olps
4 ounps

4 ops

4 mtdiuem

2 polaioes
4 notatos:

1 redium
1k,

1,

101
56

44

Audet f o waler. Cover

H

e
A

Bded *h cup waler in 1 gl casseros. Bl
nalfusy theough cooking,

Adiet *l oo waater in 1
Rearrange hilbeay throiy

i

Place broceol i bafong digh, A

A Y cup water in
fmyi hrough cooking,

mif i%

4 s ater i Ci@ rewersd ranspreds
St b %‘z?\d‘xf 12”1"’}&”;? G

e Add o cup watsr it 1 of, covered cassarsie
isg walfway through eocking.

Slee Add Veoup water i U

St halfway through cocks

Mugk, Add 2 thsp water in 0% gl baking dish
Gover,

Place mushrooms in 1%

st htfway through cook

fmﬂ% oup water i 12 0 povated cagserole,
r bl Mw krough cocking

Add o s water i 1Y coverad ¢

Blir hathway throdgh w@w ]

kol

Plares potetoss several mes willh fork,
Plate on 2 paper ek,

Turn over halfuay ?l(c;ugh conking.
Pigree poteloes several imes with fork,
Place on 2 paper wels,

Ture over ratfway Hhirough coskong.

fadet "2

g wakey in 7 gt coversd o

Fia é Fermove semds,
1 baking dish. Cover,

Tt squash ir
Place in B % 5:
Add Ve cun waler in 14 o, coverad cassercie,

St m fwe ¥ ihrough eooking.

W@f&;@- Place on 2 papor owels,
Turn over and rearange halbeay through cooking,

3 e es

234 mirndes

204 minutes

o3 prifeate

£ rorilas

dod g

-5 e s

- rmirnstes

4 mintes
Jd printes

F

m )

£-3 Ieies
23 minuing

23 mamies
2.5 mirades
2o minaies

23 mindies
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Questions and Answers

Operation

Grunstion

Arsswier

Wiy bs the oven light not on during
cooking?

Thare may be several reasons why the oven light is not on.
Have you

+ Bat & cook Hrw?

» Touched START?

Why doas steam come out of the air
ahast vont?

Steam Is normally produced during cooking. The microwave oven
has been designed o vent this steam.

WL the microwave oven be dameged ]
opetates amply?

Yeu. Never operate the oven emply or without the glass humidabile,

Dows microwave energy pass through the
viewing screen in te door?

Mo, The metsl screen bounces the energy back b e over cavity
The hotes (o ports) allow only light to pass through. They do not
fat microwave ensrgy pass through.

Why does a4 tone sound when & pad on the
corirol panet 15 ouched?

The tone tells you that the selling has bean anfered,

Can my microwave oven be damaged i
food s cooked for too long?

Like mrry oty cooking appliznos, i is possible o overcook food
to e point that the food crestes smoke and even possily Tire
gt damage o the inside of the oven. IUis alwaye best (o be near
the oven white you arg cooldng.

Wihen the overn ks plugoed Into wall oulist
ferr the first tirme, it might not work property.
What s wrong?

The microcomputer cordroliing your oven may lemporanly
bewome sorambled and fail to Tunclion ag prograrmmed whan you
plg in for the first timae or when power resumes afler & power
Interrupton, Unplug the oven from the ~ 120 volt household cutlst
arad then plug { back in o resad the microcompiter,

Why do | see light reflection around the
e casa’?

This Hight is from the oven light which s ocated between the
aven cavity and the outer wall of the owvern.,

Wt sre the varlous sounds | besy when
the reicrowave oven is operating?

The chcking sound 5 caused by a mechanical switch tuming the
microwave oven's magnetron ON and OFF

The heavy hum ang clunk is from the chengs in power the
macelron draws as it s wrned O and OFF by & mechanical
switeh. The chenge in blower speed is from the change inline
voltage caused by the magnatron being urmed ON and OFF
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Questions and Answers {continued)

Food

Ciestion

Arswer

What iz wrong when baked foods have a
Fuared, dry, browers spot?

A ard, dry, brown spot indicates overcooking. Shotten the cooking
o reheating tire,

Wity do egas somebimes pop?

Whes balding, frving, or posching egos, the volk reay pop due o
steam bulldup inside the yolk membrane. To pravent thig,
simply plerce the voll with & wooten toothplck hefore cooking.
CAUTION: Maver microwave eggs in the shall.

Why are scramblad egas sometimes a
fithe dry after cooking?

Egos will dry out when they are overcooked, even if the same

recine i used each tme, The cooking Bme may nead o be vared

for one of hese reasons:

= Egus vary in size.

« Egns are af room temperature one time and at refrigerator
temperature another e,

» Eons corfinue cooking during standing time,

Why do baked apples sometimes burst
ghuring cooking?

The peel has not been removed from the top half of each apple fo
aliow Tor expansion of the interior of the apple during cooking. As in
corventionat cooking methods, the infedor of the apple expands
during the cooking process.

Wy der baked polatoet somelimes
bsurn churirg cooking?

if the cooling time is Too long, fire could resull. At the end of the
recoramended cooking tme, potatoes should be slightly B,
CAUTION: Do not overcook.

Wity is g standing Hene recormmended
after microwave cooking tme is over?

Stareding e allows foods o continus cooking avenly for a few
minutes afier the actusl microwave oven cooling oycle ends, The
armount of slanding dme depends upon the density of the Toods,

Why s additional time required for
eking food stored I the refrigerator’?

A in corventional oooking, the inilial terperature of food alfects
total cooking time. You need more tme o cook food taken out of &
refrigerator han for food at rocm lemperalure.
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BEFORE CALLING FOR SERVICE

You can oftern correct operating problems voursedl, I vour milcrowsve oven falls o owork properly, locade the
operating problem in the list below and {ry the solutions listed for sach problem.
I the microwave oven still does nal work properly, contadt the nesrest Sears Parts & Repalr Centar, which is fully

equipped to handle your service requiraments,

Problam

Possible Causes

Crean doas not start

» lg the power cord plugeed In?
e fs the door dosed?
« {s the cooking Hme sel?

Arcivg or Sparking

¢ Bge you using approved coolossre?
« {5 the oven emply's

correct e of day

» Have vou ted (o reset the tme of day?

"
i

Linevenly cooked food

« fAre vou using spproved coolwarsy

« s the glass urntabls in the oven?

« Did you tirn or stie the Tood while it wis cooking?
« Ware the foods completely defrogied?

« Was the tinefcooking power lavel correct?

Crvercooked foods

« Was the Brmefoooking power level cormreed?

Lindercooked foods

« fym you using approved cooloaare?

» Were e foods completely defrosted?

» Was the tmefoooking power fevel corect?
= fre the verdiiation ports clear”?

Impropear defrosting

» Are oy using aporoved cookware?
» Was the tmefoooking power isvel comrect?
o Dhed wod turm or st the food during the defrosting ovele?

STATEMENT (L.8.A, ONLY)

WARNING:

This equipment generates and uses 18M frequency
energy and I not nslalled and vsed proparly, that s in
shrict gecordance with the reenulatiurer’s Instructions,
gy causs inferference o radio and lelevision
reception. It has been type tested and found to comply
wilh Hrits Tor 180 Equlprerd pursuant o part 18 of
FOCC Rules, which are designed o provide reasonable
protection againgt such interferences In g residential
mstaliation.

Howewver, there i no guarantes that inderference will
ret peour in a parficulsr nstallation. If this equipment
doss cause interference to radio or television
recaplion, which can be determined by urning the
eguipment off and on, the user i encouraged to Iy o
cewrect he interference by one or more of the
following:

FEDERAL COMMUNICATIONS COMMISSION RADIO FREQUENCY INTERFERENCE

« Reorlent the recebving antenna of the radio or
television,

« Ralorate the Microwave Oven with respect to the
reCaiver

« Move the microwave oven away Trom the receleer

« Plug the microwave oven indo a different outlel 5o
that the microwsve oven and the recelver arg on
different tranch cirouits.

The manufacturer is not responsible for any radio
ar TV interterencs caussd by unauthorized
mssdification to this microwave oven. 1t is the
responsibility of the user o corract such interforence.
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