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PRECAUTIONS TO AVOID POSSIBLE
EXPOSURE TO EXCESSIVE
MICROWAVE ENERGY

{a) Do not attempt to operate this oven with the door open since open-door operation can result in harmiul exposure (o
microwave energy. i is important not to defeat or tamper with the safety interlocks.

(b Do not place any object between the oven front face and the door or allow soil or cleaner residue to accumulate on
sealing surfaces.

{c) Do not operate the oven if it is damaged. It is particularly important that the oven door close properly and thal there
is no damage to the: (1) door (bent), (2) hinges and latches (broken or loosened), (3) door seals and sealing surfaces.

{d) The oven should not be adjusted or repaired by anyone except properly qualified service personnel.

FOR CUSTOMER ASSISTANCE

To aid in reporting this microwave oven in case of loss or theft, please record below the model number and serfal number
located on the unit. We also suggest you record all the information listed and retain for future reference.

MODEL NUMBER SERIAL NUMBER

DATE OF PURCHASE
Dealer Telephone
Servicer Telephone

TO PHONE: DIAL 1 - 800 - BE - SHARP (23 - 74277 ) for ¢

SERVICE (for your nearest Sharp Authorized Servicer)
PARTS  {for your authorized parts distributor)
ACCESSORIES

ADDITIONAL

CUSTOMER INFOBMATION

DIAL 201 529 - 8703 for:

COOKING ASSISTANCE
TO WRITE:

For cooking and operation questions:

Susan Edwards/Test Kitchen
Sharp Electronics Corporation
Sharp Plaza, Box 680
Mahwah, NJ 07430-2135

For service problems, warranty information, missing items and other assistance:

Sharp Electronics Corporation
Customer Information Center
Sharp Plaza, Box 650
Mahwah, NI 07430-2135

Please provide the following information when you write or call: model number, serial number, date of purchase, your
complete mailing address {including zip code), your daytime telephone number (including area code) and description of

the problem.
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LIMITED WARRANTY

SHARP ELECTRONICS CORPORATION warrants to the first consumer purchaser that this Sharp brand product (the
“Product”), when shipped in its original container, will be free from defective workmanship and materials, and agrees
that itwill, at its option, either repair the defect or replace the defective Product or pari thereof with a new or remanufactured
equivalent at no charge to the purchaser for parts or labor for the period(s} set forth below.

This warranty does not apply to any appearance items of the Product nor to the additional excluded itern{s) set forth
below nor to any Product the exterior of which has been damaged or defaced, which has been subjected to improper
voltage or other misuse, abnormal service or handling, or which has been altered or modified in design or construction.

In order to enforce the rights under this limited warranty, the purchaser should follow the steps set forth below and
provide proof of purchase to the servicer

The limited warranty described herein is in addition to whatever implied warranties may be granted to purchasers by law.
ALL IMPLIED WARRANTIES INCLUDING THE WARRANTIES OF MERCHANTABILITY AND FITNESS FOR USE
ARE LIMITED TO THE PERIOD(S) FROM THE DATE OF PURCHASE SET FORTH BELOW. Some states do not allow
limitations on how long an implied warranty lasts, so the above limitation may not apply to you.

Neither the sales personnet of the seller rior any other person is authorized to make any warranties other than those
described herein, or to extend the duration of any warranties beyond the time period described herein on behalf of
Sharm.

The warranties described herein shall be the sole and exclusive warranties granted by Sharp and shall be the sole and
exclusive remedy available to the purchaser Correction of defects, in the manner and for the period of time described
herein, shall constitute complete fulfillment of all fiabilities and responsibilities of Sharp to the purchaser with respect to
the Product, and shall constitute full satisfaction of all claims, whether based on contract, negligence, strict liability or
otherwise. In no event shall Sharp be ilable, or in any way responsible, for any darmages or defects in the Product which
were caused by repairs or attempted repairs performed by anyone other than an authorized servicer. Nor shall Sharp be
liable or in any way responsible for any incidental or consequential econornic of property damags. Some states do not
allow the exclusion of incidental or consequential damages, so the above exclusion may not apply to you

THIS WARRANTY GIVES YOU SPECIFIC LEGAL RIGHTS. YOU MAY ALSO HAVE OTHER RIGHTS WHICH VARY
FROM STATE TO STATE.

Your Product Model Number R-7A85, R-7A95 Home Use Carousel Microwave Oven. (Be sure to have this infor-
& Description: mation available when you need service for your Product))

Warranty Period for this Product: One {1} year parts and labor. The warranty period continues for an additionat four
{4) years, for a total of five (8) years, with respect to the magnetron tube in the
Product for parts only; labor and service are not provided free of charge for this
additional period.

Additional Item(s) Excluded from Accessories, rubber or plastic parts, the tumtable, light buibs, glass parts or any
Warranty Coverage {if anv) printed materials.

Where to Obtain Service: From a Sharp Authorized Servicer located In the United States. To find the loca-
tion of the nearest Sharp Authorized Servicer, call Sharp toll free at 1-800-BE-
SHARP (1-800-237-4277}.

What to o to Oblain Service: Ship prepaid or carry in your Product to a Sharp Authorized Servicer. Be sure to
have Proof of Purchase available. If you ship the Product, be sure it is insured
and packaged securely.

TO OBTAIN SUPPLY, ACCESSORY OR PRODUCT INFORMATION, CALL 1-800-BE-SHARP.
Save the proof of purchase as it is needed should your oven ever require warranty service.

PRODUCT INFORMATION CARD

The product information card which is on the inside of the microwave oven carton should be completed within ten days of
purchase and returned. We will keep it on file and help you access the information in case of loss, damage or thett. This will also
enable us to contact you in the unlikely event that any adjustments or modifications are ever required for your oven.




SAFETY INSTRUCTIONS

When using electrical appliances basic safety precautions should be foltowed, including the following:

WARNING - To reduce the risk of burns, electric shack, fire, injury to persons or exposure o excessive microwave energy:

1.
2.

10.
11

12
13.
14.
15.
16.

17.
18

19

20,

Read all instructions before using the appliance.

Read and fallow the specific ‘PRECAUTIONS TO AVOID PQOSSIBLE EXPOSURE TO EXCESSIVE
MICROWAVE ENERGY" on page 2.

This appliance must be grounded Connect cnly to properly grounded outlet. Sze “GROUNDING
INSTRUCTIONS” on page 6.

Install or locate this appliance only in accordance with the provided installation instructions.

Some products such as whole eggs and sealed containers - for example, closed glass jars -- may explode and should not
be heated in this oven.

Use this appliance only for its intended use as described in this manual Do not use corrosive chemicals or vapors in this
appliance. This type of oven is specifically designed to heat, cook or dry food. It is not designed for industrial or laboratory
Lsa.

As with any appliance, close supervision is necessary when used by children
Do notoperate this appliance if ithas a damaged cord or plug, if itis not working properly orif it has been damaged or dropped

This appliance should be serviced only by qualified service personnel. Contact nearest Sharp Authorized Service Station
or Dealer for exarmination, repair or adjustment.

Do not cover or block any openings on the appliance.

Do not store or use this appliance cutdoors. Do not use this product near water--for example, near a kitchen sink, in a wet
basement or near a swimming poot, and the like.

Do not immerse cord or plug in water,

Keep cord away from heated surfaces.

Do not let cord hang over edge of table or counter.
See door surface cleaning instryctions on page 22.

To reduce the risk of fire in the oven cavity:

a. Do notovercook food. Carelully attend appliance if paper, plastic or other combustible materials are placed inside the
oven lo facilitate cooking.

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

c. if materials inside the oven should ignite, keen oven door closed, turn oven off and disconnect the power cord
or shut off power at the fuse or circuit breaker panel.

d. Do not use the cavity for storage purposes. Da not leave paper products, cooking utensils or food in the cavity when
not in use.

Do net operate any heating or cooking appliance beneath this appliance
Do not mount unit over or near any portion of a heating or cooking appliance.
Do not mount over a sink.

Do not store anything direclly on top of the appliance surface when the appiiance is in operation.

SAVE THESE INSTRUCTIONS



UNPACK

ND INSTALLATION INSTRUCTIONS

Unpacking and Examining Your Oven

Hemove:

1. all packing materials from inside the oven cavity, Read enclosures and SAVE the
Operation Manual.

2 the feature sticker from the outside of the door, if there is one.

Check the oven for any damage, such as misaligned or bent door, damaged door seals
and sealing surfaces, broken or locse door hinges and latches and dents inside the cavity
or on the door. If there is any damage, do not operate the oven and contact your dealer
or BHARP AUTHORIZED SERVICE STATION

Choosing a Location for Your Oven
You will use your oven frequently so plar its location for ease of use. The oven must be placed on a countertop which is & minimum of
36 inches from the floor. Allow at least 2 inches on the sides, top and at the rear of the oven for air drculation. Be sure to position oven
so that the rear cannot be touched inadvertently,

acaling surfacos

Do not place or install the oven in any area where heat and steam are generated; for example, next to or above a conventional gas or
alectric range or above a conventional wall oven. Heat and steam may damage the electronics or the mechanical parts of the oven.

Built-in Kit

Your oven can be builtinto a cabinet or wall—not near or above a heal saurce-—using Shamp's Built-in Kit, Modet RK-71 and RK-71W.
Model RK-71 is for R-7A85 oven, and Model RK-7 1W is for R-7A85 oven. If your dealer does not stock the kit, it can be ordered directly
from the Sharp Accessories and Supplies Center. Have your credit card number available and call tolk-free:

1-800-BE-SHARP for ordering the kit to be sent to your address.

The kit includes ducts and finish trim strips and easy-to-follow instructions for instailation as well as the jocation of the power supply.

it is irmportant that all instructions for electrical connection and grounding be followed to eliminate any hazard or chance of
electrical short circult. Grounding reduces the risk of electric shock by providing an escape wire for the electric current.

Al slectrical work must be in accordance with the Nationa! Electrical Code and all
local codes and ordinances,

WAR NiNG —improper use of the grounding plug can result in a risk of electric
shock.

3-Prong Plug

Electrical Requirements

The electrical requirements are a 120 volt 6G Hz, AG only, 15 amp. or more fused
eiac%ci supply. itis recommended that a separate circuil serving only the oven be
providged.

The oven is equipped with a 3-prong grounding plug. it must be plugged into a wall

receptacle that is properly installed and grounded. Should you only have a 2-prong Grounding Fin
outlet, have a qualified electrician install a correct wall receptacie.
A 3-prong adapter may be purchased and used temporarily if local codes allow. 3-Prong Receptacle
Follow package directions.
. . . , . Grounded
A short power-supply cord is provided to reduce risk of becoming entangled in or Fleceptacie Box
tripping over a longer cord,
Extension Cord Permanent and Correct instaliation
it itis necessary to use an extension cord, use only a 3-wire extension cord that has Grounded
a 3-blade grounding plug and a 3-slot receptacie that will accept the plug on the Grounding  Roweplacle Box

ricrowave oven . The marked rating of the extension cord should be AC 115-120 valt, Adaptor
18 amp. or more.

Be careful not to drape the cord over the countertop or table where it can be pulled
on: by chiidren or tripped over accidentally,

Note: ‘ —
1. Hfyou have any questions about the grounding or electrical instructions, consult

a qualified electrician or serviceman.

2 Neither Sharp nor the dealey can accept any liability for damage to the oven or éﬁb “’;_ .
personal injury resulting from failure to observe the correct electrical connection rounding screw
procedures. Temporary Use

Radio or TV interference

Should there be any interference caused by the microwave oven to yourradio or TV,
check that the microwave oven is on a different electrical circuit, relocate the radic
or TV as far away from the oven as feasible or check position and signal of receiving
antenna.



About Your Oven

This Operation Manual is valuable: read it carefully and
always save it for reference.

A good microwave cookbook is a valuable asset. Checkitior
microwave cooking principles, techniques, hints and recipes.
See the order form on page 47 for ordering the Ultimate
Accessory, the SHARP CAROUSEL MICROWAVE
CQOKBOOK.

NEVER use the oven without the turntable and support nor
turn the turntable over so that a large dish could be placed in
the oven The turntable will turn both clockwise and
counterclockwise.

ALWAYS have food in the oven when it is on to absorb the
microwave energy

When using the oven at power levals below 100%, you may
hear the magnetron cycling on and off

Condensation is a normal part of microwave cooking Roam
hurmidity and the moisture in food wiltinfluence the amount of
moisture that condenses in the oven. Generally, covered
foods will not cause as much condensation as uncovered
ones. Vents on the oven back must not be tlocked

About Food

Occasionally during convection or combination cooking of
certain high-moisture foods, condensation may accumulate
on the counter surface beneath the oven door.

After using convection, automatic mix or broil, you will
hear the sound of the cooling fan. The fan may operate as
long as 5 minutes, depending on the oven temperature

Be aware that, unfike microwave-only ovens, convection
microwave ovens have a tendency to become hot during
convection, autamatic mix and broil cooking.

The oven is for food preparation only. It should not be used
to dry clothes or newspapers.

Your aven is rated 850 watis using the 1EC 705-1988 method.
in using recipes or package directions, check food at the
minimum time and add time accordingly.

4 DO

DON'T h

Eggs, sausages,

fruits & vegetiables pravent “explosion”.

escapes.

* Punciure egg volks before cooking to

* pPigrce skins of potatoes, apples, squash,
hot dogs and sausages so that steam

* Cook eggs in shells,
* Reheat whole eggs

Popcorn
icrowave oven.

POPCORN pad

popcom

* Use specially bagged popeom for the

* Listen while popping comn for the popping
to slow to 1 or 2 seconds or use special

* Use an overturned 9 or 10 inch oven
glass pie plate on top of the tumtable
when popping bagged microwave

* Pop popeorn in requiar brown bags or glass
bowls.
* Exceed maximum time on popcom package.

Baby food

feeding.

" Transfer baby food to small dish and
heat carefully, stirfing often. Check
temperature before serving.

* Put nipples on bottles after heating and
shake thoroughly . “Wrist” test before

* Heat disposable bottles.
* Heat bottles with nipples on.

¢ Heat baby food in original jars.

General

1o avoid "eruption”.

cereal to prevent boilovers.

* Cut baked goods with filling after heating
to release steam and avoid bumns.
* Stir iguid briskly before and after heating

- Use deep bowl, when cooking liquid or

* Heat or cook in closed glass jars or air tight
containers.

* Can in the microwave as harmful bacteria
may not be destroyed.

* Deep fat fry

* Dry wood, gourds, herbs or wet papers. J




About Utensils

and Coverings

{tis not necessary to buy all new cookware. Many pieces already in your kitchen can be used successfully in your new microwave
convection oven. The chart below will help you decide what utensils and coverings should be used in each mode.

can be used to shield areas from cooking or defrosting too quickly.
Keep foil at least 1 inch from walls of aven,

(" Utensils and Microwave Only Convection High Mix/Roast ™
Coverings Broil, Slow Cook Low Mix/Bake
Alurninum foil Small flat pieces of aluminum foit placed smoothly on food j[Yes] For shielding [Yes] For shielding

manufaciurers directions.

Aluminum containers Can be usad if 3/4 filled with food . Keep 1 inch away from [[Yes] Broll-No | Yes] Can be used if 3/4
walls and do not cover with foil cover filted with food Keep 1 inch
away from walls and do not
gover with foll,
Browning dish Do not exceed recommended prehsating time. Follow

Glass ceramie
{Pyroceram.®

Excelient

Excellent

Excellent

Giiass, heat-resistant

[Yes| Excellert. Tumed over pie plate necessaty for popping
popcom.

(Yes] Excetlent

[Yesi Excellent

metallic tim, screws.
bands, handles Metal
twist ties

Glass, non-heat-resistant [Ho

Lids, glass Yes] Broil-No Yes
cover

Lids, metal Broi-No
cover

Metal cookware [Yes) Do not use metal

govering.
Metal, misc: dishes with

Oven cooking bags Goudfor large meats or foods thatneedtanderizing DONOT |[Yes] Broil-No Yes! DO NOT use metal
use metal twist ties. twist ties

Paper plates For reheating

Paper towels To cover for reheating and cooking. Do not use recycled
paper towels which may contain metal filings

Paper, ovenable Yor For Yes] For temperatures up

temperatures up
400, Do not
use for broiling.

o 400°

{at or high sugar conterd foods. Could char.

\.

Microwave-safe Use {or reheating and defrosting. Follow manulaclurer's
plastic containers directions L
Plastic, Thermoset® Yes Are heat Yes
rasistant up to
425°. Do not use
for broiling.
Plastic wrap Use brands specially marked for microwave use DO NOT
atlow plastic wrap 1o touch focd. Ven! so steam can escape.
Pottery, porcelain Check manutacturer's recommendation for being microwave Must be microwave
sioneware safe. safe AND ovenable.
Styrofoarm For reheating
Wax paper Good covering for cooking and reheating
Wicker, woad, straw May be used for short periods of me. Do nat use with high

vy

DISH CHECK. i you wish to check if & dish is safe for microwaving, place the empty dish in the oven and microwave on HIGH
for 30 seconds. If the dish becomes very hot, do NOT use if for microwaving.

ACCESSORIES. There are many microwave accessories available for purchase such as popcomn poppers and thermometers,
Evaluate carsfully belore purchasing. A microwave safe or dual safe microwave/conventional thermometer will assist you in
determining doneness and assure you that foods have been cooked to a safe temperature. The dual safe thermometer can be

used with mix cooking

' 8



About Microwave Cooking

* Arrange food carefully. Place thickest areas toward
outside of dish.

" Watch cooking time. Cook for the shortest amount of
time indicated and add more as needed. Foods seversly
overcooked can smoke or ignite.

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

* Shield with smiall flat pieces of aluminum foil any areas
of meat or poultry to pravent overcooking or over
defrosting.

* Stir foods from outside to center of dish once or twice
during cooking, if possible.

* Tum foods over once during microwaving to speed
cooking of such foods as chicken and hamburgers.
Large items like roasts or turkey breasts must be turned
over at least once.

* Rearrange foods like meatballs halfway through cooking
beath from top to beltem and from the center of the dish
to the outside.

- Add standing time. Rermove food from oven and siir, if
possible. Cover for standing time which allows the food
to finish cooking without overcooking.

* Check for doneness. Leok for signs indicating that
cooking temperatures have been reached.
Doneness signs include:

~ Food steams throughout, not just at edge.

~ Centar bottemn of dish is very hot to the touch.
— Poultry thigh joints move easlly.

- Meat and poultry show ne pinkness.

~ Fish is opague and flakes easily with a fork.

About Children and the Microwave

Children below the age of 7 should use the microwave oven
with a supervising person very near to them. Between the
ages of 7 and 12, the supervising person should be in the
same room.

The child must be able to reach the oven comfortably; if not,
he/she should stand on a sturdy stool.

At no time should anyene be allowed o lean or swing on the
oven doar.

Children should be taught all safety precautions: use
potholders, remove coverings carefully, pay special attention
to packages that crisp food because they may be exira hot.

Dor'tassume that because a child has mastered one cooking
skill he/she can cook everything.

About Safety

* Check foods 1o see that they are cooked to the United
States Department of Agriculture’s recommended
temperatures:

- 180°F. for fresh pork, boneless white poultry, fish,
seafood, egg dishes and frozen prepared food.

- 1685°F. for leftover, ready-to-heat refrigerated,
and deli and carry-out “fresh” food.

- 170°F. white meat of pouitry.

— 1B0°F. dark meat of poultry.

To test for dorteness, insert a meat thermomelerin athick or
dense area away from lat or bone. NEVER leave the
thermometer in food during cooking, unless it is approved for
roth microwave and conventional use.

* Always use pothiolders to prevent burms when handiing
utensils that ars In contact with hot food

Enough heatfrom the food can transfer through utensils
to cause skin burns.

* Avoid steam bumns by directing stearn away from the
face and hands. Slowly lift the farthest edge of a dish's
covering and carefully open popcorn and overn cooking
bags away from the face

¥ Stay near the oven while it's in use and check cooking
progress frequently so that there is no chance of
overcooking food.

" NEVER use the cavity for storing cookbooks or other
ftems.

* Select, store and handie food carefully to preserve its
high quality and minimize the spread of foodbomne
bacteria.

* Keep wave guide cover clean. Food residue can cause
arcing ancdfor fires.

* Keep aluminum foil used for shielding at least 1 inch
away from walls, ceiling and door.

* Use pothoiders and be careful when using convection,
tmix or broil cooking as cabinet, interior and door may be
too hot to touch
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() Ventilation openings. (Rear)

2y Cven light.
It will light when oven is operating or door is open.

@ Door hinges.

&) Safety door latches.
The oven will not operate unless the door is securely
ciosed

& Oven door with see-through window.

& Tumtable motor shaft.

@ One touch door open button,
Push to open door

Auto-Touch control panel.

Time display: Digital display, 89 minutes 98 seconds.

Wave guide cover.

iy Convection air openings.

{# Removable lumntable
Theturntabie will rotate clockwise or counterclockwise.,
Only remove for cleaning.

@ FHemovable lwrntable support.
Place the turmniable support on the coupling and the
turntable on the tumtable support. Make sure that the
smaoth side of the turntable support is placed so that
it faces up.

Broiling trivet.

#® Baking rack.

ACCESSORIES

The following accessories are designed especially foruse in
this oven only for gonvection, mix or broft cooking. DO NOT
USEFORMICROWAVEONLY CGOKING. Donotsubstitute
similar types of racks for these specially designad ones.

Baking Rack—for convection and low mix
~This rack s placed on the
turniable for two-level cooking,
such as layer cakes, mufling,
ele

Broifing Trivet-for convection, brailing or high mix.

~Place onthe tumtable anduse
Eomi
K_J

for roasting or brofing to allow
juices to drain away from food.
R sl



* Belore the oven can be used, follow these procedures:

1} Plug in the oven. Close the door
The oven display will then begin flashing (5. 5 5 .
2) Touch the STOP/CLEAR pad.

7 will appear
3} Selclock

To Set the Clock

* Buppose you want to enter the correct time of day 12:30
{AM or P.M)

—

N

Pracedure Display

AUTOSTART
CLOCK

1. Touch AUTO START/ -
CLOCK pad.

1203

100°F | I50°F || 2785°F

A50'F
2. Enter the correct fime of

day by teuching the
numbers in sequence.

My
L
~J

.

AUTOSTART,
TELoeK P B
f

~ o
3. Touch AUTO START/ -
\ CLOCK pad again. y

™Y
i

-

o
"~ e,

This is a 12 hour clock. if you atternpt to enter an incorrect
clock tirme, will appear in the display. Touch the
STOF/CLEAR pad and re-enter the time.

* If the electrical power supply lo your microwave oven
should be interrupted, the display will intermittently show
after the power is reinstated. If this ccours
during cooking, the program wili be erased. The time of day
will also be erased, Simply touch STOP/CLEAR pad and
resat the clock for the correct ime of day.

NOTE: Youroven can be programmed with the door
open except for START, COMPU DEFROST,
MINUTE PLUS and POPGORN.

Stop/Clear

Touch the STOP/CLEAR pad to:

Erase if you make a mistake during prograrmming.
Cancel minute timer,

Stop the oven temporarily during cooking.

Return the time of day to the display.

Cancel a program during cooking, touch twice.

A G P
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MANUAL OPERATION.

Microwave Cooking

Your oven can be programmed for 89 minutes 89 seconds
{89.99). Always enter the seconds after the minutes, even if
they are both zeros.

" Suppose you want 1o cook for § minutes at 100%.
(

Procedure Display

SHO0HO0 -

325F {1 450°F § | 450F
1. Enter cooking time..

~..~,
-

I

.~
=
.

i
]

START

I l

..
L=
e
U
s

L 2. Touch START pad.

There are eleven preset power levels,

Lsing lower power levels increases the cooking time which
is recommended for foods such as cheese, milk and long
slow cooking of meats, Consult cookbook or recipes for
specific recommendations.

(Touch POWER LEVEL | Approximate| Gommon Words )
Pad Once, Percentage for
then Touch of Fower Power Levels
POWER LEVEL 100% High
9 90%
g 80%
7 70% Medium High
B 60%
5 50% Medium
4 40%
3 30% Med. Low/Defrost
2 20%
1 10% Low
. 0 0% y

* Suppose you want to defrost for 5 minutes at 30%.
('"

Procedure

SHOHO —

a5F || 450°F |] as0F L. ii“;f

Display

1. Enter cooking time.

{ POWER
LEVEL

Gy A

2. Enter power level.

START ™

S, i

\.’3‘ Touch START pad.




Convection and
Automatic Mix Cooking

Convection Cooking

* Buppose you want to cook at 350°F for 20 minutes.
("

Procedure h

0o o

450F 1] AS0F | | 450'F

Display

J
L

-

M

180F

—
S

L
o

L

i

1. Enter cooking time.

rrm————
CONVEC

g

-«-r,_

2. Touch CONVEC pad.

6 ™ ~

I50F
3. Touch temperature pad,

1

l
i

i‘--.
— ]
—

" )

START

LB

I

==
e S
I
e
)

]

_4. Touch START pad, o )

NOTE: Ifyouwishto know programmed oventemperalure,
simply touch the CONVEC pad. As long as your
finger Is touching the CONVEC pad, programmed

oven temperature will be displayed.
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Automatic Mix Cooking

There are two preprogrammed setiings.

Oven Microwave
temperature power
HIGH MIX/ROAST 300°F 30%
LOW MIX/BAKE 350°F 10%

* Suppose you want to bake & cake for 20 minutes on LOW
MIX/BAKE.

Procedure
21010010
150F | | as0F |1 asoF || as0F
1. Enter cooking fime.

4 2

Display

!

o

4—1
f—‘,,_
e

X

I
i“ T—
.
-
-

LOW MDY
HAKE

=
=

B ...,§
--_!
.

L
1™ e,

-

2. Touch LOW MIX/BAKE
pad.

START

4
|

._
4
o

s
i
-
..

‘
o
.
Lo
e
e

E-

oo

3. Touch START pad.
. S
NOTE: The preprogrammed temperature on efther HIGH
or LOW MiIX can be changed to any temperature
listed on the number selection pads. Simply touch
the desired temperature pad afler touching either
HIGH MDUYROAST or LOW MIX/BAKE pad.




OPERATION _

To Preheat and then Cook with Convection

Your oven can be programmed to combine preheating and

convection cooking.

* Suppose you want to preheat the over o 300°F. then cook
for 20 minutes at 300°F.

(- Procedure Display h
J——
CONVEC o -~
-
1. Touch CONVEC pad.
4
. oot
30F It
2. Touchpreheattemperature UL B A
pad.
bad
as%‘# 459? 452? 45?? i R
O Lt
3. Enter cooking time.
START
4. Touch START pad. [PRE- 1 [LHESD
&§. When the oven reaches [BEETT [THENT
the programmed .
temperature, signal will ONCE
sound 4 times ”
Cpen door.
Place food in oven. HWETEE) [EYEET
Close door.
o
START =S i
MU S A N
6. Touch START pad. ok
\ J

* if the oven door is not opened, the oven will gutomatically
hold at the preheat temperature for 30 minutes, After this
time has elapsed, an audible signal will sound and the oven
will tum off.

NOTE: I you wish to preheat and cook atl a different
convection temperature, follow Steps 1 through 3
above, thentouch the CONVEC padand the desired
cooking temperature pad.

The cooking temperature will appear onthe display.
Continue with Step 4.
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To Preheat with Automatic Mix
Your oven can be programmed to combine preheating and
automatic mix cooking.

* Suppose you want to preheat the oven to 300°F. and bake
a pie for 20 minutes on HIGH MIX.

- \

Procedure Display

CONVEC o —
1 =

1. Touch CONVEC pad.
4
00F
2. Touchpreheatternperature ot

pad.

g

A
-
L3
!

H

g

2100000

IBOF L) AS0F |} 480°F | 450F

Mg
T

1

27

]
-
i

3. Enter cooking time.

HIGH MEX
ROAST -

4. Toueh HIGH MIX/ROAST -
pad.

&

e :ﬁ;z
3
I

-
2

START

8. Touch START pad. PHRE=-J LHEST]

§. When the oven reaches [FRE- [THEET)
the programmed
temperature, signal will
sound 4 times.”

Open door.

Place food in oven.

Close door,

X

START =

—
(-
...

I |
Voo

\_7. Touch START pad. - y

I
——

* i the oven door is not opened, the oven will automatically
hold at the preheat lemperature for 30 minutes. After this
time has efapsed, an audible signal will sound and the oven
will turn off.

NOTE: The programmed temperature on either HIGH or
LOW MIX can be changed to any temperatire
listed on the number selection pads. Simply touch
the desired temperature pad after touching either
HIGH MIX/ROAST or LOW MIX/BAKE pad.



Broil Cooking

Preheating is automatic when the BROIL sefting is used.
Only actual cooking time is entéred; the oven signals when
it is preheated to 450°F. Use Broll setting for steaks, chops,
chicken pieces and many other foods.

* Suppose you warnt to broil a steak for 15 mintues.

/"

Procedure

Display

N

Ifpspuoyo

TOOF || 325F [ 450F || 450F

. Enter cooking time.

S

i

i
i

|

e
~J
-

]

e

i

BROIL

2. Touch BROW. pad.

3
|

"
b

i
.

i

_,_
o
-...I..ﬁ_g

START i

3. Touch START pad.

No food in oven,

4 When the oven reaches

the programmed
temperature, signal will
sound 4 times.”

Open door.

Place food in oven,
Close door.

START I

\5‘, Touch START pad.

* if the oven door is not opened, the oven will automatically
hold at the preheat temperature for 30 minutes. After this
tirne has elapsed, an audible signal will sound andihe oven
will tum off.

NOTE:

Should any food require more brolling time, it is

easy to add time by touching in the additional time,
followed by convection and 450°F. THERE WILL

BE NO PREMHEAT.
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Slow Cook

Stow Coolcis preset for 300°F. for 4 hours. The temperature
can be changed to below 300°F. This feature can be used for

foods such as baked beans or marinated chuck steak.

* Suppose you want to change oven femperature from

300°F. to 275°F,

-

Procedure

Display

™~

SLow
COOK

1. Touch SLOW COOK pad.

i

]

-
!
— )

;"'-*-
—
~—

Z78F

2. Touchdesiredtemperature

pad if you want to change
from 300°F.

_.
R
-

-

Hl

E“
— .

e

START }

\3‘ Touch START pad.

[
!

L

o
-
- -

i

-

vy

NOTE;

i the oven door is opened or STOP/CLEAR pad is

touched during the SLOW COOK cycle, the program
will be cancelled and the oven will tum off. f you
need to continue, foliow the procedure above and
note cooking time as oven is set again for 4 hours.
Temperatures above 300°F, cannot be entered in

SLOW COGK.



CompubDefrost

'

2.0 1bs. because the
oven starts autormatically.

Cgmpt;if},_efmst automatically defra$t§ ground maeat, 2 After the 1st stage, open
chicken pieces, steaks, chops, whole chicken and roasts the doar Turn steak over e
Round the weight to the nearest half pound (Ex. if the and shield any warm e T
steak's actual weight 1s 2.2 Ibs., round to 20 lbs I the partions. Close the door. - :
steak's weight is 24 Ibs., round to 2.5 1bs ) START FEECE ETERT
To enter weight, touch the COMPU DEFROST pad for a PRkl L2
51b. increase per touch. (Ex. touch four times for 2.01bs Touch START pad
* Suppose you want fo defrosta 2 2 1b. steak . 3. After the 2nd stage, open
~ the door. Shield any warm e
Procedure Display portions, Close ihe door. ol
O START } PRESSE THE T
o | X4 Touch START pad.
DEFROST o - - L After cooking. e 5 T8N ‘?ij
h ight to 2.0 -~
1 ::ézuracf the weig f i}g‘ NOTE:
Qui ckly touch COMPU 1. CompuDefrost can be programmed with More or Less
DEFROST 4 times for Time Adjustment,

2. Youmay choose to enter the weight in tenths of pounds.
This procedure may be easier with larger weights such as
4 pounds because it requires fewer touches. To program,

The oven will stop and directions will be displayed.

Follow the indicated message.

touch COMPU DEFROST and enter weight by touching
the number pads. Exarnple: touch COMPU DEFROST
then 4 and C for a weight of four pounds.

3. To defrost other foods or foods above or below the
weights allowed on the chart below, use ime and 30%
power. See Manual Defrost on the next page.

COMPU DEFROST CHART

4 Food Amount Procedure )
Hoast 25-8.0lbs. Start with fat side down
After each stage of defrost cycle, turn over and shield the warm portions with
alurninum foll
Stand, covered 30-60 min.
Steaks 05-40bs.  Aftereach stage of defrost cycle, rearrange and if there are warm or thawed portions,
Chops shield with small flat pieces of aluminum foil. Remove any that are nearly defrosted.
Fish Stand, covered 10-20 minutes.
Ground 05-301ibs.  Remove any thawed pieces after each stage.
rmeat Stand, 5-10 min
Chicken, 25-601s.  Remave giblets before freezing poultry. Start with breast side down.
whole After the 1st stage, tum over and shield the warm portions with aluminum foll
After the 2nd stage, if there are warm portions, shiefd with aluminum foil.
Stand, covered 30-80 min.
Chicken 0.5-3.01bs.  Afer each stage of defrost cycle, f there are warm or thawed portions, rearrange or
pieces remove.
\_ Stand, 10-20 min. y.

NOTE: Check foods when oven signals. After final stage, small sections may still be icy. Let stand to continue thawing. Do not

defrost until all ice crystals are thawed.
Shielding roasts and steaks prevents cooking from occurring before the center of the food is defrosted. Use small
smooth strips of aluminum foil to cover edges and thinner sections of the food.
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Manual Defrost

Ifthe food that you wish to defrost is not listed on the COMPU
DEFROST CHART or is above or below the limits in the
*Amount” column on the charl, you need to defrost manually.

You can defrost any frozen food, either raw or previously
cooked, by using Power Level 3. Follow the exact 3-step
procechire found under Microwave Cooking on page 11.
Estimate defrosting time and press 3 for 30% when you
select the power level.

For either raw or previously cooked frozen foed, the nile of
thumb Is approximately 5 minutes per pound. For example,
defrost § minules for 2-3 cups of casserole or 1 pound of
frozen spaghetti sauce.

Always stop the oven periodically fo remove or separate the
portionsthat are defrosted. If food is not defrosted at the end
of the estimated defrosting time, program the oven in 1
minute increments on Power Lavel 3 until totally defrosted.

When using plastic containers from the freezer, defrost only
long ertough to remove from the plastic in order to place food
in a microwave-sate dish,

Popcorn

Popcern allows you to pop micrgwave popcom by touching
just one pad,

™

- Amount Procedure

Only 1 package
at a time,

Use only popuom packaged for
microwave oven use. Place an
overturned 9" oven glass pie plate
in center of tumtable. Place
unfolded popcom bag in center of
the overtumed pie plate. Try
several brands to decide which you
iike best. Fresh popcom works
best so purchase only the amount
used i a week or two, Do not try
o pop unpopped kemels.

Toueh POPCORN once for
regular. | RE .

3.00r350z bag Touch POPCORN twice within 2
(Light) seconds for regutar light. [ ~R& o).

3.5 0z, bag

1.75 oz Touch POPCORN three times within
3 seconds for single. S5 1
150r1.75 0z Touch POPCOHN pad four times
{Light) wilhin 4 seconds for single light.
9 )

* Suppose you warnt to pop 3.5 oz. bag of light microwave
popcorn.

( Procedure ]

O Touch POPCORN pad twice.

- The oven starts automatically;
FOPCORN not necessary to touch START,
HEATERG | 5 9

NOTE:

1. Te use POPCORN pad, touch within 1 minute after
cooking, opening and closing the door or iouching the
STOP/CLEAR pad.

2. POPCORN can be programmed with More or Less Time
Adjustment.



CompuCook Micro

CompuCook Micro willautomatically compute the microwave

power and cooking time for foods shown in the charl. 15%}; oouy - &
* Suppose you wart to use CompuCook Micro to cook 2 3 Enter number. o
baked potatoes. i
4 X ™
Procedure Display SPART
N T 4. Touch START pad.
1— L_J !___‘ _i_f § PO s, o) oF Lokt T
1. Touch MICRO pad \__ After cooking. COYER) ETANT
NOTE: CompuCook Micro can be programmed with More
1, or Less Time Adjustment.
1F 08 o "
2. Select CompuCook Micro ; ; — "
setling. Touch 1 to cook -
baked potatoes.

COMPU COOK MICRO CHART

(" Food

Amount

Procedure )

1. Baked
potatoes

1-4 medium Prick with fork, Place on paper towel ined turntable. After cooking, remove from oven, wrap in

aluminum foll and let stand 5 to 10 minutes.

2. Fresh
vegetables

1-4 cups

For beans, carrots, corn and peas, add 1 tablespoon of water per cup. For broceoli, Brussals
sprouts, cabbage and cauliflower, cook immediately after washing with no additional water.
If you like tender crisp vegetables, double or triple measured quantity per setting.

For example, use 2 cups or 3 cups of zuechini but touch when eniering amount. After
cocking, remove from oven, stir, cover and let stand 3 fo 5 minutes before serving.

3. Frozen
rmain dish
6-8 oz
811 oz,
t2-14 0z
1516 oz.

Use this setting for frozen convenience foods. It will give satisfactory results for most brands.
You may wish to try several and choose your favorite. Remove package from outer wrapping
and follow package directions for covering. After cooking, let stand covered for 1 to 3 minutes.

Touch once at Step 3 above for packages weighing 6-8 oz.

Touch twice at Step 3 above for packages weighing 8-11 oz

Touch three times at Step 3 above for packages weighing 12-14 oz.
Touch four times at Step 3 above for packages weighing 156-16 oz.

4, Dinner plate
reheat

1 Reguiar
1 Smalt

1 Big

Use this setting to reheal precooked foods from the refrigerator. Place meaty portions and
bulky vegetables to outside of plate. Cut large items like baked potatoes in smaller pieces.
Flatten foods such as mashed potatoes and other dense foods. Cover with wax paper or plastic
wrap, ONE PLATE QNLY.

After cooking, check that food is very hot throughout and that the bottom center of the plate
is very hot. If not, continue heating using time and power level. Allow to stand, covered, 1 to
2 minutes.

Touch once at Step 3 above for aregular amount of food: approximately 4 oz. sliced meat
or poultry, 1/2 cup potato or rice and 1/2 cup of vegetabies or equivalent.

Touch twice at Step 3 above within 2 seconds for a smaller amount of food on a dinner
plate.

o £ K F

Touch three times at Step 3 above within 3 seconds for & larger amount of focd on a
dinner plate.

5. Pasta/
casserole
reheat

1-4 cups

Use this setting to reheat refrigerated canned or homemade pasta with sauce or a prepared
casserole with cooked ingredients. For pasta without sauce, double the quantity per seiting.
For example, measure 2 cups of cooked noodies and program for 1 cup. Cover with fid or
plastic wrap. After cooking, stir and let stand covered, 2 to 3 minutes.

A
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CompuCook Convec

CompuCook Convec will automatically compute the oven
temperature, microwave power and cocking time for {oads
showrn in chart.

* Suppose you wan! to use Compulook Convec to roasta
5.0 Ib. turkey breast.

START i

4, Touch START pad.

4 Pracedure Display A NOTE:
1. CompuCoock Convec can be programmed with More or
A Less Time Adjustment.
AT A | 2. CompuCock Convec works with foods at normal storage
1. Touch COMPU COOK LA R W 1 temperature. Forexample, chicken would be atrefrigerator
CONVEC pad. temperature and cakes would be al room temeperature,
3. Preheat is automatic with Setting 1 Broiled hamburgers
3 and Setting 2 Brolled chicken pieces. When the oven
wgE oo o reaches the desired temperature, an audible signal will
2. Select CompuCook K ;' - m.,' saund four times, place the food in the oven and touch
Convec setting. Touch 1 START. . .
3 for turkey breast, 4. Al fouds can be seasoned, as desired, before cooking
begins,
540 W ow _
36 F 1] asF f__’ !’ i‘
3. Enter weight. - T
COMPU COOK CONVEC CHART
Food Amount Brocedure Comments h
1. Broiled 1-8 piecas Season, as desired. Patties shouid be 1/4 tb. each, 1/2-inch thick.
hamburgers* Place on broiling trivet. Patties will be medium doneness.
2. Broiled chicken  05-30lbs Season, as desired. Trim off excess fat. If smoking should occur, 1/2 cup of
pieces” Place on broiling trivet hot water may be added 10 the tumntable.
Chicken next {0 bone should no longer be pink.,
if additionat ime is needed, continue broiling
3. Turkey breast 30-8.0 bs. Season, as desired. Let stand, covered with foil, 10 1o 15 minutes.
Place on broiling trivet.
4 Hoast pork 2-3.8 Ibs. Season, as desired. Let stand, covered with foil, 10 to 15 minutes
boneless Place on broiling trivel.
pork loin
5. Bundt cake 1 12-cup fiuted tube pan,  Cool 25t0 30 minutes inpan on wire rack; remove from
greased. pan. Complete cooling on wire rack.

.

vy

* Program oven without food inside. When audible signal sounds 4 times after preheating, open door, put food in oven on brolling

trivet and touch START pad,
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Minute Plus

Minute Plus allows you to cook for a minute at 100% by simply
tauching the MINUTE PLUS pad. You can alsc exlend
cooking time in multiples of 1 minute by repeatedly touching
the MINUTE PLUS pad during manual cooking.

* Suppose you want to heat a cup of soup for one minute.

Procedure \

Touch MINUTE PLUS pad.
NOTE: 1 Touse MINUTE PLUS, touch pad within 1 minute
after cooking, closing the door, touching the STOP/
CLEAR pad or during cooking. Minute Pluscannot
be used to start the oven if any program is on
display.
2 Minute Plus cannot be used with SPECIAL
FEATURES.

Pause

Pause allows you to stop the oven between cooking stages
fo stir, tum food over or add ingredients during the cooking
process.

* Suppose you want to cook for 5 minutes at 100%, stir and
continue to cook for 3 minutes at 50%.

4 Procedure )
1. 3 0 0 Enter cooking time for first
325 || 450°F | | a50°F stage
Touch POWER LEVEL pad
\ lﬁs‘a}'gﬁ 2 twice for 100% power.
I pe— Touch TIMER/PAUSE pad.
TEAUSE
313 0 0 Enter cooking program for
2157 || asoE || es0F second stage.
POWER Touch POWER LEVEL pad.
LEVEL
) i Touch number pad 5 for
5_ 50% power,
:EF
4 j Touch 8TART pad.
START
5. After the 1st slage,
open door and slir.
Close door.
6. Touch START pad.
START
L- y

19

Minute Timer

* Suppese you want to time a 3 minute long distance

phone call,
4 Procedure N
i 3 0 ) Ernter time.
275F 1} aso ¥ || a50F
2.0 e Touch TIMER/PAUSE pad.
~PALSE "
. A

Multiple Sequence Cooking

The oven can be programmed for up to 4 microwave cooking
sequences, switching from one power level setting to another
automatically.

Sometimes cooking directions tell you to start on cne power
level and then change to a different power level Your oven
can do this automatically

The oven can also be programmed for up to 3 convection or
mix settings or a combination of microwave and convection
saftings.

* Suppose you wantto cook roast beef for S minutes at 100%
and then continue to cook for 30 minutes at 50%.

4 Procedure N
1.1 5 0 0 Enter first cooking time.
F2GF |} 450F || 40F Then touch POWER
LEVEL pad twice for 100%
PONER X2 power.
2113 0 |[ g | Enter second cooking time.
gk || asoe || asor 1] es07 | Touch POWER LEVEL pad
and touch number pad 5 for
POVER 50% power.
3
385 F
3 l Touch START pad.
START
. /

NOTE: 1. If 100% is selected as the final sequence, itis not
necessary 1o touch the POWER LEVEL pad.

2. if you wish to know power level during cooking,
simply touch the POWER LEVEL pad. As long as
your finger is touching the POWER LEVEL pad,
the power level will be displayed.



Auto Start

Kyouwishtoprogram youroveniobegincooking autornatically
at & designated time of day, follow this procedure:

* Suppose you want to start cooking a stew for 20 minutes
on 50% at 4:30. Before sefling, check to make sure the
clock Is showing the correct time of day.

( Procedure )
1. 4 3 0 Enter the start time.
B00°F | | 2TEF | 450F
2 _ Touch AUTO START/
SRS CLOCK pad.
3 ] 0 0 0 £nter aooking program.
1S0F | | 450°F (1§ 480F || 480F
POWER
LEVEL
5
RWF
4. START Touch START pad.
. A

NOTE: 1. Auto Start can be used for manual cooking and

CompuCook Micro and Convec.

2. lfthe ovendocris openedafter programming Auto
Start, it is necessary o touch the START pad for
the time of day to appear in the readout so that the
ovenwill automatically begin programmed cooking
at the chosen Auto Start time.

4. Besuretochoose foods thatcanbeleftinthe oven
safely until the Auto Start ime. Baked potatoes
are often a good choice,
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More or Less Time
Adjustment

Should you discover that you like any of the Popeorn,
CompuCook or CompuDelfrost settings slightly more
done, touch the POWER LEVEL pad once aftertouching
your choice of pads.

Should you discover that you fike any of the Popeorn,
CompuCook or CompuDefrost setlings slighlly less
done, fouch the POWER LEVEL pad twice afler touching
your choice of pads.

The POWER LEVEL pad must be fouched within 1
second of touching your choice of pads.

Safety Lock

The Safety Lock prevents unwanted oven operation such
as by small children.

The control panel can be deactivated or locked. To set,
touch AUTO START/CLOCK, the number [1] and
START. [0 will appear in the display.

To cancel, touch AUTO START/CLOCK, the number
and STOP/CLEAR.

Audible Signal Elimination

if you wish fo have the oven operate with no audible
signals, touch AUTO START/CLOCK, the number
and START.

To cancel and restore the audible signal, touch AUTO
START/CLOCK, the number and STOP/CLEAR.

Demonstration Mode

To demonstrate, touch AUTO START/CLOCK, and
START. [ JENT} will appear in the display. Cooking
operations and special features cannow be demonstrated
with no power in the oven. For example, fouch MINUTE
PLUS and the display will show and count
down quickly to 0 and the "End".

To cancel, touch AUTO START/CLOCK, then [0] and
STOR/CLEAR.



Please check the following before calling for service:

1. Place one cup of water in & glass measuring cup in the oven and close the doar securely.
Operate the oven for two minutes at HIGH 100%.

A. Does the tight come on in the oven? YES NO

B. Does the covling fan wark? YES NO
(Put your hand over the rear ventilating openings )

C. Does the turntable rotate? YES NO
It is normal for the turntable to turn in either direction

0. s the water in the oven hot? YES NO

2. Hemove water from the oven and operate the oven for 5 minutes at CONVECTION 450°F.
A. Do CONV and COOK indicators light? YES NO
B. After the oven shuts off, Is inside of the oven hot? YES NO

If “NQ" is the answer to any of the above questions, please check electrical outlet, fuse and/or circuit breaker.
If both are functioning properly, CONTACT YOUR NEAREST SHARP AUTHORIZED SERVICE STATION. A microwave
oven should never be serviced by a “do-it-yourself” repair person.

NOTE: If time appearing in the display is counting down very rapidly, check Demonstration Mode and cancsl, check
Demonstration Mode on page 20.

AC Line Voltage: Single phase 120V, 60Hz, AC only

AC Power Required: 14kW 1254 {Microwave)
1.47 kW (Canvection)
Qutput Power,
Microwave 850W+{IEC - 705 - 1988 - Test Procedure)
Convection Heater 1400W
Frequency: 2450 MHz
Quiside Dimensions: 20 (W) x 127(H) x 18 '/47{D)
Cavity Dimensions: 13 35 (W) x 8'(H) x 1373%7(D)
Oven Capacity: 089 cuft
Cooking Uniforrmity: Turntable systerm
Waight: Approx 44 ibs.

+ The International Electrotechnical Commission's standardized method for measuring output wattage. This test methoed is widely
recognized.

in compliance with standards set by
FOC - Federal Communications Commission Authorized.
DHMS - Complies with Depariment of Health and Human Services (DHHS) rule, CFR, Title 21, Chapter |, Subchapter J.

~ This syrmbol on the nameplate means the product is listed by Underwriters Laboratories, Inc.
@
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Exterior
The outside surface is precoated metal and plastic. Clean the outside with mild soap and water; rinse and dry with a soft cloth.

Do not use any type of household or abrasive cleaner.

Door

Wipe the window on both sides with a damp cloth to rernove any spills or spatiers. Metal
parts will be easier to maintain if wiped frequently with a darnp cloth. Avoid the use of
harsh abrasives.

Touch Control Panel

Care should be taken in cleaning the touch control panel. if the control panel becomes
soiled, open the ovendoor before cleaning . Wipe the pane! with a cloth dampened slightly
with water only. Dry with a soft cloth. Do not serub or use any sort of chemical cleaners.
Close door and touch STOP/CLEAR.

Interior - after microwave cocking.

Cleaning is easy because no heat is generated to the interior surfaces; therefore, there
is no baking and setting of spills or spattering. To clean the interior surfaces, wipe with
a soft cloth and warm water. DO NOT USE ABRASIVE OR HARSH CLEANERS OR
SCOURING PADS. For heavier soil, use mild soap; rinse thoroughly with hot water

Interior - after convection, mix or broil cooking.

Spatters may occur because of moisture and grease Wash immediately after use with
hot, soapy water. Rinse and polish dry. Harder to remove spatters may occur if oven is
not thoroughly cleaned or if there is long time/high temperature cooking. If so, you may
wish to purchase an oven cleaner pad with liguid cleaner within it--not a soap filled steel
pad--for use on stainless or porcelain surfaces,

Follow manufacturer's directions carefully and be especially cautious not to getany of the
fiquid cleaner in the perforations on the wall or ceiling or any door surfaces.

Rinse thoroughly and polish dry. The turntable motor shaftis not sealed, so excess water
or spills should not be alfowed to stand in this area.

Wave Guide Cover
Carefully wash any food particles from the wave guide cover located an the celling in the
oven cavity.

Odor Removal

Occasionally, a cooking odor may remain in the oven. To remave, combine 1 cup water,
grated peel and juice of 1 lemon, and several whole cloves in a 2 cup glass measuring
cup. Boil for several minutes using 100% power. Allow to set in oven until cool Wipe
interior with a soft olath.

TurntableTurntable Support

The turntable and turmtable support can be removed for easy cleaning. Wash them in
mild, sudsy water; for stubborn stains use a mild cleanser and scouring sponge as
described above. They are also dishwasher-proof.

Foods with high acidity, such as tomatoes or lemons, will cause the porcelain ename!
tumtable {o discolor. Do not cook highly acidic foods directly on the twrntable; if spills
occur, wipe up immediately
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Microwave Time

Standing Time, N

Vegetable Amount Cooking Procedure at HIGH (100%) Covered
Artichokes
Fresh 2 medium  Trim and rinse. 2-gl. casserole. 5-8 min. 5 min.
2 thsp waler. Cover with plastic
wrap
Asparagus
Fresh Spears 1 b, 2-qt. cassercie. 2 ibsp, water 4-7 min. 2 min
Cover Rearrange after 3 min.
Frozen Spears 10-o0z. pkg.  1-qt. casserole. 1 tbsp. water. 7-9 min. 2 min.
Cover Rearrange after 3 min.
Beans
Frash, Green 1 b, 1 'in pleces, 2-q1 casserole. 8-13 min. 2 min,
and Wax ' cup water, Gover. Stir twice.
Frozen, Green 10-0z pkg.  tqt cassercle 1 thsp water Cover. 5-7 min. 2 min.
Stir after 3 min,
Frozen, Lima 10-0z. pkg.  1-gt casserple 11hsp water. 8-8 min. 2 min.
Cover, Stir cnce.
Beets
Fresh, Whole 5 medium  Wash. Leave 1 inch of tops. 2-qt. 12-18 min 3 min.
casserole, /2 Cup water.
Cover. Stir every 5 rnin.
Broceoli
Fresh, Spears 1k Wash. 2-qt. casserole. Add no 6-8 min. 3Imin,
water. Cover. Rearrange after uncovered
3 min. Uncover during stand.
Frash, Pleces tih, Wash. 2-qt, casserole. Add no 5-7 min, 2 min.,
water, Cover. Stir after 3 min. uncovered
Uncover during stand
Frozen, Spears, 10-0z. pkg.  1-qt. casserole 2 tbsp, water. 5.7 min. 2 min,
Cuts, Chopped Cover. Stir after 3 min. uncoversad
Uncover during stand
Brussels Sprouts
Fresh 4 cups 2-gt. casserole s cup water &-8 min 3 min.
Cover Stir after 2 min.
Frozen 10-0z. pkg  1-gt casserole 2 thsp. water, 6-8 min. 3 min
Cover. 5tir after 3 min.
Cabbage
Shredded ith 2-gt. casserole. 2 thsp. water. 8-12 min. 2 min.
Cover. 8tr after 4 min.
Wedges 1ib. 2-qt cassercle. 2 thsp. walter 12-14 min. 3 min.
Cover. Rearrange after 5 min.
Carrots
Frash, Slices 2 cups 1-gt casserole, 2 thsp. water. 4-8 min. 3 min,
Cover. Stir after 3 min.
Frozen, Slices 2 cups 1-gt. casserole. 1 thsp. water. 5-7 min. 2 min
Cover. Stir after 3 min,
Cauliflower
Fresh, Flowerets 2 cups 1-gi. casserole. 2 thsp. water. 3-5 min. 2 min.
Cover. 8tir after 2 min.
Eresh, Whole 1 2 Ibs Remove leaves and core center. 7-8 min. 3 min.
2-qt. casserole. 2 thsp. waler
Cover
Frozen, Flowerets 10-0z. pkg.  1-gt. casserole. 11bsp. water. 4-6 min 2 min.

Cover. Stir after 3 min.
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4

Microwave Time Standing Time, I

-

Vegetable Amount Cooking Procedure at HIGH (100%) Covered
Com
Fresh, on Cob 2 ears g-in. pie plate. 2 thsp. water 6-8 min. 8 min.
Cover. Rearrange after 4 min.
4 ears 2-qt. oval of rectangular casseroie. 12-14 min. 5 min.
‘ecup water. Cover,
Frozen, on Cob Z ears 8-in. pie plate. 2 thsp. water. 6-8 min. § min.
Cover. Rearrange after 4 min.
4 ears 2-gt. oval or rectangular casserole. 10-12 min. 5 min.
‘. cup water. Cover.
Frozen, Whole 10-02. pkg. 1-qt. casserole. 1 thsp. water, 4-6 min. 2 min.
Kernel Cover. Stir after 2 min.
Okra
Fresh, Whola 34 1b. -2t casserole. s cup waler, B-18 min, 3 min.
Cover. Stir after 3 min.
Frozen, Whole 10-0z. pky. 1'e-2-0t. casserole. 2 thsp. water 6-8 min. 3 min,
or Slices Cover. Stir after 3 min.
Peas, Black-eyed
Frozen 10-0z. pkg.  2-qt. casserole. Vs cup water. §-10 min. 3 min.
Cover. Stir after 4 min.
Peas, Green
Fresh 2 cups 1-qt. casserole. Vs cup water, 4-6 min. 3 rin,
Cover. Stir after 3 min.
Frozen 10-0z. pkg.  1-qi cassercle. 1 thep. water, 6-8 min. 3 min,
Cover. Stir after 3 min,
Potatoes
Baked 2 medium Prick; place on paper towels. Tum 7-8 min, 5-10 min,
4 medium  -over, rearrange at '» time. 11-14 min. 5-10 min.
tet stand, wrapped in foil,
Boited 4 medivm Peel and quarter potatoes. 2-gl. 9-12 min. 3 min.
casserole. Cover. Stir after 5 min.
Spinach
Fresh 16 Wash and {rim, Add no water, 5-7 min. 2 min.
3-qt. casserole
Cover. Stir after 3 min.
Frozen, Leaf or 100z, pky. 1-gt casserole. Add no water B-8 min. 2 min.
Chopped Cover Stir after 3 min.
Squash
Frash, Acorn 1 whole Prick; place on paper towel, 7-10 min. 5 min.
Tum over after 4 min.
Fresh, Sliced 2 cups 1-at. casserole. Add no waler. 2-4 min. 1 min.
Zucchini, Cover. Stir after 2 min.
Frozen, Mashed 10-0z. pkg.  1-gt. casserole. Add no water. 6-8 min. 2 min.
Cover. Break apart and stir after
3 min,
Sweet Potatoes
Baked 2 medium Prick; place on paper towels. Tum 58 rin. 5 min.
4 madium over, rearrange after 5 min. 10-13 min. 5 min.
Tomatoes
Fresh 2 medium Halve tomatoes. Round dish. 2-4 min. 2 min,
4 medium Cover. Rearnange once. -8 min. 2 min.
Canned 18to160z. 1-gl casserole. Drain all byt 2 2-4 min. 2 min.
Vegetables tbsp. liquid, Stir once.
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Gtarting

™

Item Temperature Microwave Time Procedure

Plate of Food MED -HIGH {70%) Meaty portions and budky

1 serving of meat, Room termp. 1-2%2 min, vegetables 1o outside.

2 servings of vegetables  Refrigerated 2'e-3'z min. Cover wilh wax paper.

Meat

{Chicken pleces, chops,

hamburgers, meat loaf

slices) MED -HIGH (70%) Cover lousely with wax paper.

1 serving Refrigerated 1-2 min.

2 senvings Refrigerated 2-4 min.

Meat Slices

{Beef, ham, pork, turkey) MEDIUM (50%) Cover with gravy or wax paper.

1 or more servings Room temp. 1-1% min. per serving Check afler 30 sec. perserving.
Refrigerated 1/2-2'/2 min. per serving

Stirrable Casseroles

and Main Dishes HIGH {100%) Cover with plastic wrap.

1 serving Refrigerated 1332 min. Slir after half the time.

2 servings Refrigerated 3%+-5 min.

4-8 servings Refrigerated 64272 min.

Nonstirrable Casseroles

and Main Dishes MEDIUM {50%) Cover with wax paper.

1 serving Hefrigerated $/2- 72 min.

2 servings Refrigerated 7z-11 min.

4-6 servings Refrigerated 12-15 min.

Soup, Cream MEDIUM (50%) Cover. Stir after half the time.

1eup Relrigerated 2%4-8'/: min.

1 can (10% 0z.) Room temp. 5-7%2 min.

Soup, Clear FHIGH (100%) Cover. Stir after half the time.

1 cup Refrigerated 1943 min,

1ean {(10% 0z} Room temp. 3Ye-4'a min.

Pizza HIGH (100%) Place on paper towel on micro-

1 slice Room temp. 15-25 sec. wave-safe rack.

1 slice Refrigerated 25-35 sec.

2 shices Room temp. 25-35 sec.

2 slices Refrigerated 35-45 sec.

Vegetables HIGH (100%) Cover. Stir after haif the time.

1 serving Retrigerated He1a min.,

2 servings Refrigerated 1%e-2 min,

Baked Potato HIGH {100%) Cut potato lengthwise and then

1 Refrigerated 122 min. several imes crosswise. Cover

2 Refrigerated 228 min. with wax paper.

Breads

{Dinner or breakfast roi} HIGH (100%) Wrap singleroll, bagelormufiin

1 rolt Room temp. 8-10 sec. in paper towel To reheat

2 rolls Hoom temp. 10-12 sec. several, ling plate with paper

4 rolls Room temp. 15-18 sec. towel; coverwith another paper

towel.

Pie HIGH {100%}) Place on microwave-safe dish.

1 slice Refrigerated 30-45 seq. Do not cover.

2 slices Refrigerated =12 rrin,

S/
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INTRODUCTION TO CONVE‘CTEON IVI!CROWAVE

"COOKING'

The convection microwave oven is the Ultimate cooking team. This state-of-the-art system brings together the best of both worlds
Enjoy the browning and crisping capabifities of convection plus the speed of microwave cooking. Microwaving brings out the
natural flavor of foods and keeps thern moist and juicy. Convection cooking adds the advantage of browning and crisping food
peautifuily. Combination settings LOW MIX and HIGH MIX use convection heat to seal and brown the outside while using
microwave energy o make sufe the interior is cooked.

Breads and cakes are done to perfection; roasts and poultry brown and crisp just right. The results are superior to conventional
methods.

When you compare foods cooked in a convection ricrowave oven with those cocked conventionally, you'll discover the
advantages of this advanced system. Turkey is an excellent example of the superb results you can achieve with convection
microwave cooking. The combination oven lets you roast a larger turkey than is possible with microwaving along. No turning over
is needed, and you don't need to baste uniess a special seasoning is desired plus itonly takes '/z of the conventional time!! Turkay
roasted conventionally browns well, but white meat often becomes dry in the time needed to cook dark meat completely.
Combination settings use hot air roasting for erisp, brown skin plus microwaving speed for moist, juicy meat.

Breads and cakes also tum out beautifully. The convection microwave team bakes bread with a golden brown, crisp crust and
fine texture. Cakes are tender, moist and evenly cooked with a nicely browned surface.

What is LOW MIX?

LOW MiX combines convection heat with microwave power for perfect baking results. LOW MIX is preprogrammed to provide
10 percent microwave energy with 350°F  The temperature can be changed by simply selecting ancther after touching LOW MIX
when programming. See page 13

“ Use LOW MIX for baked foods requiring more than 20 minutes. Angel food and bundt cakes, quick and yeast breads
as well as large muffins bake perfectly. See page 40.

* Prograrn ¥+'s of the usual baking time from a recipe or package.
* Use the baking rack for two level baking of muffins and bar cookies.
* NO PREHEATING IS NECESSARY

What is HIGH MIX?

HIGH MIX combines convection heat with microwave power (o provide crisp brown exteriors and superior juiciness for meats
and poultry. HIGH MIX Is preprogrammed to provide 30 percent microwave energy and 300°F. The temperature can be changed
by simply selecting another after touching HIGH MIX when programming. See page 13.

* Use HIGH MIX for meats, poultry and casseroles. See page 31 for times.
* Place foods on the brolling trivet so that the alr passes all around the food sealing in the juices.

* Place a oven-glass dish or disposable pizza pan below the broiling trivet to catch juices if gravy is desired. Also helps
speed cleaning.

" NO PREHEATING 18 NECESSARY.
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What is CONVECTION Cooking?

With convection cooking, a high speed fan circulates air past the heat source and around the food. The superheated air browns
and crisps the foad beautifully. See page 39 for Convection Baking Chart

* Use CONVECTION for short time baking needs such as for biscuits, cookies, mini muffins, cupcakes and frozen or
refrigerated convenience food products.

“ Preheat and bake according to recipe or package lemperature and time.
* Bake two levels at one time ysing the baking rack and wentable.

* {ise SLOW COOK setting for stew, soups and sauces.

What is CONVECTION BROILING?

In convection broiling, food is elevated on the broiling trivet, allowing cooking to occur on all sides simultaneously. 1t is not
necessary to turn foods over during cooking, Fats drip away from the food, providing for great flavor without all the fat.
See page 36 for Convection Broiling Chart.

* Use the BROIL setting for everything you'd broil in a conventional oven—steaks, chops, burgers, chicken and fish,

* Place low rack on the turntable and use for roasling or
brofling to allow juices to drain away from food.

* Achieve one-step programming by setting the oven for the correct broiling time, touching BROIL, waiting for the audible
signal that the preheat is over, adding the food and simply touching the START pad
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There's an easy way W cook each of your favorite foads. Matching the bestmethod and sefting to the food is the secrel to success
time after time. This chart keeps it simple by giving you the everyday guidelines you need. Now you can tell at a glance whether
it's best to use the Convection or Microwave only method, the Broil setting or combination cycles of LOW MiX/Bake or HIGH MIX/
Roast,

< ™
Foud Convection Low Mix High Mix Broit Microwave

Breads & Rolls

Biscuits Yes

Bread Loaves Yes

Rolls Yes

Cakes

Bunct Yes

Cupcakes Yes

Layer Cakes Yes Yes

Loaf Cakes

or Quick Breads Yes

Muffins

. Yes
(reguiar size}

Muffins

(bakery-style, large size) Yes

Tube Cakes Yes

Cookies

Bar or Brownies Yes

All Other Cookies Yes

Defrosting Yes

Desserts

Cheegecake Yes

Cream Pulfs or Eclairs Yes

Crisps or Cobblers Yes

Frozen Convernience
Foods

Bake under 20 min, Yes

Bake over 20 min. Yes
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Food

Convection

i.ow Mix

High Mix

Broil

Microwave

‘\

Meat, Fish & Foultry

Bacon

Yes

Cassercles

Yes

Chicken, Whole
Roasting

Yes

Chicken Pleces

Yes

Yes

Chops — Lamb, Pork,
Veal

Yes

Hamburgers

Yeu

Ham Steak

Yes

Hot Dogs

Yes

Yes

Fish & Seafood

Yes

Yes

Yes

Meat Loat

Yes

Roagts - Beef, Lamb,
Pork, Veal

Yes

Sausage

Yes

Steaks & London Broil

Yes

Turkey, Whote & Breast

Yes

Fies

Crust

Yes

Custard or Pumpkin

Yes

Double - Crust

Yes

Frozen Prepared Custard

Yes

Frozen Prepared Frult

Yes

Variety Pies
{pecan, chess, etc}

Yes

Pizza

Yes

Potatoes

Quick

Yes

Crispy

Yos

Rehesating Leftovers

Yes

Vegetables

Yes
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A wide variety of utensils may be used in convection and combination cooking. Remember that there is heat when cooking with
convection, broit, LOW MIX or HIGH MiX; therefore utensils must he able o withstand the cooking temperature you are using.

You may usa:
* the Carousel tumntable as a baking sheet for cookies
* the brofling trivet and the baking rack for either convection or combination cooking
* fraditional metal bakeware
* round pizza pans work well for 2 level baking. Choose those that do not have extended handles.
* oven-glass baking dishes
- plastics if indicated for use with heat; usually states temperature limit on the bottom. CHECK.

* dual safe microwave/convection thermomelars

NOTE:
During mix baking some metal baking utensils may cause arcing when they come in contract with the tumntable, oven walls or
accessory racks. Arcing is a discharge of electricity that occurs when microwaves come in contact with metal.

If arcing eccurs, place a heat resistant dish (Pyrex pie plate, glass pizza dish or dinner plate) between the pan and the turntable
or trivet. if arcing accurs with other metal baking utensils, discontinue their use for mix cooking.

The HIGH MIX setting roasts perfectly. Preheating the oven is not necessary for roasting meat and poultry. Place foods on the
broiling trivet which holds meat out of its juices. Never cover the broiling trivet with aluminum foil. You don't need a pan because
the turniable will catch the drippings.

HELPFUL TIPS:

* Shield thin or bony areas of roasts or breast, wing tips and legs of poultry to prevent overbrowning. Use small smooth strips
of aluminum foil.

* Should you wish (o have gravy, place an oven-glass baking dish below the meat on the broiling trivet to collect any juices.
When food is done, simply make gravy in the baking dish and cook using HIGH power.

* Roast less-tender cuts of beef in heat-resistant and microwave oven-gafe covered casserole or in oven cocking bag setin
baking dish. Covering helps tenderize meat. You may also use the SLOW COOK setting

* Use dual safe microwave/convection meat thermometer,
* Check doneness after minimum time using a meat thermometer. Add additional time, if necessary.

* After cooking, cover roasts with "tent” of foit and let stand 5 to 10 minutes before carving.
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é Cut Time Removal Internal Temp. )
Temperature After Standing
Beef
Roasts (tender cuts} Rare: 12-14 min. perib.
at HIGH MIX 120°F. 140°F.
Medium:  13-15 min. per b,
at HIGH MIX 130°F. 150°F.
Well Done:  14-17 rmin. per [b.
at HIGH MIX 150°F. 180°F
Roasts {less tender cuts) Bare: 12-15min. perib
at HIGH MIX 120°F 140°F
Medium:  13-17 min. perib.
at HIGH MiIX 130°F. 150°F.
Well Done:  14-18 min. per Ib.
at HIGH MIX 180°F. 160°F.
Vesl
Roasis (boned, rolled, tied)  Well Done:  14-18 min. per b,
at HIGH MiX 155, 185°-170°F.
Breast {stuffed) Weli Done:  11-13 min. per It
at HIGH MIEX 160°F. 170°F.
Pork
Roasts {boned, rolled, tied  Well Done:  14-16 min. perlb
or bone-in} at HIGH MIX 165°F, 170°F,
Smoked Ham 7-9 min. per ib.
at HIGH MIX 130°F. 140°F.
Lamb
Leg Roasts Rare: 10-12min perib
at HIGH MIX 120°F. 130°F.
Medium:  12-14 min per b.
at HIGH MIX 135°F, 145°F,
Well Done:  14-16 min. per Ib.
e FHGH MIX 150°F. 160°F.
Poultry
Chicken, whole {unstuffed) 9-13 mir. per b,
at HIGH MiX 175°F. 185°F,
Chicken, pieces 10-12 min, perib.
at "HIGH MIX, 375°F, 175°F. 185°F.
Turkey Breast 13-16 min. perib.
at MIGH MIX 165°F 170°F.
Turkey {unstuffed) 7-10 min. per Ib.
at HIGH MIX 175°F. 185°F.
. A

~ Necessary to change temperature on HiGH MEX.
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Pot Roast with Vegetables

4 1o 5-pound round or chuck pot roast
*: teaspoon salt

*: teaspoon garlic powder

2 teaspoon dried thyme leaves

s teaspoon pepper

4 potatoes, pesled and quartered

3 onions, quartered

2 carrots, sliced

s cup water

2 tablespoons brown bouquet sauce

Makes 8 servings

Place meal in 4-quart casserole. Pat seasonings into meat.
Add vegetables. Combine water and hrowning sauce; pour
inta casserole dish. Cover.

Roast 20 to 22 minutes per pound on HIGH MIX or untitmeat
is fork-tender. Allow to stand 5 minutes.

Por Serving:
Calories: 325 Fat: 114
Protein: 36 g. Cholesterol 102 mg
Carbohydrate: 2t 9. Sodium: 237 mg.

Steak Roulade

s
1 J s

cup red wine
Cup SOy sauce
Y+ cup vegetable oil
12 pounds flank steak
1 medium onion, diced
1 stalk celery, diced
'}, green pepper, diced
2 cup sliced mushrooms
2 tablespooens margarine or butter
Yz cup seasconed bread crumbs

Makes 4 servings

Combine wine, soy sauce and oil in farge dish. Add steak and
marinate several howrs,

Combine remaining ingredients, except bread crumbs, in
small bowl. Microwave at HIGH (100%) until vegetables are
tender, 4 1o 5 minutes. Stir in crumbs.

Remove meat from marinade. Spread filling evenly over
meat. Roll meat up, starting at narrow end. Tie securely with
string. Place in glass pie plate and on broiling trivet Roast30
minutes on HIGH MIX or until intemal temperalure reaches
130°F.

Per Serving:
Calories: 461 Fat: 294
Protein: 35 ¢g. Cholesterol 90 mg.
Carbohydrate: 13g Sodium: 536 mg.
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Meat Loaf Surprise

1'%z pounds ground beef
1 egg
1 small onion, chopped
1 carrot, grated
1 stalk celery, finely chopped
12 cup seasoned bread crumbs
s cup catsup
2 teaspoon dried thyme leaves
/s teaspoon garlic powder
s teaspoon pepper
i pound boiled ham, sliced
Y4 pound Swiss cheese, sliced

Makes 5 servings

Thorgughly combine all ingredients except ham and cheese.
On a sheet of wax paper, press mixture into a 9 x 12-inch
rectangie.

Layer sliced ham on meat, then cheese. Foll up, starting at
narrow end. Seal ends to form loal. Place seam side down in
loaf pan, 9 x 5 inches. Roast 30 to 35 minutes on HIGH MIX
aruntil intermnal temperature reaches 155°F. Cover and allow
to stand 5 10 10 minutes -

Per Serving:
Calories: 384 Fat 23 4.
Protein: 30 g Cholestersl 146 mg.
Carbohydrate: 12g  Sodium: 525 mg.

Pineapple Pork Roast

1 cup pineapple preserves
fa eup prepared mustard

1 tablespoon prepared horseradish
1 tablespoon soy sauce

3 to S-pound pork roast

Makes 6 servings

Combine all ingredients except pork roast in small bowt.
Place roast on brodling trivet,

Roast 14 to 16 minutes per pound on HIGH MiX or until
internat termperature reaches 185°F,

Cover roast with sauce during last 20 minutes of cooking.
Cover and let stand 10 mimstes before serving. Extra sauce
may be heated and served with roast.

Per Serving:
Calories: 384 Fat: 15g.
Peotein: 28 g Cholesterok 93 mg.
Carbohydrate: 36 g Sodium: 376 mg.



Stuffed Pork Chops

4 pork chops, 1'/: inches thick
1 cup chopped apple
2 cup soft bread crumbs
> cup chopped walnuts
e cup chopped onion
fs cup raisins
1 egg
1 feaspoon dried parsley flakes
2 teaspoon dried thyme leaves
s teaspoon ground sage
s teaspocn pepper

Makes 4 servings

Make pocket in each chop. Combine remaining ingredients;
mix well. Stuff each chop with one-fourth of the mixture Place
chops directly on tumtable or round baking pan.

Roast 30 minutes on HIGH MIX or unti meat next to bone is
no longer pink.

Per Serving:
Calories: 451 Fat 28 g.
Protein: 36 g. Cholesterol: 156 mg.
Carbohydrate: 19 g.  Sodium: 100 mg.

Sesame Oven-Fried Chicken

1 egg
Y2 cup milk
2 cup all-purpose fiour
2 tablespoons sesame seeds
1 feaspoon baking powder
2 teaspoons paprika
1 teaspoon garlic powder
Y2 teaspoon salt
2'/2 to 3'/-pound broiler-fryer chicken, cut up
2 cup margarine or butter, melted

Makes & servings

Beat egg and milk in medium bowl. Combine flour, sesame
seeds, baking powder, paprika, garlic powder and salt in
plastic or paper bag. Dip chicken pieces in egg mixture, then
shake in bag to coat. Arrange chicken pleces skin side up on
tumtable. Pour margarine evenly over chicken. Bake 35
minutes on "HIGH MIX, 375°F

* Necessary to change temperature on HIGH MIX.

Per Serving:
Calaties: 399 Fat: 27 g
Protein: 28 g. Cholesterol 122 mg.
Carbohydrate: 12 g Sodium 578 my.
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Herb Roasted Chicken

3 tablespoons margarine or butter, sofiened
1 clove gariic, minced
3 tablespoons grated Parmesan cheese
‘2 teaspoon ground sage
Y teaspoon thyme leaves
1 teaspoon basil leaves
5 to 6 pound roasting chicken

Makes § servings

Cream together margarine, garlic, Parmesan cheese, sage,
thyme and basil

Tum chicken breast side up and work your fingers under the
skin at the openings an each side of the breast. Continue into
thigh and leg and make the skin as smooth as possibie. Using
fingers, spread herb mixture evenly under skin.

Place chicken, breast side up on brailing trivet. Bake 9 t0 13
minutes per pound on HIGH MEX or until chicken nextto bone
is no longer pink.

Per Serving:
Caleries: 270 Fal: 18 4.
Protein: 32 ¢ Cholesterol 94 my.
Carbehydrale: 1g  Sodivm: 216 myg.

Mustard and Mayonnaise
Chicken

2'/2 to 3-pound breiler-fryer chicken, cut up
‘fa cup spicy prepared mustard
fs cup mayonnaise

Makes § servings

Arrange chicken pieces skin side up on round baking pan or
directly on lurntable. Combine mustard and mayonnaise;
spread on chicken pieces.

Aoast 35 minutes on HIGH MIX or until chicken next 10 bone
is no longer pink.

Per Serving:
Calories: 233 Fat: 15 g.
Profain: 2t g Cholesterol: 72 mg,
Carbchydrate: o Sodium: 478 my



Poultry Pie

Filling:
3 cups diced, cocked boneless chicken or turkey
1 package {10 ounces) frozen peas, defrosted
1 can {10% ounces} condensed cream of
mushroom soup

2 cup milk
2 tablespoons chopped pimiento

2 teaspoon dried oregano leaves

2 teaspoon dried marjoram leaves

% teaspoon salt

Y: teaspoon dried thyme leaves

Y. teaspoon garlic powder

‘s teaspoon pepper

Crust:
1 cup all-purpose flour
1Ys teaspoons baking powder
Y2 teaspoon salt
Y« cup margarine or butter
3 to 5 tablespoons milk

Makes 8 servings

Combine filing ingredients in a 8-inch deep-dish pie pan; set
aside,

Combine flour, baking powder and salf in medium bowl. Cut
in margarine untit mixture resembles coarse crumbs. Add
enough milk to form a soft dough. Roll out on lightly floured
surface to it top of dish. Fit dough onto dish. Trim, seal and
flute. Cut small slits in crust.

Place on broiling trivet. Bake 25 to 30 minutes on "LOW MIX,
375°F. or until thoroughly heated and top is browned.

" Mecessary to change temperature on LOW MIX.

Per Serving:
Calories: 284 Fal: 13 g
Protain: 20 g Cholesterol 48 mg.
Carbohydrate: 21 g Sodiumy 774 my

Glazed Stuffed CornishHens

1 cup chopped pecans

cup apricot preserves

cup margarine or butter, melted

3 tablespoons orange juice concentrate
1 tablespoon lemon juice

1 cup seasoned stuffing cubes

cup water

2 Cornish hens (12 pounds each)

Makes 4 servings
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Frittata

4
a

2!#

cup diced green pepper
cup diced mushrooms
cup diced zucchini
3 cup diced onion
2 cup diced pimiento
2 tablespoons vegetable oil
6 eqgs
2 packages {8 ounces each) cream chease
= cup mitk
2 cups cubed bread (3 slices)
12 cups shredded Cheddar cheese
1 teaspoon salt
‘12 teaspoon gariic power
‘s teaspoon pepper

Makes 8 servings

Combine vegetables and ol Ihmadiumbowl, cover. Microwave
at HIGH (100%) until vegetables are tender, about 5 minutes.
Drain liquid,

Beat eggs with cream cheese and milk uniit smooth. Mixin
remaining ingredients. Pour into buttered 9-inch spring form
pan.

Bake 30 minutes on LOW MiX or until set in center. Cool 10
to 20 minutes. Cut into wedges.

Per Serving:
Caloties: 428 Fat: 36 g
Protein: 16 g. Cholesterol: 282 mg.
Carbohydrate: 12 g Sodium: 885 mg.

Combine pecans, preserves, melted margarine, orange juice
concentrate and lemon juice. Cambine half the sauce mixture
with stuffing cubes and water, Stuff cavity of each bird. Truss
birds.

Pour half of the remaining sauce over hens. Brush with
remaining sauce haliway through cooking time.

Roast 13 to 15 minutes per pound on HIGH MIX or untit meat
nextio boneis no longer pink. Internalternperature of stuffing
should register 165°F.

FPer Serving:
Cazlories: 743 Fat: 36 g
Protein: 34¢g Cholesterol: 74 mg
Carbohydrata: 7549  Sodium: 70 mg



Hearty Pizza

1 pound ground beef or

4 to § ounces sliced pepperoni
2 medium onions, chopped
2 cloves garlic, finely chopped
2 tahlespoons ofive ol
1 ecan {28 o2.) crushed tomatoes in puree
1 tablespoon dried cregano leaves
1 teaspoon dried basil leaves
2
s
3
1

teaspaon sait
teaspoon pepper
cups ali-purpose flour
package active dry yeast
‘f2 teaspoon salt
S« cup mitk
‘I» cup water
2 tablespoons vegetable oil
2 cups shredded mozzareila cheese (about
8 ounces)
Yellow cornmeal
Makes two 12-inch pizzas,
16 servings

ifusing ground beef, place inamedium-sized bow!. Microwave
at HIGH (100%) until beef loses pink color, 4 ta 6 minutes,
stirring to break up beef after half the cooking time. Drain and
set aside.

Combine onion, garlicand olive oilinmedium bowl Microwave
at HIGH (100%) urtil vegetables are tender, 4 {0 & minutes.
Stir in crushed tomatoes In puree, spices, '/ teaspoon salt
and the pepper.

Microwave at HIGH (100%) untit bubbly, about 3 minutes.
Stir Reduce power 1o MEDIUM (50%). Microwave unti
thickened, 6 to 8 minutes.

Mix flour, yeastand 'Yz teaspoon saltin large bowl. Stirin milk,
water and ofl to make a pliable dough. Knead until smooth,
about 2 minutes. Place in well-greased large bowi; tum
greasedside up Cover with cfean, moisttowel. Place inoven
at 100°F. until double in size, about 40 minutes. (Dough is
ready if an indentation remains when touched )

Remove dough and turntable from oven. Preheatl cven 1o
425°F _ Punch down dough. Divide dough in half. With well-
greased fingers, pat dough onio 2 greased 12x ¥e-inch metal
pizza pans, which have been sptinkled with cornmeal. Pinch
dough to form edge. Prick crust. Bake on tumtable and
baking rack 12 to 15 minutes oruntif crusts are golden brown,
Top crusts with pizza sauce, ground beef or pepperoni and
cheese. Bake at 425°F., 6 1o 10 minutes or until cheese is
melted and beginning to brown.

Per Serving:
Calaries: 245 Fat: 11 g
Protedr: 12 g Cholesteroh 26 mg.
Carbohydrate: 24 g Sodium: 338 my
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Tamale Casserole

pound fean ground beef

medium onion, chopped

small green pepper, chopped

cans {8 ounces each) tomato sauce
clove gariic, minced

teaspoon chili powder

teaspoon laco seasoning mix

2 teaspoon sugar

'+ teaspoon sait

e teaspoon pepper

b b D o i wh

Corn Bread:
2 cup yellow conrmeal
2 cup all-purpase fiour
2 teaspaons baking powder
1 tablespoon sugar
Ys teaspoon salt
2 cup mitk
1 eqy
2 tablespoons melted shortening

Topping:
'z cup shredded Cheddar cheese {about 2 ounces)
Y2 cup sliced pitted black olives
Makes 6 servings

Mix ground beef, onion and green pepperin 2-quart casserole.
Microwave at HIGH {100%) 5 minutes, stirring 1o break up
beef after half the cooking time. 8tir in tomato sauce, gariic,
chili powder, {aco seasoning mix, sugar, salt and pepper.
Microwave at HIGH {100%) § minules Reguce power 1o
MEDIUM-HIGH (70%). Microwave 5§ minutes.

Combine cornmeal, flour, baking powder, sugar and salt in
medium bowl. Stir in mitk, egg and shortening. Beal mixture
unti! almost smooth.

Pour over beef mixture. Bake 25 minutes on "HIGH MIX,
375°F. or until corn bread is golden. Sprinkle with topping
ingredients. Cool § minutes before serving.

* Necessary 1o change temperature on HIGH MIX.

Per Serving:
Catories: 341 Fat 18 g
Proteln: 22 g Cholestercl 108 mg.
Carbotwydrate: 27 ¢ Sodium: 808 myg.

Convert your own casserole recipes.
Bake 25 to 30 minutes on HIGH MIX or until
thoroughly heated.




Your oven broils both sides of the food simultansously giving tender, juicy results. Cheek chart below for approximate brofling
times. Program oven for the maximumn time but check at the minimum time. If done, remove. If not, simply touch START and
continue broiling checking frequently until the desired donenass is achieved.

Preheating is necessary so program the oven and touch START. During the preheat time, prepare food by removing excess fat,
stashing edges and seasoning, if desired. Place on broiling trivet—NOT COVERED BY FOIL. When audible signal sounds, the
oven is preheated so quickly put food in oven and touch START.

HELPFUL HINTS

* Spray trivet and tumntable with nonstick vegetable cooking spray for easy cleanup.
* Using a preheated broiling rack can give a grilled appearance 10 steaks, hot dogs etc.

* Brait food in advance, if desired, then slice. Individual servings may be reheated as needed by microwaving at MEDIUM
{50%).
* Clean by turning broiling trivet over onto the tumntable. Place 2 cups of water inthe turntable and heat for 2 minutes on HIGH
power. Remove to finish cleaning. Wipe oul oven interior,

Cut Weight/Thickness Convection Time h
Beef
Rib-eye Steak a1 i Rare: 10-13 min.
7-8 oz. each Mediurm: 14-16 min,
Well Done: 17-20 min.
Steaks: Sirloin, Porterhouse, T-bone -1z in. Hare: 10-13 min.
Medium: 14-18 min.
Well Done; 19-25 min.
Chuck Steak 1in. Rare: 12-14 rmin.
Medium: 15-18 min.
Weli Done: 18-23 min.
London Broil 1100, Rare: 23-25 min.
223 Ibs, Medium: 26-30 min.
Hamburgers s fb. each Medium: 13-15 min.
Well Done; 18-20 min.
Pork
Chaps: loin or center Ya1 i Weil Done; 16-20 min.
Bacon Regutar sliced 4-5 min.
Thick sliced 78 min.
Sausage: Brown'n Serve Patties: 1-2 in., 80z.- 11b. 8-10 min.
Fresh Links:Boz. -11b. 8-10 min.
Ham slice, fully cooked e in 10-12 min.
Frankfurters 1t 5-7 min.
Lamb
Chops: rib, loin e in. Medium: 12-14 min.
or center 3-4 oz, each Well Done: 1517 min,
Chicken
Broiler-Fryer, halved, quartered 1-3 bs, 25-35 .
orcutup
Fish
Fillets a3 iy, -7 min.
Steaks ¥ain. 12-14 min
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Oriental Flank Steak

e cup sherry

2 tablespoons packed brown sugar
3 teaspoon salt
tablespoons soy sauce
tablespoons Heisin sauce
tablespoons catsup
tablespoon minced fresh ginger
green onions, thinly sliced
to 1'e-pound flank steak

B wh O3 L OO

Makes 4 servings

Combine all ingredients except flank steak in medium bowl.
Pour over steak. Marinate at least 2 hours or ovemight.
Preheat oven for broiling.

Place flank steak on broiling trivet. Broitin preheated oven 18
to 22 minkites for rare, 22 to 26 minutes for medium, brushing
with marinade several times.

Per Serving:
Calories: 228 Fat: 13¢g.
Protein: 22 g. Cholesterol: 60 mg
Carbohydrate: 4g. Sodium: 421 my

Ginger Pork Kabobs

1 egg, beaten
2 cup crushed chow mein noodles
1y cup apple juice
2 tablesgoons soy sauce
1 tablespoon grated gingerroot
1 pound ground pork
1 can (8 ounces) pineapple chunks (juice pack),
drained
1 large red pepper, cut into *s-inch chunks
: cup apple juice
2 tablespoons cider vinegay
1 teaspoon cornstarch
Makes 4 servings

Mix egg, crushed noodles, s cup apple juice, soy sauce and
gingerroot. Crumble ground pork into mixture; blend
thoroughly, shape into 1-inch balls. Set aside.

For glaze, mix 'z cup apple juice, vineger and comstarch in
small bowl, Microwave at HIGH {100%) until thickened, 1'%
to 3 minutes, stirring every 30 seconds.

Preheat oven for broiling. Thread pork balls alternately with
pineapple and red pepper chunks on 4 wooden or metal
skewers. Place on brolling trivet.

Brush kabobs with glaze. Broil in preheated oven 15 1o 20
minytes. Brush with remaining glaze before serving.

Per Serving:
Calories: 256 Fat: 749
Protein: 25 g Cholesteroh 153 myg.
Carbohydrate: 18 ¢ SBodium: 652 mg.
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Honey Mustard Chicken

W cup coarse ground mustard
s cup Dijon-style mustard
Y. cup honey
2 o 3 pounds boneless chicken breasts and
thighs, skin removed
Makes 4 servings

Combine coarse mustard, Dijon mustard and honey. Set
agide.

Preheat oven for brolling. Place chicken in 9-inch oven-safe
dish. Put dish on broiling trivet and broil in preheated oven 25
1030 minttes or until chickenis no longer pink. When chicken
is about half cooked, pour off any liquid and brush with sauce
to cover chicken pieces completely.

Per Serving:
Calories: 368 Fat gg
Frotain: 50g. Cholestercl 133 mg.
Cartohydrale: 19 ¢g. Sedium: 950 mg.

Steak Kabobs

s cup sugar
s cup SOy sauce
Ys cup white wine
1 tablespoon vegetable oil
1 tsaspoon ground ginger
s teaspoon sali
2 pounds lean top beef round steak, cut into
1-inch cubes
2 large green peppers, cut into chunks
2 medium tomatoes, cut into quarters
1 can (8 ounces) pineapple chunks {juice pack},
drained
Makes 4 servings

Mix sugar, soy sauce, wine, ofl, ginger and salt in medium
bowt Stirinsteakcubes; cover Marinate atroomtemperature
1 hour or at least 4 hours in refrigerator.

Preheat oven for broiting. Remove steak cubes from
mariniade: reserve marinade. Thread steak cubes alternately
with remaining ingredients on 8 wooden or metal skewers.
Place on broiling trivet. Broil 7 to 9 minutes or until desired
doneness, brushing with marinade after half the time.

Note: Skewers up to 12 inches can be used.

Per Senving:
Calories: 432 Fat 17 g
Protein 52 g. Cholesterol 153 mg.
Carbohydrale: 15 g. Sodium: 381 mg.



Broiled Saimon with
Basil Sauce

2 tablespoons olive oil

1 clove garlic, minced

Y4 cup white wine

2 tablespoons lemon juice

1 cup fresh basil*
Y cup grated Parmesan cheese
%2 teaspoon Dijon-style mustard

4 salmon steaks {14 to 1’z pounds) or haddock,

hatibut, swordfish
Cayenne pepper
Makes 4 servings

Combine oil, gariic, white wine and lemon juice in blender.
Add basil, Parmesan cheese and mustard and blend until
smooth. Preheat oven for broiling.

Put one-fourth of basil sauce in bottomn of 8-inch ovensafe
dish. Arrange steaks on sauce and pour remaining sauce
over fops of steaks. Sprinkle with cayenne.

Place dish on broiling trivet and broil in preheated oven 20 to

24 minutes or until fish flakes easily when tested with a fork.

*If not available substittte /2 cup fresh parsley and 2
tablespoons dried basil.

Per Berving:
Calories: 357 Eat: 2t g
Protein: 35 g Chelesteroll 897 mg.
Carbohydrate: 2g.  Sodium: 208 mg.

Crunchy Crab Boats

1 can (6 cunces) fancy white crabmeat, drained
1 package (3 ounces) cream cheese, softened
‘f2 cup chopped almonds
2 tablespoons green onions, chopped
1 tablespoon dry white wine
1 teaspoon lemon juice
1 teaspoon prepared horseradish
/s teaspoon garlic powder
s teaspoon sait
Bash of white pepper
Dash of cayernne pepper
2 hard rolls, cut in haif
1+ cup shredded Swiss cheese
Makes 4 servings
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Spicy Shrimp

i cup white wine
o cup water

3 tablespoons soy sauce

2 tablespoons sugar

1 tablespoon vegetable oil

2 teaspoons dried parsley flakes
s to 'L teaspoon ground ginger

Dash of hot pepper sauce
1 pound jumbo raw shrimp, shelled and deveined
Makes 4 servings

Mix all ingredients except shrimp in medium bowl Btir in
shrimp; cover. Marinate at room temperature 45 minutes or
3 hours in refrigerator.

Preheart oven for brodling. Remove shrimp from marinade;
reserve marinade Place shrimp on rourd baking pan. Broil
6 to B minutes, brushing with marinade after half the time.

Microwave remaining marinade at HIGH (100%) 2 minutes.
Serve over rice or as a dipping sauce when served as an
appetizer, if deshred

Par Serving:
Calories: 108 Fat 2g
Protein 18 g. Cholesterol 128 mg.
Carbohydrate: 3g Sodium 318 mq.

Preheat oven for broiling. Remove any bits of shell or
cartilage from crab. Combine with next 10 ingredients. Mix
well. Set aside.

Spread one-fourth or crab filling on each roll half. Place Swiss
cheese on top of each. Place on broiling trivet,

Brofl in preheated oven 8 to 10 minutes or until cheese is
melted and crab is hot. Sprinkle with paprika and serve.

Per Serving:
Calories: 292 Fat: i g
Protein: 16 ¢g.  Chalesterol: 87 mo.
Carbohydrate: 15 ¢ Sodium; 416 mg.



The moving evenly heated air bakes and browns foods beawtifully Preheating the oven is necessary with convection cooking
of smalter, faster-cooking food items that require less than 20 minutes of baking. Foods requiring longer baking time use LOW
MIX

HELPFUL HINTS

* Metal pizza pans are ideal for 2 shelf baking of cookies, biscuits and frozen convenience foods.

* To proof yeast dough, place dough in a well-greased bowl or loaf pan; cover with damp cloth. Place in oven at SLOW COOK
100°F for 30 to 45 minutes. Frozen dough will take longer, 2 to 2 ¥. hours.

* Use the turntable for shaping and baking yeast braids or other special shapes.

* Baking rack is placed on the turntable for two-level cooking,
such as layer cakes, muffins, etc.

" ttem {for foods requiring 25 minutes or less) Baking Time and Temperature
Appetizers: Brown and serve, pastry Follow package direclions.
Biscuits: Your recipe, mix or refrigerator Follow recipe or package direclions.
Caookies: Drop, rolled, refrigerator, spritz, molded Follow recipe or package directions.
Fish Sticks: Frozen Follow package directions
Layer Cakes: Your recipe or mix Follow recipe or package directions.
Mufins: Your recipe ar mix Follow recipe or package directions.
Pizza: Your recipe of frozen Follow recipe or package directions.
Puff Pastry: Your recipe or frozen Follow recipe or package directions
\__Rolls: Your recipe, package or refrigerator Follow recipe or package directions. J
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Rem

Procedure

Cakes: Your recipe or mix
Tube or Bundl Cakes™

Angel Food

Loaf Cakes or Quick Breads

Bar Cookies: Your recipe or mix

Pies
Single Crust: baked before filling,
your recipe, mix or frozen prepared

Double Grust

Crumb Top

Cusiard Ple

Pecan Ple
Frozen Prepared Fruit Pies

Frozen Prepared Custard Pies

Breads
Loaf: Your recipe or frozen, defrosted
and proofed

Braid or other shape

Muffins
Large, bakery-style

Desserts
Cheesecake

Crisps and Cobblers

Bake on brofling trivet three-fourths the recommended time on LOW MIX.
Bake 25 1o 30 minutes on LOW MiX.

Bake three-fourths the recommended ime on LOW MIX.

Bake three-fourths the recommended time or until wooden pick inserted
in center comes out clean on LOW MIX.

Prick crust with fork, Preheat oven to 425°F. Bake on brolling trivet 810 10
minutes or undil lightly browned. Let cool before filling.

Preheat oven to 400°F. Bake on broiling trivet 25 to 35 minutes on "HIGH
MIX 400°F,

Preheat oven to 400°F. Bake on broling trivet 20 to 256 minutes on "HIGH
MIX 400°F.

Prebake, following directions for single crust; cool. Fill with desired
uncooked custard. Bake on round baking pan on broiling trivet 35 minutes
on "L.LOW MIX 325°F. If custard is not set, let stand in oven a few minutes.

Preheat oven to 350°F. Bake on broiling trivet 25 1o 30 minutes on LOW MIX.
Place on brofling trivet and bake 30 to 40 minutes using "HIGH MIX 375°F.

Preheat oven to package temperature. Place on broiling trivet and bake
three-fourths of package time using LOW MIX and package temperature.
If not set, let stand in oven a few minutes.

Bake 25 to 30 minutes on LOW MiX for 1 1o 2 loaves,

Remove metal turntable from oven. Place bread directly on metal turn-
table. Bake on LOW MIX for three-fourths the conventional time.

BAake three-fourths the recommended package or recipe time on
LOW MEX.

Bake three-fourths the recipe time on LOW MIX or until center is
nearly set,

Bake three-fourths the recipe time on LOW MiIX.

S

** If arcing oceurs while using a fiuted tube pan, place a heat-resistant dish (Pyrex® pie plate, glass pizza tray or dinner plate)

between the pan and the broiling trivet.

* Necessary to change temperature on HIGH MIX and LOW MIX.
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Peanut Butter Cookies

2 cup peanut hutter
‘2 cup granulated sugar
2 cup packed brown sugar
'« cup margarine or butter
s cup vegetable shortening
1 egg
1Ys cups all-purpose flour
s teaspoon baking soda
Y2 teaspoon baking powder
Makes 3 dozen

Combine peanut butter, sugars, margarine, shortening and
egg; beatuntil smooth. Blendin flour, baking soda and baking
powder. Preheat oven to 375°F.

Shape dough into ¥s-inch balls. Place 2 inches apart on
lightly greased round baking pans. With fork, Hatten in
grisscross pattern

Bake 12 minutes at 375°F or until set but not hard. Cool on
wire racks

Per Serving:
Calories: 85 Fat 50
Proteir: 2g Cholesterol §mg.
Carbohydrate: i0g Sodium: g2 mg.

Autumn Treasure Cookies

1 cup all-purpose flour

Y4 teaspoon salt

s teaspoon baking powder
/s teaspoon baking soda
‘. cup packed brown sugar
'y cup granuiated sugar

12 cup butter-flavor shortening

1 egg

1 cup rolled ocats

1 teaspoon vanifla
'f cup Reese's Pieces® candy
'z cup M & M® candies (only orange, yellow and

browrs)
Makes 32 cookies

Preheat oven to 350°F Grease 2 round baking pans; set
aside.

Sift first 4 ingredients. Blend sugars and shortening. Add egg
and beal well, Add the sifted mixture and mix weil.

Add oats, vanilla and candies. Blend together well

Drop by rounded tablespoonfuls onto prepared sheets.
Bake 12 to0 15 minutes at 350°F . or until golden brown.
Cool cookies on wire racks.

Fer Serving:
Calories! 112 Fal 5g
Protein: 2qg Cholesterol 9 mg.
Carbohydrate: 15g Sodium: 38 mg.
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Chocolate Chip Bars

2 cups all-purpose flour
1 teaspoon baking soda
2 leaspoon salt
3s cup granulated sugar
3la packed brown sugar
Y2 cup margarine or butter
‘2 eup vegetable oil
1 teaspoon vanilla
2 eqys
1 package (12 cunces} chocolate chips
1 cup chopped nuts
Makes 32 bars

Combine flour, soda and salt; set aside. Cream together
sugars, margarine, ol and vanilla. Beat until creamy. Beatin
eqqs. Gradually add flour mixture; mix well. Stirin chocolate
chips and nuls.

Spread mixture into 2 ungreased square pans, 8 x 8 inches.
Bake 20 to 25 minutes on LOW MIX or until wooden pick
inserted in center comes out clean. Let coolin pans. Cutinto
32 squares.

Per Serving:
Caloties: 208 Fat 183g
Protein 24 Cholesterok 17 mg.
Carbehydrate: 23g. Sodium: 108 mg.

Carousel Crackles

1 cup semisweet chocolate chips
1 cup packed brown sugar
‘h cup vegetable oil
2 eggs
1 teaspoon vanilia
1 cup all-purpose flour
1 teaspoon baking powder
/. {easpoon salt
1. cup finely chopped walnuts
‘2 cup powdered sugar
Makes 4 dozen

Pilace chooolate chips in large mixing bowl. Microwave at
HIGH (100%) until melted, about 2 minutes. Blend in brown
sugar and oil. Add eggs, 1 at a time, beating well after each.
Siirin vanilia. Combine flour, baking powder and salt; stirinto
chocolate mixture. Mix in nuts. Chill dough at least 1 hour.

Preheat ovento 350°F. Drop dough by rounded teaspooniuls
into powdered sugar: roll to coat. Plate 2 inches apart on
greased turntable or round baking pans. Bake 10 to 12
minutes at 350°F . Cool on wire racks.

Per Serving:
Calories: 72 Fat: 449
Protein: 1g Cholesterol & my.
Carbahydrate: 16 g  Sodium: 20 my.



Nut Cake With
Mocha Frosting

8 eggs

1%z cups sugar
2 cups hazelnuts or walnuts
s+ cup all-purpose flour

1% tablespoons baking powder

Frosting:
1 pint heavy cream
. cup plus 2 tablespoons sugar
a cup plus 1 tablespoon
choeolate-flavor
drink mix
2'; teaspoons vanilia
1 teaspoon instant coffee
Makes 10 servings

Grease and flour two 9-inch round cake pans; line with wax
paper. Combine eggs and sugar in blender; blend until light
and fluffy. Add nuts; blend until finely chopped. Add flour and
baking powder; blend untit just mixed. Pour into prepared
pans. Bake 20 to 25 minutes on LOW MIX. If wooden pick
inserted in center does not come out clean, let stand in aven
a few minutes to complete cooking. Cool.

Farfrosting, combine remaining ingredients in medium bowl.
Beat until stiff. Frost cake and chill. Cake must be refrigerated.

Per Serving:
Calories: 561 Fat: 37g
Protefn: 9¢g. Cholesterok 285 mg.
Carbohydrate: 52 g.  Sodium: 216 mg

Classic Cranberry Tea Cake

i, cup margatine or hutter, softened
1/ cups sugar

3 eggs
2% teaspoons almond extract

3 cups ali-purpose flour

1': teaspoons baking powder
1Y, teaspoons baking soda

s teaspoon salt
1z cups sour cream

3y eup canned whole berry cranberry sauce

Makes 16 servings

Theroughly grease and flour 12-cup fiuted bundt cake pan.
With an electric mixer, beat margarine. Gradually add sugar
and beat until fluffy. Add eggs, one at atime, beating well after
each addition. Add extract

Sift dry ingredients together and add alternately with the sour
cream, Fold in cranberries.
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Sour Cream Pound Cake

cups all-purpose flour
teaspoons baking powder
teaspoon baking soda
teaspoon salt

cups sugar

cup margarine or butter, softened
egus

teaspoon vaniila

cups dairy scur crearm

cup sugar

cup finely chopped walnuts
tablespoons ground cinnamon

-

s
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Makes 12 servings

Mix flour, baking powder, baking soda and salt in medium
bowl. Set aside. Beat 2 cups sugar and the margarine until
light and fluffy. Add eggs, one at a time, beating well after
each. Mix in vanilla. Stir in fiour mixture altemately with sour
cream, beating after each addition until smooth. Set aside.

Combine "2 cup sugar, the nuts and cinnamon. Pour half the
batter into well-greased 10-inch tube pan; sprinkle with haif
of filling. Repeat with remaining batter and filling.

Bake 45 minutes on LOW MIX. If wooden pick inserted in
center does not come out clean, let stand in oven a few
minutes to complete cooking. Cool 10 minutes; remove from
pan. Cool completely on wire rack.

Por Serving:
Calories: 586 Fal: 28 g
Protein: 8g. Cholestersh: 108 mg.
Carbohydrate: 779 Sodiym: 456 mg.

Pour into prepared pan and bake on broiling trivet on LOW
MiIX 85 to 45 minutes or untit wooden pick inserted In center
comes out clean. Allow to cool on counter 30 minutes. Tum
out onto plate and allow to finish cooling before glazing.

Glaze:
s cup powdered sugar
2 teaspoon almond extract
2 teaspoons warm water
s cup toasted sliced almonds

Combine first 3 ingredients. Drizzie on cake and top with
almonds,

Per Serving:
Calories: 350 Fai: 16 g.
Protein: 59 Cholesteroh 62 mg.
Carbohydrate: 48 g Sodium: 360 my



Preserve Cake

3 cups all-purpose flour
1 teaspoon baking soda
teaspoon ground alispice
teaspoon ground cinnamon
teaspoon ground nutmeg
2 cups sugar
cup margarine or hutter, softened
4 eggs
1 cup buttermilk
teaspoon vanilla
2 cups preserves (combine 2 or more flavors)
2 cups chopped pecans
Makes 12 servings

Mix ffour, baking soda, allspice, cinnamon and nutmeg. Set
aside Beat sugar and margarine until light and Ruffy. Add
eqgs, 1 ata time, beating well after each. Stir in flour mixture
altetnately with buttermilk, beating well after each addition
untif smooth. Mix vanilla, preserves and pecans together.
Fold mixture into batter until thoroughly blended.

Pour into greased 10-inch tube pan. Bake 50 minutes on
LOW MIX. If wooden pick inserted In center does not come
out clean, let stand in oven a few minutes to complets
cooking. Cool 10 minutes; remove from pan. Coolcompletely
on wire rack.

Per Serving:
Calories: 647 Fat 27 ¢
Protein: 8g Cholesterol 82 my.
Carbohydrate: 97 ¢ Sodium: 278 mg.

Chocolate Chip Banana
Crumb Loaf

1 package (14 ounces) banana bread mix or
barana muffin mix
%y cup semisweet chocolate mini morsels
ingredients to complete mix

Crumb Topping:
‘2 cup chopped walnuts
2 cup ali-purpose tlour
2 tablespoons granulated sugar
2 tablespoons packed brown sugar
1+ cup margarine or butter
Makes 12 servings

Grease and flowr 8 x 5-inch loaf pan. For easy removal of
finished loaf, place a 2'f2 x 16-inch strip of wax paper
lengthwise in pan with both ends extending above top of pan.
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Apricot Pecan Oat Bran
Muffins

s cup whole wheat flour
1 cup oat bran
/s cup wheat germ
2 teaspoons baking powder
Y2 cup orange juice
Ha cup packed brown sugar
1 cup dried apricots, chopped
1 teaspoon grated orange peel
2 tablespoons vegetable oil
i cup buttermitk
2 eggs
‘s cup chopped pecans
Makes 1 dozen mufiins

Combine whole wheat flour, oat bran, wheat germ and
baking powder; set aside.

Place orange juice in smali bowt. Microwave at HIGH (100%)
+ minute. Add brown sugar, apricots and orange peel. Cool
slightly,

Preheat oven to 400°F, Combine oil, buttermilk and eggs in
large bowl. Add apricot, orange and flour mixture. Stirjust to
combine ingredients.

Spoon batter into two 8-cup greased muffin pans. Sprinkie
with pecans.

Bake 15 to 20 minutes at 400°F. or until tops spring back
when touched lightly with finger.

Per Serving:
Calories: 158 Fat: Gg
Protein: 5. Cholesteroh 46 mg
Carbohydrate: 25¢g Sodium: 78 mg.

Combine mix and morsels. Prepare bread mix according to
package directions or muffin mix according o loaf pan
diractions. Pour into prepared pan. Combine remaining dry
ingredients in small bow! Cut in margarine until mixture
rasembles coarse crumbs. Top balter with this mixture

Bake 35 to 45 minutes on brolling trivet on LOW MIX. if
wooden pick inserted in center does not come out clean, let
stand in oven a few minutes to complete cooking. Cool §
minutes; remove from pan by lifting both ends of wax paper.
Cool completely on wirs rack.

Per Serving:
Calories: 338 Fat: 18y
Protein: 4 g. Cholestersl: 46 my.
Carbohydrate: 40 g Sodiue 245 mg.



Coconut Qatmeal Pie

3 eggs, weil beaten

1 cup packed brown sugar
?; cup granulated sugar
¥y cup guick-cooking oats
*s cup shredded coconut
2 cup milk

Z tablespoons margarine or butter, meited
1 teaspoon vanilla
Yz cup broken pecans

1 9-Inch unbaked pie shell

Makes 8 servings

Preheat oven o 450°F. Combine all ingredienis except
pecans in large bowl Add pecans; mix well. Pour into pie
shell. Place pie on broiling trivet. Bake at 450°F. 8 minutes,
then bake 15 minutes on "LOW MIX, 375°F. or until set.

" Necessary to change temperature on LOW MiIX.

Per Serving:
Calories: 504 Fat: 25 4.
Protein: 7g. GCholestarol: 104 mg.
Carbohydrate: 669 Sodium 215 mg

Fudge Brownie Pie

*ls cup margarine or butter
s cup packed brown sugar
tablespoon instant espresso coflee
egys
bag (12 ounces) semisweet chocolate chips
e cup albpurpose flour

1 cup chopped pecans

1 9-inch unbaked pie shell
teaspoons rum extract
1 cup whipping cream, whipped stiffly

Chocotate sprinkles

[SUN 5 IS

Makes 12 servings

Cream margarine and brown sugar urtii light and fluffy . Stir
in espresso. Add eggs, one al a time, beating well after each.

Place chips in 4-cup measure or small bowl, Microwave at
MEDIUM (50%) until melted, 1 to 2 minutes, stirring 2 or 3
times. Stir chocolate, Hour and pecans into butter, sugar, egg
mixture. Pour into pie shell,

Bake 25 to 30 minutes on broiling trivet on LOW MIX. Cool.
Fold rum extract into whipped cream. Spread on top of pie
and decorate with sprinkles.

Per Serving;
Calories: 486 Fal: a5 g
Protein: §g. Cholesterol 98 mg
Carbohydrate: 429 Sodium 168 mg
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Frozen Prepared Custard-Type Pies.
Preheat oven to temperature listed on package . Place pie on
broiling trivet. Bake three-fourths of package time using LOW
MIX set at the package temperature. i filling is not set, let
stand in aven to complete caoking.

Frozen Prepared Fruit Pies.

Do notpreheat oven. Bake on brolling trivet. Use *HIGH MIX,
375°F. Bake 8-inch, 35 minutes: 9-inch, 40 to 45 minutes.
{"Necessary to change temperature on HIGH MIX)

Harvest Fruit Pie

2 cups all-purpose flour
1 teaspoon sait
1 teaspoon ground cinnamon
*h cup plus 2 tablespoons vegetable shortening
4 to 5 tablespoans cold water
i cup sugar
Y« cup all-purpose flour
Y2 teaspoon ground cinnamon
2 teaspoon ground nutmeg
6 cups sliced, peeled apples and pears
2 tablespoons margarine or butter
1 tablespoon mitk
1 tablespoon sugar
Makes 8 servings

Preheat oven to 400°F. Combine 2 cups flour, the salt and 1
teaspoon cinnamon in medium bowl Cut in shortening.
Sprinkle in water, 1 tablespoon at a time, until flour is
maistened, Gather dough into ball; divide in half Roll each
halt into 3-inch circle. Ease 1 circle inte 8-inch pie pan

Combine % cup sugar, e cup flour, 2 teaspoon cinnamon
and the nutmeg; mix with apples and pears. Tum into pastry-
lined pary; dot with margarine. Cover with top crust, Brush
crust with milk; sprinkle with 1 tablespoon sugar. Trim, seal
and Hute. Cut small slits in top crust,

Place on broiling trivet. Bake 35 minutes on "HIGH MIX,
400°F  or until juices begin to bubble.

*Necessary {o change temperature on HIGH MIX.

Per Serving:
Calories! 453 Fat: 23 g.
Protein: 4 ¢. Cholesterat -
Carbohydrate: 63q9 Sodium: 302 mg



Caraway Rolls

1 package active dry yeast
s cup warm water

1 cup cotlage cheese

2 tablespoons sugar

1 tablespoon caraway seeds

1 teaspoon salt

Y« teaspoon baking scda

1 egg, slightly beaten

2 cups all-purpose flour

Makes 1 dozen rolis

Dissolve veast in warm water in large bowl Microwave
cottage cheese at HIGH {100%;) untll cheese is lukewarm,
about 20 seconds; add to yeast mixture. Stir in sugar,
caraway seeds, salt, soda and egg. Slowly add flour, mixing
until dough cleans bowl,

Cover with damp cloth. Place in oven. Let rise at 100°F. until
double in bulk, 30 to 45 minutes. Stir down dough. Divide
amonyg two B-cup greased medium muffin pans. Let rise at
100°F. untll double in bulk, about 20 minutes.

Rake 15 minutes on LOW MIX or untit tops spring back when
touched lightly with finger.

Per Serving:
Calaries: 118 Fal: 2g.
Protein: 5g. Cholesterol 26 my.
Carbohydrate: 19 g. Sodium: 287 my.

Zucchini Muffins

1Y% cups all-purpose flour

2 cup sugar

1 teaspoon baking powder

Y2 teaspoon ground cinnamon
Yz teaspoon salt

1 cup grated zucching
Y2 cup chopped walnuts
‘2 cup raisins

1 egg
‘s cup vegetable oil
Makes 1 dozen muffing

Combine dry ingredients in medium bowl, Mix in remaining
ingradients until just moistened. Spoon batter into greased
medium muffin pans.

Bake 20 to 24 minutes on "LOW MIX 400°F. or until tops
spring back when touched lightly with finger.

* Necessary to change temperature on LOW MIX.

Per Serving:
Calories: 204 Fat: Wy
Protein: 3g Cholesterol: 23 mg
Carbohydrate: 26 ¢ Sodium: 125 mg.
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Onion-Cheese Bread

2 cup chopped enion {about 1 medium)
1 tablespoon margarine or butter
1'% cups buttermilk baking mix
2 cup milk
1 egq, well beaten
*f2 cup shredded sharp Cheddar cheese
2 tablespoons snipped parsley or 1 tablespoon dried
parsley flakes
2 tablespoons margarine or butter
> cup shredded sharp Cheddar cheese
Makes B servings

Combine onion and 1 tablespoon margarine in small bowl.
Microwave at HIGH (100%) until onion is tender, about 2
minutes. Set onion aside.

Preheat oven to 400°F . Mix baking mix, milk and egg until just
muaistened in medium bowt. Stirin onion, ‘% cup cheese and
the parsley Spread in greased square baking pan, 8 x 8
Inches . Dot with 2 tablespoons margaring; sprinkle with 'z
cup cheese. Bake at 400°F. until wooden pick inserted in
center comes out clean, about 20 minutes.

Par Serving:
Calories: 210 Fat: 14 q.
Protein: 7yg. Cholesterol 50 mg.
Carbohydrate: 15 g. Sodium: 422 mg.
Biscuits
5 cups all-purpose flour
3 tablespoons baking powder
3 tablespoons sugar
1 teaspoon salt
1 teaspoon baking soda
1 cup vegetable shortening
2 packages active dry yeast
2 to 4 tablespoons warm water
2 cups buttermilk

Makes 7 dozen biscuits

Combine dry ingredients. Cut in shortening until mixiure
rasembles coarse crumbs Dissolve yeast in warm water,
Add dissolved yeast and buttermilk to dry ingredients; mix
well. Rolt out desired amount on fightly floured surface to a
litthe over 'z inch thick. Cut with floured 2-inch biscuit cutter.

Preheat oven to 400°F. Place biscuits on lightly greased
baking pans. Let rise 10 minutes. Bake at 400°F 1610 12
minutes or until golden brown.

Note: Dough can be refrigerated 1 week in an air-tight

plastic bag.
Per Serving:
Cafories: 54 Fat: 3g
Protein: tg Cholesterol —
Carbohydrate: 79 Sodium; 78 mg.



No-Knead
Cheddar Dill Bread

22 to 3 cups all-purpose flour
1 tablespoon sugar
2 teaspoons dill weed
1 teaspoon difl seeds
1 teaspoosn salt
‘s teaspoon baking soda
1 package active dry yeast
1 cup smal-curd cottage cheese
i cup water
1 tablespoon margarine or butler
1 egg
2 cups shredded sharp Cheddar cheese
1 egq, slightly beaten
Poppy seeds
Makes one 8-inch round loaf,
16 servings

Combine 1 cup of flour, sugar, dill weed, dill seeds, salt,
baking soda and dry yeast in farge mixing bowl.

Combine coftage cheese, water and margarine in 2-cup
glass measure Microwave at HIGH {100%) 2 minutes. Add
cottage cheese mixture, egg and Cheddar cheese to dry
ingredients. Stir well. Add enough flourto make a stiff dough.

Soak a cloth with hot water, wring it out and place it over
mixing bowt. Let dough rise in oven at "SLOW COOK 100%F.
until double in size, about 1 hour.

Grease well an 8-inch round cake pan. Place in pan bottem
a wax paper, circle out to fit. Place a strip of wax paper, 2'/2
x 25 inches, around pan edge. Grease both wax paper circle
and strip. Stir dough down and put in prepared pan, patting
the dough to smoolh it. Let dough rise in 100°F. oven until
double in size, 35 to 45 minutes.

Brush bread lightly with beaten egg and sprinkie top wilh
poppy seeds. Bake 25 lo 35 minutes onbroiling triveton LOW
MIX. Remove from par. Cootl on wire rack.

* Necessary to change temperature on SLOW COOK.

Per Serving:
Calories! 168 Fat 74
Protein: 84g. Cholesterol: 51 mg.
Carbohydrate: 17 g.  Sodium: 318 mg.

Beer Muffins

4 cups buttermilk baking mix
1 can {12 cunces) beer
2 tablespoons sugar
Makes 1 dozen muffing

Preheat oven to 400°F, Combine allingredients inlarge bowl,
$poon batter into two B-cup greased medium muffin pans.

Hearty Cheese
Caraway Bread

6%s cups all-purpose Hour
3 tablespoons sugar
22 teaspoons salf
e teaspoon baking soda
1 package rapid rise yeast
2 teaspoons caraway seeds
1 cup milk
1 cup water
s cup margarine or butler
1%/« cups grated sharp Cheddar cheese
s cup meted margarine or butter (for greasing)
Makes 2 loaves,
24 sevings

Set aside 1 cup of flour. In large bowl, mix remaining flour,
sugar, salt, baking soda, yeast and caraway seeds. Heat
milk, water and /s cup of margarine uniil hot to touch,
approximately 22 to 3 mintues on MEDIUM (50%;); sfir into
dry ingredients. Mix in only enough reserved flour to make
soft dough. Turm out onto lightly floured surface; knead until
smooth and elastic, about 8 to 10 minutes. Cover, et rise 10
minutes.

Divide dough in haif; roll half into a 15 x 8-inch rectangle.
Sprinkle % cup of grated cheese evenly over dough. Holl
tightly from short end {o other Pinch dough together at ends
and along seam. Fepeat with second half of dough.

Brush tops of loaves with melted margarine and sprinkla top
with 2 tablespoons from the remaining cheese. Press gently
oni top of loaves . Place each loal ina bultered 82 x 42 x 2-
inch loaf pan. Let rise in oven on "SLOW COOK 100°F . 40
minutes.

Bake 25 to 30 minutes on LOW MIX uniil golden brown.
Remove from pans and cool on wire racks.

" Necessary to change temperature on SLOW COOK.

Per Serving:
Calories: 216 Fat: a8g
Proteim &g Cholesterol g mg

Carbohydrate; 30 g Sodium: 343 my.

Bake 15 to 20 minutes at "LOW MIX 400°F. or uniil golden
brown,

* Necessary to change temperature on LOW MIX.

Far Serving:
Calories: 200 Fat 69
Protein: 3 g  Cholesterol e

Carbohydrate: 30g Sodiym: 520 mg.



ULTIMATE
ACCESSORY

SHARP CAROUSEL MICROWAVE COORBOUK

*Great recipes
* Reliable microwave reference guide
*Step-hy—step easy to follow instructions
% Mutritional information for each recipe
* Many color pnotos
* Helpful tips and special technigues

* Durable wipe clean soft cover with 128 8 1/2'' X 11’ pages
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O ORDEH
Please have your credit card ready.

Simply call this toll-free number : 1-800-642-2122

If you prefer to arder by mail, complete and return the order form below. Please include
check or money order (payable to Sharp Accessories & Supplies Center) or Visa/Master-
card information for $6.00 plus $4.00 shipping & handling per book. Residents of the
following states must add sales tax per book.

- Michigan $ 40
- New Jersey $ 36
* Texas $ .83

* Catfornia § .47
* Florida $.36
™ {linois % 44
SATISFACTION SUAPAMTEEL

You must be completely satisfied with the Sharp Carousel Microwave cookbook.
If, within 14 days, you are dissatisfied for any reason, simply return the book and

we'll gladly refund your money.

Piease send me
State Sales Tax, {(if applicable) per book §

TOTAL ORDER AMOUNT .. ... ... ...

cookbooks at $10.00 gach

$
§
&

no, of books

11 have enclosed a check or money order made payabie to Sharp Accessories & Supplies Center.

OPlease bif my OViSA

L MASTERCARD

Acct. No Expiration date /
Signatusre
{All credit card orders must be signed.)
Name
Address
City State Zip

Daylime Phone No. ( }

Maitto:  SHARP Accessories & Supplies Center
2130 Townline Road

Begorig, lllingls 816151560

In—stock items will be shipped
within 24 hours after receipt of order,
Prices are subject to change without notice.
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AUTO-TOUCH® GUIDE

For more complete information and safety precautions, refer to the inside instructions.

SET CLOCK
If 88:88 is in display. first touch

COMPU COOK MICRO

i
i
]
i

Carousel and Auto-Touch are registered rademarks of Stiarp Electronics Corporation

‘1\ ?iNSEAYS!?Wi?RO«DS? ?r ted i

T 1.Touch MICRQ pad. C:D
STOP/CLEAR. e ’ MKHG
1 Touch AUTO START/CLOCK pad. 2 Select desreci CompuCook
o g . ; - Micro setting. (Ex: touch 1 10 . i
-Enter correct time o day by ] 2 340 cook baked potatoes ) W
touching numbers in sequence. 300 F || 150F Il 2757 4§ asoF
(Ex: 12:30) 3 Touch number pad for quantity. 2
~ } 3 Touch AUTO START/CLOCK pad AT (Ex: 2 for two potatoes.) 1R
< K
pEeen 4 Touch START, - 1
MICROWAVE COOKING B—
High P Cooki 1 Baked potatoes 1io 4 med.
'g ewer O'G ng . E 3 5 2 Fresh vegetables 110 4 cups
1.Enter cooking time by touching woF || 27F || asF 3 Frozen main dish 8-8/9-11/12-14115-16 oz,
number pads. 4 Dinner plate reheat Regular/SmalliBig |
0 (Ex 1 min. 30 sec) inner plate rehea egular/Small/Big
- k2. Touch START, START 5 Pasta/cassercle rehesl 110 4 cups
. | variable Power Cooking . COMPU COOK CONVEC
1 After Step 1 above, louch POWER lgf{}%ff 1 Touch CONVEC pad. w
LEVEL pad.
2 Select power level (Ex: 5 for 50%)| | 3
and START, s F START | 2 Select desired Compucook 3
Convec setting. (Ex: Touch 3 for 75E
: e turkey breast )
| PREHEAT AND cooK WITH — A R
L FCONVECTION L,___ 3. Touch number pad for weight. wsr H ssar
| 1. Touch CONVEC pad. 3 (Ex:5and 0for 50 s}
. kv
2 Enter desired preheat 4 4 Touch START. START ]
temperature, (Ex, 325°F ) 21001040
. . . 1S0F § 2507 SEGE 3 aBhE
3 fnt@; kagg ?gxe gé %og C;“i g TASLILSE LR 1 Broiled hamburgers 110 8 pieces
umber paas. {&x min. N P - N
L 4 Touch START. START 2 Broiled chicken pieces 0510 3.0 bs.
s 3 Turkey breast 3.0 10 8.0 ibs.
- FAUTOMATIC MIX 4 Roast pork 2.010 3.5 ibs.
1 COOKING 28501040 5 Bundt cake 1
. 150 F | 323 || a80°F || anoF
1 Enter cooking time by touching COMPU DEFROST
number pads. (Ex. 25 min ) e
2 Touch LOW/MIX BAKE o HIGH HARE 1. Touch COMPL DEFRO3T pad for
MIX/ROAST & .5 ib. increase per touch. o
3 Toueh sTAéT START (Ex: 2 5 Ibs. steak ) | E .
4 —— 2 During defrosting, oven will stop
BROILING T 776710 i| Check food | siwr |
1 Enter desirad time by wnF || 300 F i asoF || s50F Touch ?;aTART o continue
touching number pads HROL defrosting. ;
C} (Ex 1amin) , Ground meat 0.5 10 3.0 Ibs.
2 Jouen SoIL: Nofoodin oven. . i Chicken pieces 0.5 10 3,0 Ibs.
Touc : : A
4 When oven signals. put food in 3153:«,15(5, chops, fish | 0.514.01lbs.
| oven Touch START sragr | Chicken, whole | 2.5106.0Ibs.
I Hoasts | 2510 6.01bs.
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