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Specifications

Power BoUee ... e s V20 W B0 HE only
Pawer COnBLmMPLIONn i e e 1400 W {MiSTOwave)

1500 W {Convection)
DUIBUL i e e BE0 W (MlicrowavE)
1500 W {Convedtion)
Cuter Dimensions (Wx Hx D) e 22 TR OB X 18 304
Cavity Dimensions (Wx H DY o, 1A BR X 10 1/8 X 14 B
Cavity Volume e e 1B CUH
NELWEIONT it e B S

ROTE: Tris oven Is made for use only i the LLB.A.
Specifications subject 10 change withow prior notice.
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PRECAUTIONS TO AVOID POSSIBLE EXPO-
SURE TO EXCESSIVE MICROWAVE ENERGY

s Do nof attempt (o operate this oven with the
door upen, sinca open-door operation can result
in harmfiyl exposure to microwave energy. It is
important not to defeat or tamper with the safety
interlocks.

¢ Do not place any object between the front face
of the oven and the door, or aliow cieaner
residue to accumulate on sealing surfaces.

¢ Do not operate the oven if it is damaged. It is
particularly important that the oven door close
properly and that thers is no damage to the:

= door (bent}

o hinges and latches {broken or loosened)

» door seals and sealing surfaces.

» The oven should not be adjusted or repaired by
anyene except properly qualified service personnel,

GROUNDING INSTRUCTIONS

This appliance must be grounded! If an electrical shon cirouit ocours, grounding reduces the risk of electric
shock by providing an escape wire for the electric curtent. This appliance is equipped with a cord having a

grounding wite with a grounding piug.

Put the plug into an outiet that is properly installed and grounded.

A WARNING A

If you use the grounding plug improperly, vou risk electric shock.

Ask a qualified electrician or the Sears Service
Department i you do not understand the grounding
instructions ar If you wonder whether the appliance is
properly grounded.

This appliance has a short power supply cord to
reduce the risk of anyone's tripping over of becoming
entangled in the cord, You may use an extension
cord If you are carsful,

If you use an extension cord, be sure that:

 the extension cord has the same electrical rating as
the appliance.

¢ the marked rating of the extension cord shall be
eaual to or greater than the electrical rating of the
appliance.

Three-Pronged (Grounding) Plug

« the extension cord is a grounding-type 3-wire cord.

= the extension cord does not drape over a
countertop or tabletop, where it can be pullad on by
children or tripped over accidentally.

= the slectrical cord Is dry and not pinched or crushed
in any way.

NOTE: This oven draws 13.2 ampere electrical curreni on 120 Volfs, 50 Hz.
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Warranty

FULL ONE YEAR WARRANTY ON MICROWAVE OVEN
For one year from the date of purchase, If this Kenmore microwave oven falls due io a defect in material or
wortkmanship, Sears will repalr it, free of charge.

FULL FIVE YEAR WARRANTY ON THE MAGNETRON
For five years from the date of purchase, If the magnetron in this Kenmore microwave oven fails due to &
defect in material or workmanship, Sears will repalr 1t, free of charge.

WARRANTY SERVICE IS AVAILABLE BY SIMPLY RETURNING THE MICROWAVE OVEN TO SEARS
SERVICE CENTER N THE UNITED STATES.

The warranty applies only while this product is in use in the United States.

This watranty gives you specific legal rights, and you may also have other rights which vary from state to state.

Sears, Roebuck and Co., Dept. B1TWA, Hofiman Eslates, Il 60179




Important Safety Instructions

The safety instructions below will tell you how 1o use your oven to avokd harm to yourself or damage
{o your oven,

WARN‘NG = To reduce the risk of burns, electric shock, fire, injury to persans, or exposure to

—

8.

excessive microwave energy:

. Read all the instructions before using your oven.
. Do not allow children to use this oven without

close supervision!

. Read and follow the specific PRECAUTIONS TO

AVOID POSSIBLE EXPOSURE TO EXCESSIVE
MICROWAVE ENERGY found on page 3.

. Do not tarmper with the buiit - in safely swilches

oh the oven door! The oven has several built-n
safety switches to make sure the power Is off when
the door is open.

. When cleaning the door and the surfaces that

fouch the door, use only mild, honabrasive
soaps or detergents and a sponge or soft cloth.

. If your oven is dropped or damaged, have it

thoroughly checked by a qualified service technician
before using it again.

. To avoid a fire hazard:

a) Do not severely overcook foods. It can cause a
fire in the oven.

b} Do not use recycled papet products in your
oven, They can contaln particles that can cause
arcing or may ignite.

¢) Do not overcook potatoes. Overcooking couid
cause a fire.

d) Do not store combustible tems (bread, cookies,
eie.} in the oven, bacause if lightning strikes the
power fines, it may cause the oven to turn ON,

e) Do not use wire twist-ties in the oven. Be sure
{o remove them before placing the item in the
oven,

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

. i & fire should start:

a) Keep the oven door ciosed.

by Turn the oven off.

c} Disconnect the power cord or shut off the
power at the fuse or cireuit breaker panel,

Do nhot use this oven for commercial purposes. This
microwave is made for household use only,

1G. Install or locate this appliance in accordance with

the provided installation instructions,

11

12

13

15,
16.
17,

18,

1e.

. To avoid electric shock:

a) This appliance must be grounded! Connect it
only to a properly grounded outlet. (See the
Grounding instructions on page 3.)

b} Do net operate this appliance if it has a
damaged cord or plug, If 1 is not working
properly, or if it has been damaged or dropped.

¢i Do not immerse the elecirical cord or plug
in water,

o) Keep the cord away from heated surfaces.

g} This appliance shouid be serviced only by
qualified service personnel.

. To aveid improperly cocking some foods:

a) Do not heat any types of baby botties or baby
food. Uneven heating may occur and possibly
cause personal injury.

b} Do not heat small-necked containers, such as
syrup bottles,

¢} Do not deep-fat fry in your microwave oven.

d) Do not attempt home canning in your
microwave aven,

&) Do not heat whole sggs 1n the shell, water with oll
ot fal, and sealed containers or closed glass jars.
These items may explode.

Keep the glass tray and the furntable rolier rest in

the oven when you are cooking.

- Do hotuse the oven outdoors, Do not store the

oven outdeors. Do net use this product near water.

Do not cover or block any openings in the oven.

Do not run the microwave oven empty.

Do not let the cord hang over the edge of a table or

counter.

Do not heat glass turntable excessively.

- Do not cook bacon directly on the glass turntable.

- Do not aflow the grey film on special microwave
cooking packages o touch the glass lurntable. Put
the package on a microwave-safe dish.

- Keep & browning dish at least 3/16 inch above the
glass mirntable. if you use the browning dish
incorrectly, you could break the glass turniable.

Be careful not {o chip or scralch the edges of the

wirntable, Chips or scratches may cause the

wrntable to break during use.

SAVE THESE INSTRUCTIONS!

-5 -



Names Of Oven Parts And Accessories

Cocking Complete Reminder
{For all defrost and cook cycles except
Temp Cook/Hold)

To remind you that you have food in the oven, the oven
will display “End” and beep once a minute untit you
either open the oven door or touch the STOP/CLEAR

Your aven comes with the following accessories
Owner's Manual

Tumiable

Turntable Roller Rest

Sheort Qven Rack

Tall oven Rack

Tempearature Frobe

nde nde ek omch e

pad,
° Q,m "
P MM

o

S

1. Boor Batety Lock System.

2. Window with Metal Shield. Screen allows cooking
fo be viewed while keeping microwaves confined in
over.

3. Temperature Probe. Probe measures internal food
temperature. Must be used when cooking by
femperaturg In microwave, convection or
combination modes.

4. Short Oven Rack. Use when convection or
compination cooking. {Deo not use during microwave
conking.)

5. Tall Oven Rack. Use when convaction cooking on
two levels, (Do not use during combination cooking
of microwave cooking, )

&. Receptacte for Temperature Probe. Probe must be
securely inseried into receptacle before oven will
start any emperature cooking.

7. Touch Control Panel and Display. Use touch
conitrols to set all oven functions.

8. Door Latch Release. Fress laich refease button to
open door,

9. Removable Turniable for Cleaning. Turntable ang
Rolier Rest must be iIn place when using the oven.
The turntable may be removed for cleaning.

10. Removabile Turntable Roller Rest for Cleaning.
Turntable Folier Rest must be in place when using
the oven,

NOTE: The oven light and oven vents are located on

the inside walls of the microwave oven, The rating plate

is located on the left side of the control panel (seen
wien the door i open),



Installation

1.

2.

Remove your Kenmors microwave oven and all
packing materials from the shipping carton.

Place the oven on a level surface that provides at
least 2 inches of epace at the [eft, right, fop and rear
side for proper ventilation,

NOTE: Do notf install your oven over g range,
cooktop ot other heat-producing appliance. This
oven is not designed for built-in use.

3. Place the tumntable roller rest in the circle on the

oven floor and then place tumtable on the top of the
turntable roller rest.

MOTE: Naver place the turntabie in the oven upside
down. Blocking the irdet and/or outlet openings can
damage the oven,




Cooking Comparison Guide

Cooking with your naw oven offers & wide variety of food
preparaton options. Microwave cooking uses very short,
high-frequency radio waves. The movement of the
microwaves through the food generates heal and cooks
most foods faster than regular methods, while retaining
thelr natural texiure and molstura, Microwave cooking
hesis food directly. not the cookware or the intatior of the
oven. Reheating is easy and defrosting is particularly
convanient becavse less me is spent in food preparation.

Convection cooking constantly circulates healed alr
around the food, creating gven browning and  sealed - in
ftavor by the constard motion of hot alr over the food
sixfaces,

Your new oven also offers the option of combination
codking. using microwavs energy along with convection
cooking. You cook with speed and accuracy, while
browhing and crisping to perfection.

You can use microwave cooking, convection cooking or
combination cooking lo cook by time. Simply preset the
{engih of cocking time desired and your oven turns off
automaticady, Or you can cook by temperaiure, by these
methads, using the iemperature probe 1o determine the
doneness by the internal temperature of the food. This
mathod takes the guesswork out of cooking, shutiing the
oven off aviomalically when ihe food reaches the desired
temperature.

Microwave

Convection

The Senzar Cooking featuras make your microwave do the
cooking for you. If's sasy and conveniert - just follow the
step - by - slep inslructions in this guide. A sensor delscts
steam from the food and aviomatically adjusis cooking
time and power lavel for best results,

Combination Roast uses altermnating rmictowave and
cetvection 10 toast meats o perfection,

Auto Dafrost automativally sets the defrosting $ms and
phwer levels actording 10 the welght of the food. Just
enter the food weight in pounds and lenths of & pound and
toich the START pad, The oven sutomaticallys caiculales
the correct defresting thme and power levels.

The Delay Start/Reminder fealure lels you program lhe
wven o stael cooking at a dosired time, even H you're not
at home. The Reminder feature can be used ke an alarm
clock,

The tollowing guide shows at a glance the difierence
betwesn microwave, convection and combination cooking.

Combination

5

.

COOKING Microwave ensrgy Is Hot alr cireulates around Microwave energy and convestion

METHOD distiibuted evenly food to produce hrowned heal combine to cook foods in up
throughout the oven for exteriors and sealed-in to one-hall the time of regular
thorough, fast cacking of jdices. ovens, while browning and sealing
food, in fuices.

HEAT Microwave energy. Circulating heated air, Microwave energy and circulating

SOURCE heated air.

HEAT Heat produced within feod Meat conducted from Food heats from ingtant energy

CONDUCTION by ingtant energy outside of food to ingide, from penetration and heat
penetration. conducsted from outside of feod.

BENEFITS Fast, high efficiency Alde In browning and seals  Shortened cooking fime from

aooking. Oven and
surroundings do not get
hot. Easy clean-up,

in flavor. Cooks some
fonds faster than regular
ovens.

microwave energy, plus browning
and crisping from convection heat,

Read this guide to tearm the many different things your Microwave/ConvectioniCombination Oven can do.
You will find a wide varlety of cooking methods and programs designed o sult your lifestyle.

-6 -



Utensil Guide

Following is a summary chart in which you will find the proper cooking utensils to use in your
Microwave/Convection Cven.

MHCROWAVE CONVECTION COMBINATION
YES YES YES
YES YES YES

(Don't use china with

gold or silver trim.}
NGO YES NO
NG NO NC
YES NO NG
YES NG NC
YES NGO NO
YES NO NG

Straw, Wicker and Wood

NOTE: Consult cookbook, individual recipes and charts for correct use of cooking containers, disposable products
and to find other usefu! information,



Clock

This is a 12 hour ¢lock,

Quick On

The Cuick On feature allows you
o cook for up o 5 minutes at 10
POWER by touching only Quick
On pad.

Delay Start

The Delay Start feature allows
you to program your oven to
begin cooking at & later time of
day - up to a 12 - hour delay.

Reminder

The Reminder feature can be
used ke an alarm clock, without
starting the oven. The Reminder
fime can be set up o 12 hours
tater,

For example, cutrent time of day is 11:31.

1. Touch CLOCK.

CLOCK

SRIERIERISN

CLOGK

2. Enter the correct time of day.

e

3. Touch CLOCK again,

1. Touch 2 to cook for 2 minutes.

Quick Gn

The oven bagins to cook Immediatsly for the number of minute(s) you set or
unfil you open the door or touch STCP/CLEAR.

1. Touch Delay Start. ‘
DELAY STAR
HEMINDER

2. Enter the time you want the oven to stan.
3. Enter your desired cooking program.
4. Touch START.

I START

The digplay will show the fime you entered. The oven will automatically start at
the desired time.

1. Touch Delay Start.
OBLAY STAR

REMINDER

2. Enter the time you want the oven 1o remind you.

3. Touch START.

=

The display will show "REM” until STOR/CLEAR s touched. The Reminder iz
now set at the time you programmed, and will signal you at that time with a
beeping Sound until you open DOOR or touch the STOP/CLEAR pad. The
Reminder time may be displayed by touching the Delay Start pad.

- 10 -



Sound

The Sound feature allows you to
turn the oven beeper on or off.

Add 30 Sec.

The Add 30 Seconds feature
provides a convenient way to
extand cooking time by 30
seconds while the oven fimer Is
counting down,

Child Lock

Your oven has a Child Lock
feature which inactivates the
microwave.

For example, fo tum off the Sound.

1. Touch Sound.

SOUND
OWOEE

i the Bound has been turned off, a small “MUTE” will be displayed. Touch the
Sound pad again to turn the Sound back on,

1. Touch Add 30 Sec.

l soo
! sesEc |

For example, to set CHILD LOCK,

1. Touch and hold the STOP/CLEAR pad
until LOCK appesars in the display
window and two beeps are heard. in this
condition, the oven will not operate.

| STOR/CLEAR

For example, to cancel CHILD LOCK.
1. Touch and hold the STOP/CLEAR pad
until LOCK disappears In the display
window and iwo beeps are heard.

The oven is now ready to use.

‘ STOPCLEAR

11 -



Sensor Cooking

NOTE:

QOVEN should be plugged in at
least 10 minutes before sensor
cooking.

NOTE:

DG NOT use the metal ghelves
with the popoorn program,

The popcorn feature is designed
1o be used only with prepackaged
microwave popoorm welghing 3.0
o 3.5 ouhces,

SENSOR POPCORN

1. Touch SENSCR POPCORN.

After the sensor detects steam, the oven signals
and displays remaining cooking time needad.

How to Adjust the Popcom to provide 2 Shorter or Longer Cook Time

[t your favorite popeorn is not
sompistely popped. thereis a
simgde adjustment you can make,

if your favorite popoorn s
overcooked, thers ls a simple
adiustment you can make.

Sensor Cooking

NOTE:

OVEN should be plugged in at
lzast 10 minutes before sensor
eooking.

The Beverage program makes it
simple lo heat & cup of hot
chocolate or other beverage. Usa
& cups that has no metal
decoration and is microwave-
safe,

t. Touch SENSOR POPCORN.

2. Touch Number 2 pad.

A plus sign wil appear on the display beside the
word "FOFT, The plts sign indicates 20 ssconds
mote cooking thme is being provided.

1. Touch SENSOR POPCORN.

2. Touch Number 1 pad.

A minus sign will appear an the display beside the
word "POP". The minus sign indicates 20 seconds
less cooking tme i3 being provided.

SENSOR BEVERAGE

1. Touch SENSOR BEVERAGE.

The oven will slgnal and wm off automatically when finished,

CAUTION: Beverages heated with the Beverage feature may be quite hot,

Remove the container with cara,




Sensor Cooking

NOTE:

CVEN should be plugged in at
feast 10 minutes before sensor
cooking.

NOTE:

DO NOT uss the shalves during
Reheat, They could cauge aroing
which may result in damage to
the oven.

Feheat I3 desighed for reheating
single sewving sizes of previously
cooked foods,

Sensor Cooking

NOTE:

OVEN should be plugged in at
feast 10 minutes before sensor
cooking.

NOTE:

DO NOT yse the metal shelf with
SBNSOr COOK. |

The cook feature makes cooking
your favotite foods easy, By
actually sensing the steam that
sscapes as food cooks, thig
feature automaticatly adjusts the
sven's copking time to various
types and amounts of food,

SENSOR REHEAT

1. Touch SENSOR REHEAT.

When steam Is sensed the oven will signal and turm off automatically. The
oven displays "End” and beeps svery minute until the door Is opened or
STOPICLEAR Is touched.

SENSOR COOK
For example, to cook the potatoes.

1. Touch BENSOR COOK.

2. Touch Number 4 pad.

After 4 seconds "START™ flashes on the display,

3, Touch START.

DO NOT OPEN DOOR.
OPENING DOOR MAY AFFECT COOKING PERFORMANCE.

STARY

Food Cook Code| Servings | Serving Size Comments

Canned Vegetables 1 1o d 4 ¢z, tUse microwave-sate casserale or bowl. Cover with fid or
plastic wrap.

Frozen Vegetables 2 Tt 4 40z, Use microwave-safe casserole or bowd, Follow package
mstructions for adding water. Cover with lid or plastic
wrap.

Fresh Vegetables 3 fto4 4 G2, Lise microwave-safe cassersle or bowl. Add 2
tablsspoons water for sach serving. Cover with ldor
plagiic wrap.

Potatoes 4 Tio 4 8 oz, Plarce shin with fork. Cluster potatoss in center of
turrdable,

Fish 5 1in 4 &0z, Use oblong, stusre or round dish. Cover with plastic

wrap,

Chicken Places 3 1io 4 1o 2 pleces | Mo oblong, square or round dish. Cover with wax paper.

Ground Meat 7 - 12 to 2lhe | Use round cassercle dish. Crumble maat Into dish,

(Beaf, Park, Tutkey} Cover with wak paper or plastic wrap.




Timed Cooking & Multi Power Cooking

NOTE:

DO NOT use the shelves during
MICRO COQK. They could
cause arcing which may result in
damage to the oveh MICRO
COOK allows you to microwave
for a preset amount of fime
cogking time can be set up 89
minutes and 99 seconds. When
you cook on Hi power, skip steps
3and4,

Multi Stage Cooking

MIGCRO COOK
For exampie, to cook at power level 7 for 5 minutes and 30 seconds,

1. Touch COOK TIGE.
COOK
e

{@ﬁa“] {mgm} [uuw? on!otf}

POWER

2. Enter 5 minutes and 30 seconds by touching
£3andthen 0.

3. Touch POWER.

4. Touch 7 to set power level 70 %.

8, Touch START.

You can program up to 2 stages of cooking in sequence.
To program 2 stage cooklng, follow steps 1 through 4 above twice and touch START.

Cocking Guide For Multi-Power Setlings

Power .
Control Cooking Exampiles
HI {100 %) | «Cooking poultry, fish, vegetables and most casseroles.
«Bolling water and thickening some sauces,
(90 %} | «Cooking onions, celery and green peppers.
»Reheating sliced meat,
8 (80 %} | e=Reheating precoocked or prepared food,
7 (70 %) | =Cooking cheese dishes, cake, muffing, cupcakes, convenience baking mixes.
6 (60 %) |=Cooking scrambled eggs.
5 {50 %) |«Simmering soups after bringing to a boll,
«Cooking custards and pasta.
sCooking whole chicken, turkey, spare ribs, duckling, rib roast, sitloin oast, lamb roast, ham,
4 (40 %) | «Completing the cooking cycle of less tender roasts.
«Cooking less tender outs of meat in liguid or slow cooking dishes.
3(30%) |eThawing meat, poultry, seafood, and small bread items.
sFinish cooking casserole, stew, and some sauces,
+Cooking small quantities of most foods,
2 (20 %) ie=Softening chocolate and claritying butter,
«Heating breads, rolls, pancakes, tacos, fortillas and French foast.
s Taking the chill out of fruit and heating small amounts of food.
1{10%) |«Softening cream cheese.
«Keeping casseroles and main dishes warm.
8] «Standing time.
s Independent timer.

- 14 -




Time Defrost & Temp Time/Hold

Time Defrost is designed for
speedy thawing of frozen food
and is one of the great
advantages of a microwave oven,

NOTE:

FOWER level 3 is automatically
set when you touch TIME
DEFROST PAD, but you may
change this for more flexibility.

TIME DEFROST
For exampie,

1. Touch TIME DEFROST.

2. Enter one half of the total defrosting time
recommended, {See the Defrosting Table on
page 25)

3. Touch START.
When the cycle is completed, the oven signale
and flashes "End", then automatically shuts off,

4. Turn the package over, close the door and
repeat steps 1 and 2 to set remaining half of
defrosting fime.

8, Touch START.

How to Temp Ceok a Rolled Beef Rib Roast to Medium

TEMP TIME/HOLD

Internal temperature is the best
test of doneness for many foods.
Use temp Time/Hold to cook a
variety of foods to the desired
fimished food femperature, Use
the probe when you want to
Convection Gook or Comblinaticn
Cook to a preferred internal
temperature,

Guidea to the Temp Probe
Suggested Temp Probe Setiing

140 °F - Rare Beef, Fully Cooked Ham

160 °F - Medium Beef

170 °F - Well Done Besf or Pork
Well Done Lamb

180 °F - Poultry Parts

185 'F - Whole Poultry

1. Inseri femperature probe and attach probe
securely in oven celling.
Close the door.

2, Touch TEMP TIME/HOLD,
3, Touch 1, 8 and O for 160 °F.
4. Touch POWER and & for Medium Power,

8. Touch START.
If internal temperature of the roast is fess than
90 °F, diaplay will show “COOL™ i temperature
I8 80 F or above, display shows temperature
counting up. When 160 °F s reached, the oven
will sound and display “Hold”. The oven will then
hoid the temperature for up to one hour.

8. Touch STOP/CLEAR pad to stop the cycle.

7. Remove probe and food from the oven.

TIME |
DEFROST

START

START

TEWP
THEHGD

L) 8]
l START

i

[ Divgiiy ww{f}

s,

STOP/GLEAR }

-



Auto Defrost

With the Auto Defrost feature, the
oven automaticaily sets the
defrosting times and power levels
for you.

Before you begin, check the Auto
Defrost Gulde located on

page 17.

it shows minimum and madmum
food weight for a variely of foods.
You will need to know your food
weight before setting Auto
Defrost,

NOTE: STAND TIME

After Auto Defrosting, meat
needs to stand in order to let the
inside defrost. You may take the
food out of the oven if you wish,
Stand time recommendations are
given in the Auto Defrost Guide.

. Remove food from package, place in ovenon

microwave-safe dish and ciose door,

. Touch AUTCO DEFROST.

. Enter weight {See Conversion Guide below).

After 5 seconds "START” fiashes.

. Toueh START.

Twice during defrosting, the oven beeps 4 imes
and "TURN" flashas, Follow the directions inthe
Auto Defrost Guide for what o do at the first
and second signal. Then close the door and
touch START pad. When defrosting time i
completed, "End” flashes and oven beeps 4
times. "End” remains on display and oven
beeps every minute untit doot is opened or
STOP/CLEAR pad is touched.

AUTQ
DEFRCET

START l

Conversion
If the weight of foed Is stated In pounds and ounces, the ounces
must be convertad o tenths (1) of a pound.
Qunces Pounds
1~2 N
3 2
45 3
6~7 A
8 5
9~10 6
k| 7
i2~13 8
14~15 Rt

- 16 -



Auto Defrost Guide

RECOMMENDED
FOODS

Chops

MIN, - MAS.

WEIGHT

01-801

bs.

FIAST SIGRNAL

Turn over,

SECORND SIGNAL

STAND TIME

Separate and shield

where necessary.

5 minutes

Frankfurters, Sausage 01-801bs Separale. Remove defrogted 2 minutes
pigces,

Ground Maat C1-601Ibs Turn over, Remove defrosted 5 mintites
areas and break apart.

Beef Patties 0.1-8.01bs. Turn over, Separate patlies. 5 minuies

Roast G.1-86.01bs. Turm over and shisld. Shisld if necessary. 30 minutes

Ribs 0.1-8.0bs. Tum over, Remave defrosted 10 minutes
pieces. Shiekd if
necessary.

Steak C.1-6.0Ibs. Turh over, Turn over, 5 minues

Stew G.1-8601bs. Turmn over and Separate and remove | 5 minules

| Poiiry
Whle Chicken

0.1-8.01bs.

separate.

. Tu aver ad shigld

defrosted pleces.

g

Turn over and shisid if

10 minutes; run cold

necessary. necessary. water in cavity.
Turkey Breast 0.1-8.0hs. Turn over. Shield where 20 minutes: run cold
{breast side pieces) necessary. water in cavity.
Chicken Pieces 0.1 -8.01Ibs, Turr over. Separate and remove | 5 minutes

defrosted pieces.

Comish Hens (whole) 0.1 -8.0Ibs. Remove wrapper and | Turm over, 10 minutes; run cold

furn ovet. water in cavity.
Cornish Hens {split) 0.1-8.0 lbs. Turmn over. Tuth over. 5 minutes

Fish Fillets

G.1-6.01bs.

Tum over.

Separate and remove

5 minutes

defrosted pleces.

Shrimp, Scallops 0.4 -601bs, Beparate. Separate and remove | § minutes
defrosted pieces.

Whote Fish 0.1 -8.0ibs. Turn over and shield Hold under cold

tail and head,

running water,

Edges or thin areas of meat will defrost more rapidly than other areas.
After first or second signal, shield warm areas with small pleces of foll
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Convection Time Cooking

NOTE:

¢ The shorter Rack Is required for
goed aly clroutation and even
browning.

s Check the utensi! and
Accessories sestion for correct
utenglt when convection
cooking,

+Place meat on & trivet in a glass
dish to coltect juices and
pisvent spaltering.

sSome recipes call for
pegheating,

«For foods that are foo fall o fitin
the oven, you can leave out the
trivet,

if necessary, you may take out
the rack and place the dish
dirsotly on the turntable.

For examgpde: Convection Time Cook with preheat,
1. Touch Convection Cook

2. Enter the oven temperature by touching the
number pads that correspond 1o the desired
oven temperature.

3. Touch START.
When the oven ig preheated, it will signal ready.
If you do not open the door within 1 hour. the
aver will twrn off automatically,

4. Gpen the door and place in the food In the oven,

8. Close the oven door,
Set the desired cooking fime in hours and
minutes by touching rumber pads in sequence
beginning with hours. i time needed is less than
1 hour, press "0” then desited minutes.

8. Touch START.

For exvample: Convection Time Cook Without
Preheating.

1. if your recipe does net requive preheating.
Touch Gonvection Coole,

2. Enter the oven temperature by fouching the
number pads that cofrespond i the desired
oven temparaiure.

3. Bet the desired cooking firme In howurs and
minutee by touching number pads in sequence

peginning with hours. {f ime needed is less than
1 hout, preas "0 then desired minutes,

4. Touch START.

- t8
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Combination Time Cooking

Combination Cooking offers the
best feaires of microwave
energy and cohvection cooking,
Microwavas cook fast and
convection circulation of hested
alr browns food besutifully.

ROTE:

= The sharter Rack s required for
good air chrcutation and even
browning. Use only the shorter
Rack when combination
cooking. Do not use the taller
Fack,

= Check the utenzil and
Accessories section for correct
utensi when combination
cooking.

« For best roasting and browning
rasulls, whole roast should be
cooked it a dish placed directly
on the shorter oven rack.

¢ Place meat on a trivet in a
glass dish 1o collect juices and
pravent spaliering.

+ Bome recipes call for
preheating.

¢ For foods that are oo tall to fit
i the oven, you cap leave out
the frivet.

if ngcessary, you may taks out
the rack and place the dish
directly on the turitable,

For exampie: Combination Time Cook with
prehest.

1.

»

L.

o)

Touch Combination Cook,

Enter the oven fempsrature by touching the
number pads that correspond to the desired
ovan temperatire,

. Touch BTART.

When the oven s preheated, & will signal ready.
if you do not open the door within 1 hour, the
oven will i off automatically.

. Open the door and place in the food In the oven.

. Close the oven door,

Set the desired cooking fime in howrs and
minutes by touching number pads In sequence
haginning with bours. i time needed is less than
thour,  press 07 then desired minutes,

. Touch START.

For example; Combination Tire Cook Without
Prefhsating.

1.

4,

if your recipe dues not require prehesting.
Touch Combination Cook.

. Enter the oven temparature by fouching the

number pads that correspond © the desired
oven femperature.

. Set the desired cooking time In hours and

minutes by touching number pads In seguencs
beginning with hours, i ime needed is fess than
1 hour, press "0 then desired minutes,

Touch 8TART.

RET-
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Combination Temperature Cooking

With this function of your hew
oven, you can enjoy the benefits
of combination cooking with the
precision of the temperaiure
probe,

The probe makss it simple 10
cook to the exact degree of
donengss desired, by monitoring
the internal temperature of the
food.

This function le exactly ke
combination time cooking except
you sef internal feod temperature
desired instead of cooking time.

For example; Combination Temperature Cook,

1. insert probe in food as directed In this guide.
Plug other end of probe securely into the celiing
receptacie of the oven.

2. Touch Combination Cook.

3. Eviter oven temparature by touching the number
pads that correspond with the desived oven
temperature,

4. Touch the appropriate number pads in
sequence to enter the desired internal food
temperature, Any food temperature from 86 °F
to 198 'F may be programmed.

&, Touch START.

Combination Roast

Combination Roast iz a
combination function which is
shmilar to combination
terperatiure cooking, using both
microwave and conveotion
cooking in conjunction with the
temperature probe,

Howsaver, the Combination Boast
faature eliminates most of the
sieps necessary 1o pragram
combination femperature
cooking.

For example; Combination Roast with the probe.
1. Place meat on a trivet in a glass dish.

2. Place digh on short metal rack on tumiabia,

[

. Insert temperature probe inw center of meat
without touching bone or fat and plug the probe
firmily into the oeilfing receptacle of the oven.

4. Touch Combination Roast once for cooking
your reast to MEDium doneness.
Touch the pad twice for cooking to "WELL"

B. Touch START.

i the appropriate time the oven will signal
“TURN". Unplug the probe from the cefling and
carefully wirn the meat over.

Make sure the probe s still posiioned properly
in the meat and plug the other end of the probe
firmly info the celling receptacie of the oven.

8. Touch BTART. When food reaches the
programmed temperature for proper degree of
doneness, the oven will sound and display
“Hold”. The oven will then hold the lemperature
for up 1o ehne hour,

.20 -

] BTART

START :



Combination Roast Guide (Use Probe)

{Recommended Settings}

Food Madium Walf Cominents
Place the roast fat side down on & trivet I a dish, Place dish on

Beef O o short metal rack. Turn over when the oven signals. (For standing rip

g It

roast, place roast cut side down.j

Lamb Q O Place the roast fat side down on a trivel in a dish. Place dish on
short metal rack. Turmn over wher the oven signals.

Park . o Place the roast fat side down on a trivet in a dish. Place dish on
shost medal rack, Tarm over when the oven signals,

Chicken - Is) Piace breast side down on a trivet in a glass dish, Place dish on
short melal rack. Tum over when the oven signals,

Turkey Breast - O Place breast side down in a glass dish, Place the dish directly on
the wmiable. Turn over when the oven signals,

Cooking Reference Guide

This is a Quick Reference to guide you in sslecting the best
method of cooking. Specific recipes can be adapted to any method A . Asternate

* . Best Method

of cagking. N - Not Recommended
Foods Microwave Combination Convection
Ap%eﬁzers
s and Spreads * N )
Pastry Snacks * A
Beverages N N
Sauces and Toppings * N N
Soups and Stews * A N
BMeats
Defrosting * N N
Roasting * A
Poultry
Defrosting * N N
Hoasting A * A
Fish and Seafood
Defrosting * N N
Cooking * & N
Casserole A ®
Eggs and Cheese
%cramb!ed, Omelets * N N
CQuichg, Soufile * A
VYegeiables, Fresh * N
Breads
Cuick A * A
Yoast N *
Muffing, Coffee Cake A * A
Desseris -
Cakes, Layer and Bunt A A
Angel Food and Chiffor N N *
Custard and Pudding * N N
Bar Cookies A * A
Fruit * N N
Pigs and Pastry N A #
Candy * N N
Blanching Vegetables * N N
Frozen Convenience Foods * A A

v

n

e
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Special Techniques For Microwave Cooking

Browning: Meat and poultry with high {at confent
cooked 10 or 15 minutes or longer will brown lightly.
# you want to achieve an appealing brown color for
foods cooked a shorter time, you may brush the meat
with & browning agent, such as Worcestershire
sauce, 50y sauce, or barbecue sauce.

Covering: If you cover the food, you will trap heat
and steam and the food will cook more quickly. Use a
fid or plastic wrap with one cormer folded back to vent
the excess steam. Remember that the lids on glass
casserales can become hot during cooking, so handle
them carefully, Waxed paper can pravent the food
from splattering in the cven and will help retain haat.
Waxed paper, napkins or paper towels are good
coverings 1o use when warming bread items. To
absorb extra moisture, wrap sandwiches and fatty
foods in paper fowels.

8pacing: Individual foods, such as baked potatoes,
cupcakes, and hors d'ceuvres will cook mote evenly if
you place them in a circular pattern at least an inch
apart.

Stirring: Stirring the food blends the flavors and
redistributes the heat In foods. Always stir from the
outside toward the center of the dish, because the
food at the outside of the dish heats first.

Turning Over: Larger sized foods, such as roasts
and whole poultry, should be tumed over go that the
top and bottom cook evenly. Also um over chicken
pleces and chops.

Cleaning

Wipe the oven inside and outside with a soft cloth and
a mild detergent selution, Then rinse and wipe dry.
This should be done weekly or more often, ¥ nesded.
Never use cleaning powders or rough pads.
Excessive oil splatiers on the inside top will be
difficult to remove if left for many days. Wipe spiatters
with a wet paper towel, especially after cooking
chicken or bacon.

HEMOVABLE PARTS

The turntable and tumtable rolier rest are removable,
They should be washed in warm (not hot) waler with
a mild detergent end a soft cicth, Once they are
clean, tinse well and dry with a soft cloth, Never use
cleaning powdars, steel wool, or rough pads,

Arrangement: Do not stack the food, but arrange in a
singie layer in the dish for more even cooking.
Because dense foods cook more slowly, place thicker
pottions of meat, pouliry, fish and vegetables toward
the outer edge of the dish.

Testing for Doneness: Because foods cook quickly
frt & milerawave oveh, you need to test frequently for
donaness. Follow the recipes for more gpecific
information.

Standing Time: Food often needs to stand from 2 to
t5 minutes after you remove if from the oven. Usually
you need to cover food durlng standing time 1o retain
heal. Remove most foods when they are siightly
undercooied and they will finish cocking during
standing time, The internal temperature of food will
tise about 10 °F during standing time,

Shielding: To prevent some portions of food cooked
irr rectangular of square dishes from overcooking, you
may need to shisld them with small strips of
aluminum foif to block the microwaves. You can also
cover poultry legs and wing tips with foll Io keep them
from overcooking. Always keep foil at least 1 inch
frarm oven walls to prevent arcing.

Plercing: To prevent them from bursting, pierce the
shell, skin, or membrane of foods before cooking.
Foods that require plercing Include: yolks and whites
of eggs, hot dogs, clams, oysters, and whole
vegetables, such as potatoes and squash,

» The turntable may be cleaned at the sink. Be carefui
not 1o chip or scratch the edges as this may cause
the urntable to break during use.

= The wirntable roller rest should be cleaned reguilarly.

SPECIAL CARE

For best performance and safety, the inner door
panel and the oven front frame should be free of food
or grease buildup. Wipe them often with a mild
detergent. Then tinse and wipe dry. Never use
cleaning powders or rough pads.

After cleaning the control panel, touch STOR/CLEAR

to clear any entries that might have been entered
accidentally while cleaning the panel

.02



Microwaving Table

1. Cook times and food guantities given shouid be used
as a guide. In microwaving, the greater the cuantity
of foed the longer the cook time.

2. Always cook In microwave-safe plastic, glass or
oven-safe plastic containers. DO NOT USE METAL
CONTAINERS. Refer to Cookware and Utenst!

Guide on page @ for detalied information.
3. When covering utenslis with plagtic wrap, rm one
corner back to vent,

4. Since microwaving does not brown or crisp food, you
may prefer to convection bake or combination cook

foods such as meafs and baked goods.

5. Before using microwave piastic containers be sure
oven is cool. If stilt hot from convection or
combination cooking, choose glass of oven-safe

plastic contalners.

FOOD Cover Power Level and Time | Comments
Appeﬁzem Party mix {2 Y2-quants) | No High {10y 6 fo 7 minutes. | Stir svery 2 minutes.
Meatballe, small meat or | Wax paper of High (10) 510 6 minutes. | Spread in single layer in 2-quart rectangular glass
hol dog chunks {24) plastic wrap baking dish.
Stutfed vegetables {12y | No High {10} 310 4 minutes. | Space evenly on irivet or on plate lined with papsr
fowels.
Toasted nuts or zeeds | No High (10} 8 1o 10 minutes. | Combine nuts with small amount of butter, stirring
Y210 1 cup) avery 2 minutes,
Cakes Reclangular, square or | No Medium High {73 5% 7
,’ round rriinLdes,
LCoolkies,
No High (103 1210 14 Lat stand 10 minutes before inverting 1o cool.
Breads Fluted fube cake minutes,
Cheaserake Na Mediurm High {7} 12 to 14 | Microwave cheesecake mixture in 2-quart casserole
(9-inch pie plate) minutas. until thick ared smowth. Stir every 2 minutes with wire
witisk, Pour into crumb crust. Refrigerate until firm,
Bar Cookies No High (109 6 1o 8 minutes.
{B-in. square dish}
No Medium bigh (73 210 4 Chieck at minimum time.
Muffins {8) minutes,
E 2es, Scrambied aggs Ne High (10) Allow 1 minute | Stir 2 or 3 mes during microwaving.
per gy
Cheese, %
Dairy Quiche No Medium High {7} 16 to 21 | Pour fifling into prebaked shefl ,
minutes,
Thickened sauces and | No Medium (5} 316 5 Microwave fat, fiour and salt 1 to 2 minutes: siir o
gravies (1 m{p) minutes, bland. Add liauid. Stir every minute.
Scald milk {1/ cup) No Medium High (7} 510 7
minutes.
Meilt butter (12 cup) Ne High (103 110 2 mirudes.
Soften cream choese No Low (3) Y2to 1 minutes.  { Remove fofl wrapper before softening and place on
{8oz) microwave-safe plate.
Fish & Fillets or steaks (1 o) | Waxpaper  High (10) 510 7 minutes. | Very delicate fish should be placed on trivet,
Shellfish  |Cassercle, pro-cooked | Plasticwrap | High (10} 1210 18
(2 3 quant) minules.
Seallops, shimp, Plastic wrap | High (10) 510 7 minutes, | Brush with garlic butier before cooking.
peeled {11h.)
Fruit Baked apples or pears | Lid or plastic | High (10) 2 to 4 minudes | Pierce fruit or peel fo prevent bursting.
runs wrap per plece.
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Microwaving Table continued
FGoOD Cover Power Level and Time | Comments
Meat Ground meat (11b.) Lidorwax | High (10} 5 fo 7 minutes. | Break up and stir after 3 minutes.
paper
Bacon {2 to 8 sirips) Paper towels| High (10) 1 to 142 Place on irivet or on paper towel-ined plate.
minules per siice.
Sausage Wax papsr | High (10) Patlies: Tminute| Place on paper towel-iined plate or glass dish. Tum
per patly. Links: 1210 314 | over after half of cooking time.
minue per jink.
Sandwiches Wrap in High (10} 110 2 minutes
papariowsl | par santiwich,
Meat casseroles with Lid or plastic | High (10} 1310 18 Sitir once of fwice.
precooked meat and wrap minutes.
ingredients
Meat casseroles with raw | Lidorwax | Ground meat: High (10) | Rearrange or stir after half §me.
meat and vegetables paper 28 to 32 minutes, Less
tender chunks: Medium
{5) 70 1o 80 minutes.
Mozt patties (4 per 11b.) | Wax paper | High (10} S1o S minvtes. | Place on trivet or on paper towelined plate,
Meat loaf, beef or ham Plastic wrap | 9x5x3-inch loaf dish:
{1 1z Ibs. meat) Medium High {7} 2510 30
minides,
Braised {(water cookad): } Lid or plastic | Meadium {5) 8010 92 Cover meat with water. Hearrange after half of
short ribs, brisket, spare | wrap miniides. cooking time. Forribs, drain 10 minutes before
fins (216 3 bs.) fimishing and add barbacue saucs, if desired.
Pasta Loty pleces Flastic wrap [ High (10} 1210 15 in 2-quar rectangular glass dish, add 6 cups hot ap
{spaghett], etc. 1210} minutes. water, 1 tablespoon off, 1 teaspoon salt. Rearrange
after half of cooking time.
Cereal or instan rice Lid or plastic | High (10) 2 tv 3 mimnutes, | Add hot tap water a5 given on package. Stir after half
wrap of cooking time,
Pies Crumb crust (9-inch) | No High (10) 1 fo 2 minutes.
Pouliry  [Chicken, 6to 8 pieces | Plastic wrap | High (10} 141017 Turrs over after half of cooking time.
minfes,
Chicken, whote or Cooking Bagl Medium High {7} 1010 12 | Place on trivel. Tum over after half of cooking time.
Comish hens minutes per b, Shield tips of wings and tlegs with foil,
Turkey breast Cooking Bag| Medium (8) 1210 14 Place on trivet, breast side down. Turm over after half
minutes per b, of cooking time.
Roost Potroast (2V210 31bs.) | Cooking Bag! Low (3) 24 to 27 minutes | Tum over after haif of cooking tims.
per b,
Tendsr beef roast Cooking Bag, Medium (5} Rare: 10to | Tum over afler haf of cooking time.
Boneless 13 mirktes per .
Medium: 13 fo 18 minules
per b, Well done: 160
18 minutes per .
Bone-in Cooking Bag Medium (5} Rare: 8 to 11 | Tum over after half of cooking time,
minutes per ib. Medium:
11 1o 14 minutes per b,
Welt done - 1417
minuies per ib.
Boneless pork roast Cooking Bag | Medium (5} 14 0 17 Fum over after half of cooking tme.
minuies per ib.
Bone-in park roast Cuoking Bag| Mediurn (8) 12 to 15 Tum over after half of cooking time.

minutes per Ib.
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Defrosting Table Power Level: Defrost (3)

1. Most foods should be turned over after half of
defrosting time.
2. Large foods such as roasts or urkey breast, should
stand on countertop for 15 o 30 minutes to compiete

3. When defrosting steaks or chops, separate and
remove defrosied pieces after half of defrost time,
Return frozen pleces o oven to complete defrosting.

defrosting.
FOOD First Hall |\ Second Half |6,/
Time, Min. {Thne, Min,
Breads, Bread ¢r buns {1-hpkg } 4 1i0R Tum over after first half of time.
Heat & sarve rolls {7-oz. pkeg.) 204 rong
Cakes Coflee cake (1110 13 0z} Boé none

Cotfee ring {10-07. pkg.) 3to4 nong

Sweet rolls {12-0z.pkg.) 3ted none

Doughruts (1 to 3) o1 t2 | none

Doughnuts, glazed (hox of 12} Jod Tum box over alier first half of time,

French toast (2 sfices} o2

Cake, frosted 2 to 3 layer 3 none Let stand 10 minutes before serving,

(17 2202}

Cake, filled or tupped 1 tayer 293 none Let stand 10 minutes before serving.

{121/21016 62)

Pound cake (1174 0z.) 2to4 none Let stand 10 minutes before sarving.

Cheesecake, plain or fruittop 34 none WMicrowave 1 to 2 minutes more, if needed.

{17to 190z}

Grunch cakes cupcakes {110 2) 2tet none

Fruit or nut pie (8 inch}) 9to 12 none

Cream or custard ple 204 note Let stand 5 minutes befora serving.

{1410 24 0z}

. Fillets (1 1) 4105 Bio6 Place unopened package in oven . (If fish is frozen in
Fish & water, place in cooking dish.) Turn over after first half of
S d time. Let sland 5 rinutes on counter to complete

€df 0C defrosfing.

Steaks (Boz.) 2 1 Place wrapped steaks in oven. Turn over after first half
oftime.

Whole fish (8 to 16 vz} 2 dlo4a Place fish in cooking dish. Turn over aftor first half of
tene. After second half of ime, rinse cavity with cold
water to complete defrosting,

Shellfish, smal pieces (1 b} 3tod 3tc4 SBpread shefifish in single layer in baking dish.
Rearrange pleces after first hall of time.,

Shelfish, blocks 2 2163 Place block in casserole. Tum over and break up with

Crab meat (B-oz. phg.y fork after first half of time,

Oysters {12-0z. can) 507 5to7 Place block in casserole, Tum over and break up with
fork after first half of fime. Let stand 10 minutes affer
defsosting,

Scaliops (1-b. pkg.) 5107 S5te7 Place block in casserole. Tum over and break up with
fork after first halt of time. Let stand 10 minules after
detfrosting.

Shefliish, large 203 203 Arrange incooking dish with light underside up. Tom

Crablegs-tio 2 over afrer first halt of ime.

(8l 1002}

Lobster talls-1 10 2 3fo4 3ie 4 Arrange in cooking fish with light underside up. Tum

{Blos oz avar after first half of time.

Whiole lobstar or crab B9 Bing Place in cooking dish with light underside up. Turh over

(1 tzbs) after first hatt of time.
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Defrosiing Table continued
First Half |Second Haif
; . . : Commenis
FOOD Time, Min. [Tirme, Min.
Fruit Frash {10t 16 02} sl 2l Place package in oven. After first half of time, break up with

{in microwave-sale container) fork. Led stand on courter o compilete defrosfing.

Plastic pouch-t to 2 ol 2l st Place package in oven. After first half o time, flex package.

(10-0z, pkg.)

Bacon (1 ) 240aperlh. | Zto3perl, Place unopened package in oven. Tum over afier first half of

Meat Yime, Microwave just until strips can be separated,
franks {1 o) 2163 2103 Place unopened package in oven. turn over after first Half of
(1216} 1izt02l2 | none tirme. Mistowave just unti franks can be seperated.
Ground beef or potk 5 4 Scrape off mest thal softens during defrosting. Set aside.
(11} Break up remaining block and continue defrosting.
{t 1210 2bs.) e 7 Scrape off meat that softens during defrosting. Set aside.
Break up ramaining block and continue delrosting.
5los) 13 13 Serape off meat that softens during defrosting. Set aside.
Break up remaining block and continue defrosting.
Roast: besf, lamb or veal 7 per b, 7 per b, Place wnwrapped roast in glass casserole, Tum over after first
[637:3:% +13) hait of time and shield warm arcas with loil. Let stand 30
rrintdes,

FRoast, pati (310 5 Ibs.) Siabperb. | 5oéper, Flace unwrapped roast in glass casserole. Tum over after first
fialf of time ancd shisld warm areas with foll. Let stand 50
ey,

Sparsibs, pork {1 1/2 bs.) Ztodperb. | 2 dperh. Place wrapped package in oven. Turn over after first halt of
time. After second half of time, unwrap and separate pieces.
Let stand to complate delrosting.

Staaks, chops of cutlets: atosperb. | 3toSperk. Place wrapped package in oven. Turn over after first half of

besf, lamb, pork & veal time. Alter second half of time, unwrap and separate pleces.
Let sland fo complale defrosfing.

Sausage, bulk (1-b. ol 2in3 2103 Serape off meat that softens during defrosting, Set aside.
Break up remaining block and continue defrasting,

Sausage, link (1/2%0 1 Ib.) 2 1Tmtn g Turn over after first half of ime.

Sausage, patties (12-0z.pkg }| o 203 Tuen over and separate after first half of time.

Pou lti’j’ Chicken, cut up a0 10 8o 10 Place warpped chicken in oven. After first haif of ime, unwrap
@121 312 bs} and tur over, After second el of time, saparaie pieces and
place in cocking dish. Microwave 4 (o 5 minutes more, if
necessary.
Chicken, whole 1010 12 1010 12 Place wiapped chicken in oven, Alter first half of time, urwrap
{2203 1/2bs} and Wi over. Shield warm areas with foil,

Cornish hen Stotperh. | 5t 6perh. Place wrapped package in oven. Turn over after first half of
e, Alter sacond half of tirme, unwrap and shield warm areas
and ends of legs with foil. Microwave 3 10 4 minutes more, if
necessary.

Duckling 4toBperb | 4loBperi. Plaee wiapped dudiling in oven. Alter first hall of time,
umvrap, tum over and place in cooking dish. Shield wanm
areas and ends of iegs with foil.

Turkey breast Swhpert. | 410 Sper, Placs unwrapped turkey, breast side down, in cooking dish.

After Hirst hal of time, lumn turkey breast side up and shield
with foil.
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Heating or Reheating Table

1.

Diractions below are for reheating cookad foods at
refrigerator or room temperature, Use microwave
oven-safe containers.

. Gover most foods for fastest heating. Exceptions are

rare ot medium rare meats, some sandwiches,
griddie foods such as pancakes and baked foods.

. Bubbling around edges of dish Is normal, since

center is last to heat. Stir foods before serving

whenever possible,

. Stir or rearrange large amounis of food after half the

suggested heating time.

. Be sure foeds are heated through before serving.

Steaming or bubbling around edges does not
necessarily mean food is heated throughout. As a
general rute, hot foods produce an area warm to the
touch in center of undsrside of dish.

. When covering with plastic wrap, turn back one

carnar to vent,

Approx.
ftemm Amount Power Level Timr, Minutes
App etizers jSaucy such as: meathalls, riblts, cockiail franks, ete. 1to 2 servings High (10} 2163

: Y2 qup / serving 3104 servings High (30} 5106
Dips: creamn or process cheese 2 eup Medium (5} 2zto3
1eup Madium (5) 304
Pastry bites: small pizzas, egg rolls ete, 210 4 senvings High {10} 2103
Tip: Cover saucy appetizers with wax paper,
Cover dips with piastic wrap.
Do not cover pastry bites.
Plate of | Meatplus 2 vegetables 1 plate High (10} 2ta 4
Lefiovers Tip: Cover plate of food with wax paper or plastic wiap,
Meats & | Saucy Main Dighes:

. chop suey, spaghettl, creamed chicken, chif, stew, 110 2 sevings High (10} 3iod
Muin gacaroni and chesss, etc. 310 4 senings High {109 St 12
Dishes 141 cup / serving 1 16-0z. can High {10} 5to7

Thinly sliced roasted meat:
Fare, mimmum time 1io 2 servings Medliurm High {7} 103
Medium Rare, maximum time 3o 4 servings Mediun High (7} 204
3o 402, / sarving
Well done beel, pork, ham, poultry, efc. 110 2 senvings Medium High (7} 1103
3o 4-02. / serving. 3to 4 serings Medium High (7) 3toh
Steaks, chops, 1ibs, other meat pleces:
Rare beaf sieak 1102 servings Wediuem High (7) 204
3 to 4 servings Medium High (7) 507
Well done beed, chaps, ribs, etc. 110 2 servings Madium High (7) 2ta3
4 sefvings Madiurn High (7} 5107
Hamburgems or meat loaf 116 2 servings High (10} tioZ
4-07. [ sarving 3104 servings High {10} 2i04
Chickets pieces 110 2 sevings High (10} tto2
3104 senvings High {10} 203
Hot dogs and sausages ‘02 High (10} Ypto i
304 High (10} tiplezle
fRice and pasta
Flain or buttered 1 10 2 servings High {10} o3
T2t 1 cup / serving 310 4 sarvings High (10) 305
Topped or mixed with sauce 10 2 servings High (16) 1o
Tz to 1 cup  serving 3o 4 serdngs High {10} 3te5
Tip: Cover saucy main dishes with plastic wiap,
Cover other main dishes and meats with wax paper.
Do not cover rare or medium rare meats,
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Heating or Reheating Table continusd
ltem Amount Power Level Approx.
Timr, Minutes
Seandwiches |Moist fiing '
slopry joe, barbecue, ham salad, atc. in bum 110 2 servings Mediusrt High (7) 102
173 oup / senving 3o 4 servings Medium High (7) 2tod
Thick meat-cheese filing with firm bread 1 to 2 servings Mediurn High {7} 1103
3o 4 servings Medium High (7) 3t s
Soup
Water based 1 cup / serving 110 2 servings High (10} 103
3o 4 servings High {10} 308
1 f0-0. an High ¢10) 305
reconstituied
Witk based 1 cup / serving 110 2 senings MMedium High (7) 204
30 4 servings Medium High {7} &0 10
110-0z. can WMadium High (7} 6to 8
raconstituled
Tip: Use paper fowel or napkin fo cover sandwiches.
Cover soups with wax paper or plastic wrap.
Vegetables | smalpieces 140 2 senings High {10} 1to3
peas, beans, corn, eic. 310 4 servings High {10} 203
12 cup / serving 1 t6-0z.can High (10} 2to4
Large pleces or whole 110 2 senvings High (16} 2i03
asparagus spears, com on the cob, efo, 310 4 sefvings High (10} 364
1 $6-0z. can High (10} 4
Mashed potatoes, squash, pumpkin, etc. 180 2 sewvings High {10} 103
112 oup / serving 3o 4 sevings High (10) 4105
Tip: Covar vegelables ior most aven heating.
: N Dassert: chocolate butterscoleh i cup Hight (10} tio2
Sauces 1oup High ¢10) 2163
heat of main dish, chunky type 2 oup High (10} o2
giblet gravy, spaghetli sauce, efc. 1 eup High {10} 2t03
1 16-0z. can Figh (10} 3io4
Craamy type iz oup High (10) Tt 1T
1 cup High {10} 2ol
Tip: Covar faod to prevent spatter ; stir often.

Bakery Cinke, cotfos cake, doughnuts, sweet rols, nut or i 1 plece Low (3) pto
Foods bread 2 picces Low {3) Tto1hiz
ooas Sinch cake or 12 Low (3} 2104

rolis of doughhuts
Dinner rolis, muffing i Medium (5 Tate T
204 Medium (5) 2t 1
Gi0 8 Mediurm (5) tto2
Pie fruft, nut or custard 1 sfioe High (105 H2to 1
1/8 of 9inch pie = 1 slice 2 shoes High {10} 101l
{use minimum fime for custard) G-inch pie Medium High (7} 57
Griddle Pancakes, French toast or waffles
Foods Plain, no topping 20 3 places Higih (10} 2o
With syrup & butier 2 of 3 pieces High {10} jio2
WitT 2 sausage patties (cocked) 2 or dpieces High {10] TR
Beverag 28§ 1 Collee, toa, cider, vther water based 1102 cups High (10} tiod
3104 cups High (10} 6to 7
Cocos, other milk based 102 cups Medlim High (7} 3fob
304 cups Medium High {7) Gto9

.58



Convection Baking Table

1. Always use metal accessory rack when convection 3. Dark or non-shiny finishes, glass and pyroceram
baking. (See page 6.} absorb heat which may result in dry, crisp crusts.
2. Aluminum pans conduct heat guickly, For most 4. Prehesting the oven is recommendsd when baking
convection baking, fight shiny finishes give bast foods by convection,
results because they prevent overbrowning in the 5. To pravent uneven heating and save energy, open
fitne it takes to cook the center areas. Pans with dull the oven door to check food as little as possibie.

isatin-finish) bottoms are recommended for cake
pans and ple pans for best bottom browning.

FOOD Oven Temp. Timne, Min. Comments
Bready Biscuits 4507 111613 Cannad refrigerated biscuils take 2 to 4
minutes less time.

Corn Bread 400° 151020

fduffins 375 154020 Hernove from pans immediately and cool
shightly on wire rack,

Popovers 350 301040 Plerce each popover with a fork after
removing from oven o afow steam to
escape,

380

Mt Bread or Fruit Bread 551065 Interions will be moist and tender.
375

Yeast Bread 1825
B0

Plairr or Sweet Rolls 131016 Lightly grease baking sheel.

Angat Food 350° 4010 50 frvart and cool i pan.

Cakes

Chessecake 350" 6G10 65 After cooking, turn oven off and et
cheesecake stand in oven 30 minutes
with door gar,

Coffes Cake 350° B30

Cup Cakes 350° 151020

Fruit Cake (loaf) 300° 8to90 frterior will be maist and lender.

Gingetbraad 35 381040

Butter Cakes, Cake Mixes 3s0° 301040 Use 2 shelves, Top layer may bake in less

{2 layars) time,

Fluted Tube Cake 3500 403050 Grease and #our pan,

Pound Cake sy 801670 Conl i pan 10 minutes before inverting on
wire rack.

Cookies Bar 380 354045 Use sams time for bar cookies from a mix,

Drop or Sliced 375 11616 Use same time for sliced caokies foma
i
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Convection Baking Table continued

FOOD Cven Temp. Fime, Min. Comments

Fru ifS, Baked Apples or Pears 3507 30t 40 Bake In utensil with shallow sides,
Orher Bread Pudding 300" 350 40 Pudding is dene when knife inseried near
Pesserts center comas out clean,

Craam Puffs 400" 30135 Punchure puifs twice with toothpick to
release steam after 25 minutes of baking
time.

Custard (individual} 350" 450 B0 Set cups in baking dish. Pour boiling water
around cups to @ depth of 4 inch.

Maringue Shells 300° 3010 35 When done, turn oven off and et shells
stand in oven 1 hourto dry.

Piex Frozen 375" 400 45 Follow proceture on package.
3
Eastries Meringue-topped 325 1310 16

Two-crust 400" 5010 55

Quiche 350" 3010 35 Let stand 5 minutes belore cutling,

Pastry Shell 400 W00 16 Plerca pastry wih fork to prevent shrinkage.

. Meat, chicken, seaiood /O 201040 Cook times vary with casserole size and
Casseroles | ompinations ingredients,

Pasta 3507 2B 4b Cook times vary with casserole size and
ingredients,

Potatoes, scafloped 3507 B0 60 Let stand 5 minutes bafore serving.

Vagetable 350" 251035 LCook fimes vary with casserole size and
ingredients.

Convestienee | Frozen Braad Dough 380" 30t0 35
Foods Frozen Dinners 350° 2010 25 Follow package directions.

Frozen Entrees 3507 5010 60 Follow package directions,

Frozen Pizza Rolis, Egg Rolls 4007 8tz 10 Foliow package direclions.

Pizza 425 151625

Blice and Bake Cookies 375" Bio1s Let stand a few minutes betore removing
from pan to cool.

Main Meat Loaf a5’ 5510 80
Bishes Cven-baked Stew avs” 801090 Brown meat bafore cormbining witl icsid
and vegetables.

Swiss Steak 350° 604 70

Stuffed Pappers 350" 4010 45 Lise green, red or yellow peppars,

Vegetables Agorn Squash Halves ars’ BBi0 80 Pierce shin several places. Add 1/4 cup
water to dish. Tum seuash halves cut side
up afier 30 minutes of cook fme and
cover,

Baked Potatoes 425" 5010 60 Plerce skin with & fork before baking.
Use 2 shelves, i desired.

Twice-Baked Potatoes 4007 25610 30
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Meat Roasting Table for Convection Cooking

MEATS Minutes/Lb, Oven Temp. internal Temp.
Rare 2610 31 325 140
Medium 311036 a25 1807
Weil 361041 325 176"
Boneless Rib, Top Sidoin
Rare 30035 jclacN 140
Medium 351040 325" 1807
Well 4G to 45 328" 1707
Beef Tenderoin
Rare 17021 3267 140"
Wedium 21t 25 325" 160°
Pof Roast (21210 3 1bs )
Chuck, Rump 501055 325° 170
Ham Canned (3o, fully cooked) 251028 325" 140"
Butt  {5-b. fully cooked) 251078 395" 140
Shank (5. fully cooked) 221625 328 1407
Famb Bonedn (3105 s}
Wiedium 261031 325 160°
Weil Jtta 38 325" 170
Bonsless (3to 5 bs.}
Tdedium 3016 36 325° 1607
Well 34 o R 325" 1770
Pork Bone-in (3 to 5 bs.) I to36 3257 170
Boneless (3lo 5 tbs)) KYR T o 325° 1707
Pork Chops (1/2 to 1-inch thick)
2 chops 25 to 40 tolat 325" 170"
4 chops 40 1o 45 ot 385" 17
6 chops 45 10 50 total 325 1707
FPoultry Whle Chicken
(2210 32 lbs} 85 to 75 total 375 180710 185°
Chicken Pieces
(21210 3z e 35 to 45 tokal 350° 180 to 185"
Gomish Herss
Unstuffed (1te 112 s ) 50 to 55 total 375 180" to 165"
Suffed (110 1 iz bs.) &0 to 65 total 375 180" to 185
Duckling (410 5 Ibs.) 240 26 a5 180"t 185"
Turkoy Breast
{4106 bbs.) 2610 30 328 17
Seafood Fish, whole
i {3105 bs.) 30 fo 40 total 400°
Lobster Talls
(Gto B-oz. sach) 2010 25 ttal 350"

NOTE: Insert probe in centar of meat without touching bone or fat.
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Meat Roastling Table for Combination Cocking

Combination ; Temperature or
MEATS Temperature | MINMIES /LD, prone Seiting
Hib {Sto5bs)
Beef Rate 3007 141c 17 140°
Mediurr 3007 17 to 20 160°
Well 3007 2010 23 1767
Bongless Rib, Top Sirioin
Rare 3007 14017 140"
Mediurn 300" 17 10 20 160°
Wall 3607 20023 170
Besf Tenderloin
Rare 300 1710 20 140
Medium 3007 200 23 1607
Chuck, Rump or Pot Roast (21216 3 bs) .
{Use cooking bag for best results.) 278 12 to 2 hours total | 1707
Turn over atter hialf of cooking time,
Canned (3-b. fully cooked) 3007 18 1o 21 1407
Ham Butt {54, fully cookad) 300" 1810 21 140"
Shank  (5-Ib. fully cooked) 3607 1810 21 1407
Turn over after half of cooking time.
Bone-in (310 5 tbe.)
Lamb Medium 300" 1610 21 140°
Well 3007 2110 26 1807
Boneless (3to 8 ibs)
Medium 3607 1710 22 140°
Wil 300 2210 27 1607
Turn cver after half of cooking time,
Bone-in {31c B ibg,} 3007 iGto 19 1707
Pork Boneless (3 to 5 1bs.) 300° 1710 20 170
Pork Cheps (3/4 1o 1-inch thick)
2 chops 350" 29 to 34 total
4 ghops 350 35 to 40 total
& chops el 41 to 46 tolal
Turn over after hali of cocking time.
Poul Whole Chicken
ouliry (2liztoalizibs) 375" 50 to 55 total 180" to 185"
Chigken Pieces
(221 3l Ibs.) 375" 35 to 40 tolad 1807 to 185
Cornich Heng
Unstufted 375" 68 to 75 total 180" o 185
Stutied 375" 75 to 80 total 180" to 1857
Duckling 375 60 to 70 total 180" to 185"
Turkey Breast {410 8 ) 3007 141018 170
Turn breast side up after half of cocking time.
Seafood | 7"
1-b. fllsts 3807 7 fo 10 tofal
Lobster Tails
{6 to 8-0z. aach) 350 1310 18 total
Shrirmp
(1to2lbs.} 3507 10 to 13 tolat
Sealiops
350 10 1o 13 fotal

MOTE: Insert probs in center of maat without foushing bone or fat.
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Guestions And Answers

Operation

Guestion

Answer

What is wrong when the oven light will not
glow during cooking?

There may be several reasons why the oven light will not glow.
Perhaps:

e Cooking time has not been set.

¢ START has not been fouched,

e The light hulb is burmed out,

Whiy does steam come out of the air exhaust
vent?

Steam ls normally produced during cooking. The microwave oven
has been designed 1o vent this steam.

Wiif the oven be damaged if it operates
empty?

Yes. Never operate the oven empty or without the glass turniable.

Boes microwave energy pass through the
viewing screen in the door?

Mo, The metal screen bounces the energy back to the oven cavity,
The hoies (or ponts} only aliow light to pass through. they do not et
microwave energy pass through.

Why does the beep sound when a pad on
the control panel is touched?

The beep isils you that the setting is properly entered,

Can my oven be damaged if food is cooked
for too long?

Like any other cooking appliance, 1t is possible to overcook food to
the point where the food creates smoke and even possible fire
damage to the inside of the oven. It is always best to be near the
oven while it is in the cooking process,

When the oven s plugged into wall outlet for
the first time, it might not work properiy.
What is wrong?

The microcomputer controlfling your oven may temporarily become
scrambled and fall to function as programmed when you piug in for
the first time or when power resumes afier a power interruption.
Unplug the oven from the 120voit household outlet and ther plug it
back in to reset the microcomputer.

Why do | see light reflection around the outer
case?

This Hight is from the oven light which is located between the oven
cavity and the outer wall of the oven.

What are the various sounds | hear when the
microwave oven is operating?

The clicking sound is caused by a mechanical switch turning the
ticrowave oven's magnetron ON and OFF,

The heavy hum and clunk is from the change in power the
magneiron draws as it is turned ON and OFF by a mechanical
switch.

The change in blower speed is from the change in line voltage
caused by the magnetron belng wimead ON and OFF,
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Questions And Answers (continued)

Food

Question

Answer

What is wrong when baked foods have a
hard, dry, brown spot?

A hard, dry, brown spot indicates overcooking. Shorten the cooking
ot reheating tirme.

Why do egys sometimes pop?

When baking, frying or poaching eggs, the yolk may pop due o
steam build-up inside the yolk membrane. To prevent this, simply
pierce the yolk with a wooden pick before cooking.

CAUTION: Never microwave sggs in the shell,

Why are scrambied sggs sometimes a liftle
dry after cooking?

Eggs dry out ¥ they are overcooked even if the same recipe is used

each time. The cooking time may need o be varied for one of

these reasons:

¢Eggs vary in size,

e £ggs are at room temperature one time and al refrigerator
tempetature another time.

» Eggs confinue cooking during standing time.

AV

Is it possible to pop popcorn in a microwave /
convection oven?

i £ ) b i ) & o k) 2

1) Microwave-popping dewces cfessgned specifical ty for microwave
cooking.

{2) Prepackaged commercial microwave popeorn that contalng
specific imes and power outputs nesded for an acceptable final
product.

Fellow exact directions given by each manufacturer for its

popeorn popwping product and do not leave the oven

unatiended while the corn is being popped. if corn fails to pop
after the suggested time, discontinue cooking. Overcooking
cotild result in an oven fire.

CAUTION:

¢ Never use a brown paper bag for popping cort or atfermpt to

pop iefiover kernels,

s Do not pop prepackaged commercial microwave popcorn

directly on the giass lurniabie. To avoid excessive heatling of
the glass turntable, position the popceorn bag on a plate.

The pee! has noz éaeen ;emoved from the top ha it ef each appie to

Why do baked apples sometimes burst
during cooking?

conventtonal ccxoi(zng methods, the mterlor of the app e expands
during the cooking process,

If the cooking time is toe long, fire could result. At the end of the

Why do baked potatoes sometimes burn
during cooking?

fecommiended COORTG Wne, POTAIDEs SNGUIE De Siightly .
CAUTION: Do not overcook.

Sfandmg fime allows §oads to continue cook?ng evenly for a few

Why is a standing time recommended after
microwave cooking time is over?

illi“ULt:t;v c;ﬂ
amount of standing time depends upon the density of the food.

As in convection cooking, the initlal temperature of food affects

Why is additional time reguired for cooking
food stored in the refrigerator?

oTE TR e Y oTTRest e e o ruor o taierr oot of a
refrigerator than for food at room temperature,




Before Calling For Service

You can often correct operating problems yourself. If your microwave oven fails to work propetly, locate the
operating problem In the list below and try the solutions listed for each problem.

if the microwave oven still does not work properly, contact the nearest Sears Service Center. Sears Service
Centers are fully equipped to handie your service requirements,

Problem Possible Causes

Oven does not start # 15 the power cord plugged in 7
= |s the door closed 7
® s the cooking lime set ?

Arcing or Sparking ® Are you using approved cookware 7
«is the oven emply?

Incorract Time of Da e Have you tried to reset the Time of Day 7
Y y ¥

Unevaniy Cooked Foods & Are you using approved cookware 7

&g the lumtable inthe oven 7

& Did you turn or stir the food while it was caoking ?
& Were the foods completely defrosted 7

# Was the time / cooking power level correct 7

Overcooked Foods ®Was the {ime / cooking power level correct 7

Undercooked Foods o Are you using approved ¢ockware 7

e Were the foods completely defrosted ?

& Wag the time / cooking power level correct ?
® Are the ventllation ports clear 7

Improper Defrosting » Are you using approved cookware 7

e Was the lime / cooking power level correct 7

& Did you turn or sty the food during the defrosting eyele ?
s the rentable inthe oven ¥

Federal Communications Commission
Radio Frequency Interference
Statement (U.S.A Only)

Warning:
This equipment generates and uses 1SM frequency energy and if not installed and used properly, that is in strict accordance
with the manufacturer's instructions, may cause interference 1o radio and television reception. It has been fype fested and
found to comply with fimits for [SM Equipment pursuant to part 18 of FCC Rules, which are designed to provide reasonable
protection against such interference in a residential installation, Howsver, there is no guaraniee that interference will not
ocour in a particular installation.

If this equipment does cause interisrence to radio or television reception, which can be determined by turing the squipment
off and on, the user is encouraged to try 1o correct the interference by one or more of the following:

¢ Raorient the receiving antenna of the radic or television.

« Felocate the Microwave Oven with raspect to the receiver.

& fMove the microwave oven away from the recelver.

@ Plug the microwave oven info a different outlet so that the microwave oven and the receiver are on different branch
circuits.

THE MANUFACTURER is not rasponsible for any or TV inferferences caused by UNAUTHORIZED MODIFICATION fo this
microwavs oven, i is the responsibility of the user to correct such interference.

.35 -



