SHARP

Carousel.

MODELS
R-1870 / R-1871 / R-1872

OVER TH
C 0 NVE
MiCR A

INTER/CTINS

COOKING SYSTEM

Read all instructions carefully before usin':g' he oven,




FOR CUSTOMER ASSISTANCE

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

MODEL NUMBER SERIAL NUMBER

DATE OF PURCHASE

DEALER TELEPHONE

SERVICER TELEPHORE
TO PHONE:

DiAL {1-800-BE-SHARP { 2374277 ) for .
SERVICE {for your nearest Sharp Authorized Servicer)
PARTS {for your authorized parts distributor)
ADDITIONAL CUSTOMER INFORMATION

DAL 1-800-642-2122 for -
ACCESSORIES and COOKBOOK

TO WRITE:
Sharp Electronics Corparation
Customer Assistance Center
1300 Napervile Drive
Romeoville, |L 60446-1091

TO ACCESS INTERMET: wwwsharp-usa.com

Please provide the following information when you write or call: mode!l number, serial number, date of pur-
chase, your complete mailing address {including zip code), your daytime telephone number {(including area
code) and description of the problem.

PRECAUTIONS TO AVOID POSSIBLE
EXPOSURE TO EXCESSIVE
MICROWAVE ENERGY

(a) Do not attemipt to operate this oven with the door open since open-door operation can
resull in harmful exposure o microwave energy. it 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 aliow soil or cleaner
residue fo accumulate on sealing suirfaces.

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

(d) The oven shouid not be adiusted or repaired by anyone except properly quaiified service
personnel.
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INTERACTIVE COOKING SYSTEM

The Interactive Cocking System offers step-by-step instructions in the display for using the oven, from
sedting the clock fo programming each feature. It also includes Custom Help for instructions on using
Child Lock, Audible Signal Elimination, Auto Start and Help. There is a choice of English, Spanish
or French and a choice of U.S. Customary Unit-pound or Metric-kilograms. Touch CUSTOM HELP
and follow the directions displayed or check page 24.




CONSUMER 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 it will, at iis option, either repair the defect or replace the defective Product or part
therecf 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 item(s}
set forth helow nor to any Product the exterior of which has been damaged or defaced, which has been
subjected to misuse, abnormal service or handling, or which has been altered or modified in design or
construction.

In order o enforce the rights under this limited warranty, the purchaser sheuld 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 PERICD({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 imitation may not apply to you.

Neither the sales personne! of the seller nor 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 pericd described
above on behalf of Sharp.

The warranties described herein shall be the sole and exclusive warranties granted by Sharp and shail
be the scle and exclusive remedy available to the purchaser. Correction of defects, in the manner and for
the period of time described herein, shall constitute complete fulfiiment of all liabilities and responsibilities
of Sharp to the purchaser with respect to the Product, and shall constitute full satisfaction of all claims,
whether based on confract, negligence, strict iakility or otherwise. In no event shall Sharp be liable, or in any
way responsible, for any damages or defects in the Product which were caused by repairs or attempied
repairs performed by anyone other than an authorized servicer. Nor shall Sharp be liable or in any way
responsible for any incidental of consequential economic or property damage. Some siales 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 Mode! Mumber R-1870, R-1871 or R-1872 Home Use Carcusel Microwave Gven. {Be

& Description: sure to have this information available when you need service for your
Product.)

Warranty Period for One (1) year parts and labor in-home service. The warranty period

this Product: continues for an additional six (6) vears, for a total of seven (7) years,

with respect trAthe magnetron fube in the Product for parts only. Labor
and the servicer trip charge are not provided free of charge for this
additional period.

Additional Hem{s) Excluded from Non-functional accessories, urntabie and light bulbs.
Warranty Coverage (if any):

Where to Obtain Service: From a Sharp Authorized Servicer located In the United States.
Be sure to have Proof of Purchase available. For in-home service,
the servicer will come to the unit's location. If it is necessary o remove
the unit for repair, the servicer will reinstall the unit at no extra charge,
provided it was installed according to Sharp’s Instaliation Instructions.
To find the location of the nearest Sharp Authorized Servicer, call Sharp
toll free at 1-800-BE-SHARP {1-800-237-4277}.

TO OBTAIN SUPPLY, ACCESSORY OR PRCDUCT INFORMATION, CALL 1-80C-BE-SHARP OR VISIT www.sharp-usa.com.
SAVE THE PROOF OF PURCHASE ASIT IS NEEDED SHOULD YOUR GVEN EVER REQUIRE WARRANTY SERVICE.

PRODUCT INFORMATION CARD

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

2



IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliancas basic safety precautions should be followed, including the following:

WARNMNIMG - To reduce the risk of burns, electric shock, fire, injury to persons or exposure to

10.

11

12.

SXCessive microwave energy.

. Read all instructions before using the

appliance.

. Read and follow the specific “PRECAU-

TIONS TO AVOID POSSIBLE EXPO-
SURE TO EXCESSIVE MICROWAVE
ENERGY” on inside front cover.

. This appliance must be grounded. Connect

onty to praperly grounded outlet. See
“GROUNDING INSTRUCTIONS” on
page 4 and INSTALLATION INSTRUC-
TIONS.

. Install or locate this appliance only in ac-

cordance with the provided installation
instructions.

. Some products such as whole eggs and

sealed containers —for example, closed
glass jars — may explede and should not be
heated in this oven.

. Stir liquids briskly before, during and after

heating 1o avoid eruption. Be careful.

. Use this appliance only for its intended use

as described in this manual. Do not use
corrosive chemicals or vapors in this apph-
ance. This type of oven is specifically
designed o heat, cook or dry food. It is not
designed for industrial or laboratory use.

. As with any appliance, close supervision is

hecessary when used by children.

. Do not operate this appliance if it has a

damaged cord or plug, if it is not working
properly or ¥ it has been damaged or dropped.

This appliance should be serviced only by
qualified service personnel. Contact nearest
Sharp Authorized Servicer for examination,
repair or adjustment.

Do not cover or block any openings on the
appliance.

Do not store or use this appliance outdoors.
Do not use this product near water—ior

13.
i4.
15.

16.

17.

18.

19.

20.

21.

axample, near a kitchen sink, in a wet base-
ment or near a swimming pool, 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 instructions on
page 25.

7o reduce the risk of fire in the oven cavity:

a. Do not overcook food. Carefully attend
appliance if paper, plastic or other com-
bustible materials are placed inside the
oven o facilitate cooking.

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

c. If materials inside the oven should
ignite, keep oven door closed, turn
oven off and disconnect the power
cord or shut off power at the fuse or
circuit breaker panef.

d. Do not use the cavity for storage pur-
poses. Do not leave paper products,
cocking dtensiis or food in the cavity
when not in use.

Clean ventitation openings and grease filters
frequently—Grease should not be allowed to
accumulate on ventilation openings, hood
{louver) or grease filters.

Use care when cleaning the louver and the
grease filters. Corrosive cleaning agents,
such as lye-based oven cleanars, may dam-
age the louver and the grease filters.

When flaming food under the hood, tum the
fan on.

This appliance is suitable for use above both
gas and electric cooking equipment 38" wide
or less,

SAVE THESE INSTRUCTIONS
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UNPACKING INSTRUCTIONS |

Unpacking and Examining Your Oven

Carefully remove oven from carfon. SAVE THE CARTON AS iT MAY MAKE

INSTALLATION EASIER.

Remove:

1. all packing materials from inside the oven cavity; however, DO NOT REMOVE
THE WAVEGUIDE COVER, which is located on the ceiling in the oven cavity.

Check {o see that there are installation Instructions, Wall Template and Top Tem-
plate. Read enclosures and SAVE the Operation Manusal.

2. the feaiure sticker from the outside of the door, if there is one. Latches Door seals and
i vt
Check the oven for any damage, such as misalighed or bent door, damaged door seamg suraces

seals and sealing surfaces, broken or ioose door hinges and lafches and dents inside the cavity or on the door. if
there is any damage, do noi operate the oven and contact your dealer or SHARP AUTHORIZED SERVICER.

See Installation Instructions for more details.

OPTIONAL ACCESSORIES

Two optional accessories are available for this oven.

1. Charcoal Filter (RK-220}. This is required when hood exhaust is recirculated. See Charcoal Filter on page 26. To
order filter replacement, if dealer does not stock this item, it can be ordered by calling 1-800-642-2122.

2. Filler Panel Kit. For use when the oven is installed in a 36-inch or 42-inch wide opening. The metal filler panesis
come in 3-inch wide pairs. One set is needed for a 36-inch opening and 2 sets for a 42-inch opening. White and
biack are available.

To purchase contact: Modern-Aire Venlilating Corporation
7319 Lankershim Blvd.
North Hollywood, CA 91605
Phone: (818) 765-0870
Fax: (818} 765-4016

This appliance must be grounded. This oven is equipped with a cord having a grounding wire with a grounding plug.
it must be plugged into a wall receptacie that is properly instalied and grounded in accordance with the National
Electrical Code and local codes and ordinances. In the event of an electrical short circuit, grounding reduces risk of
electric shock by providing an escape wire for the electric current.

WARNING — Improper use of the grounding plug can result in a risk of aleciric shock.
Electrical Requirements Prond Plug

o

Check Installation Instructions for proper location for the power supply.

The electrical requirements are & 120 volt 60 Hz, AC only, 15 amp. or more protectad
electrical supply. It is recommended that a separate circuit serving only the oven be _ /‘
pt’OVided. Grounding Pin

The oven is equipped with a 3-prong grounding plug. It must be plugged into a wall 3-Prong Receplacle
receptacie that is properly installed and grounded. DO NOT UNDER ANY CIRCUM- e
STANCES CUT OR REMOVE THE GROUNDING PIN FROM THE PLUG. Receptacle Box

Motes: 1. if you have any questions about the grounding or electrical instructions, consult a qualified electrician or
Service person.

2. Neither Sharp nor the dealer can accept any liability for damage to the oven or personal injury resulting
from failure to observe the correct electrical connection procedures.

Radio or TV Interference

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



INFORMATION YOU NEED TO KNOW

ABOUT YOUR OVEN

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

A good microwave cockbook is a valuable asset.
Check it for microwave cocking principles, techniques,
hints and recipes. See pages 27 and 28 for ordering
the Ultimate Accessory, the SHARP CAROUSEL
MICRCWAVE CCOKBOOK.

NEVER use the oven without the turntable and
support nor turn the turntable cver so that a large dish
could be placed in the oven. The turntable will turn both
clockwise and counterclockwise. See page 10 for
complete instructions.

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

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

ABOUT FOOD

¥ |
heat carefully, stiring often. Oheck

The fan will automatically start when heast rises from
range surface units or burners and when convection,
high mix, low mix or the broil settings are used.

Condensation is a normal part of microwave cooking.
Room humidity and the moisture in food will influence
the amount of moisture that condenses in the oven.
Generally, coverad foods will not cause as much
condensalion as uncovered ones. Ventilation openings
must not be blocked.

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

Your oven is rated 850 walls by using the |EC Test
Procedure. In using recipes or package directions,
check food a minute or two before the minimum time
and add time accordingly.

p : ‘
* Haat bottles with nippies on




ABOUT MICROWAVE COOKING

«  Arrange food carefully. Place thickest areas fowards
outside of dish.

« Watch cooking time. Cook for the shortest amount
of time indicated and add more as needed. Food
severely overcooked can smoke or ignite.

+ Cover foods while cocking. Check recipe or cook-
book for suggestions: paper towels, wax paper,
microwave plastic wrap or a lid. Covers prevent
spattering and help focds to cook evenly.

« Shield with small fiat pieces of aluminum foil any
thin areas of meat or poultry to prevent avercooking
before dense, thick areas are cooked thoroughly.

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

¢« Turn focds over conce during microwaving to
speed cooking of such foods as chicken and ham-
burgers. Large items like roasis must be turned cver
at least once.

ABOUT SAFETY

» Check foods to see that they are cocked io the
United States Department of Agriculture’s
recommended temperatures.

To test for doneness, insert a meat thermometer in a
thick or dense area away from fat or bone. NEVER
teave the thermometler in the food during cooking,
unfess it is approved for microwave oven use.

* Rearrange foods such as meatbalis halfway
through cooking both from top to bottom and from
the center of the dish fo the outside.

» Add standing time. Remove food from oven and
stir, if possible. Cover for standing time which allows
the food to finish cooking without overcooking.

* Check for doneness. Look for signs indicating that
cocking temperatures have been reached.

Doneness signs include:

- Foed steams throughout, not just at edge.

- Center bottom of dish is very hot to the touch.
- Poultry thigh icints move easily.

- Meat and poultry show no pinkness.

- Fish is opaque and flakes easily with a fork.

« ALWAYS use potholders to prevent burns when
handiing utensils that are in contact with hot food.
Encugh heat from the food can transfer through
utensils to cause skin burns.

+ Avoid steam burns by directing steam away from
the face and hands. Slowly lift the farthest edge of
a dish's covering and carefully open popcorn and
oven cooking kbags away from the face.

+ Stay near the oven while #'s in use and check
cocking progress frequently so that there is no
chance of overcocking food.

« NEVER use the cavity for storing cookbooks or
other items.

» Select, store and handle food carefully to preserve
its high quality and minimize the spread of
foodborne hacteria.

+ Keep waveguide cover clean. Food residue can
cause arcing and/or fires.

Use care when removing items from the oven so
that the utensi, your clothes or accessories do not
touch the safety door latches.

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 persen
shouid be in the samea room.

The chiid must be able io reach the oven comfortably;
if not, he/she shouid stand on a sturdy siool.

At no time shouid anyone be allowed to lean or swing
on the oven door.

Chitdren should ke taught all safety precautions: use
potholders, remove coverings carefully, pay special
attention 1o packages that crisp food because they
may be extra hot.

Donr't assume that because a child has mastered one
cooking skill he/she can cook everything.

Children need to learn that the microwave oven is not
a toy. See page 24 for Child Lock feature.



INFORMATION YOU NEED TO KNOW

ABOUT UTENSILS AND COVERIMGS

#t is 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.

UTENSILS AND e convecTion BRoiL, |  HicH MixROAST
COVERINGS MICROWAVE ONLY SLOW COOK . LOW MIX/BAKE

Plastic wap

DISH CHECK. If you wish to check if a 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 i for microwaving.

ACCESSORIES There are many microwave accessories available for purchase. Evaiuate carefully before vou
purchase so that they meel your needs. A microwave-safe thermometer will assist you in determining correct
doneness and assure you that foods have been cooked to safe temperatures. Sharp is not responsible for any
damage to the oven when accessories are used.
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FRONT VIEW
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{Kear of Microwave)

. Oven door with see-through window.
. Door hinges.

. Waveguide cover

DO NOT REMOVE.

. Turntable motor shaft.

. QOven light.

It will light when cven is operating or door is open.

. Safety door latches.
The oven will not operate uniess the door is
securely closad.

. One touch DOOR OPEN button.

Push to open door.
FAN Hi/ LO button.

Push for high/low/off.
LIGHT hutton.

Push for on/off.

10.
11.

12.
13.

14.
15.

16.

17.

18.

Autc-Touch control panel.

Time display: Digital display, 99 minuies

99 seconds.

Ventilation openings.

Light cover.

Grease filters.

Removable ceramic turntable.

The turntable will rotate clockwise or
counterclockwise. Only remove for cleaning.
Removable turntabie support.

Place the turntable support on the floor of the
oven cavity and the turntable on the turniable
support.

Remaovable low rack for broiling and meat and
pouliry roasting.

Removable high rack for two level baking.



TOUCH CONTROL PANEL

INTERACTIVE DISPLAY

Words will fight in the display to indicate
features and cooking instructions.

Eg%i; I A T B Sy — 24
MECROWAVE
14 — 1 Baked potatoes
SEMSUR WHNLTE 2 Frozen veq.
93 REHEAT BLUS 3 Fresh veg.=soft
4 Frash veg.-hard
14 5 Frozen entrees 13-18
: & Hotdogs
aell 3
P i : 7 Bacon
q2 DELOR DEFROST & Fish, seafood
18 COMNVEC 20
18 —
19 LOW MIX 24
19
18
22
18
100°F 150°F 275°F 300°F 325°F
t " Ly
§ Z 3 4 5
350°F 375°F 4007F 4257F 450°F
6 / 8 9 i
16 |
KITCHEN KEEP
23 TIMER Lotk WARM
TURNTABLE POWER STOP
ON/OFF LEVEL CLEAR
10 11 10

Number next to the control panel illustration indicates page on which

there are feature descriptions and usage information.



BEFORE OPERATING

« Before operating your new microwave oven make
sure you read and understand this operation
manual completely.

» Before the oven can be used, folicw these
procedures:

1. Plug i the oven. Close the door. The oven display

will show | SHARE | | SHFLE THE BEST || PRESS
CLERR MO || PRESS || LLOCK).
2. Touch the STOP/CLEAR pad.
[ |will appear.

3. Touch CLOCK and follow directions to set.
TO SET THE CLLOCK

+« Suppose you want to enter the correct time of day
12:30 (AM. or PM.}.

PROCEDURE

TIRMTAELE 0N

[y
o

LRNTAELE (N

This is a 12 hour clock. If you attempt {o enter an
incorrect clock time, | Z8R0R | will appear in the display.
Touch the STOP/CLEAR pad and re-enter the time.

« if the electrical power supply to your microwave
oven should be interrupted, the display will inter-
mittently show [5HERF | [Py [ HE | [ BEST |

[PRESS | CLEARN[ AND | PRESS|[LLOCE] after the

power is reinstated. If this occurs during cooking,

the program will be erased. The time of day will also
be erased. Simply touch STOP/CLEAR pad and

reset the clock for the correct time of day.

MOTE: Your oven can be pregrammed with the deor
open except for START/TOUCH ON, MINUTE PLUS,
SENSOR REHEAT and PCPCCORN.

STOP/ICLEAR

Touch the STOR/CLEAR pad to:

Erase if you make a mistake during pregramming.
Cancel kitchen timer.

Stop the oven temporarily during cooking.

Return the time of day to the display.

. Cancel a program during cocking, fouch twice.

G

MANUAL MICROWAVE OPERATION

TURNTABLE ON/OFF

For most cooking, the turntable should be on; however
the turntable can be turned off so that it does not rotate
when extra large dishes, such as the popular 13"x8"x2"
glass utility casserole, are used. The cassercle should
be placed on the turmntable so that it is level.

¢ Suppose you want to cook lasagna in a 13"x8"x2"
casserole for 45 minutes on 40% power.

| TURNTABLE
ON/ OFF

TOUCH ON

10

MOTE:

The door can be opened for checking food and the
turntable will stay in the off position. Affer checking,
close door and touch STARTMTOUCH ON.

The turntable will stay off for one minute after door is
opened when time-of-day appears in the display. It is
possible to reprogram the oven during that minute
without touching the TURNTABLE ON/OFF pad. The
display always indicates whether the turntable is off
or on.

THE TURNTABLE SHOULD ALWAYS BE ON WHEN
USING THE SPECIAL FEATURES. On/Gff function
can be used with manual cooking modes and Sensor
Reheat Turntable off condition will astomatically change
o on condition when you select auto cooking except
Sensor Reheat and CompuBake.

When cocking large quantiies of food which cannot
be stirred, it is best to use a lower power level such
as 40 or 50%. You may speed cooking of large
amounts by programming 5 to 10 minutes on 100%
power (HiIGH) followed by the desired time on lower
power. See page 23 for how to program multiple
seguences. You may wish o reverse a large cassercle
once during cooking; simply open door, reposition
casserole, close door and touch START/TOUCH ON.



HOOD LIGHT/ HOOD FAN

Your oven is equipped with a Hood Light and a Hood
Fan which can be used whether the door is open or
closed,

To turn the Hoed Light on, touch the LIGHT pad once.
To turn the Hood Light off, touch the LIGHT pad again.

To turn the Hood Fan on, touch the FAN HVLO pad
once for high speed. To turn the Hood Fan to low speed,
touch pad twice and touch the pad thyee times to tumn
the fan off.

TIME COOKING -
MICROWAVE

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

* Suppose you want to cook for 5 minutes at 100%

KEEP WARM

KEEP WARM can only he programmed with manual
cooking or as a separate program.

+ Suppose you wani to cook a baked poiato for
4 minutes at 100% power and you want o keep it
warm after cooking for 30 minutes.

1 baked potato. (Ex 4 minutes )

START
TCOUCH ON

Te use KEEP WARM as a separate program, touch
KEEP WARM pad within 1 minute after cooking,
closing the door or touching the STOP/CLEAR pad.

TO SET POWER LEVEL

There are eleven preset power levels.

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

TOUCH POWER
1EVHL PAD OHCE
THEN TOUCH

APPROXIEATE COMMON WORDS

PERCENTAGE MR
POWER L EVELS

OF POWER

«  Suppose you want to defrost for & minutes at 30%
with the turntable on.

PROCEDURE DISPLAY




MICROWAVE FEATURES - '

COMPU DEFROST

Compubefrost automatically defrosts ground meat,
steaks, chicken pieces.

* Suppose you want to defrost a 2.0 pound steak.

L et R

MOTE:

1. The weight can be eniered in increments of 0.1 ib.
If you attempt to enter more or less than the allowed
amount [£geor | [weicHT] [ oo | Saact] or [ Too
will appeaar in the display.

2. Compulefrost can be programmed with More/Less
Time Adjustment. See page 23.

3. To defrost other foods or foods above or helow the
weaights allowed on CompuDefrost Chart, use time
and 30% power. See Manual Defrost on page 13.

COMPU DEFROST CHART

T0UCH FOR
cﬂmpgngnosr 00D smoUNT

PROCEDURE

{chops fish) (02 18kg) are wam of thawed portions, shield with smail flat pieces

MOTE: Check foods when oven sighals. After final stage, small sections may stilt be icy. Let stand to continue
thawing. Do not defrost until all ice crysials are thawed.
Shislding prevents cooking from occurring before the center of the food is defrosted. Use small smooth
strips of aluminum foll to cover edges and thinner sections of the food.
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MICROWAVE FEATURES

MANUAL DEFROST

If the food that you wish to defrost is not listed on the
CompuDefrost Chart or is above or below the limiis in
the “Amount” column on the chart, you need o defrost
manually.

You can defrost any frozen focd, either raw or previ-
ously cooked, by using power level 3. Follow the exact
3-step procedure found under To Set Power Lavel on
page 11. Estimate defrosting time and press 3 for 3C%
when you select the power lavel.

For either raw or previously cooked frozen food, the
rule of thumb is approximately 5 minutes per pound.
For example, defrost 5 minutes for 2-3 cups of casse-
role or 1 pound of frozen spaghetti sauce.

Always stop the oven pericdically to remove or
separate the portions that are defrosted. f food is not
defrosted at the end of the estimated defrosting time,
program the oven in 1 minute increments on power
level 3 until totally defrosted.

When using plastic containers from the freezer, defrost
only leng enough to remove from the plastic in order to
piace food in a microwave-safe dish.

SERNSOR COOKING

Sharp's Sensor is a semi-conductor device that
detects the vapor {moisture and humidity) emitted from
the food as it heats. The Sensor adjusis the cooking
times and power level for various foods and quantities.
It {zkes the guesswork out of microwave cooking.

Using Sensor Settings:

1. Room temperature should not exceed 95°F

2. Be sure the exterior of the cooking container
and the interior of the oven are dry. Wipe off any
moisiure with a dry cloth or paper towel,

3. Sensor cooking can only be entered within 1 minute
after cooking, opening and closing the door or
touching the STOP/CLEAR pad.

4. During the first part of sensor cooking,
[ eoaear | [Fopcosy | [REoipr] [ SErene ), [ BAmen |

[ Fomam | [ fROzent | [ wEs | [ s0FT | [ FREEH
[ wen ) [ mmen ][ meese | [ ven ) [ Feooen
[ emgee || Hor [ Oons | [ 8800y Jor [ RsH

will appear on display. Do not open oven door or
touch STOP/CLEAR during this part of the cooking
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cycle. The measurement of vapor will be interrupted.
If this occurs, will appear and sensor
cooking will be interrupted. To continue cooking,
touch the STOP/CLEAR pad and select cooking
time and power. When sensor detects the vapor
emitted from the food, remainder of cooking ime
will appear. Door may be opened when remaining
cocking time appears on display. Af this time, you
may stir or season food, as desired.

5. Check food for doneness after cooking with sensor
settings. If additicnal time is needed, continue o
cock with variable power and time.

8. If the sensor does not detect vapor, wll
appear and the oven will shut off.

7. At the end of any cycle, open oven door or touch
STOP/CLEAR pad. The time of day will reappear
on the display

8. Any sensor setting can be programmed with More
or Less Time Adjustment. See page 23.

Selecting Foods:

1. The sensor works with foods at normal storage
temperature. For example, focds for reheating would
be at refrigerator temperature and potatoes for bak-
ing would be room temperature.

2. More orless food than the quantity listed in the charts
should be cocked by time and variable power.

Covering Foods:

Some foods work best when covered. Use the cover
recommended in the Sensor Cooking chart for these
foods.

1. Casserole lid.

2. Plastic wrap: Use plastic wrap recommended for
microwave cooking. Cover dish loosely; allow
approximately 1/2 inch to remain uncovered to
allow steam to escape. Plastic wrap should not
touch food.

3. Paper towel: Use paper towels o absorb excess
fat and moisture when cooking bacon and potatoes.
Line the turntable when baking potatoes.

4. Wax paper: Cover dish completely; fold excess wrap
under dish to secure. If dish is wider than paper,
overlap two pieces at least one inch to cover.



MICROWAVE FEATURES

INSTANT SENSORS

Your oven has Instant Sensor Popcorn and Instant
Sensor Reheatl. To use any of the Instant Sensors,
simply touch the chosen pad. The oven will start auto-
matically. Any sensor setting can be programmed with
More/less Time Adjustment. See page 23.

INSTANT SENSOR REHEAT
Turntable on:

You can reheat many foods by touching just one pad.
You don't need to calculate reheating time or power
level. To reheat food with turntable on, simply touch the
SENSOR REHEAT pad.

PROCEDURE

Turntable off:

You may reheat using a 11"x8"™x2" or 13"x9"x2"

casserole with the turntable off. First touch TURHN-

TABLE ON/OFF and note indicator. Then touch

SENSOR REHEAT. The display will indicate furniable

off and oven will start automatically. After cooking,
LET [ SiAng ][ £over | will be displayed.

INSTANT SENSOR CHART

INSTANT SENSOR POPCORN
« Suppose you want fo pop a 3.5 oz bag of popcomn.

PROCEDURE

POPCORN

SENSOR || POPCORN || RE

This sensor sefting works well with most brands of
microwave popcorn. You may wish o try several and
choose your favorite. Fop only one bag at a time.
Unfold the bag and piace in oven according to
directions.

POPCORN CHART

TOUCH

POPCORN PAD FOR AMOUNT

AL MOUNT EROCEDUR

casserple

14



SENSOR COOK

+«  Suppose you want to cook a baked potato.

PROCEDURE

SENSOR Fo |
A '{?ﬂ

Open oven door or feuch STOP/CLEAR pad. The time
of day will appear in the display.

SENSOR COOK CHART
F00D AMOUNT PROCEDURE

halves 1.2
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MICROWAVE FEATURES

SENSOR COOK RECIPES

2 cups fresh cranberries 1/2 pint whipping eream, whipped or

1 cup water 1 carton (8 cunces) non-dairy whipped topping
3/4 cup sugar

1 carton (3 ounces) crange flavored gelatin

% Combine cranberries, water and sugar in a 2-guart casserole. Cover with wax paper. Microwave using SENSOR
COOK for Fresh Vegetables-soft. Drain cranberries and reserve liquid.

2 Add enough hot water to reserved liquid to make 2 cups. Stir the gelatin into hot liquid untif it dissolves. Cover
with wax paper. Microwave using SENSOR REHEAT.

3 Add berries and cool. Refrigerate until thickened. Fold whipped cream into cooled cranberry mixture. Spoon into
serving dishes and garnish with extra whipped cream. Refrigerate until ready to serve.

slices bacon 3/4 teaspoon salt

&

1 can (10 3/4 cunces) chicken broth 1/2 teaspoon curty powder

3 medium potatoes, finely diced (ahout 2 cup) 1/8 teaspoon pepper

2 carrots, shredded (about 1 cup) 1 can (12 ounces) evaporated milk

1 small onion, chopped (about 1/2 cup} 2 tablespoons chopped fresh parsley

4 Laver 2 paper toweis on a microwave-safe plate. Arrange bacon on the towels. Cover with another paper towel.
Microwave using SENSOR COOK for Bacon. Crumble and reserve bacon.

2 Combine chicken broth, vegetables and sesasonings in 4-quart casserole. Cover with venied plastic wrap.
Microwave using SENSOR COOK for Baked potatoes. Vegetables shouid be {ender.

3 Stir in evaporated milk. Re-cover with vented plastic wrap. Microwave using SENSOR REHEAT Less. Stir in
parsley. Let stand, covered, 5 minutes.

& Top each serving with crumbled bacon.

1/4 cup brown sugar 34 cup orange juice

3 tablespoons margarine or butter 1 tablespoon cornsiarch

2 tablespoons apricot preserves 4 pbaking apples (about 1 1/2 pounds}, peeled and
1/2 teaspoon greund nutmeg sliced into 8 pieces each

1/4 teaspoon salt 3 tablespoons chopped green pistachios

1/2 cup sugar

4 Combine brown sugar, margarine and apricot preserves in a small bowl. Microwave at HIGH (100%) unti
margarine mells and preserves soften, 45 seconds to 1 minute. Sty in nutmeg, sall, sugar, orange juice and
cornstarch. Microwave al HIGH (100%) until thickened, 4 to & minutes, stirring several times.

2 Arrange apple slices in a large microwave serving dish. Spread hot sauce over apples. Cover well with
vented plastic wrap. Microwave using SENSOR COOK for Fresh vegetables-soft. Allow to cool 5 minutes
before serving.

3 Sprinkle with pistachios. Serve alone or over vanilla ice cream or sponge cake.
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SENSOR COOK RECIPES (CoNTINUD)

4 medium baking potatoes (8 ounces each) 1/2 teaspoon creganoc leaves
1/4 cup olive oil 1/4 teaspoon ground cumin
1 tablespoon instant minced onion 1/2 teaspoon salt

1/2 teaspoon chili powder

1 Cut each potate lengthwise into 4 equal wedges. Place pofatc wedges into 10-inch square casserole. Toss
potatoes with ol to coat well.

2 In small bowl, combine remaining ingredienis. Sprinkle over potatoes.

8 Cover potatoes with wax paper. Microwave using SENSGOR COOK for Baked potatoes setting. Rearrange
potatoes when time appears on display. Let stand, covered, 5 minutes.

3 cups sliced carrots, 1/4 inch thick 2 teaspoons vinegar

1/2 cup chopped green pepper, 1-inch cubes 1 teaspoon soy sauce

1/4 cup linely chopped cnion 1/2 teaspoon salt

3 tablespoons water 1/2 teaspoon prepared mustard
1 can (7 3/4 cunces) semi-condensed tomate soup 1/8 teaspoon pepper

1/2 cup sugar

% In a 1 1/2-quart casserole, combine carrots, green pepper, onion and water. Cover with lid. Microwave using
SENSOR COO0K for Fresh vegetables-hard. Carrots should be tender-crisp. Drain.

2 Stir in remaining ingredients. Cover and microwave using SENSOR REHEAT.

34 cup of corn flake crumbs 1/2 teaspoon paprika
3 tablespoons chopped parsley 1 pound flounder fillets
2 teaspoons grated lemon peel 1 egg, slightly beaten

T On waxed paper, combine corn flake crumbs, parsiey, lemon peel and paptika. Dip fillets in beaten egg, then
coat with crumb mixiure.

2 Place fish in a covered, microwave-safe, baking dish. Microwave using SENSOR COOK for Fish, seafood.
3 Serve with tartar or cockiail sauce or mefied cheese.

2 teaspoons oil 1 teaspoon brown sugar

1/2 cup chopped celery 1/2 teaspoon onion powder
1/2 cup chopped green pepper 1/4 teaspoon garlic powder
18 ounce can tomatoes salt and pepper to taste

4 ocunce can mushroom stem and pieces, drained 1 package (16 ounces) frozen com

% In 2-quart casserole, combine cil, celery, green pepper, tomaloes, mushrooms, sugar, onion powder, garlic
powder, salt and pepper.

2 Microwave using SENSOR REHEAT. Set aside.
2 In covered, 1-quart casserole, microwave com using SENSOR COOK for Frozen vegetables. Drain.

4 Combine corn and vegetable-seasoning mixture. Stir and serve immeadiately.
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MANUAL CONVECTION/AUTOMATIC MIX OPERATIO

This section of the Operation Manual gives you
specific cooking instructions and procedures. Please
consult your Sharp Carousel Convection Microwave
Cookbook for helpful hints for convection and combi-
nation cooking.

The oven should not be used without the turntable
in place, and it should never be restricted so that it
cannot rotate. You may remove the iurntable when
preheating the oven and when preparing food to be
cooked directly on the turniable.

CONVECTION COOKING CO0EING
During convection heating, hot air is circulated through-
out the oven cavity to brown and crisp focds quickly
and evenly. This oven can be programmed for ten

different convection cocking temperatures for up to
29 minutes, 89 seconds.

TO COOK WITH CONVECTION TOUCH ON
«  Suppose you want to cook at 350°F for 20 minutes.

PROCEDURE BISPLAY

[t T4 TVl |
LLITHELT )

MNOTE:

To preheat and cook with the same temperature, enter
same temperature in steps 2 and 3.

T E

I ENE RN &

TO BROIL

in the BROIL setting, preheating is automatic. Just
enter the actual brolling time and wait for preheat fo
be over before adding food. (Preset 450°F). Oven
temperature cannot be changed.

TO PREHEAT AND COOK * Suppose vou want to broil a ham steak for 15 minutes.
WETH COMVECTION .

Your oven can be programmed to combine preheating
and convection cooking operations. You can preheat :
at the same temperature as the convection tempera- B eme—
ture or change it to a higher or lower temperature. '

+ Suppose you want to preheat untit 350°F and then
cook 25 minutes at 375°F convection.

PROCEDURE _ BISPLAY
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FTO SLOW COOK

Slow Cook is a preset at 300°F. Slow Cook is pro-
grammed for 4 hours. Oven temperature can be
changed 1o temperafure below 300°F Simply touch
the SLOW COQOK pad and iouch the desired
numbered pad with temperature below 300°F.

i
Y HOLRS

AUTOMATIC MIX
COOKING

This oven has two pre-programmed settings that
make it easy to cook with both convection heat and
microwave automatically.

QUEN
TEMPERATURE

MICROWAVE
POWER

With the exception of thase foods that cook best by
convection heating alone, most foods are well suited
to mix cocking using either LOW MIX/BAKE or HIGH
MIX/RCAST.

The marriage of these two cooking methods produces
juicy meats, moist and tender cakes and fine textured
breads, all with just the right amount of browning
and crispness.

The temperature can ke changed; however, the
microwave power cannot.

The oven temperature can be changed from 100°F
to 450°F. To change the temperature, first touch
HIGH MIX or LOW MIX, then touch the same pad
again. When the display says [ SfiEC7 | [ EF .
touch desired temperature pad. Ex: HIGH MIX,
HIGH MIX, pad and START/TOUCH ON. The mix
temperature will change automatically.

19

TO COOK WITH AUTOMATIC MIEX

« Suppose you want o bake a cake at low mix for
20 minutes.

PROCEDURE DISPLAY

SIS N
LA i)

TC PREHEAT AND COOK WiTH
AUTOMATIC MIX

Your oven can be programmed {o combine pre-
heating and Automatic Mix cooking operations. You
can preheat at the same temperaiure as the presst
combination temperature or change it to a different
temperature.

«  Suppose you want to preheat until 350°F and then
cook 25 minutes on 325°F Low Mix bake.

PROCEDURE BISPLAY

T Y
Lt il




CONVECTION AUTOMATIC MIX FEATURES

This section of the operation manual offers instructions
for preparing 12 popular foods using CompuBroil,
CompuRoast and CompuBake.

After selecling the desired feature, follow the directions
indicated in the display

For helpful hints, simply touch CUSTOM HELP any-
time HELP is lighted in the display.

CONPU BROIL

CompuBroil automatically broils hamburgers, chicken
pieces, steaks and fish steaks.

£
U(v'

« Suppose you want to broll 2 hamburgers.

PROCEDURE BISPLAY

MOTE:

1. CompuBroil can be programmed with More/less
Time Adjustment. See page 23.

2. If you attempt to enter more or less than the allowed
weight| Z8eoe || EGHT || 100 || LARGE || PRESE |
| WEPE’ \ or | FReoR | [ wEGHT | | g ]| sl

[ kAR | will appear in the display. If you
emer more or less than the allowed number

[Zemr | [ oag | [ Peces | [ fiEae | or [ R |

Y
[ 0 ][ mene || FRESS [ CLERR | will appear in
I Hﬂrﬁ T _:’f‘z'bi the dispiay.
e 3. To broil other foods or foods above or below the

HILILILA weight or number allowed cn the chart below,

follow instructions in the Sharp Carouse! Convection
Microwave Cockbock. See Broiling Chart.

CONMPU BROIL CHART
SETTING/FOOD AMOUNT PROCEDURE
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CONIPU ROAST

CompuRoast automatically roasts chicken, turkey,
turkey breast or pork.

« Suppose you want to roast a 2.5 pound chicken.

PROCEDURE BISPLAY

NOTE:

1. CompuReast can be programmed with Morefless
Time Adjustment. See page 23.

2. |f you attempt to enter more or less than the allowed
welght, [ ER0F | [UEGHT ] [ 700 ] [ LREGE
| FRESS | [ £LERE | or [ EREOR | [UEGHT | [ 708 |
[ GTFLL ][ FRESE |[ CEERR | will appear in the display.

3. To roast other food or foods above or below the
weights allowed on the chart below, check the
Sharp Carcusel Conveclion Microwave Cookhook's
Combination Roasting Chari.

COMPU ROAST CHART
SETTING/FOOD  AMOUNT RACK PROCEDURE
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COMPU BAKE

CompuBake auiomatically bakes cakes, brownies,
muffins and French fries.

i

(I}
f kﬁf‘

« Suppose you want to bake a 13"x8"x2" cake.

PROCEDURE DISPLAY

tLt!E T i‘"

CIuT
FLILILY

MOTE:

1. CompuBake can be pregrammed with More/lLess
Time Adjustment. See page 23.

2. To hake other food, see the Sharp Carousel
Convection Microwave Cookbook's Baking Section.

PROCEDURE

e packaged DIOWIe Itk OF Yollt recipe fi
18%x9x?" pan Prepare according to package or fecine
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OTHER CONVENIENT FEATURES |

MULTIPLE SEQUENCE
COOKING

The aven can be programmed for up to 4 automatic
cooking seguences for the microwave mode and
3 automatic cooking sequenceas for convection mode,
switching from one setiing o another automatically.

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

* Suppose you want fo cook roast beef for 5 minutes at
90% and then continue to cook for 30 minutes at 50%.

PROCEDURE

NOTE:

1. If POWER LEVEL pad is touched twice, will
be displayed.

2. |f 100% is selected as the final sequence, it is not
necessary o touch the POWER LEVEL pad.

3. If you wish o know power level, simply fouch the
POWER LEVEL pad. As long as vour finger is touch-
ing the POWER LEVEL pad, the power level will be
displayed.

MORE OR LESS TIME
ADJUSTNVMIENT

More © Should you discover that you like any of the
COMPUDEFROST, COMPU ROAST, COMPUBAKE,
COMPU BROIL, SENSOR COOK or INSTANT
SENSOR settings slightly more done, touch the
POWER LEVEL pad once after touching your choice
of pads.

Less : Should yvou discover that you like any of the
COMPU DEFROST, COMPU ROAST, COMPU BAKE,
COMPU BROIL, SENSOR COOK or iNSTANT
SENSOR setiings shightly less done, Touch the POWER
LEVEL pad twice sfter touching your choice of pads.

KITCHEN TIMER

+ Suppose you want o time a 3 minute long distance
phone call.

PROCEDURE

KITCHEN

NINUTE PLUS

Minute Plus allows you o cook for a minute at 100%
by simply touching the MINUTE PLUS pad. You can
also extend cooking time in multiples of 1 minute by
repeatedly touching the MINUTE PLUS pad during
manual cooking using microwave, convection, mix
of broil.

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

 PROCEDURE
MINUTE

1. Touch MINUTE PLUS pad within 1 minute after
cooking, closing the door, touching the STOP/CLEAR
pad or during cooking. Minute Plus cannot be used o
start the aven i any program is on display.

2. Minute Plus cannot be used with Special Features.

DENMONSTRATION MODE
To demonsirate, touch CLOCK 0] and START/TOUCH

ON and hold for three seconds.
DoRii | fenp | ng [ Deen || FOUER || SHARP
[BFE || TRE | [ BEST |and [ ZEm | will appear

in the display. Ceoking operations and special
features can now be demonsirated with no power in
the oven. For example, touch MINUTE PLUS, and the
display will show and count down quickly to

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

HELP

Each seiting of Compubefrost, CompuBroii,
CompuReast, CompuBake and Sensor Cook has a
coecking hint. If you wish to check, touch CUSTOM MELP
whenever HELP is fighted in the Interactive Display.



OTHER CONVENIENT FEATHRES

CUSTONM HELP

Custom Help provides 5 features which make using
your oven easy because specific instructions are
provided in the Interactive Display.

1. CHILD LOCK

The Child Lock prevents unwanted oven operation
such as by small children. Note: Child Lock is not
applicable o Hood Fan and Hood Light butions.

The oven can be set so that the control panel is deacti-
vated or locked. To set, touch CUSTOM HELP, the
number [1] and START/TOUCH ON pad. Should a2 pad
be touched, will appear in the display.

To cancel, touch CUSTOM HELP, the number and
STOPICLEAR.

2. AUDIBLE SIGNAL ELIMINATION
If you wish to have the oven operate with no audible

signal, touch CUSTOM HELP, the number and
STOP/CLEAR.

To cancel and restore the audible signal, touch CUS-
TOM HELP, the number 2] and START/TOUCH ON.

3. AUTO STARY

If you wish to program your oven to begin cooking
automatically at a designated time of day, follow this
procedure;

» Suppose you want to start cooking a stew for
20 minutes on 50% at 4:30. Before setfling, check
o make sure the clock is set correctly.

' PROCEDURE

NOTE:

1. Auto Start can be used for manual cooking,
CompuBroil/Roast/Bake, i clock is set.

2. If the oven door is opened after programming Auto
Start, it is necessary to touch the START/TOUCH
ON pad for the time of day to appear in the readout
so that the oven will automatically begin programmed
cooking at the chosen Auto Start time.
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3. Be sure fo choose foods that can be left in the oven
safely until the Auto Start time. Baked potatoes are
often a good choice.

4. LANGUAGE SELECTION

The oven comes set for English ianguage. To change,
touch CUSTOM HELP and the number [4]. Continue to
touch the number [4] untii your choice is selected from
the table below. Then touch START/TQUCH ON pad.

LANGUAGE DISPLAY

NUMBER 4

5. WEIGHT/TEMP SELECTION

The oven comes set for U.S. Customary Unit-pounds.
To change. touch CUSTOM HELP and the number [5].
Continue o touch the number until your choice is
selected from the table below. Then, touch START/
TOUCH ON pad.

NUMBER 5 STANDARD OF WEIGHT

AND TEMpERATURE DISPLAY

TOUCH ON

Touch On allows you to cook at 100% power by
touching the START/TOUCH ON continuously. Touch
On is ideal for melting cheese, bringing milk to just
below boiling eic. The maximum cooking time is
3 minutes.

* Suppose you want to melt cheese on a piece of toast.

Continuously touch START/

PO E:

1. Note time it takes for frequently used foods and
program that time in the future.

2. Touch TOUCGH ON pad within 1 minute after cook-
ing, opening and closing the door or fouching the
STGRICLEAR pad.

3. TOUCH ON can only be used 3 times in a row. If
more times are needed, open and close door or
touch STORI/CLEAR.



CLEANING AND CARE

EXTERIOR

The cutside 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 damyp cloth o
remove any spills or spatters. Metal parts will be easier
to maintain if wiped frequently with a damp cloth. Avoid
the use of harsh abrasives.

TOUCH CONTROL PARMNEL

Care shouid be taken in cleaning the touch control panel.
if the control panel becomes soiled, open the oven door
to inactivate the control panel before cleaning. Wipe
the panel with a cloth dampened slightly with waler only.
Dry with a soft cloth. Do not scrub or use any sort of
chemical cleaners. Avoid the use of excess water Close
deor and touch STOP/CLEAR.

INTERIOR- AFTER MICROWAVE
COOKING

The oven walls, celling and floor are stainless steel.
Cleaning after microwave cooking is easy because no
heat is generated to the interior surfaces; therefore,
there is no baking and sefting of spills or spattering. To
clean the interior surfaces, wipe with a scft 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 CORNVECTIORN,
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 s0, you may wish fo
purchase an oven cleaner pad with liquid cleaner within
it-not a soap filled sieel pad-for use on stainless or
porcelain surfaces. Follow manufacturer's directions
carefully and be especially cautious not io get any of
the liquid cleaner in the perforations on the wall or
ceiling or any door surfaces. Rinse thoroughly and
polish dry.

WAVEGUIDE COVER

The wavequide cover is located on the ceiling in the
oven cavity. It is made from mica so requires special
care. Keep the waveguide cover clean o assure good
oven performance. Carefully wipe with a damp cloth
any food spatters from the surface of the cover imme-
diately after they ocowr. Built-up splashes may over-
heat and cause smoke or possibly catch fire. DO NOT
REMOVE THE WAVEGUIDE COVER.

ODOR REMOVAL

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

TURNTABLEMTURNTARBLE
SUPPORT

The ceramic turntable and turntable 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 alse
dishwasher-safe using top rack.

OVEN RACKS

The high and low kaking racks can be removed for easy
cleaning and stored away from the microwave oven
when racks are not needed. After each use, wash them
in mild, sudsy water. For any stubborn stains, use a
mild kitchen cleanser and scouring sponge as described
above. They are dishwasher-proof.

GREASE FILTERS

Filters should be cleaned at least once & monih. Never
operate the fan or oven without the filters in place.

1. Pull the tab toward the front of the oven, down slightly
and remove the filter. Repeat for the other filter.

2. Soak the filters in a sink or dish pan filled with hot
water and detergent. DO NOT use ammeonia or
other alkali; they will react with the filter material and
darken it.

3. Agitate and scrub with a brush to remove embed-
ded dirt.

4. Rinse thoroughly and shake dry.
5. Replace by fitling the filter back into the opening.

i' L

|
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CLEANING AND CARE

FAk

The fan will automatically start when heat rises from
range surface units or bumers and when convection,
high mix, fow mix or the broil settings are used. This
protects the microwave oven from excessive tempera-
ture rise. The fan will stay on until the temperature
decreases. it cannot be turned off manually during
this time.

For other uses, select either high or low speed.

PRECAUTIONS FOR PROPER USE:

1. DO NOT leave range unattended while using high
temperatures. Automatic fan may start and provide
excessive air fo the surface units. This may cause
spattering or bollover.

2. Avoid burning food.
3. Keep grease filters clean.

LIGHT

1. To replace light bulbs, first disconnect power to the
oven at the circuit breaker panel or by unplugging.

2. To release cover remove the screw on the light cover.
{See illustration.)

3. Replace bulbs only with equivalent watt buibs
available from a Sharp Authorized Servicer or paris
distributor. Bulbs are also available at most hard-
ware stores or ighting centers. DONOT USE ABULRB
LARGER THAN 30 WATTS.

4. Close light cover and secure with screw removed in
step 2.

CAUTION: Light cover may become very hot. Do not
touch glass when light is on. Do not use light for long
time use such as a night light.

Light cover

Screw Light bulbs

Chareoal filter

26

CHARCOAL FILTER

Charcoal Filter, Sharp Part Number RK-220 is used for
Ne-vented, recirculated installation. The filter shouid be
changed every § to 12 months depending on use.

1. Disconnect power to the oven at the circuit breaker
panel or by unplugging.

Z. Remove 3 screws that secure louver,

3. Remove louver by inserting flat edge screwdriver
over each tab depressing the tab down and maoving
louver away from unit.

4. Pull the louver away from the oven.
5. Slide Charcoal Filter into position on support tabs.

6. Push louver back into place and gently snap tabs
into place by hand (engaging both the boftom and
top tabs) and replace the 3 screws 1o secure louver,

OVEN LIGHT

Remove the louver per instructions 1-4 above and
charcoatl filter, if used.

5. Slide the light cover forward and lift up.

8. Remove old light bulb and replace only with an
equivalent watt bulb available from a Sharp
Authorized Servicer or paris distributor. Bulbs are
alsc available at most hardware stores or lighting
centers. DO NOT USE A BULB LARGER THAN
30 WATTS.

7. Replace the oven light cover and charcoatl filter, if
used; push louver back in place (engaging both the
bottom and top tabs) and replace the louver
mounting screws.

Top tab

Screw

Bottom tab



SERVICE CALL CHECK

Please check the following before calling for service:

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

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

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

C. Does the furntable rotate when the TURNTABLE ON/OFF
pad is touched and TURNTABLE ON is in the display? YES NO
(#t is norma! for the turntable to furn in either direction when
TURNTABLE CN is in the display.}

D. Is the water in the oven warm? YES NO
2. Remove the water from the oven and program: | CONVEC ASO°F “I%:{TON
A. Do CONVY and COOK light? YES NO
B. After the oven shuts off, is the 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 either or both are not functioning properly, CONTACT YOUR NEAREST SHARP AUTHORIZED SERVICER.
A microwave oven should naver be serviced by a "do-it-yourself" repair person.

MOTE: If time appearing in the display is counting down very rapidly, check Demonstration Mode on page 23
and cancel.

THE ULTIMATE ACCESSORY |

SHARP.

CARCUSEL MICROWAVE
COOKBOOK

T0 ORDER

-by-step Simply call this toll-free number @ 1.-800-642-2122.
. ‘ Please have your credit card ready.

If you prefer o order by mail, complete and return the
order form on page 28. Please include check or money
order (payable to Sharp Accessories & Supplies
Center) for $8.00 plus $4.25 shipping & handling and
tax, if applicable, per book.

SATISFACTION GUARANTEED

You must be completely satisfied with the Sharp
Carousel Microwave Cockbook. If, within 14 days, you
are dissatisfied for any reason, simply return the book
and we'll gladly refund your $6.00 plus tax.

(SOLAMENTE ESCRITO EN INGLES!)
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SPECIFICATIONS __ | '

R-1870 /R-1871 /R-1872

% The International Electrotechnical Commission’s standardized miethod for measuring output wattage. This
test method is widely recognized.

in compliance with standards set by:

FCC — Federal Communications Commission Authorized.
OHMHS - Complies with Department of Health and Human Services (DHHS) rule, CFR, Title 21, Chapter |,
Subchapter J.
l@J)L — This symbol on the nameplaie means the product is listed by Underwriters Laboratories, inc.

_______________ Cut 2loNg thiS lINE.  mwm e e o e s s st o s s s . s

Please send me cockbocks at $10.25 sach
Hlinois sales tax, (if applicable) per book $.44 no. of books

Other tax, (if applicable) no. of books

TOTAL ORDER AMOUNT &

I 1 have enclosed a check made payable to Sharp Accessories & Supplies Center.
[] pieasenitmy [dvisa  [Owmastercarp [ AMERICAN EXPRESS

Acct. No. Expiration dafe /

Signature

(Al credit card orders must be signed.)
Name
Address
City Zip

Daytime Phone No. { 3

Mail to: SHARP Accessories & Supplies Center Price is subject to change without notice.
2130 Townline Road
Peoria, Hlinois 616151560
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GUIA AUTO-TOUCH . |

Para mayor informacion y precauciones de seguridad, consulte el Manual de Operaciones

INSTALACION DEL TIEMPO

OPERACION MANUAL
Cocinado de Alto Poder

para la temperatura deseada.
(Ej: toque & botén (6] para
350°F)

3. Togue el boién CONVEC.

Si| suger || snew || mE ][ aesr || PRESE |
[CLERR |[ &nm ([ PRESS |[ [100K |estaenla 1. Especifique el iempe de cocinado
pantalla, toque primero STOPICLEAR. tocanda fos bolones numerados, START
) CLOCK (Ef: 1 min. 30 seg.) TOUCH ON
;- 'T:?q“e 6"5 bhOtO“ CLOCEK& i 2. Toque e botén START/TOUCH ON.
. Ponga la hora correcto del dia K i i
tocando los nimeros. {E] 12:30) Cocinado de Energia Variable POWER
3. Toque el boton CLOCK 2. Después del paso 1 de arriba, foque LEVEL
nuevamente. CLOCK el boton POWER LEVEL. START
3. Eliia el nivel de Energiz (Ef: 5 para 50%) m
PALOMITAS DE SENSOR INSTANTANEO ¥ togue &f boton START/TOUCH ON.
Togue &l boién POPCORN. Togue una vez
para tamafic regular y dos veces para tamafic |POPCORN MINUTE PLUS
bocadilio. Ver paging 14, Toque MINUTE PLUS para un minute a MINUTE
un 100% de poder o para afadir minutos PLUS
RECALENTAMIENTO DE SENSOR adicionafes.
INSTANTANEO SENSOR
Toque SENSOR REHEAT una vez. Ef horne REHEAT TOUCH ON
comenzara a funcionar automaticamente. B Mantenga el dedo sobre START/ ) START
SENSOR REHEAT se pusde programar con o sin la TOUCH ON para cocinar a una potencia TOUCH ON
plataforma giratoria en funclonamiento. Ver Cuadro de de 100%. Guite ef dedo y el horno se
Recalentamiento de Sensor Instantanec en la pagina 14. detendra instantaneamente.
COCINADO CON SENSOR SENSOR| | COMPU DEFROST
1. Togue ef botén SENSOR CODK, COOK 1. Toque el botdon COMPU DEFROST D%ggggT
2. Elija el tiempo deseado para (Ej: tres minutos para un bistec).
3 ?ENSO*?;?’OKE‘;‘I(E;R%OUCH oN 2. Especifigue el peso focando el botdon @
- joque eihoton: : START numerado. (Ej: [2] y{8])
Ver Cuadro de Cocinado con Sersorenia |\ TAEHEN || 3. Toque el botén STARTITOUGH ON. START
pagina 15. )
Durante el descongelamiento, el homo TOUCH ON
= | g =1 B se delendrd. Revise ia comida. Ver
£iC OCLCO
PARA PRECALENTAR SELELT || PREAEA] Cuadro de CompuDefrost en la pagina 12.
Y COCINAR CON e
gl
COVECCION jidi COMPU ROAST
1. Toque el boton PREHEAT. F50F PRESS ] o CompuBake o CompuBroil %%Pfg?
2. Togque ef botdon numerado Joiep— v 1. Toque el boién COMPU deseado.
SR Ll

2. Elija el numero de COMPU deseado.
(Ej: Togue 1] para pollo.)

3. Togue ef botén numerado para
especificar peso o cantidad.

aliomaticamente se maniendrd a esa temperatura durante
30 minutos v luego se pondra la hora del dia. Siempre que se
togque STOR/CLEAR durante este periodeo de 30 munuios,
aparecerd en la pantalla PRESS CONVEC o PRESS MiX vy
eritonces se puede especificar el modo v tiempo de cocinado.
Para mas informacion sobre cocinado conveccional, ver paginas
18y 18

4. Teque el botén numerado 4. Togue el botén START/TOUCH ON. START
gara ie;temgz.e%mra Ver Cuadros de CompuRoast, Bake v Brofl | TOUCH ON
322??)3‘ (Ej: 5] para FOoEING | R enlas paginas 20, 21y 22,

5. Especifigue el tiempo de T PARA COCINAR CON MiX
cocinado tocando los botones . - AUTOMATICO
numerados. o000 FRESS JICC CMTCD
(Ej: ZoleIeT Toque &l botén LOW MDY/ < Tl LA

STeoT BAKEaespectEque el t{tempo c;e TR s
. cocinado que desea y foque e L UL =
B Todue o boton START/ OOCUEAT botorn START/TOUCH ON. Siga
) la informacion en la pantalla. Sorco LTERT
Cuando e horno alcance iz temperatura programada, -

Su horno puede programarse para combinar operaciones de
cocinado mixto precalentado y auiomatico. Ver pagina 19 para
informacian.

Carousel” es una marea registrada de
Sharp Corporation.




AUTO-TOUCH GUIDE |

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

SET CLOCK MANUAL OPERATION

[ ZhEer| [ orPle)[ E ][ BEer |[ FREeE] High Power Cooking @

[ CLEAR || AnD | PRESS || G005 |is inthe display, 1. Enter cooking time by touching

first fouch STOP/CLEAR. numbers pads. (Ex: 1 min. 30 sec.) _ START
+ Touch CLOCK oad CLOCK 2. Touch START/TOUCH ON pad. TCGUCH ON
. Touc pad. . )

2. Enter correct time of day by 11213 Variable Power Cooking POWER 5
touching numbers in seguence. @ 2. After Step 1 above, touch POWER LEVEL
(Ex: 12:30) LEVEL nad.

3. Touch CLOCK pad again. CLOCK 3. Select power level (Ex: 5 for 50%) START

and touch START/TOUCH ON pad. TOUCH ON

INSTANT SENSOR POPCORN

T_ouch POP‘CORN pad. To‘uch ance for regular POFCORN i\'gj??l}iﬂTNEﬂiLPUE;fS for one munute at MINUTE

size and twice for shack size. See page 14. 100% powsr or o add addifional minutes. PLUS

INSTANT SENSOR REHEAT

Touch SENSOR REHEAT once. The oven will start TOUCH ON

automatically. SENSOR REHEAT can be Continuously touch START/TOUCHON | _ START

! SENSOR | | 1or 100% king. R

programimed with turntable on or off, REHEAT or b POWEr COOKING. Remove TOUCH ON

See instant Sensor Chart on page 14, finger and oven will stop instantly.

SENSOR COOK SENSOR COMPU DEFROST COMPU

1 Touch SENSOR COOK pad COOK 1, Touch COMPU DEFROST pad DEFROST

2. Select desirad SENSOR COOK (Ex: three times for a steak).
setting. (Ex: [Th 2. Enter weight by touching number pad.

3. Touch START/TOUCH ON pad. START (Ex: [Z] and [0} START

See Sensor Cook Chart, page 15. TOUCH ON 3. Touch START/TOUCH ON pad. TOUCH ON

During defrosting, oven will stop.

TO PREHEAT AND | SELECT I POCLEOTI R Check food. See CompuDefrost Chart on page 12,
COOKWITH

TCMAD
CONVECTION TEMF COMPU ROAST COMPU
1. Touch PREHEAT pad. JEOE o | CompuBakle or CompuBroit ROAST
2. Touch number pad for desired e — 1. Touch desired COMPU pad.
temperature. (Ex; touch pad ST Ll 2. Belect desired Compu setting.

(8] for 350°F S = {Ex: Touch [3] for chicken.}
) FRES || ConvEL

3. Touch number pad for weight or quantity.
3. Touch CONVEC pad. SELENT TEFFP V1 4. Touch START/TGUCH ON pad. START

See CompuRoast, Bake and Bro#l Charts | TOUCH ON
on pages 20, 21 and 22,

4. Touch number pad for
desired temperature.

(EX: for 3250F} : CMNTC SN

EMER || £5UR5 || TO COOK WITH AUTOMATIC MIX
e IICE CINTED
o THiE Touch LOW MIX/BAKE pad, 305 ENTER

> i?fhri:mriﬁ;geabdys Yy Jeyeyayey eriter desired cooking time and =
(Ex 3%]@ ) pags. SOOI PRES5 ] touch STARTITOUCH ONpad. | T35ING e
’ ’ '--L_,—"_H;- Fotlow information on the

JHORY display. — pp—
Py e | T

6. Touch START/TOUCH ON pad. | FREHEART

Your oven can be programmed {o combing preheating
and automatic mix cooking operations. See page 19 for
irformation.

When the oven reaches the programmed temp., it will
automatically hold at the preheat temperature for 30
minutes and then the display will change {o the time of day.
Whenever STORP/CLEAR is touched during this 30 minute

period, PRESS CONVEC or PRESS MIX will be displayed
and cooking mode and time can be entered. o @

For more information on convection cooking, see pages 18 § SHARP ELECTRONICS CORPORATION - o
and 19. Sharp ?Iaza, Mahwah, NJ 07430-2135 PRINTER IR USR

Carousel® is a registered rademark of Sharp Corporation.
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