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WARNING

Read all instructions before Jsing the appliance.

To reduce the risk of fire in the oven cavity:
a. Do nat overcook food. : . : :
b. Remove wire twist-ties from paper or plastic bags before placing bag in oven.
‘e. Da not heat oil or fat for deep frying. The temperature of the oil cannot be controlled.
d. 1f materials inside the oven should ignite, this oven has an automatic extinguishing feature.
However, should a fire occur in the oven, keep the oven door closed, turn the oven off at the ‘
-—" power point, remove the power plug or, turn off the power at the main fuse or cjrcuit breaker -
--—in the-meter hox: e e

To reduce the risk of containers breaking in the oven cavity:

~considered to be sealed containers. J ,
b, When boiling liquids in the oven, make sure that the neck of the container is as wide as the

contajner itself, this allows the liquid to bubble freely in the container. Never use containers
with narrow necks. , -,
- Never operate the oven whilst any object is caught or jammed between the door and the oven.

Do not operate tha oven if it is not working correctly or damaged. It is particularly important that the

aven door closes properly and that there is no damage to: ‘
{1) Door (warped), {2) Hinges and Latches (broken or loosened), {3) Door Seals and Sealing Surfaces.

Always use oven mittens to prevent burns when handling utensils that are in contact with hot food.
_| Enough heat fram the food can transfer through utensils to cause skin burns. '

a, Do not place sealed containers in the oven. Babies hotties fitted with a screw caﬁ ?r teat are '

. DON'T e

'SPECIAL NOTES
' ) DO

. * Cook eng in shells. -

* Puncture egg yoiks and oysters .
" #+ Reheat whole eggs.

Eggs, fruits,
before caoking to prevent

vegetahles and

General

burns.

liquids or cereals to
over. :

WARNING above.

heating, to release steam and avoid

# Stir liquids briskly before and after
cooking for even heating.
* Use a deep bow! when cooking

prevent bailing

| * For hoiling or cooking liquids see -

oysters #axplosion”. ey ¥ Overcook oysters.
o * Pierce skins of potatoes, apples, . ‘
squash, hot dogs, sausages and
oysters so that steam escapes.
Popcarn * Use specially bagged popcarn for # Pop popcorn in regular brown bags
: the microwave oven. or glass bowls. ‘
# Listen while popping corn for the * Exceed maximum time on popeorn. |
popping to slow fo 1-2 seconds. package. ' ) '
Baby food * Transfer baby food to small dish _# Heat disposable bottles.
and heat carefuily, stirring often. ¥ Qverheat baby bottles.
Check for suitable temperature. ~ Only heat until warm.
* Remove the screw cap and teat # Heat bottles with nipples on.
befare warming baby bottles. After . - '
warming shake thoroughly. Check * Heat baby food in original jars.
for suitable temperature. : )
* Food with filling should be cut after | * Heator cookin closed glass jars or

air tight containers.

* Deep fat fry. Bt
# Dry wood, herbs, or wet papers.

# Operate the oven empty.

Canned foods *

Remave food from can.

* Heat or cook foad while in cans.

Sausage rolis,
Pies, Christmas
pudding *

fat contents. :

# These foods have high sugar andfor

Cook for the recommended time.

* Overcook as they may catch fire.’

Meats *

Use a microwave proof roasting
rack to collect drained juices.

e e

.,,,,,Q.?Y‘!E.'Q@.df[@ﬂ]_\_’.\./.‘!‘!.V!-,S_Qman.uals.com..A:I.L,M‘anua.lsSeamﬁ#hd-@evwﬂbaﬂ—“-‘ |




INSTALLATION INSTRUCTIONS

. Rermove all packing materials from the oven cavity. Check the unit for any damage, such as a
misaligned door, damaged gaskets around the door or dents inside the oven cavity or on the door.
[fthere is any damage, please do not operatethe oven until ithasbeen checked by a SERVICE CENTRE
APPROVED BY SHARP and repaired, if necessary. _

2. Accessories provided
1) Turntable tray 4) High rack
2) Roller stay ) Cookbook
.3) Low rack ___6).Operation-manual . SR
3. Remove the Roller Stay from within the packing supplied inside the oven cavity, place onthe coupling _
in the floor of the oven and then seat the turntabie an the Roller Stay. o :

.
il
— #Place the raller stay on the
couplinginthe ovenandseat
the turntable on the roller

Turntable stay.

Roller stay— |

4. Should you wish to hidve wall installation of your Sharp microwave oven, the Sharp microwave oven
Built-In Kit should be used to ensure proper ventilation of oven exhaust. Please consult your Sharp
retailer for availability of this kit Only Built-ln Kits approved by Sharp can be used with Sharp Micro-
wave Ovens. Built-In Kit model NAME-RKTTLs oo oo oo e e )

5. The oven should not be installed in any area where heat and steam are generated, for example, next
to a conventional oven unit. -~ o - R LT T
The oven must have a minimum clearance of 50 mm from the rear and side walls and not for use be-
low bench height. . ’ IR ) ' T ' C
Neither the manufacturer nor the distributors can accept any liability for damage to the machine or
personal injury.for failure to observe the correct electrical connecting procedure. :

The A.C. voitage must be single phase --Australia - 240V, 50Hz. S

R . » New Zegland 230 — 240V, 50Hz.
OVEN DIAGRAM |
’ (3)

S

+®
T
0 é)
1. Ventilation openings 5. See through door - 8. Digjtal readout
2, Oven lamp 6, Coupling 10. Waveguide cover : ‘
3. Hinges 7. Door open button 11. Access cover for oven lamp replacement
4.8 g

afety door latches 8. Touch Control Panel .- 12. Power supply cord

Metal racks——High and low -
The racks are for Convection, Mix and Grilling. When cooking on Convection or Mix, do not substi-
tute similar types of racks for these specially designed ones.

High Rack Low Rack

-This rack is used for two level “This rack is recommended for

cooking in Convection, such as roasting and baking in Convec-

Jayer cakes, muffins, biscuits, tion or Mix mode and can be

etc., or for Grill cooking. used for reheating and cooking
' foods by microwave.




control panel.
Any entry signal tone shoul
- In addition an audible signa

d he heard each ti
| will sound for approximately 2 seconds att

.. & times when.cooking. procedure.is required. -

The aperation of the ovenis controlled by pressing the appropriate pads

OPERATION OF TOUCH CONTROL PANEL

arranged on the surface ofthe

me you press the control pane'l to make a correct entry.

he end.of the cooking cycle, or ...

, CONV AUTO  COOK ;
‘é%?."éﬁ?h”b“um, ((). MX DEiH_OST TEMP .

VJ? ’_‘L” L\!n_/ ’ L\._’ ’_\_/_" ’!_’ Indicator-
S N (WA

Micro/Defrost _.(:::c:):i:) w A pcs Ko

Symbol &I oW M-LOW MED M.HIGH HIGH—
INSTANT ACTION . N, —
—T

INSTANT ACTION T

. Press once to cook or reheat 8.
- popular menus.

Reheat Pie
1serve

-Reheat Pizza
' 1serve 7|

2 3 or 4 SERVE QUANTITY PADS'

Download from Www.Somanuals.com. All Manuals Search.And Download:

MULTI COOK PAD Jacket Potato ||Reheat Beverage To cook two three or four serves;
Press to select Multi Cook . 1 piece Il 1 cup press required pad.prior to pressing
‘mode. o the INSTANT ACTION pad. S
: . Fresh Vegetabies || Frozen Vegetables ) E .
MULTI COOK MENUS | 1509 " 1e0g | '
NUMBER AND TEMPERATURE | 1 Roast besf _
PADS ] % ESSS} Emgken
Prass to enter cooking times, 4 Roast pork I gggﬂ l :
clock time, convection tem- & S ed t
perature or to select the: | Gﬁﬁ:ﬂt%*{?ﬁa"%ﬂs —— |~ CONVECTION COOKING
: . ...| .8 Bisclits - FUNCTION PADS .~
Multi Cook menus. = T T
‘ ~ T T [ N Press to cook for each func-
2 (] Qe |3xies=| & ]} tion. .
POWER LEVEL FADS ap’c | 70°c |130%C | 150°C 180°C
Press to select microwave '
pover setting. 6 17 1890 |Ira: atrost meat byen-
¥ not pressed, HIGH Is auto- 180 | 200° | 220°C | 230°C 250°C) || vering weight Y er
matically selected. ) T i i g gnt. i
: Low | HIGH W : : '
STOP/CLEAR PAD = | Mix | GRILL |CONVEC| | -MORE {4}, LESS {w) PADS
STOP/CL . Press to increase/decrease the
Press to clear during pro- | . sLOW EASY time in one minute increments
Oneness t ok,
of oven during cooking; press | Ul POWER LEvS s | M C?FIE Instant Acti%rn ,0? Eaglee?‘{rjost
;vl\-r:;gr’]c‘?ecancel cooking pro- t LEVEL | ), modes. : :
- — - — S o S e
: STOP SramT || INSTANT COOKI—INSTANT COO K/START PAD
AUTO START/CLOCK PAD—7 | CLEAR IEE'C'K START | Press once to cook for 1 minute
Press to set clock or Auto - at HIGH orincrease by 1 minute
Start ime. multiples each time this pad is: -
. pressed during Microwave,
Convection, Grili or Mix cooking..
Press to start oven after setting
_ programimes QIR




Plug the oven into a power pomt and
switch on the power.

B B
. [ I}
*OHHE
!&I LW M LOW MMHH Wﬁ'

'Flashing eighté

Close the oven door.

as above

Press the STOP/CLEAR pad so that the

oven heeps.

Only the dots Will remain.

. {ie. thisis a Mql@e hour 6lock1)

Press the AUTO START/CLOCK pad.
1 ' ' I
i
Enterthe correct time of day by prés'sing
2 the numbers in sequence. - T
T A |
Pressthe AUTO START/CLOCK pad again.
3 T D
[ A

Use the STOP/CLEAR pad to:
1. Clear if you make a mistake during programmmg
2. Stop the oven temporarily during cooking.

= s L
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' MICROWAVE COOKING

Please refer to the Sharp Coo
microwave cooking techniques,

T GENERAL PRINCIPLES FOR MICROW.

kbook provided with this oven
utensils and food cooking times.

for more detailed guidance about

AVE COOKING 7

- Arrange food carefuily

Place thickest areas toward outside of dish. |

Watch cooking time.

Cook forthe shortestamount of time indicated and acﬁi more time

as needed. ;
Food severely over-cooked can smoke or ignite. "~ .

Check recipe or cookbook for suggestions: paper towels, wax |-
paper, microwave plastic wrap or a lid.

Cover food il king.- -
over foods while cng = Covers prevent spattering and help foods to cook evenly.
' {Helps keep oven clean) o '
With small flat pieces of aluminum foil any thin areas of meats or
Shield food poultry to prevent over cooking before dense, or thick areas are
: cooked thoroughly. :
Stir foads From_ outside to center of dish once or twice during ‘cooklng, if
possible. -
. L Over once during microwaving to speed cooking of such foods' as
Tl_"" foods chicken and hamburgers. ' -

e Rearraﬁ.g' e foods

Like meatballs halfway through cooking both fram top to bottom | - *-

and from the center of the dish 1o the outside.

Allow standing time

After cooking ensure adequate standing time.
Rermove 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 cooking temperatures have baen
reached.

Doneness signs include ‘ .
_ Food steams throughout, not just at edge. .
— Poultry thigh joints move easily. -
— Poultry shows no pinkness. ‘

— Fish iz opague and flakes easily with a fork,

Condensation

|s a normal part of microwave cooking. The humidity and moisture
in food will influence the amount of moisture in the oven. Gener-
ally, covered foods will not cause as much condensation as

| uncovered foods. Ensure that the ventilation openings are not’

blocked.

.+ Download from Www Somangials.com. All Manuals-Seareh Anet Downicsad




This is a manual cooking feature, first enter the cooking time then the power level.
There are five different power levels. ‘

— 1 T
_______ S U [ 1 MED ' , b
Power level | low | Low/ | MED | MED
' ! DEF ! ! HIGH
1 I 1 1
L 1 | - |
_ Appr_ox1mate percentage 10% 20% 50% 70% 100%
of microwave power
. T 1 1 1
Examples of foods typi- | Keeping food i Defrost iFish fillets i Reheating E Fruit
cally cooked on micro- | warm ! Softening lSOupS/St&WS%CESSE]‘OlBS} Vegetables
-wave oven power lave! | butter ! ! 1
1 | i |
" This variable coéikin'tj control allows you to select the rate of microwave cooking.
If a power level is not selected, then HIGH power is automatically used.
*Syppose you want to time cook for 10 minutes on HIGH power.
“1 "1 Enter desired cooking time. )
1 ' i 7
iy LIy
| Press the INSTANT COOK/START pad. - - v
2 o ‘ AF ' e init
oL A e L
’ . B . . . e Wl

or “LOW" power levels. .
* Suppose you want to cook som

To lower the power, press the POWER LEVEL pad once. Note the display will indicate * HIGH". To lower
to “MED HIGH” press the POWER LEVEL pad again. Repeat as necessary to select “MED",

fish fillets on MED HIGH power for 10 minutes.

Enter desired cooking time.
1 T et
il
Select power leve! by pressing the POW-
] 2 ER LEVEL pad as required (for MED HIGH el
i press twice). R S R
i & . Mot
i , _
' Press the INSTANT COQK/START pad. EP— oo
INSTANT COOK,

i 3 ' IIBTART: o
i : P o . Lt
: a4 Wk

[f the door is apened during cooking pracess, the cooking time in the readout automatically stops. The
K/START pad

cooking timé starts to count down again when the door is closed and the INSTANT COO

The turntable can rotate to the left or right. This is guite normal,

b
I
} is pressed.

-__-Dolwnload from - Www-Semaruats.com. All Manuals Search Ard Déiviload;
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Your oven can be programmed for up to 4 automatic cooking sequences, switching from one variable
power sett;ng to another automatically.

*Suppose you want to cook for 10 minutes on MED HIGH followed by 5 mlnutes on HIGH.

Enter desired cooking time. 7
1 ‘ el ety
J | |
Select power level by pressihg the
2 POWER LEVEL pad as required. Tl ele
{eg. for MED HIGH press the POWER 2 ay L L
—-| LEVEL pad twice.}—- - : - x = M
.| For second sequence, enter desired -
3 cooking time. - rmn
If power is not se]ected the oven will O L
defaultto HIGH power, - . _ .
Press the INSTANT COOK/START pad. - S
4 : I nlni
PR N |
%O;' LR

Instant Cook™
. For your.cdhvenienc'e ”Sharp’s Instant Cook allows you to easily cook at.one minute intervals on HIGH. .
power. ’ )

Press the INSTANT COOK/START pad.

1 Within one minute of closing the door. . o fe Lt

I | The timer begins to count
down,




. Highrack - v — = - = Heat resistant glass
Low rack - - o Corning Ware®
Metal baking tins

Oventable paper board containers

{(Follow manufactures.instructions} -,

CONVECTION COOKING

Please consult your Convection Microwave Cookbook for more s:pecjfic' cooking instructions and
procedures. '

Recommended Utensils:

Metal turntable Aluminum foil containers

Your Convection Microwave Oven can be programmed far ten different convection cooking tempera-
tures for up to 99 minutes, 99 seconds.
* Suppose you want to cook for 20 minutes at 180°C.

Enter desired cooking time; _
1 Srrn
I S B |
Press the CONVEC pad. o V17
[ TEMP
o II\E'

-~ - | TEMPwillflash onand off.

— —
L onr

R

Enter desired temperature.

TEMP stops flashing and
remains on display.

Prass the INSTANT COOK/START pad. o =
- . o mm
4 Cd . i

Convection Fan Symbol
will rotate.

The cooking time will countdown to zero. Whentimer reaches zero, all indicators will go out and audible
signal will sound. The time of day will reappear on the display. The cooling fan will remain on until the

oven cavity has cooled.

Helpful Hints: : :
1. Foods may be cooked either directly on turntable, or using the high or low racks. _
2. Do nat cover turntable, high rack, or low rack with aluminum foil. It interferes with the flow of air that

cooks food. .
3. Round pizza trays are excellent cooking utensils for many convection-only itéms. Choose trays that

do not have extended handles. L e e o L :
4. If you are cooking and wish to check the temperature you have programmed, simply press the
CONVEC pad. The programmed temperature will be displayed as long as CONVEC pad is pressed.

S gy e Al i




Far best resu!ts hen bakingon onvecton,
* Suppose you want to preheat the oven to 200°C then cook for 20 minutes at 160°C.

Press the CONVEC pad.

™

preheat to required tem perature.

o YY;
& =

TEMP will flash on and 6ff,

Press desired preheat temperature pad.

s TEMP
% o
= 2000
TEMP stops flashing and
remains on dispiay.

1
|

1v3H3ud.

Enter desired cooking time. « oo
. |} I
3 *20 00
. Presé the CONVEC pad again. - o s
' & onf
4 L

TEMP will flash onand oﬁ._ Cf

| Whenthe oven reachesthe programmed

temperature, the Convection Fan Sym-
bol will stop flashing and begin rotating
and an audible signal will sound 4 times.
At this point the oven is preheated. lf the
oven door is not opened, the oven will
automatically hold at the preheat tem-
perature for 30 minutes.

Press desired cooking temperature pad. T .
8558 O . | .
o -
15} »  JROL
Prese the INSTANT COOK/START pad o S
. , ! pac Soor_
Il
o cow £oox
| -
* HERAT

will be displayed repeat-
edly.

Convection Fan Symbol
will flash on and off.

T B0OK
o .l
%S annr
.

My

Convection Fan Symbo
will rotate. .

Open the doo.r.. Pléce food in oven,
Close the door.

" Press the INSTANT COOK/START pad.

oy CO0K
$om
Co e

Convection Fan Symbol
will rotate.

Helpful Hint
1 Generally, the turntable shau

grilling.

8

id be left in the oven during preheating, e'xcept in some cases such as

+ 7 - -Dowhlcad-Fom Wil

ONDIOOD
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MIX COOKING

Your Convection Microwave Oven has twa preprogrammed settings that make it easy to cook with both
convection heat and microwaves automatically.

The LOW MIX {BAKE) pad is prepragrammed for 180°C with 10% microwave power, while the HIGH MIX:

{ROAST) pad is preprogrammed for 200°C with 30% microwave power.

SR R A T = L

Recommended Utensils: .
Metal turntable Heat resistant glass

High rack Corning Ware®

' Ovenable paperboard containers
{Follow manufactures instructions)
Aluminium foil containers

Low rack
Metal haking tins

s¢ Automatic Mix Settings

* Suppose you want to bake a cake for 20 minutes on LOW MIX.

T

Enter desired cooking time. :
11 =2 M0
cCL g

Press the LOW MIX pad.
- S %" o
2 P =

TEMP will flash onand off,

Press the INSTANT COOK/START pad. - =
o » r
gcﬂ-ﬂu
3 - - | convection Fan Symbal’

will rotate and Microwave
Symbeol will flash, chang-
ing its shape.

We4id 1. To cook on HIGH MIX setting, use the above procedure, pressing HIGH MIX pad in Step 2.
2.1 you want to change convection temperature of Automatic Mix Settings, use the above

procedure, pressing the desired temperature pad after Step 2.

Helpful Hints: .
1. During mix cocking some metal utensils may cause arcing when they come in contact with oven walls

or accessory racks, Arcing is a discharge of electricity that occurs when microwaves come in contact

with metal. .
To prevent arcing when using a metal tin, place a heat resistant dish {Pyrex® pie plate, dinner plate}

between the tin and the rack.

2.Less tender cuts of beef can be roasted and tenderized using oven bags.

3.if you are cooking and wish to check the temperature you have programmed, simply press the
CONVEC pad. The programmed temperature will be displayed as long as CONVEC pad is pressed.




* Suppose you want to preheat the oven to 20

0°C and roast a chicken for 20 minutes on HIGH MIX.

B Fced S J{aLs }‘.IS;“ }
| Press the CONVEC pad. . — ... - o
1 gs = |
[
! -
=
T
Press desired preheat temperature pad. o 0
‘ Sy Tnr
) U e R TR N
TEMP stops flashing and |
remains on display.
. L ' ‘ 1
Enter desired cooking time. . ‘ e
. o lf;_“_.‘ I
3 P t_ILI:ll
Q
7 o
— I - O
Press the HIGH MIX pad. ~ - - 1y g
R T . LB onm ©
4 I o gy, EHUL )

+

When the oven reaches the programmed

bol will stop flaghing and.begin rotating
and an audible signal will sound 4 times.

oven door is not opened, the oven will

Press the INSTANT COOK/START pad. |

temperature, the Convection Fan Sym- !

At this point the oven is preheated. If the | .

begintemperature holding operation. The
oven will automatically hold at the pre-

will be displayed repeated-
ly. ‘

Convection Fan Symbol
will flash on and oﬁ. o

Convection Fan Symbo!

Press the INSTANT COOK/START pad.

heat temperature for 30 minutes. 0
‘ C wiil rotate.
Open the door. Place food in oven. — o |
e ..G]Dse..the.dgor'. [ . ‘96 = 7 1 "_I,”
6 |"’§-1L Iy

Convection Fan Symbdl'
will rotate.

Hyaou

cooking temperature pad after Step 4.

wishto preheatand cook ata different temperature,

use the above procedure, pressing the desired

atsrcoim: At MEnuals. Search And Download




O an
Your Convettion Microwave Oven can be programmed to combine convection and microwave cooking’

operations. _
* Suppose you want to roast chicken pieces for 15 minutes at 180°C and then cook at 8 minutes on

MEDIUM.

Enter desired convection cooking time. |
1 (N
. 3
Press the CONVEC pad. e \!
| <5 i

TEMP will flash on and off.

! enter desired convection temperature.

_— LIPS B £L AL s et TEMP stops flashing and
: remains on display.

Enter desired microwave cooking fime.

+

-Selectpowerlevel by pressing the POWER
5 LEVEL pad as required (for MEDIUM press
three times.) ' ‘

:)
o
iz
i

B

CORY

Press the INSTANT COOK/START pad. - |
| %

1
[ [}

The timer begins to count
down to zero. Convection
Fan Symbaol will rotate.

i
,%. 6 : When it reaches zero.
L - 20K
Inin!
‘!u Py E Lt
| eyl
-~ =

Microwave Symbol will
flash, changing its shape.

Be careful notto use plastic (non-heat proof) cookware if combining Convection and Microwave mode.

Bowal
LOWRI




GRILLING

Recommended Utensils:
Metal turntahie
High rack

Preheating is automatic when the GRILL setting is used. Only actual cooking time is entered; the oven
signals when itis preheated to 250°C. Use Grill setting for steaks, chops, chicken pieces and many other

g - o

* Suppose you want to grill a steak for 15 minutes

Enter maximum grilling time.
-
3 JJ‘_!
Press the GRILL pad. . J’w ...., ,—',L]’E:"i
: k] ™
' Y CouL

TEMP will flash on and off.

| Press the INSTANT COOK/START pad. @ -
: oy OO
. - . R - [nll o O U I
. S . —_—
) S 5 ;'J’EFI'. T o
will be displayed repeat-
edly.
When oven temperature reaches 250°C, : Convection Fan Symbol
the Convection Fan Symbol. will stop R | will flash on and off: .
flashing and begin rotating. An audible o ‘ R
signal will sound 4 times.* ' con oo
- Pour '/, cup of cold water onto the turn- -gﬁ =~
table to prevent excessive fat splatters canL

and smoka while grilling.
‘ Convection Fan Symbol
will rotate.”’

. Open the door and place.food in oven. ¥
4 Close the door.

Press the INSTANT COOK/START pad.

T3 8kl

-
[ N

Convection Fan Symbol
will rotate. -

*  Ovenwill maihtain 250°C for 30 minittes after signal sounds and Convection Fan Symbol beginsto
“emrotate. If the oven doar is ot opened (food-placedin the oven) within 30 minutes, the ovenrwill -
automatically turn off. . o e o

Helpful Hints:

If you want to change grilling temperature (perhaps for.different foods) use the above procedurs, R

pressing the desired temperature pad after Step 2.

.




PREHEATING

* To preheat the oven to 180°C

Press the CONVEC pad. < 1YA
[ E3 U\
) ) L
| Select preheating temperaturé. o T
2 | ES Neiale
: S Y Y

Press the INSTANT COOK/START pad.

| PRE=—1CHEAT is dis-
played repeatedly.

Preheat is over.

If the oven door is not opened, the oven
will automatically hold at the preheat
‘temperature far 30 minutes.

" Convection Fan Symbol
will flash on and off.

Convection Fan Symbol
will rotate.

cany
L

o

I
id

™z

f
{

C g

After preheating, Suppose you want

to cook profiteroles for 20 minutes on convection 200°C.

Open the door and place infood.- ~~——|—-—— = T — | g -
5 | Close the door. .- | —n oo Ll =R | I
. . - ’ - ‘ !_’
| Enter desired cooking time. e .
6 % 20,00
e L
Press the CONVEC pad. o« . ;_s;ﬁ_
' - oL

TEMP is flashing.

Enter desired cooking'température. «5 oon e
8 > 2000

Press the INSTANT COOK/START pad. - o
9 200 O

After preheating, suppose youwantio cookwith aut
pad instead of the (_ZONVEC. pad in Step 7, then con

[fyou are in the process of preheating and wis

CONVEC pad. The actual aven temperature wil

the oven temperature is below 40°C at this time,

- 14

omatic Mixsettings. Press the HIGH MIX or LOW MIX
tinue with Step 8 (if necessary) and Step 9.

h to check the actual oven temperature, simply press the
i be displayed as long as the CONVEC pad is pressed. If:

will be displayed.

" Download from Www.Somaruals com- Alt Mantials Search And-Download:




SLOW COOK

The SLOW COOCK setting is preset for 130°C for 4 hours. It is designed for foods which cook longer than
99 minutes, 99 seconds at 130°C or less. Foods such as casseroles are best cooked slowly at low
temperatures. The SLOW COOK feature expands the length of cooking time to a maximum of 4 hours
at 130°C or lower. |t adds ta the overall versatility of your new Convection Microwave oven. When using
this setting, no cooking time Is entered; you will need to time food manuaily.

“#* Suppose you want to change oven temperature from 130°C to 70°C.

" or stir. After ciosing the door, press the INSTANT COOK/START pad.

Press the SLOW COOK pad. L BYY.
1 B ' % homr
: 4 our

TEMP will flash on and off.

Enter desired oven temperature if you
want to change from 130°C.

TEMP
r-.-

Al n
L.

oy

TEMP stops flashing and |

. remains on display. -
Press the INSTANT COOK/START pad. Tow o
T e . . L/ roA
3 ‘ # L'I'IL'J LJE

Tﬁe Convection F'an"San.:"--
bol will begin to rotate.

The coaking time will count down to zero. After 4 hours an audible 'signa__l will sound. All indicators will
go out. The time of day will appear on display. If you rieed to check food, openthe oven.door.and check. . .-

When changing SLOW CCOK temperature, temperature above 130°C cannct be entered.

15
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INSTANT ACTION

INSTANT ACTION

4 N
Reheat Pie Reheat Pizza

1 serve 1 serve The Instant Action allows you'to cook

Jacket Potato || Reheat Beverage |
1 piece - tTcup

Fresh Vegetables || Frozen Vegetables
150g 150g

{1) For a single serve
* Suppose you wish to cook 1 Jacket Potato.

Simply press the INSTA
-—just one touch.

Foods weighing more or lessthan the quéntity listed in the Instant Action Menu Guide shbuld be cooked
by time and variable power. See cookboak. - o

{2} For more than one serve _(eg, Two, Three or Four serves)
* Suppose you wish to reheat three serves of pizza.
" thern on the turntable. S

Press the 3 serves quantity
| @x = )pad. oo -
1 - 3
Press the Reheat Pizza pad. - o
& $ o un
2 — ‘ :f:\l 3. 1d
Aftercooking, follow display instructions ’
eg. STAND, will he displayed.

You can alter the desired cooking result by pressing the MORE or LESS pads prior to pressing the
INSTANT ACTION pad. The STANDARD setting will automatically be selected if you don't press the

MORE or LESS pad. . \

16

Place three serves of pizza on the low rack and set
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The finaltemperature will vary acc
If necessary you can continue coo

ording to initial temperature. Check foods for doneness after cooking.
king with time and variable power. .

s No LESS setting

Initial Cooking ]
Menu Temperature. Method — ___._Qua',mt‘f_a_'f‘d Ifroced_ure
Reheat Pie ‘approx. +3°C  No Preheat  1-4 pieces {1 piece, approx. 180g)
{Meat) Refrigerated HIGH « Place pie on the low rack on the
: MIX turntable. !

+ After cooking, stand 1-3 mlns

Reheat Pizza

approx. +3°C ~ No Preheat
Refrigerated HIGH

1-4 pieces {1 piece, approk. 130g)

. Place pizza on the low rack on the
turntable.

- After cooking, stand 1-3 mins.

1-4 pieces {1 piece, approx. 150g)
« Use washed new potatoes.

‘- '« Pierce twice with fork on each side.
. Place on outside of turntable. -

» When oven stops and
- is displayed; turn over po-

tatoes and continue cooking.
.« After cooking, stand, covered.with

_ aluminium foil for 3-10 mins.

1-4 cups {1 cup, 250ml)
- No cover.

. Stir after reheating.___ |

150-600g

- Wash the vegetables.

» Arrange the vegetables in a shallow
dish in the fallowing way: hard vege-
tables around the outside, soft vegeta-
bles in the centre, medium vegetables
in-between. : :
Cover with a glass lid or plastic wrap.
. After cooking, stand 1-5 mins. then

stir.

Carrots
-Beans .
_Brussels Sprouts

Brogeoli '

Cauliflower

Comn

Green Peas

Mixed Vegetables

} soft vegatables .

MIX
Jackst Potato - approx. +20°C MICRO
Potato(whole) Room temperature
Reheat Beverage approx. +20°C MICRO
i e ROOM tempe_rature
-| Fresh VegetaBles approx. +20°C MICRO
‘ ‘ -‘Room temperature - :
. Carrots ' o
: I
Potato } hard vegetables
Beans
Brussels Sprouts | ‘medium vegetables
Broceoli
Cauliflower
Zucchini ‘
Spinach soft vegetables
Cabhbage : :
¥rozen Vegetables approx. -18°C "~ MICRO

. Frozen
hard vegetabies -

medium vegetables

150-6009

. Before cooking, separate vegetables
eg. broceoli as much as possible.

+ Arrange the vegetables in a shallow

dish in the following way: hard veg- -

etables around the outside, softveg-
etables in the centre, medium vege-
tables in-between. - ‘

« Coverwithaglasslid or plasticwrap.

« When oven stops and is
displayed, stir and continue cooking
{more than 300g).

- After cooking, stand 1-5 mins. then
stir.
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MULTI COOK

Eggg }ﬁ% MULT! COOK will automatically compute the cooking
Roast chicken method and cooking time. Itis hased on specific foods
_and the weight of the food.

1
2
3
4 Roast pork
5 Reast dinner
& Seasoned roast. .-
7 Grilled steak/chops - e
8 Biscuits s :

{1) menus 1~7 * Sh]ﬁpose you want to use Multi

Cook to cook a 1.5 kg roast lamb {Med).

CFoopwill flash on and

1 Press the MULT! COOK pad. - '
- . ", Oﬂ:. )

Select food category for Multi Cook. |
Press 2 to cook Roast lamb.

Press number pads 1o enter weight.

Kg stops flashing.

“ress the INSTANT COOK/START. pad. | - -

- i . yix R
L
it

£
w

4 i The cooking time will be-
. e o gin counting down.
Audible signals will sound

and oven will stop.

[TZER Jand then TVEE]
will be displayed repeated-
ly. :

Openthe door. Turn over meat. Close the | . _ PFESGland then
5 door. _ : Ergrwill be displayed
: : repeatedly. ) ‘

Press the INSTANT COOK/START pad.

6 The cooking time will be-

_ o _ gin counting down to zero, |
when it reaches zero, an
audible signal will sound.

andthen
will be displayed repeat-

edly.
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(2) menu 8  * Suppose you want to cook 2 layers biscuits.
After step 1.

1 Select food category for Multi Cook.
Press 8 to cook Biscuits.

A
D

Press number pads to enter quantity oo gf
3 (2 [ayers). ‘ % i
. | =
Press the INSTANT COOK/START pad. .

arest tenth of a kilogram (Example: 1.45 kg should be

# Kilograms must be rounded off to the ne
der the guidelines in the chart is entered, ‘

rounded off to 1.5 kg). If a weight over or un
_and kg or Pes indicator will flash on dispiay.

d is more than 190 minutes, 1H and the minutes will appear -

If the cooking time for any Multi Cook foo
hes one hour (60 minutes), minutes and saconds will appear

~ on the display. When the countdown reac
on display and continue to countdown.

e - . JNaEA - 1.-Use foods listed in the Multi Cook Sectibn of the control panel.

9. Foods weighing more or less t
following guidelines in the cookbook. If you enter an incorrect quantity and INSTANT -

COOK/START pad is pressed, [ERF TR will appear on display. C

3, The weight or quantity of food must be entered for each Multi Cook Setting. The unit,.

~ kilogram (kg) or quantity (Pcs), will appear on display. For example, chicken would be -
__ caleulated in kilograms and biscuits would be quantity. . Lo

the INSTANT COOK/START pad. The STAN DARD setting will automatically be selected it

you don't press the MORE or LESS pad. .
5. If door is opened during Multi Cook, close the door and press the INSTANT COOK/START.

_ pad to resume cooking.

- 19

han the quantity listed in the chart should be cooked . -

4. Youcan alterthe desired cooking result by pressingthe MORE or LESS pad priorto préssing‘ e




The final temperature will vary accordingtoini
If necessary you can continue cooking with i

tial temperature. Check foods for doneness after cooking.

me and variable power.

Preparation before cooking - .

» Remove neck and excess fat from chicken,
«-Wash and dry chicken. -+ -« - ooee
+ Tie legs together. ... . ... o

#No LESS setting

No. Menu . Ténir:::-:::ure 'ﬁ;ﬁ:g Quantity and Procadure
Roast Beef apprex.-+3°C HIGH. 0.6-3.0kg — - S
* You can select - - Refrigerated MIX . Tie meat with string and season.
desired doneness. ' . Place fat side down on low rack.
1 MORE - Well done - . "« When oven stops and
STD - Medium is displayed, turn meat cver.
LESS - Rare . Aﬂercooking,stand,ccveredwith alu-
: minium foil for 10-15 mins.
Roast Lamb approx. +3°C HIGH 0.5-3.0kg
~ .| * Youcan select Refrigerated MIX « Place fat side down on low rack and
desired doneness. season. :
2 MORE - Well done "« When oven stops and
STD - Medium is displayed, turn meat over.
. Aftercooking, stand, covered with alu-
minium foil for 10-16 mins.
Roast Chicken ~ = ~~approx;#3°C ~ Preheat ~-71.0-3.0 ka Ce e .
- -- Refrigerated HIGH '« PREHEAT IS AUTOMATIC FOR THIS
‘ - MIX MENU.

« ADD CHICKEN AFTER PREHEATING.
- Brush chicken with melted butter and
season with season sait. ‘

+ Place breast side down on low rack.

"+ When oven stops and

is displayed, turn chicken
over.
« Brush with more butter and season.
. f\ftercooking‘,stand,coveredwith alu-
minium foil for 10-20 mins.

- approx. +3°C

Roast Pork
‘ Refrigerated

#No LESS setting -~ -

Preheat
HIGH
MIX

0.6-4.0 kg : : .

+ PREHEAT IS AUTOMATIC FOR THIS
MENU. .

- ADD MEAT AFTER PREHEATING.

"+ Tie meat with string {loins only).

» Brush rind lightly with oil and season

with salt. :
« Place rind side down on low rack.

- When oven stops and
is displayed, turn meat over.

. After cooking, stand covered with alu- |.

minium foil for 10-25 mins.

20
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biscuits; anzac,

chocochip and apricet
wheatgerm crunchies
See recipes on page 29

Initial Cooldng . - '
No. Menu Temperature Meth og Quantity and Procedure
‘Roast Dinner approx. +3°C HIGH 0.56-2.5 kg {weight of meat)
MORE - Well done__ F{efngerated MIX___ » Place seasoned meat directly on the
STD - Medium . CONV greased turntable —
*Varity of meat basrmd ' l’;’&'éi rmeat s cooking repare vege
Variety of vegetables-potato/pumpkin flat pizza tray.
+ When oven stops and [{&N
Meat | Ve etable Serves ; RLELE
weight |  weight IER is dis-
5 played, if necessary drain off the fat,
2.5kg 1.5 kg 6-8 turn meat over and add vegetables
2.0kg 1.25 kg 4-6 over the meat using high rack.
1.5 kg 1.0 kg 4 « After cooking, stand meat, coverad
1.0kg 0.78 kg 23 with aluminium foil for 5-15 mins.
0.6 kg 0.5 kg 2 If you prefer the vegetables a little
crisper, while the meat is standing,
placethe vegetablesbackintothe oven
and cook for 12-15 mins. on convec-
tion 250°C. '
6 | Seasoned Roast ~ approx. +3°C HIGH  0.6-3.0 kg
Refrigerated MIX » See recipes on page 28
G'riuedSteak/Chop's' approx.+3°C ~ Preheat  0.1-1.2kg
Refrigerated "CONV. ...* Remove turntable before preheating.
See reclpes on pages: 28-29 . e IF\‘IIREEI\*I.IL}JEAT 1S AUTOMAT]C FOR THIS
i - '« ADD MEAT AFTER PREHEATING.
' Approx Approx. -« Season meat as desired.
|| Tyee of Meat Weight | Thickness : Place c;?zh'gh rack. -
» Place cup of cold water on the
7 T-bone steak 240~380g | 1.5cm turntable to prevent excessive smoke
Rump steak 250g 2-2.5cm when grilling (otherwise ‘the dripping
Pork chops 245g 1.5cm fatonthe hotturntable causessmoke). .
: » Placeturntable with meat on high rack
Lamb loin chops | 110~140g | 1.5crm in oven after preheating.
« After cooking, stand covered with alu-
minium faii for 2-3 mins.
Biscuits -  approx. +20°C  Preheat 1-2 layers (1 layer, approx. 200-250 g)
Recommended Room temperature CONV. » PREHEAT IS AUTOMATIC FOH THIS

MENU.

'« ADD BISCUITS AFTER PREHEATING

» Place biscuits on a small pizza tray.

- Bake onlow rack. if cooking more than
one layer, place one tray on turntable
and secand tray on high rack. -

« After cooking, allow to cool slightly,
remove from trays and place on wire
rack.
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EASY DEFROST

The Easy Defro
* Suppose you want to defrost 1.0 Kg of chicken pieces. (Round o

Press the EASY DEFROST pad.

st feature allows you to defrost meats by entering weight. ‘
if to nearest 0.1 kg}

1l
Ky
ERY

Kg flashes on and off.

Press number pads to enter weight.

" Kg stops flashing and re-

DEFROST

3

f
i Lo
- "

I

mains on display.

Press the INSTANT COOK/START pad.

BEROST
-
P

(]

{
!

g L0 8

o

Theovenwill “beep” about|
2/3 of the way through thel
defrost time and will stop.
[CORA] and
CEZCE will be
displayed repeatediy. ’

Open the door: Turn over the _c__lj_iéken

pieces. Close the door.

) andthen
will be displayed repeated-

ly. '

Press the INSTANT COOK/START pad.

[
permesT
[t B
I = N
# MeLow
J

.

After defrosting follow display indica-
tions.-(eg. COVER STAND)} '

FOEERland will
be displayed repsatedly.

You can alter the desired defrosting
INSTANT COOK/START pad. The STANDARD setting wi

the MORE or LESS_pads.

result by pressing the MORE or LESS pads prior to pressing the
Il automatically be selected if you don‘t press’
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Menu

: Quan_tity
min. - max.

Procedure

Steak .

Chops

0.1kg—3kg

 0.1kg-3kg. T«

foil.

Position the food with thinner parts in the
centre in a single layer on a defrosting
rack. If pieces are stuck together, try to
separate as soon as pgossible.

When oven has stopped, remove defrost-
ed pieces, turn over and shield the warm
portions of remaining pieces.

After defrost time, stand covered with
aluminium foil for 10-15 mins. '

Shield thin end_of chops o steaks with_ |

Poultry -

. 1kg-4kg

Remove from original wrapper. . . . ...
Shield wing and leg tips with foil.

Place breast side down on a defrosting
rack. When oven has stopped, turn over
and shield the warm portions. After

~ defrost time, stand covered with alumini-~

um foil for 15-50 mins.

. N.B. After standing run under cold water

_to remove giblets if necessary.

Minced Beef

See NOTE below.

0.1kg-3kg

Place frozen minced beef on a defrosting

- rack. When the oven has stopped, remove
" defrosted portions of mince, turn over and |

shield edges with foil strips. ‘
After defrost time, stand covered with
aluminium foil for 10-15 mins.

Chicken
- Pieces

See NOTE below.

0.1kg—3kg

Shield the exposed bone with foil.. ]
Place chicken pieces on a defrosting rack.
When oven has stopped, remove any
defrosted pieces, turn over and shield the
warm portions of remaining pieces. After
defrost time, stand covered with alumini-
um foil for 10-15 mins.

‘Roast/Beef
Pork
Lamb

0.6kg-3kg
0.6kg—4kg.
0.6kg-3kg

Shield the edge with foil strips about 2.5
cm wide.

Place joint with lean side face upwards {if
possibie) on a defrosting rack. :
When oven has stopped, turn over and
shield the warm portions.

. After defrost time, stand covered with

aluminium foil for 15-50 mins.

Foods not listed in the Guide can be defrosted using MED LOW/DEF setting.

NOTE: When freezing minced beef, shape it into
For chicken pieces, steaks and chops, fre
interleave with freezer plastic to separate

It is also a good idea to label the packs with the correct weights.

flat even sizes.
eze separately in single flat layers and if necessary
layers. This will ensure even defrosting.
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The cooking times programmed intothe automatic menus are
" tailored to the most popular Australian tastes. To adjust the
cooking time fo yourin dividual preference ~use the *more” or
#|egs” feature to either add {more)} or reduce (less) cocking

time.

_eg. Roast Jamb well done — select MORE pad.

The LESS/MOQRE pads can be used to adjust the cooking time of the following features

~ MULTI COOK
- EASY DEFROST

{1} MULTI COOK
* Suppose you wish 1o coo

INSTANT ACTION

T

Press the MULT! COOK pad.

' 2 Press 2 to cook Roastlamb.

Select food category for Multi Cook.

| Press number pads to enter weight.

Press the MORE pad.

Press the INSTANT COOK/START pad.

5

For Defrost follow this same procedure using the EASY DEFROST pad instead of MULTI COOK in steps
1and 2. . o
{2) INSTANT ACTION

* Syppose you wish 10 cook Fresh Vegetables for a crispy result.

Press the LESS pad. |

Press the INSTANT ACTION pad for
2 "Fresh Vegetables. -

:)
Ly
ERL N

fe
4

£
1
1
.
i
i




Convection, Grilling, Mix or Microwave time can be added or decreased during a cooking programme
using the “MORE” or “LESS" pads, '

_* Suppose youwant to increase cooking time by 2 minutes during 5 minutes on LOW MIX cooking.
C ¥

Enter desired cooking time.
. * I_‘

1 SO

Press the LOW MIX pad. - —
' ' ' %" o
2 $° gar
Press the INSTANT COOK/START pad. - =
o ' $ - mn
e - LJI_I'

o ‘ o , . ; ‘ | The timer stai‘:s to count

down.
o0k
X
SR I T
o g
i 3 i ) g

Press the MORE pad twics to increase | - " S
4 time by two minutes, ] 9% :r? Z‘?E

7 e




AUTO START SETTING

if you wish to programme your oven
this procedure:

to begin cooking automatically at a designated time of day, follow

*Syuppose you want to start cooking a stew for 20 minutes on MED at 4:30 in the afternoon.

e —={yOU have-checked the correct time prier to programming and it is 1:00 pm.} -

nE TR

Enter the desired stért time.
1 T
=5 it
Press the AUTO START/CLOCK pad. i
L T
2 =

| The colon () will flash on

and off.
| Enter the desired cooking time. B o
P 4 N A N
3 Ca
Select power level by pressing the POW- A o
4 ER LEVEL pad as required. = AN
{for MEDIUM press three times} - = L. L
Press the INSTANT COOK/START. pad. s
’ ‘ { - 10
(e Lt
The overi will start cooking
5 ‘at 4:30 P.M.
oK
< | 1
I"O:'I C B - BLJ
L V1]

The cooking time will count down to zero. When the timer
and an audible signal will sound. The time of day wi

To check the programmed Auto Start time, press the AUTO
Auto Starttime will appear on display aslong as yourfinger
Start time will not interfere with the operation of the aven. ’

reaches zero, all indicators will go out
|l reappear on the display. '

START/CLOCK pad. The programmed
is pressing the pad. Checking the Auto

1




CHILD LOCK FEATURE

If the oven is accidentally started with no food/liquid in the cavity, the life of the oven can be reduced.

To prevent accidents like this, your oven has a “Child lLock” feature that you can set when tﬁe oven is
not in use. :

m—— e e - v ¥

-~ ¥To set the Child Lock ™~ —

f

Press the AUTO START/CLOCK pad.

. Press the number one pad.

‘Press the INSTANT COOK/START pad.

.
r

=~

]

3

Press the AUTO START/CLOCK pad.
1 |
. N I
Pre_ss'the numhber one pad.
2 POy
L

Press the STOP/CLEAR pad. Thetime of dayiis displayed
and the over is ready to

3 . ' ' T . use.

27
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MULTI COOK RECIPES
SEASONED ROAST
A_pple and Sagg Po_:_hk

[ ]

boned [oin pork (witﬁ rind on} »
Seasoning

1-2 cups sage and onion stuﬁmg mix 4.,
1/2 cup dried apples, chopped 5.

8-10 prunes, pitted and chopped
125 g toasted silvered almonds

Apricot Lamb

. . 2.
loin of forequarter lamb (deboned} - 3.

1‘ packet dried apricots

CTTT 280 mi apricot nectar -~ el : T

1 tablespoon cornflour

Fruity Beef

Sauce . _
128 mi fruit chutney
tablespoon oil
tabiespoon Worcestershire Sauce
tablespoon curry powder

-
W N

2 teaspoons mustard powder 4.
1

tablespoon sweet sherry

Seasoning
11/2 cups stuffing mix

water 1o mix ~ B,

1.

" B

topside beef ‘ L

. Following instructions on the packet prepare stuffing.
. Add apples, prunes and almonds. Mix well. o
. Packloosely downthe centre of meat. Rolluptightlyand .

secure with string.

Sprinkle rind with salt.

Place on the low rack and cook on Multi Cook 6 (Sea-
soned Roast). Whenovenstopsand [T AN | [ O VER)
is displayed, turn meat over.

. After cooking, stand covered with alummlum foil 5-15

mins. before carving.

Unroll meat. Place dried aprlcots down the centre 2
rows deep.

Roll up tightly and secure w1th strmg

Mix apricot nectar with cornflour and heat for 3-4 mins.
on HIGH or until boiled, Allow to cool slightly.

'Pol'jr'ap'ri'cot:juice'c)ver the ‘meat and marinade 1-2

hours.

Remove meatfrom the marinade, place on low rack and
cook on Multi Cock 6 (Seasoned Roast). When oven
stops and is displayed, turn meat
over. .

_ 8. After cooking, stand covered with-aluminium foil 5-15

mins. before carving.

Prepare beef to be seasoned by cutting a pocket in the
centre. '

. Mix sauce ingredients together and put to one side.
. Prepare enough seasoning by following instructions on
. the packet, Place loosely into prepared packet. Tie meat

with string.

Brush sauce over meat. Place meat on the low rack and
coock on Multi Cook 6 {Seasconed Roast). When oven
stops and is displayed, turn meat
over, and brush with sauce.

After cocking, stand covered W|th aluminium f0|I 5-156
mins. before carving.

GRILLED STEAK/CHOPS

MARINADE FOR LAMB CHOPS/PORK CHOPS

Spicy Plum Marinade
' {for & chops)
2 tablespoons tomato sauce
2 tablespoans honey
2 tablespoons soy sauce’
2 tablespoons plum sauce
1 tablespoon mustard power

2 tablespoons Worcestershire sauce
Mix all ingredients together. Pour over meat and marinade 1 hour.
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GRILLED STEAK/CHOPS continued

MARINADE FOR LAMB CHOPS/PORK CHOPS
Indian Marinade

125 mldry white wine
1 tablespcon lemon juice
3 tablespoons fruit chutney

‘—garhc to taste —

~2 tablespdens mixed | herbs

freshly ground black pepper ‘
Mix all ingredients together. Pour over meat and marinade 1 hour.

BISCUITS

Chocolate Chip Cookies

125
1/2
- /2
/2

1

13/4
12
128
60

g butter

cup castor sugar

cup brown sugar, Ilghtly packed
teaspoon vaml[a

egg

cups seif-relsmg ﬂour sifted
teaspoon salt

_gchoe bits .

gwalnut pieces S

Anzac stcuzts

125

34

g butter e

tablespoons golden syrup
teaspoon bicarbonate of soda-
tablespoons boiling water
cup rolled oats

cup plain flour

cup sugar

cup coconut

Aprzcot Wheatgerm Crunchzes

125
34
1/2

1
1/2
3/4

1/3.

13
125

1172

g butter

cup brown sugar, lightly packed
teaspoon vanilla essence

egg

cup self-raising flour, sifted

cup wheatgerm

cup coconut -

cup rolled oats :

g dried apricots, chopped

cups cornflakes

R L

. Cream butter, sugar and vantilla until light and fluffy.

Beat in egg.

. Mix in flour, sait, choc bits and wa[nut pieces.
. Shape tablespoonfuls of mixture into balls. Place on a

lightly greased pizza tray; press down slightly, allowing
room for spreading.

. Cook on Multi Cook 8 (Biscuits).
. After cooking, remove btscuuts from the oven 1mmed1--r =
ate[y and cool. :

. Combine butter and golden syrup in a smali bowl. Coak

for 2 minutes on HIGH.

. Mix soda. W|th bonlmg water, add to melted - butter
T mixture. "7
. Combine all dry ingredients. mix into butter. .
. Place teaspoonfuls of mixture on a lightly greased pizza

tray.

. Cook on Multi Cook 8 (Biscuits). N
. After cooking, remove biscuits from the oven immedi-

ately and cool.

. Cream butter and sugar together until light and fluffy.
Add vanilla and egg. Beat well.
. Mix in flour, wheatgerm, coconut rolled oats apncots

and cornflakes.

. Shape tablespoonfuls of mixture into bails.”
. Place on a greased pizza tray; flatten slightly with a fork.
. Cook on Multi Cook 8 {Biscuits).

After cooking, remove blscmts from the uven immedi-
ately and cool.

29
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CARE AND CLEANING

Exterior and Door: The outside and door may be cleaned with mild soap and warm water, wipe clean with
a damp cloth. Aveid the use of harsh abrasive cleaners. :

Touch Control Panek: Care should be taken in cleaning the touch control panel. Open the oven door befare
cleaning to inactivate the control panel. Wipe the panel with a cloth dampened slightly with water only.
Do not scrub or use any sort of chemical cleaners. Avoid the use of excess water. '

Interior walls: , : j o ) R

1. The walls of the oven are stainless steel; for easy cleaning, wipe any spatters or spills withasoftdamp
cloth or sponge after each use. For heavier soil, use mild soap, wipe clean with a damp cloth. While
the oven is still warm, remove the soil immediately.

2. The waveguide cover, which is situated on the wall of the oven, should be cleaned at regular intervals.

Use mild soap and watér to remove excess grease build-up before it bakes on. The cover must be kept
clean to avoid uneven microwave distribution. :

Turntable/Roller Stay: : ,
Wash the turntabie and roller stay in mild, scapy water. Dry with a soft cloth. After cleaning the floor of

the oven, ensure any water is removed with a soit cloth. Avoid use of excess water.

SERVICE CALL CHECK

Please check the following before calling service: . )

1. Does the display light? s Yes No

2. When the door is apened, does the oven lamp light? Co Yes No
If “No” is the answer far both, please check your wall socket and the fuse in your meter box. If bath
the wall socket and fuse are functioning properly, CONTACT YOUR NEAREST SERVICE CENTRE
APPROVED BY SHARP. - = oo oo sty = s s i mms 1 5 0

Please check the following if “Yes” is the answer to either of the avobe questions. .

3. Place one cup. of water (approx. 250 ml) in a glass measuring cup in the oven and close the door

securely. Oven lamp should go off if door is closed properly.
Programme the oven for 2 minutes on HIGH. Press these pads: |

A. Does the oven lamp light? . . . . o ‘ Yes
B. Does the cooling fan wark?- ===~ oo oo mm— 0 Yes
(Put your hand over the rear ventilation openings.}
C. Does the turntable rotate?
D. Do Microwave Symbol, COOK and HIGH indicators light?
" E. After 2 minutes, Is the water hot?
4. Remove water from
the oven and programme:

A. Do Convection Fan Symbol, CONV and COOK indicators light? Yas No
B. After 5 minutes, is the inside of the oven hot? Yes No
If "NO" is the answer to any of the above questions, please check your wall socket and the fuse in your

meter box.

If both the wall socket and the fuse are functioning propérly, CONTACT YOUR NEAREST SERVICE

CENTRE AFPROVED BY SHARF. oo

SPECIFICATIONS

AC Line Voitage: Single phase Microwave Frequency: 2450 MHz )
"« Australia 240V, 50Hz Outside Dimensions:  520mm{W)x338mmi{H)
» New Zealand 230-240V, h0Hz ‘ x 469mm{D)
AC Power Required: 1.5 kW (Microwave) Cavity Dimensions:  346mm(W)x222mm({H}
1.8 kW(Convection)} X 350mm({D)
Qutput Power: Oven Capacity: 27 litre {1.0cu.ft)
Microwave 850 W* (IEC-705-1988), Cooking Uniformity:  Turntable {330mmtray}
. 750W (AS2895-1986) © system
Convection Heater 1500W Weight Approx, 24 kg

# This measurement is based on the International Electrotechnical Commission's standardised method

for measuring out power. %




QUICK REFERENCE GUIDE

Feature

Function

Quick Operation Guide

Instant Action

To cook a single
menu portion.

To cock one portion of Reheat Pie
Just One Touch - select menu for a single serve

Two, three,
four serves of |
Instant Action

To adjust cooking —

of serves.

~time to the number |

—To cook two serves - 2 serves of Reheat Pie
--= - Press 2 -~ Select Instant Action Menu -

Multi Cook ~ '{ To cook by the Muiti
- Cook programmes. Press Muiti Cook  Select Food  Enter Weight Press Start
Category
o INSTANT.CODK
. . START
Easy Defrost | To defrost.
Press Easy Defrost Enter Weight Press Start
INSTANT COOK'
Variable Ability to adjust To soften Cream Cheese or Butter (40 sec. on MED LOW)
cooking microwave oven Enter cooking time  Select power ' Press the START
control power. i : y INSTAMNT £0
Preheat by To preheat. Preheat before cooking a cake.
Convection Press the CONVEC Selact Temp. Press the START
e ‘ INSTANT COOK]
; | To cook by Convec- -| To cook Anzac Biscuits for 14 minutes.
'%"FQ,‘;%G;'E,’;? tion V! ‘ Enter cookingtime  Select CONV.  Select temp. Pr
Mix Cooking To cook manually by | T0 cook lasagne for 20 minutes on HIGH MIX
Mix cooking. Enter cooking time Select HIGH MIX Press the START
Grilling To cook by Grill.
Child Laek To lock keypad to
’ prevent operation
To cancel the child
Lock ‘
Clock To set clock. To set for 11:45 am
- Press the AUTO Prass the AUTO
START/CLOCK Enter Time START/CLOCK
- AUTO
FETART | —
CLOCK
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Golf course search by state

http://golfingnear.com

Email search by domain

http://emailbydomain.com

Auto manuals search

http://auto.somanuals.com

TV manuals search

http://tv.somanuals.com
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