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VIKTIGA SAKERHETSINSTRUKTIONER R

DIN OCH ANDRAS SAKERHET AR

MYCKET VIKTIG

| denna bruksanvisning och pa
sjalva apparaten ges viktiga

sakerhetsvarningar som ska lasas

och alltid foljas.

Detta ar en sakerhetssymbol for
fara som varnar for eventuella

risker for anvandaren och andraii

narheten.

Alla sakerhetsvarningar
foregas av denna symbol
och féljande ord:

Anger en farlig situation som
kommer att orsaka allvarlig
skada om den inte undviks.

Anger en farlig situation som kan
fororsaka allvarliga personskador

om den inte undviks.

Alla sakerhetsvarningar ger
specifika detaljer om den
potentiella risk som féreligger och
talar om hur du ska undvika risken
for personskador och andra skador
samt elektriska stotar pa grund av
felaktig anvandning av apparaten.
Folj foljande instruktioner
noggrant:

Dessa instruktioner ska alltid
forvaras nara till hands for
framtida referens.

Anvand skyddshandskar vid
uppackning och installation.
For att hantera och installera
apparaten kravs minst tva
personer.

Apparaten maste kopplas bort
fran eluttaget innan nagot
installationsarbete utfors.
Installation och underhall ska
utféras av behorig fackman i
enlighet med tillverkarens
anvisningar och lokala
sakerhetsbestammelser.
Reparera eller byt inte ut delar
pa apparaten om detta inte
direkt anges i bruksanvisningen.
Byte av elkabel far bara utféras
av en kvalificerad elektriker.
Vand dig till en auktoriserad
serviceverkstad.



Enligt lag ar det obligatoriskt
att ansluta denna apparat till
jord.

Natkabeln maste vara
tillrackligt 1ang for att apparat
ska kunna anslutas till ett
eluttag nar den star pa plats.
For att installationen ska
uppfylla gdllande
sakerhetskrav maste en allpolig
strombrytare med minst 3 mm
kontaktavstand anvandas.
Anvand inte
forlangningssladdar eller
grenuttag.

Anslut inte apparaten till ett
uttag som kan mandvreras av en
fjarrkontroll eller en timer.
Drainte i apparatens natkabel.
Nar installationen ar klar ska
inte anvandaren kunna fa
atkomst till de elektriska
komponenterna.

Vidror aldrig apparaten med
vata kroppsdelar och var inte
barfota nar du anvander den.
Apparaten ar endast avsedd att
anvandas i hushallet for
matlagning. Det ar inte tillatet
att anvanda apparaten for
andra andamal (t.ex. for att
varma upp rum eller utomhus).
Tillverkaren fransager sig allt
ansvar for skador pa personer,
djur eller egendom om dessa
anvisningar och
sakerhetsforeskrifter inte foljs.

Denna apparat ar avsedd att
byggas in. Anvand den inte
fristdende eller i ett skap med
lucka.

Under anvandning blir
apparaten och dess atkomliga
delar heta. Det ar viktigt att
inte vidrora varmeelementen.
Smabarn (0-3 ar) och barn (3-8
ar) ska hallas under uppsikt nar
de vistasinarheten av
apparaten.

Barn fran 8 ars alder och
personer med nedsatt fysisk,
sensorisk eller mental formaga,
eller bristande erfarenhet och
kunskap far lov att anvanda
apparaten om de halls under
uppsikt eller om de har fatt
instruktioner om hur
apparaten ska anvandas pa ett
sakert satt och forutsatt att de
forstar vilka faror det innebar.
Barn far inte leka med
apparaten. Rengodring och
underhall far inte utforas av
barn utan uppsikt.

Under och efter anvandning
ska du undvika att vidrora
varmeelementen och
apparatens invandiga ytor: risk
for brannskada.

Undvik att apparaten kommeri
kontakt med trasor eller andra
brannbara material tills alla
komponenter har svalnat helt.



Nar du ar klar med
matlagningen, 6ppna
apparatens lucka forsiktigt for
att gradvis slappa ut den varma
luften eller angan innan du
Oppnar helt. Tapp aldrig till
ventilationsOppningarna.
Anvand grytlappar for att ta ut
kokkarl och tillbehor och var
noga med att inte vidrora
varmeelementen.

Lagg aldrig lattantandligt
material inuti apparaten elleri
narheten avden. Om
apparaten skulle slas pa av
misstag kan materialet fatta
eld.

Anvand inte mikrovagsugnen
for att vairma mat eller vatskor i
lufttata behallare.

Trycket 6kar i behallaren och
den kan explodera eller orsaka
annan skada nar den 6ppnas.
Anvand inte din mikrovagsugn
for att torka textilier, papper,
kryddor, orter, tra, blommor,
frukt eller andra brannbara
material. Brand kan uppsta.
Lamna inte apparaten utan
tillsyn, sarskilt nar du anvander
papper, plast eller andra
brannbara material under
tillagningen. Papper kan
forkolna eller brinna och vissa
plaster kan smalta nar de
anvands vid uppvarmning av
mat.

Anvand bara behallare som ar
lampliga for anvandning i
mikrovagsugn.

Vatskan kan bli 6verhettad till
en temperatur over
kokpunkten utan att det syns
att den kokar. Det finns da risk
att den heta vatskan plotsligt
kokar over.

Anvand inte mikrovagsugnen
for

fritering eftersom oljans
temperatur inte kan
kontrolleras.

Nar du har varmt en nappflaska
eller en barnmatsburk ska du
alltid kontrollera temperaturen
och réra om innan barnet ater.
Ta av lock och napparinnan
maten varms.

Om alkoholhaltiga drycker
anvands vid matlagningen (t.
ex. rom, konjak, vin), tank pa
att alkohol avdunstar vid hoga
temperaturer. Darfor finns det
risk for att dessa alkoholangor
fattar eld nar de kommeri
kontakt med det elektriska
varmeelementet.

Overhettad fett och olja kan
|5tt fatta eld. Overvaka alltid
tillagningen nar du lagar mat
med mycket fett, olja eller
alkohol (t- ex. rom, cognac,
vin).



Anvand inte mikrovagsugnen
for att tillaga eller varma upp
hela agg, med eller utan skal,
eftersom de kan explodera
aven efter att uppvarmningen
har avslutats.

Om material inuti eller utanfér
apparaten antands eller om du
ser rok, hall luckan stangd och
stang av apparaten. Koppla
bort natkabeln eller stang av
strommen med sakringen eller
huvudstrombrytaren.
Overhetta inte maten. Brand
kan uppsta.

Rengoring av ugnen ar normalt
det enda underhall som kravs.
Om apparaten inte halls ren
kan dess yta ta skada, vilket i
sin tur kan reducera
apparatens livslangd och dven
orsaka farliga situationer.
Anvand aldrig angtvatt for att
rengbra den.

Anvand inga starka, slipande
rengoringsmedel eller vassa
metallskrapor for att rengora
apparatens glaslucka eftersom
de kan repa ytan sa att glaset
splittras.

Fratande kemikalier och angor
far inte anvandasidenna
apparat. Denna typ av apparat
ar endast avsedd for
uppvarmning och tillagning av
mat. Den ar inte avsedd for
industriell anvandning eller
laboratoriebruk.

Avlagsna aldrig nagon kapa.
Lucktatningarna och omradena
kring tatningarna maste
inspekteras regelbundet
avseende skador. Anvand inte
apparaten om du upptacker
nagon skada, utan se till att
den forst repareras av en
auktoriserad servicetekniker.
Service far endast utféras av en
behorig servicetekniker. Att
utféra service eller reparation
som kraver att kapor som
skyddar mot mikrovagsenergi
avlagsnas ar farligt for alla som
saknar erforderlig utbildning.



FORSAKRAN OM OVERENSSTAMMELSE

Denna apparat har utformats, tillverkats och
marknadsforts i enlighet med kraven i féljande
EU-direktiv:

LVD 2014/35/EU, EMC 2014/30/EU och RoHS
2011/65/EU.

Denna apparat ar avsedd att komma i kontakt
med livsmedel och féljer EU:s direktivom

MILJOSKYDD

CE-miérkning C € nr 1935/2004.

Denna produkt uppfyller kraven i de europeiska
ekodesignférordningarna 65/2014 och 66/2014 i
enlighet med den europeiska standarden EN
60350-1.

——

BORTSKAFFANDE AV FORPACKNINGSMATERIALET
Forpackningsmaterialet kan atervinnas till 100%
och &r markt med atervinningssymbolen ().

Forpackningsmaterialets olika delar ska darfor
kasseras pa ett ansvarsfullt satt enligt gallande
lokala bestammelser om avfallshantering.

TIPS FOR ENERGIBESPARING

- Varm bara upp mikrovagsugnen om det
specificeras i tillagningstabellen eller om ditt
recept kraver det.

- Anvand morka eller svartlackerade
ugnsformar och bakplatar, eftersom de
absorberar vairme mycket battre.

- Stdngavapparaten 10-15 minuter innan den
installda tillagningstiden ar slut. Mat som
kraver langre tillagningstid kommer att
fortsatta tillagas dven nér apparaten ar
avstangd.

KASSERING AV PRODUKTEN

- Dennaapparat ar markt i enlighet med
EG-direktivet 2012/19/EG om elektriskt och
elektroniskt avfall (Waste Electrical and
Electronic Equipment, WEEE).

- Genom att sakerstélla att produkten hanteras
pa ratt satt bidrar du till att forebygga
eventuella negativa konsekvenser for miljon
och manniskors hdlsa, som annars kan
orsakas av olamplig avfallshantering av
denna produkt.

- Symbolen E pa produkten och pa de
dokument som medfdljer produkten visar att
denna produkt inte far skrotas som
hushallsavfall, utan ska lamnas in pa
miljostation for atervinning av elektrisk och

elektronisk utrustning.

KASSERING AV HUSHALLSAPPARATER

- Denna apparat ar tillverkad av material som kan ateranvandas eller atervinnas. Kassera apparaten i
enlighet med lokala miljobestammelser om avfallshantering. Innan skrotning ska du klippa av
elsladden sa att apparaten inte kan anslutas till elndtet.

- Foér merinformation om hantering, atervinning och ateranvandning av elektriska
hushallsapparater, var god kontakta de lokala myndigheterna, din lokala sophanteringstjanst eller

butiken dar du kopte apparaten.



INSTALLATION/

NAR PRODUKTEN HAR PACKATS UPP, kontrollera
att den inte har skadats under transporten och
att luckan stdnger ordentligt.

KONTAKTA DIN ATERFORSALIARE eller ndrmaste
kundtjdnst om du upptdcker ett problem.

INSTALLATION AV PRODUKTEN

FOL) MEDFOLJIANDE SEPARATA
MONTERINGSANVISNINGAR for att installera
produkten.

FORE NATANSLUTNING

FORSAKRA DIG OM ATT SPANNINGEN som anges pa
typskylten 6verensstammer med nédtspanningen
i ditt hem.

TA INTE BORT skyddsplattorna som sitter 6ver
mikrovagsinloppet pa ugnsutrymmets sidovagg.
Skyddsplattorna forhindrar att fett och
matsmulor tréanger in i mikrovagskanalerna.

SE TILL ATT MIKROVAGSUGNENS UTRYMME 3r tomt
fore installationen.

KONTROLLERA ATT APPARATEN INTE AR SKADAD.
Kontrollera att det gar att sténga
mikrovagsugnens lucka ordentligt och att luckans
inre tatningslist inte ar skadad. Tom
mikrovagsugnen och rengor insidan med en
mjuk, fuktig trasa.

EFTER NATANSLUTNING

PRODUKTEN fungerar endast nar
mikrovagsugnens lucka ar ordentligt stangd.

DENNA APPARAT MASTE VARA JORDAD.
Tillverkaren ansvarar inte for skador pa person,
djur eller dgodelar som uppkommer pa grund av
att detta krav inte har uppfylits.

FOR ATT FORHINDRA EVENTUELLA SKADOR
rekommenderar vi att du inte tar ut produkten
fran polystyrenskummet férréin du ska installera
den.

BARN SKALL INTE UTFORA INSTALLATIONSINGREPPEN.
Hdll barn pd avstdand under installation av
apparaten. Férvara allt férpackningsmaterial
(plastpdsar, polystyrendetaljer och liknande) utom
rdckhdll fér barn, bade under installation och efter.

ANVAND INTE denna produkt om natkabeln ar
skadad, om den inte fungerar korrekt eller om
den har skadats eller tappats. Doppa inte ned
natkabeln i vatten. Hall natkabeln borta fran heta
ytor. Det féreligger annars risk for elektriska
stotar, brand och andra faror.

Om natkabeln &r for kort, 1at en behorig
elektriker eller servicetekniker installera ett
eluttag nara produkten.

NATKABELN maste vara tillrackligt lang for att
produkten ska kunna anslutas till eluttaget nar
den arinbyggd i ett kdksskap.

FOR ATT INSTALLATIONEN ska uppfylla gillande
sakerhetsbestimmelser ska en allpolig brytare
med minst 3 mm kontaktavstand anvandas.

TILLVERKAREN ansvarar inte for problem som
orsakas av att anvandaren inte har foljt dessa
anvisningar.

Den undre delen av apparaten far inte vara
tillgdnglig EFTER INSTALLATION. For att produkten
skall fungera korrekt far du inte blockera
6ppningen mellan arbetsbanken och den 6vre
delen av ugnen.



REKOMMENDERAD ANVANDNING OCH RAD

HUR DU LASER TILLAGNINGSTABELLEN

TABELLEN ANGER VILKA FUNKTIONER som passar
bast for olika typ av mat. Tillagningstiden, dar
den anges, startar fran den stund du satter in
maten i mikrovagsugnen, forutom forvarmning
(dér sadan krévs).

TILLAGNINGENS INSTALLNINGAR OCH TIDER ar
endast vagledande och beror pa mangden mat

PLASTFOLIE OCH PASAR

TA BORT KLAMMOR OCH FORSLUTNINGAR som
innehaller metalltradar fran plast- och
papperspasar innan de laggsini
mikrovagsugnen.

GOR HAL I PLASTFOLIE med en gaffel eller liknande
for att slappa ut trycket och undvika explosion
eftersom anga bildas under tillagningen.

MATLAGNING

MIKROVAGOR TRANGER in i maten till ett
begransat djup. Om du ska laga flera bitar pa en
gang, lagg bitarnai en cirkel for att géra sa att
flera bitar ar pa utsidan.

SMA BITAR ér firdiga tidigare &n stora bitar.

SKAR MATEN i lika stora bitar fér en jamn
tillagning.

FUKT AVDUNSTAR under tillagning i mikrovagsugn.

ETT MIKROVAGSSAKERT LOCK pa kirlet gor att
mindre fukt férsvinner.

OFTAST FORTSATTER MATEN att tillagas efter att
mikrovagsugnen ar klar. Darfor ar det viktigt att
|ata statiden avsluta tillagningen.

VANLIGTVIS AR DET VIKTIGT ATT RORA OM under
tillagning i mikrovagsugn. Vid omrorning ska du
flytta den tillagade maten pa utsidorna mot
mitten och den mindre tillagade maten i mitten
mot utsidorna.

LAGG TUNNA KOTTSKIVOR ovanpa varandraien
hog eller lagg dem sa att de yttersta delarna
lappas over. Tjockare matstycken, sdsom
kottfarslimpor och korvar, ska placeras néara
varandra.
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och pa vilka tillbeh6ér som anvands. Laga alltid
maten med den minsta tillagningstiden som
anges och kontrollera att den ar fardig i mitten.

FOR BASTA MOJLIGA RESULTAT, folj noga raden i
tillagningstabellen vad galler val av tillbehor (om
medfdljande) som ska anvandas (om
medféljande).

VATSKOR

VATSKAN KAN BLI OVERHETTAD till en temperatur
over kokpunkten utan att det syns att den kokar.
Denna 6verhettning kan gora att heta vatskor
plotsligt kokar 6ver.

FOR ATT UNDVIKA DETTA:

@ Anvand inte kirl med raka sidor och smal
hals.

0 R6r om vatskan innan du stéller in karlet i
ugnen och lamna teskeden i karlet.

O Ror om igen efter uppvarmningen och ta
sedan forsiktigt ut kérlet fran
mikrovagsugnen.

BARNMAT

NAR DU HAR VARMT en nappflaska eller en
barnmatsburk maste du alltid kontrollera
temperaturen och réra om innan barnet ater.

PA sA SATT kan du vara siker pa att virmen ar
jamnt férdelad, samtidigt som du undviker risken
for skallning eller brannskador.

FORSAKRA DIG OM ATT lock och nappar har tagits
bortinnan maten varms.

FRYST MAT

FOR BASTA RESULTAT rekommenderar vi att tina
direkt pa den roterande glasplattan. Om
nodvandigt, anvand en plastbehallare som &r
lamplig for mikrovagsugn.

KOKT MAT, stuvningar och kottsaser tinar béttre
om du ror i dem under upptiningen.

SEPARERA DELARNA nadr de borjar tina. Enskilda
skivor tinar snabbare.
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TILLBEHOR A

ALLMANT

DET FINNS ett antal tillbehor pa marknaden.
Kontrollera att de dr lampade for mikrovagsug-
nar innan du gor nagra inkop.

KONTROLLERA FORE MATLAGNING att de karl du

tank anda & ak NG

anker anvanda ar ugnssakra Twi&m%”

och slapper igenom mik- = Y

b ]\
gor. b

SE TILL ATT MAT OCH TILLBEHOR som stélls in i
ugnen inte kommer i direkt kontakt med ugns-
utrymmets vaggar eller tak.

Detta giller speciellt tillbehor som helt eller
delvis ar tillverkade av metall.

OM TILLBEHOR SOM INNEHALLER METALL kom-
mer i kontakt med ugnens vaggar eller tak nar
ugnen anvands kan det bildas gnistor och ug-
nen kan skadas.

KONTROLLERA ALLTID att glasplattan kan snurra
fritt innan du startar ugnen.

RULLSTOD

RULLSTODET SKALL SITTA under glas-
plattan. Placera aldrig nagot annat
tillbehor pa detta stod.

. Montera rullstédet i ugnen.

=0

ROTERANDE GLASPLATTA

DEN ROTERANDE GLASPLATTAN skall sitta pa
plats vid samtliga tillagningsme-
toder.. Den samlar upp droppan-
de vatskor och matpartiklar som
annars skulle flacka och smutsa
ned ugnen invandigt.

. Placera glasplattan pa rullstodet.

CRISPHANDTAG

ANVAND DET MEDFOLJANDE
CRISPHANDTAGET for att lyfta ut den
heta crisppannan ur ugnen.

\\,’)\\

CRISPPANNA

LAGG MATEN DIREKT | CRISPPANNAN.
Anvand alltid glasplattan
som underlag nar du an-
vander crisppannan.
LAGG INGA TILLBEHOR i crisppan-
nan, eftersom den snabbt blir myck-
et het och det finns risk att tillbeho-
ret skadas.

CRISPPANNAN kan forvarmas innan den an-
vands (max. 3 minuter). Anvand alltid Cris-
pfunktionen vid férvarmning av crisppannan.

STARTSKYDD / KNAPPLAS =0

DENNA AUTOMATISKA SAKERHETSFUNKTION TRA-
DER | FUNKTION EN MINUT EFTER att ug-
nen har atergatt till vilolage (standby)”.
(Ugnen ar i standby-lage nar 24-tim- )
marsklockan visas pa displayen eller, J\
om klockan inte har stéllts in, nar display-

en artom.)

A 4

FOR ATT KOPPLA UR KNAPPLASET maste du 6pp-
na och stanga ugnsluckan. Annars visas “DOOR”
(Lucka) i teckenfonstret.

11



TILLAGNINGSGRAD (enpast AUTOMW

N
\P)
&

DET GAR ATT VALJA TILLAGNINGSGRAD for de
flesta automatiska funktioner. Du kan sjalv sty-
ra slutresultatet med hjalp av funktionen Juste-
ra tillagningsgrad. Med denna funktion kan du
stdlla in en sluttemperatur som ar hogre eller
lagre an standardinstallningen.

NAR NAGON av dessa funktioner anvdnds vél-
jer ugnen standardinstallningen. Med denna in-
stallning erhaller du normalt det basta resulta-
tet. Men om maten du varmde blev for het for
att atas omedelbart kan du enkelt justera detta
innan du anvander funktionen nasta gang.

HE G e

TILLAGNINGSGRAD

LAGE EFFEKT

HOG +2 | GER DEN HOGSTA SLUTTEMPERATUREN

HOG +1 | GER HOGRE SLUTTEMPERATUR

MED 0 | STANDARDINSTALLNING

LAG-1 | GER LAGRE SLUTTEMPERATUR

LAG -2 | GER DEN LAGSTA SLUTTEMPERATUREN

ANMARKNING:
TILLAGNINGSGRADEN kan endast stallas in eller
andras under de 20 forsta sekunderna.

HI [3H AUTO’

DETTA GORS GENOM ATT VALJA TILLAGNINGS-
GRAD med knapparna +/- direkt efter att du har
tryckt pa Start-knappen.

ROR OM ELLER VAND MATEN (ENDAST AUTOFUNKTIONER). >

( n

NAR VISSA AV DE AUTOMATISKA FUNKTIONERNA
ANVANDS kan ugnen stanna (beroende pa vil-
ket program och vilken matklass som valts) och
uppmana dig att RORA OM MATEN (STIR FOOD)
eller VANDA den (TURN FOOD).

FOR ATT FORTSATTA TILLAGNINGEN:

~: Oppna luckan.

=~ RoOr om eller vand maten.

~: Stang ugnsluckan och tryck pa startknap-
pen.

12

ANMARKNING: TILLAGNINGEN FORTSATTER AU-
TOMATISKT EFTER 1 MINUT om maten inte har
vants eller rorts om. | detta fall tar uppvarm-
ningen langre tid.
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MATKLASSER (enpast AUTOFW

NAR DE AUTOMATISKA FUNKTIONERNA ANVANDS
maste ugnen veta vilken matklass den skall an-
vanda for att resultatet skall bli bra. Ordet
FOOD (MAT) och en matklass visas pa displayen
nar du valjer en matklass med knapparna +/-.

MATKLASSERNA listas i tabellerna for varje Au-
to-funktion.

ﬁ;

FOOD

= | €D Dinner pLATE (2509 - 5000)

’@ﬂ Soup (200g -

Y,
»

Y,
w

.
»

AVKYLNING /

%

OM MATEN INTE FINNS MED PA DESSA LISTOR, el-
ler om matens vikt ar lagre eller hogre an den
rekommenderade, folj anvisningarna i "Tillag-
ning och uppvarmning med mikrovagor".

NAR EN FUNKTION HAR AVSLUTATS kan ugnen ge-
nomfdéra en avkylningsprocedur. Detta ar nor-
malt.

Nar proceduren ar klar stangs ugnen av auto-
matiskt.

OM TEMPERATUREN AR HOGRE AN 50 °C visar
displayen "HOT" och den aktuella ugnstempe-
raturen. Se till att du inte vidror ugnens insida
nar du tar ut mat. Anvand grytlappar.

NAR TEMPERATUREN AR LAGRE AN 50 °C <<
tillfalligt visa 24-timmarsklockan nar Q
"HOT" visas pa displayen.

visas 24-timmarsklockan.
TRYCK PA TILLBAKA-KNAPPEN for att

AVKYLNINGSPROCEDUREN kan avbrytas genom
att luckan 6ppnas utan att ugnen skadas.




= ANDRA INSTALLNINGAR > =

o ®  NAR UGNEN ANSLUTS TILL ELNATET

- A select . o
AoTe D COTTT D_ FORSTA GANGEN uppmanas du att
SETTI ?ﬁﬁ

®

. g g stlla klockan.
EFTER ETT STROMAVBROTT blinkar
klockan och den maste da stal-
las igen.
0 TRYCK PA MANUAL-KNAPPEN tills Setting (Instalining) visas. UGNEN HAR ett antal funktioner
@ ANVAND KNAPPARNA +/- for att vilja en av foljande som kan justeras enligt din per-
sonliga smak.

installningar for justering.
=~ Klocka @
=~ Ljud
: EKO
¢ Ljusstyrka

~
~

© TRvCK PA STOPP-KNAPPEN FOR ATT LAMNA installningsfunktio-
nen och spara alla andringar nar du ar klar.

@ KLOCKINSTALLNING @

<< D —_—F ® HALL UGNSLUCKAN OPPEN NAR DU

O e % CLITH U_% O O STALLER KLOCKAN. Du har d3 5 mi-

nuter pa dig for att slutfora install-

% Qé@ ningen av klockan. Annars har du

bara 60 sekunder pa dig for varje
enskilt steg.

Oe

TRYCK PA OK-KNAPPEN. (siffrorna till véanster (timmar) blinkar).
TRYCK PA KNAPPARNA +/- for att stélla in timtalet.
TRYCK PA OK-KNAPPEN (de tva hégra siffrorna (minuter) blinkar).

TRYCK PA KNAPPARNA +/- for att $télla in minuttalet.

-~ I~ )

TRYCK PA OK-KNAPPEN igen for att bekrafta dndringen. @

KLOCKAN AR INSTALLD OCH FUNGERAR.
OM DU INTE VILL ATT KLOCKAN SKALL VISAS I DISPLAYEN, 6ppna klockin-
stallningen igen och tryck pa Stopp-knappen medan siffrorna blinkar.

—
L)
[}
)
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’:, ANDRA INSTALLNINGAR >

@ —uuowsTAuning > @)

® << ’ " ®
O Q:—DL@_%{% O

@ Trvck PA OK-KNAPPEN.

@ TRvCK PA KNAPPARNA +/- for att sitta PA eller stanga AV summern.

0 TRYCK PA OK-KNAPPEN igen for att bekrafta dndringen.

<<

@ AUTO
O O

CD
oD
Ok
Oe

@ TRYCK PA OK-KNAPPEN.
0 TRYCK PA KNAPPARNA +/- for att satta PA eller stdnga AV EKO-instéllningen.
9 TRYCK PA OK-KNAPPEN igen for att bekrafta dndringen.
OM DU VALIER PA visas inte displayen och 24-timmarsklockan i
standby-lage.

OmMm DU VALIJER AV slocknar inte displayen och 24-timmarsklockan
visas permanent.

‘o
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=2 ANDRAINSTALLNINGAR/ P

O uustia > oy
@ << ’ o N
O Oy &’ 8_®3& O O
@ @
@ TRvCK PA OK-KNAPPEN.

0 TRYCK PA KNAPPARNA +/- for att $télla in 6nskad ljusstyrka.

© TRvck PA OK-KNAPPEN igen for att bekrifta ditt val.

TIMER

®
O ANVAND DENNA FUNKTION nar du

Ok

@ = AUTO _ | D A
O OHd gm H
MAN. D v

]
'@J behover en dggklocka for att stal-
k @ @ la in exakt tid, t.ex. for att koka
dgg och jasa degar.

@ TrRvck PA KNAPPARNA +/- for att §tilla in 6nskad timertid.
@ TrRvck PA OK-KNAPPEN.
NAR TIMERNS NEDRAKNINGSTID LOPER UT avges en ljudsignal.

OM STOPPKNAPPEN trycks in innan timern har slutat nedrakningen
gar timern tillbaka till noll.

16
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TILLAGNING OCH VARMNING MED MIKROVAGOR \\\

oK @

655,

@@

ANVAND DENNA FUNKTION for normal tillagning och uppvarmning av t.ex. gronsaker, fisk, potatis

och kott.

0000

TRYCK UPPREPADE GANGER PA MANUAL-KNAPPEN tills mikrovagsfunktionen visas.

TRYCK PA KNAPPARNA +/- for att stilla in mikrovagseffekten.

TRYCK PA OK-KNAPPEN for att bekréfta ditt val. Du kommer automatiskt till ndsta ingtallning.
TRYCK PA KNAPPARNA +/- for att stélla in koktiden.

TRYCK PA STARTKNAPPEN.

NAR TILLAGNINGEN HAR BORJAT

kan du enkelt 6ka tiden med 30 sekunder genom att trycka pa start-
knappen. Varje tryck dkar tiden med 30 sekunder. Du kan ocksa mins-

ka eller 6ka tiden genom att trycka pa plus-/minusknapparna (+/-).

TRYCK PA KNAPPEN << om du vill dterga till Idget dar du kan dndra kok- <<

tiden och effekten. Bada kan dndras med knapparna +/- under tillag- Q
ning.

_ EFFEKTNIVA
ENDAST MIKROVAGOR
EFFEKT ANVANDNING:
1000 W UPPVARMNING AY DRY(;KER, \‘z/atte.lj\, klara sop.por, kaﬂffe, te "och annan r.'.nat nje_td hog
vattenhalt. Om ratten innehaller agg eller gradde bor ett lagre effektlage valjas.
800 W | TILLAGNING AV GRONSAKER, kott, etc.
650 W | TILLAGNING AV fisk.
500 W FORSIKTIG TILLAGNING av t.ex. saser med hog proteinhalt, ost- och dggratter samt for att
avsluta tillagningen av grytratter.
350 W | SJUDNING AV STUVNINGAR, smalta smor och choklad.
160 W | UPPTINING. Mjukgoring av smor och ost.
90 W | MJUKGORING av glass.
OW | NAR ENDAST timern anvands.

17
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® ,
O O#fpe

SNABBSTART/ <D

B D T ANVAND DENNA FUNKTION for
M I_}I"I I8
U (_! I

snabb uppvarmning av mat med
hog vattenhalt sasom klara sop-
por, kaffe eller te.

0 TRYCK PA START-KNAPPEN FOR ATT AUTOMATISKT STARTA ugnen med full mikro-
vagseffekt oc¢h koktiden installd pa 30 sekunder. Varje tryck 6kar tiden med

30 sekunder.

DD

®

O Oz
@®

DU KAN OCKSA MINSKA ELLER OKA TIDEN GENOM ATT TRYCKA PA
PLUS-/MINUSKNAPPARNA (+/-) efter att vdrmningen pabdrjats.

CRISP__ > @

® ANVAND DENNA FUNKTION for
O uppvarmning och tillagning av piz-
za och andra degbaserade mat-
@ ratter. Crispfunktionen ar ocksa
lamplig for att steka bacon, dgg,
korv, hamburgare, etc.

A
(a]

0 30 %_@/
@

Ok

\%

@ TrycK UPPREPADE GANGER PA MANUAL-KNAPPEN tills Crispfunktionen visas.

0 TRYCK PA PLUS-/MINUSKNAPPARNA (+/-) for att stélla in koktiden.

© TRYCK PA STARTKNAPPEN.

18

UGNEN ANVANDER AUTOMATISKT bade mikrovagor och grill for att
varma crisppannan. Pa sa satt far crisppannan snabbt den tempera-
tur som kravs for att maten skall fa ratt farg och krispighet.
KONTROLLERA ATT crisppannan star mitt pa glasplattan.

UGNEN OCH CRISPPANNAN blir mycket heta nar denna funktion an-
vands.

PLACERA ALDRIG DEN HETA CRISPPANNAN pa varmekansliga underlag.
VAR FORSIKTIG OCH VIDROR INTE ugnstaket ovanfor grillelementet.
ANVAND GRYTLAPPAReller det speciella crisphandtaget nar du skall
ta ut den heta crisppannan ur ugnen.

ANVAND ENDAST den medféljande crisppannan tillsammans

med denna funktion. Andra crisppannor som finns pa marknaden
ger inte korrekta resultat med denna funktion.



GRILL

ANVAND DENNA FUNKTION FOR ATT

@ -
O O AUFTO_% lwl[] 0 g_@ﬁ O O brynanytan p& mat som har place-
®

rats pa bakgallret.

@ TRYCK UPPREPADE GANGER PA MANUAL-KNAPPEN TILLS GRILLFUNKTIONEN VISAS.
@ TRvCK PA PLUS-/MINUSKNAPPARNA (+/-) for att stilla in koktiden.
© TRYCK PA STARTKNAPPEN.

PLACERA MATEN pa grillgallret. Vand pa maten under tillagningen.
KONTROLLERA ATT KARLEN som skall anvdndas for grillning dr ugns-
sdkra och tal grillens héga temperatur.

ANVAND INTE PLASTREDSKAP ndr du grillar. De skulle smdlta. Trd och
papper dr inte heller Iémpliga material.

) \ GRILL KOMBI/ ) \

< e D ANVAND DENNA FUNKTION for till-
O D l// \\l 1300 —®/& O O lagning av ratter sasom gratang-
MAN. © .
{ er, lasagne, kyckling och bakad
@ o

potatis.

TRYCK UPPREPADE GANGER PA MANUAL-KNAPPEN tills Grill kombifunktionen visas.

TRYCK PA OK-KNAPPEN for att bekréfta ditt val. Du kommer automatiskt till ndsta ingtallning.

TRYCK PA KNAPPARNA +/- for att $télla in koktiden.

®
(1)
0 TRYCK PA KNAPPARNA +/- for att stilla in mikrovagseffekten.
(3]
(4]
(5]

TRYCK PA STARTKNAPPEN.

GRILL KOMBI
EFFEKT ANVANDNING:
650 W TILLAGNING AV gronsaker och
NAR GRILLEN ANVANDS AR mikrovagseffekten gratanger.
begransad. :
350-500 W TILLAGNING AV kyckling och
lasagne.
160-350 W TILLAGNING AV fisk och frysta

gratanger.

160 W | TILLAGNING AV kott.

90 W | GRATINERING AV frukt.

0 W | BRYNING endast under tillagningen.

19



'ﬁ‘é MANUELL UPPTINING ')ﬁ'

FOLJ ANVISNINGARNA i "Tillagning och upp-
varmning med mikrovagor" och valj effektniva
160 W vid manuell upptining.

OVERVAKA OCH KONTROLLERA MATEN DA OCH
DA. Ju mer erfarenhet du far, desto lattare blir
det att avgora hur lang tid som behdvs for oli-
ka mangder.

FRYST MAT | PLASTPASAR, plastfolie eller pap-

persforpackningar kan placeras direkt i ugnen
under forutsattning att forpackningen

inte har nagra delar i metall (t.ex. férslut—)

ningar med metalltrad).

FORMEN PA FORPACKNINGEN paverkar 7
upptiningstiden. Mat i platta férpack-
ningar tinar fortare an massiva block.

SEPARERA DELARNA nér de borjar tina.
Enskilda skivor tinar snabbare.

SKYDDA DE TUNNASTE DE-
LARNA (t.ex. kycklinglar och
kycklingvingar) med sma bi-
tar av aluminiumfolie nar de
borjar bli varma.

20

VAND PA STORA MATSTYCKEN efter halva upp-
tiningstiden.

KOKAD MAT, STUVNINGAR OCH KOTTSASER
( tinar battre om du rér i dem under upp-
tiningen.

v DET AR BATTRE att tina maten lite for lite
och lata upptiningen avslutas under sta-
tiden.

STATIDEN EFTERAT FORBATTRAR ALLTID resul-
tatet, eftersom varmen da
sprids och fordelas jamnare
i hela matvaran.




I// AUTOMATISK UPPVARW \Q

ANVAND DENNA FUNKTION FOR ATT

O O : ) \|RE - HE ao varma upp fardiglagad mat som

COOO0®O ©

antingen ar fryst, kall eller har
rumstemperatur.

LAGG MATEN pa en mikrovagssa-
ker och varmetalig tallrik eller fat.

TRYCK UPPREPADE GANGER PA AUTO-KNAPPEN tills funktionen Auto Reheat (Automatisk upp-
varmning) visas.

TRYCK PA OK-KNAPPEN for att bekrafta ditt val. Du kommer automatiskt till ndsta instalining.
TRYCK PA KNAPPARNA +/- for att vilja matklass ("FOOD" (MAT) oc¢h matklass visas pa displayen.)
TRYCK PA OK-KNAPPEN for att bekrafta ditt val. Du kommer automatiskt till ndsta instalining.
TRYCK PA KNAPPARNA +/- for att stalla in vikten.

TRYCK PA OK-KNAPPEN for att bekrafta ditt val.

TRYCK PA STARTKNAPPEN.
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y AUTOMATISK UPPVARMNING > \“

NAR DU LAGGER UPP en matratt som skall for- TACK ALLTID OVER MATEN MED LOCK ndr denna
varas i kylskdpet for varmning vid senare till- funktion anvands forutom vid uppvarmning av
—— falle, placera tjockare och mer kylda soppor, da behovs inget lock!
,/ - 4\\ kompakta ingredienser v OM MATEN LIGGER | EN HEL FORPACKNING
; g Ny langs tallrikens yt- ) (bér du gora 2-3 snitt i forpackningen, sa
\ 7 ; g, terkanter och tun- att det inte skapas 6vertryck under upp-
5 =¥ " nare eller lattare in- 7 varmningen.
~ gredienser i mitten. = v

PLACERA TUNNA KOTTSKIVOR ovanpa varandra
eller "flata" dem.

TIOCKARE MATSTYCKEN sasom kottfarslimpor
och korvar skall placeras néra varandra.

GOR HAL I PLASTFOLIE med en
gaffel eller liknande sa att tryck-
et kan utjdmnas nar anga bil-
das i behallaren under tillag-
ningen. Behallaren kan an-
nars explodera.

EN STATID PA 1-2 MINUTER
FORBATTRAR ALLTID resulta-
tet, sarskilt for fryst mat.

LIVSMEDEL TIPS

TILLAGA MATEN enligt ovanstaende rekommendationer.
= @ MATTALLRIK (2508 - 500g) A s

@ 0 SoPPA (200g - 800g) VARM UTAN LOCK i separata skalar eller i en stor skal.
KK FOLJ ANVISNINGARNA PA FORPACKNINGEN om

<= @) FRysT PORTION (250 - 500g)

ventilation, halstickning, etc.

VARM UTAN LOCK och stall en metallsked i muggen
@ O DRyckeR (0,1 - 0,51) eller koppen.

(5 ) s AT (250g - 500g)| PLACERA i ett ugns- och mikrovagssakert karl.
=

OM MATEN INTE FINNS MED PA DENNA LISTA, eller om matens vikt &r lagre eller hdgre dn den
rekommenderade, folj anvisningarna i "Tillagning och uppvarmning med mikrovagor".
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SNABBUPPTINING// \Q

ANVAND DENNA FUNKTION for upp-
tining av kott, fagel, fisk, gronsaker

= D M0 ¥ D A ®
O 0 l”/ QI.JE: T-Doe e (O O ochbrod.
e Snabbupptiningen bér endast an-
c)’ @ vandas for livsmedel med en net-
@ % tovikt mellan 100 g och 2,5 kg.
PLACERA ALLTID MATEN pa glasplat-
tan.

TRYCK UPPREPADE GANGER PA AUTO-KNAPPEN tills funktionen Rapid Defrost (Snabbupptining)
visas.

TRYCK PA OK-KNAPPEN for att bekréfta ditt val. Du kommer automatiskt till nasta ingtallning.
TRYCK PA KNAPPARNA +/- for att vilja matklass ("FOOD" (MAT) oc¢h matklass visas pa displayen.)
TRYCK PA OK-KNAPPEN for att bekréfta ditt val. Du kommer automatiskt till nasta ingtallning.
TRYCK PA KNAPPARNA +/- for att stilla in vikten.

TRYCK PA OK-KNAPPEN for att bekrafta ditt val.

TRYCK PA STARTKNAPPEN.
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SNABBUPPTINING/ Q

VIKT -
UGNEN BEHOVER VETA matens nettovikt. Ugnen berdknar /&
sedan automatiskt hur lang tid det behovs for att avsluta

proceduren.

OM VIKTEN AR MINDRE ELLER STORRE AN DEN REKOMMENDERADE: FOlj
anvisningarna i "Tillagning och uppvarmning med mikrovéagor" och
valj 160 W vid upptining.

FRYST MAT: =)
OM MATENS TEMPERATUR AR HOGRE AN DJUPFRYST (-18°C) % ?
staller du in en lagre vikt.

OM MATEN AR kallare @n djupfryst (-18°C) staller du in en ho-

gre vikt. { ')

<

LIVSMEDEL TIPS

£
*
£

%

© ko7 (100 - 2.0Kg)

Kottfars, kotletter, biffar eller stekar.
VAND MATEN ndr ugnen uppmanar dig att géra det.

e
&
*

o

© raceL (100g - 2.5Kg)

Kyckling, hel, delar eller filéer.
VAND MATEN ndr ugnen uppmanar dig att géra det.

© Fisk (100 g - 2,0 kg)

Hel, i skivor eller filéer.
VAND MATEN ndr ugnen uppmanar dig att géra det.

S
N
N

4@

0 GRONSAKER (100 g - 2,0 kg)

Blandade gronsaker, artor, broccoli, etc.
VAND MATEN ndr ugnen uppmanar dig att géra det.

N
£
&

)

© BroD (100g - 1.0Kg)

Limpa, bullar, kuvertbréd.
VAND MATEN ndr ugnen uppmanar dig att géra det.

FOR MAT SOM INTE FINNS PA DENNA LISTA och fér mat vars vikt ar lagre eller hogre dn den rekom-
menderade, folj anvisningarna i "Tillagning och uppvarmning med mikrovagor" och vilj 160 W vid

upptining.




m AUTOMATISK CRISP/,/ @

- ANVAND DENNA FUNKTION for att

<< S, o ®
AUTO Mand A .. .

O F_D l/y YR TG e D_@a O Q snabbt varma fryst mat till serve-
MAN. U — D v ringstemperatur.

@ @ Automatisk crisp ar endast av-
@ % sedd for fryst, fardiglagad mat.

Tryck pa Auto-knappen tills du kommer till funktionen Automatisk Crisp.

Oe

TRYCK PA OK-KNAPPEN for att bekrifta ditt val. Du kommer automatiskt till nista ingtalining.
TRYCK PA KNAPPARNA +/- for att vilja matklass. ("FOOD" (MAT) o¢h matklass visas pa displayen.)
TRYCK PA OK-KNAPPEN for att bekrifta ditt val. Du kommer automatiskt till nista ingtélining.
TRYCK PA KNAPPARNA +/- for att stélla in vikten.

TRYCK PA OK-KNAPPEN for att bekrifta ditt val.

[~~~

TRYCK PA STARTKNAPPEN.

LIVSMEDEL TIPS
KK SPRID UT POMMES FRITEN i ett jdmnt lager pa
i . Salta efter behov.
(‘-77/. 0 POMMES FRITES (200 g - 500 g) crisppannan .a.‘ a etterbenov .
ROR | MATEN nar ugnen uppmanar dig att
gobra det.

(’c/?,) 0 PizzA, tunn botten (200 g - 600 g) FOR P1zzA med tunn botten.

K
ra’c/ﬂ © Pan-pizzA (300 - 800 g) FOR PIzzA med tjock botten.
~
KK FOR KYCKLINGVINGAR, olja in crisppannan
gl i och stall in tillagningsgraden pa Lo 2.
& o KYCKLINGVINGAR (200g - 500 g) VAND MATEN nar ugnen uppmanar dig att
gora det.

& © auickE (200g - 500g) FOR QUICHE och pajer.

OM MATEN INTE FINNS MED PA DENNA LISTA eller om matens vikt ar lagre eller hégre dn den
rekommenderade, folj anvisningarna i "Tillagning och uppvarmning med mikrovagor".
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®

O

C0Oe0O0O ©

26

<« ANVAND DENNA FUNKTION EN-

~ s ®
- D 7\ CO0H D_ o DAST fér tillagning. Automatisk
O F_G Y \| COOH wo o O O
| @

AN, tillagning skall endast anvandas

@ % @ for mat som hor till kategorier lis-
tade i tabellen.

Lagg maten pa en mikrovagssaker
och varmetalig tallrik eller fat.

Tryck upprepade ganger pa Auto-knappen tills funktionen Auto Cook (Automatisk tillagning)
visas.

TRYCK PA OK-KNAPPEN for att bekrifta ditt val. Du kommer automatiskt till nasta ingtéllning.
TRYCK PA KNAPPARNA +/- for att vilja matklass. ("FOOD” (MAT) oc¢h matklass visas pa displayen.)
TRYCK PA OK-KNAPPEN for att bekrifta ditt val. Du kommer automatiskt till nasta instéllning.
TRYCK PA KNAPPARNA +/- for att stilla in vikten.

TRYCK PA OK-KNAPPEN for att bekréfta ditt val.

TRYCK PA STARTKNAPPEN.



’// AUTOMATISK TILLAGW \“

KONSERVERADE GRONSAKER: Oppna alltid bur- ¢ Gor hal i plastfolie med

kert karl. Tillaga aldrig gronsakerna i bur-
ken.

ken och hall innehallet i ett mikrovagssa- )

Tillaga farska, frysta eller konserverade 7 v ndr anga bildas i be-

gronsaker 6vertackta.

en gaffel eller lik-
(nande sa att tryck-
et kan utjamnas

hallaren under till-
lagningen. Behallaren
kan annars explodera.

REKOMMENDERADE VIKTER

@ BakAD POTATIS (200 g - 1 kg)

STICK HAL | POTATISARNA och placera dem p4 ett
mikrovags- och ugnssakert fat. Vand potatisen
nar ugnen avger en ljudsignal. Tank pa att
ugnen, fatet och maten blir mycket varma.
VAND MATEN ndr ugnen uppmanar dig att gora det.

@ FARsKA GRONSAKER (200 - 800 g)

@0

SKAR UPP GRONSAKERNA i lika stora bitar.
Tillsatt 2-4 matskedar vatten och tack ver.

RAr om nar ugnen avger en ljudsignal.

ROR I MATEN nar ugnen uppmanar dig att géra det.

E
&
&

0 FRYSTA GRONSAKER (200 - 800 g)

TILLAGA MED LOCK. R6r om ndr ugnen avger en
ljudsignal.
ROR I MATEN nar ugnen uppmanar dig att gora det.

o KONSERVERADE GRONSAKER
(200 - 600 g)

TILLAGA | ETT MIKROVAGSSAKERT kirl med lock.

© Popcorn (100 g)

Qi R @

TILLAGA ENDAST EN PASE &t gdngen. Om du
behdver mer popcorn, tillaga pasarna en i taget.

OM MATEN INTE FINNS MED PA DENNA LISTA eller om matens vikt dr lagre eller hégre dn den
rekommenderade, f6lj anvisningarna i "Tillagning och uppvarmning med mikrovagor".
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UNDERHALL OCH RENGORING

RENGORING ar normalt det enda underhall som
kravs.

OM UGNEN INTE HALLS REN kan ugnsytorna ta
skada, vilket i sin tur kan reducera ugnens livs-
langd och orsaka farliga situationer.

ANVAND INTE SKURSVAMPAR
SOM INNEHALLER METALL, e;(ﬂ

RENGORINGSMEDEL MED __ A< :‘S, 2
SLIPEFFEKT, stélull, skur- “G,.:;“’
trasor eller liknande som

kan skada kontrollpanelen och ugnens in-
vdndiga och utvéndiga ytor. Anvidnd en
svamp och ett milt rengéringsmedel el-
ler ett hushdllspapper fuktat med fénster-
putsmedel. Spraya fénsterputsmed|et pd

hushdllspapperet.
SPRAYA INTE direkt pd ugnsytorna.

TA UT GLASPLATTAN OCH RULLSTODET
da och da och rengor ugnsutrym-
mets botten. Detta ar speciellt
viktigt om ndgot kokat over eller
spillts ut i ugnen.

GLASPLATTAN SKALL ALLTID VARA PA PLATS nir
denna mikrovagsugn anvands.

@ ANVAND ALDRIG UGNEN ndr glasplattan
tagits ut fér rengéring.

ANVAND ETT MILT RENGORINGSMEDEL, vatten
och en mjuk trasa for att rengdra ugnens insi-
da, luckans fram- och baksida och listerna runt
Oppningen.

SE TILL ATT DET INTE SAMLAS FETT och
matpartiklar pa luckans kanter.

SVARA FLACKAR gér |attare att f& bort om du
staller in en kopp med vatten och later koka i
2-3 minuter. Angan mjukar upp flackarna.

@ ANVAND INTE ANGRENGORARE for att ren-
géra mikrovdagsugnen.

28

OBEHAGLIG LUKT | UGNSUTRYMMET kan motverkas
genom att ett glas med vatten och citronsaft stalls
in i ugnen och far koka i ett par minuter.

GRILLELEMENTET behdver inte rengoras efter-
som den hoga varmen férbranner eventuel-

la stankflackar, men taket ovanfoér elementet
maste rengdras da och da. Anvand varmt vat-
ten, rengoringsmedel och en svamp for det-

ta. Om du inte anvander grillfunktionen regel-
bundet maste du kora den 10 minuter en gang i
madnaden sa att fettstdnk och matrester branns
bort.

KAN MASKINDISKAS

RULLSTOD.

GLASPLATTA.

CRISPHANDTAG.

MILD RENGORING
CRISPPANNAN skall rengbras med
vatten och ett milt diskme-
del. Envis smuts gar att fa
bort med en kdkssvamp och
ett milt rengdringsmedel.
LAT ALLTID crisppannan svalna innan du ren-
gor den.

SKOLIJ INTE crisppannan under rinnan-

de vatten oc¢h doppa den inte i vatten ndr

den dr het. Den skadas om den kyls for

snabbt.

@ ANVAND INTE STALULL. Stdlull repar
crisppannans yta.

¢



OM UGNEN INTE FUNGERAR, kontrollera nedan-

FELSOKNING >

staende punkter innan du tillkallar service.

o~

o~

o~

o~

o~

o~

o~

Att glasplattan och rullstédet ar pa plats.
Att stickproppen sitter ordentligt i elutta-
get.

Kontrollera att luckan ar ordentligt stangd.

Att sakringarna ar hela och att det inte ar
stromavbrott.

Att ugnen har god ventilation.

Véanta 10 minuter och prova sedan om ug-
nen fungerar.

Oppna och sting luckan en géng innan du
forsoker igen.

SYFTET MED DESSA KONTROLLER &r att undvi-
ka ondédiga serviceinsatser som du sjalv mas-
te betala.

Uppge ugnens typnummer och serienummer
nar du kontaktar service (se serviceetiketten).
Se garantisedeln for ytterligare information.

NATKABELN FAR ENDAST BYTAS ut mot en
& originakabel som kan bestdllas
hos vdr kundtjénst. Ndtkabeln
far endast bytas ut av en
behdrig servicetekniker.

m SERVICE FAR ENDAST UTFORAS

AV EN BEHORIG SERVICETEKNI-
KER. Att utféra service eller re-
paration som krdver att kdpor
som skyddar mot mikrovdgs-
energi avldgsnas dr farligt fér
alla som saknar erforderlig ut-
bildning.
AVLAGSNA ALDRIG NAGON KAPA ELLER NA-
GOT HOLIE.
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DATA FOR PROVNING AV UPPVARMNINGSPRESTANDA

ENLIGT IEC 60705
IEC (INTERNATIONAL ELECTROTECHNICAL COMMISSION) har utvecklat en standard for jamférande
provning av uppvarmningsprestanda hos olika ugnar. Vi rekommenderar foljande for denna ugn:

TEST | MANGD | UNGEFARLIG TID EFFEKTNIVA KARL
12.3.1 | 1000 G 13 - 14 mIN 650 W PYREX 3.227
12.3.2 | 4756 5 MIN 800 W PYREX 3.827
12.3.3 | 900G 13 - 14 mIN 800 W PYREX 3.838

13.3 500 G 10 MIN 160 W

TEKNISKA DATA///

NATSPANNING 230V /50 Hz
MARKEFFEKT 2300 W
SAKRING 10A
MIKROVAGSEFFEKT 1000 W

GRILL 800 W
UTVANDIGA MATT (HXBXD) 385 x 595 x 468
INVANDIGA MATT (HXBXD) 200 x 405 x 380
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IMPORTANT SAFETY INSTRUCTIONS R

YOUR SAFETY AND THAT OF
OTHERS IS VERY IMPORTANT

This manual and the appliance
itself provide important safety
warnings, to be read and
observed at all times.

This is the danger symbol,
pertaining to safety, which alerts
users to potential risks to
themselves and others.

All safety warnings are
\ preceded by the danger
&S symbol and the following
terms:

Indicates a hazardous situation
which, if not avoided, will cause
serious injury.

Indicates a hazardous situation
which, if not avoided, could
cause serious injury.

All safety warnings give specific
details of the potential risk present
and indicate how to reduce risk of
injury, damage and electric shock
resulting from improper use of the
appliance. Carefully observe the
following instructions:

- Keep these instructions close
at hand for future reference.

- Use protective gloves to
perform all unpacking and
installation operations.

- The appliance must be handled
and installed by two or more
persons.

- Theappliance must be
disconnected from the power
supply before carrying out any
installation work.

- Installation and maintenance
must be carried out by a
qualified technician, in
compliance with the
manufacturer’s instructions and
local safety regulations. Do not
repair or replace any part of the
appliance unless specifically
stated in the user manual.

- Power cable replacement must
be carried out by a qualified
electrician. Contact an
authorised service centre.
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Regulations require that the
appliance is earthed.

The power cable must be long
enough for connecting the
Appliance, once fitted in its
housing, to the main power
supply.

For installation to comply with
current safety regulations, an
omnipolar switch with
minimum contact gap of

3 mm must be used.

Do not use extension leads,
multiple socket adapters.

Do not connect the appliance to
a socket which can be operated
by remote control or timer.

Do not pull the power supply
cable.

The electrical components
must not be accessible to the
user after installation.

Do not touch the appliance
with any wet part of the body
and do not operate it when
barefoot.

This appliance is designed
solely for use as a domestic
appliance for cooking food. No
other type of use is permitted
(e.g.: heating rooms or
outdoor use).

The Manufacturer declines any
liability for injury to persons or
animals or damage to property
if these advices and
precautions are not respected.

This appliance is intended to
be used built-in. Do not use it
freestanding or in a cabinet
with door.

The appliance and its
accessible parts become hot
during use. Care should be
taken to avoid touching
heating elements.

Very young (0-3 years) and
young children (3-8 years) shall
be kept away unless
continuously supervised.
Children from 8 years and
above and persons with
reduced physical, sensory or
mental capabilities or lack of
experience and knowledge can
use this appliance only if they
are supervised or have been
given instructions on safe
appliance use and if they
understand the hazards
involved. Children shall not
play with the appliance.
Cleaning and user
maintenance shall not be
made by children without
supervision.

During and after use, do not
touch the heating elements or
interior surfaces of the
appliance: risk of burns.

Do not allow the appliance to
come into contact with cloths
or other flammable materials
until all the components have
cooled down completely.



At the end of cooking, exercise
caution when opening the
appliance door, letting the hot
air or steam exit gradually
before accessing the appliance.
Do not obstruct the vent
apertures.

Use oven gloves to remove
pans and accessories, taking
care not to touch the heating
elements.

Do not place flammable
materials in or near the
appliance: a fire may break out
if the appliance is inadvertently
switched on.

Do not use the microwave
oven for heating anything in
airtight sealed containers.

The pressure increases and
may cause damage when
opening or may explode.

Do not use the microwave
oven for drying textiles, paper,
spices, herbs, wood, flowers,
fruit or other combustible
materials. Fire could result.

Do not leave the appliance
unattended, especially when
using paper, plastic or other
combustible materials in the
cooking process. Paper can
char or burn and some plastics
can melt if used when heating
foods.

Use containers suitable for use
in @ microwave oven only.

Overheating the liquid beyond
boiling point can occur without
evidence of bubbling. This
could result in a sudden boil
over of the hot liquid.

Do not use microwave oven for
deep-frying, because the oil
temperature cannot be
controlled.

After heating baby food or
liquids in a baby bottleorina
baby food jar, always stir and
check the temperature before
serving. Ensure the lid and the
teat is removed before heating.
If alcoholic beverages are used
when cooking foods

(e.g. rum, cognac, wine),
remember that alcohol
evaporates at high
temperatures. As a result,
thereis a risk that vapors
released by the alcohol may
catch fire upon coming into
contact with the electrical
heating element.

Overheated oils and fats catch
fire easily. Always remain
vigilant when cooking foods
rich in fat, oil or alcohol

(e.g. rum, cognac, wine).

Do not use microwave oven for
cooking or reheating whole
eggs with or without shell since
they may explode even after
microwave heating has ended.
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If material inside/outside the
appliance should ignite or
smoke is observed, keep
appliance door closed and turn
the appliance off. Disconnect
the power cord or shut off
power at the fuse or circuit
breaker panel.

Do not over-cook food. Fire
could result.

Cleaningis the only
maintenance normally
required. Failure to maintain
the appliance in a clean
condition could lead to
deterioration of the surface
that could adversely affect the
life of the appliance and
possibly result in a hazardous
situation.

Never use steam cleaning
equipment.

Do not use harsh abrasive
cleaners or sharp metal
scrapers to clean the appliance
door glass since they can
scratch the surface, which may
result in shattering of the glass.
Do not use corrosive chemicals
or vapors in this appliance. This
type of appliance is specifically
designed to heat or cook food.
It is not designed for industrial
or laboratory use.

Do not remove any cover.

The door seals and the door
seal areas must be regularly
inspected for damage. If these
areas are damaged the
appliance should not be
operated until it has been
repaired by an authorized
service technician.

Service only to be carried out
by an authorized service
technician. It is hazardous for
anyone other than an
authorized person to carry out
any service or repair operation,
which involves the removal of
any cover, which gives
protection against exposure to
microwave energy.



DECLARATION OF CONFORMITY ( €

This appliance has been designed, constructed
and distributed in compliance with the
requirements of European Directives:

LvVD 2014/35/EU, EMC 2014/30/EU and RoHS
2011/65/EU.

This appliance, which is intended to come into

contact with foodstuffs, complies with European
Regulation C € n. 1935/2004.

This appliance meets the Eco Design
requirements of European Regulations

Nn.65/2014, and n. 66/2014 in conformity to the
European standard EN 60350-1.

SAFEGUARDING THE ENVIRONMENT

DISPOSAL OF PACKAGING MATERIALS

The packaging material is 100% recyclable and is
N
marked with the recycle symbol (£ )).

The various parts of the packing must therefore
be disposed of responsibly and in full compliance
with local authority regulations governing waste
disposal.

ENERGY SAVING TIPS

- Only pre-heat the microwave oven if
specified in the cooking table or recipe.

- Usedarklacquered or enameled baking
moulds as they absorb heat far better.

- Switch the appliance off 10/15 minutes
before the set cooking time. Food requiring
prolonged cooking will continue to cook even
once the appliance is switched off.

SCRAPPING THE PRODUCT

- This appliance is marked in conformity with
European Directive 2012/19/EU, Waste
Electrical and Electronic Equipment (WEEE).

- Byensuring this product is disposed of
correctly, you will help prevent potential
negative consequences for the environment
and human health, which could otherwise be
caused by inappropriate waste handling of
this product.

- The symbol g on the product or on the
accompanying documentation indicates that
it should not be treated as domestic waste
but must be taken to an appropriate
collection centre for the recycling of
electrical and electronic equipment.

SCRAPPING OF HOUSEHOLD APPLIANCES

- This appliance is manufactured with recyclable or reusable materials. Scrap the appliance in
accordance with local regulations on waste disposal. Before scrapping, cut off the power cords so
that the appliances cannot be connected to the mains.

- Forfurther information on the treatment, recovery and recycling of household electrical
appliances, contact a competent local authority, the collection service for household waste or the

store where the appliance is purchased.
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INSTALLATION/_’/

AFTER UNPACKING THE APPLIANCE, make sure that
it has not been damaged during transport and
that the appliance door closes properly.

IN THE EVENT OF PROBLEMS, contact the dealer or
the nearest After-sales Service.

MOUNTING THE APPLIANCE

FOLLOW THE SUPPLIED SEPARATE MOUNTING
INSTRUCTIONS when installing the appliance.

PRIOR TO CONNECTING

CHECK THAT THE VOLTAGE on the rating plate
corresponds to the voltage in the home.

DO NOT REMOVE the microwave inlet protection
plates located on the side of the microwave oven
cavity wall. They prevent grease & food particles
from entering the microwave inlet channels.

ENSURE THE MICROWAVE oven cavity is empty
before mounting.

ENSURE THAT THE APPLIANCE IS NOT DAMAGED.
Check that the microwave oven door closes
firmly against the door support and that the
internal door seal is not damaged. Empty the
microwave oven and clean the interior with a
soft, damp cloth.

AFTER CONNECTING

THE APPLIANCE can be operated only if the
microwave oven door is firmly closed.

THE EARTHING OF THIS APPLIANCE IS COMPULSORY.
The manufacturer will accept no responsibility
for injury to persons, animals or damage to
objects arising from the non-observance of this
requirement.
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TO PREVENT ANY DAMAGE, only remove the
appliance from its polystyrene foam base at the
time of installation.

CHILDREN SHOULD NOT PERFORM INSTALLATION
OPERATIONS. Keep children away during
installation of the appliance. Keep the packaging
materials (plastic bags, polystyrene parts, etc.) out
of reach of children, during and after the
installation of the appliance.

DO NOT OPERATE this appliance if it has a
damaged mains cord, if it is not working properly,
orif it has been damaged or dropped. Do not
immerse the mains cord in water. Keep the cord
away from hot surfaces. Electrical shock, fire or
other hazards may result.

IF THE POWER SUPPLY CORD is too short, have a
qualified electrician or serviceman installer an
outlet near the appliance.

THE POWER SUPPLY CORD must be long enough
for connecting the appliance, once fitting in its
housing, to the main power supply.

FOR INSTALLATION to comply with current safety
regulations, an omnipolar switch with minimum
contact gap of 3 mm must be utilized.

THE MANUFACTURERS are not liable for any
problems caused by the user’s failure to observe
these instructions.

AFTER INSTALLATION, the bottom of the appliance
must no longer be accessible. For correct
appliance operation, do not obstruct the
minimum gap between the worktop and the
upper edge of the oven.



RECOMMENDED USE AND TIPS

HOW TO READ THE COOKING TABLE

THE TABLE INDICATES THE BEST FUNCTIONS to use
for any given food. Cooking times, where
indicated, start from the moment when food is
placed in the microwave oven cavity, excluding
pre-heating (where required).

COOKING SETTINGS AND TIMES are purely for
guidance and will depend on the amount of food

CLING FILM AND BAGS

REMOVE WIRE TWIST-TIES from paper or plastic
bags before placing the bag in the microwave
oven cavity.

CLING FILM SHOULD BE SCORED or pricked with a
fork to relieve the pressure and to prevent
bursting because steam builds up during
cooking.

COOKING FOOD

SINCE MICROWAVES penetrate the food to a
limited depth, if there are a number of pieces to
cook at once, arrange the pieces in a circle to
create more outside pieces.

SMALL PIECES cook more quickly than large
pieces.

CuT FOOD into pieces of equal size for uniform
cooking.

MOISTURE EVAPORATES during microwave
cooking.

A MICROWAVE-PROOF COVER on the container
helps reduce moisture loss.

MOST FOODS WILL CONTINUE to cook after
microwave has finished cooking it. Therefore,
always allow for standing time to complete the
cooking.

STIRRING IS USUALLY NECESSARY during
microwave cooking. When stirring, bring the
cooked portions on the outside edges towards
the centre and the less-cooked centre portions
towards the outside.

PLACE THIN SLICES OF MEAT on top of each other
or interlace them. Thicker slices such as meat
loaf and sausages have to be placed close to each
other.

and type of accessory used. Always cook food for
the minimum cooking time given and check that
is it cooked through.

TO OBTAIN THE BEST RESULTS, carefully follow the
advice given in the cooking table regarding the
choice of accessories (if supplied) to be used (if
present).

LiQuiDs MAY OVERHEAT beyond boiling point
without visibly bubbling. This could cause hot
liquids to suddenly boil over.

TO PREVENT THIS POSSIBILITY:

o Avoid using straight-sided containers with
narrow necks.

0 Stir the liquid before placing the container
in the microwave oven cavity and leave the
teaspoon in the container.

9 After heating, stir again before carefully
removing the container from the
microwave oven.

BABY FOOD

AFTER HEATING BABY FOOD or liquids in a baby
bottle or in a baby food jar, always stir and check
the temperature before serving.

THIS WILL ENSURE that the heat is evenly
distributed and avoid the risk of scalding or
burns.

ENSURE that the lid and the teat are removed
before heating.

FROZEN FOOD

FOR BEST RESULTS, we recommend defrosting
directly on the glass turntable. If needed, it is
possible to use a light-plastic container that is
suitable for microwave.

BOILED FOOD, stews and meat sauces defrost
better if stirred during the defrosting time.

SEPARATE PIECES as they begin to defrost.
Individual slices defrost more easily.
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ACCESSORIES A

GENERAL

THERE ARE a number of accessories available
on the market. Before you buy, ensure they are
suitable for microwave use.

BEFORE COOKING, ensure that the containers

you use are oven-proof and 9{1
allow microwaves to pass .

\l J
through them. \ ﬁ
WHEN YOU PUT FOOD AND ACCESSORIES in the
microwave oven, ensure that they do not come
in contact with the interior of the oven.

This is especially important with accessories
made of metal or metal parts.

IF ACCESSORIES CONTAINING METAL come into
contact with the oven interior, sparking may oc-
cur while the oven is in operation and the oven
could be damaged.

ALWAYS ENSURE that the turntable is able to
turn freely before starting the oven.

TURNTABLE SUPPORT

USE THE TURNTABLE SUPPORT un-
der the glass turntable. Never put | -
any other utensils on the turntable L'
support. &
. Fit the turntable support in the oven.

=0

TURNTABLE

THE GLASS TURNTABLE must stay in place dur-

ing all food preparation meth-

ods. It collects the dripping juic-

es and food particles that other-

wise would stain and soil the in-

terior of the oven.

<. Place the glass turntable on the turntable
support.

CRISP HANDLE

USE THE SUPPLIED SPECIAL CRISP
HANDLEto remove the hot Crisp p
from the oven.

CRISP PLATE

PLACE THE FOOD DIRECTLY ON THE CRISP-PLATE.
Always use the Glass turn-
table as support when us-
ing the Crisp plate.

DO NOT PLACE ANY UTENSILS on the 7
Crisp-plate since it will quickly become 4
very hot and is likely to cause damage

to the utensil.

THE CRISP-PLATE may be preheated before use
(max. 3 min..). Always use the Crisp function
when preheating the crisp plate.

START PROTECTION / KEY LOCK =0

THIS AUTOMATIC SAFETY FUNCTION IS ACTIVATED
ONE MINUTE AFTER the oven has returned

to standby mode. (The oven is in stand

by mode when the 24-hour clock is
displayed or if the clock has not been
set, when the display is blank.)
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TO DISCONNECT THE BUTTON LOCK you must
open and close the oven door. Otherwise, the
display will show "DOOR".
TEee I
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DONENESS LEVEL (auto FUNM/

(N

~:J£ P//‘

YOU CAN CHOOSE A LEVEL OF DONENESS for most
of the automatic functions. You have the pos-
sibility to personally control the end result
through the Adjust doneness feature. This fea-
ture enables you to achieve higher or lower end
temperature compared to the default stand-
ard setting.

WHEN USING one of these functions, the oven
chooses the default standard setting. This set-
ting normally gives you the best result. But if
the food you heated became too warm to eat
at once, you can easily adjust this before you
use that function the next time.

H

DEGREE OF DONENESS

MODE POWER

HIGH +2 | YIELDS HIGHEST END TEMPERATURE

HIGH +1 | YIELDS HIGHER END TEMPERATURE

MED O | DEFAULT STANDARD SETTING
Low -1 |YIELDS LOWER END TEMPERATURE
Low -2 |YIELDS LOWEST END TEMPERATURE

THE DONENESS LEVEL can only be set or altered
during the first 20 seconds of operation.

- 2
1okt e

HI [:-IH AuTO

THIS IS DONE BY SELECTING A DONENESS LEV-
EL with the +/- buttons right after you have
pressed the Start button.

NOTE:

STIR OR TURN THE FOOD (auro runcrions on). >

I\ T I: AUTO

I [H - auo

WHEN USING SOME OF THE AUTO FUNCTIONS the
oven may stop (depending on the chosen pro-
gram and food class) and prompt you to STIR
FOOD or TURN FOOD.

TO CONTINUE COOKING:

=~ Open the door.
2 Stir or turn the food.
. Close the door and press the Start button.

NOTE: NOTE: THE OVEN CONTINUES AUTOMATI-
CALLY AFTER 1 MINUTE if the food has not been
turned/stirred. The heating time will be longer
in this case.
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FOOD CLASSES (auto FUNCTW

53
S

>

WHEN USING THE AUTO FUNCTIONS the oven
needs to know which food class it must use to
achieve optimum results. The word FOOD and
a food class digit is displayed when you are
choosing a food class with the +/- buttons.

FL

THE FOOD CLASSES are listed in the tables
placed with each Auto function.

z'g}

‘ COOLING DOWN//

FOOD

= | €D Dinner pLATE (2509 - 5009)

f—gﬂ Soup (2009 -
-

FOR FOOD NOT LISTED IN THE TABLES and if the
weight is lesser or greater than the recom-
mended weights, you should follow the proce-
dure for “Cooking and reheating with micro-
waves”.

ONCE A FUNCTION HAS FINISHED, the oven en-
ters its cooling process. This is normal.

After this process, the oven switches off auto-
matically.

IF THE TEMPERATURE IS HIGHER THAN 50 °C,
“HOT” and the current cavity temperature is
displayed. Be careful not to touch the cavity in-
side when removing food. Use oven mittens.

IF THE TEMPERATURE IS LOWER THAN 50

°C, the 24-hour clock is displayed. <<
PRESS THE BACK BUTTON to temporari-

ly view the 24 hour clock when "HOT" is Q
displayed.

THE COOLING PROCEDURE can be inter-

rupted without any harm to the oven by open-
ing the door.
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CHANGING SETTIM ﬂ“

® <« ‘ o ®  WHEN THE APPLIANCE IS FIRST
O ALFm_Q CETTT D_é/‘ﬁ O O PLUGGED IN it will ask you to set
AN, ‘ i v the clock.

g g AFTER A POWER FAILURE, the clock
will flash and needs to be reset.
THE OVEN HAS a number of func-
tions that can be adjusted to your

@ Press THE MANUAL BUTTON until "Setting" is displayed.

@ Use THE +/- BUTTONS to display one of the following personal taste.
adjustment settings.
Clock @
Sound
ECO
Brightness

e~

e~

e~

e~

0 PRESS THE STOP BUTTON TO EXIT the Setting function and save
all ¢changes when you are done.

@ CLOCK SETTING @

®

<«< 2 ® KEEP THE DOOR OPEN WHILE SETTING

O O :E_% CLITH ‘%_(525 O O THE CLOCK. This gives you 5 min-

utes to complete the setting of the

% Qg@ clock. Otherwise, each step must be

accomplished within 60 seconds.

PRESS THE OK BUTTON. (The left-hand digits (hours) flash).
PRESS THE +/- BUTTONS to set the hours.
PRESS THE OK BUTTON (the two right-hand digits (minutes) flash).

PRESS THE +/- BUTTONS to set the minutes.

0000

PRESS THE OK BUTTON again to confirm the ¢hange. @

THE CLOCK IS SET AND IN OPERATION.

IF YOU WISH TO REMOVE THE CLOCK FROM THE DISPLAY once it has been
set, simply enter the clock setting mode again and press the Stop but-
ton while the digits flash.
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’,“ < CHANGINGSETTINGS >

@® < _sounoserine > @)

MAN.

<@> O A”::D’ SOUND @—@2& (@C:) (®)

o PRESS THE OK BUTTON.

@ PRESS THE +/- BUTTONS to turn the buzzer ON or OFF.

0 PRESS THE OK BUTTON again to confirm the ¢hange.

o PRESS THE OK BUTTON.

0 PRESS THE +/- BUTTONS to turn the ECO setting ON or OFF.

9 PRESS THE OK BUTTON again to confirm the ¢hange.
IF YOU SELECT ON,the display is not shown and the 24-hour clock is in
standby mode.

IF YOU SELECT OFF,the display will not turn off and the 24-hour clock
will always be visible.
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$ CHANGING SETTINGS > $

O emicHTNESS > fy
/

® ) -
O O SO BRIGH ‘U_% O Q
5

o PRESS THE OK BUTTON.
o PRESS THE +/- BUTTONS to set the desired brightness.

9 PRESS THE OK BUTTON again to confirm your selection.

TIMER

® USE THIS FUNCTION when you
O need a timer to set an exact time,
e.g. boiling an egg or proving
dough.

g

Oe
Q A
§T§

D
&2
@Oag

@ PRESS THE +/- BUTTONS to set the desired time.
@ PRESs THE OK BUTTON.
ONCE THE TIMER HAS ENDED, it will sound a signal.

IF THE STOP BUTTON is pressed before the timer has ended, the coun-
ter will be reset to zero.
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” COOKING AND REHEATING WITH MICROWAVES \“

O] << & ®
O Orgp g B+O O
® @p @

USE THIS FUNCTION for normal preparation and heating of items such as vegetables, fish, potatoes
and meat.

PRESS THE MANUAL BUTTON REPEATEDLY until you find the microwave function.
PRESS THE +/- BUTTONS to set the microwave power.

PRESS THE OK BUTTON to confirm your selection. You will automatically be taken to the next
setting.

PRESS THE +/- BUTTONS to set the cooking time.

PRESS THE START BUTTON.

©0 000

ONCE COOKING HAS BEGUN,

you can easily increase the time by 30 seconds at a time by pressing
the start button. Each press increases the time with 30 seconds. You
can also increase or reduce the cooking time by pressing the plus or

minus button (+/-).
PRESS THE << BUTTON if you want to return to the mode for chang- Q

ing the cooking time and power level. Both can be altered with the +/-
buttons during cooking.

POWER LEVEL

MICROWAVES ONLY

POWER SUGGESTED USE:

REHEATING DRINKS, water, clear soups, coffee, tea and other foodstuffs with a high

1000 W :
water content. If the food contains egg or cream choose a lower power.

800 W | COOKING OF VEGETABLES, meat, etc.

650 W | COOKING fish steaks.

MORE CAREFUL COOKING e.g. high-protein sauces, cheese and egg dishes and to finish

500 W .
cooking casseroles.

350 W | SIMMERING STEWS, melting butter and chocolate.

160 W | DEFROSTING. Softening butter, cheeses.

90 W | SOFTENING ice cream.

0W | WHENusing the timer ONLY.
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RAPID START/ <:>
ar bt ® " This FUNCTION IS USED for quick
U_%ﬁ O Q reheating of food with a high wa-

UUw

ter content such as clear soups,
coffee or tea.

0 PRESS THE START BUTTON TO AUTOMATICALLY START the oven with full micro-
wave power and a cooking time of 30 seconds. Each press increases the time

by 30 seconds.

P 2

®

O OF[fpa

YOU CAN ALSO REDUCE OR INCREASE THE TIME BY PRESSING THE PLUS
OR MINUS BUTTON (+/-) after reheating has begun.

CRISP > >

USE THIS FUNCTION for reheat-
® . ) .
O ing and preparing pizza and oth-
er dough-based foods. The Crisp
@ function is also suitable for frying
bacon and eggs, sausages, ham-
burgers, etc.

fol's
eiect

A

O

@ PRESs THE MANUAL BUTTON REPEATEDLY until you find the Crisp function.

@ PRESs THE PLUS/MINUS BUTTONS (+/-) to set the cooking time.

© PRESS THE START BUTTON.

THE OVEN AUTOMATICALLY use microwaves and the grill in order to
heat the Crisp-plate. This way the Crisp-plate will rapidly reach its
working temperature and begin to brown and crisp the food.
CHECK THAT THE Crisp-plate is in the middle of the turntable.

THE OVEN AND THE CRISP-PLATE become very hot when using this
function.

DO NOT PLACE THE HOT CRISP-PLATE on any heat-sensitive surfaces.
BE CAREFUL TO NOT TOUCH the oven ceiling above the grill element.
USE OVEN MITTENS or the special Crisp handle supplied when remov-
ing the hot Crisp-plate.

ONLY USE the supplied Crisp plate with this function. Other
available Crisp plates on the market will not give the correct re-
sult when using this function.
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GRILL

® << ) oK ® USE THIS FUNCTION TO brown the
Q Q AUFTO_Q lmlg =y D_é/\ﬁ O O surface of foods placed on the
e ; @ g v © wire rack.

@ PRrESS THE MANUAL BUTTON REPEATEDLY UNTIL YOU FIND THE GRILL FUNCTION.
@ PRESS THE PLUS/MINUS BUTTONS (+/-) to set the cooking time.
€ PRESS THE START BUTTON.

PLACE THE FOOD on the grill rack. Turn the food during cooking.
ENSURE THAT THE UTENSILS used for grilling are oven-safe and can tol-
erate the high temperatures of the grill.

DO NOT USE PLASTIC UTENSILS when grilling. They will melt. Items
made of wood or paper are not suitable either.

) \ GRILL COMBI/ ) \

<«< D £ ® USE THIS FUNCTION to prepare

AUTO D Naaad A
Q F— lW Q]{} =30 ) O O dishes such as gratins, lasagne,
A U ¢ Y D v ©) ® chicken and baked potato.

®

PRESS THE MANUAL BUTTON SEVERAL TIMES until the Grill combi function is displayed.

PRESS THE OK BUTTON to confirm your selection. You will automatically be taken to the next
setting.

PRESS THE +/- BUTTONS to set the cooking time.

PRESS THE START BUTTON. GRILL COMBI

e
(1]
0 PRESS THE +/- BUTTONS to set the microwave power.
(3]
(4]
(5]

POWER SUGGESTED USE:

650 W | COOKING vegetables and gratins.

WHEN THE GRILL IS IN USE the microwave pow-

eris limited. 350 — 500 COOKING poultry and

w lasagne.

160-350 W| COOKING poultry, fish and gratins.

160 W | COOKING meat.

90 W | GRATINATING fruit.

0W | BROWNING only during preparation.
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MANUAL DEFROST/

x

FoLLow THE PROCEDURE for “Cooking and re-
heating with microwaves” and choose a power
level of 160 W when defrosting manually.

CHECK AND INSPECT THE FOOD REGULARLY. Expe-
rience will give you the times needed for vari-
ous amounts.

FROZEN FOOD IN PLASTIC BAGS, cling film or
cardboard packages can be placed directly in
the oven as long as the package has no
metal parts (e.g. metal twist ties). )

THE SHAPE OF THE PACKAGE alters the
defrosting time. Shallow packets defrost
more quickly than a deep block.

SEPARATE ITEMS as they begin to defrost.
Individual slices defrost more easily.

PROTECT THE THINNEST PARTS
(e.g. chicken thighs or wings)
with small pieces of foil once ((

they are heated through. =

TURN LARGE ITEMS halfway through the de-
frosting process.

BOILED FOOD, STEWS AND MEAT SAUC-
< ES defrost better if stirred during the de-
frosting process.

v WHEN DEFROSTING, IT IS BETTER to un-
der-thaw the food slightly and allow the
process to finish during standing time.

ALLOWING THE FOOD TO STAND AFTER HEAT-
ING ALWAYS IMPROVES
the result, as the heat can
then spread more evenly
throughout the food.
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lﬂ AUTO REHEAT// \“

USE THIS FUNCTION TO heat up
pre-prepared meals that are ei-
ther frozen, chilled or at room
temperature.

PLACE FOOD onto a microwave-
safe, heat-proof dinner plate or
dish.

PRESS THE AUTO BUTTON REPEATEDLY until you find the Auto Reheat function.

PRESS THE OK BUTTON to confirm your selection. You will automatically be taken to the next
setting.

PRESS THE +/- BUTTONS to select the type of food ("FOOD" and the category is shown on the dis-
play).

PRESS THE OK BUTTON to confirm your selection. You will automatically be taken to the next
setting.

PRESS THE +/- BUTTONS to set the weight.
PRESS THE OK BUTTON to confirm your selection.

PRESS THE START BUTTON.

(1]
(2]
3]
o
(5]
(6]
o
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’ﬂ AUTO REHEAT > \\\

WHEN YOU ARE SAVING a meal in the refrigera- ALWAYS COVER FOOD when using this function,
tor or plating a meal for reheating, arrange the except when reheating chilled soups in which
—— thicker, denser food to the out- case a cover is not needed.

/// ;‘74\ side of the plate and ) IF THE FOOD IS ALREADY IN COMPLETE

the thinner or less < PACKAGING, it should be pierced several
dense food in the times to allow for excess pressure to es-

&
“middle. 7 cape during reheating.

PLACE THIN SLICES OF MEAT on top of each oth-
er, or interlace them.
THICKER SLICES OF FOOD such as meatloaf and CLING FiLM should be scored or

sausage must be placed close to each other. pricked with a fork to relieve
the pressure and to prevent

bursting, as steam builds up
during cooking. Otherwise,
the container may explode.

LEAVING THE FOOD TO STAND
FOR 1-2 MINUTES ALWAYS
improves the result, particu-
larly for frozen food.

FOODS HINTS

PREPARE FOOD in line with recommendations above.
Use a cover while heating.

= @ DINNER PLATE (250 g — 500 g)

REHEAT UNCOVERED i | inal
@ @ soup (200g-800¢g) UNCO in separate bowls or in a large
one.
“ %% | €) FROZEN PORTION (250 G— | FOLLOW THE DIRECTIONS ON THE PACKAGING for

@ 500 G) ventilation, piercing, etc.

@ o DRINKS (0.1— 0.5 ) HEAT UNCOVERED and use a metal spoon in a mug or

cup.

* oK%

é ? 9 FROZEN LASAGNE (250 £~ 500 p; ocg in an oven-proof and microwave-safe dish.
7 |8)

FOR FOOD NOT LISTED IN THIS TABLE and if the weight is lesser or greater than the recommended
weights, you should follow the procedure for “Cooking and reheating with microwaves”.
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lﬂ JET DEFROST// \“

®

O

00 © © ©0

52

oK

USE THIS FUNCTION to defrost
sdoct meat, game, fish, vegetables and

= AUTO D ” % ‘X‘I -7 T D _l\ @
O =P JEr3- 5O O brest
. Rapid Defrost should only be used
@ if the net weight is between 100 g
@ % and 2.5 kg.

ALWAYS PUT THE FOOD on the turn-
table.

PRESS THE AUTO BUTTON REPEATEDLY until the Rapid Defrost function is displayed.

PRESS THE OK BUTTON to confirm your selection. You will automatically be taken to the next
setting.

PRESS THE +/- BUTTONS to select the type of food ("FOOD" and the category is shown on the dis-
play).

PRESS THE OK BUTTON to confirm your selection. You will automatically be taken to the next
setting.

PRESS THE +/- BUTTONS to set the weight.
PRESS THE OK BUTTON to confirm your selection.

PRESS THE START BUTTON.



AY

JET DEFROST// \“

WEIGHT -
THE OVEN NEEDS TO KNOW the net weight of the food. The /&
oven will then automatically calculate the needed time to

finish the procedure.

IF THE WEIGHT IS LESS OR GREATER THAN THE RECOMMENDED WEIGHT:
Follow the procedure for “Cooking and reheating with microwaves”
and choose 160 W when defrosting.

FROZEN FOOD: =Y
IF THE TEMPERATURE OF THE FOOD IS WARMER THAN DEEP- é ?
FROZEN(-18°C), set a lower weight.

IF THE FOOD IS colder than deep-frozen (-18°C), set a high-

er weight. <( S

<

FOODS HINTS

*
&
+

%

@ Meat (100g-2.0kg)

Minced meat, cutlets, steaks or roasts.

TURN THE MEAT when the oven prompts you to do so.

+
+
+

o

0 POULTRY (100 g — 2.5 kg)

Chicken whole, pieces or fillets.

TURN THE MEAT when the oven prompts you to do so.

2
23

© Fisn (100 g - 2.0 kg)

Whole, steaks or fillets.

TURN THE MEAT when the oven prompts you to do so.

N
N
N

@

0 VEGETABLES (100 g — 2.0 kg)

Mixed vegetables, peas, broccoli etc.

TURN THE MEAT when the oven prompts you to do so.

+
*
+

)

© Breap (1008 - 1.0 kg)

Loaf, buns or rolls.

TURN THE MEAT when the oven prompts you to do so.

FOR FOOD NOT IN THIS LIST, and for food weighing less or more than the recommended limits, fol-
low the directions in "Cooking and reheating with microwaves" and select 160 W when defrosting.
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Oe

00 00 ©0

AUTO CRISP / W—W\“

A

O 2B rm- 3
@ @5

5 0

USE THIS FUNCTION TO quickly re-
heat your food from frozen to
serving temperature.

@ Auto crisp is used only for frozen
ready-made food.

Press the Auto button until you reac¢h the Automatic Crisp function.

PRESS THE OK BUTTON to confirm your selection. You will automatically be taken to the next

setting.

PRESS THE +/- BUTTONS to select the food type. ("FOOD" and food type is displayed).

PRESS THE OK BUTTON to confirm your selection. You will automatically be taken to the next

setting.

PRESS THE +/- BUTTONS to set the weight.

PRESS THE OK BUTTON to confirm your selection.

PRESS THE START BUTTON.

@ CHicKEN WINGS (200 g — 500 g)

FOODS HINTS
KK SPREAD OUT THE FRIES in an even layer on
‘-77/' o FRENCH FRIES (200 g— 500 g) the Crisp-plate. Sprinkle with salt if desired.
% & g STIR THE FOOD when the oven prompts you
to do so.
Wk oK
/’{?’D 0 PizzA, thin crust (200 g — 600 g) FOR PIZzAS with a thin crust.
g v
KK
é{ﬂ 9 DEEP-PAN PIZZA (300 - 800 g) FOR PIzzAs with a thick crust.
~
¥ K FOR CHICKEN NUGGETS, oil the Crisp-plate

and set the doneness level to Lo 2.
TURN THE MEAT when the oven prompts you
to do so.

© QuicHE (200 g - 500 g)

FOR QUICHE and pies.

FOR FOOD NOT LISTED IN THIS TABLE and if the weight is lesser or greater than the recommended
weights, you should follow the procedure for “Cooking and reheating with microwaves”.
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ﬂ/ AUTO COOK \“

®

O

00 00 ©0

<« o USE THIS FUNCTION FOR cooking

- seloct @
O AUFTO_D Y | O e D_é/\& O Q ONLY. Auto Cook can only be used
w () LUUR i o

, D for food belonging to the catego-
@ % @ ries listed here.

Place food onto a microwave-
safe, heat-proof dinner plate or
dish.

Press the Auto button repeatedly until you find the Auto Cook function.

PRESS THE OK BUTTON to confirm your selection. You will automatically be taken to the next
setting.

PRESS THE +/- BUTTONS to select the food type. ("FOOD" and the food type is displayed).

PRESS THE OK BUTTON to confirm your selection. You will automatically be taken to the next
setting.

PRESS THE +/- BUTTONS to set the weight.
PRESS THE OK BUTTON to confirm your selection.

PRESS THE START BUTTON.
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CANNED VEGETABLES: Always open the can

safe dish. Never cook the vegetables in

and pour the content into a microwave- )

the tin itself.

Cook fresh, frozen or canned vegetables

covered.

9 Cling film should be

7 prevent bursting,
= as steam builds-up

scored or pricked

< with a fork to relieve
the pressure and to

during cooking. Oth-
erwise, the container may explode.

RECOMMENDED WEIGHTS

@ BAKED POTATOES (200 g — 1 kg)

PRICK THE POTATOES and place them in a micro-
wave-safe, oven-proof dish. Turn the potatoes
when the oven beeps. Please be aware

that the oven, dish and food are hot.

TURN THE MEAT when the oven prompts you to do
so.

#

0 FRESH VEGETABLES (200 g — 800 g)

CUT VEGETABLES into evenly sized pieces.

Add 2-4 tablespoons of water and cover.

Stir when the oven beeps.

STIR THE FOOD when the oven prompts you to do
so.

&
&
&

€ FROZEN VEGETABLES (200 g — 800
g)

USE A COVER WHILE COOKING. Stir when the oven
beeps.

STIR THE FOOD when the oven prompts you to do
so.

>

@ CANNED VEGETABLES
(200 g - 600 g)

COOK IN A MICROWAVE-SAFE dish with a cover.

ik

© Porcorn (100 g)

ONLY COOK ONE BAG at a time. If more
popcorn is needed, cook the bags one after an-
other.

FOR FOOD NOT LISTED IN THIS TABLE and if the weight is lesser or greater than the recommended
weights, you should follow the procedure for “Cooking and reheating with microwaves”.




MAINTENANCE AND CLEANING

CLEANING is usually the only maintenance re-
quired.

IF THE OVEN IS NOT KEPT CLEAN, its surfaces may
become damaged, which in turn can reduce the
oven's service life and give rise to dangerous
situations.

@ DO NOT USE METAL SCOUR-
ING PADS, ABRASIVE
CLEANSERS, steel-wool
pads, gritty wash cloths,
etc. which can damage the
control panel, and the interior and ex-
terior oven surfaces. Use a sponge with
a mild detergent or a paper towel with
spray glass cleaner. Apply spray glass
cleaner to a paper towel.

Do NOT SPRAY directly onto the oven sur-
faces.

REMOVE THE TURNTABLE AND SUPPORT

occasionally, to clean the bottom

of the oven. This is particularly

important if anything ever boils

over or is spilled in the oven.

THE TURNTABLE MUST ALWAYS BE IN PLACE when
the microwave oven is used.

@ NEVER OPERATE THE OVEN when the turn-
table has been removed for cleaning.
USE A MILD DETERGENT, water and a soft cloth

to clean the inside of the oven, the front and in-
side of the door, and the door opening.

@ DO NOT ALLOW GREASE or food particles
to build up around the door.
FOR STUBBORN STAINS, boil a cup of water in

the oven for 2 or 3 minutes. Steam will soften
the marks.

@ DO NOT USE STEAM CLEANING APPLIANCES
when cleaning your microwave oven.

UNPLEASANT ODOURS IN THE OVEN can be elimi-
nated by boiling a small bowl of water with lemon
juice for a few minutes.

THE GRILL ELEMENT does not need cleaning
since the intense heat will burn off any splash-
es, but the ceiling above it may need regular
cleaning. This should be done with warm wa-
ter, detergent and a sponge. If the grill is not
used regularly, it should be run for 10 minutes a
month to burn off any splashes.

DISHWASHER SAFE

TURNTABLE SUPPORT.

GLASS TURNTABLE.

CRISP HANDLE.

CAREFUL CLEANING

in mild, detergent water.

Heavily soiled areas can

sponge and a mild cleanser.

ALWAYS allow the Crisp-plate to cool before

@ Do NOT immerse or rinse the Crisp-plate
while it is hot. Quick cooling will dam-

age it

THE CRISP-PLATE should be cleaned

be cleaned with a scouring

cleaning.

@ DO NOT USE STEEL-WOOL PADS. They will
scratch the surface.



TROUBLESHOOTING//

IF THE OVEN DOES NOT WORK, check the points
below before making a service call.

e~

The turntable and turntable support are in
place.

The plug is properly inserted in the wall
socket.

Check that the door is properly closed.
Check your Fuses and ensure that there is
power available.

Check that the oven has ample ventilation.
Wait for 10 minutes, then try to operate the
oven once more.

Open and then close the door before you
try again.

THIS IS TO AVOID unnecessary calls for which
you will be charged.

When calling for Service, please give the serial
number and type number of the oven (see Ser-
vice label). Consult your warranty booklet for
further advice.

58
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IF THE MAINS CABLE NEEDS TO BE RE-
PLACED, it must be replaced by
an original mains cable, which
is available via our custom-
er service. The mains cord

may only be replaced by a
trained service technician.
SERVICE ONLY TO BE CARRIED
OUT BY A TRAINED SERVICE TECH-

NICIAN. It is dangerous for an- /~ ‘
yone other than a trained \'7 . )
person to carry out any service

or repair work which involves the removal
of any cover that gives protection against
exposure to microwave energy.

DO NOT REMOVE ANY COVERS.



THE INTERNATIONAL ELECTROTECHNICAL COMMISSION has developed a standard for comparative

DATA FOR TESTING HEATING PERFORMANCE

IN ACCORDANCE WITH IEC 60705

testing of the heating performance of different ovens. We recommend the following for this oven:

TEST |AMOUNT| APPROX. TIME POWER LEVEL CONTAINER
12.3.1 | 1000 G 13 — 14 mINS 650 W PYREX 3.227
12.3.2 | 475G 5 MINS 800 W PYREX 3.827
12.3.3 | 900G 13 — 14 mINS 800 W PYREX 3.838

13.3 500 G 10 MINS 160 W

TECHNICAL SPECIFICATION

(HXWxD)

SUPPLY VOLTAGE 230 V/50 Hz
RATED POWER INPUT 2300 W

FUSE 10A

MW OUTPUT POWER 1000 W

GRILL 800 W
EXTERNAL MEASUREMENTS 385 x 595 x 468
(HXWxD)

INTERNAL MEASUREMENTS 200 x 405 x 380
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service uppge

« Vihar service i hela landet / Nationwide service
+ Gain pa www.cylinda.se / Visit www.cylinda.se
* Ring 0771-25 25 00 (endast lokaltaxa) / Call 0771-25 25 00

« Maskintyp / Model code

« Serienummer / Serial number

* Inkdpsdatum / Purchase date

« Problembeskrivning / Problem description
» Namn och adress / Name and address

« Ditt telefonnummer / Phone number

ylinda

o o
Elektroskandia Sverige AB, Cylinda, 19183 Sollentuna ar efter ar

400010866455

Made in Italy.




