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Thank you for purchasing the Panasonic product.
@ Please read these instructions carefully to use the appliance correctly and safety.
@ Before using this product, please give your special attention to
"Safety Precautions" and "Important Information". (See P. EN3 - EN7)
@ Please keep this Operating Instructions for future use.
@ Panasonic will not accept any liability if the appliance is subject to improper use, or
failure to comply with these instructions.
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Safety Precautions

In order to prevent accidents or injuries to the user, other people, and damage to property,
please follow the instructions below.

m The following charts differentiate and explain the degree of damage caused by
incorrect operation.

A WARN | N G « Indicates potential hazard that could result in serious

* injury or death.

i”i CAU TION = Indicates potential hazard that could result in injury or

" property damage.

m This symbol indicates requirements that must be followed.

This symbol indicates things you
have to do.

/\ WARNING

C To avoid risk of electric shock, fire, scalding burns or serious injury. )

® This symbol indicates prohibition.

@ Do not disassemble, repair or modify this appliance.
=» Consult the place of purchase or a Panasonic service center.

@ Do not damage the power cord or power plug.
The following actions are strictly prohibited:
Damaging, modifying or placing near heating elements ; bending, twisting, pulling
along, pulling over sharp edges, putting heavy objects on top, bundling the power
cord and carrying the appliance by the power cord.

@ Do not allow infants and children to play with packaging material which may
lead to suffocation.

@ Do not use the appliance if the power cord or power plug is damaged or the

power plug is loosely connected to the outlet.
= |f the power cord is damaged, it must be replaced by the manufacturer, its

service center or similarly qualified person in order to avoid hazards.

@ Before placing enamel baking tray, cooking racks or other baking wares in
your product,make sure that there are no unknown objects attached as they
may result in accidents.

@ Do not plug or unplug the power plug with wet hands.

@ Do not immerse the appliance, power cord and power plug in water or
splash it with water / any liquid.

@ Prevent power cord hanging down from edges of table or bench or touching
hot surfaces.

@ When baking, avoid objects from touching the heater.
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Safety Precautions
/I\. WARNING

( To avoid risk of electric shock, fire, scalding burns or serious injury. )

@ This appliance is not intended for use by persons (including children) with
reduced physical, sensory or mental capabilities, or lack of experience
and knowledge, unless they have been given supervision or instruction
concerning use of the appliance by a person responsible for their safety.
Children should be supervised to ensure that they do not play with the
appliance.

@ Always keep the infants and children away from the appliance including
power cord. Children do not realize dangers that are likely to occur because
of improper use of appliances.

@ Do not use your product near or under curtains or other flammable
materials as foods may catch fire during baking.

@ Make sure the voltage indicated on the label of the appliance is the same as
your local supply. Also avoid plugging other devices into the same outlet
to prevent electric overheating. However, if you are connecting a number of
power plugs, make sure the total wattage does not exceed the rated wattage
of the outlet.

@ Make sure that the power plug is fully inserted in the socket.

@ Discontinue using the appliance immediately and unplug in the unlikely
event that this appliance stops working properly.
< abnormal occurrences and breaking down >
® The power plug and the power cord become abnormally hot.
® The power cord is damaged or the appliance power fails.
® The main unit is deformed, has visible damage or is abnormally hot.
® Your product makes noises during use.

e There is another abnormality or failure.

= In case of any of the aforementioned situations, please unplug the power
cord immediately and call a Panasonic customer service center for
maintenance services.

@ Dust off the power plug regularly.
=» Unplug the power plug, and wipe with a dry cloth.
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/I\ CAUTION

( To avoid electric shock, fire, smoke, burns, scalding, injury or property loss. )

® Do not use the appliance for any purpose other than those described in
these instructions.

@ Do not use the appliance while on the following places.
© On uneven surfaces, on carpet, non-hot-resistant surface or tablecloths etc.

e Places where it may be splashed with water or near a heat source.
o Near any open water sources such as sinks, or the like.

® Do not use the appliance near walls, furniture, or in enclosed spaces such
as a built-incupboard. (It may cause discoloration or deformation.)

@ When baking with the appliance the back of the metal case will be
extremely hot. Please place the back of the oven towards the wall to avoid
burning.

@ Never leave the appliance unattended when using it.
= Do not leave the oven unattended when baking flammable objects, such as cookies.

Try to monitor the entire process.

@ Do not open the glass door if there is smoke or fire during baking.
® Turn off the timer and remove the power plug immediately.
© Do not open the glass door before the fire goes out.
® Do not extinguish the fire with water.

@ Do not directly heat cans or glass bottles.

@ Do not place oil in the enamel baking tray for heating.

@ Do not touch the appliance with wet hands.

@ Do not touch, block or cover the heat vents during use.

@ Do not touch hot surfaces, such as the top of the oven body, the enamel
baking tray and the cooking rack while the oven is in use or just after use.
The oven is easy to become hot during use, and the surface temperature
during use is very high. Let it cool down before cleaning after use.

- Please pay special attention to heat after use.

@ Do not place anything on the top or below the appliance.

~

B | eave a space between the oven
and walls or kitchen cabinets. The
lampblack discharged during baking
may contaminate the wall and cabinet,
or even cause fire due to overheating.

20 cm or more

10 cm or more
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Safety Precautions

/I\ CAUTION

( To avoid electric shock, fire, smoke, burns, scalding, injury or property loss. )

ENG

@ Do not insert any object in the gaps.
@ Do not use knives, sharp objects or tools on your product as the heater may
get damaged.

@ Do not use an external timer etc.
=» This appliance is not intended to be operated by means of an external timer or

separate remote-control system.

@ Place the appliance on a firm, dry, clean flat heatproof worktop.

@ Make sure the crumb tray is clean and set correctly when using the
appliance.

@ Beware not to be tripped over or get caught in the power cord while in use.

@ When using and cleaning the rotisserie spit, be careful of the sharp edges
to prevent being cut.

@ To fetch accessories with the baking tray holder or extraction bracket, get
hold of the former at its center or it may rock or sway. This may result in
liquid spillage, food ingredients falling off to the ground, or accessories
separating and causing accidents.

@ Do not pull on the power cord to unplug it. Instead, hold the plug to
disconnect the cord.

@ Unplug the power plug from the outlet when the appliance is not in use,
before moving,or before cleaning.

@ Let the appliance cool down before moving, cleaning and storing away.

@ Ensure to clean the appliance especially surfaces in contact with food after
use. (See P. EN20 “How to Clean”)

@ This product is intended for household use only.



Important information

@ Do not drop this product as it may get damaged.

@ Do not place anything or press by force on the glass door when it is opened.
@ Do not hit the glass door with an external force.

@ Do not heat the appliance when unnecessary.

@ Do not place this product close to water tanks or any open water sources.

@ Make sure to clean the appliance after every use.

To indicate that the marked item can be hot and should not
be touched without taking care.
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Part Names and Handling Instructions

Layer 1 - 3 from the top to the bottom.
* Position for placing the enamel baking tray
and cooking rack.

Rotisserie spit insertion hole

Main unit Heat vents
Heater
— Control knob
Crumb tray ~Toeeve | . A
Power cord—
Door handle
Power plug Glass door
* The shape of plug may be * Take extra care when opening
different form illustration. or closing the glass door as it

may get damaged.

@ Abaking menu is printed on the glass door. (See P. EN13 - EN18)
@ Please use thick insulating gloves to remove heated accessories or trays from the oven.

— )

Enamel baking tray

- Extraction bracket
@ For baking oily food, such l @ For holding the
as meat and fish, and for rotisserie spit.

placing containers used for

baking.
* It's recommended to cover the enamel baking tray with * Tilt the tong fork slightly to the left and
a layer of aluminum foil to prevent baking residue remove rotisserie spit slowly.

from adhering to it.
Cooking rack

/ ) | @ Forbaking other foods. P Eal;?rghgl?i/nzi:]deer
L ~ enamel baking
* Make sure that you have mounted the crumb tray tray and cooking
correctly to collect breadcrumbs and grease before rack.

\__ using the cooking rack.
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Operating Controls

@ Upper and lower heaters
temperature knobs:
Temperature range:
70°C-230°C

@® Timer:

The electric oven beeps when
the timer reaches " 0 ". Tips:
to set baking time less than
20 minutes, turnup the knob
beyond 40 minutes then return
to the desired time. In case of
“Stay On” mode, you have to
disable the timer manually as
the latter cannot be adjusted
automatically.

@ To reach quickly the temperature of 70 °C to 230 °C in the

oer

@ Function knob:
(=] Operates the lower heater
(Z)Operates the upper heater
(=) Operates the lower & upper
heater at the same time
Convection
(Lower & upper heater heating)
Rotary
(Upper heater heating)
Fermentation (See P. EN19)

@ Power indicator:
j The power indicator lights up

when the product is in use.

oven, set the function knob: (=

" Operates the lower & upper heater at the same time " selection or select " Convection ",
and the Upper and lower heater temperature knobs must be set to the same temperature at the

same time.
Crumb tray @ Installing the crumb tray Rotisserie spit
1. Before use, place the Baking stick
Convex convex facing upward, in the aKing Stc

inward position.

2. Ensure the crumb tray is
inserted at the bottom.

@ Removing the crumb tray

1. Open the glass door.

2. Remove the crumb tray
only after it has cooled
down.

|
S

=

Holding edge

@ For collecting debris from baked food in the oven.

\_ J

~

Baking fork

@ For roasting whole chicken or
chunks of meat
( See P. EN10 for rotisserie spit
| extraction bracket )

J
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Part Names and Handling Instructions

Rotisserie spit / Extraction bracket

4 N
Z S Y = G

iy 4 \ , \ ¥ A

1 Insert the baking 2 Fastenthe screw 3 Use the baking 4 Attach the other
stick into one at the baking stick to skewer the baking fork on
baking fork. fork to secure a chunky piece of the opposite

firm position on food at the center. end of the

the baking stick. baking stick and
compress the
food tightly.

B Fasten the 6 Use the 7 Insert the 8 Position the
screw to extraction bracket rotisserie spit left end of the
secure the to position the tip end into the baking stick to fit
baking fork. rotisserie spit in rotisserie spit the left insertion

the oven. insertion hole on bracket firmly as
the right. indicated in the
diagram above.
@ When using and cleaning the rotisserie spit, be careful of the sharp edges to
\_ prevent being cut. y
Baking tray holder
4 )
— @ Cooking rack removal: @ Enamel baking tray
Before removing the removal: Before
513, cooking rack, ensure removing the enamel
—=c——2\\¢  both the bottom hooks baking tray, ensure
// \ are attached to the both the upper hooks
Bottom hook cooking rack. Upper hook are .attached to the
baking tray. -
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Before Use

Remove all packaging materials and tape in advance, clean your product according to the
steps below before using it for the first time or after a long time without using it.

1. Clean all accessories. (See P. EN20)

2. Place the enamel baking tray, cooking rack and crumb tray in the oven.
(Do not place any food.)

3. Turn the function knob to “ (=] ” set upper and lower heaters at 230 °C, and set the
timer to 10 minutes.
(Rotate the knob clockwise beyond 40 minutes then rotate anti-clockwise to 10 minutes.)

@ There may be odors emitted when using your product for the first time. This is normal
and is caused by the protective coating for salt corrosion on the heater used for
transportation.

@ The oven may generate some noise in the first idle run. This is normal.

@ When running the oven in idle, some smoke and odors will be emitted. Please open the
door to dissipate the smoke. This will not occur the next time.

@ Please wait for the oven to cool down before using it after the idle run.

EN11



How to Use

1 Insert the power plug Put food in oven and close the glass door
@ Place the food at the center of the
enamel baking tray or cooking rack.

2 @ Position the cooking rack according to
Y " \ the height of the food.

@ Do not open the glass door while baking.

Select cooking function
@ Select cooking function

accordingly.
Set temperature
@ Set temperature
accordingly.
Set baking start time e \
@ Select desired baking time. =0y o
@ You may abort baking by WN_A,
rotating the knob om
anti-clockwise to "0". N\
| \,o
i ]
10}'\ /'é)

Take out the food after baking

(with baking tray holder or heat insulation gloves)

@ Be careful when opening the glass door as
food of different serving sizes or shapes may
fall off the cooking rack.

Remove the power plug

@ Unplug the power cord after use.

@ Moving sound of timer can be heard even
after the appliance has been turned off. It
is not a malfunction.
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M e n u From the top to the bottom, there are 3 layers in the electric oven for use (P. EN8).

Pizza Select the (Z] or (&) function.
Upper and lower heaters : 210 °C
Time: 15 minutes
Ingredients (A diameter of about 19 cm)
Frozen pizza base.............. 1 piece (8 inch)
Method TOMALO ... 30g
1. Take out the frozen pizza base and 01071 30¢g
bring it to room temperature. SWEEt PEPPET ... 15¢
2. Spread the pizza seasoning evenly Pizza seasoning ............cccceevevvenene. 50¢g
on the pizza, add the rest material, CREESE ..o 50 g

and cover with cheese. Put them on
an enamel baking tray with a piece of
aluminum foil on it.

3. Pre-heat both the upper and lower heaters at 210 °C for 10 minutes. Place the
enamel baking tray at Layer 2, bake for 15 minutes at 210 °C.

@ Drain vegetables to prevent the pizza from getting soggy and wet.
@ [f the frozen pizza base is thick, more time may be required for preparation.

Select the =] function.
Ro:ast ~4 Upper heater : 230 °C
Chicken = Time: 70 minutes
Ingredients
Whole chicken................ 1 (approx. 1000 8)
Method Salt .o, Appropriate quantity
1. Clean and remove the head, feet and Sliced ginger................. Appropriate quantity
internal organs of the chicken. Wipe dry and  Green onion................ Appropriate quantity
apply a thin layer of salt evenly on the skin - GarliC .........cccovrevrvrenee. Appropriate quantity

and internal surfaces.

2. Stuff green onion, sliced ginger and garlic into the chicken. Tie and bind the chicken
wings and legs with a cotton thread.

3. Insert a baking stick through the whole chicken and secure it with the baking fork.

4. Place the chicken in the oven. Place the enamel baking tray on Layer 3 to prevent
oil from dripping onto the heater. Set the upper heater to 230 °C and bake for 70
minutes.

@ Completely thaw frozen chicken beforehand.
@ Adjust cooking time according to the weight of the chicken and personal preference.
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Menu

Tandoori
Chicken

Method

1.

2.

EN14

Apply lemon juice and salt to the chicken
thigh. Mix and marinate for 10 minutes.

Mix and stir sour cream, ginger powder,
garlic powder and curry powder

evenly. Pour the mixture onto the
chicken. Marinate for 3-4 hours at room
temperature or refrigerate for a longer
period of time. (if refrigerated, take it out
30 minutes before).

Select the (] function.
Upper heater : 230 °C

| Time: 25 minutes

Ingredients

Chicken thigh............. 8 (approx. 45 g / piece)
Lemon JUICE ........cevvvereeeereereirerineens 16 8
Salt s 28
SOUr Cream .......covvvereeereenieinnienns 100 g
GiNger POWAEN .......cvveverreeeereerrreereeeeres 28
Garlic powder .........cccovevveveieceririene, 4g
CUITY POWAET ....vvvevceeveeeceeseeeeseeeenes 68
Red pepper powder ... Appropriate quantity
Olive Oil......cccvverrerene, Appropriate quantity

. After pickling, add red pepper powder and mix well.
. Place a piece of aluminum foil on the cooking rack. Apply a layer of olive oil on it.

Place the chicken thigh and apply a layer of olive oil.

. Pre-heat the upper heater at 230 °C for 10 minutes. Place the enamel baking tray at

Layer 3. Place the cooking rack with chicken legs at Layer 1, bake for 15 minutes at

230 °C.

bake for 10 minutes.

. Take out the cooking rack, turn the chicken thigh over and apply a layer of olive oll,



Grilled Select the (5] or (&) function.

Upper and lower heaters : 190 °C
Prawn | Time: 10 minutes

Ingredients

Prawn .......cccocoeveenes 7 (approx. 15 cm long)
Method Salt ..o, Appropriate quantity
1. Cut the backs of the prawns and devein. Egg White...........ccccoooviiiiiiinin. 1

Dry after washing.

2. Cover prawns with egg whites before arranging the prawns evenly over a sheet of
aluminum foil on the enamel baking tray.

3. Sprinkle some salt over as appropriate.

4 . Pre-heat both upper and lower haeters to 190 °C for 10 minutes. Place the enamel
baking tray in layer 2 and bake the prawns for 10 minutes at 190 °C.

Oven Select the [(Z] or (&) function.
. Upper and lower heaters :
Fries Upper : 230 °C Lower : 150 °C
Time: 30 minutes
Ingredients
Method POtAtO ... 400 g
1. Peel and cut potatoes into medium OlIVE Ol 16 g
length thick strips of 1cm wide. Boilin~ Salt ........co.ccovvevvvvennene. Appropriate quantity
lightly salted boiling water for 5 minutes  Black pepper.............. Appropriate quantity

(90% cooked). Drain and dry out the
moisture using a kitchen towel.

2. Line the enamel tray with aluminium foil and grease the foil with a layer of olive oil.
Toss the potatoes with the remaining olive oil and spread it evenly on the enamel
baking tray.

3. Pre-heat the upper heater to 230 °C and lower heater at 150 °C for 10 minutes.
Place the enamel baking tray at Layer 2. Set the upper heater to 230 °C and lower
heater at 150 °C, bake for 30 minutes.

4. Take the tray out, sprinkle salt and pepper to taste.
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Cookies Select the (5] or (X function.
Upper and lower heaters : 150 °C
| Time: 20 minutes
Ingredients (approx. 25 pieces)
BUHtr .o 130 g
Method Powdered SUgar ..............cccoovvrvevnnn. 130 g
1. Mix softened butter and powdered =10 o FE 1 (approx. 60 g)
sugar, stir until it evenly combines and  Low-gluten flour...................ccoovve.... 260 g
puffs up- Salt oo Appropriate quantity
2. Add egg and salt into the butter mixture. Vanilla extract............. Appropriate quantity
Stir until it evenly combines. EQY WHIteS ...ooveoveevrerecerecie g
3. Divide the butter dough into two even  Sugar-free cocoa powder ................. 208

EN16

portions. Add vanilla extract and 140 g
of sieved low-gluten flour to one portion.
Stir well.

. Add 120 g of sieved low-gluten flour and sugar-free cocoa powder to the remaining

portion of the butter dough. Stir well.

. Wrap both butter dough separately by cling film and roll them to about 1.5 cm thick.

Freeze them in the refrigerator for 1 hour.

. Remove the dough from the refrigerator after they become firm. Brush over the

dough with egg white wash. Stack them together and trim the ends and edges.

. Cut the stacked dough into long strips with 1.5 cm width. Turnover 1 strip and

arrange them together to be in contrast colours so that the coloured squares are
crisscrossed. Coat the strips with egg white wash to stick them together.

. Slice the arranged dough strips into 1 cm thick slices and arrange them neatly on

the enamel baking tray.

. Pre-heat both the upper and lower heaters to 150 °C for 10 minutes. Place the

enamel baking tray on Layer 2. Set upper and lower heaters at 150 °C , bake for 20
minutes. Remove from the oven and allow to cool before serving.



Apple &) A4 Select the =) or (& function.
Tart - -2~ Upper and lower heaters : 190 °C
W Time: 45 minutes
Ingredients (6" crust mold)
[A. Crust]
Method BUHET ..o oo 758
[A. Crust] LOW-GIUtEN fOUT ....cvvrevcerereeree 100 g
1. Mix butter and the sieved low-gluten Powdered SUgar .........c.cccoevrivrienienns 108
flour, add powdered sugar and salt. Cold water ..........ccooovveeiiccrereieinas 20¢g
2. Add COld water and Stir it into a pastel Salt ................................................... 1 g
3. Knead the paste into a dough with [B.Filling]
smooth surface, seal with cling film and
chillin the refriaerator for 1 hour BULET ... 40¢g
9 , - Egg (beaten)......ccoocveeniciniciniines 25¢g
4. _I?emove g,]e dOlthh arlgi roll I|<t ﬂﬁt land_ 13y Almond POWAET ... 50 g
It over a b crust mou'd, make NOIES N pg\ygareq SUGAN ..o 40 g
the dough using a fork. Apple 1

5. Pre-heat both upper and lower heaters
to 180 °C for 10 minutes.

6. Cover the crust with baking paper and heavy stones for baking (red beans work as
well), place the mould on the enamel baking tray at Layer 2 of the oven and bake at
190 °C for 10 minutes.

7. Remove the heavy stones 10 minutes later and bake for another 10 minutes. Put
aside and allow to cool.

[ B. Filling ]

1. Mix powdered sugar and butter into a sandy paste. Add beaten eggs at room
temperature in two parts, mix the mixture into a milky paste. Add almond powder
and mix until it turns milky white.

2. Add the filling into a piping bag and pipe it out onto the cooled down crust.

. Arrange apple slices on top of the filling.

4. Pre-heat both the upper and lower heaters to 190 °C for 10 minutes, place the

mould on the enamel baking tray at Layer 2 of the oven and bake for 25 minutes at
190 °C.

w

EN17




Menu

Sponge Select the (5] or (&) function.
Cake Upper and lower heaters : 170 °C
Time: 25 minutes
Ingredients (6" cake mold)
=100 3(approx.150 g)
Method Low-gluten flour ...........cooveerveeveenns N¢g
1. Line a 6" cake mould base and sides Granulated sugar.........c.ocoeveeeeeenns g
with baking paper (or coat with a layer of BUMer..........ccccooiviiiiniiciniiiiicin, 30g
olive oil). Whole MilK........ccocveneninininiene. 30g
2. Put the eggs and granulated sugar in

a bowl over a pot of hot water (about 50 °C). Using a mixer, whisk the egg mixture
into stiff peaks until it lightens, has less bubbles and becomes smooth and thick (Stiff
peak will remain on the whisk when lifting up).

. Mix the milk and melted butter well, keep them over a pan of hot water to prevent

the mixture from getting firm again.

4. Add the sieved low-gluten flour in two steps and stir well.

. Fold the mixture into the egg mixture, stirring gently to avoid de-foaming. The

finished batter should look glossy and fine.

. Pour the stirred batter into a cake mould and shake out remaining bubbles.
. Pre-heat both the upper and lower heaters to 170 °C for 10 minutes. Place the cake

mould on the enamel baking tray, on Layer 3 of the oven and bake for 25 minutes at
170 °C.

. Insert a toothpick into the center of the cake. If the toothpick remains clean with no

batter, the cake is fully baked.

@ If the surface browns quickly, cover the surface with a piece of aluminium foil to

avoid scorching.

@ Remove the cake out of the mould only after it is completely cooled.
@ Baking time may be adjusted according to personal preference and cake size.
@ The cake can be decorated with fruits and cream.
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Key Points for Baking Food

@ The standard time set by the menu may vary with food temperature, type, serving size
(weight) and the container used for baking. Please adjust these parameters according to
actual baking needs.

@ Place the food in the middle of the electric oven.

@ Do not open the glass door while baking (as the baking effect may be affected).

@ Do not steam or simmer food with the electric oven (as it may cause malfunction).

@ Keep the enamel baking tray covering aluminum foil from contacting the heater.

@ When the high moisture food are baked, atomization or water vapors could appear inside
the glass. This phenomenon is normal.

/

@ Reduce baking time for second of two consecutive bakings. N
Continuous | * Itis recommended to wait for the electric oven to cool down

baking before baking again. Change baking time if the food is not heated
enough.

N

J
Bakina thick @ Cover with aluminum foil to prevent over or under-baking. )
and tagll food | @ When using aluminum foil, prevent the foil from coming in
J
\

contact with the heater.

N

@ Wrap meat or fish in aluminum foil
Food with before putting them in the electric (_ Flace ryggétgg?es
high fat oven to avoid splashing grease.

content Do not bake food without being
\_ wrapped in aluminum foil.

Fermentation function ( 40 £10 °C )

@ Select fermentation function and pre-heat for 3 minutes before adding the dough in the
oven.

@ The temperature for fermentation is fixed. Both upper and lower heaters in standby
mode and cannot be adjusted.

@ Fermentation may vary with the ingredients, climate and dough texture. Please adjust
the fermentation time according to the actual situation.

@ Bake with marked Layer 1 - 3 for baking (See P. EN8).

@ The positions for placing baking enamel in Layer 1 - 3 consist of the fronts ends and
rear ends. There are spaces in the middle.When placing the enamel baking tray and
cooking rack into the oven, make sure that the rear ends are inserted properly to
prevent the enamel baking tray and cooking rack from slipping off.

Wrap them in
aluminum foil
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How to Clean

Before cleaning, please turn off and unplug the power. After baking, do not clean until the
oven is cooled off completely.

@ Do not clean your product with volatile oil, thinner, alcohol, bleach, polishing powder,
metal brush or nylon brush as the body may get damaged.

@ Once cleaned, return the enamel baking tray, cooking rack and crumb tray to their
original positions.

@ Do not clean any parts of this product in the dishwasher.

@ Be careful to close the glass door. Do not use the oven if the glass cracks or is damaged.

@ Do not place heavy objects on the cooking rack.

@ If there is any residue falling to the bottom when removing the dust collecting tray,

please wait for the oven temperature to cool down before cleaning and wiping.

Main unit and inner chamber

AAAAA ryvvaiq Wipe it clean with a wrung cloth.
O e rr * Do not wipe the heaters.
xrry | k (as it may get damaged).

Wash it with diluted detergent (neutral)
and soft sponge, dry it with cloth.

Enamel baking tray / Cooking rack

Crumb tray / Rotisserie spit

Wash with diluted detergent (neutral)

and soft sponge, rinse with water and

air-dry it.

Regarding hard-to-remove baking

residue attached on the enamel

baking tray or cooking rack: pour in

a small amount of hot water and let it
\stand for a while before cleaning.
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Tro u b Ies h Ooti n g Check the following before calling for

maintenance service.

Problems Cause and solution

f 0 N\

-
@ The power plug is not fully inserted.

Baking = Insert the power plug completely into the socket.

failure > @ Error encountered

L ) - Consult the place of purchase or a Panasonic service center,

' N

e L )
@ The baking time is too long.

=» Power off your product, disconnect the power cord, and
remove any food that causes odors in the oven.
} @ The enamel baking tray releases an odor or there is food

Odor residue on the cooking rack.
=» Clean the enamel baking tray and the cooking rack.
@ Confirm if there are any drippings of grease or crumbs in the
crumb tray.
=» Clean the crumb tray.
(8 J S J
Power supply See the label on the back of appliance
Power consumption 1500 W
Capacity 32L
Setup value: 70 - 230 °C (tolerance: £ 30 °C)
Cavity temperature Setting: When heating the upper and lower heaters,
make sure that their temperatures are the same.
Upper and lower heaters | & Upper and lower heaters
. adjustable thermostat | & 1500 W
Automatic thermolator — =
Fermentation: fixed 2| Uoper heater 750 W
thermostat Sie PP
Timer 120 minutes / StayOn | S & | Lower heater 750 W
Net weight (approx.) 9.7 kg
Power cord length 1.0m
’g External dimension Width: 52.7 cm Depth: 39.2 cm Height: 34.3 cm
% Inner chamber Width: 38.0 cm Depth: 30.0 cm Height: 28.5 cm
o | P iy Width: 34.7 cm Depth: 25.4 cm Height: 2.0 cm
@ |(internal dimension)

@ After the power plug is inserted into the socket, the standby power is 0 W.
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Cam on quy vi d&@ mua san pham nay cla Panasonic.

@ Xin doc ky huwéng dan st dung dé sir dung thiét bi dung cach va an
toan.

@ Trudc khi st dung san pham, vui Iong doc kj muc “Lwu y an toan
khi str dung” va “Théng tin quan trong” (Xem trang VN3 - VN7)

@ Cat cubn Huwdng dén sir dung nay dé sau nay cé thé xem lai khi can
thiét.

@ Panasonic s& khong chiu bat ky trach nhiém phap ly nao néu thiét bj nay
dwoc st dung khéng dung cach, hoac do khéng tuan thi cac huwéng

dan nay.
Muc luc Trang
Lwu y an toan khi str dung VN3
Thdéng tin quan trong VN7
Tén cac bd phan ctia may va cach x ly VN8
Trwdc khi str dung VN11
Cach str dung VN12
Thwe don VN13
Lwu y quan trong khi nwéng thire an VN19
Cach vé sinh VN20
X ly sw cd VN21
Thong sb kj thuat VN21

VN2



Lwu y an toan khi st dung

Dé tranh tai nan ho&c tén thwong cho ngudi st dung va nhirng ngudi khac
cling nhw tranh Iam hw hai tai san, xin lam theo nhixng huwéng dan dudi day.

m Cac so do sau day sé phan biét va giai thich mirc d6 hw hong do
viéc van hanh khong chinh xac.

A CAN H BAO Chi bao méi nguy hiém tiém an ma cé thé dan

dén chan thwong nghiém trong hoac tr vong.

N . Chi bao méi nguy hiém tiém an ma co6 thé
THAN TRONG: d4n dén chan thuong hosc thiét hai tai san.
mBiéu twong nay chi bao cac yéu cau bat budc phai tuan theo.

Biéu twong nay chi bao hanh Biéu twong nay chi bao
déng khéng duwoc phép thuc 0 nhirng dieu ban phai thyc
hién. hién.

/N CANH BAO

@é tranh nguy co bi dién giat, héa hoan, béng hoac chan thwong nghiém trgng)

[ Khong thdo, stra chira hoac diéu chinh thiét bi nay.
= Hai y kién noi mua san pham hoac trung tam dich vu Panasonic.

@ Khéng lam héng day nguén hodc phich cam.

Tuyét déi khong duoc thue hién cac hanh dong sau day:

Lam hw hai, stra ddi hodc dat gan cac bé phan ndng; udn cong,
xoan lai, kéo doc, keo qua cac canh sac nhon, dat vat nang Ién
trén, b6 day cdm dién va xach thiét bi bang day cam dién.

@ Khong dwoc cho tré so sinh va tré nhé choi véi vat liéu dong
goi c6 thé dan dén nghet thé.

@ Khong sir dung thiét bi néu day nguén hoic phich cam dién bi
hw héng hodc phich cam dién dwoc dau ndi Iéng léo véi 6 cam.
-» Néu day ngudn héng, phai dwoc nha san xuat, trung tdm dich vu

hodc ngudi cd chuyén mén thay thé dé tranh gay nguy hiém.

@ Truwéc khi dat khay nwéng hodc dé dung ndu nwéng khac vao
trong 106, hdy dam bao chiing khéng bi bam dinh béi cac nguyén
lidu, vat liéu khéng ré ngudn goéc béi chiing c6 thé gay ra tai nan.

@ Khéng dworc cam hodc rat phich cam khi tay wot.

@ Khéng ngam thiét bi, day cam dién va phich cdm dién vao nwéc
hodc lam vang nwéc / bat ky chat 16ng nao vao thiét bi.

@ Tranh dé day dién long thong dwéi cac mép ban hay ghé hoic cac
bé mét s& vao thay néng.

@ Khi nwéng thirc an, tranh dé dé vat cham vao 6ng dan nhiét.

VN3

VN L3IA




Lwu y an toan khi str dung
/\.CANH BAO

@é tranh nguy co bi dién giat, héa hoan, béng hoidc chan thwong nghiém trgng)

@ Thiét bi nay khong dworc thiét ké cho ngwei dung (ké ca tré
em) cé tinh trang thé chat, giac quan hoic tinh than suy giam,
hoac thiéu kinh nghiém va kién thirc, triv khi ho dwoc giam sat
hoac hwéng dan vé cach stv dung thiét bi béi nguwi chiu trach
nhiém cho sw an toan cua ho.

Tré em phai dworc giam sat dé dam bao chung khéng choi véi
thiéet bi.

@ Ludn giir tré so sinh va tré em tranh ra khéi thiét bi bao gém
cac day nguén. Tré em khéng nhan ra cac méi nguy hiém cé
kha niéng xay ra do viéc sir dung thiét bi khong duing.

@ Khong str dung san phadm gan hoic bén dwéi rém cira hoic
cac vat liéu dé chay khac nhw thwe pham cé thé bat Itra trong
lic nwéng.

@ Dam bao dién ap ghi trén nhan caa san pham phu hop véi dién
ap trong khu vire. Ciing nén tranh cdm cac thiét bi khac vao
cung 6 cam dién dé phong ngtra hién twong qua nhiét dién.
Tuy nhién, néu ban dang két néi v&i mot s6 phich cam dién,
dam bao tédng cong suat dién khéng vwrot qua cong suat dinh
murc cha 6 cam dién.

@ Hay dam bao rang phich cam dién dworc cam chit vao trong 6
cam.

@ Trong trwng hop san pham bi truc tric, nglrng str dung va rat
phich cam ra. ]
< Cac hién twgng bat thwong >
* Phich cdm dién va day dién tr& nén néng bat thuong.

e Day ngudn bi héng hodc ngudn dién thiét bj truc tréc.

* Than may bi bién dang, cé hu hdng nhin thay ho&c bi néng bat
thwong.

e San pham tao ra tiéng 6n trong Iic s dung.

* Co sy cb bat thworng hay hdng héc khac.

= Trong trwéng hop gép phai bat ky tinh huéng nao néu trén, hay rat
phich cdm day ngudn ngay lap tirc va goi cho mét trung tam dich
vu khach hang Panasonic dé thwe hién cac dich vu bao duwdng.

@ Vé sinh phich cdm thwong xuyén.

- Ngét phich c&m va lau sach béng miéng vai kho.

VN4



/\\THAN TRONG

(Bé trénh dién giat, chay, bc khi, béng, chén thwong hodc thigt hai vé tai san.

@ Khong str dung thiét bj cho bat ky muc dich nao khéc ngoai nhirng gi
dworc mo ta trong hu’o’ng dan nay.

o Khong st dung thiét bi trong lic dang & nhirng noi sau.
o Trén bé mat khong bang phang, trén tham, bé mat khdng chiu nhiét hodc

khan tréi ban, v.v..
o Noi c6 nuoc ban vang hodc noi gan nguon nhiét.
o Gan bét ky nguén nudc ndo dang mé nhw bon riva hodc cac dd chira
twong tw.

@ Khong st dung thiét bj gan twong, do dac, hodc trong céc khong gian kin
nhw ti chén gan vao twong (N6 c6 thé Iam méat mau hoac bién dang.)

@ Khi nu’o'ng bang thiét bi nay mat sau cua vo kim loai sé rt ndng. Hay dat
mat sau cua 16 vé phia tu’o’ng dé tranh bj béng.

® Cin €0 nguoi giam sat va theo déi khi stv dung 16 nwéng.
=» Can ¢4 ngudi giam st khi 16 nudng cac mon an/thwe pham dé chay, vi

du: banh quy.
Hay cb gang theo ddi toan b qua trinh.

@ Khong mé civa kinh néu thay khéi hoic phat hién chay trong khi nwéng banh.
e Tatbd hen glcr va rut phich cam dlen ngay lap tirc.
o Khong mé ctra kinh trude khi ltva tat.
o Khong dap tat Iva chay bang nuéc.

@ Khong ham nong truc tiép cac lon do ) hép hoéc chai thay tinh.

@ Khéng cho dau an Ien khay nwéng dé dun néng.

@ Khéng cham vao thiét bj bang tay wét.

@ Khong cham vao, bijt chan hodc che céc 16 théng hoi nhiét trong khi str dung

® Khong cham vao cac bé mét néng, nhw phan trén clia than 10, khay nwong
trang men va vi nwéng trong khi 16 dang dwoc st¥ dung hodc vira méi str
dung xong. Lo rat dé dang néng Ién 1 trong khi str dung, va nhlet do bé mat
trong lic str dung sé rat cao. Hay dé né ngudi xudng trwéc khi vé ‘sinh sau
khi str dung.
=» Hay dc biét chu y @én nhiét sau khi st dung. )

@ Khong dit bat ctr thir gi Ién trén dinh hodc bén dwai thiét bi.

VN L3IA

[ 2 1A
B Chra khoang tréng gitba lo va 20 cm trd 1én
twdng hodc ti bép. Khoi dén thai
ra trong qua trinh nwéng cé thé
lam ban twéng va ta bép, hodc
tham chi gay chay do qua nong. /

Y 10 cm tré 1én

VN5



Lwu y an toan khi str dung Gt

/\THAN TRONG

(Bé trénh dign giat, chay, béc khi, béng, chén thwong hojc thist hai vé tai san.

VN6

® Khong cho vat la vao cac khe hé.

@ Khéng str dung dao, vat sadc nhon hoic cac dung cu lén san
pham nay b&i 6ng dan nhiét cé thé bi hw héng.

® Khong str dung mét b6 hen gi® bén ngoai, v.v...
= Thiét bj nay khong dwoc thiét ké dé van hanh bang bo hen gi¢» bén

ngoai hay hé thdng diéu khién tir xa riéng biét.

@ Dat thiét bi trén ban lam thirc an chiu nhiét virng chac, khé va
sach.

® Dbam bao khay dwng vun banh phai sach va dwoc dat dang vi
tri khi str dung thiét bi.

@ Lwu y khong dé vap hodc viréng vao day ngudn trong khi str
dung.

® Khi str dung va vé sinh xién quay, hay can than cac canh mép
sac nhon dé tranh bj cat phai.

( De lay phu kién bang gia do hoac tay cam khay nwéng, hay
cam tay uon & chinh giira néu khéng c6 thé bj lat hoic lac
dao. Diéu nay c6 thé lam ro ri chat I16ng, nguyén liéu thirc &n
roi xuébng mat khoang 10, hodc lam phu kién roi ra va gay tai
nan.

@ Khong kéo day dién dé thao phich cam cua day. Thay vao doé,
hay cam phich cam dé rat day

@ Rut phich cam dién ra khéi 6 cam khi thiét bi khong str dung
trwére khi di chuyén, hodc trwéc khi vé sinh.

@ Dé thiét bi ngudi han trwéc khi di chuyén, vé sinh hoac cét
giir.

@ Dam bao lam sach thiét bi dic biét la cac bé mit tiép xuc
v&i thwe pham sau khi stv dung. (Xem Trang VN20 “Cach vé
sinh”)

@ Pay la san pham dung trong gia dinh.



Thoéng tin quan trong

@ Khong lam roi san pham vi né cé thé dan dén hw hai, héng héc.

@ Khéng dit bat ky vat gi hodc ép manh lén ctra kinh khi né dwoc
mé.

@ Khéng dung lwc bén ngoai tac dong vao ctra kinh.

® Khéng dun néng thiét bi khi khéng can thiét.

@ Khong dit san pham nay gan bé chira nwéc hoidc bat ky ngudn
nwéc hé nao.

@ Dam bao vé sinh thiét bi sau méi lan s dung.

Dé chi bao rang muc dwoc danh dau cé thé dang
néng va khéng nén bat can cham vao.

VN L3IA
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Tén cac b6 phan cua may va cach xuw ly

o Tang 1 - 3 tir trén clng xubéng dwdi cung
LG lap xién quay * Vj tri dat khay nwéng trang men va
vi nuéng.

B& phan chinh L4 théng hoi

Ong dan nhiét

Khay dung S B Tay diéu khién
vun banh '

Day ngudn—

—

Phich cam ] . Civa Kinh
* Hinh dang Cl:la phiCh cam co thé * DaC blet Can than khi mo,
khac v&i hinh minh hoa. hoac déng cira kinh bi

né cé thé bi hu héng.
@ Thuc don nwéng dwoc in trén clra kinh san pham. (Xem trang VN13 - VN18)

@ Vui 1ong s dung gang tay cach nhiét day dé thao phu kién hodc khay
néng ra khai 10.

Tay ndm clra

Khay nwéng trang men

® D the - Tay cAm xién
& nuong thirc &n

c6 dau, vi du nhu thit \/€ quay
va ca, va dé gat hop @ Dé gilr co dinh

dwng dung dé nwdng.

xién quay.
* Ban nén day khay nwong trang men  * Nghiéng cai xién mét chat
bang mét I&p giay bac dé tranh vun sang trai va cham cham thao
banh bam vao no.

xién quay ra.
Vi nwong

@ Dé nwéng thire an

2| Ny Ngwoi gi’ﬁ’
khac. ~ khay nwéng
* Dam bao rang ban d4 gan khay dung @ Dé cam gitr

vun banh mét cach chinh xéc dé thu khay nuwéng
gom vun banh va dau mé& truwéc khi trang men va
\__ dung vi nwéng.

vi nwéng.
VN8




Cac Chirc Nang Piéu Khién

Nhiét
dé trén,

@ Céc nim diéu khién
nhiét do thanh nhiét —
trén va thanh nhiét
dwai: Pham vi nhiét
do: 70 °C -230°C
@ BO hen gio:
Lo dién phat ra tiéng bip khi
chirc nang hen gi¢r dat dén
"0". Meo: dé thiét lap thoi
gian nwéng dudi 20 phut, hay
xoay nim vuot qua 40 phit
roi xoay tré vé thoi gian mong
muon. Trong trong hop dung
ché d6 “bat subt’, ban phai
v6 hiéu hda b hen gio bang
tay b&i lic nay khong thé diéu —
chinh tw dong dworc.

@ Nut chirc nang:

(=] Van hanh nwéng
thanh nhiét dw&i

(Z) Van hanh nwéng
thanh nhiét trén

() Van hanh nwéng than
nhiét trén va than nhiét
duwdi cung luc

& Boilvu
(Gia nhlet ong dan nhiét
duoi va trén)

(=] Xoay
(Gia nhiét 6ng dan
nhiét trén)
Lén men (Xem trang
VN19)

@ Dén bao ngudn:
Pén bao ngudn sé sang
Ién khi dang st dung
san pham.

@ Dé nhanh chong dat dén nhiét do tir 70 °C dén 230 °C trong 10, cai dat nim
ChL'P,C nang: (=)"Van hanh {)ng dan nhiét dwc’yj va trNén cung luc " hoac chon
"Boi Lwu ", va cac num dieéu chinh nhiét do dng dan nhiét dudi va trén phai

duwoc cai dat dén cung nhiét do cung lic.

/Khay dwng @ Lap khay dwng vu banD
vun banh 1. Trwdc khi st dung,
Mt 15i dat mét 16i huwéng 1én
i trén, & vi tri hwéng vao
.l trong.
Ve 2. BDam bao khay duwng
‘ vun banh dwoc lap &
\ dwéi cung.
® Thao khay dwng vu banh
A o3 1. M& ctra kinh.
Mép cam 2. Chi thao khay dung
vu banh sau khi n6 da
nguoi.
@ Dé lay vun tir thirc an dwoc nuwéng trong
\__lo. -

\
Xién quay
Que nwéng

Nia nwéng

@ Dé quay ga nguyén con
hoac tang thit
(Xem trang VN10 vé
xién quay / tay cam xién
quay)

<
T
—
4
>
=

J
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Tén cac bo phan cua may va cach xuw ly

Xién quay / tay cam xién quay

4 N
\;f\:‘ "F
af A-s( S 3 -

v — o 4, -

/ ’ 7 ) ¥ ’ = ’ =
— : // \ ,N \ % A
1 Lap que 2Siétocvité  3Swrdungque  4Gén nia

nwéng vao nia nwéng nuong dé xién nudng kia
mot nia dé dam bao vao gilra tang & dau doi
nuwong. mot vi tri chac thire an. dién cuta
chan trén que que nwéng
nuwong. va nén chat
thire an.

G »

N

5S|et oc vit 6 St dung tay 7 Lép dau xién 8E)|eu chinh vj
dé cb dinh cam xién quay vao 16 tri clia dau bén
nia nwéng. quay dé lap xién quay tréi cua que
diéu chinh & bén phai. nuéng deé lap
vi tri cla chat khung Iap
xién quay bén trai nhw
- trong 16. minh hoa trong
( Than trong ) so dd bén trén.

@ Khi sir dung va vé sinh xién quay, hay can than cac canh mép
sac nhon dé tranh bi cat phai.

Khay nwéng/ Vi nwéng

@ Thao vi nwéng:
Trwdc khi thao vi
nwéng, ddm bao ca
hai méc dwoi deu
dwoc gan vao vi dam bao ca hai
nwong. moc trén déu

Méc duwéi Méc trén dwoc gan vao

\_ khay nwéng. .

J

® Thao khay nwéng
trang men: Trwoc
khi thao khay
nwéng trang men,

VN10



Trwéce khi sty dung

Thao tat ca vat liéu dong goi va bang dan trwde, 1am sach san pham theo

cac budc duwoi day trede khi str dung san pham lan dau hodc sau mot

thoi gian dai khéng st dung no.

1.R(ra tat c& cac phu kién. (Xem trang VN20)

2.Dat khay nwdng trang men, vi nuwdng va khay dwng vun banh vao trong 0.
(Khéng dat bat ky thirc an nao 1én.)

3.Xoay nim chirc nang dén “ (5 ” cai dat nwéng thanh nhiét trén va thanh
nhiét duwoi & 230 dQ C,va c?i dét‘chu’c nang hen gio thanh 10 phut.
(Xoay num theo chiéu kim dong ho vuot qua 40 phut sau do xoay nguoc
chiéu kim dong ho dén 10 phut.)

@ C6 thé phat ra mui khi st dung san phdm & lan dau tién. Diéu nay 1a
binh thwéng va gay ra bdi I16p pht bao vé chdéng &n mon do mubi trén
dng dan nhiét dwoc dung cho viéc van chuyén.

@ Lo co thé phat ra tiéng on trong 1an chay khéng dau tién Diéu nay 1a
binh thuwong.

@ Khi van hanh 16 & ché d6 rdi, s& cé mot chut khoi va mui phat ra. Hay
mé clra 16 dé 1am tan bét khoi nay. Hién twong nay sé khong xay ra lan
sau.

@ Vui ldng cho 16 ngudi xubng trwde khi st dung sau khi hoat dong khéng
tai.

VN L3IA
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Cach swr dung

1 Cam phich cam dién Pit thirc &n vao trong 16 va déng clra
kinh
@ Dat thire an vao gilra khay nwéng
3?;5 trang men hodc vi nuong.
“ \ @ Dat vi nwdng theo chiéu cao cla thire an.
- : @ Khong mé clra kinh trong khi nwéng.

Chon chirc nang \
nwéng
@® Theo dé chon chire \
nang nwéng. NS /”"
o o
Cai dat nhiét do
® Theo do cai dat
nhiét do.

Cai dat gio’ bat dau

nwéng

@ Chon thoi gian nwéng
mong mudn.

@ Ban c6 thé hay chirc
nang nuong bang cach

xoay num nguwoc chiéu —
kim déng ho vé "0". \

Lay thire an ra sau khi nwéng

(bang méc giir khay nwéng / vi nwéng

hoac gang tay cach nhiét)

@ Hay can than khi m& ctra kinh bdi thire
&n c6 cac khdu phan hodc hinh dang
khac nhau c6 thé roi khdi vi nuwéng.

Ruat phich cam dién

@ Thao phich c&m 'day dién sau khi str dung. :

® Cothé nghe thdy am thanh bd hen gio B z=
di chuyén ngay ca sau khi da tat thiét bj. - N \
Hién twong do khéng phai la hw héng.

VN12



ThU’C dOTl Tiv trén xudng dwdi, 16 dién nay cé 3 ting dé s dung (Xem trang VNS).
n

Pizza Chon [Z] hoac [&] chirc nang.
Nhiét dé nwéng thanh nhiét trén va
duwai: 210 °C
Gio: 15 phut

Phu’o’ng phap B Nguyeén li¢u (Buong kinh khoang 19 cm)

1. LAy dé pizza déng lanh ra va dé Pé banh pizza déng lanh...... 1 miéng (8 inch)
tai nhiét do phong. (O7- Wi o 11 F- [ 308

2. Rai déu gla vi lam plzza én plzza Hanh oo, 30¢g
thém nguyén liéu con lai vao va Ot ngot ......ccevreevceiiiiiciiinanse. 15 ¢
phd phé-mai lén. Dat chung léen  Gia Vi lam pizza ..o 50¢g
khay nuong trang men ¢6 16t Mot pra_mai . 50 g

mieng g|ay bac trén do.

3. Ham nong 16 10 phat trwde khi nwéng bang cach chon ché do
nuo’ng thanh nhiét trén va thanh nhiét dwéi & 210 d6 C. Bat khay
nwéng trang men & Tang 2, nwéng trong 15 phat & 210 °C.

Lwuy

@ Dé rao rau cu dé tranh lam cho pizza bi w6t.
® Néu phan de banh pizza dong lanh c6 d6 day lon, co thé can thém
thoi gian dé chuén bi.

Ga 7N Chon chirc nang [=.
, (e Nhiét dé nwéng thanh nhiét trén:
nwéng 230 °C
Gio: 70 phut
Thanh phan
Phu’o’ng phap Ga nguyén con...... 1 (khoang 1000 g)
. V& sinh va loai bé dau, chan va  Mui............cooooverrvere.... Tuy khéu vi
ndi tang ctia ga. Lau kho va thoa GUng X&t 1t ..........coovee. Tuy khdu vi
déu mét lop mudi mong 1énda  pankia. Tuy khau vi
va cac be mét bén trong. 2 1< T Tay khau vi

2. Nhéi hanh 14, girng xat lat va toi
vao ga. Buoc canh ga va chan ga bang chi cotton.

3. Xién que nwéng qua ga va cb dinh bang nia nwong.

4. bat ga vao lo. Bat khay nuwéng trang men |&n Tang 3 dé dau khong
nho vao ong dan nhiét. Cai dat nwdng thanh nhiét trén & nhiét do
230 va nwéng trong 70 phut.

Lwuy
@ R3 dong ga trudc khi ché bién.
@ Diéu chinh thdi gian nwéng theo trong lwvgng cla ga va sé thich ca
nhan.

VN L3IA
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Thwc don

Chon chtrc nang (CJ.
2ﬁ Bl(.l)’O’ng L Nhiét dé nwéng thanh nhiét trén:
- ‘| 230 °C
R Gio: 25 phut
Thanh phan
Phwong phap PUiga..cocoenene. 8 (khoang 45 g/ cai)
1. Thoa nuodc cbt chanh va muéi  Nwéc cot chanh................... 16 g
[én dui ga. Tron deu va wép MUBT ..o 2¢g
trong 10 phut. Kem chua ......ccooveveveveennne 100 g
2. Tron va khudy déu kem chua, bdt Bt gUNG...covvvevevevveeeieeeieanes 2g
girng, bot i va bot ca ri. Rwoi hOn Bt 6] .........ov.eveveeeeeceeereceseenans 4¢
hop nay Iénga. Uéptrong3-4 = Bot Ca-ri..ccooooveeevececreiiccieien. 6g
gior & nhiét d6 phong hodc dat vao &t bot .............coocoooo..... Tly khau vi
t lanh trong thoi gian dai hon. (Néu pay ey ... Tuy khau vi

w

VN14

dé td lanh, hay Iay hén hop ra 30
phut trwdc khi ché bién).

. Sau khi wép, hay thém 6t bot va tron déu.
. Bat mot tAm gidy bac 1én vi nwéng. Thoa mét lop dau &-liu &n lén dé.

Da&t dui ga lén trén va thoa mét I1&p dau oliu.

. Ham néng ca thanh nhiét trén & 230 °C trong 10 phut Dbat khay

nwéng trang men & Tang 3. Dat vi nwéng cé dui ga & Tang 1, nuwéng
trong 15 phut & 230 °C.

. LAy vi nwéng ra, lat dui ga va thoa mét I16p dau 6-liu, nwéng trong 10

phut.



| Chon (Z) hoac (& chirc nang.
| Nhiét dé nwdng thanh nhiét trén va
| dwdi: 190 °C

- Gio: 10 phut
) Thanh phan
Phwong phap TOM oo, 7 (dai khoang 15 cm)
1. Cat Iwng va g& chi tdm. D& khd  MUOGi......cooevevcicicine, Tuy khdu vi
rao sau khi rtra. LONng trang triing........oeveevveevererereeriaenns 1

2. Rwai long trng trirng I1&n tém trudc khi xép tdm déu trén mot to gidy
nhém trén khay nwéng trang men.

3. C6 thé rdc mét chat mudi 1én dé tang hwong vi.

4. Ham long 16 bang cach chon nhiét d6 nwéng thanh nhiét trén va

nu’o’ng thanh nhiét dwéi tai 190 do trong 10 phut. Bat khay trang men
& Tang 2 va nuéng tém trong 10 phut & 190 do.

Chon [Z] hoéc [&] chirc nang.
Nhiét d6 nwéng thanh nhiét trén va dwai:
Trén: 230 °C Dwéi: 150 °C

Khoai tay
chién lo

Gio: 30 phut
Thanh phan
Phwong phap Khoai tay..........ccoeoveerveueenn. 400 g <
1. B&o v6 va cat khoai tay thanh ~ DaU 8-liU ....oooevvecieccc 16z R
cac s@i day co chiéu dai trung MUGi.....oovovviiiiiiiiii, Tay khau vi =
binh, rong 1cm. Ludc trong néC Tiéu den.........cccoveveeencne Tuy khau vi >
s6i v&i moét chat mu0| trong 5 =

phut (ch|n 90%). Dé rao va loai bd hoi &m bang khan lam bép.

2. Lot gidy bac Ién khay trang men va thoa mét Io’p dau o-liu 1&n gidy
bac. Rwdi s6 dau 6-liu con lai vao khoai tay va trai déu 1én khay
nwong trang men.

3. Ham néng 16 bang cach chon ché d& nwéng thanh nhiét trén tai 230
do va nwéng thanh nhiét dwdi tai 150 do trong 10 phut. Dat khay
nwéng trang men & Tang 2. Cai dat nwéng thanh nhiét trén tai 230
doé va thanh nhiét dwéi tai 150 do, nwdng trong 30 phut.

4. LAy khay ra, r&c mudi va tiéu tay khau vi.

VN15



Thuwc don

Chon [Z] hodc [&] chirc nang.

{ Nhiét d6 nwéng thanh nhiét trén va
| dwdi: 150 °C

Gio: 20 phut

Nguyén liéu (khoang 25 miéng)

Phwong phap (=76 SRR 130 g
1. Trén bo da 1am mém va dwong  Duong cat .......occcvevveeee... 130 g
két tinh, khuay déu cho dén khi  Tritng ... eeveeeeeercercens. 1 (khoang 60 g)
nhuyén va phdong Ien Bot mi it gluten ..o 260 g
2. Thém tring va mudi vao hén MUGBI -, Tuy khéu vi
hop bo nay. Khuay cho dén khi  Tinh chat vani ................ Tuy khau vi
nhgyen et ~ Long trAng tritng......cceceevrenen. 30g
3. Chia bt bo nhao nay thanh hai Bot ca cao khong duong....... 20¢g

VN16

phan déu nhau. Thém tinh chat
vani vao va 140 g b6t mi it gluten
da ray sang vao mét phan. Trén déu.

. Thém 120 g bét mi it gluten da ray sang va bot ca cao vao phan bét

bo nhao con lai. Tron déu.

. Boc c& hai phan bot bo' nhao riéng biét bang mang boc thwe phadm

va cudn chung day khoang 1,5 cm. Bong lanh ching trong td lanh
trong vong 1 tiéng.

. LAy b6t nhao nay ra khéi ti lanh sau khi da cirng. Quét 1én bot nhao

bang long trang trirng da danh. Xep chong Ién nhau va cat cac dau
va canh mép

. Cat bot da xep chdng thanh tlrng dai dai co chiéu réng 1,5 cm. Lat

1 dai lén va Xép chung lai véi nhau dé c6 mau séc tu’0’ng phan sao
cho cac 6 vuéng mau c6 dang chéo ca-ré. Phu cac dai bang long
trdng trieng da danh dé dinh ching lai véi nhau.

. Cét cac dai bot nhao da xép do thanh céac lat day 1 cm va bd tri

chung gon géng trén khay nwéng trang men.

. Ham néng 16 bang cach chon nuong thanh nhiét trén va dwai tai

150 d6 trong 10 phut. Bat khay nwéng trang men [én Tang 2. Cai dat
nwdng thanh nhiét trén va thanh nhiét dwéi tai 150 do, nwéng trong
20 phat. L4y ra khdi 16 va dé& ngudi truéc khi an.



Banh &l “~3 Chon (2 hoac (&) chirc nang.
téO =% Nhiét do nwdng thanh nhiét trén
4 va dudi: 190 °C
Gio: 45 phut
) Thanh phan (khuén banh 6")
Phwong phap [A. V6 banh ]
[A. V6 banh] =Y T 75 ¢
1. TrOn bo va bét mi it gluten da Bot mi it gluten ................... 100 g
sang, thém dwong cat va mudi. Dwongcat ........occeeeeveeenne.. 10 ¢
2. Thém nwéc lanh va khudy thanh Nwéclanh............................. 20g
dang bot nhéo. MUOI ... 1¢g

3. Nhao va tron thanh bét nhao co A1
b& mat muot, bit kin bing gidy  Lo- nan banh ]

klé'ng Vé dé trong to Ianh 1 gl(‘y -?-(y’ ....... d~d’h ..................... gg g
4. L4y b6t nhao ra va trai phang va Brﬂl{%g (ha hahn R 50 g
g3t n6 1én mot cai khuon banh 6, Othanh nhan.................... g
dl:ll"lg nia dUC & trong b@t nhao. ngng (7= | AR 410 g

= 1

5. Ham néng 16 bang cach chon
nuwéong thanh nhiét trén va dudi
tai 190 °C trong 10 phut.

6. Dung gidy nuwéng séi nang day lén vé banh dé nwéng (hodc dung
thém dau do ciling dwoc), dat khudn 1én khay nwdng trang men &
Tang 2 clia 16 va nwéng & 190 °C trong 10 phut.

7. 10 phut sau lay s6i nang ra va nuwdng thém 10 phat niva. B qua
moét bén va de cho ngubi.

[ B. Nhan banh]

1. Tron duong cat va bo thanh dang nhao sét. Thém trirng da dap &
nhiét do6 phong thanh 2 phan, trén hon hop thanh dang bét nhéo
giong sira. Thém bot hanh nhén va tron cho den khi bién thanh mau
trang stra.

2. Thém phan nhdi vao ti bop va bép né 1&én vé banh da nguoi.

3. Xép nhirng lat t4o I&n trén phan nhoi.

4. Ham nong 16 bang cach nwéng thanh nhiét trén va dwoi tai 190 do
trong 10 phut, dat khuén Ién khay nwéng trang men & Tang 2 cua o
va nuédng trong 25 phat & 190 §6.

VN L3IA
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Thuwc don

Banh @ Chon [Z] hodc [&] chirc nang.
PN Nhiét d6 nwéng thanh nhiét trén va
bong lan : duoi: 170 °C
Gio: 25 phut
Phwong phap ] Nguyén liéu (khudn banh 6 inch)
1. L6t gidy nuéng lan khuon banh ggjt’r:ﬁi- T 8 (khoang g’g i)
6" (hoac phi mot 16p dau 6-lu).  Rg ket tinhr e 90 g
2. DO tring va dwong ket tinhtrong go, = 30¢g
mOt cai to va dat trén motau  ga nguydn kem ................... 30 g

nwéc néng (khoang 50 do C).

Dung may danh trirng danh cho dén khi hén hop trirng cé chép cirng
bén trén, co it bong béng ndi 1én, mém muwot va quanh (chép cirng
s& van con trén que danh trirng khi nhac 1&n).

. Tron ky stra va bo tan chay, dé ching Ién mét cai chao nuwéc néng

dé tranh lam cho hén hop cirng lai.

. Thém bét mi it gluten da sang 2 1an va trén déu.
. Tron déu hén hop trén, khudy nhe dé tranh mét bot. Bot nd da hoan

thanh tréng sé bong loang va min.

. Rét bot né da khudy vao khuén lam banh va loai bd bong bong.
. Ham néng 16 bang cach chon nwéng thanh nhiét trén va thanh nhiét

duoi tai 170 do trong 10 phut. Bat khuon banh 1én khay nwéng trang
men, & Tang 3 cua Io va nwéng trong 25 phut tai 170 do.

. Ghim mét cay tdm vao gitra banh. Néu cay tdm van sach khéng cé

b6t n&, banh da chin hoan toan.

Lwuy

@ Néu bé mat vang nhanh, dung mét t& gidy bac day Ién dé tranh lam

chay banh.

® Chi lay banh ra khoi khuén sau khi né ngui han.
@ Thodi gian nwédng co6 thé dwoc diéu chinh theo sé thich ca nhan va

kich thwéc banh.

@ Co thé trang tri banh bang trai cay va kem.
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Lwu y quan trong khi nwéng thire an

@ Thoi gian tiéu chuan do menu cai d&t cé thé thay ddi tuy thudc vao nhiét do
thirc an, loai, kich c& khau phan (trong lwong) va dé dwng dung dé nwéng.
Vui Idng diéu chinh cac tham sb nay theo nhu cau thuc té khi nwéng.

@ Dat thire an vao gitra 10 nwéng dién.

@ Khong mé cira kinh khi nwéng (do c6 thé anh hwéng dén hiéu qua nuéng).

@ Khong hép hoac dun thirc an bang 16 dién (bdi co thé gay ra sw cb).

@ Tranh dé tam gidy bac day khay nwdng trang men tiép xuc voi ong dan nhiét.

@ Khi nwéng thirc &n c6 dd 4m cao, swong hodc hoi nwéc cé thé xuét hién
bén trong mat kinh. Hién twong nay la binh thwdng.

J

4 @ Giam thoi gian nwéng cho 1an thi hai khi nwéng )
Nu’é’ng . lién tuc hai lan.
lién tuc Khuyén cao nén cho cho 16 nuwdng dién ngudi xuong
: trwdc khi nwéng lai. Thay dbi thei gian nwéng néu
\_ thirc an chwa dwoc lam néng 4.
/Nu’c')’ng thiec | ® Phu boc bang giay nhém dé ngan nwéng qua mic )
in dav va hoac khong da.
k% @ Khi khong dung gidy nhém, hay tranh dé ching tiép
Q]ua o xdc v&i 6ng dan nhiét.
4 2 @ Boc thit hodc ca trong giéy nhém -
Thwe pham | ry6c khi dua chiing vao 6 dign (~ at thit va Boc ching
5 h3 calénrau ng giay
c6 ham . dé tranh ban vang dau mé. h
lworng chat Khong nwéng thire an ma khong
béo cao dwoc boc trong gidy nhom.

Churc nang Lén men (40 £10 °C)

@ Chon chtrc nang 1én men va lam néng so b trong 3 phut trede khi
thém bt nhao vao 16 nwéng.

@ Nhiét do cho qua trinh 1én men sé dwgc cb dinh. Ca 6ng dan nhiét trén
va dwdi & ché do cho va khéng thé diéu chinh.

@ Qua trinh I&n men c6 thé thay dbi theo cac nguyén liéu, khi hau va két
cau bot nhao. Hay diéu chinh thdi gian 1én men theo tinh hinh thuc té.

Than trong

® Nudng voi Tang 1 - 3 ¢6 danh dau dé nwong (Xem trang VNS).

@ Cac vi tri dé dat khay nuéng trang men trong Tang 1 - 3 bao gébm cac dau
trwdc va dau sau. Co cac ché tréng & chinh gitra. Khi dat khay nwong
trang men va vi nwéng vao 16, hdy ddm béo cac dau phia sau dwoc lap
dung cach dé ngan ngtra khay nwéng trang men va vi nuwéng tuét ra.
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Cach vé sinh

Trwdc khi vé sinh, hay tat ngudn va rut phich cam dién. Sau khi nwéng,
khéng lam vé sinh cho dén khi [0 da ngudi hoan toan.

Than trong

@ Khong lam sach san pham bang dau dé bay hoi, chat pha loang, con,
chat tay, bot danh bong, ban chai kim loai hoac ban chai nylon b&i co
thé 1am hw hdng phan than.

@ Sau khi lam sach, hay dwa khay nwéng, vi nwéng va khay dwng vun
banh vé vi tri ban dau cua chung.

@ Khong lam sach bét ky b6 phan nao clia san pham nay trong may rtra chén.

@ Can than khi dong nap kinh. Khéng dwoc st dung 16 néu kinh bj nit
hoac bi hw hdng.

Y Khéng déj[ cac vat nang lén vi nwéng.

@ Néu co bat ky can nao roi xudng day khi thao khay chia bui ra, hay
cho nhiét d6 16 gidm xudng trwdc khi vé sinh va lau.

Than may va khoang bén trong

Lau sach bang mot miéng vai

ALl aa . ALaa

A e kho. ] )
> rvvy i * KHONG lau 6ng dan nhiét.
| (b6 6 thé 1am n6 héng).

Rira sach bang chét tay rira
pha loang (trung tinh) va bot
bién mém, lau khd bang vai.

Khay nwéng trang men /

Vi nwéng /
Khay dwng vun banh / Xién que

Rlra bang chat ty rira pha
loang (trung tinh) va bot bién
mém, doi xa bang nwdc va dé
khd ngoai khéng khi.
Déi v&i can nwéng kho loai bd
dinh trén khay nwéng trang
men hodc vi nwéng: dd vao
mot lwgng nhd nwdc néng va
\ch()’ mot luc trwedre khi lam sach./
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Xl]’ Iy SU’ C6 Kié_zm tra 5:éc muc sau trwére khi

goi cho dich vu bao tri.

m Nguyén nhan va giai phap

4 ) (e Phich cam chwa dwo'c cam vao hoan toan. A
Khéng = Cam phich dién hoan toan vao 6 cam.
nwéng D eba gap phai I6i
dwoc = Hoi y kién noi mua sadn phdm hoéc trung tam dich
L ") \ vu Panasonic. )
C ) 1\

. Thoi lweng nwéng qua lau.

- Tat nguon san pham rat day ngudn va loai bd bat

ky th&rc an nao gay ra mui trong 10.

® Khay nwéng trang men téa ra mui hoac cé can
Mui |p| thiec &n trén vi nwéng.

= V& sinh khay nwéng trang men va vi nwéng.
@ Kiém tra xem cé6 bat ky sw ro ri m& hoac manh
vun nao trong khay dwng vun banh hay khéng.
='V& sinh khay dwng vun banh.

J G J
Thong so ky thuat
Nguon dién Xem nhan & mat sau cda thiét bi
Mtrc tiéu thu dién 1500 W
Dung tich 32 Lit
Gia tri thiét 1ap: 70 - 230 °C (dung sai: + 30°C)
Nhiét d6 khoang Cai dat: Khi ham thanh nhiét trén va dudi, dam

bao rang nhiét d6 cla ching la nhw nhau.

Nhiét ké co thé d|eu o ae en <
chinh dwoc ctia 6ng % . Igznu?d?q'gégw ‘m
Nhiét ké tw dong dan nhiét trén va dudi P =
Lén men:bo didu | 'S« | Thanhnhiétben | RS
nhiét cb dinh “ﬁ,g trén 750 W
. 3 c iat ha
B hen gio 120 phatibat suét |58 | Thanh niiet ben
Trong lwong tinh (xap xi) 9,7 kg
Chiéu dai day dién 1,0m

*=| Kich thwdc bén ngoai Ngang: 52,7 cm Sau: 39,2 cm Cao: 34,3 cm
~<§ Khoang bén trong Ngang: 38,0 cm Sau: 30,0 cm Cao: 28,5 cm
o | Khay nwéng

O | trang men : - .

§ (kich thuec bén Ngang: 34,7 cm Sau: 25,4 cm Cao: 2,0 cm
X | trong)

@ Sau khi cdm phich dién vao & cadm, cong suat ché dd cher 1a 0 W.
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