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Quick Guide to Operation

After plugging in,

" F:E HH will appear in the display window, then you can start to operate.

3
=

Manual functions Manual settings for temperature, power and time are required.

Select the Bta /R Baga/mEE Bta/ R s/
Color Dlsplay Start/Set Start/Set Start/Set Start/Set
button in the <D/"J ®/‘J <D/‘J Q}/<_J
table and o N
press once. Select temperature/ Select
power level. Press once to confirm. temperature. Press once to confirm.
Baga/meE A/
Start/Set Start/Set
D/ O/
X
Select
time. Press once to cook.
. . . . Initial
Color Display button| Temperature / Power Level Function Max Setting Time Settings
= 30-90°C Steam Low
® 1 hour
100°C Steam Med 100°C
@ 110 - 150°C Steam High 30 minutes
S Stew 3 hours
e 30 -45°C Steam Ferment 9 hours
o 50 - 95°C 9 hours 150°C
e 0] )
- 100 - 250°C ven 1 hour 30 minutes
ﬁ
*F g o . 1 hour .
j 180 - 250°C Airfry 30 minutes 200°C
4& 1000 W 30 minutes
- 800W /600 W /440W/ | Microwave | .. .. . |1000W
300 W/ 100 W
hi:l
#
ﬁ 70 - 250°C Preheat — 150°C
Combination 1 MW+Oven 1 hour 30 minutes —
@ Combination 2 MW+Steam 30 minutes —
3 Combination 3 MW+Airfry 1 hour 30 minutes —
& Combination 4
: (Temperature: 190 - 250°C) Steam+QOven 30 minutes 190°C
Combination 5 Grill+Steam 30 minutes —

Note:

1. Step 3 is only required for Combination 4.

2. Steps 3 and 4 are not required for the preheat function.
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QUiCk GUide tO Operation (continued)

Y \Vi e R iVl ife]a I Select the desired function without setting the time.

Turbo Defrost

1 B AR 2
Turbo Defrost Start/ Set + Start/ Set
@ ®/d P/
o Nt
Select
Press once. weight. Press once to defrost.

Sensor Reheat

1 BRI I
Sensor Reheat

Press once.

Select
temperature. Press once to reheat.

Auto Menu

Without Preheatin

-23, 38, 42-58)

BERE
BAsA/HEE Ms/ R Hs/E Bata /e
Auto Menu » ;;tart/Se}_;E + ;gtart/SeiE » ztart/SeItE + ,;tart/SetE
" "
Select Select
Press once. menu No. Press once to confirm. weight/serv. Press once to cook.

Note: Step 3 is only required for menu No 1 and 4.

With Preheating (Only for menu No. 24-37 and 39-41)

Place food in the

oven immediately
1 EBIE 2 = after preheating. 3
Auto Menu + Start/Set
O

Press once. menu No. Press once to preheat. Press once to cook.

e/ REE

Start/Set

O
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Quick Guide to Operation

Cleaning

1 BRRE

Press once.

(continued)

Cleaning

Start/Set

O

» 2

Press once to clean.

Accessibility Other functions besides manual and auto functions.

To Set To Cencel:
B2 /EUH
w (o] ance
To Set/Cancel b Stop/Cancel » -
Child Saftey | G/ ¥
Lock :
i Tap twice lightly,
Tap twice lightly, then press and hold once: then press and hold once
ErET® A N
. Grill+Steam Fsﬁtirt/ fg:tE + B?tz?t/ /BfetE
Grill+Steam @
(Quick Select) ~—
Select
Press once. time. Press once to cook.

A/ fEE
Start/Set

D/

Set and run the
microwave, Steam
Ferment, and Oven

=

Start/Set

D/

Optional

programs
Steam Shot _ ,
During cooking, press If you need to add 3—4 more
and hold this button minutes of steam, please
until 2 extra minutes of press the button 1-2 more
steam are added. times within 3 seconds after
the previous step appears.
Cautions

1. Never start the microwave program without food in the oven.

2. When using function with Steam, always clean and wipe the cavity, Integrated Water Tank and flat

table after cooling the oven.

3. White smoke or odor may occur during first-time use. This is normal and caused by heating
residual machine oil, not by burning components. It will disappear after a few uses.

4. After using the microwave oven, the fan motor will continue operating several minutes. It's normal.
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IMPORTANT SAFETY INSTRUCTIONS

READ CAREFULLY AND KEEP FOR FUTURE REFERENCE

Precautions to be taken when using
Microwave Ovens for Heating Foodstuffs
INSPECTION FOR DAMAGE:

A microwave oven should only be used if an inspection
confirms all of the following conditions

1. The door fits squarely, securely and opens and
closes smoothly.

2. The door hinges are in good condition.

3. The metal plates of a metal seal on the door are
neither buckled nor deformed.

4. The door seals are neither covered with food nor
have large burn marks.

PRECAUTIONS:

Microwave radiation from microwave ovens can cause
harmful effects if the following precautions are not
taken:

1. Never tamper with or deactivate the interlocking
devices on the door.

2. Never poke an object, particularly a metal object,
between the door and the oven while the oven is
operating.

3. Never place saucepans, unopened cans or other
heavy metal objects in the oven.

4. Do not let other metallic articles, e.g. fast food foil
containers, touch the side of the oven.

5. Clean the oven cavity, the door and the seals with
water and a mild detergent at regular intervals.
Never use any form of abrasive cleaner that may
scratch or scour surfaces around the door.

6. Do not use harsh abrasive cleaners or sharp
metal scrapers to clean the oven door glass, since
they can scratch the surface, which may result in
shattering of the glass.

7. Always use the oven with the cookware
recommended by the manufacturer.

8. Never operate the oven without a load (i.e., an
absorbing material such as food or water) in the
oven cavity unless specifically allowed in the
manufacturer’s literature.

9. For horizontally hinged doors, never rest heavy
objects such as food containers on the door while
it is open.

10. Do not place sealed containers in the microwave
oven. Baby bottles fitted with a screw cap or a teat
are considered to be sealed containers.

11. 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.

12. Children should be supervised to ensure that they
do not play with the appliance.

13. It is hazardous for anyone other than a competent
person to carry out any service or repair operation
that involves the removal of a cover which gives
protection against exposure to microwave energy.

14. The surfaces are liable to get hot during use.

15. The appliance must not be installed behind a
decorative door in order to avoid overheating.

16. The oven should be cleaned regularly and any food
deposits removed.

17. Do not place any items on top of the microwave.
Placing items may impact the operation and
reliability of the appliance.

Practical Hints:

1. Forinitial use of Steam, Oven, Airfry, Preheat and
Combination, if you see white smoke arise, it is
not a malfunction.

2. Exterior oven surfaces, including air vents on the
cabinet and the oven door will get hot during use.
Use with care when opening or closing door and
when inserting or removing food and accessory.

& Caution! Hot surfaces

3. The oven has heating elements situated in the
oven. After using Steam, Oven, Airfry, Preheat
and Combination, the oven will be very hot.

4. During use the appliance becomes hot. Care
should be taken to avoid touching heating elements
inside the oven.

WARNING: Accessible parts may become hot
during use. Young children should be kept away.

5. Before using Oven, Airfry, Preheat and
Combination for the first time, operate the oven
without food and accessory on Oven 230°C for 10
minutes. This will allow the oil that is used for rust
protection to be burned off. This is the only time
that the oven is operated completely empty.
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IMPORTANT SAFETY INSTRUCTIONS (continued)

Important Instructions

WARNING—To reduce the risk of burns, electric
shock, fire, injury to persons or excessive microwave
energy:

1. Read all instructions before using the microwave
oven.

2. Some products such as whole eggs and sealed
containers - (for example, closed glass jars and
sealed baby bottles with teat) - may explode and
should not be heated in the microwave oven.

3. Use this microwave oven only for its intended use
as described in this manual.

4. As with any appliance, close supervision is
necessary when used by children.

5. Do not operate this microwave oven, if it is not
working properly, or if it has been damaged or
dropped.

Do not store or use this appliance outdoors.

Do not immerse cord or plug in water.

6

7

8. Keep cord away from heated surfaces.

9. Do not let cord hang over edge of table or counter.
1

0. To reduce the risk of fire in the oven cavity:

(a) Do not overcook food. Carefully attend
microwave oven if paper, plastic, or other
combustible materials are placed inside the
oven to facilitate cooking.

(b) Heating therapeutic wheat bags is not
recommended. If heating, do not leave
unattended and follow manufacturers’
instructions carefully.

(c) Remove wire twist-ties from bags before placing
bag in oven.

(d) If materials inside the oven should ignite, keep
oven door closed, turn oven off at the wall
switch, or shut off power at the fuse or circuit
breaker panel.

(e) Never leave microwave unattended while
cooking or reheating.

11. Do not remove outer panel from oven.

12. This appliance is not intended to be operated
by means of an external timer or separate
remotecontrol system.

13. Failure to maintain the oven 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.

14. WARNING: Ensure that the cavity does not contain
any items or utensils that are not suitable for the
use with the microwave oven before you operate
the appliance.

15. WARNING: Do not use the cavity for storing
combustible products, cooking utensils, or food
and similar when the microwave oven is not in use.

16. The appliance shall not be cleaned with a steam
cleaner.

Circuits

Your microwave ovens should be operated on a
separate circuit from other appliances. The voltage
used must be the same as specified on this microwave
oven. Failure to do this may cause the power board
fuse to blow, and/or food to cook slower. Do not insert
higher value fuse in the power board.

Earthing Instructions

This microwave oven must be earthed. In the event
of an electrical short circuit, earthing reduces the risk
of electric shock by providing an escape wire for the
electric current. This microwave oven is equipped
with a cord having an earthing wire with an earthing
plug. The plug must be plugged into an outlet that is
properly installed and earthed.

WARNING—Improper use of the earthing plug can
result in a risk of electric shock.

Fan Motor Operation after Cooking

After using this oven, the fan may rotate to cool the
electric components. This is perfectly normal, and
you can take out the food from the oven while the fan
operates.

After using Oven mode, it is recommended to open
the door of the oven to accelerate the cooling down
process and shorten fan running time.
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IMPORTANT SAFETY INSTRUCTIONS (continued)

WARNING

manufacturer.
competent person.

service.

qualified persons in order to avoid a hazard.

time, it should avoid the boiling liquids splash.

supervision due to the temperatures generated.

a) The door seals and door seal areas should be cleaned with a damp cloth. The appliance should be
inspected for damage to the door seals and door seal areas and if these areas are damaged the
appliance should not be operated until it has been repaired by a qualified service technician trained by the

If the door or door seals are damaged, the oven must not be operated until it has been repaired by a

It is dangerous for anyone other than a service technician trained by the manufacturer to perform repair
It is hazardous for anyone other than a competent person to carry out any service or repair operation that
involves the removal of a cover which gives protection against exposure to microwave energy.

If the supply cord is damaged, it must be replaced by the manufacturer, its service agent or similarly

Before use, the user should check that whether the utensils are suitable for use in microwave ovens.
Liquids or other foods must not be heated in sealed containers since they are liable to explode, at the same

Only allow children to use the oven without supervision when adequate instructions have been given so
that the child is able to use the oven in a safe way and understands the hazards of improper use.

When the appliance is operated in the combination mode, children should only use the oven under adult

Installation and General Instructions

General Use 10.

1. In order to maintain high quality, do not operate
the oven when empty. The microwave energy will
reflect continuously throughout the oven if no food
or water is present to absorb energy. This can lead
to damage to the microwave oven including arcing
within the oven cavity.

1.

. If smoke is observed, switch off or unplug the
appliance and keep the door closed in order to stifle
any flames.

12.

. The microwave oven is intended for heating food and
beverages. Drying of food or clothing and heating of
warming pads, slippers, sponges, damp cloth and
similar can lead to risk of injury, ignition or fire.

13.

14.
. Do not dry clothes, newspapers or other materials in
oven. They may catch on fire.

. Do not use recycled paper products, unless the 15.
paper product is labelled as safe for microwave

oven use. Recycled paper products may contain
impurities which may cause sparks and/or fires

when used.

. Do not use newspapers or paper bags for cooking. 16.

7. Do not hit or strike control panel. Damage to
controls may occur.

. POT HOLDERS may be needed as heat from food
is transferred to the cooking container and from the
container to the oven. The oven can be very hot
after removing the cooking container from the oven.

. Do not store flammable materials next to, on top of,
or in the oven. It could be a fire hazard.

- Eng-7 -

17.

18.

Do not cook food directly on the base of oven
unless indicated in recipes. (Food should be
placed in a suitable cooking utensil.)

DO NOT use this oven to heat chemicals or other
non-food products. DO NOT clean this oven with
any product that is labelled as containing corrosive
chemicals. The heating of corrosive chemicals in
this oven may cause microwave radiation leaks.

When using the Combination with Microwave
mode, never place any aluminum or metal
container directly on the Airfry Basket.

Do not use the Airfry Basket and Enamel Tray
when cooking in the Microwave mode only.

During cooking, some steam will condense inside
and/or on the oven door. This is normal and safe.
Steam will disappear after the oven is cool down.

Do not leave the microwave unattended while
reheating or cooking food in disposable containers
made of plastic, paper or other combustible
materials, as these types of containers can ignite if
overheated.

Metallic containers for food and beverages are not
allowed during microwave cooking.

Only use utensils that are suitable for use in
microwave ovens.

Please use distilled water, purified water, or filtered
water; do not use mineral water or tap water.
Failure to use water as required may cause
blockages. If white powder appears at the
steam outlet, water tray, or inside the cavity,
please contact the service department of the
distributor.



Installation and General

Placement of the Oven 5.

This oven is intended for Counter-top use only. It is not
intended for built-in use or use inside a cupboard. The
appliance shall not be placed in a cabinet.

1. The oven must be placed on a flat, stable surface,
more than 85 cm above the floor. For correct
operation, the oven must have sufficient air flow.
Only the top of the oven needs a 25 cm space;
the right, left, and back walls do not require any
space. Do not remove feet.

Counter—top

(a) Do not block air vents. If they are blocked
during operation, the oven may overheat. If
the oven overheats, a thermal safety device
will turn the oven off. The oven will remain
inoperable until it has cooled.

(b) Do not place oven near a hot or damp surface
such as a gas stove, electric range or sink etc.

(c) Do not operate oven when room humidity is too
high. 7

2. This oven was manufactured for household use
only

Food

1. Do not use your oven for home canning or the
heating of any closed jar. Pressure will build upand 8.
the jar may explode. In addition, the microwave
oven cannot maintain the food at the correct
canning temperature. Improperly canned food may
spoil and be dangerous to consume.

2. Do not attempt to deep fat fry in your microwave 9.
oven.

3. Eggs in their shell and whole hard-boiled eggs
should not be heated in microwave ovens since
they can explode, even after microwave heating has
ended.

10.

4. Potatoes, apples, egg yolks, chicken wings, whole
squash and sausages are examples of foods with
nonporous skins. This type of food must be pierced
before cooking, to prevent bursting. 11
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Instructions (continued)

When heating liquids, e.g. soup. sauces and
beverages in your microwave oven, overheating
the liquid beyond boiling point can occur without
evidence of bubbling. This could result in a sudden
boil over of the hot liquid. To prevent this possibility
the following steps should be taken:

(a) Avoid using straight-sided containers with
narrow necks.

(b) Do not overheat.

(c) Stir the liquid before placing the container in the
oven and again halfway through cooking time.

(d) After heating, allow to stand in the oven for
a short time, stirring again before carefully
removing the container.

(e) Microwave heating of beverages can result in
delayed eruptive boiling, therefore care must be
taken when handling the container.

(f) As a general rule, always cover wet foods,e.g.
soups, casseroles and plated meals.

DO NOT USE A CONVENTIONAL MEAT
THERMOMETER IN THE MICROWAVE OVEN.

To check the degree of cooking of roasts and
poultry use a MICROWAVE THERMOMETER.
Alternatively, a conventional meat thermometer
may be used after the food is removed from the
oven. If undercooked, return meat or poultry to

the oven and cook for a few more minutes at the
recommended power level. It is important to ensure
that meat and poultry are thoroughly cooked.

. COOKING TIMES given in the Cooking Guide

section are APPROXIMATE. Factors that may affect
cooking time are preferred degree of moisture
content, starting temperature, altitude, volume, size,
shape of food and utensils used. As you become
familiar with the oven, you will be able to adjust for
these factors.

It is better to UNDERCOOK RATHER THAN
OVERCOOK foods. If food is undercooked, it can
always be returned to the oven for further cooking.
If food is overcooked, nothing can be done. Always
start with minimum cooking times recommended.

Extreme care should be taken when cooking
popcorn in a microwave oven. Cook for minimum
time as recommended by manufacturer. Use

the directions suitable for the wattage of your
microwave oven. NEVER leave oven unattended
when popping popcorn.

When heating food in plastic or paper containers,
keep an eye on the oven due to the possibility of
ignition.

. The contents of feeding bottles and baby food jars

shall be stirred or shaken and the temperature
checked before consumption, in order to avoid
burns.



Absorption by Penetrating Reflection
water-containing  porcelain, by metal
foods glass, etc.

Microwave is a high-frequency electromagnetic wave
that does not generate heat itself. Microwaves are
present in the atmosphere all the time, both in the
universe and nature. The microwave dispersion is not
concentrated in nature and food cannot be heated.

In a microwave oven, electricity is converted into
microwaves by the magnetron that penetrate food

at an oscillation frequency of 2450 MHz per second.

Reflection

When microwaves are absorbed by food, polar
molecules in food (such as water, fat, protein, sugar,
etc.) is attracted and oscillates rapidly at a rate of 2.45
billion times per second to vibrate which causes friction
heat. The microwave oven use this heat generated by
the food molecules themselves, which both inside and
outside to heat food quickly.

Timing

Arange in heating time is given in each recipe.

The time range compensates for the uncontrollable
differences in food shapes, starting temperature

and regional preferences. Always cook food for the
minimum cooking time given in the recipe and check
for doneness. If the food is under cooked, continue
cooking. It is easy to add time to an under cooked
product. Once the food is overcooked, nothing can be
done!

Spacing

Individual foods, such as baked potatoes and
cupcakes will heat more evenly if placed in the oven
equal distance apart.

When possible, arrange foods in a circular pattern.

Piercing

The skin or membrane on some foods will cause
steam to build up during cooking. These foods must be
pierced or a strip of skin should be peeled off before
cooking to allow the steam to escape.

Egg: pierce the egg yolk 2 times with a toothpick and
protein several times.

Clam and oyster: pierce several times with a toothpick.
Potatoes and vegetables: pierced with a fork.
Sausages: scratched smoked sausages. Pierce the
casing with a fork.

Browning

Meat and poultry will automatically be burnt or grilled
after being cooked for 10-15 minutes, because the meat
itself is easy to absorb by microwaves, so it can produce
a roast or burnt effect. To shorten the food oven or
cooking time and get good color effect, be sure to apply
dark soy sauce or spicy sauce to the food before baking.
For quick breads or muffins, brown sugar can be used

in the recipe in place of granulated sugar, or the surface
can be sprinkled with dark spices before baking.

Covering

When cooked in a microwave, the water will evaporate.
Since microwave cooking is performed internally

and externally at the same time instead of directly
heating. So the evaporation rate is not easy to control.
As long as the cover is used, the shortcoming will be
easily corrected. All recipes are not covered unless
with instructions. Use wax paper or paper towels to
maintain food moisture.
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Stirring

When cooking in microwaves, stir the food as needed.
In recipes, words such as once, twice, often or
occasionally are used to indicate the times of food
stirring required. The portion near the container is
often stirred toward to the center and the uncooked is
stirred outside.

Rotating and repositioning food

Sometimes heat cannot be redistributed by stirring
the food. You need concentrate food in certain part.
To achieve even cooking effect, you can reposition
or rotate the food. For example, turn over the food in
the cooking process, turn over large portions of food
such as meat or chicken. Small pieces of food such
as chicken, shrimp, hamburger and pork chops need
to move the position, which exchange the food inside
and outside position.

Standing Time

When a microwave oven is switched off, the food will
continue to cook by conduction When cooking meat, if
it is placed for 10-20 minutes, the internal temperature
will rise by 5°C - 15°C. Steamed frozen foods and
vegetables are placed for a short period of time. This
is to allow the hot central food to transmission heat to
the side and the food itself is not hot.

Changing Menu

Choose recipes that are easy to change to microwave
cooking. For principle, reduce Y time as previous
when changing a standard recipe to microwave recipe.
At the same time, look for the same microwave recipe
and the corresponding fixed time and power level.
Before cooking, you should marinate the food with
seasoning, and then add salt after cooking to avoid
excessive moisture precipitation. The simmered

food does not have to be pre-fried before cooking.

If you have fried oil, you should pour out the excess
oil or fat. Cut the clam meat into 2.5 cm pieces. Cut
carrots, potatoes and other harder vegetables into
small pieces. The carrots should be sliced, chopped
with potatoes, covered with a glass lid, boiled on high
heat until the water boils, then turn to low heat and
occasionally stir once.

Note: Put a dish on the meats and vegetables to avoid
overheated.

The microwave oven can cook the soup recipe very
well, divide the food evenly and add it to the soup.
Choose a larger tray to stirring. Use a glass lid or a
special plastic lid to reduce cooking time

Size

Small portions cook faster than large ones.

Shape

Uniform sizes heat more evenly. To compensate for
irregular shapes, place thin pieces toward the centre
of the dish and thicker pieces toward the edge of dish.

Starting Temperatures

Room temperature foods take less time to heat up
than refrigerator frozen foods.

Bone and Fat

When heating boned food and the fat absorbs
microwaves more positively than the bones, the
surrounding parts are relatively easy to be cooked and
so the heating of the boned food is not distribution.

Density
Porous, airy foods take less time to heat than heavy,
compact foods.

- Eng-10 -



Steam Low/Steam Med/

Microwave Oven/Airfry/Preheat Steam High
Aluminium foil no yes yes
Ceramic plate yes yes yes
Browning dish yes no no
Brown paper bags no no no
Dinnerware
oven/microwave safe yes yes yes
non-oven/ microwave safe no no no
.
Glassware
oven glassware & ceramic yes yes yes
non-heatresistant | o | o | o
Metal cookware no yes yes
Metal twist-ties no yes yes
Oven cooking bag yes yes* yes
Paper towels and napkins yes no no
Plastic defrosting rack yes no no
Plastic dishes
microwave safe yes no yes
non microwave safe | o | o | o
Microwave safe plastic wrap yes no not required
Straw, wicker, wood yes no yes
Thermometers
microwave safe yes no no
conventional no yes no
Waxed paper yes yes yes
Silicon bakeware yes* yes* yes*

* Check manufacturers’ recommendation, must withstand heat or follow the recipe instructions.
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Stew/Steam Ferment/

Combination 1

Combination 4 (MW+OQOven), Combination 2 Combination 5
(Steam+Oven) Combination 3 (MW+Steam) (Grill+Steam)
(MW+Airfry)

Aluminium foil yes no no yes
Ceramic plate yes yes yes yes
Browning dish no no no no
Brown paper bags no no no no
Dinnerware s s s s
oven/microwave safe y Y y Y
non-oven/ microwave
safe no no no no
Disposable
paperboard containers no yes* no no
Glassware
oven glassware & yes yes yes yes
ceramic
non-heat resistant no no no no
Metal cookware yes no no yes
Metal twist-ties yes no no yes
Oven cooking bag yes yes yes yes
Paper towels and

: no no no no
napkins
Plastic defrosting rack no no no no
Plastic dishes
microwave safe no no yes no
non microwave safe no no no no
Microwave safe plastic .
wrap no no not required no
Straw, wicker, wood no no yes no
Thermometers
microwave safe no no no no
conventional no no no no
Waxed paper yes yes yes yes
Silicon bakeware yes* yes* yes” yes*

* Check manufacturers’ recommendation, must withstand heat or follow the recipe instructions.
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Cooking Mode

This product has multiple cooking functions. The table below shows the heating principle of
each cooking mode, the types of food suitable for cooking, the recommended accessories to
use, and their placement. Cooking results may vary depending on the type, shape, and initial
temperature of the food, the conditions of the containers used, and the placement. Please
adjust according to your actual needs.

Recommended
Cooking mode Heating Principles and Example of Use accessories
and placement
Microwave The action of microwaves causes water molecules to collide
with each other, generating a large amount of frictional heat.

P . Therefore. food can be quickly heated both inside and out.

Power Example of Use

Cook fresh fruits and vegetables, cook preserved fruits
1000 W .
and candies.

Use microwave
heatproof dishes,
plates or bowls,
directly on the
base of the oven.

Cook fish and seafood, cook meat, poultry, and eggs.

800 W Cook pastries.

600 W | Bake cakes, simmer foods, melt butter and chocolate.

(no metal)
440 W | Cook tougher cuts of meat, make soups or stews.
300 W | Thaw meat, poultry, or seafood, soften butter.
100 W [ Soften ice cream.
No Preheating
Steam Low / Cooking with steam.
Steam Med Steam Low:
‘ Temp (°C) Example of Use [Single layer]
it % lower shelf
50 Thaw, marinate root vegetables: pickles, pickled position: Enamel
radish Tray
60-70 | Sous vide cooking [Doubles layers]
upper shelf
80-90 | Onsen egg, shrimp, steamed egg position: Airfry
] Basket
Steam Med: lower shelf
R position: Enamel
Temp (°C) Example of Use Tray
100 Vegetables, buns, rice, whole grains, steamed fish

No Preheating
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Cooking Mode

(continued)

Cooking mode

Heating Principles and Example of Use

Recommended
accessories
and placement

Oven / Airfry

<=

22

1ttt

Use both the top and bottom heaters to heat simultaneously.

Oven:
Temp (°C) Example of Use
Keep warm, dried fruits, slow cooking, tender roasting,
50-95 N .
low-temperature cooking, jerky, dried meat
Melty beans, roasted vegetables, roasted seafood,
100-145 : .
fruit cakes, cookies
150-185 Macarons, cheesecakes, chiffon cakes, pies, biscuits,
cupcakes
190-230 | Pastries, roast chicken, baguettes, potato dishes
235950 Baked potatoes, baked sweet potatoes, thin-crust
pizza, lamb chops, steaks and other thin cuts of meat
Airfry:
Temp (°C) Example of Use
180-200 Reheat refrigerated fried pork cutlet, roasted garlic
eggplant
French fries, store-bought frozen bite-sized fried meat,
210-250 |roasted potatoes, roasted sweet potatoes, roasted

salmon

Preheating advised

[Single layer]
lower shelf
position:
Enamel Tray /
Airfry Basket
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Cooking Mode

(continued)

Cooking mode

Heating Principles and Example of Use

Recommended
accessories
and placement

Steam High /
Stew / Steam
Ferment /
Combination 4
(Steam+Oven)

<
<
PER

—>
—>
>

This function is a heating method that combines steam and
oven, meaning that steam is injected while baking. It can

reduce the loss of nutrients in food and make the baked food

more tender and flavorful.

Steam High
Temp (°C) Example of Use

110-120 Sgafood: abalone, oysters, scallops, etc.; spare ribs,

chicken feet

130-150 |Chinese sausage, cured meat, smoked meat
Stew

Power Example of Use

S Foods that are simmered for a long time, such as

stews and braised dishes

Steam Ferment

Temp (°C) Example of Use

30-45 |Fermenting dough, homemade yogurt

Combination 4 (Steam+Oven)

Temp (°C) Example of Use
190-230 | European bread, baguette, whole beef
240-250 |Lamb chops, steak, ribs, seafood baked rice

Combination 4 (Steam+QOven): Preheating advised
Steam High, Stew, Steam Ferment: No Preheating.

[Single layer]
lower shelf
position:
Enamel Tray /
Airfry Basket
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Cooking Mode

(continued)

Cooking mode

Heating Principles and Example of Use

Recommended
accessories
and placement

Combination 1
(MW+Oven)/
Combination 3
(MW+Airfry)

Ly G
> =

>

B

N
4

This function is a heating method that combines microwaves
with top and bottom heater heating. Microwaves are added
while the top and bottom heaters are operating, achieving the
effect of rapid baking or quick Airfrying.

Combination 1 (MW+Oven)

Example of Use

Stuffed pastry, roasted chicken leg, potato products

[Single layer]
lower shelf
position:
Airfry Basket

Combination 3 (MW+Airfry) (no metal)
Example of Use
French fries, chicken nuggets, fried pork cutlet
No Preheating
Combination 2 | Adding microwaves while steaming allows for quick
(MW+Steam) penetration of hard-to-cook ingredients, while also locking in [Single layer]
hutrients. lower shelf
position:

Example of Use

Steamed fish, root vegetables, frozen foods, etc.

No Preheating

Airfry Basket

(no metal)

Combination 5
(Grill+Steam)

-
Pun
-

-
o
-

Using steam together with top and bottom heaters
simultaneously can achieve the effect of grilling food in the

upper space and steaming food in the lower space at the same
time.

Example of Use

m Salt-Grilled Prawns / Steamed Clams

m Grilled Mushrooms / Poached Shrimp

m Grilled Enoki Mushrooms / Steamed Tofu with Mixed Vegetables
and Shrimp

No Preheating

[Doubles layers]
upper shelf
position:
Enamel Tray
Flat Table:
Heat-resistant
container
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Oven Accessories

Enamel Tray Airfry Basket
Function Power Level
Steam Low St |
eam on v v
Steam Med y
Steam High Steam + Oven v v
Stew Steam + Oven v v
Steam Ferment Steam + Oven v v
Oven Oven v v
Airfry Oven v v
Microwave Microwave X b 4
Preheat Oven X b 4
Combination 1 .
(MW+Oven) Microwave (100 W) + Oven X v
Combination 2 .
(MW+Steam) Microwave (440 W) + Steam X v
Combination 3 \
(MW+Airfry) Microwave (100 W) + Oven X v
Combination 4
(Steam+Oven) Steam + Oven v v
Combination 5 Top Heater + Steam + v X
(Grill+Steam) Bottom Heater

* When using Combination 1 / Combination 2 / Combination 3, do not use any metal container directly
on the accessories. Place the food directly on the accessory, or put the food in a microwave-safe
container before placing it on the accessory.

Note:
1. The illustration is for reference only.

2. Standard accessories are shown in the table. Please note that additional tools (e.g., heat-resistant
gloves) need to be prepared separately.
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Parts of Your Oven

Flat Table
1. Clean the flat table after cooling.

2. Do not directly place the food on the flat table. Place it on a container or container rack special for the

microwave oven

LED Light

Door safety lock

Grill Elements |

\ system *
* To prevent injury,

Steam Outlet

Shelf
Positions

do not insert finger,

) knife, spoon or
other object into
the latch hole.

Power supply cord

Door hinges —

When opening or

a—o—j/

closing the door, /. N\ Power

do not stretch / \ supply plug

your fingers

inside the oven. /

Oven / / \\\

Window Door safety
lock system

!—\ )

il

Door handle

During cooking, opening the oven door will stop the cooking process. Close the oven door and press the
Start/Set to continue cooking. After the oven door is opened, the oven light will stay on for 1 minute and then
automatically turn off. Opening the oven door during cooking does not cause microwave leakage.

Enamel Tray

1. Do not place it on the oven window. Otherwise,

the oven window may be damaged.

. Be sure to use it on the shelf position.

. Use oven gloves when removing the Enamel
Tray as it will be very hot, and so will the roof
and walls of the oven.

w N

o b

. Always place food in the wavy central area of
the Enamel Tray. Avoid letting the food enter
the grooves around the edges, as this may
prevent it from cooking evenly.

6. The Enamel Tray can't be used in the function

with Microwave.

Notes:

1. The above illustration is for reference only.

. The Enamel Tray should be cleaned regularly.

Airfry Basket

1.

Be sure to use place it on the shelf position
and push it all the way in. When taking or
checking food, be sure to use both hands to
pick it up and remove it directly, never leave it
partially on the shelf position.

. Check the food during cooking or take it out

after cooking, never touch it with your hands
to avoid burns.

3. Airfry Basket can't be used in Microwave

function.

WARNING: Please place and remove the Airfry

basket correctly; otherwise, the
basket may fall and cause burns.

2. Oven accessories are including Enamel Tray and Airfry Basket. Other cooking utensils involved in
the instructions (such as heat-resistant gloves) should be purchased by youself.
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Parts of Your Oven

(continued)

Air Vents Exhaust Cover
|

-
LIH

. I © 000 @
2 e

T e 0600060 06 O

00O

- —_— 1

Control Panel
Outlet Inlet Water Tank Lid

5y | |

Water Tank [ h @E‘“ =T )

S T
U (i) b8

L
Scale

Drif; Tray

— /]

Water Tank

1. Full water level is 800 ml. Add water to 800 ml
mark.

2. Please use distilled water, purified water, or filtered
water; do not use mineral water or tap water.
Failure to use water as required may cause
blockages. If white powder appears at the
steam outlet, water tray, or inside the cavity,
please contact the service department of the
distributor.

Drip tray

1. The drip tray must be fitted as it collects excess
water during cooking.

2. The drip tray should be removed and cleaned on
a regular basis.

Note:

The above illustration is for reference only.
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\/\J Integrated Water Tanla/

Integrated Water Tank

1.

2.

N

Water tank and drip tray are parts of
integrated water tank.

Take integrated water tank out from
package before using. Then install it to the
lower side.

. To remove the integrated water tank, hold

with both hands and gently ease forward.

. Always clean the integrated water tank.
. Ensure the water tank is closed tightly and

securely positioned, otherwise leakage may
occur.

. DO NOT USE A DISHWASHER TO CLEAN

THE INTEGRATED WATER TANK.

Note:

When remove the integrated water tank,
several drops may flow from the water outlet
of bottom cavity. You can remove integrated
water tank after the oven cavity cooling down.



Control Panel

—— \ ___—
T —)

L)SQ i f‘;ﬁ@i BERE HE/EE EETRE “XF
[ ’ Stop/Cancel  GrilsSteam Sen: ea( B4 /S

Start/Set

Panasonic N (N
[e)oxe) 0

L[] T
000 000 O

Pad Instructions

—-@;

Turbo Defrost :
Pad o Cleaning Pad e Auto Menu Pad o Stop/Cancel Pad
Grill+Steam Sensor o Dial (Start/Set Pad)
Pad Reheat Pad
Note:

1. Before cooking: Press Stop/Cancel Pad once to clears your instructions.
2. During cooking: Press Stop/Cancel Pad once to stops the cooking program. Press Stop/Cancel
Pad again to cancels all your instructions and " {1 " will appear in the display.

Dial Instructions

e Temperature/Power Level Setting: To set the temperature and Power Level.
e Time Setting: To set cooking time for each function.

e Menu Setting: To set a desired Auto Menu number.

e Weight/Serv. Setting: To set a weight/Serv. for Auto Menu.

Note: Turn the Dial quickly to rewind or fast forward.

e After the program is set up, press Start/Set once to allows the oven to start
working. If during cooking the door is opened or Stop/Cancel is pressed once,
Start/Set pad has to be pressed again to continue cooking.

e Press Start/Set once to confirm the selected program.

Beep Sound:

When a pad is touched correctly, a beep sound will be heard. If a pad is touched and no beep is
heard, the unit did not or could not accept the instruction. When the oven will beep twice between
programmed stages, it means stirring or end one of stages. After preheating, a long continuous beep
will sound. At the end of any completed program, the oven will beep 5 times.

Note:
When the temperature is set above 230°C, the set temperature will be maintained for about 5

minutes, after which it will automatically switch to 220°C.
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Display Window

Color Display button Instructions

0 Steam e Oven o Airfry
o Microwave e Preheat e Combination

Dispalay Instructions

Enamel Tray  Airfry Basket
| | —— Child Lock
[} l )

N w
Number——— . ‘ . ‘ . ‘ . ‘ C-—— Temperature Display
(Temp. / Power Level /

«+— Micro Power Display

Men o Time /| " . ) " ‘ 1 et oty
E‘Fﬁt{b‘/ﬁExE }][l ,ﬁj{ — 1 Fill Water

Start/Set Display

| ¥E ;'E_ — I . _|_:|_j T 11**0—— Defrost / Frozen Mark
j-m?.l_:: L & Tee
J
T |
Preheating Accessory Placement

Note:

After using this product, it will enter standby mode after a period of time. There is no display during
standby mode. If an operation is continued, open the door once. This display will revert back to " {§ " .
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Child Safety Lock Setting

This function allows you to prevent operation of the oven by a young child. When you set

child lock, it is no relation to the oven door open or close. This function can be set when “ [.‘ ”
is displayed.
To set:

\

r

Fla/HEE
Start/Set

O/

« @ ”appears in the display window.

Tap Start/Set twice lightly, then press and hold once,

\_ J

To cancel:

4 )
S/ o Tap Stop/Cancel twice lightly, then press and hold
once, “ [}~ appears in the display window.

\_ J

Note:

To set or cancel child safety lock must be pressed within 10 seconds.
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Micro Power Setting
This function allows you to set the desired power and time for cooking by yourself.

e )
o 1~ Press once to select the Micro
: X

S . Power Setting. o oV
BtA /R

@

Set desired power level by E.g.: 800 W
turning the dial.

FRtA/HEE
Start/Set

>/ (N
" Lo
Initially set to 1000 W RA /T

13/

A Press Start/Set to confirm.

Start/Set

D/

e G Set desired cooking time by E.g.: 20 minutes
Start/Set H H
&/d turning the dial. 01
" LA
1000 W: Maximum setting time is P R
30 minutes
Others: Maximum setting time is 1 hour
30 minutes

Press Start/Set, the cooking
will start.The time in the B
display window will count
down.

Start/Set

O/

You can change the cooking time during
cooking if required.Turn the dial to
decrease or increase the cooking time.
Time can be increased/decreased in 1
minute increments, up to 10 minutes.

- Eng-23 -




Micro Power Setti ng (continued)

Power level Example of Use

1000 W (High) Cook fresh fruits and vegetables, cook preserved fruits and candies.

800 W (Medium-High) | Cook fish and seafood, cook meat, poultry, and eggs. Cook pastries.

600 W (Medium) Bake cakes, simmer foods, melt butter and chocolate.

440 W (Medium-Low) | Cook tougher cuts of meat, make soups or stews.

300 W (Defrost) Thaw meat, poultry, or seafood, soften butter.
100 W(Low) Soften ice cream.
Note:
1. The maximum cooking time of 1000 W is 30 minutes, and other power levels are 1 hour and 30
minutes

2. When the selected cooking time is less than 1 hour, the time counts down second by second.

3. When the selected cooking time exceeds 1 hour, the time counts down minute by minute until only
1 hour remains. Then the display shows minutes and seconds, counting down second by second.

4. Do not attempt to use microwave power only with any metal container in the oven.

5. Do not place food directly on the flat table. Place in a microwave heatproof container or glass dish.
Foods reheated or cooked by microwave only should be covered with a lid or pierced cling film,
unless otherwise stated.
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Microwave Defrost Setting

This function allows you to set the desired time for defrosting by yourself.

e )
o 1o Press once to select the Micro

Power Setting. .‘:-: :-::-:W
BAtA/BERE

Set 300 W by turning the dial.

X
0oV
FA/TRE

*X*
(X}

Press Start/Set to confirm.

FIIA/HEE
Start/Set

*X

9 Set desired cooking time by E.g.: 30 minutes
turning the dial. S —
00T
(RN

Maximum setting time is1 hour30 PAIRE

minutes =

Press Start/Set. The defrosting L .
time in the display window will R T
count down. o

Start/Set

P>/

You can change the cooking time during
defrosting if required. Turn the dial to
decrease or increase the cooking time.
Time can be increased/decreased in 1
minute increments, up to 10 minutes.

\. J

Note:

1. It is recommended to take out defrosted parts during cooking, turn over, stir or rearrange the parts
which are still in icy.

2. Stand for 5-10 minutes and then take food out from oven after defrosting.
3. When the selected cooking time is less than 1 hour, the time counts down second by second.

4. When the selected cooking time exceeds 1 hour, the time counts down minute by minute until only
1 hour remains. Then the display shows minutes and seconds, counting down second by second.
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Turbo Defrost Setting

This function allows you to defrost meat, poultry and seafood automatically by just setting the
weight. The serving weight is 100 g to 3000 g.

4 N\
o R et Press once to select the Turbo
@ Defrost. : ) :,' “ ]
| -’
E'ﬁ/}L‘“‘,”\éE X3
(X}

9 Gt Set desired weight by turning E.g.: 600 g
Start/Set the dial.
o 5 o
jp— Default weight of defrosting food is sﬁ}gq/- = '*i
100 g. 2 o

FG/TEE

® © 0 0 006 0 0 0 0 0 0 0 0 0 0 0 0 0 O 0 O O O O O O O O O O O O O O O O 00 O O 0 O 0 0O 0 0 0o 0 o
Start/Set

9 Press Start/Set. Defrosting will _
O/ start. The time in the display x|
N y,

window will count down. o

Note:

1. You should turn over the food and change their placement after 2 beep sounds when you
defrosting food.

2. Stand for 5-10 minutes and then take food out from oven after defrosting.

3. You can choose Auto Menu No.4. to use this function.
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Defrosting Tips and Techniques

Prepare Food For Defrosting

The quality of the defrosted foods comes from the foods before freezing, freezing time and
defrosting tips and time. So it is important to purchase fresh and high quality foods. And freeze them
immediately and are all able to be reserved in the refrigerator for some times.

Thick plastic foil, package, freezing wrap are all used for freezing food.

1. When freezing meat, poultry and fish, the food should be divided into one or two layers, and a
layer of wax paper can be placed between the two layers for spacing.

2. Remove all air and seal securely.
3. Label package with type of meat, date and weight.

Note:
1. Remove the aluminum foil if the package is made of aluminum to prevent arcing.

2. The foods in the refrigerator should be kept under -18°C. ( At least 24 hours in freezer before
defrosting.)

Defrosting Techniques:
1. Remove food from wrapper and set in a dish and place it on flat table directly.

2. On turbo defrost, the oven will beep during the defrosting time. At "beep”, turn over the meat,
chicken, fish and shellfish. Separate the stewed meat, chicken pieces and meat loaf. Apart the
meat loaf from the hamburger.

3. Throughout the defrosting time, remove any defrosted portions of mince or cubed meat, etc.

4. After defrosting, large roasts may still be icy in the centre. Let stand, 15 to 30 minutes, in
refrigerator to complete defrosting.

Tips for Turbo Defrost

Meat, which is with bones. For example, if the meat with bones has the same weight as the pure
meat, the meat in the former one is lighter than the latter one. So, subtract 0.5 kg for 2 kg meat with
bones is better for defrosting and it should reduce 0.2 kg - 0.3 kg for meat with bones which is less
than 2 kg.

Two Buzz Beeps

Turn over the meat, chicken, fish and shellfish. Separate the stewed meat, chicken pieces and meat
loaf. Apart the meat loaf from the hamburger.

Standing Time

After defrosting, stand it for a while and then remove the food from the oven. The greater the weight
of the food, the longer it will take.

Key to Defrosting For evenly defrosting, turn over the foods or move the position of the
foods in the containers during defrosting.

Remove the package Remove the package
of the raw meat and of the fish fillet and
place it on the plate. place it on the plate.
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Steam Setting

30-90°C (Steam Low) and 100°C (Steam Med): Cooking with steam retains the food's moisture
and tenderness. This function can be used to steam vegetables or seafood. In addition, it can
also be used to heat canned or vacuum-packed foods.

110-150°C (Steam High) and “S”(Stew): It is a heating method that combines Steam and Oven,

which can reduce the loss of nutrients in food, making it more tender and flavorful.

FYA/HEE
Start/Set

Start/Set

O

Start/Set

Db/

The default temperature is 100°C, with
an increment of 10°C.

9 comd\  Set desired Temperature by E.g.: 90°C
sart/set turning the dial.
D/ 9 u:::‘: C
~— The display of Stew is “S” Bata /B MWK

(o Press once to select the Steam )
. (« 50T
function. IR
BAMA/BERE INimK

Press Start/Set to confirm.

iR

Set desired cooking time by
turning the dial.

Steam Low: Maximum setting time is 1 hour
Steam Med: Maximum setting time is 1 hour
Steam High: Maximum setting time is

30 minutes
Stew: Maximum setting time is 180 minutes

E.g.: 20 minutes

ot
DRI
L ST

Press Start/Set, the cooking
will start.The time in the
display window will count
down.

You can change the cooking time during
cooking if required.Turn the dial to
decrease or increase the cooking time.
Time can be increased/decreased in 1
minute increments, up to 10 minutes.

Oz 02 024
(0 0
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Stea m S ettl n g (continued)

Function Temperature (°C) Example of Use
50°C Thaw, marinate root vegetables: pickles, pickled radish
Steam Low 60-70°C Sous vide cooking
80-90°C Onsen egg, shrimp, steamed egg
Steam Med 100°C Vegetables, buns, rice, whole grains, steamed fish
110-120°C ?;ifkoeondf:eitt)alone, oysters, scallops, etc.; spare ribs,
Steam High
130-150°C Chinese sausage, cured meat, smoked meat
Foods that are simmered for a long time, such as stews
Stew S . ;
and braised dishes

Note:

1. Fill the Integrated Water Tank with water before using.

2. The maximum time for cooking in Steam Low and Steam Med is one hour. The maximum time for
cooking in Steam High is 30 minutes. The time for cooking in Stew is 1 hour 30 minutes to 3 hours,
30 minutes per setting. (This function is suitable for small pots. If using a large-capacity container
for stewing, it is recommended to appropriately extend the stewing time.)

3. The accessories and oven will get very hot after using this function. Use oven gloves.

4. During the cooking and end of the cooking, be careful to keep the distance to avoid burn your face
or hands when open the door.

5. Dry the oven after cooking. Remove the drip tray and clean it with Integrated Water Tank, and put it
back.

6. When removing the food or Grill Tray, hot water may drip from the oven top.
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Steam Shot Setting

This function allows you to add steam (up to 4 minutes) during manual cooking processes
such as Microwave, Oven and Steam Ferment. Adding steam during cooking can increase
the humidity inside the cavity, making the surfaces of desserts softer and the surfaces of
meat dishes more moist. Using steam in the early stages of fermentation can increase cavity
humidity, which is more conducive to dough fermentation.

E.g.: Add 2 minutes of steam in the Oven function

4 )
o The Oven function in progress.

@

During cooking, press and - -
hold this button until 2 extra o
minutes of steam are added. oo

FRIA/FEE
Start/Set

D/

13/

If you need to add 4 more
minutes of steam, please press '-,‘.',‘,,‘,
the button 2 more times within
3 seconds after the previous
step appears.

FIA/FEE
Start/Set

D/

Pressing it three times will reset the time
to 0. If you want to set the time again,
please repeat step 3.

. J

Tips:
The Oven function in progress:

When making choux pastry, bread, and similar dishes, use steam shot immediately at the start of
heating; when making cakes, use steam shot halfway through the heating time.

Note:

1. Fill the Integrated Water Tank with water before using.
2. Steam shot is not available during preheating.
3. The original program still counts down when operating steam shot.

4. The added time cannot exceed the remaining cooking time.
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Steam Ferment Setting

The Steam Ferment function adds steam on top of the regular fermentation function, making
the dough softer and fluffier. You can set different temperatures ranging from 30°C to 45°C (in
1°C increments). The 30-39°C range is suitable for European-style bread and high-fat doughs,
such as baguettes, croissants, and Danish pastries. The 40-45°C range is suitable for regular
dough fermentation, such as Chinese pastries and pizza dough.

e )
o e Press once to select the Oven
e c

. { -
function. T
BItA /TR E

@

Set desired Temperature by E.g.: 40°C
turning the dial.

LTI C
o
30-45 , with an increment of 1°C. Rt/ i MRk

Press Start/Set to confirm.

JilibYIS

Set desired cooking time by E.g.: 40 minutes
turning the dial.

Start/Set

D/d

YRy x
(R
Maximum setting time is 9 hours. Pag/ R IR

6 G Press Start/Set, the cooking .
zgt/’j will start.The time in the =t et
display window will count
down.

You can change the cooking time during
cooking if required.Turn the dial to
decrease or increase the cooking time.
Time can be increased/decreased in 1
minute increments, up to 10 minutes.
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Note:

1.
2.

Fill the Integrated Water Tank with water before using.

Oven temperature will change according to the food and room temperature. Please adjust the
fermentation time according to the situation.

. When the oven cavity temperature or room temperature is higher than the set fermentation

temperature, the fermentation effect of the food may be affected, and the display window will
automatically show “-i )-”. Please wait until the oven cavity or room temperature decreases and
the ‘-1 " disappears before proceeding with the fermentation operation, or place the food at room
temperature for fermentation.

4. When the selected cooking time is less than 1 hour, the time counts down second by second.

5. When the selected cooking time exceeds 1 hour, the time counts down minute by minute until only

1 hour remains. Then the display shows minutes and seconds, counting down second by second.
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Oven Setting

The Oven temperature ranges from 50°C to 250°C (in increments of 5°C). It is suitable for
baking meat, fish, as well as Western-style pastries like cakes and pizza. Place the food on
the accessory, select the appropriate temperature and time, and you can start cooking. If you
are concerned about uneven browning, adjust the position of the food or rotate the accessory
during heating.

e )
o e Press once to select the Oven
)i

: ¢ e
function. T

A/ HEE

The default temperature is 150°C.

@

Set desired Temperature by E.g.: 230°C
turning the dial.

- ot

DN X
50-250°C, with an increment of 5°C s

Press Start/Set to confirm.

Set desired cooking time by E.g.: 30 minutes

sare/set turning the dial.

D/ 9 2oy

L T L
50-95°C: Maximum setting time is 9 hours. P/ e

100-250°C: Maximum setting time is
1 hour 30 minutes.

@ A Press Start/Set, the cooking o
2;‘/’55 will start.The time in the =
display window will count
down.

You can change the cooking time during
cooking if required.Turn the dial to
decrease or increase the cooking time.
Time can be increased/decreased in 1
minute increments, up to 10 minutes.
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Temperature (°C)

Example of Use

Keep warm, dried fruits, slow cooking, tender roasting, low-temperature

50-95 cooking, jerky, dried meat
100-145 Melty beans, roasted vegetables, roasted seafood, fruit cakes, cookies
150-185 Macarons, cheesecakes, chiffon cakes, pies, biscuits, cupcakes
190-230 Pastries, roast chicken, baguettes, potato dishes
235.950 Baked potatoes, baked sweet potatoes, thin-crust pizza, lamb chops, steaks

and other thin cuts of meat

Note:

1. The accessories and oven will get very hot after using this function. Use oven gloves.

2. When the selected cooking time is less than 1 hour, the time counts down second by second.

3. When the selected cooking time exceeds 1 hour, the time counts down minute by minute until only
1 hour remains. Then the display shows minutes and seconds, counting down second by second.
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Airfry Setting

This function allows cooked food to achieve a fried effect with little or no oil, making it
healthier than traditional deep frying. It is suitable for frying French fries, Japanese-style
breaded shrimp, chicken nuggets, and more.

4 A
o K Press once to select the Airfry
Vi function. e
Ja Bata/E

The default temperature is 200°C.

@

Set desired Temperature by E.g.: 230°C
turning the dial.

| R
DN (|
180-250°C, with an increment of 10°C Fale/ B

Press Start/Set to confirm.

Set desired cooking time by E.g.: 30 minutes

sare/set turning the dial.

D/ 9 07T

e L
Maximum setting time is 1 hour 30 PaLa R

minutes.

Press Start/Set, the cooking

Base/meE .
@ 2;‘/’55 will start.The time in the R
display window will count
down.

You can change the cooking time during
cooking if required.Turn the dial to
decrease or increase the cooking time.
Time can be increased/decreased in 1
minute increments, up to 10 minutes.
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Temperature (°C)

Example of Use

180-200

Reheat refrigerated fried pork cutlet, roasted garlic eggplant

210-250

French fries, store-bought frozen bite-sized fried meat, roasted potatoes,
roasted sweet potatoes, roasted salmon

Note:

1. The accessories and oven will get very hot after using this function. Use oven gloves.

2. When the selected cooking time is less than 1 hour, the time counts down second by second.

3. When the selected cooking time exceeds 1 hour, the time counts down minute by minute until only
1 hour remains. Then the display shows minutes and seconds, counting down second by second.
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Preheat Setting

This function can preheat the oven cavity.

4 )
o Press once to select the .
Preheat function. ot
saﬁs%aéi -
The default temperature is 150°C.
9 Set desired Temperature by E.g.: 170°C
turning the dial. : _::_:t
70-250°C, with an increment of 5°C ﬁ%%éﬁ N
9 Press Start/Set to preheat.
Start/Set : ‘::':OC
<D/<_J N2 N
\ RE
9 After preheating, long _
beeps will sound, to prompt ! ,‘,",‘t
preheating completed. Quickly e
place the accessories along PR
with the food into the shelf
position.
@ Within 6 minutes after
preheating is complete, the
Oven/Airfry/Combination
buttons will flash. Select the
desired function, temperature
and time. Press Start/Set, the
cooking will start.
\_ J

Note:

1. During preheating, you can change the preheating temperature by turning the dial.

2. The oven will get very hot after using this function. Use oven gloves.
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Combination Setting

This function has five power levels. The combo mode is an ideal choice for a variety of foods.
Combination.

Combination 1, 3: Microwave can cook quickly, while Oven allows food to maintain the
traditional baked color and crispiness. Combining the two can shorten the cooking time
compared to traditional methods.

Combination 2, 4: A cooking method that effectively combines steam with microwave or Oven.
This method is slightly shorter in cooking time compared to traditional cooking and keeps the
food moist while cooking or baking.

Combination 5: Achieve dual-chamber cooking results in a single oven through Panasonic's
unique technology.

Without temperature selecting (For Combination 1-3, 5):

p
@

N

Press once to select the
Combination function. :
Bt/ HEE

9 Set desired Combination E.g.: Combination 2
Power Level by turning the -
dial. ”

BRA/RE DK

Press Start/Set to confirm.

FIIA/HEE
Start/Set

AmimK

Set desired cooking time by E.g.: 30 minutes
turning the dial.

]
{u OR[N}
Combination 1, 3: Maximum setting time mﬂ{ﬁéi Ik
is 1 hour 30 minutes.

Combination 2, 5: Maximum setting time
is 30 minutes.

@ Press Start/Set, the cooking o
@/4 will start. The time in the ==
\ display window will count
down.

You can change the cooking time during
cooking if required.Turn the dial to
decrease or increase the cooking time.
Time can be increased/decreased in 1
minute increments, up to 10 minutes.

\_ J
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Combination Settlng (continued)

With temperature selecting (For Combination 4):

4 N\
o Press once to select the

Combination function. :
BIMA/HEE

Set desired Combination 4 by \
)

turning the dial. -
BAtA/BERE MK

Press Start/Set to confirm.
¢ 2T
. 0
The default temperature is 190°C. BIH4 /B AWK

Set desired Temperature by

i i o1 Toc
turning the dial. St
BRYA /R MK

190-250°C, with an increment of 10°C

Press Start/Set to confirm.

YN

Set desired cooking time by E.g.: 30 minutes
turning the dial.

Start/Set

D/ 07T
N (RRXIX
Maximum setting time is 30 minutes. Paga /T MK
\_ J
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Combination Settlng (continued)
s

N

Press Start/Set, the cooking
will start.The time in the X
display window will count
down.

FRIA/FEE
Start/Set

b/

You can change the cooking time during
cooking if required. Turn the dial to
decrease or increase the cooking time.
Time can be increased/decreased in 1
minute increments, up to 10 minutes.

Function Power Level Example of Use

Combination 1 Microwave (100 W) + Oven | Stuffed pastry, roasted chicken leg, potato products

(MW+Oven)
Combination 2 . )

(MW+Steam) Microwave (440 W) + Steam | Steamed fish, root vegetables, frozen foods, etc.
Combination 3 . . . .

(MW+Airfry) Microwave (100 W) + Oven |French fries, chicken nuggets, fried pork cutlet

Combination 4 190-230°C: European bread, baguette, whole beef;

Steam + Oven

(Steam+Oven) 240-250°C: Lamb chops, steak, ribs, seafood baked rice
Salt-Grilled Prawns / Steamed Clams;

Combination 5 Top Heater + Steam + Grilled Mushrooms / Poached Shrimp;

(Grill+Steam) Bottom Heater Grilled Enoki Mushrooms / Steamed Tofu with Mixed

Vegetables and Shrimp

Note:

1. The accessories and oven will get very hot after using this function. Use oven gloves.
2. Fill the Integrated Water Tank with water before using Combination 2, 4, 5.

3. When the selected cooking time exceeds 1 hour, the time counts down minute by minute until only
1 hour remains. Then the display shows minutes and seconds, counting down second by second.
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Grill+Steam Setting

The Grill Steam function uses an Enamel Tray to divide the oven cavity into two
compartments, with the upper half used for grilling and the lower half for steaming.

Steam, the top and bottom heaters work simultaneously, which is particularly suitable for
foods whose required cooking times for the two functions are similar. You only need to set the
cooking time once, saving the time.

Foods with similar cooking times can be freely combined. For example, salt-grilled prawns
can be paired with any food that also requires 15-18 minutes, such as steamed clams, boiled
shrimp, steamed broccoli, oatmeal, or cold eggplant salad.

N

4 i
o e Press once to select the
@ Grill+Steam function. :
fnimzx

Set desired cooking time by E.g.: 30 minutes
turning the dial.

FItR/HEE
Start/Set

B 1X
((RRUXIN]
Maximum setting time is 30 minutes. ﬁ&ﬂ{ﬁéi DUEES

9 Press Start/Set, the cooking e -
&) wil start. The time in the R
display window will count
down.

You can change the cooking time during
cooking if required.Turn the dial to
decrease or increase the cooking time.
Time can be increased/decreased in 1
minute increments, up to 10 minutes.

. J

Note:

1. You can also choose Combination 5 to use the Grill Steam function. (Refer to page 39-40)
2. There is no need to cover when using the Grill Steam function, unless otherwise specified.
3. Fill the Integrated Water Tank with water before using.

4. The initial temperature, size, and placement of the food can all affect cooking speed. The cooking
times listed in the table are for reference only.

5. When steaming or boiling food, use shallow heat-resistant containers and do not place food
directly on Flat Table.

6. When removing enamel trays and heat-resistant containers, be careful of high temperatures to
avoid burns.
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Cooking recipes and suggested cooking times:

Time
Food Weight/Serv. Food Weight/Serv.
Salt-grilled prawns 4 pcs (50 g/ pc) Steamed clams 500 g
afgrfg- Grilled mushrooms 200 g Boiled shrimp 300 ¢
mins | Grilled lamb chops 400 g (6 pcs) Steamed broccoli 200 g
Chilled spring rolls 6 pcs Cold eggplant salad 200 g (Cut in half, do not overlap)
. . Steamed scallops with
approx.
1P§_21 Grilled pacific saury | 4 pcs (approx. 300 g) garlic and vermicelli 6 pcs
mins | Frozen pizza 1 pc (250 g) Hot spring egg 160 g-300 g (50-55 g/ pc)
. . Tofu: 1 pc (350 g)
Grilled sausages 4 pcs (approx. 280 g) | Minced meat tofu Minced meat: 100 g
approx. [ ~ . . o -
2598 Grilled enoki 250 o Steamed tofu with mixed Tofu: 1 pc (350 g)
mins mushrooms vegetables and shrimp | Mixed Vegetables,Shrimp: 150 g
Garlic roasted )
eggplant 2 pcs (200 g/ pc) Steamed fish 1 pc (approx. 300 g)
Chilled chicken . 3 serv.
wings 12 pcs (approx. 500 g) | Steamed rice (Rice 200 g, water 240 g)
approx. .
' . " Steamed spare ribs :
nﬁgs Grilled fish 1 pc (300~400 g) with black bean sauce 3 serv. (Pork ribs 300 g)

Roasted sweet
potatoes

3 pcs (100 g/ pc)

Steamed mixed grains

500 g
(Chinese yam, corn, taro, etc.)
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Sensor Reheat Setting

This function can heat food to the appropriate temperature.

(continued)

.
@

Sensor Reheat

Press once to select the
Sensor Reheat function.

Tt
o

|
e

The default temperature is 70°C.

9 Set desired Temperature by E.g.: 80°C
Start/ Set H H
O/ turning the dial. ::::_: o
N i -

-10°C-90°C , with an increment of 5°C

3/

Press Start/Set, the cooking
will start. After a while, the - -
temperature of the food will
be displayed on the display
window.

. J

FIA/HEE
Start/Set

D/d

Note:

1. Once started, the temperature cannot be changed.
2. After successful detection, the current heating temperature will be displayed.

3. If the power is not turned off, the previously set temperature (55°C~75°C) will be remembered and
will be displayed first the next time heating is started.
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Sensor Reheat Setting (continued)

Precautions:

Considering IR sensor assembled deep inside cavity side wall, if it fails to detect the surface
temperature of the foods, in that way the detected temperature will be different from the actual
temperature. Therefore, we do not recommend using straight-sided containers with narrow
necks when reheating small amount of food or liquids, in that the side wall of the container
will obstruct the infrared rays to get through and lead to error detection. In order to achieve
best performance, the following steps should be taken:

1. When reheating solid foods, please use open, flat container with food is no less than 100 g.

2. When reheating liquids, avoid using straight-sided containers with narrow necks and liquids more
than 200 ml.

3. Place the container at the center of flat table.

IR sensor detects the food IR sensor may fails to detect the food temperature
temperature directly because the side wall of the container obstruct the
infrared ray given out by the food.
4. The default setting is 70°C when plugging in. From the second time on, the default setting will be
changed to previously setting if between 55~75°C.

5. After reheating, stir then serve.

6. For the beverage, the reheating ranges from 1-4 cups (200 ml/cup). Default temperature is 8-10°C.
Please use open and shallow container, 80% full. Stir after reheating. The illustration shows the
placement of milk cups. (Container should not place at the edge to prevent boiling.)

1 cup 2 cups
3 cups 4 cups

e o ] 32

7. Cover food securely with plastic film, otherwise, the temperature of food may not be tested. If the
plastic wrap is overlapped, make sure the overlapped area is placed downwards.

plastic O N
film F

= —— Food — =

8. If the cavity temperature is too high, display window will appear " +". Sensor Reheat function

can be used again until the "-i{ »" disappear.

9. The actual temperature maybe different from the required temperature. It depends on the cavity
temperature, the food density, container and the placement of the food etc.

10. Food less than 100 g cannot be detected. It may cause overcook.

11. Do not use straight-sided container with narrow necks when using Sensor Reheat.
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Recommended food temperature

» P
= O~ |
R0 69
| I

To heat thick food (such as curry potato):

» Weight range: 100 g-600 g.

« Stir the food uniformly before
eating.

|

|

|

To heat bread: I
» Weight range: 100 g-200 g. |
|

|

|

|

* The bread will not be dry
and hardened after heating.

N

| |
| |
To soften ice cream: | |
* Weight range: 200 g-600 g. I I
« Take the soft ice cream with | |

| |

| |

| |
| |
| |
| |
| |
a spoon. | To heat milk: |
| | | | | » Weight range: 1-4 cups (200 ml/cup) |
e » Reference the previous pages for
I I I L L | G——) I cautions and placement position. I
| | | I | / | | | |
| | | L L L | | | | | | |
| | [ To heat baby food: | | | @I | | |
I I I| +Weight range: 100 g-150 g. I I I | < — I
I I | ¢ Fill the heated food into I I | | |
| | | containers special for babies. | | | | |
« Verify the temperature before

I I I feeding babies. I I To heat rice: I
I I I I I « Weight range: 200 g-600 g. I
| | | | | | | | « Stir it uniformly before eating. |
| | | | | | | | T T T T |
| | | | | | | | | | | | |
| | ! | | | | | | | | | |
| | | | | | | | | |
S SDas
[ [ I [ [ [ [ [ [ [ [ [
[ [ I [ [ [ [ [ [
| | | | To melt butter, etc. | | |

' ' « Weight range: 100 g-250 g.
I I I I I I « Cut the butter into small blocks I I I
I I I I I I before melting. I I I
| | | | | | « Stir it to prepare noodles after | | |
| | I | | | melting. | | |
[ [ I [ [ [ | T T T [ [ [

Note:

1. The above are only suggested food heating temperatures.

2. For frozen curry and stews, please use the 'microwave' function at '800 W' and cover with plastic
wrap while heating.

3. Frozen baby food cannot be heated.

4. Not suitable for heating stuffed or meat-filled bread.
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Auto Menu Setting

This function provides you many auto menus without setting power and time. Only choose

auto menu number,weight and serve.

With Preheating (For menus No. 24-37 and 39-41):

r

o Pt Press once to select the Auto

Menu function.

Set desired Menu No. by
turning the dial.

Press Start/Set to preheat.

Start/Set

D/

9 After preheating, long
beeps will sound, to prompt

preheating completed. Quickly
place the accessories along
with the food into the shelf
position.

Press Start/Set. The time in
the display window will count
down.

FYR/HEE
Start/Set

P>/

o

{
(
R/ HE

E.g.: Auto Menu 26

-

-
o

G
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Auto Menu Settlng (continued)
Without Preheating (For menus No. 1-23, 38 or 42-58):
4 0 oo Press once to select the Auto )
Menu function. !

®

IR/ HEE
Start/Set

b/

turning the dial.

e/ e

Set desired Menu No. by

E.g.: Auto Menu 5

Ve

|
P/

=
E

P

9 Gt Press Start/Set. The time in
Start/ Set H H H :“" . "‘ "‘
>/ the display window will count S0 0
down.
\_ J
Note:
1. If the cavity temperature is too high, display window will appear "I »-". This function can be used
again until the "7 )-" disappear.

2. If the selected Menu No. is 1 or 4, please choose the desired weight or serv. using the dial after
step 3 and press the Start/Set to confirm.

Menu No. Menu Weight/Serv. Reco[nmended Cooklpg Acces_s_orles
Utensils and Accessories position
1 Reheating milk 1 serv. (cup) |2 serv. (cups)| Microwave heatproof cup e
2* Steamed frozen foods 300 g Airfry Basket lower _shelf
position
3 Steamed chilled foods 300 ¢ Airfry Basket lower shelf
position
4 Turbo defrost 100-3000 g Microwave heatproof dish e
. Microwave heatproof
5 Heat preservation 3 serv. (1000 g) container/with plastic wrap e
* lower shelf
6 Home-made buns 9 pcs Enamel Tray position
Enamel Tray/
7 Steamed egg 3 serv. Microwave heatproof dish/ Iower' §helf
. - position
with plastic wrap
N ) Enamel Tray/ lower shelf
8 Steamed fish 400 ¢ Microwave heatproof dish position
9* Steamed hairy crabs 6 pcs Enamel Tray Iower' §helf
position
10* Steamed scallop with 6 pcs Enamel Tray Iower' Tc.helf
mashed garlic position
. . . microwave heatproof
11 White boiled shrimp 3 serv. container with a lid —_—
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Auto Menu Setting

(continued)

Recommended Cooking

Accessories

LI LG LG Bl Utensils and Accessories position
* Steamed fish head with Airfry Basket/Microwave lower shelf
12 I 3 serv. ; o
chopped chili pepper heatproof dish position
* Steamed chicken with Airfry Basket/Microwave lower shelf
13 3 serv. ; o
mushrooms heatproof dish position
N Steamed pork slices with Airfry Basket/Microwave lower shelf
14 ; . 3 serv. ; o
glutinous rice flour heatproof dish position
15 Steamed vegetables 200 g Enamel Tray Iower. ghelf
position
16* Steamed grains 800 g Enamel Tray Iower. ghelf
position
Enamel Tray
17 Sticky rice cake 3 serv. Rectangle heatproof glass Iomgesrit?:r?lf
dish (13 x 18 cm) P
. . Enamel Tray/Microwave lower shelf
18 Strawberry daifuku 8 pcs heatproof dish position
Snow fungus lotus sweet Microwave heatproof
19 3 serv. . . ; _
soup container with a lid
20 Pork trotter soup 3 serv. Mlcrovs{ave hgatprgof S
container with a lid
. Mashed potatoes and Enamel Tray/Microwave lower shelf
21 350¢g ; o
carrots heatproof dish position
2% Diced sweet potatoes 150 g Enamel Tray/Mlgrowave Iower. ghelf
heatproof dish position
23 Home-made vogurt 9 cups Enamel Tray/small cups lower shelf
yog P (150 ml) position
24 Cookie 16 pcs Enamel Tray Iower. ghelf
position
. . Enamel Tray lower shelf
25 Chiffon cake 8 inch 8-inch chiffon cake mould position
Enamel Tray lower shelf
26 Toast 1pc 450 g toast mould position
lower shelf
27 Buns 9 pcs Enamel Tray position
. lower shelf
28 Home-made pizza 1pc Enamel Tray position
Enamel Tray
29 Milk pudding 9 pcs metal pudding cups lowoizt?:rflf
(120 ml each) P
30 Cream puff 9 pcs Enamel Tray Iower' §helf
position
31 Cheese cake 8 inch .Enamel Tray Iower' §helf
8-inch cake mould position
32 Chocolate cake 8 inch .Enamel Tray Iower' §helf
8-inch cake mould position
Enamel Tray
33 Custard pudding 6 pcs pudding moulds (approx. 5 Iower' §helf
. b position
cm high, 7 cm wide)
lower shelf
34 Egg tart 9 pcs Enamel Tray position
35 Suzhou-style mooncake 9 pcs Enamel Tray Iower. §helf
position
36* Cantonese-style 9 pos Enamel Tray Iower. §helf
mooncake position
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AutO Menu Settlng (continued)

- Recommended Cooking | Accessories
L0 L LG Bl Utensils and Accessories position
37 Roast beef steak 2 pcs Enamel Tray Iower. ghelf
position
38 Tender Roast Beef 3 serv. Enamel Tray Iower. §helf
position
: lower shelf
39 Grilled lamb chops 4 pcs Enamel Tray position
: lower shelf
40 Roast chicken 1000 g Enamel Tray position
L . lower shelf
41 Teriyaki chicken wings 3 serv. Enamel Tray position
Honey-Glazed chicken lower shelf
42 drumsticks 3 pes Enamel Tray position
Steamed chicken with lower shelf
43 chili sauce 3 serv. Enamel Tray position
) Microwave heatproof lower shelf
44 French confit duck leg 2 pes container/Enamel Tray position
. lower shelf
45 Grilled salmon 3 serv. Enamel Tray position
Salmon and vegetable lower shelf
46 salad 3 serv. Enamel Tray position
lower shelf
47 Roasted pork belly 3 serv. Enamel Tray position
. lower shelf
48 Roasted pork ribs 3 serv. Enamel Tray position
lower shelf
49 Baked sweet potato 500 g Enamel Tray position
Sauteed celery with lily microwave heatproof
50 bulb and ginkgo 3 serv. container with a lid
. microwave heatproof
51 Casserole rice 300 ¢g container with a lid e
. microwave heatproof
52 Spanish paella 3 serv. container with a lid -
53 Broccoli and bacon pasta 3 serv. microwave hgatprgof —
container with a lid
microwave heatproof
54 Tom yum goong soup 3 serv. container with a lid —_—
55 Japanesejstyle fried 3 serv. Enamel Tray Iower. ghelf
shrimp position
. . lower shelf
56 Fried chicken nuggets 3 serv. Enamel Tray position
; lower shelf
57 Fried pork chops 2 pcs Enamel Tray position
. . . lower shelf
58 Fried French fries 3 serv. Airfry Basket position
Note:
1. Fill the Integrated Water Tank with water before cooking the menu with "*".
2. If the cavity temperature is too high, display window will appear "I »". This function can be used

again until the " )-" disappear.

3. For menus No. 24-37 and 39-41 require preheating.
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Reheating milk (1 serve/2 serves)

Ingredients

Container/Accessories
Microwave heatproof cup
(approx. 8.4 cm in diameter
and 8.7 cm in height)

Method

200 ml (1 serve) 1. Place milk at a temperature of 8-12°C into a
wide-mouthed, shallow cup, filling it no more
than 80% full.

2. Put the cup in the center of the flat table as

shown in the illustration, then close the oven

door securely.

3. Select the program and the desired serve,
then press Start/Set.
4. After cooking, stir thoroughly before

consuming.
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Steamed frozen foods (300 g)

Ingredients Method
Frozen buns .............. 300 g (30—40 g per piece) 1. Cut baking paper to a suitable size and place

it under the frozen food. Put the food on the
Container/Accessories

Airfry Basket
(lower shelf position),

Airfry Basket and place the basket in the lower
shelf position. Close the oven door securely.

2. Fill the tank with water.
Integrated Water Tank 3. Select the program and then press Start/Set.

Notes
1 Suitable for steaming various frozen foods

such as custard buns, stuffed meat buns,
barbecued pork buns etc.

2 Cook directly without defrosting.

3 Food beyond weight range should be set
cooking time manually.
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Steamed chilled foods (300 g)

Ingredients Method

Chilled foods (steamed dumpling, steamed buns, 1. Cut baking paper to a suitable size and place
rice cakes, etc.) ........ 300 g (50-80 ¢ per piece) it under the frozen food. Put the food on the

Airfry Basket and place the basket in the lower
Container/Accessories

Airfry Basket
(lower shelf position),

shelf position. Close the oven door securely.
2. Fill the tank with water.
3. Select the program and then press Start/Set.

Integrated Water Tank
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Turbo defrost

This function allows you to defrost meat, poultry Method
and seafood automatically by just setting the

weight. The serving weight is 0.1 kg to 3 kg. 1. Place food requiring defrosting in a microwave

heatproof dish, position it in the center of the
flat table, and close the oven door securely.
Container/Accessories @ 2. Select the program and set the desired defrost
Microwave heatproof dish weight.
3. Press Start/Set and the cooking time in the
display window will count down.

4. When beeps heard, turn over the food or
change their placement.

Notes
1. Stand for 5-10 minutes and then take food out

from oven after defrosting.

2. The display window shows "t »-" to indicate
the cavity is overheated. Operate again after it
cools down.
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Heat Preservation (3 serves)

Ingredients

Cooked hot food (such as hot rice, hot dishes,
E1C.) et 1000 g

Container/Accessories

Microwave heatproof

container

Method

1. Place cooked hot food in a microwave
heatproof container and cover with plastic
wrap.

2. Put the container in the center of the flat table
and close the oven door securely.

3. Select the program and then press Start/Set.

Note

1. This function maintains cooked hot food at
its temperature for 30 minutes after cooking.
The initial food temperature is 80°C. It cannot

reheat the food of normal or cold temperature.
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Home-made buns (9 pcs)

Wrapper
FIOUP oo 225¢
Castor SUgar.......cccocveeieiiiiie e 12¢g
Yeast. .o oo 25¢g
Warm water (40°C)......coeeeiiiiiiieiiiiieeene 120 ml
Ol 5¢g
Fillings
Minced POrk.......cccvveeeieieeeeeeeeeeeeee 200 g
Dried mushrooms................ 50 g (after soaking)

Scallion-ginger water-.... 50 g (soak minced ginger
and scallion in water for 30 minutes)

Dark SOy SAUCE........uuuuciiiiiieieieeeeeeeeeeeeeeeeeeees 4¢
Light soy sauce........cccevveeeeeeeiiiiiiiineeee. 10¢g
White pepper powder ...........ooovvvvvviiinnnnnnnnn. taste
Salt e 3g
Castor sugar.........cccccvvirieiieiee e 6¢g
Sesame Oil......ccoovveiciiiiiiie e 4¢

Container/Accessories

Enamel Tray

(lower shelf position),
Integrated Water Tank

Lo

Method

1. For fillings: Soak dried mushrooms, drain and
dice. Mix the remaining ingredients. Gradually
add the scallion-ginger water while stirring in
one direction until the mixture becomes sticky
and elastic.

2. For wrapper: Dissolve yeast in warm water,
stir and let stand for 5 minutes until a layer of
fine foam forms on the surface.

3. Pour in flour, castor sugar, yeast water and oil,
and knead until the dough becomes smooth
and soft.

4. Divide inflated dough in 9 parts, roll into small
round pieces with relatively thick rims for easy
stuffing. Stuff with about 35 g minced pork.

5. Prepare 9 baking sheets sized 6x6 cm under
the dough, put them on the Enamel Tray. Put
the tray in the upper shelf position and close
the oven door securely.

6. Fill the tank with water.

7. Select the program and then press Start/Set.

8. Take it out after cooking.

Note
1. The display window shows "% )-" to indicate
the cavity is overheated. Operate again after it
cools down.
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Steamed egg (3 serves)

Ingredients
EQQS v 3 pcs (approx. 150 g)
Warm water (40°C)......oeeeiiiiiiiiiiiiiieeees 300 g
Seasonings
Dark SOy SAUCE.......cevvviieeeeeeiicciiiieeeee e 3g
CoOoKING WINE .....cooiiiiieeieeeee e 3¢g
Salt .o taste
Sesame Oil.......ccooveiieciiiiiiiieeeeeeeeee drops
Container/Accessories
Microwave heatproof dish
(approx. 23 cm diameter, . -
. S SR
4.5 cm height), Enamel Tray (¢&——mhy

(lower shelf position),

Integrated Water Tank

1.

Method

Mix beaten eggs, light soy sauce, cooking
wine and salt together. While stirring, gradually
add warm water. Pour in a microwave
heatproof dish and remove foam.

. Put the heatproof dish covered with plastic
wrap on the Enamel Tray and place the tray in
the lower shelf position.

. Fill the tank with water.

. Select the program and then press Start/Set.

. After cooking is complete, take out the dish

and drizzle a few drops of sesame oil over it.

- Eng-56 -



et v 21

(A Pt T

- e

.'l'“ I.:;'_l'. X
iR
Rl ¢
L LT ]
e TR
% 3E
| v
# oy

T
&

o S

Steamed fish (400 g)

Ingredients
Fish..ooo 1 pc (net weight 400 g)
Seasonings
Salt .o taste
CoOKING WINE .....cooeiiiieieeeee e 5¢
Seasoned SOY SAUCE ......c.cceeeeeeiieiiiiiineeennnn. 15¢
Shredded ginger.......ccccvvveeeiveeeeeiiieeee 5¢
Chopped scallion..........cccceeeveeeeiiiiiiiiiieeee. 3g

Container/Accessories

Microwave heatproof dish,
Enamel Tray
(lower shelf position),

Integrated Water Tank

Method

1. Wash the fish and make 2-3 cuts on each side
of it.

2. Brush evenly with salt, cooking wine and
marinate for 10 minutes.

3. Place the fish covered with shredded ginger
and chopped scallion in a microwave
heatproof dish.

4. Put the dish on the Enamel Tray in the upper
shelf position and close the oven door securely.

5. Fill the tank with water.

6. Select the program and then press Start/Set.

7. After cooking is complete, take out the dish
and drizzle a few drops of seasoned soy
sauce over it.

Note
1. For larger, thicker fish, it is recommended to
use Steam Med (100°C) and add the cooking
time appropriately, based on the actual
situation.

2. After cooking, allow the fish to rest in the

oven cavity for 2-3 minutes before serving for
optimal flavour.
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Steamed hairy crabs (6 pcs)

Ingredients
Hairy crab......... 6 pcs (approx. 150-200 g each)
GiNger SliCeS.....cociiiiiiiiiiiiee e 6 pcs
Seasonings

Minced ginger..........veeeiiieiiiiieeeeeeeeeeeeeeee
Castor sugar.........ccccvvveeeiieeeee e

Container/Accessories

Enamel Tray

(lower shelf position),

Integrated Water Tank

Method

. Keep the crab in clean water for hours to

eliminate dirt inside.

. Brush crab skin under running water and tie

up the pliers with string.

. Put the crab on the Enamel Tray in a neat 2x3

arrangement, with belly upwards, and cover
with ginger slice. Put the tray in the lower shelf

position and close the oven door.

4. Fill the tank with water.
5. Select the program and then press Start/Set.
6. For seasonings: Combine all seasonings and

heat.
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Steamed scallop with mashed garlic (6 pcs)

Ingredients

Scallop......... 6 pcs (approx. 70g each half shell)

Vermicelli ...

Seasonings

COOKING WINE .....coviiiiiiiieiiiieiee e
Minced garlic ........ccceveviiiiiiii e
Black bean sauce ...........ccccccevvciiiiiiiiiiienen.

Container/Accessories

Enamel Tray
(lower shelf position),
Integrated Water Tank

Method

. Wash the scallop to eliminate dirt and place

it in a bowl. Marinate with cooking wine to
eliminate any fishy odor. Scrub the shells
clean.

. Soak the vermicelli in boiling water until

softened; Mix the black bean sauce with water
and set aside.

. Layer the vermicelli and scallop flesh on the

shell, sprinkle with minced garlic, drizzle with
black bean sauce, and arrange evenly on the
Enamel Tray. Put the tray in the lower shelf
position and close the oven door.

4. Fill the tank with water
. Select the program and then press Start/Set.

Note

1. It is recommended to make a few cuts in thick

scallop meat.
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White boiled shrimp (3 serves)

Ingredients
Prawn ... 500 g
Seasonings
Water ... 200 g
GINGer SlICES.....coviiiiiiiiiie 5¢
Chopped scallion.........ccccccvveveiiiiiieeeiiieen, 5¢
CoOKING WINE ....ocvviiiiiiieeiiiie e 10¢g
Salt s 2¢g

Container/Accessories

2.25 L microwave heatproof
container with a lid

1.

Method

Clean the prawns, trim feeler and feet, remove
intestine.

. Put all the ingredients in a microwave
heatproof container, stir and cover. Put it in
the center of the flat table, then close the oven
door securely.

3. Select the program and then press Start/Set.
4. Stir when beeps heard during cooking, cover

and return it to the center of the flat table.
Press Start/Set pad to continue.
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Steamed fish head with chopped chili pepper (3 serves)

Ingredients

Fish head..........ccccccccceeie.
Chopped pepper sauce.......
Shredded ginger.................
Chopped scallion................

Seasonings

Container/Accessories
Microwave heatproof dish,
Airfry Basket
(lower shelf position),
Integrated Water Tank

Method
............. 1 pc (900 g) 1. Clean fish head, cut from the middle but do
....................... 140 g not cut off. Marinate with cooking wine and
........................... 5¢ salt for 1 hour.

........................... 5¢ 2. Put the fish head on a heatproof dish, cover

with chopped pepper sauce, shredded ginger
and chopped scallion. Place the dish on the
Airfry Basket in the lower shelf position and
close the oven door securely.

3. Fill the tank with water.

4. Select the program and then press Start/Set.

Note

1. Adjust the amount of chopped pepper sauce
according to your preference.
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Steamed chicken with mushrooms (3 serves)

Ingredients
Chicken drumstick .........cccoooiiiiiiiiiiiiinns 400 g
Mushroom.........ccco 150 g
Seasonings
Ol e 10¢g
OySter SAUCE ......oeevvieeeiie e 30¢g
COoOKING WINE .....ovviiiiiiiieiiiiie e 25¢g
Sesame Oil......ccooveeviiiiiiiiiiee e 15¢
Shredded ginger......ccccvvveeveieeeeiiiieeeee 5¢
Pepper powder ..., taste
Sall taste

Container/Accessories
Microwave heatproof dish,
Airfry Basket
(lower shelf position),

Integrated Water Tank

Method
1.

Chop the drumstick into small pieces. Marinate
chicken pieces with all the seasonings for
about 30 minutes. Chop mushrooms into big

pieces.

. In a heatproof dish, lay orderly mushrooms,

and then chicken pieces. Put the dish on the
Airfry Basket in the upper shelf position and
close the oven door securely.

. Fill the tank with water.
4. Select the program and then press Start/Set.



Steamed pork slices with glutinous rice flour (3 serves)

Ingredients
Marbled meat.........ccccoviiiiiiii 500 g
Seasoned glutinous rice flour.................... 100 g
Seasonings
COOKING WINE .....coviiiiiiiieiiieiee e 15¢
Light SOy sauCe.........cccovvviiiiiiiiiiiiie e 15¢
OySter SAUCE .....ooceviviiieeiiiiiie e 15¢
Dark soy sauce 59
Castor sugar.........cccccveieiiiieiee e 5¢
Salt taste
Pepper powder ..., taste

Container/Accessories @
Microwave heatproof dish,
Airfry Basket R

(lower shelf position),

Integrated Water Tank

Method

1. Cut every marbled meat piece 0.5 cm thick,

marinate with all seasonings for 30 minutes.

2. Coat meat pieces with seasoned glutinous rice

flour and put on a heatproof dish. Put the dish
on the Airfry Basket in the lower shelf position
and close oven door securely.

3. Fill the tank with water.

4. Select the program and then press Start/Set.

Note

1. Avoid overlapping more than three layers of

meat slices.
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Steamed vegetables (200 g)

Ingredients

Leafy greens or broccoli etc. ..................... 200 g

Container/Accessories

Enamel Tray
(lower shelf position),
Integrated Water Tank = =—1L1r]

Method

1. Wash the vegetables and cut them into
medium-sized pieces.

2. Put vegetables directly on the Enamel Tray
in the lower shelf position and close the oven
door securely.

3. Fill the tank with water.

4. Select the program and then press Start/Set.

Note

1. This program is only suitable for cooking leafy
or stem vegetables. Lay vegetables as flat as
possible and avoid overlapping them.
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Auto Menu Setti ng (continued)

Steamed grains (800 g)
Ingredients Method
Assorted grains.......ccccoee i 800 g 1. Wash the assorted grains, cut them into

portions of 50 g each. Put them on the Enamel

Container/Accessories Tray in the lower shelf position and close the

oven door securely.
2. Fill the tank with water.

Enamel Tray

(lower shelf position),

Integrated Water Tank 3. Select the program and then press Start/Set.

Note

1. Suitable for sweet potato, pumpkin, taro,
Chinese yam etc.
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Sticky rice cake (3 serves)

Ingredients
Glutinous rice flour.........ccccoiiiiiiiiniies 100 g
Cornstarch......ccccoovveiieeiiee e, 30¢g
Walnut kernel..............cccooiiii, 30¢g
Dried red dates.......ccceeeveeeeeiiiiiiiciiiiiieee. 3 pcs
Castor sugar.........ccccvvivieiiieee e 50 ¢g
Water ... 130 g
Ol 18 ¢

Container/Accessories

Rectangle heatproof glass @

dish (13 x 18 cm),
Enamel Tray

(lower shelf position),
Integrated Water Tank

Method

. Mash the walnut kernel, deseed dried red
dates and dice into small pieces.

. Mix glutinous rice flour, corn starch, castor
sugar well, pour into water, salad oil, mashed
walnut kernel and diced dried red dates until
well combined. Stand for 10 minutes.

. Prepare a rectangle heatproof glass dish sized
13x18 cm, lined with plastic wrap coated with
oil, pour the mixture inside.

. Put the dish on the Enamel Tray in the
lower shelf position and close the oven door
securely.

5. Fill the tank with water.
6. Select the program and then press Start/Set.
7. Take the cake out after cooling down, cut 9

pieces to serve.
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Strawberry daifuku (8 pcs)

Ingredients
Glutinous rice flour.........cccooeiiiiiiiiciee 60 g
Cornstarch......ccccoovveiieeiiee e, 35¢g
LK e 100 g
Castor sugar.......cccoeeeveeeiiiiiiee e 25¢g
Warm water ........cccoovieiiiiiiie e 15 ml
BUtter ..o 12 ¢
Fillings
Sweet bean paste.......ccoccvvviiiiiiiiiici, 136 ¢
Strawberry ... 4 pcs

Cake powder

Glutinous rice flour............cccooovvvivviiiiiiiiinn. 40¢g

Container/Accessories

Microwave heatproof dish, @
Enamel Tray =
(lower shelf position), |

Integrated Water Tank

Method

1. Melt the caster sugar in warm water. Add
milk, glutinous rice flour, and corn starch in
sequence, stirring until smooth. Stand for
about 10 minutes.

2. After standing, sift the paste and pour it into a
heatproof dish. Place the dish on the Enamel
Tray in the lower shelf position and close the
oven door securely.

. Fill the tank with water.

. Select the program and then press Start/Set.

5. Wash and drain the strawberries, then cut
each in half. Divide the red bean paste evenly
into portions and wrap each strawberry.

6. Take out the wrappers from the oven, add
butter, and knead until well combined.

7. Dust your hands with cake flour, divide the
wrappers into 8 equal portions, roll each into
a suitable size, wrap the filling inside, seal the
edges.

A~ W

Note

1. The strawberries can be substituted with soft
fruits such as mangoes.

2. Chill in the refrigerator before serving for
better flavor.
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Snow fungus lotus sweet soup (3

serves)

Ingredients Method
Tremella. ... 20¢g 1. Soak tremella in water and cut into small
Lotus seed......oooiiiiiiie 40 ¢ pieces, wash lotus seed and Chinese
Chinese wolfberry........c.ccocovviiiiiiniiiieen 6g wolfberry. soak Chinese wolfberry for 1 hour.
Water ... 1400 ml 2. Put all ingredients in a microwave heatproof

Seasoning

Rock sugar ...

Container/Accessories

3.25 L Microwave heatproof

container with a lid

container except for Chinese wolfberry,
covered. Put the container in the center of the
flat table and close the oven door.

3. Select the program and then press Start/Set.

4. When beeps heard during cooking, add rock
sugar and stir. Cover the container, put it
back into the oven and press Start/Set pad to
continue.

5. When beeps heard again during cooking, add
wolfberry and stir. Cover the container, put it
back into the oven and press Start/Set pad.
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Pork trotter soup (3 serves)

Ingredients

Supplementary

Ginger slices......coeviiiiinieeiiieeene
Chopped scallion.........cccceeeeeeeennn.
Cooking Wine........cccvvvvveeeeeeeeeeeen,

Seasoning

Container/Accessories

3.25 L Microwave heatproof

container with a lid

1.

Method

Soak soybeans overnight. Clean and de-hair
pork trotters, cut into large chunks, and blanch
in boiling water to remove blood residue.

2. Place all ingredients and supplementary in

a microwave heatproof container. Cover and
place the container in the center of the flat
table. Close the oven door.

3. Select the program and then press Start/Set.
4. Stir when beeps heard during cooking. Cover

the container, put it back into the oven and
press Start/Set pad to continue.

5. Stir again when beeps heard during cooking.

Cover the container, put it back into the oven
and press Start/Set pad.

6. After cooking, season with salt to taste.
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Mashed potatoes and carrots (350 g)

Ingredients
Potato ..o 250 g 1.
(07 4 o) SRR 50 ¢g
Chicken broth ... 50¢g
Salt .o taste 2

Container/Accessories @ 3.
Microwave heatproof dish

Enamel Tray

(lower shelf position),
Integrated Water Tank

Method

Peel the potatoes and slice them into pieces
about 1 cm thick. Peel the carrots and slice
them thinly.

. Put the potatoes and carrots evenly in a

heatproof dish without overlapping.
Place the dish on the Enamel Tray on the
Enamel Tray in the upper shelf position and

close the oven door securely.

4. Fill the tank with water.
5. Select the program and then press Start/Set.
6. After cooking, take out the cooked potato and

carrot slices. Place them in a blender and
puree until smooth. Add chicken broth and

salt, then mix thoroughly.
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Diced sweet potatoes (150 g)

Ingredients

Sweet potato..........cccuveeeeen.

Container/Accessories

Microwave heatproof dish,
Enamel Tray

(lower shelf position),
Integrated Water Tank

Method

....................... 150 g 1. Wash and peel the sweet potatoes, then cut

them into 2x2 cm cubes.

2. Place the sweet potato cubes in a heatproof
@ dish. Put the dish on the Enamel Tray in the

lower shelf position and close the oven door

securely.
3. Fill the tank with water.

4. Select the program and then press Start/Set.
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Home-made yogurt (9 cups)

Ingredients

Container/Accessories

9 small cups (150 ml each),
Enamel Tray

(lower shelf position),
Integrated Water Tank

Method

..................... 1100 g 1. Pour milk into a stew pot and heat to
...................... 135¢g approximately 45°C. Add yogurt and stir until

well combined. Pour evenly into small cups,
@ approximately 135 g per cup.
2. Cover the cups with plastic wrap. Put them

evenly on the Enamel Tray in a 3x3 grid. Place

the tray in the lower shelf position and close
the oven door securely.

B — 3. Fill the Integrated Water Tank completely.

4. Select the program and start cooking.
5. After cooking, let it cool, then refrigerate the
cheese.

Note

1. The display window shows "% )-" to indicate
the cavity is overheated. Operate again after it

cools down.
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Cookie (16 pcs)

Ingredients
Unsalted butter.........ccccooiiiiiiiie 50¢g
Castor SUQar.......cccoceeeeiiieiiiee e 30¢g
Beaten eggs .....coccieiiiiie 25¢g
Cake flour......ccoooiviie e 90¢g
Vanilla essence..........cccccvvveeieeeeeeennnn. 2-3 drops
Assorted NULS..........ooevviiiieieniiien, approx. 20 g

Container/Accessories

Enamel Tray

(lower shelf position)

Method
1.

Whisk the softened butter with castor sugar

until creamy.

. Add beaten eggs and vanilla essence and stir

evenly.

. Gradually add sifted cake flour and stir evenly

with wooden spoon. Cover with plastic wrap
and refrigerate for about 10 minutes.

. Place aluminum foil on the Enamel Tray.

Divide the dough into 16 equal portions, roll
each into a ball, then flatten slightly with your
fingertips to form cookie bases. Press nuts
onto them. Arrange them evenly in a 4x4 grid
on the Enamel Tray.

. Select the program, and then press Start/Set

to preheat the oven.

. After preheating, put the Enamel Tray in the

lower shelf position, close the oven door and
then press Start/Set.
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Chiffon cake (8 inch)

Ingredients
EQQS v 5 pcs
Castor SUQar.......ccooceeeeiiee e 60 g
Ol 70 g
MILK e 50 g
Cake flour.....ceeeeeeeeeieii, 120 g
Lemon JUICE .....cceviuiieeieiiiiiee e drops

Container/Accessories

8-inch chiffon cake mould, Q@

Enamel Tray

(lower shelf position)

Method

1. Separate the egg yolks from the whites. Add
milk, oil, and 20 g of caster sugar to the yolks,
whisking thoroughly until the sugar dissolves.
Sift in the cake flour and stir in a zigzag
motion. Do not stir in a circular motion.

2. Select the program and then press Start/Set

to preheat the oven.

. Add lemon juice in the egg whites and stir.
Gradually add the caster sugar by three times.
Stir until the whites form a stiff peak when the
whisk is lifted.

. Add one-third of the egg white mixture into the
egg yolk mixture until well combined. Then mix
the entire egg yolk mixture into the remaining
egg white mixture and stir thoroughly. Pour the
batter into an 8-inch chiffon cake mould and
free fall to move the bubble.

. After preheating, put the cake mould on the
Enamel Tray in the lower shelf position, and
press Start/Set.

. After cooking, take it out. Shake off the steam.
Turn it upside down. Let it cool and unmould.

Note

1. Do not mix egg yolk into the egg whites, as

this will affect egg white whipping.
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Toast (1 pc)

Ingredients
High-gluten flour ........cccccccooiiiiiiiiiee. 250 ¢
Dry yeast ....ccoovviiiiiiie e 35¢g
Caster sugar.......cccoecveeeeeiiiiiee e 17¢g
Salt oo 2¢g
Beaten €ggs ....ooovviiiiiiiii 50 ¢g
MITK e 115 ¢
Unsalted butter.........cccoeeeeeeeiiii, 35¢g
Container/Accessories ﬁ
450 g toast mould,
Enamel Tray e
(lower shelf position), .
Integrated Water Tank s T~
L
Method

1. Combine all ingredients except butter (Do
not mix salt and yeast together; add them
separately.) After kneading the dough for
several minutes, add the butter and knead until
the dough can be stretched into a thin layer.

2. Divide the dough into 3 equal portions. Roll
each portion into a ball, cover with plastic
wrap, and let rest for 15-20 minutes.

3. Turn the dough into oval shape. Put the
smooth side faces down, then roll it up from
top to bottom. Then turn them into ovel shape

4. Place the rolled dough evenly into the toast
mould with the closed seam facing down. Leave
uncovered. Position the mould horizontally on
the Enamel Tray in the lower shelf position.

5. Fill the tank with water.

6. Select Steam Ferment at 40°C, set for 60
mins to 1.5 hours and start to ferment (Dip
your finger in flour and poke the dough lightly;
it should not spring back or spring back
slowly).

7. After fermentation completes, remove the
Enamel Tray and cover the toast mould.

8. Select the program and preheat the oven.

9. After preheating, place the toast on the
Enamel Tray in the lower shelf position. Close
the oven door securely and press Start/Set.

10.After baking, give the mould a quick shake
and remove the toast. Place the toast on a
cooling rack on its side.

Note

1. The amount of liquid in the dough may be
adjusted based on the flour's absorbency and
local humidity levels.

2. The display window shows "HI »-" to indicate

the cavity is overheated. Operate again after it
cools down.
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Auto Menu Setting

(continued)

Buns (9 pcs)

Ingredients
High-gluten flour...........cccoccieiiieii. 200 g
Caster sugar.......cccooveeieiiiiiiee e 14 ¢
YEAST ... 3g
MilK POWAET ..., 8¢g
Salt e 25¢g
Beaten eggs ......cccovvviiiiii e 25¢g
BUtter.....ooooeeeeeece 28 ¢
Thick sugar-free yogurt..........ccccooiiiinnnn. 70¢g
LK e 40-50 ¢

Decoration
beaten eggs.....coviiiiiiiii taste
SESAME ..oiiiiiiieiie e taste

Container/Accessories

Microwave heatproof
container, Enamel Tray
(lower shelf position),
Integrated Water Tank

Method

1. Combine all ingredients except butter (Do
not mix salt and yeast together; add them
separately.) After kneading the dough for
several minutes, add the butter and knead
until the dough can be stretched into a thin
layer.

2. Lightly grease the heatproof container. Put the

dough in the container, place the container on

the Enamel Tray in the lower shelf position.

3. Fill the tank with water.

4. Select Steam Ferment at 40°C, set for 30—40
minutes. Let the dough rise until it doubles
in size. Dip your finger in flour and poke the
dough lightly; it should not spring back or
spring back slowly.

5. Deflate the fermented dough, then divide
it evenly into 9 portions. Lightly grease the
Enamel Tray. Roll each portion into a ball and
arrange them evenly in the tray. Place the tray
in the lower shelf position.

6. Select Steam Ferment at 40°C, set for 30—40
minutes. Let the dough rise to 1.5 to 2 times
its size.

7. After fermentation completes, take out the
Enamel Tray.

8. Select the program and preheat the oven.

9. Brush the dough surface with Beaten eggs
with sesame seeds.

10.After preheating, place the Enamel Tray in

the lower shelf position. Close the oven door
securely and press Start/Set.

Note

1. The amount of liquid in the dough may be
adjusted based on the flour's absorbency and
local humidity levels.

2. The display window shows "7 »-" to indicate
the cavity is overheated. Operate again after it
cools down.
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Home-made pizza (1 pc)

Base
Cake flour........ooooiiii e, 140 g
Castor SUgar.......cccocveeieiiiie e 10¢g
Unsalted butter........ccccoeeeeeeeiiiiii, 10¢g
MilK POWAET ..., 7¢g
Salt o 3g
Warm water (40°C).....ccccovviiiiiiiieee e 70 g
Yeast......oo oo 3g
Castor SUGAr.......cooueiiiiiiiiie e 1¢g

Fillings
Chopped 0nions ........cceveeeeeeeeiiiiiiciiieee 20¢g
Sliced mushroom ..........cccccceiiiiiiiiiiiiieee. 20¢g
Sliced green pepper ......ccccceeeeeeveeccivvineeennnn. 20¢g
Sliced sausSage .......ccccvevviiiiiiiiie e 40 ¢g
Mozzarella cheese........ccccoeeeviiiiiiiiiiiieen. ¢
Tomato Paste......ccceeveeiciiiiiiiieeiee e 40 ¢

Container/Accessories

Microwave heatproof
container, Enamel Tray
(lower shelf),
Integrated Water Tank

Method

1. For the Base: Combine yeast and 1 g of caster
sugar in warm water, stirring until well mixed.
Let sit for about 5 minutes.

2. Thoroughly mix the yeast water with the
remaining base ingredients, kneading into

a smooth dough. Grease the heatproof
container. Put the dough in the container,
cover with plastic wrap, and place the
container on the Enamel Tray in the lower
shelf position.

. Fill the tank with water.

. Select Steam Ferment at 40°C, set for 30
minutes and press Start/Set.

. After fermentation is complete, take out the
dough. Lightly flour the work surface and then
flatten the dough with hands to allow air inside
to escape.

. Roll out the dough in a 22 cm diameter round
and transfer to the greased Enamel Tray. Then
pinch the edges of the dough to form a rim.

. Select the program and preheat the oven.

. Prick several small holes on the dough.
Spread tomato paste evenly, sprinkle half of
the cheese, then add the filling. Finally, cover
with the remaining half of the cheese.

. After preheating, place the Enamel Tray in
the lower shelf position. Close the oven door
securely and press Start/Set.

Note

1. The display window shows "7 " to indicate

the cavity is overheated. Operate again after it
cools down.
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Milk pudding (9 pcs)

Ingredients
MITK e 500 ml
Castor SUQar.......ccooceeeeiiee e 40 ¢g
EQg ..o 4 pcs (approx. 200 g)
Caramel sauce .........ccceveeeeeeeeeeiiieciieee 27 ¢
Vanilla essence.......cccccceeeeeveennvnnnnnn. 2 ~ 3 drops
BUHEr .o taste

Container/Accessories

9 metal pudding cups
(120 ml each),
Enamel Tray

(lower shelf position)

Method
1. Lightly grease the pudding cups bottom and wall

with butter, fill 3 g caramel sauce in every cup.
2. Pour in milk and castor sugar in a microwave
heatproof container and cook on 600 W for
about 5 minutes. Stir constantly until castor
sugar totally dissolved, the liquid temperature

should be around 70°C.

3. Keep stirring when pouring beaten eggs in
milk, add vanilla essence, and stir until mixed
well. Stand for a while, remove the foam, the
liquid temperature should be around 40°C.

4. Pour 80 g liquid in every pudding cups, less
than 80% full.

5. Select the program and preheat the oven.

6. Line the Enamel Tray with kitchen paper,
arrange the pudding in 3x3 formation.

7. After preheating, pour 400 ml 50°C warm
water in Enamel Tray in the lower shelf
position, and press Start/Set.

8. Take out puddings after cooking, as soon as
they cool down, keep them in the refrigerator
for about 4 hours to unmould.

Note
1. This method is called water-bathing and be
careful of high temperature when pouring

water.
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Cream puff (9 pcs)

Ingredients
Unsalted butter .........cccooeeeiiiii, 45¢
Water....ccooeiieeiiee 75 ¢
Cake flour......ceeeeeeieieii 45¢
Beaten €ggs ....ccooviviiiiiii 90¢g
Filling
Cream...uuiiiiiiiiie et 250 ¢

Container/Accessories ©
Microwave heatproof v

container, Enamel Tray

(lower shelf position)

Method

1. Cut unsalted butter into small pieces and place

them in a microwave heatproof container with
water. Microwave uncovered at 1000 W for 2
minutes until boiling.

2. Add sifted cake flour while hot, stir quickly with
a wooden spade until well combined. Beat the
eggs, gradually add in the cake flour and keep
stirring. When lift up, it's a good sign when
flows down slowly.

3. Select the program and preheat the oven.

4. Grease the Enamel Tray with butter, pour the
batter in pastry bag, divide in 9 and arrange
into 3x3, about 25 g each.

5. After preheating, put the Enamel Tray in the
lower shelf position and then press Start/Set.

6. After cooking, allow the puffs to cool.

7. When cool down, make a small opening on
the puff and fill in cream.

Note

1. Adjust the quantity of beaten eggs according
to the dough's consistency.

2. As the dough expands during baking, maintain
sufficient spacing between each portion to
prevent sticking.
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Cheese cake (8 inches)

Cake base
Digestive biSCUit.........ccoevviiiiiiiiiiiiiiiieeee, 100 g
Unsalted butter.........ccccooiiiiiii 40 ¢

Cake foundation
Cream CheeSe ......cccveveeeviiee e 250 ¢g
Whipped cream .........cccccvvvieeiieeeeeeieeeiene 150 g
EQg .o 2 (100 g)
S To U] e (=Y o o [ 200 g
Castor sugar.......ccoecveeeeeiiiie e 120 g
Unsalted butter ..........cccoooiiii 50¢g
CornstarCh.......ccooeciiiiiiiieee e 60 g
Lemon JUICE .....c.covueieiiiiiiiiie e 30¢g
Minced lemon peels........ 1 lemon (approx. 15 g)
Vanilla essence.......ccccceevvvvevvvvnvnnnnnnnnn. 2-3 drops

Container/Accessories

8-inch cake mould,
Enamel Tray
(lower shelf position)

1.

Method

Cake base: smash digestive biscuits in a

plastic food bag and crush with rolling pin.

. Melt butter completely and mix well with
biscuit crumbs.

. Grease the cake mould with butter. Spoon the
mixture into mould lined with baking paper and
press firmly. Put the mould in the refrigerator.

. Cake foundation: cut cream cheese and butter
and let stand at room temperature until soft.

. Stir together cream cheese, sour cream and

butter in a mixer then beat at high speed until

smooth. Stir in vanilla essence, minced lemon
peels and stir uniformly. Mix castor sugar,

egg, corn starch, whipping cream, lemon juice

together until well combined.

6. Select the program and preheat the oven.
7. Take out cake mould from refrigerator, fill in

the batter and free-fall to remove bubbles from
the surface.

8. After preheating, put cake mould on the

Enamel Tray and put the tray in the lower shelf
position and press Start/Set.

9. After cooking, take out the tray, let it cool, then

refrigerate it for about 4 hours before serving.
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Auto Menu Setting

(continued)

Chocolate cake (8 inches)

Ingredients
EQOS v, 4 (approx. 200 g)
Castor sugar.......cccoeeveeeeeiiiiee e Mg
Cake flour ..o 9N ¢g
COCO POWAET ... 20¢g
Supplementary
Whipped cream ..........cooovvvvvvvvviiiiiieennn, 400 mi
Castor sUgar......ccccoeeveeeeeieiiee e 30¢g
SUGAr SYIUP et 90¢g
Brandy .......occoeeiiiiii e 10¢g
Chocolate chips......ccccovveeiiiieiiiiiiiciieee, taste

Container/Accessories

8-inch cake mould,
Enamel Tray
(lower shelf position)

1

Method

. Grease and line the cake mould with baking
paper at the bottom and side wall.

. Select the program and preheat the oven.

. Mix eggs and caster sugar with a whisk on
low speed until sugar dissolves completely.
Increase to high speed and whisk until the
mixture forms stiff peaks. Then shift to low
speed and whisk to make the bubbles even.

. Sieve in cake flour and coco powder, stir well
with a spatula.

. Pour the batter in cake tin, free-fall to remove
bubbles inside. Put the mould on the Enamel Tray.

. After preheating, put the tray in the lower shelf
position, close the oven door and press Start/Set.

. After cooking, take out the tray, unmould and
let it cool. Whip the cream and caster sugar
until stiff peaks form, then refrigerate until
needed. Combine the sugar syrup and brandy
well and set aside.

. Cut the cake horizontally into two equal
halves. Spread a layer of syrup over the
bottom surface, then add a layer of whipped
cream. Place the top half of the cake on top.
Spread the remaining whipped cream evenly
over the top and sides of the cake. Sprinkle
chocolate chips over the surface.
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Custard pudding (6 pcs)

Ingredients
MITK e 60 g
Castor SUQar.......ccooceeeeiiee e 25¢g
Vanilla essence..........cccvvvveiiiiiiiieieieeeeee, 05¢g
EQQ YOIK..ooiiiiiieeece e 100 g
Whipped cream .........cccccvvvieeiieeeeee s 260 g
Seasoning
Castor sugar.........cccccvvveeiieeiee e taste

Container/Accessories

6 pudding moulds
(approx. 5 cm high, 7 cm wide),
Enamel Tray

(lower shelf position)

1.

Method

Pour in milk and castor sugar in a heatproof

container and cook until castor sugar totally

dissolved. The liquid temperature should be

around 70°C.

. Whisk the egg yolks and cream until smooth.
Gradually add the liquid from step 1 in small

batches, sift the mixture twice, and combine

thoroughly to create the pudding liquid.

3. Select the program and preheat the oven.
4. Pour about 70 g liquid in every pudding

moulds, cover with aluminum foil, wrap tightly,
and arrange evenly on the Enamel Tray.

. After preheating, put the tray in the lower shelf
position, close the oven door and press Start/Set.

. After cooking, take out the tray, let it cool, then
refrigerate it for more than 4 hours.

. Take the chilled puddings out of the
refrigerator, sprinkle caster sugar over the
surface, and heat it with a blowtorch until the

sugar caramelizes.
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Egg tart (9 pcs)

Ingredients
Frozen egg tart shells.........ccooooiiiiiiinnnn. 9
Fillings
Whipped cream ...........cccccviiiiiiiiiee e, 105¢g
MK e 859
Cake flour ......ooiiiiie e 8g
Caster sugar..........coccevviviiiiieee e 30g
EQQ YOIKS ... 2
Condensed MilK.........cooieeiiiiiniiiieceee 10g

Container/Accessories

Enamel Tray

(lower shelf position)

Method
1.

Place frozen egg tart shells at room
temperature to defrost naturally.

. Mix cream, milk, condensed milk, and caster

sugar. Heat over low heat while stirring until
the caster sugar dissolves. Remove from
heat and let cool slightly. Add egg yolks and
cake flour, stirring until smooth to form the tart
filling.

. Sift the tart filling and pour into the tart shells,

filling them about 80% full.

. Select the program and preheat the oven.
. Arrange the egg tarts evenly in a 3x3 grid on

the Enamel Tray.

. After preheating, put the tray in the lower shelf

position, close the oven door and press Start/
Set.
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AutO Men u Settl ng (continued)
Suzhou-style mooncake (9 pcs)

Water-oiled crust

Plain flour.........cooo 150 g
Lard ... 60 g
Castor SUgar.......ccoeeveeeeiiiiiee e 25¢
Warm water .......cooooovviiiiiiiiiiiie e 60 g

Shorten pastry

Plain flour.........cccoiieeieiieeeee 100 g
Lard ..o 50¢g
Fillings
Minced POrk...........ueveeiiiiiiiiiieiieeeeeeeeeee 200 g
Castor sugar.........ccccvvveeeiieeee e 20¢g
HONGY ..o 10¢g
Sesame Oil...ooooeeiiiii e 2¢g
Light SOy sauCe.........ccooviiiiiiiiiiiiiiciieeeeee 6¢g
COoOKING WINE ....coeeiiiiiiieeiciiiee e 4¢
Salt 5¢
White pepper powder ............ooovvvvvveieinnnnnnn. taste
Seasonings
Beaten €ggS ....ovvviviniiiiiiieiii e 20¢g
Cooked sesame..........cceeeeeeeeiiiiiiiieeeeeiieiiian, 10¢g

Container/Accessories

Enamel Tray

(lower shelf position)

Method

. Mix all the fillings together, keep stirring until it
thickens, set aside.

. Mix and knead the water-oiled crust until
smooth. Cover with plastic wrap and let rest
for about 15 minutes.

. Combine the plain flour and lard to make
shorten pastry, knead until well combined.

. Divide the water-oiled crust and shorten
pastry into 9 equal parts, let stand for about
15 minutes.

. Pat a small water-oiled crust and wrap a small
round shorten pastry, pinch the seam together
and put it downwards on working surface,
flatten the dough lightly with your palm, roll the
dough out as an oval shape, gently roll up to
toward you. Repeat the above steps.

. Using a rolling pin, make the dough into thin
and round pieces to wrap in minced meat (25
g each), seal. Put the seam side downwards
on grill tray lined with aluminum foil, pat

slightly.

7. Select the program and preheat the oven.
8. Brush a single layer of beaten eggs on the

surface, sprinkle with cooked sesame.
. After preheating, put the Enamel Tray in the

lower shelf position, and then press Start/Set.
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Cantonese- style mooncake (9 pcs)

Ingredients
Plain flour.........cccooooeieiiee e 160 g
Custard powder ........ccceeeeveeeeeeeiiiiiiiireeee. 10¢g
Ol e 40 ¢
SUGAT SYTUP -eeeeiiiiieiiiee e 110¢g
Soda POWAET ....ooiviiiiiiieiiee e 4¢
Sweet bean paste.........c.occoeiiiiin. 540 g
Seasonings
Beaten egg ..o half one

Container/Accessories

Enamel Tray

(lower shelf position),
Integrated Water Tank

Method

1. Mix sugar syrup, salad oil, and soda water
together. Sift in plain flour and custard powder.
Stir until well combined to form a dough, cover
with plastic wrap, keep in refrigerator for 1 hour.

. Divide the sweet bean paste in 9 parts, about

60 g each, round them in small balls.

. Divide chilled dough in 9 parts (35 g each),

using a rolling pin, make each dough into thin
and round pieces. Wrap sweet bean paste in
the middle of small dough, and seal, make a
round shape. Arrange them evenly in a 3x3
grid on the Enamel Tray lined with baking
paper, with the sealed edges facing down.

. Fill the tank with water.
. Select the program and preheat the oven.
. Coat a single layer of flour on the mooncake

mould, press dough ball into the mooncake
mould. Each time a mooncake is pressed, a
layer of flour must be sprinkled inside the mould.

. Brush the surface of the shaped mooncakes

with a thin layer of beaten egg. Put them on
the Enamel Tray.

. After preheating, put the Enamel Tray in the

lower shelf position, and then press Start/Set.
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Roast beef steak (2 pcs)

Ingredients
Sirloin steak......... 2 pieces (approx. 180g each)
Seasonings
Whit€ WIN€ ....oevieiiiiiiiiiiceeee e 10g
Salt oo 39
Black pepper powder............oooiiiiiiiienennnn. taste

Container/Accessories

Enamel Tray
(lower shelf position)

Method

1. Pat lightly and drain excessive water, rub
the outer and inner surface of the steak
generously with salt, black pepper powder
and white wine, set aside for 1 hour at room
temperature.

2. Place the steak on the Enamel Tray.

3. Select the program and preheat the oven.

4., After preheating, put the Enamel Tray in the
lower shelf position, and then press Start/Set.

5. After cooking, take the steak out and wrap it
in foil. Leave it to rest for about three minutes
before serving.

Note

1. The steak around 2 cm thick is recommended.

2. This recipe is suitable for cooking a medium-
rare steak; cooking time may be adjusted to
your preference.
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Tender Roast Beef (3 serves)

Ingredients
Beef neck......cccoovviiiiiiiie 1000 g
Seasonings
Salt o 3g
Black pepper powder...........cccccvvvviiiiieeeennn. taste
OliVE Ol 10¢g

Container/Accessories

Enamel Tray
(lower shelf position)

1.

Method

Clean the beef and pat dry the surface

thoroughly. Evenly sprinkle with sea salt and

black pepper.

. Pour olive oil into a frying pan. Sear the beef
on all sides to quickly seal in the juices.

. Ensure the seared beef is completely wrapped

in foil, then place it on the Enamel Tray. Put

the tray in the lower shelf position, and then

press Start/Set.

4. Select the program and preheat the oven.
5. After cooking, take out the beef, slice thinly,

and serve on a plate.
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Grilled lamb chops (4 pcs)

Ingredients Method
Lamb chops........cccovvvieeennen. 4 pcs (each 100 g) 1. Pat lightly and drain excessive water, rub
the outer and inner surface of the steak
Seasonings generously with dark soy sauce, light soy
Dark SOy SauCe.........cceeviiiiiieiiiiiieee e 5¢g sauce and cumin, set aside for 1 hour.
Light soy sauce.........ccccoviiiiiiiiiiiiieciie, 20¢g 2. Place the lamb chops on the Enamel Tray.
) 3. Select the program and preheat the oven.
CUMIN e e taste

4. After preheating, put the Enamel Tray in the
lower shelf position, and then press Start/Set.

5. After cooking, take the lamb chops out and

Contalner/Accessorles wrap them in foil. Leave it to rest for about

Enamel Tray three minutes before serving.

(lower shelf position)
Note

1. This recipe is suitable for cooking a medium-
rare lamb chop; cooking time may be adjusted
to your preference.
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Roast chicken (1000 g)

Ingredients

Whole chicken ..... 1 (net weight approx. 1000 g)

Seasonings
Light soy sauce........ccceevveveeeeiiiiiiciiiineee 15¢
Dark soy saucCe.........ccccovvieeiiiiiiiiiie e 10¢g
OySter SAUCE ......eeevvieeeiiie e 15¢
Salt o 3g
HONEBY oo 5¢

Container/Accessories

Enamel Tray

(lower shelf position)

Method

1. Cut the chicken, wash thoroughly, and pat
dry. Prick it several times with a fork. Add all
seasonings and marinate overnight.

2. Place breast side down on the Enamel Tray.

3. Select the program and preheat the oven.

4. After preheating, put the Enamel Tray in the
lower shelf position, close the oven door and
then press Start/Set.
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Teriyaki chicken wings (3 serves)

Ingredients
Chicken wings (mid-section).................... 12 pcs
(approx. 3540 g each)
Seasonings
Dark soy saucCe.........ccccovueiveiiiiiiiiee e 30¢g
OySter SaUCE .......oeviveeeiiie e 30¢g
SUQGANM ittt 6¢g

Container/Accessories

Enamel Tray

(lower shelf position)

Method
. Wash chicken wings thoroughly. Prick it

several times with a fork or bamboo skewer.
Add all seasonings and marinate for 30
minutes.

. Place the marinated wings evenly in a 3x4 grid

on the Enamel Tray lined with foil, skin-side
up.

3. Select the program and preheat the oven.
4. After preheating, put the Enamel Tray in the

lower shelf position, close the oven door and
then press Start/Set.
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Honey-Glazed chicken drumsticks (3 serves)

Ingredients
Chicken drumsticks .......... 3 pcs (approx. 400 g)

Seasonings
Oyster saucCe .......ccccuvvvveeiiiieeeeee e 40 ¢
Light SOy saucCe.........cccoovviieiiiiiiiiiie i 50 ¢g
CoOoKING WINE .....ceiiiiiiieiiie e 20¢g
Minced garlic .........eeeiiiiiiiii 5¢g
Shredded ginger.......cccvvveeveieeeiiiieeeeee 5¢
HONBY ..o 20¢g
Dark soy saucCe.........ccccoeveiiiiiiiiiiiiciieeen 10¢g
CUMIN e 5¢
SUGAT . 3¢g
Black pepper powder...........oooociiiiiieinenaaannn. 1¢g
Chilli powder.........ccccciiiiiiiiiieeeeeeeeeeee 1¢g
White sesame seeds (toasted)................... taste

Container/Accessories

Enamel Tray

(lower shelf position)

Method

1. Wash the chicken drumsticks thoroughly, soak
to remove any blood residue, then add all
seasonings except white sesame seeds and
honey. Marinate for at least four hours, turning
several times.

2. Drain the marinated chicken drumsticks.

Wrap each leg tightly in foil, ensuring no gaps
remain. Place them on the Enamel Tray in the
lower shelf position. Close the oven door.

3. Select the program and then press Start/Set.
4. Take 15g of marinade and stir in honey until

well combined. Set aside. After cooking, take
the Enamel Tray out. Drain the liquid in the foil
parcel. Brush the chicken drumsticks with the
honey and sprinkle with white sesame seeds.
Put the chicken drumsticks on the Enamel
Tray in the lower shelf position. Close the
oven door. Select the Oven at 180°C for about
8 minutes, or until the chicken drumsticks are
nicely browned.
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Auto Menu Setting

(continued)

Steamed chicken with chili sauce (3 serves)

Ingredients

Boneless chicken thighs... 2 pcs (approx. 450 g)

COoriander.....ccceeeieieieeeeeeeeeeeee 20¢g
White sesame seeds (toasted)................... taste
Red peppers (finely diced)........ccccceeeereeenn. taste
Seasonings
Coarseseasalt ...........ccooevvviieieeeeiin, 5¢g
CoOKING WINE ....ooviiiiiiiiieiiiiiiee e 15¢
Light soy sauce .......cccceeeeeieiiiiiiiiieee 15¢
Chilli Ol .eeeeeiieeee e 10¢g
White vinegar .......ccccoooiiiiiiiie e 5¢
Sesame Ol ..o.oooooiiiiii 2¢g
Caster sugar .........cccecvvviiiiiieeeee e 3g

Container/Accessories

Enamel Tray

(lower shelf position)

1.

Method
Wash the boneless chicken thighs thoroughly,

Drizzle with cooking wine and coarse salt, rub
evenly and refrigerate for about 2-3 hours.

. Combine all remaining seasonings into a
sauce and set aside.

. Roll the marinated chicken thighs with the
skin-side out, wrap tightly in foil and twist both
ends securely. Place them on the Enamel Tray
in the lower shelf position. Close the oven
door.

. Select the program and then press Start/Set.

. After cooking, allow the boneless chicken
thighs to cool before refrigerating.

. To serve, slice the chicken thighs, drizzle with
the prepared sauce, and garnish with chopped
coriander, peppers, and white sesame seeds.
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French confit duck leg (2 pcs)

Ingredients
Ducklegs.......ccooieviiiennenn. 2 pcs (approx. 400 g)
Olive Oil..eeeeiiiiiiiic e 450 g
Seasonings
TRYME. .o 6 pcs
Garlic SliCeS ....uvvvveeiiiiiieeeee e 8¢g
Bay leaves........coooiiiiiiiiie e 2 pcs
SaAlt e 5¢g
White pepper powder ..........cccccvveeeeiiiiiiiinnes 3g

Container/Accessories

Microwave heatproof
container

(22 cmx16 cmx5 cm),
Enamel Tray

(lower shelf position)

1.

Method

Rub the duck legs evenly with salt and white
pepper, then refrigerate to marinate for 12
hours.

2. Take out the duck legs, rinse under cold

running water, and pat dry with kitchen paper.

3. Place the duck legs in a deep, heatproof

container. Add thyme, garlic slices, and bay
leaves. Pour in enough olive oil to submerge
the duck legs. Put the container on the
Enamel Tray in the lower shelf position and
close the oven door.

4. Select the program and then press Start/Set.

5. After cooking, take out the duck legs. Before

serving, heat a small amount of the olive oil in
a frying pan and sear the duck legs until crispy
on the surface.
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Grilled salmon (3 serves)

Ingredients
Salmon fillets........ 3 pieces (approx. 150g each)
Fresh lemon........ccoviiiii e Half
Seasonings
Salt e 5¢g
Black pepper powder...........ccceeeeiiiiiiiiiiiiinnn, 1g

Container/Accessories

Enamel Tray

(lower shelf position)

Method
1.

Combine salt and black pepper powder on
the surface of salmon and marinate for 10
minutes.

. Arrange the salmon fillets evenly on the

Enamel Tray lined with greaseproof paper,
skin-side down.

. Put the tray on the Enamel Tray in the lower

shelf position and close the oven door.

. Select the program and then press Start/Set.
. After cooking, squeeze over some lemon juice

and serve.
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Salmon and vegetable salad (3 serves)

Ingredients

Method

Salmon fillets ....... 2 pieces (approx. 200 g each) 1. Wrap the salmon in foil, place it on the Enamel

Seasonings

Seasalticcciieeiiii
Crushed black pepper ..................
Salad dressing........cccceeeevviieeeenns

Container/Accessories

Enamel Tray
(lower shelf position)

200 ¢ Tray in the lower shelf position and close the
oven door.

2. Select the program and then press Start/Set.

3. After cooking, take out the salmon. Rinse the

taste vegetables, drain thoroughly, and arrange in a
taste salad bowl. Place the cooked salmon on the

vegetables, season with salt, crushed black
pepper and salad dressing.
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Roasted pork belly (3 serves)

Ingredients

Pork belly........ccooooiiiiiiiiiiieee,

Seasonings

Coarsesalt.....cccceevviiieeiiiiiiee,
Five-spice powder ...........cccouee.
Black pepper powder...................
Apple vinegar........cccccceeiiiiiiinnnns

Sauce

Container/Accessories

Enamel Tray
(lower shelf position)

Method

1.

8.

Mix coarse salt, five-spice powder and black
pepper together in a small bowl. Rub the mixture
evenly over the surface of the pork belly.

. Score the surface of the pork belly skin at

45-degree angles, spaced 2.5 cm apart with
a knife. Repeat in another direction to create
neat grid patterns. Take care not to press too
hard, score only the surface of the skin, not
the meat beneath.

. Evenly coat the seasoned meat with apple

cider vinegar with a brush.

. Wrap the pork belly tightly in foil, ensuring no

gaps remain. Place it on the Enamel Tray in the
lower shelf position and close the oven door.

. Select the program and then press Start/Set.
. After cooking, take out the pork belly. Pat dry

with kitchen paper and brush the skin with the
pre-prepared sauce.

. Form the foil into a bowl shape. Place the pork

belly skin-side up inside, set it on the Enamel
Tray in the lower shelf position and close the
oven door. Select Oven at 200°C. Set for
about 15 minutes, or until the pork belly skin is
nicely browned.

After cooking, slice the pork belly thinly and
serve.
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Roasted pork ribs (3 serves)

Ingredients
POrk rib ..o 800 g
Seasonings
SUGAN ettt 30¢g
Light SOy saucCe.........cccoovviieiiiiiiiiiee e 45¢
Salt oo 3g
Black pepper powder...........ccccccvvivieeieeeeeennnn. 1¢g
Five-spice powder ..........ccccceeviiiieeiiiiiiieeene 1¢g
Garlic paste .......oeeeveciiieeee e 25¢g
Corn floUr...ccoiiiei e 6¢g
HONBY ..o 20¢g
Garlic CloVES ......coveviiiiieeeeee e 20¢g

Container/Accessories

Enamel Tray

(lower shelf position)

Method
1.

Rinse the pork rib and pat dry. Sprinkle all
seasonings except honey and garlic cloves
over the surface, coating evenly. Marinate for
about one hour.

. Wrap the marinated rib tightly in foil, ensuring

no gaps remain. Place it on the Enamel Tray
in the lower shelf position and close the oven
door securely.

. Select the program and then press Start/Set.
. Mix 10 g of the remaining marinade with

honey; set aside. Fold the foil into a bowl
shape.

. After cooking, take out the rib, pat dry any

surface juices, brush with the prepared sauce,
then sprinkle over the garlic cloves.

. Place the pork rib in the foil bowl and put it on

the Enamel Tray in the lower shelf position.
Select Oven at 200°C for about 10 minutes or
adjust the time to achieve your desired level of
color.

- Eng-98 -



AutO M enu Setti n g (continued)

Baked sweet potatoes (500 g)
Ingredients Method
Sweet potatoes............cccoii, 500 ¢ 1. Wash, dry and prick cross on the potato
surface.
Container/Accessories 2. Put the sweet potatoes evenly on the Enamel
Enamel Tray Tray lined with foil. Place the tray in the

lower shelf position and close the oven door

(lower shelf position)
securely.

3. Select the program and then press Start/Set.
Note

1. Each sweet potatoes weighs about 250 g, and
larger ones can be halved before roasting.
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Sauteed celery with lily bulb and ginkgo (3 serves)

Ingredients Method
Celery i 150 g 1. Wash and chop celery, soak fresh gingko and
Fresh gingKo......coocviiiiiii 30¢g lily bulbs for 1 hour.
Lily BUIbS...ceeeeee 30g 2. Putall the ingredients and seasonings in a
microwave heatproof container, covered. Put
Seasonings the container in the center of the flat table.
Ol 25¢ Close the oven door.
Minced garlic ..o 2g 3. Select the program and then press Start/Set.
Castor SUGAr.......ccovveeiiiiiic e 3¢g 4. Stir when beeps heard during cooking, put it
SaAl e 2¢g back and press Start/Set pad to continue.

Container/Accessories

1.25 L microwave heatproof
ontainer with a lid

Note

1. Fresh gingko can be substituted with about 30
g of corn kernels.
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Casserole rice (300 g)

Ingredients
RICE e 300 g
Preserved pork .......cccevveeveeieiiiiiiiiiieee, 60 g
SAUSAJE ...oiiiiiiiiiie e 60 g
Recommended water quantity........... 400-500 g

Container/Accessories

2.25 L microwave heatproof
container with a lid

Method

1. Clean the preserved pork and sausages, slice
them, and set aside.

2. Rinse the rice, then soak in water for about 10
minutes (ensure ingredients do not exceed half
the container's capacity to prevent overflow).
Put the preserved pork and sausages on top,
then cover.

3. Place the microwave heatproof container in
the center of the flat table and close the oven
door securely.

4, Select the program and preheat the oven.

Note

1. As different varieties of rice absorb varying
amounts of water, please adjust the quantity
of water accordingly.
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Spanish paella (3 serves)

Ingredients
(0701 [0 [l 4 o1 T PUURURRIIN 400 g
MUSSEIS oo 70 g
Prawns........coooiiiiiiee e 70¢g
SqUId FINGS..coeieiieeie e 30¢g
Chicken thigh meat..........ccococeeiiiininne. 100 g
ONION ..t 100 g
Mixed vegetables............cccccerviiiieieninnnenn. 100 g

Seasonings
White pepper powder ..........cccccoviieeeennnnee. taste
Salt o 6¢g
Olive Ol..eeeeeeiiiiiee e 30¢g
Minced garlic ........ccceveviiiiiii 10¢g
White€ WIN€ ....covviiiiiiiiiiiee e, 10¢g
Black pepper powder...........ccccoiiieieieneaannnn. taste
LemON. ..o 1 slice

Container/Accessories

3.5 L microwave heatproof
container with a lid

<&

Method

. Remove the skin from the chicken thigh, dice
it, then season with white pepper and 3g salt.
Marinate for about 30 minutes.

. Rinse the mussels, squid rings and prawns,
and remove prawn’s intestine. Blanch them in
boiling water for 5-10 seconds. Dice the onion
and set aside.

. In a microwave heatproof container, layer olive
oil, diced onion, and minced garlic. Stir briefly,
cover the container, place it in the centre of
the flat table, and close the oven door.

. Select the program and then press Start/Set.

. Upon the first beep, add the chicken thigh
meat. Stir, cover, put it back to the centre of
the flat table, and continue cooking.

6. Upon the second beep, add the cold rice,

mixed vegetables, black pepper powder, and
remaining salt. Stir, cover, put it back to the
centre of the flat table, and continue cooking.

7. Upon the third beep, add the mussels, prawns,

squid rings, and white wine. Stir, cover, put
it back to the centre of the flat table, and
continue cooking.

8. After cooking, drizzle lemon juice and stir to

serve.
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Broccoli and Bacon Pasta (3 serves)

Ingredients
BroCcoli......cooiiiiii 100 g
Bacon ......oooviiiiic e 75¢
Pasta ....oooviieee 100 g

Seasonings
Water ... 1L
Garlic paste .........oooeevviiiiiiieee e 10¢g
Ol 5¢g
Salt oo 2¢g
Ground black pepper......cccccvveeeeeeiecciinene, taste

Container/Accessories

Microwave heatproof bowl,
3 L microwave heatproof

container with a lid

1.

Method

Wash the broccoli, chop into small pieces and

set aside.

. Cut the bacon into small pieces, add the
crushed garlic, and place in a microwave
heatproof bowl. Put the bowl in the centre
of the flat table, close the oven door, and
microwave at 600 W for about 1 minute 20
seconds, stirring once during cooking.

. Add water, pasta, salt, and oilina 3 L
microwave heatproof container. Cover the
container, place it in the centre of the flat
table, and close the oven door.

. Select the program and then press Start/Set.

5. Upon hearing the first beep, remove the cover,

stir and continue cooking.

. Upon hearing the second beep, stir, add the
broccoli and continue cooking.

. After cooking, take it out, drain off any excess
liquid, arrange on a plate, add the cooked
bacon slices, sprinkle with black pepper
powder, and mix well.
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Tom Yum Goong soup (3 serves)

Ingredients
Prawns.........ooouvuiiiiiiiiiiiiee e 150 g
Fish fillets.........cocooviiiieiiiie e 150 g
MUSHhroOOMS......oevvviiccecee e, 50¢g
ONION ..t 100 g
Tomatoes........ccoeeeeeeeeiiiii 160 g
Coconut MilK.......cooociiiiiiiiieee e 50¢g
LiIMES .o 15¢
Coriander.......coooiiiiiceeee e 20g
Bird's eye chillies ..o 20¢g
LemoNgrass.......coocuveeeeeiiiiiiee e 20¢g
StOCK. . 800 ¢

Seasonings
Salt oo 3g
Dried PEPPErS ......uvvviiieieeeee e 2¢g
Ol e 40 ¢g
Minced giNger......ccvveeeeiieeeiei e 5¢
Garlic SliCeS ....uvvvveeviiiiieeeeee e 5¢

Container/Accessories

3.25 L microwave heatproof
container with a lid

1.

Method

Rinse the fish fillets and prawns. Remove
prawn’s intestine; slice the mushrooms,
tomatoes, and limes; shred onions, bird's eye
chillies and the lemongrass.

2. Halve the dried peppers and place them in a

microwave heatproof container. Add the oil,
minced ginger, garlic slices and onion shreds
in sequence, stirring to combine. Cover and
put in the centre of the flat table. Close the
oven door.

3. Select the program and then press Start/Set.

4. Upon the first beep, add all remaining

ingredients and seasonings. Stir thoroughly,
cover, and place in the centre of the flat table.
Continue cooking.

5. Upon the second beep, take out the container,

stir thoroughly, cover, and return to the
centre of the flat table. Continue cooking until
complete.
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Japanese-style fried shrimp (3 serves)

Ingredients
Fresh prawns................. 500 g (approx. 20 pcs)
Beaten €gg .....cccevviiiiiiiii 25¢g
Breadcrumbs ... 50¢g
Shredded ginger........coooveiieiiniieereeee, taste
Seasonings
CooKING WINE ... 10¢g
Ol e 25¢
Salt .o taste

Container/Accessories

Enamel Tray

(lower shelf position)

Method
1.

Remove the heads, shells and intestines
from the prawns, leaving only the tail and the
shell of the first segment intact. Marinate with
shredded ginger, salt and cooking wine, then
set aside.

. Place breadcrumbs and oil in a bowl, mix

thoroughly, then set aside.

. Line the Enamel Tray with greaseproof paper.

Pat the prawns dry with kitchen paper, then
coat each in beaten egg followed by the
breadcrumb. Arrange evenly on the tray.

. Put the tray in the lower shelf position and

close the oven door securely.

. Select the program and then press Start/Set.
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Fried chicken nuggets (3 serves)

Ingredients
Boneless chicken thighs with skin........... 12 pcs
(approx. 360 g)
Seasonings

Shop-bought fried chicken seasoned

Container/Accessories

Enamel Tray

(lower shelf position)

Method

1. Clean the chicken thigh meat, pat dry, and cut
into small pieces weighing about 30g each.

2. Coat the chicken pieces evenly with the fried

chicken seasoned flour. Arrange them in a 3x4
grid on the Enamel Tray lined with greaseproof
paper, skin-side up.

3. Put the tray in the lower shelf position and

close the oven door securely.

4. Select the program and then press Start/Set.
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Fried pork chops (2 pcs)

Ingredients
Pork chops............... 2 pcs (approx. 100 g each)
Breadcrumbs ........cccvvviiiiieiie e, 40 ¢
Plain flour..........ooooi 20¢g
Cornflour.......ccvveiieiiiee e 20¢g
Beaten €ggs . ..ccooviiiiiiiii 50 ¢g
Ol e 20¢g
Seasonings
Light soy sauce.........ccccoevvieiiiiiiiiiicciiieen 15¢
CoOoKING WINE ..o 3g
White pepper powder ..........cccccoeviieeeeennnne. taste

Container/Accessories

Enamel Tray

(lower shelf position)

Method

1. Make the pork chops loosely, marinate with
the seasonings for 30 minutes.

2. Mix the cornflour and plain flour together and

set aside; mix the breadcrumbs with salad oil
and set aside.

3. Coat the pork chops evenly in sequence
with the flour mixture, beaten eggs, and
breadcrumbs. Arrange them evenly on the
Enamel Tray lined with greaseproof paper.
Place the tray in the lower shelf position and
close the oven door securely.

4. Select the program and then press Start/Set.

Note

1. For best flavour, serve with chilli sauce.
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Auto Menu Setting

(continued)

Fried French fries (3 serves)

Ingredients
Frozen French fries ......ccccooeeeiii 250 g
Seasonings
SaAlt e 3g
KetChup ..o 10¢g
Pepper powder ...........cvieiiiiiiiieieeeeeeee taste

Container/Accessories

Airfry Basket
(lower shelf position)

Method

1. Put frozen French fries on the Airfry Basket,
without overlap.

2. Put the basket in the lower shelf position and
close the oven door.

3. Select the program and then press Start/Set.

4. Sprinkle with salt, pepper powder, mix well
and serve with ketchup.

Note

1. There is no need to defrost the frozen French
fries.

2. Itis a good choice to purchase pre-cooked
skinny fries.
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Cleaning Setting

Disinfection Settings

This function have 3 modes, F1 (130°C Disinfection), F2 (100°C Disinfection), F3 (100°C Quick
Disinfection). F1 is suitable for all kind of dish disinfecting, etc. F2 and F3 are suitable for all
kind of baby bottles and breast pump etc. Place the dish that needs to be disinfected on the
Enamel Tray and put it in the lower shelf position.

( BRRE \
0 et Press once to select the
Cleaning function. -
|/
pag/ R MK

9 e Set desired No. by turning the E.g.: F3
Start/Set dial.
b/d -
" S RN
Baga /e MK
|

FRIG/HEE

® © 0 0 0 06 0 0 0 0 0 0 0 0 0 0 O 0 0 O O O O O O O O O O O O O O O O O O 00 O O 0 O 0 0O 0 0 0o 0o
Start/Set

9 Press Start/Set. The time in
&/ the display window will count IR
\_ J

down.

Note:

1. Fill the Integrated Water Tank with water before using.

2. High temperature will occur in cavity when using this function. Using F1 (130°C Disinfection), all
utensils must be heat-proof temperature over 130°C. Using F2 (100°C Disinfection) & F3 (100°C
Quick Disinfection), all utensils must be heat-proof temperature over 100°C.

3. When cleaning bottles, it's recommended to place it horizontally in the Enamel Tray, but not
stacked.

4. If the cavity temperature is too high, display window will appear " -". This function can be used
again until the "+ " disappear.

5. When using this function to disinfecte baby bottles, the number should not exceed 3.
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Cleaning Setting

Deodorization

(continued)

This function is suitable for ovens with odors (need 20 minutes). Before maintenance (cleaning
the oven), please empty the oven.

r

o BRRE
Cleaning

FRtA/HEE
Start/Set

Start/Set

P>/

Press once to select the
Cleaning function.

Set "F4" by turning the dial.

Press Start/Set. The time in
the display window will count
down.

[
A
P MK

)
)

X
I ‘
g/

N
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Cleaning Settlng (continued)

Cleaning Cavity

This function is suitable for cleaning a dirty oven caused by oil (need 20 minutes).

( BRRE \
0 "Geaning Press once to select the
Cleaning function. -
|/
pag/ R MK

Set "F5" by turning the dial.

BRta/HEE
Start/Set

| -
B/ Ik

e Press Start/Set. The time in e -
zg‘/’j the display window will count R
down.
\ J

Note:
1. Fill the Integrated Water Tank with water before using.
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Cleaning Setting

Drying Cavity

(continued)

This function can be used after the steam function to keep the oven cavity dry (requires 15
minutes). Remove all accessories before maintenance.

r

o BRRE
Cleaning

FRtA/HEE
Start/Set

Start/Set

P>/

Press once to select the
Cleaning function.

Set "F6" by turning the dial.

Press Start/Set. The time in
the display window will count
down.

N

[
A
P MK
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Defrosting Chart

Preparation for Freezing:

1. Heavy-duty plastic wraps, bags and freezer wrap are suitable.

2. Freeze meats, poultry and fish in packages with only 1 or 2 layers of food. To aid in separating layers, place
two pieces of wax paper between them.

3. REMOVE ALL AIR and seal securely.

4. LABEL package with type and cut of meat, date and weight.

5. Defrosting times given in the charts are for thoroughly frozen foods (i.e. at least 24 hours in freezer maintained
at -18°C or lower).

Defrosting Technique:

1. Remove from wrapper and set on a defrosting rack in a dish on flat table.

2. On Turbo Defrost, the oven will beep during the defrosting time. At “beep”, turn over all meat, poultry, fish and
shellfish. Break apart stewing meat, chicken pieces and minced meat. Separate chops and hamburger patties.

3. Throughout the defrosting time, remove any defrosted portions of mince or cubed meat, etc.

4. After defrosting, large roasts may still be icy in the centre. Let stand, 15 to 30 minutes, in refrigerator to
complete defrosting.

Defrosting Chart (by setting Micro Power at 300 W):

FOOD APPROX. TIME INSTRUCTION
(minutes per 500 g)

Meat
Beef
Minced Beef 6-8
Roast: Topside 7-9
Roast: Beef Tenderloin - 729 - Halfway through the defrost cycle, break apart minced beef,
Roast: Chuck or Rump 6-8 separate chops and remove meat that is defrosted.
R : Sirloi Il 7-

oast: Sirloin, rolled 9 Turn meat over two to three times during defrosting.
Steak 6-7
Miscellaneous 6-8 Large roasts may still be icy in centre. Let stand.
Lamb
Roast 6-8
Chops 5-7
Ribs 5-7
Poultry
Chicken/whole 7-9
Chicken/pieces 6-8 Turn poultry over two Fo four times during defros_ting.

- : - - Break apart chicken pieces and remove small pieces such as
Chicken/fillets 6-8  |wings, which may be defrosted before larger pieces.
Duck 6-8 Rinse poultry under cold water to remove ice crystals. Let
stand 5 to 10 minutes, before cooking.
Turkey 7-9
Fish & shellfish
Fish Fillets 6-8
Whole Fish 6-8 Halfway through the defrost cycle, turn whole fish or blocks of
Crabmeat 5.7 fiI_Iets over. Also, break apart prawns or scallops. Remove any
- pieces that are defrosted.

Lobster Tails 5-7
Sea Scallops 4-6 Let stand, 5 to 10 minutes, before cooking.
Green Prawns 5-7
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Reheating Chart

The suggested times in the table are for reference only. The heating time depends on the
initial temperature, the amount of food, and the size of the container.

Food Initial State | Serv./Weight Aslcaecsesn(:;':ts J Power Level Re:\_iema’gng Instructions
1 serv. 1 min.- Cover with
150 i - 1 min. 10 sec lastic wra
Chilled Rice |  Chilled (1508) | Microwave-safe 800 W i i
2 serv. bowl/Flat Table 2 min.- Cover with
(300 g) 2 min. 10 sec | plastic wrap
1 serv. 2 min.- Cover with
150 i - 2 min. 20 sec lastic wra
Chilled dish |  Chilled (1508) | Microwave-safe 800 W i P
2 serv. bowl/Flat Table 3 min. 40 sec- | Cover with
(300 g) 4 min. plastic wrap
Fried . 1 serv. Microwave-safe 1 min. 30 sec- | Cover with
noodles Chilled (200g) | bowl/Flat Table 800W | 4 min. 50 sec | plastic wrap
. Enamel Tray/ 200°C .
Fried pork Chilled 1pe lower shelf (without 16 min - —
chop (180 g) - . 18 min.
position preheating)
Enamel Tray/
Steamed | chijeq 2 pes jower sheff | St€aMMed 44 45 min, —
salmon (280 g) - 100°C
position
Enamel Tray/
Steamed Room 500 ¢ jower sheff | St€aMMed 1 5304 min. —
potato temperature position 100°C
Enamel Tray/
Large meat . 2 pcs Steam Med .
bun* Chilled (240 g) Iower. §helf 100°C 19-20 min. —
position
Enamel Tray/
Shumai* Chilled (go%cs) lower shelf Sti%rgc'\éed 17-18 min. —
& position
. . 1 pc Microwave-safe Cover with
Sandwich | Chilled (150 ) | dish/FlatTable | 1000W 30sec | [iastic wrap
. Room 1 cup Microwave-safe .
Yellow wine temperature (200 ml) cup/Flat Table 800w 1 min. 20 sec -
Room 1 cup Microwave-safe .
Coffee | temperature | (200ml) | cup/Flat Table 1000 W 1 min. -
Vegetabl 1 serv. 1 min. 40 sec- [ Cover with
egetable 200 ' . 2 min. lastic wra
soup ormeat|  Chilled (2008) | Microwave-safe | g0,y P P
soup 3 serv. bowl/Flat Table 6 min.- Cover with
(600 g) 6 min. 30 sec | plastic wrap
. Microwave-safe . Cover with
Butter Chilled 100 g dish/Flat Table 300 W 2 min. 30 sec plastic wrap
Room Microwave-safe .
Chocolate temperature S0¢ dish/Flat Table 300w 4 min. 30 sec -
Note:

1. Before cooking, please choose microwave-safe cookware.

2. Chilled refers to a storage temperature between 0-3°C. If the food is at room temperature, please
reduce the heating time accordingly.

3. Fill the Integrated Water Tank with water before cooking the food with "*".
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Cooking Chart

The suggested times in the table are for reference only. The cooking time depends on the
initial temperature, the amount of food, and the size of the container.

Serv./ Accessories/ Cooking .
Food Weight Placement Power Level Time Instructions
Pat the steak dry, place itin a
Sous-vide 2 pcs Elr(;?vrzsls;re?/ Steam Low 60 min vacuum-seal bag; after cooking,
steak* (200 g) - 70°C ’ add a little oil to a skillet and
position .
sear the surface until browned.
Wash the fresh shrimp, mix
Enamel Tray/ with cooking wine and green
Stegme:i 350 g lower shelf Steanz Low 14-15 min. | onions and ginger, then spread
shrimp - 90°C ;
position evenly on a wavy plate without
overlapping.
Enamel Tray/
Steamed rice* 3 serv. lower shelf Ste;%n(;ol\éled 30 min. Rice 200 g, water 240 g
position
Wash the clams, mix with
Enamel Tray/ . cooking wine and green
Steame*d 500 g lower shelf Steamongh 14-15 min. | onions and ginger, then spread
clams i~ 120°C h
position evenly on a wavy plate without
overlapping.
Wash the cured pork and
Enamel Tray/ . Chinese sausage, slice them,
Steamed N 200 g lower shelf Steamongh 23-27 min. | and lay them flat in a heatproof
cured meats i~ 130°C . . ;
position shallow dish without overlapping
more than two layers.
Wash the beef shank, marinate
Waterless Enamel Tray/ overnight with soy sauce,
braised beef 500 g lower shelf Stew S 2.5 hour | doubanjiang, and various
shank* position spices, then wrap in aluminum
foil for cooking.
Enamel Tray/
Steamed . 3 pcs lower shelf SteamoMed 30 min. | Wash the sweet potatoes.
sweet potato (700 g) - 100°C
position
Wash root vegetables such
as eggplant, green peppers,
Roasted Enamel Tray/ 200°C carrots, potatoes, and
seasonal 350 ¢ lower shelf (with 7-19 min. | asparagus, cut them to suitable
vegetables position preheating) sizes, and marinate for 10
minutes with crushed black
pepper, soy sauce, and olive oil.
Wash the fresh mushrooms,
Roasted 16 pCS Enamel Tray/ 190°C remove the stems, place them
P lower shelf (with 10-11 min. | bowl side up, and sprinkle with
mushrooms (230 g) " .
position preheating) crushed black pepper and sea
salt after cooking.
Grilled lamb 12 pcs Enamel Tray/ 219 C . Store-bought frozen lamb
lower shelf (with 8-9 min.
skewers (250 g) " . skewers need to be thawed.
position preheating)
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Cooking Chart

(continued)

Serv./ Accessories/ Cooking .
Food Weight Placement Power Level Time Instructions
Grilled beef | 12 strings Enamel Tray/ 239 C . Store-bought frozen beef
lower shelf (with 9-10 min.
skewers (320 g) - . skewers need to be thawed.
position preheating)
o Wash and marinate lamb cubes,
Grilled lamb 1 pc Elg\alvrgreg;ah}// 1(3%:: 70-75 min cook them, flipping halfway
chunks (1000 g) - . " | through two-thirds of the cooking
position preheating) .
time.
Grilled beef 1 oG Enamel Tray/ 170°C Wash and marinate beef cubes,
chunks (100p0 ) lower shelf (with 75-80 min. | cook them, flipping halfway
& position preheating) through half of the cooking time.
Enamel Tray/ 200°C .
Frozen pizza 1 pc lower shelf (with 9-10 min. Store-bought frozen pizza does
(300 g) - . not need to be thawed.
position preheating)
. Enamel Tray/ 230°C
Fried Hash 6 pcs lower shelf (without 19-21 min. Store-bought frozen hash
Browns (390 g) - . browns, no need to thaw.
position preheating)
Fried Frozen Enamel Tray/ 230°C
Popcorn 350 ¢ lower shelf (without | 23-25 min, | Store-bought frozen salted
A » . crispy chicken, no need to thaw.
Chicken position preheating)
Fried
Refrigerated Enamel Tray/ 230°C . .
Spring Rolls | O PCS lower shelf (without | 19-21 min. | Store-bought refrigerated spring
(200 g) - . rolls, brush oil all around.
(Savory position preheating)
Filling)
Fried Frozen Enamel Tray/ 230°C .
Chicken 12 pes lower shelf (without | 16-17 min. | Store-bought frozen chicken
(250 g) - . nuggets, no need to thaw.
Nuggets position preheating)
Fried Frozen 6 bCS Enamel Tray/ 230°C Store-bought frozen cod fillets,
. b lower shelf (without 22-24 min. | no need to thaw, brush oil all
Cod Fillets (230 g) - .
position preheating) around.
Fried Frozen Enamel Tray/ 230°C .
Chicken 6 pcs lower shelf (with 28-30 min, | Store-bought frozen chicken
(540 g) - . drumettes, no need to thaw.
Drumettes position preheating)
Fried Frozen Enamel Tray/ 230°C .
Chicken (23%03) lower shelf (with 20-22 min. i}‘;ri'b:é‘%zgé"ée;;wc‘(e”
Wingettes & position preheating) gs, ’
Note:

1. Before cooking, please choose an appropriate baking paper or aluminum foil as needed.

2. Fill the Integrated Water Tank with water before cooking the food with "*".

3. Frozen refers to a storage temperature of -18°C.
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Before Requesting Service

ALL THESE THINGS ARE NORMAL.:

The oven causes interference
with my TV.

Some radio, TV, Wi-Fi, cordless telephone, baby monitor, bluetooth
or other wireless equipment interference might occur when you
cook with the microwave oven. This interference is similar to the
interference caused by small appliances such as mixers, vacuums,
blow dryers, etc. It does not indicate a problem with your oven.

Steam accumulates in the oven
cavity and on the oven door,
and warm air comes from the
oven vents.

During cooking, steam and warm air are given off from the food.
Most the steam and warm air are removed from the oven vents, but
some steam will condense on cooler surfaces such as in the oven
cavity and on the oven door. This is normal. Always wipe to dry after
cooling down.

Steam accumulates inside the
oven door.

During cooking, some steam will condense on cooler surfaces such
as inside the oven door. It is normal and safe to use the product.

| accidentally operate my
microwave oven without any
food in it.

Operating the oven empty for a short time will not damage the oven.
However, we do not recommend this to be done.

There are humming and clicking
noises from my oven when |
cook by Combination.

These noise occur as the oven automatically switch the Grill. This is
normal.

The oven has an odour and
generates smoke when using
Oven, Airfry, Preheat and
Combination.

It is essential that your oven is wiped out regularly particularly after
cooking by Oven, Airfry, Preheat and Combination. Any fat and
grease that builds up on the roof and walls of the oven will begin to
smoke if not cleaned.

Some smoke will be given off
from the cavity when using
Oven, Airfry, Preheat and
Combination or Steam for the
first time.

It caused by the excessive oil in the cavity and oil used for rust
protection volatilizing.

The fan motor continue
operating after cooking is over.

After using the microwave oven, the fan motor will operate for
several minutes to cool the electric compenents.

Sounds will occur when using
the function with Steam

Sounds will occur when using
the Steam function.

The sound of “Bar... Bar...” may
be emitted at the back of the
oven cavity during and after the
use of different kinds of Oven
function.

This is a cause of thermal expansion and contraction of the metal
material used in the product. It is normal.

Steam leaks out from all four
sides of the oven door.

When a function related to steam is used, a lot of steam are
generated in the oven cavity during operation of the product. Some
steam may leak from all four sides of the oven door. It is normal.
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Before Requesting Service

(continued)

PROBLEM

POSSIBLE CAUSE

REMEDY

Oven will not turn on.

The oven is not plugged in
securely.

Remove plug from outlet, wait 10
seconds and re-insert.

Circuit Breaker or fuse is tripped
or blown.

Contact the specified service Centre.

There is a problem with the
outlet.

Plug another appliance into the outlet
to check if the outlet is working.

Oven will not start
cooking.

The door is not closed
completely.

Close the oven door securely.

Start/Set was not pressed after
programming.

Press Start/Set Pad.

Another program has already
been entered into the oven.

Tap Stop/Cancel pad to cancel the
previous program and program again.

The program has not been
entered correctly

Program again according to the
Operating Instructions.

Stop/Cancel pad has been
tapped accidentally.

Program oven again.

“Ht " appears in the
display window.

The cavity is overheated.

Operate again after it cools down.

Only "U14" appears in the
display window.

The water tank is empty.

If U14 appears for the first or
second time during cooking, please
refill the water tank, place it back
into the oven, and press the Start/
Set Pad to continue cooking. If U14
appears a third time, the cooking
will stop. Refill the water tank, place
it back into the appliance, and
press the Stop/Cancel Pad before
resetting.

“H + number (eg. H98)”
appears in the Display
Window.

This display indicates a problem
with the microwave generation
system.

Contact the authorised service
centre.

The "em@" appears in the
Display Window.

The child lock was activated by
tap Start/Set twice lightly, then
press and hold once.

To deactivate lock by tapping Stop/
Cancel twice lightly, then press and
hold once.

White powder found at
steam outlet, drip tray and
oven cavity.

Did not use water as required.
(See page 19)

Contact the authorised service
centre.

If it seems there is a problem with the oven, contact an authorized Service Centre.
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Care of your Microwave Oven

Turn the oven off and remove the power plug from the wall socket before cleaning.

The outside oven surfaces should be Always clean the Flat Table Keep the inside of the oven clean.
cleaned with a damp cloth. To prevent after cooling down with a mild | When food splatters or spilled

damage to the operating parts inside the | | detergent and wipe to dry. liquids adhere to oven walls, wipe
oven, water should not be allowed to with a damp cloth. Mild detergent
seep into the ventilation openings. may be used if the oven gets very

_dirty. The use of harsh detergent
or abrasives is not recommended.

= _

4 N\
Clean the upper heater Do not allow the Cont!'ol Panel to
after it is completely cold. f—h i) ® g e Gl i e sl
Wipe with a soft and damp 7 N\ damp cloth. Do not use detergents,
cloth carefully . abrasives or sprayon cleaners on the
_ Control Panel. When cleaning the
/ | ———— N\ Control Panel, leave oven door open
to prevent oven from accidentally
/ \ turning on. After cleaning tap Stop/

/—\ Cancel pad to clear display window.
[ \2\ | For some models:

If steam accumulates

inside or around the ( ]| The Control Panel is covered
outside of the oven | | | with a removable protective
door, wipe with a soft film to prevent scratches during
cloth. This may occur shipping. Small bubbles may
when the microwave appear under this film, so if this

oven is operated under
high humidity conditions
and in no way indicates
malfunction of the unit.

is the case, remove by applying
masking or clear tape to an
exposed corner and pull gently.

=7

T ]

!

L ]
/

n
( = =TT

After using, clean it with a mild detergent
or dishwasher.

=1 10
l J

Please regularly remove the Integrated Water Tank
and clean it with a soft sponge dipped in water.

Note:

1

. When using Oven, Airfry and Combination, some foods may inevitably splatter grease on to the oven walls.
If the oven is not cleaned, occasionally it may start to “smoke” during use. These marks will be more difficult to
clean later.

2. After using Oven, Airfry and Combination, the ceiling and walls of the oven should be cleaned with a soft

cloth squeezed in soapy water. Particular care should be taken to keep the window area clean particularly
after cooking by Grill, Combination. Stubborn spots inside the oven can be removed by using a small amount
of microwave oven cleaner sprayed onto a soft damp cloth. Wipe onto problem spots, leave for recommended
time and then wipe off. This method can not be used to clean the oven door.

DO NOT SPRAY DIRECTLY INSIDE THE OVEN.

A steam cleaner is not to be used for cleaning.

3. Failure to maintain the oven 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.

4. It is possible that a few water droplets appeared on countertop if steam function is used intensively, especially

under high humidity environment or poor ventilation conditions. Please wipe the liquid off in case.

5. When it becomes necessary to replace the oven light, please consult the service Centre specified by

Panasonic.
- Eng-119 -




Model: NN-DS59RW
Power Supply: 220 V~, 50 Hz
Power Consumption: |Microwave 54A 1200 W
Oven 8.6 A 1890 W
Steam (Pure) 47A 1030 W
Combination 8.6 A 1890 W
Power Requirement (Initial Maximum): 1930 W
Output power: |Microwave* 1000 W

Outside Dimensions (W x H x D):

470 mm (W) x 350 mm (H) x 390 mm (436 mm)** (D)

Oven Cavity Dimensions (W x H x D)*:

385 mm (W) x 210 mm (H) x 341 mm (D)

Overall Cavity Volume*:

28 L

Operating Frequency:

2450 MHz

Uncrated Weight:

Approx. 15 kg

** 390 mm is the dimension without handle
436 mm is the dimension with handle

* |EC Test Procedure

Specifications subject to change without notice.
As for the voltage requirement, manufactory and serial number, please refer to the name plate on the microwave

oven.
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JEPERAE 28 L
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Panasonic Kitchen Appliances Technology (Jiaxing) Co., Ltd.
No.369 Chenggong Road, Economic and Technological
Development Zone, Jiaxing, Zhejiang Province, China
Web Site: http://www.panasonic.com
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