10.

11.

12.

CLEANING AND CARE

Turn off the oven and remove the power plug from the wall socket before cleaning.

Keep the inside of the oven clean. When foed splatiers or spilled Hquids adhere o oven walls,
wipe them with a damp cloth. Mid detergent may be used if the oven gets very dirty. Avoid the
use of spray and other harsh cleaners as they may stain, streak or dull the door surface.

The outside surfaces should be cleaned with a damp cloth. To prevent damage to the operating
parts inside the oven, water should not be allowed o seep into the ventilation openings.

Wipe the door ardd window on both sides, as well as the door seals and adjacent parts frequently
with a damp ¢loth o remove any spilis or spatters. Do not use abrasive cleaner.

Do not aliow the control panel to become wet. Clean with a soft, damp cloth. When cleaning the
control panel, leave oven door open to prevent oven from accidentaily turning on.

If steam accumuiates inside or around the outside of the oven door, wipe with a soft cloth, This
may occur when the microwave oven is operated under high humidity condition.

[t is cecasionally necessary to remove the glass tray for cleaning. Wash the tray in wamm sudsy
water or in a dishwasher,

The roller ring and oven floor should be cleaned regularly 1o avoid excessive noise. Simply wipe
the bottom surface of the oven with mild detergent, The roller ring may be washed in mild sudsy
water or dishwasher. When removing the roller ring from cavity floor for cleaning, be sure to
teplace in the proper position.

Remove odors from your oven by combining a cup of water with the juice and skin of one iemon
in a deep microwaveable bowl, microwave for 5 minutes. Wipe thoroughly and dry with & sofl
cloth,

When it becomes necessary o replace the oven light, please consult & dealer fo have #
replaced.

The oven should be cleaned requiarly and any food deposits removed. Failure to maintain the
oven in a clean condition could lead to deterioration of the suriace that couid adversely affect the
fite of the appliance and possibly resuit in a hazardeus situation.

Please do not dispose this appliance into the domestic rubbish bin, it should be disposed to the
particular disposat center provided by the municipaiities.

o
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~ PRECAUTIONS TO AVOID POSSIBLE
EXPOSURE TO EXCESSIVE
MICROWAVE ENERGY

1. Do not attempt to operate this oven with the door-open since apen-door operation can

result in harmiful exposure to microwave energy. It is important not to defeat or tamper
with the safety inferlocks.

2. Do not place any object between the over front face and the door or aflow soil or
cleaner residue to accumulate on sealing surfaces.

8. Do not operate the oven if it is damaged. # is paricularly imporiant that the oven dogr
close properly and that there is no damage to the:

Door (pent),
Hinges and latches {broken or loosened},
Door seals and sealing surfaces.

The oven should not be adjusted or repaired by anyone except propetly qualified
service parsonnel.
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IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should be followed, including the foliowing:

WARNING - To reduce the risk of bums, glectric shock, fire, injury to persons or axposure 10 excessive
microwave energy:

1.
2.

IS S~

i

0.
i1
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13.

Read all instructions before using the appfiance.

Bead and follow the specific "PRECAUTIONS TO AVOID POSSIBLE EXPOSURE TO EXCESSIVE
MICROWAYE ENERGY" on page 1.

This appliance must be grounded. Connect only to properly grounded cutlel, See "GROUNDING
INSTRUCTIONS * on page 4.

Sorne producis such as whole eggs and sealed containers -for example, closed glass Jars- arg able lo
explode and shouid not be heated in this oven.

Use this appliance only for its infended use as described in this manual. Do not use corrosivg chemicals
or vapars in this appliance. This type of oven is specifically designed to heat, cook, or dry food. it is not
designed for industrial or laboratory use.

As with any appliance, ciose supervision 8 necessary when used Dy children.

- To reduce the risk of fire in the oven cavity:

Do not overcook food. Carefully attend appliance when paper, plastic, or other combustibie materials
are placed inside the oven lo facilitale cooking.

Remove wire twist-ties from paper or plastic bags belfore placing bag in oven.

i materials inside the oven should ignite, keep oven door closed, tum oven off, aﬂd disconnect the
powet cord or shut off powar at the fuse or circult breaker panel.

Do not use the cavily for storage purposes. Do not leave paper products, cooking utensils or food in
the cavity when not in use.

Liquids, such as water, coffee, or tea are able fo be overheated beyond the bolling point without
appeating 1o be boling due to surface tension of the Hguid. Visible bubbling or bolling when the
container s removed from the microwave oven is not always prasent. THIS COULD RESULT IN VERY
HOT LIQUIDS SUDDENLY BOILING OVER WHEN THE CONTAINER IS DISTURBED OR A UTENSIL
IS INSERTED INTC THE LIQUID. To reduce the risk of injury to person:

Do not overheat the liquid.

Stir the liquid both before and haifway through heating i,

Do not use straight-sided containers with narrow necks.

After heating, allow the conlainer to stand In the microwave oven for a short time before removing the
container.

Use extreme care when inserting a spoon or other utensi! inlo the container.

Do not heal il or fat for deep-frying. 1t s difficult to control the temperaiure of oif in microwave oven,
Pierce foods with heavy skins such as potatoes, whole squash, apples and chestnuts before cooking.

The contents of feeding holtles and baby jars shouid be stirred or shaken and the temperature should
be checked before serving in order o avoid bums.

Cooking utensils may become hot because of heat transferred from the healed food. Pothoiders may
be needed 1o handie the utensil.

Do not cover or block any openings on the appliance.

2
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14,

15

16,

7.
38
19,
20,

21.

Do not store or use this appliance outdoors. Do ot use this product near water, for example, near a
kitchen sink, in a wet basement, near a swimrning pool, or simifar locations,

Do noj operate this appliance if it has 3 damaged cord or a plug, if i is not working propetly or if it hag
been damaged or dropped.

Do not immerse cord or plug in water. Keep cord away from heated surface. Do not let cord hang over
sage of table or counter.

Use only thermometers, which are specifically designed for use in microwave ovens.
Do not eperate any heating or cooking appliance beneath this appliance.
Be cerlain the glass tray and rolisr rings ang in place when you cperate the oven.

This appliance should be serviced only by qualifted service personnel, contact nearest authorized
service facility for examination, repair, or adjustment.

When cleaning surfaces of door and oven that comes together on clesing the door, use only mild,
nonabrasive scaps, or detergents applied with a sponge or soft cloth,

3
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INSTALLATION GUIDE

1. Make sure that all the packing matesals are removed from the inside of the door.

2. Check the oven for any damage, such as misaligned or bent door, damaged door seals and
saaling surface, broken or loose door hinges and latches and dents inside the cavity or on the
door. if thers is any damage, do not operate the oven but contact qualified service personnel.

3. This microwave oven must be placed on a flat, stable surface to hold its weight and the heaviest
food likely to be cooked in the oven.

4. Do not place the oven where heat, moisture, or high humidity are generated, or near combustible
materials.

5, For corract operation, the oven must have sufficient airflow. Alflow 20cm of space above the oven,
t0cm at back and Scm at both sides. Do not sover or block any openings on the appliance. Do
not remove feet on which oven stands.

6. Do not operate the oven without glass tray, roller support, and shaft in their proper positions.

7. Make sure that the powar supply cord is undamaged and does not run under the oven or over
any hot or sharp surface.

8. The socket must be readily accessibie so that it can be easily unplugged in an emergency.

GROUNDING INSTRUCTIONS

This appiiance must be grounded. In the event of an electrical short circuit, grounding reduces risk of
electric shook by providing an escape wire for the electric current.

WARNING Improper use of the grounding plug can result in a risk ¢f electric shock.

Consuit a qualified electrician or serviceman if the grounding instructions are not compietely
undersiood, or if doubt exists as to whether the appliance is propetly grounded, and either:

1) It it is necessary to use an extension cord, use only g 3-wire extension cord that has a 3-blade
grounding plug and a 3-slot recepiacle that will accept the plug on the appliance. The marked
rating of the extension cord shall be equai to or greater than the electrical rating of the appliance,
or 2} Do not use an extension cord. If the power supply cord I8 too short, have a qualified
electrician or serviceman install an cutlet near the appliance.

ELECTRICAL REQUIREMENTS

The electrical requirements are a 120 voit 60 Hz, AC only, 20 amp. it is recommended that a separate
circuit serving ondy the oven be provided. The oven is equipped with a 3-prong greunding plug. it must
be plugged inio a wall receptacie that is properly installed and grounded.

Power Supply Cord

1. Ashor pewer supply cord is provided o reduce the risks resulting from becoming entangled in
or Hipping over a longer cord.

2. Longer cord sels or extension cords are available and may be used if care is exercised in their
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use,
3. Mlong cord or extension cord is used:

ar  The marked electrical rating of the cord se! or extension cord shcuiéﬁ he at least as great as the
electrical rating of the appliance.

b} The extension cord must be a grounding-type 3-wire cord, and The tonger cord should be
arranged so that it will not drape over the counter fop or table top where it can be pulled on by
children or fripped over unintentionally.

Notes:

If you have any guestions about the grounding or electrical instructions, consult a qualified electrician
oF service person.

Neither the manufaciurer nor the dealer can accept any liabiiity for damage to the oven or personal
injury resulting from failure to observe the electrical connection procedures.

Radio or TV Interference

Shouid there be any interference caused by the microwave oven 1o your radio or TV, check that
the microwave oven is on a different circuit, relocated the radio or TV as far away from the oven
as feasible or check position and signal of receiving antenna,

This saction lists which wlensils can be used in the microwave, which ones have limited use for short
periods, and which ones should not be used in the microwave.

UTENSILS GUIDE

RECOMMENDED
Microwave browning dish — Use to brown the exterior of small items such as steaks, chops, or
pancakes, Follow the directions provided with your browning dish.
Microwaveable plastic wrap — Use 1o retain steam. Leave a small opening for some steam to
escape and avoid placing i directly on the food.
Paper fowels and napkins — Use for shori-term heafing and covering: fhese absorb excess
moisture and prevent spattering. Do rict use recycled paper towels, which may contain metal and
could ignite.

Glass and glass-ceramic bowls and dishes - Use for heating or cocking.

Paper plates and cups - Use for shori-term heating at low temperatures. Do not use recycled paper,
which may contain metal and couid ignite.

Wax paper — Use as a cover to preven? spaftering.

Thermometers --- Use only those labeled "Microwave Safe® and follow ali directions. Check the food
in several places. Conventional thermometers may be used on microwave food once the food has
been removed from the oven.

A LiMITED USE

Auminum foil — Use narrow strips of foil to prevent overcooking of exposed areas. Using 100 much
foll can damage your oven, $o be careful. You should keep distance of 1 inch (2.54cm) between

2

atuminum foll and cavity.

Ceramic, porcelain, and stoneware— Use these if they are fabeled "Microwave Safe”. i they are
not labeled, test them to make sure they can e usad salely.

Plastic ~- Use oniy ¥ labeled "Microwave Safe”. Other plastics can melt.

X NOT RECOMMENDED

Glass jars and bottles — Regular glass is too thin to be used in a microwave. It can shatter and
cause damage and injury.

Paper bags — These are a fire hazard, except for popcom bags ihét are designed for microwave
use.

Styrofoam plates and cups — These can melt and ieave an unhealihy residue on food.

Plastic storage and food conlainers — Containers such as margarine tubs can melt in the
microwave.

Metal utensils -~ These can damage your oven. Remove all metal before cooking.

MNote:

Shouid you wish to check if a dish is safe for microwaving, place the emply dish in the oven and
microwave on HIGH for 30 seconds. A dish which becomes very hot should not be used.

COOKING TECHNIQUES

Your microwave makes cooking easier than convenfional cooking, provided you keep these
censiderations in mind:

STIRRING e
Stir foods such as cassercles and vegetables while cooking to disiribuie heat evenly. Food at the

ouiside of the dish absorbs more energy and heals more quickly, so stir from the cutside to the center.
The oven will furn off when you open the door to stir your food.

ARRANGEMENT = _ _

Arrange unevenly shaped foods, such as chicken pieces or chops, with the thicker, mealier paris
toward the outside of the turniable where they receive more microwave energy. To prevent
overcooking, place deficate areas, such as asparagus ps, loward the center of the turmtable.

SHIBLDING

Shield foed with narrow strips of aluminum foil to preveni overcooking. Areas that need shielding
include pouliry wing fips, the ends of pouliry legs, and corners of square baking dishes. Use only
sraall amounts of aluminum foil. Larger amounts can damage your oven.
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TURNING

Turn foods over midway through cooking to expose all parts to microwave eneegy. This is espacially

important with farge foods such as roasts.

STANDING

Foods cooked in the microwave bulld up infernal heat and conidinue 10 cook for a few minutes aftar
heating stops. Let foods stand fo complete cooking, especially foods such as cakes and whole
vegetables. Roasts need this time o complete cooking in the center without overcocking the outer .
areas. All liquids, such as soup or het chocolate, should be shaken or stired when cooking is }

complete. L.et liquids stand a moment before serving. When heating baby food, stir well at removal

and test the temperature before serving.

ADDING MOISTURE

Microwave energy is afiracted fo water molecules. Food that is uneven in moisture content should be
covered or aliowed io stand so that the heat disperses evenly. Add & small amount of water to dry

food to help it cook

SPECIFICATIONS | ...

Power Consumption:

Output:

1o . .
. [RE PN 2

fﬂvi AT EY ) e M s o LT A f )

120V-60Hz, 1459W (Microwave) AN

1450 W{Convection)

1050W (Grifl) 278 amp

H00W

2450MHz

Operation Frequency:

Cutside Dimensions(HxWxD}):
Oven Cavity Dimensions{HxWxD):
Oven Capacity:

Cooking Uniformity:

Net Weight:

N]

127/8 % 2114 X 15 1118 in.
9716 X 131516 X 141/8in,
ERT-TR '
Turniable System

Approx. 40.5 Ib.

PART NAMES

. Poor Safety Lock System
Gven Window

Rotller ring

Shaft

Door Release Button
Controt Pansl

Wave Guide

Giass tray

. Grill Heater

0. Baked plate
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CONTROL PANEL
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Use o indicate tlock, cooking time, ete.

QUICK COOK BUTTONS:

CAKE, POTATQ, POPCORN, BEVERAGE, PIZZA, CHICKEN,
REHEAT, SPAGHETT!

NUMBER PADS
Uss 1o enter clock, cooking time, ternperature, ete..

POWER LEVEL
Press 1o select microwave power level.

CONVECTION
Press 1o program convection cooking.

GRILL
Press to set a grill-cooking program.

MICRO + GRILL
Press 1o select ane of two combination cooking settings.

MICRG + CONVECTION (Combi.}
Press o sefect one of four combination cooking settings.

TIMER/CLOCK
Use to set the clock and the oven timer.

WEIGHT DEFROST
Touch 1o defrost foed by weight.

QUICK START
Touch to start the oven guickly at full power,

START
Fress (0 start cocking program.

CANCEL

Touch o stop cooking program of clear all previous settings
before cooking starts.

'HOW TO SET THE OVEN CONTROLS

Each time a buiton is touched, a beep will sound to acknowdedge the touch.

SETTING THE CLOCK
When the oven is first plugged in, you can set the clock time. To set the clock time later,
1. Press and hold TIMER/CLOCK for 3 sec 10 set 24 hour clock, or press TIMER/CLOCK pad again to sel
12 howr clock,
2. Use the numeric pads 1o enter clock time
3. Press TIMER/CLOCK to confirm.
NOTE: This is & 12 and 24 hour clogk.

MICROWAVE COOKING

The longest cooking time s 89 minutes and 99 ssconds.

Microwave cooking affows you 1o customize cooking power and time. First, select a power level by prassing
the POWER LEVEL pad (see the iabie below}. Then set the cooking time using the numeric pads, before
pragsing the START pad.

Prass POWER LEVEL pad 1o select cooking power
Press Power | Description
ance 100%{P-Hl} High

twice 90%{P-90}

3 times 80%{P-80)

4 times TOMAP-70) Medium High
5 times S0%{P-60)

8 timas 50%{P-50) Medium

7 mes A0%{P-40}

8 times 30%(P-30) Med. Low

9 times 20%{P-20)

10 times 10%{P-10) Low

11 times 0% {P-00}

Suppose you want to cook for 5 minute at 50% power level.
1. Press POWER LEVEL bution to set 0% power.
2. Press number pads fo enter cocking time uniil the correct cooking time (8:00) is displaved.
3. Press START pad.

NOTE:

1. I you want to temporarily stop a cooking session, press the CANCEL pad once and then you can start the
cooking again by pressing START; or press the CANCEL twice fo cancel the cooking program aliogether,

2. After cocking, the system will beep and End is displayed. Before starting another cooking session, press
CANCEL pad to clear the display and reset the system.



GRILL COOKING
The -E-fi-ra-g'est cooking time is 89 mirutes and 99 seconds.
Grill cacking is particularty useful for thin slices of meat, steaks, chops, kebabs, sausages and pieces of
chicken. It is alsc suitable for hot sandwiches and au gratin dishes.
Suppose you want to program grill cooking for 12 minutes.

1. Press the CANCEL pad.

2. Press GRILL buticn.

3. Use the numbar pads fo enter cooking tme.

4. Press START bution.

WEIGHT DEFROST
The aven can defrost food basad on the weight you entered. You can set the weight from 100g to 1800g.
Suppose you want to defrost 200g frozen meat.

1. Press WEIGHT DEFROST butten to choose 200g.

2. Press START buiton.

NOTE:Defrost power divides into three stages, each stage needs 173 time, aftar defrosting 2/3 time the syslem
will sound to remind you o tum over the food and pause until you press the bulien START 1o enter into the
next defrosting stage, and the system resume .

MuLTI-STAGE COOKING
Your oven can be programmed fer up fo 3 avtomatic cooking sequences.
Suppose you wani to set the following cooldng program.

Microwave cooking
Convaction cooking

Prass POWER LEVEL button to set power level.
Use the number pads 1o enter cooking tme.
Press CONVECTION pad once.
Use the riunber pads to enter convection temperature.
Use the number pads to enter convection cooking time.
6. Press START button.
NOTE: WEIGHT REFROST and MENU COOK cannot be set in a multi-stage cooking program.

oo W

CONVECTION
The longest cooking time is 9 hours and 9% minudes.

During convection cooking, hot air is clrculated throughout the oven cavity to make ¢risp foods quickly and
aveniy. This oven can be programmed for ten different cooking temperatures. You can press CONVECTION fo
check cooking temperature during cooking,

[11]
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To Cook with Convection

o cook with convection, press CONVECTION pad once and then press the number pads to enter the desired
convection temperatize,

Suppose you want to cook at 3207 for 46 minutes.
1. Press CONVECTION pad
2. Press number pad 6.
3. Press number pads to eniér cooking time.
4. Press START pad.

To Preheat and Cook with Convection
Your oven can be programmed to combine preheating with convection cooking operations.
Suppose you want to preheat to 340°F and then cook 30 minutes.
1. Press CONVECTION,
. Press number pad 7 to indicate convection tempsrature 340°F.
Press START button. “PREH" wilf flicker in the display until it reaches the designated temperalurs.
Open the door and place container of food at the canter of the turntable.
. Use the number pads to enter cooking time.
. Press START butien

[~ RN R N

MICROWAVE+GRILL
The fongest coekir;g fime is 99 minutes and 99 seconds.

This feature allows you to combine grill and microwave cooking on two different setfings. First, press this
button once or twice to choose a proper combination setfling, then, enter the desired cooking time. After you
have pressad the START button, the system begins o count down.

COMBINATION 1
30% of time for microwave cooking, 70% for grilt cooking. Use for fish, potatoes or au gratin.
Suppose you want to set combination 1 coeoking for 25 minutes.

1. Press MICRO+GRILL button onge,

2, Use the number pads to enter 25:00.

3. Press START bution.

COMBINATION 2
56% of time for microwave cooking, 45% for grill cooking. Use for pudding, omelets, baked potatoss and
pouliry.
Suppose you want o set combination 2 cooking for 12 mirates.
1. Press MICRO+GRILL buiton twice.
2. Use the number pads to enter 12:00.
3. Press START bution.



MiGRO+CONVECTION

The longest cooking time i3 9 hours and 99 minutes.
This oven has four pre-programmed sellings that make it easy to cock wilh both ¢onvection heat and
microwave avtomatically,

Number | Temperature (T}
COMET 1 230
COMB2 2 285
COMB3 3 340
comsd| 4 a0 ”"‘[

Suppose you want to bake food for 24 minutes on COMB3,
1. Press MICRO+CONVECTION butten once.
2. Use the number pads 1-4 o enter convection temperature. In this case, press number pad 3
3. Use the numbser pads to enler cooking time as desired
4. Press START butfon to start.

NOTE:
You can chack the convection temperature by pressing the MICRO+CONVECTION button during cooking.

MeNU COoOK

For food or the following cocking mode, It 15 not necessary to program the time and the cookirég power. |iis
sufficient to indicate the type of foed that you wani o cock as well as the weight of this fped.

1. Press the individual icon pads once or repeatedly to select the weight or the amount of foed 1o be cooksd.
2. Press START.

Auto Cook Code/Menu
PRESS FOOD ICONS Notes
t.cake (475g) 1. The user is raquired to se? weight or the amount, then the system will
2 rehaat g) set the needed time accordingly.

3.beverage{200mlfcup)
4.spaghstii (g)
5.potatoleach Z30g}

8.papcorn {99g) 3. Voltage fluctuation may cause food not done well, in such case,
7 pizza (g) adjust the cooking time manually.

. i i tion.
B.chicken () 4. For cake and popcorn, there is only one option

2. For food 8 (chicken), beeps can be heard during cooking o remind
user 1o turn food over.

OTHER CONVENIENT FEATURE

TIMER

To use the timer feafure, when you need 1o be reminded of the cocking or some other things,
1. Press TIMER/CLOCK button.

2. Use the number pads to enter the time ta be counted down.

3. Press START button.

NOTE:

1. When the countdown ends, the system buzzer will beep. Time countdown can bé seen in display
for § seconds before clock or cooking time is returned 1o exhibit,

The longest time you can set is 99 minutes and 98 seconds.

3. You can press TIMER/CLOCK to check the time counted down, then press CANCEL pad to
cancet the TIMER.

CHILD PROOF LOCK
Tha chifd proof lock prevents unsupervised operation by little children.

To set the child proof lock: Press CANCEL butten for 3 seconds, then a beep will sound and the
indicator light witf turn on. In the lock state, all buttons are disabled.

To cancel the child proof lock: Press CANCEL bution for 3 seconds, then a beep witl sound and the
indicator fight will turn off.

GUICK START
Use this feature to program the oven to mictowave food at 100% power conveniently,

Press QUICK START button in quick succession to set the cooking time. The oven will auto-siart
immadiately. The longest time you can set is 10 minutes.

TO STOP THE OVEN WHILE THE OVEN IS OPERATING

1. Press CANCEL bution. You can restarl the oven by pressing START pad. Touch CANCEL button
1o erase all instructions.

2. QOpen the door. You can rastart the oven by closing the door and pressing START pad.
NOTE: Oven stops operating when doot is opened.

AUTOMATIC PROTECTION MECHANISM

Anylime in the operation of the oven, when the oven cavity temperature reaches a phenomenon of
300°C, the oven automatically enters into self protection mods. The display shows E 01, and CANCE
is pressed to make the oven back to normal.

if the sensor is short circuited, the systern enters protection mode with display of E03 which, when
cleared, press CANCE to back into normal.

COOLING FEATURE

The controlling system of the microwave oven has the feature of cooling. As for any cooking mode
which cooking time above 2 minutes, after finishing cooking, the oven fan wilf work about 3 minutes
automatically to cool the oven for profonging the life of the oven.
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