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/A Important safety information

Read these instructions carefully. Only then
will you be able to operate your appliance
safely and correctly. Retain the instruction
manual for future use or for subsequent
owners.

This appliance is only intended to be fully
fitted in a kitchen. Observe the special
installation instructions.

Check the appliance for damage after
unpacking it. Do not connect the appliance if
it has been damaged in transport.

Only a licensed professional may connect
appliances without plugs. Damage caused by
incorrect connection is not covered under
warranty.

This appliance is intended for domestic use
only. The appliance must only be used for the

preparation of food and drink. The appliance
must be supervised during operation. Only
use this appliance indoors.

This appliance may be used by children over
the age of 8 years old and by persons with
reduced physical, sensory or mental
capabilities or by persons with a lack of
experience or knowledge if they are
supervised or are instructed by a person
responsible for their safety how to use the
appliance safely and have understood the
associated hazards.

Children must not play with, on, or around the
appliance. Children must not clean the
appliance or carry out general maintenance
unless they are at least 8 years old and are
being supervised.



Keep children below the age of 8 years old at
a safe distance from the appliance and power
cable.

Always insert the accessories into the
cooking compartment correctly. See
"Description of accessories in the instruction
manual.

Risk of fire!

= Combustible items stored in the cooking
compartment may catch fire. Never store
combustible items in the cooking
compartment. Never open the appliance
door if there is smoke inside. Switch off the
appliance and unplug it from the mains or

switch off the circuit breaker in the fuse box.

= Using the appliance for anything other than
its intended purpose is dangerous and may
cause damage.
The following is not permitted: drying out
food or clothing, heating slippers, grain or
cereal pillows, sponges, damp cleaning
cloths or similar.
For example, heated slippers and grain or
cereal pillows may catch fire, even several
hours after they have been heated.The
appliance must only be used for the
preparation of food and drinks.

= Food may catch fire. Never heat food in
heat-retaining packages.
Do not leave food heating unattended in
containers made of plastic, paper or other
combustible materials.
Do not select a microwave power or time
setting that is higher than necessary. Follow
the information provided in this instruction
manual.
Never use the microwave to dry food.
Never defrost or heat food with a low water
content, e.g. bread, at too high a microwave
power or for too long.

= Cooking oil may catch fire. Never use the
microwave to heat cooking oil on its own.

Risk of explosion!

Liquids and other food may explode when in
containers that have been tightly sealed.
Never heat liquids or other food in containers
that have been tightly sealed.

Risk of serious damage to health!

= The surface of the appliance may become
damaged if it is not cleaned properly.
Microwave energy may escape. Clean the
appliance on a regular basis, and remove
any food residue immediately. Always keep
the cooking compartment, door seal, door

and door stop clean; see also section Care
and cleaning.

= Microwave energy may escape if the
cooking compartment door or the door seal
is damaged. Never use the appliance if the
cooking compartment door or the door seal
is damaged. Contact the after-sales service.

= Microwave energy will escape from
appliances that do not have any casing.
Never remove the casing. For any
maintenance or repair work, contact the
after-sales service.

Risk of electric shock!

= Incorrect repairs are dangerous. Repairs
may only be carried out and damaged
power cables replaced by one of our trained
after-sales technicians. If the appliance is
defective, unplug the appliance from the
mains or switch off the circuit breaker in the
fuse box. Contact the after-sales service.

® The cable insulation on electrical appliances
may melt when touching hot parts of the
appliance. Never bring electrical appliance
cables into contact with hot parts of the
appliance.

= Do not use any high-pressure cleaners or
steam cleaners, which can result in an
electric shock.

= Penetrating moisture may cause electric
shock. Never subject the appliance to
intense heat or humidity. Only use this
appliance indoors.

= A defective appliance may cause electric
shock. Never switch on a defective
appliance. Unplug the appliance from the
mains or switch off the circuit breaker in the
fuse box. Contact the after-sales service.

= The appliance is a high-voltage appliance.
Never remove the casing.

Risk of burns!

® The appliance becomes very hot. Never
touch the interior surfaces of the cooking
compartment or the heating elements.
Always allow the appliance to cool down.
Keep children at a safe distance.

= Accessories and ovenware become very
hot. Always use oven gloves to remove
accessories or ovenware from the cooking
compartment.

= Alcoholic vapours may catch fire in the hot
cooking compartment. Never prepare food
containing large quantities of drinks with a
high alcohol content. Only use small



quantities of drinks with a high alcohol

content. Open the appliance door with care.

® Foods with peel or skin may burst or
explode during, or even after, heating.
Never cook eggs in their shells or reheat
hard-boiled eggs. Never cook shellfish or
crustaceans. Always prick the yolk when
baking or poaching eggs. The skin of foods
that have a peel or skin, such as apples,
tomatoes, potatoes and sausages, may

burst. Before heating, prick the peel or skin.

= Heat is not distributed evenly through baby
food. Never heat baby food in closed
containers. Always remove the lid or teat.
Stir or shake well after the food has been
heated. Check the temperature of the food
before it is given to the child.

= Heated food gives off heat. The ovenware
may become hot. Always use oven gloves
to remove ovenware or accessories from
the cooking compartment.

= Airtight packaging may burst when food is
heated. Always observe the instructions on
the packaging. Always use oven gloves to
remove dishes from the cooking
compartment.

Risk of scalding!

= When you open the appliance door, hot
steam may escape. Open the appliance
door with care. Keep children at a safe
distance.

= Water in a hot cooking compartment may
create hot steam. Never pour water into the
hot cooking compartment.

= There is a possibility of delayed boiling
when a liquid is heated. This means that the
liquid reaches boiling temperature without
the usual steam bubbles rising to the
surface. Even if the container only vibrates
a little, the hot liquid may suddenly boil over
and spatter. When heating, always place a
spoon in the container. This will prevent
delayed boiling.

Risk of injury!

= Scratched glass in the appliance door may
develop into a crack. Do not use a glass
scraper, sharp or abrasive cleaning aids or
detergents.

= Unsuitable ovenware may crack. Porcelain
or ceramic ovenware can have small
perforations in the handles or lids. These
perforations conceal a cavity below. Any
moisture that penetrates this cavity could
cause the ovenware to crack. Only use
microwave-safe ovenware.

Causes of damage

Caution!

m Creation of sparks: Metal - e.g. a spoon in a glass - must be kept
at least 2 cm from the oven walls and the inside of the door.
Sparks could irreparably damage the glass on the inside of the
door.

m Water in the hot cooking compartment: Never pour water into the
hot cooking compartment. This will cause steam. The
temperature change can cause damage.

= Moist food: Do not store moist food in the closed cooking
compartment for long periods.
Do not use the appliance to store food. This can lead to
corrosion.

m Cooling with the appliance door open: Only leave the cooking
compartment to cool with the door closed. Do not trap anything
in the appliance door. Even if the door is only slightly ajar, the
fronts of adjacent units may be damaged over time.

m Heavily soiled seal: If the seal is very dirty, the appliance door
will no longer close properly during operation. The fronts of
adjacent units could be damaged. Always keep the seal clean.

m Operating the microwave without food: Operating the appliance
without food in the cooking compartment may lead to
overloading. Never switch on the appliance unless there is food
in the cooking compartment. An exception to this rule is a short
crockery test (see the section "Microwave, suitable crockery").

m Using the appliance door for standing on or placing objects on: Do
not stand or place anything on the open appliance door. Do not
place ovenware or accessories on the appliance door.

m Transporting the appliance: Do not carry or hold the appliance by
the door handle. The door handle cannot support the weight of
the appliance and could break.

m Microwave popcorn: Never set the microwave power too high.
Use a power setting no higher than 600 watts. Always place the
popcorn bag on a glass plate. The disc may jump if overloaded.

m Liquid that has boiled over must not be allowed to run through
the turntable drive into the interior of the appliance. Monitor the
cooking process. Choose a shorter cooking time initially, and
increase the cooking time as required.

m Never use the microwave oven without the turntable.

Installation and connection

This appliance is only intended to be fully fitted in a kitchen.
Observe the special installation instructions.



Your new appliance

Use this section to familiarise yourself with your new appliance.
The control panel and the individual operating controls are

The control panel

explained. You will find information on the cooking compartment
and the accessories.

BARNE © - - o 2 S a:y 9 180 360 600 900W
I T N R ) I T T
Buttons and display Notes

You can use the buttons to set various additional functions. On
the display, you can read the values that you have set.

m When you make settings, the indicator lamp above the function
selector lights up.

start

m When you press the siop button, the oven light switches on in the

Symbol Button function cooking compartment.
® Opens and closes the time-setting options menu
. P : 9P Temperature selector
—Minus Decreases the adjustment values The temperature selector is used to set the temperature or grill
+Plus Increases the adjustment values setting.
kg Selects the weight Setting Meaning
»Iif : : :
—o Select rapid heating or childproof lock ° Off position The oven does not heat up.
start . . .
o Press briefly: starts/stops operation 50,100-230 Temperature  The temperature in the oven in
Press and hold: cancels operation range °C.
90 Selects 90 watt microwave power o oo oo Girill settings e = setting 1, low
180 Selects 180 watt microwave power ee = setting 2, medium
360 Selects 360 watt microwave power eee = setting 3, high
600 Selects 600 watt microwave power
900 Selects 900 watt microwave power Note: The indicator light above the temperature selector is lit until

Function selector
Use the function selector to set the type of heating.

Setting Use

0 Off position The oven is switched off.

&~ Microwave Selects microwave operation.

Hot air For baking sponge cakes in baking

tins, flans and cheesecakes as well
as cakes, pizza and small baked
items on the baking tray.

Hot air grilling Poultry goes brown and crispy.
Baked casseroles and grilled dishes

work out best using this setting.

Pizza setting For frozen convenience products
and dishes which require a lot of

heat from underneath.

) Grill

Select between the levels high,
medium or low. This is ideal if you
wish to grill several steaks, sau-
sages, pieces of fish or slices of
bread.

(P] Programmes 4 defrosting programmes
11 cooking programmes

The type of heating and cooking time
are set by weight.

the set temperature is reached. During grilling, the lamp is not lit.

Cooling fan

Your appliance has a cooling fan. The cooling fan switches on
during operation. The hot air escapes above the door.

The cooling fan continues to run for a certain time after operation.

Caution!

Do not cover the ventilation slots. Otherwise, the appliance will
overheat.

Notes

m The appliance remains cool during microwave operation. The
cooling fan will still switch on. The fan may run on even when
microwave operation has ended.

m Condensation may appear on the door window, interior walls
and floor. This is normal and does not adversely affect
microwave operation. Wipe away the condensation after
cooking.



Accessories

Turntable

As a surface for the wire rack.

Food which particularly requires a lot of heat from underneath can be
prepared directly on the turntable.

The turntable can turn clockwise or anti-clockwise, and is cut
resistant. You can cut pizza into slices on the turntable itself.

m Never use the microwave without the turntable.
m The turntable can withstand max. 5 kg.
m The turntable must turn when using all types of heating.

Lower wire rack
For the microwave and for baking and roasting in the oven.

Higher wire rack
For grilling, e.g. steaks, sausages and for toasting bread.

As a support for shallow dishes.

Fitting the turntable

As shown in the figure, place the turntable with rollers “A”, onto the
turntable drive coupling “B” in the centre of the cooking compartment
floor.

The turntable must sit straight on the driver.

Before using the appliance for the first time

Here you will find everything you need to do before using your
oven to prepare food for the first time. First read the section on
Safety information.

Setting the clock
Once the appliance is connected, three zeros and the
» (© symbols light up in the display. Set the clock.
1.Press the + or — button.
Default value +: 12:00
Default value —: 23:59
2.Use the + or — button to set the clock.
3.Press the(® button.
The time is set.
Note: In order to reduce the energy consumption of your

appliance in standby, you can hide the clock. Read about this in
the Changing basic settings section.

Heating up the oven

To remove the new cooker smell, heat up the oven when it is
empty and closed. One hour with Hot air at 180 °C is ideal.

Ensure that no packaging remnants have been left in the cooking
compartment.

1. Use the function selector to set |&] Hot air.
2.Use the temperature selector to set the temperature to 180 °C.
3. Press the ¥ button.

The oven begins to heat up.

After an hour, switch off the oven. To switch off, turn the function
selector to the off position.

Cleaning the accessories

Before you use the accessories for the first time, clean them
thoroughly with hot soapy water and a soft dish cloth.



Setting the oven

There are various ways in which you can set your oven. Here we
will explain how you can select the desired type of heating and
temperature or grill setting. You can also select the oven cooking
time for your dish. Please refer to the section on Setting the time-
setting options.

Setting the type of heating and temperature
Example in diagram: [ Hot air at 200 °C.

1. Use the function selector to set the type of heating.

(P) = ® - + kg M start

—0 stop

2]

2.Use the temperature selector to set the temperature or grill
setting.

3.Press the %5 button.

The oven begins to heat up.

»ff§  start
© - + Kk stop

100

Opening the oven door during operation
Operation is suspended. After closing the door, press the

5 button. Operation continues.

Pausing operation

Press the % button to pause operation. Press the %5 button to

continue operation.

Switching off the oven
Turn the function selector to the off position.

Changing the settings

The type of heating and temperature or grill setting can be
changed at any time using their respective selectors.

Rapid heating
With rapid heating, your oven reaches the set temperature
particularly quickly.

Use the rapid heating function when temperatures above 100 °C
are set. Rapid heating is available for the following types of
heating:

m (&) Hot air

m [#] Pizza setting

m [&] Hot air grilling

To ensure an even cooking result, only put your food in the
cooking compartment when the rapid heating phase is complete.
1. Setting the type of heating and temperature.
2.Press the 2% button.

The »% symbol lights up in the display.

3. Press the % button.

The oven begins to heat up.

The rapid heating process is complete

A signal sounds. The »%$ symbol in the display goes out. Put your
dish in the oven.

Cancelling rapid heating
M

Press the 23 button briefly. The »$% symbol in the display goes
out.

Automatic safety switch-off

The automatic safety switch-off is activated if your appliance is
operating for a long time with no cooking time having been set.
The time at which your appliance switches itself off depends on
the set operating mode and temperature.

Example: If your oven is operating with Hot air at 160 °C, it will
automatically switch off after approx. 5 hours.

£ 2 appears in the display panel. The appliance switches off. To

acknowledge, press the %% button.

The microwave

Microwaves are converted to heat in foodstuffs. The microwave
can be used solo, i.e. on its own, or in combination with a different
type of heating. You will find information about ovenware and how
to set the microwave.

Note:

In the Tested for you in our cooking studio section, you will find
examples for defrosting, heating and cooking with the microwave
oven.

Notes regarding ovenware

Suitable ovenware

Suitable dishes are heat-resistant ovenware made of glass, glass
ceramic, porcelain, ceramic or heat-resistant plastic. These
materials allow microwaves to pass through.
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You can also use serving dishes. This saves you having to
transfer food from one dish to another. You should only use
ovenware with decorative gold or silver trim if the manufacturer
guarantees that they are suitable for use in microwaves.

Unsuitable ovenware

Metal ovenware is unsuitable. Metal does not allow microwaves to
pass through. Food in covered metal containers will remain cold.

Caution!

Creation of sparks: metal — e.g. a spoon in a glass — must be kept
at least 2 cm from the oven walls and the inside of the door.
Sparks could destroy the glass on the inside of the door.



Ovenware test

Do not switch on the microwave unless there is food inside. The
following ovenware test is the only exception to this rule.

Perform the following test if you are unsure whether your
ovenware is suitable for use in the microwave:

1.Heat the empty ovenware at maximum power for 2 to 1 minute.

2.Check the temperature occasionally during that time.
The ovenware should still be cold or warm to the touch.

The ovenware is unsuitable if it becomes hot or sparks are
generated.

Microwave power settings
Use the button to set the desired microwave power.

90 W for defrosting delicate foods

180 W for defrosting and continued cooking

360 W for cooking meat and heating delicate foods
600 W for heating and cooking food

900 watts for heating liquids

Notes

m When you press a button, the selected power lights up.

m The microwave power can be set to 900 watts for a maximum of
30 minutes. With all other power settings a maximum cooking
time of 1 hour 30 minutes is possible.

Setting the microwave

Example: Microwave power setting 360 W, cooking time
17 minutes

1.Set the function selector to [&].

2.Press the button for the microwave power setting you require.
The button lights up and a suggested cooking time is displayed.

3. Use the + or — button to set the cooking time.

4. Press the ¥ button.

Operation begins. The cooking time starts counting down in the
display.

The cooking time has elapsed

A signal sounds. Microwave operation has finished. Turn the
function selector to the zero position. You can stop the audible
signal by pressing the (® button.

Opening the oven door during operation
Operation is suspended. After closing the door, press the

start

stop button. Operation continues.

Changing the cooking time
This can be done at any time. Use the + or — button to change
the cooking time.

Changing the microwave power setting

Press the button for the new microwave power setting. Use the +
or — button to set the cooking time and restart the microwave.

Cancelling operation

Press and hold the 5 button for approximately 4 seconds and
turn the function selector to the zero position.

Notes

m When you set the function selector to &, the highest
microwave power setting always lights up as the proposed
setting.

m If you open the appliance door during cooking, the fan may
continue to run.

MicroCombi operation

This involves simultaneous operation of the grill and the
microwave. Using the microwave makes your dishes ready more
quickly, but they are still nicely browned.

You can switch on all microwave power settings.
Exception: 900 watts

Setting Microwave Combi operation

Example: microwave 360 W, 17 minutes and hot air [&] 190 °C.

1. Set the type of heating using the function selector, and the
temperature using the temperature selector.

2.Press the button for the microwave power setting you require.
A suggested cooking time appears.

3. Use the + or — button to set the cooking time.

4. Press the ¥ button.

Appliance operation begins. The cooking time starts counting
down.

The cooking time has elapsed

A signal sounds. Combination mode has finished. You can stop
the audible signal by pressing the (® button.

Opening the oven door during cooking
start

Operation is suspended. After closing the door, press the 56
button briefly. The programme will then continue.

Pausing operation
Press the¥; button briefly. The oven is paused. Press thedty

button again to continue operation.

Changing the cooking time
This can be done at any time. Use the + or — button to change
the cooking time.

Changing the microwave power setting

Press the button for the new microwave power setting. Use the +
or — button to set the cooking time and restart the microwave.

Cancelling operation

Press and hold the 7 button for approximately 4 seconds, turn
the function selector and temperature selector back to the zero
position.



Automatic programmes

The automatic programmes enable you to prepare food very
easily. You select the programme and enter the weight of your
food. The automatic programme makes the optimum setting. You
can choose from 15 programmes.

Always place the food in the cold cooking compartment.

Setting a programme

When you have selected a programme, set the oven. The
temperature selector must be in the off position.

Example in diagram: Programme 2 with a weight of 1 kilogramme.

1.Set the function selector to automatic programmes(PJ.
The first programme number appears in the display.

= »if§  start
® G + kg z—sg stop

N e

=]

2.Use the + or — button to select the programme number.

»if§  start
- kI 5 stop

C)
[ R R I

3. Press the kg button. The weight suggestion 0.50 kg appears in
the display.

»ifj  start
© - + k X stop

4.Use the + or— button to set the weight.

>  start
—0 stop

|

® - + Kk

5.Press the ¥ button. The programme starts. You can see the
cooking time counting down and the » and I=| symbols
appear.
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Programme has ended

A signal sounds. The oven stops heating. 00:00 is shown in the
display. Turn the function selector to the zero position. The oven
switches off. You can stop the audible signal by pressing the ®

button.

Changing the programme

Once you have started the programme, the programme number
and weight cannot be changed.

Cancelling the programme

Turn the function selector to the zero position. The oven switches
off.

Changing the cooking time and end time

If using automatic programmes, you cannot change the cooking
time or end time.

Defrosting programmes

You can use the 4 defrosting programmes to defrost meat, poultry
and bread.

Notes

m Preparing food
Use food that has been frozen at -18 °C and stored in portion-
sized quantities that are as thin as possible.
Take the food to be defrosted out of all packaging and weigh it.
You need to know the weight to set the programme.

m Liquid will be produced when defrosting meat or poultry. Drain
off this liquid when turning meat and poultry and under no
circumstances use it for other purposes or allow it to come into
contact with other foods.

= Ovenware

Place the food in a microwaveable shallow dish, e.g. a china or
glass plate, but do not cover.

m When defrosting chicken and chicken portions (P03), an audible
signal will sound on two occasions to indicate that the food
should be turned.

m Resting time
The defrosted food should be left to stand for an additional 10 to
30 minutes until it reaches an even temperature. Large pieces
of meat require a longer standing time than smaller pieces. Flat
pieces of meat and items made from minced meat should be
separated from each other before leaving to stand.
After this time, you can continue to prepare the food, even
though thick pieces of meat may still be frozen in the middle.
The giblets can be removed from poultry at this point.

Programme no. Weight range in kg

Defrost
P 01 Minced meat 0.20 - 1.00
P02 Pieces of meat 0.20 - 1.00
P03 thcken, chicken 0.40-1.80
pieces
P 04 Bread 0.20 - 1.00

Cooking programmes

With the 3 cooking programmes, you can cook rice, potatoes or
vegetables.

Notes

m Preparing food

Weigh out the food. You need to know the weight to set the
programme.



m Ovenware
Generally, the food must be cooked in microwaveable
ovenware with a lid. For rice, you should use a large, deep dish.
Place the ovenware on the lower wire rack.

Rice (P05)
Note: Do not use boil-in-the-bag rice. Rice foams a lot during

cooking. Enter the uncooked weight (without liquid). Add two to
two and a half times the amount of liquid to the rice.

Potatoes (P06)

Note: Boiled potatoes:
Cut into pieces of equal size. Add a little salt and 1 tablespoon of
water for every 100 g of potatoes.

Vegetables (P07)

Notes

m Fresh vegetables:
Cut into pieces of equal size. Add 1 tablespoon of water for
every 100 g of vegetables.

= Resting time
Once the programme has finished, stir the food again. You
should leave it to stand for another 5-10 minutes until it reaches
an even temperature.
The cooking result will depend on the quality and consistency of
the food.

Programme no. Weight range in kg

Cooking
05 Rice 0.05-0.20
06 Potato 0.15-1.00
07 Vegetables 0.15-1.00

Combi cooking programmes

Notes

m Take the food out of its packaging and weigh it. If it is not
possible to enter the exact weight, you should round it up or
down.

m Ovenware
Cook the food in ovenware which is not too big, and is heat-
resistant and microwaveable. Place the ovenware on the lower
wire rack.

Lamb, medium (P12)
Ideal for a shoulder joint or boned leg of lamb.

Meat loaf (P13)
The programme is suitable for meat loaves not more than 7 cm in
height.

Fish, whole (P14)
Scale the fish beforehand. Place the fish in the ovenware in its
swimming position.

Rice stew (P15)

Only enter the weight of the rice. Ideal for rice stews with
vegetables, fish or poultry. Only use fresh ingredients. Use a high-
sided dish with a lid.

Resting time

Once the programme has finished, the food should be allowed to
rest for another approx. 5-10 minutes so it reaches an even
temperature.

Programme no. Weight range
in kg

Combi-cooking

08 Bake, frozen* 0.40-1.20
(up to 3 cm in height)

09 Chicken, whole* 0.50 - 2.00

10 Sirloin, medium* 0.50 - 1.50

11 Pork neck joint 0.50 - 2.00

12 Lamb, medium 0.80 - 2.00

13 Meat loaf* 0.50 - 1.50

14 Fish, whole 0.30 - 1.00

15 Rice stew using fresh ingre- 0.05 - 0.20
dients

* Use ovenware without a lid

Setting the time-setting options

Your oven has various time-setting options. You can use the
(® button to call up the menu and switch between the individual

functions. As long as the symbols are lit, you can make settings.
The » arrow shows you the time-setting option that is active. A

time-setting option that has already been set can be changed
directly with the + or — button when the » arrow is next to the

relevant time symbol.

Setting the timer

You can use the timer as a kitchen timer. It runs independently of
the oven. The timer has its own audible signal. In this way, you
can tell whether it is the timer or a cooking time which has
elapsed.
1.Press the (® button once.
The time symbols light up in the display and the » arrow is next
to Q).
2.Use the + or — button to set the timer duration.
Default value for + button = 10 minutes
Default value for — button = 5 minutes

After a few seconds, the time setting is adopted. The timer starts.
The »£) symbol lights up in the display and the timer duration
counts down. The other time symbols go out.

The timer duration has elapsed

A signal sounds. 0:00 is shown in the display. Use the (® button
to switch off the timer.

Changing the timer duration

Use the + or — button to change the timer duration. After a few
seconds, the change is adopted.

Cancelling the timer duration

Use the — button to reset the timer duration to 0:00. The change
will be adopted after a few seconds. The timer is switched off.

Checking the time settings

If several time-setting options are set, the corresponding symbols
are illuminated on the display. The timer counts down in the
foreground. The £\ symbol is preceded by the » arrow and the

timer can be seen counting down.

To check the £\ timer, 1=l cooking time or (® clock, press the
(® button repeatedly until the arrow points to the appropriate
symbol. The value is shown for a few seconds on the display.

Setting the cooking time

The cooking time for your meal can be set on the oven. When the
cooking time has elapsed, the oven switches itself off
automatically. This means that you do not have to interrupt other
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work to switch off the oven. The cooking time cannot be
accidentally exceeded.

Example in the diagram: Cooking time 45 minutes.
1.Use the function selector to set the type of heating.

2.Use the temperature selector to set the temperature or grill
setting.

3.Press the (® button twice.

20:00 is shown in the display. The time symbols light up and the
arrowp is next to -l

»  start

-+ k5 sop

»i  start
C - + kW 2 stop

|

5.Press the %5 button.

The oven starts. The cooking time counts down in the display and
the »I=1 symbol lights up. The other time symbols go out.

The cooking time has elapsed

An audible signal sounds. The oven stops heating. 0:00 is shown
in the display. Press the (© button. The audible signal stops. Turn

the function selector to the off position. The oven is switched off.

Cancelling the cooking time

Use the — button to reset the cooking time to 0:00. After a few

seconds, the change is adopted. The cooking time is cancelled. If
the timer has been set, press the (® button beforehand.

Checking the time settings

If several time-setting options are set, the corresponding symbols
are illuminated on the display. The » arrow is next to the symbol

for time function which is currently visible on the display.

To check the £\ timer, -l cooking time or (® clock, press the
( button repeatedly until the » arrow points to the appropriate
symbol. The display shows the value for a few seconds.

Setting the clock

When the appliance has been connected to the power supply, or
after a power cut, the »(® symbols and three zeros light up in the

display. Set the clock.
1. Press the + or — button.
Default value +: 12:00
Default value — 23:59
2.Use the + or — button to set the clock.
3.Press the © button. The time is set.

Changing the clock
Prerequisite: your appliance must be switched off.

1.Press the (© button twice.

The time symbols light up in the display, the » arrow is next to
the ®© symbol.

2.Use the + or — button to change the clock.
After a few seconds, the time that has been set is adopted.

Hiding the clock

You can hide the clock. For more information, please refer to the
section Changing the basic settings.

Childproof lock

The oven has a childproof lock to prevent children switching it on
accidentally.

The oven will not react to any settings. The timer and clock can
also be set when the childproof lock has been switched on.
Switching on the childproof lock

Requirement: No cooking time should be set and the function
selector is in the off position.

Press and hold the 2% button for approx. four seconds.

The —0 symbol appears in the display. The childproof lock is
activated.
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Switching off the childproof lock

»f

Press and hold the g button for approx. four seconds.

The =—0 symbol on the display goes out. The childproof lock is
deactivated.

Childproof lock with automatic programmes

When automatic programmes have been set, the childproof lock
is not operational.



Changing the basic settings

Your appliance has various basic settings which you can change
at any time.

Basic settings

In the table, you will find all the basic settings and options for
changing them.

Basic setting Options Explanation

c i Clock display Clock display Displays the clock

{=on C = off

cc Signal duration { = short = 10 seconds Audible signal after the cooking time has
C'= medium = 2 minutes = =long = 5 minutes elapsed

c3  Signal volume i =low Volume of the signal
Z = medium = = high

Y Waiting time { = short = 2 seconds Waiting time between two separate steps, after

= medium = 5 seconds 4= long = 10 seconds setting

Requirement: Your appliance is switched off.

1.Press and hold the (® button for several seconds.
The first basic setting appears in the display.

2.Use the + or — button to change the basic setting.

3.Confirm by pressing the © button.

The next basic setting appears in the display. You can go
through all of the basic settings using the (© button and make

changes using the + or — button.

4,When finished, press and hold the (® button for several
seconds.
All settings are applied.

You can change the settings at any time.

Care and cleaning

With careful care and cleaning your microwave oven will retain its
looks and remain good order. We will explain here how you
should care for and clean your appliance correctly.

A Risk of electric shock!

Do not use any high-pressure cleaners or steam cleaners, which
can result in an electric shock.

/\ Risk of burns!

Never clean the appliance immediately after switching off. Let the
appliance cool down.

A Risk of serious damage to health!

Microwave energy may escape if the cooking compartment door
or the door seal is damaged. Never use the appliance if the
cooking compartment door or the door seal is damaged. Contact
the after-sales service.

Notes

m Slight differences in colour on the front of the appliance are
caused by the use of different materials, such as glass, plastic
and metal.

m Shadows on the door panel which look like streaks, are caused
by reflections made by the oven light.

m Unpleasant odours, e.g. after fish has been prepared, can be
removed very easily. Add a few drops of lemon juice to a cup of
water. Place a spoon into the container as well, to prevent
delayed boiling. Heat the water for 1 to 2 minutes at maximum
microwave power.

Cleaning agents

To ensure that the different surfaces are not damaged by using
the wrong cleaning agent, observe the information in the table. Do
not use

m sharp or abrasive cleaning agents,

m metal or glass scrapers to clean the glass in the appliance door.
m metal or glass scrapers to clean the door seal,

m hard scouring pads and sponges,

m cleaning agents with high concentrations of alcohol.

Wash new sponge cloths thoroughly before use.

Allow all surfaces to dry thoroughly before using the appliance
again.

Area Cleaning agents

Appliance front Hot soapy water:
Clean with a dish cloth and dry with a soft
cloth. Do not use glass cleaners or metal

or glass scrapers for cleaning.

Appliance front with
stainless steel

Hot soapy water:

Clean with a dish cloth and dry with a soft
cloth. Remove flecks of limescale,
grease, starch and albumin (e.g. egg
white) immediately. Corrosion can form
under such residues. Special stainless
steel cleaning agents can be obtained
from the after-sales service or from spe-
cialist shops. Do not use glass cleaners
or metal or glass scrapers for cleaning.
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Area

Cleaning agents

Area

Cleaning agents

Cooking compart-
ment
cloth.

If the oven is very dirty: Do not use oven

Hot soapy water or a vinegar solution:
Clean with a dish cloth and dry with a soft

compartment

Recess in cooking

Damp cloth:
Ensure that no water seeps through the
turntable drive into the appliance interior.

Wire racks

spray or other aggressive oven cleaners
or abrasive materials. Scouring pads,

rough sponges and pan cleaners are also
unsuitable. These items scratch the sur-

Hot soapy water:
Clean using stainless steel cleaning
agent or in the dishwasher.

Door panels

face. Allow the interior surfaces to dry

thoroughly.

Glass cleaner:
Clean with a dish cloth. Do not use a
glass scraper.

Seal

Hot soapy water:
Clean with a dish cloth, do not scour. Do
not use a metal or glass scraper for clean-

ing.

Malfunction table

Malfunctions often have simple explanations. Please refer to the

malfunction table before calling the after-sales service.

If a meal does not turn out exactly as you wanted, refer to the
Tested for you in our cooking studio section, where you will find

plenty of cooking tips and tricks.

Malfunction table

A Risk of electric shock!

Incorrect repairs are dangerous. Repairs may only be carried out
by one of our trained after-sales engineers.

Problem

Possible cause

Remedy/information

The appliance does not work.

Faulty circuit breaker.

Look in the fuse box and check that the circuit
breaker for the appliance is in working order.

Plug not plugged in.

Plug in the plug.

Power cut

Check whether the kitchen light works.

The appliance does not work. =—0
appears in the display panel.

Childproof lock is active.

Deactivate the childproof lock (see section:
Childproof lock).

s xin]
o

and O are in the display panel.

Power cut

Reset the clock.

The microwave does not switch on.

Door not fully closed.

Check whether food residue or debris is
trapped in the door.

It takes longer than before for the food
to heat up in the microwave

The selected microwave power level is too low.

Select a higher power level.

A larger amount than usual has been placed in
the appliance.

Double the amount = almost double the cook-
ing time.

The food was colder than usual.

Stir or turn the food during cooking.

Turntable grates or grinds.

Dirt or debris in the area around the turntable
drive.

Clean the rollers under the turntable and the
recess in the oven floor thoroughly.

A particular operating mode or power
level cannot be set.

The temperature, power level or combined set-
ting is not possible for this operating mode.

Choose permitted settings.

£ ! appears in the display panel.

The thermal safety switch-off function has been
activated.

Call the after-sales service.

U]

¢ appears in the display panel.

The automatic safety switch-off function has
been activated.

Touch any button or turn the rotary selector.

£ 3 appears in the display panel.

£ The oven is malfunctioning. Call the after-sales service.
£ appears in the display panel. The thermal safety switch-off function has been Call the after-sales service.
activated.
£ ! ! appears in the display panel. Moisture in the control panel. Allow the control panel to dry.
(]
!

"

1 appeatrs in the display panel.

Rapid heating has failed.

Call the after-sales service.

The appliance can be set, but does
not heat up. The colon is flashing.

The demo mode has been activated.

Disconnect the appliance from the mains
power supply, then reconnect it. Press and
hold the =0 button until the =—0 symbol
appears in the display and the colon stops
flashing. Confirm within 4 seconds using the
=—O button.

14



After-sales service

Our after-sales service is there for you if your appliance needs to
be repaired. We will always find the right solution in order to avoid
unnecessary visits from a service technician.

E number and FD number

When calling us, please give the product number (E no.) and the
production number (FD no.) so that we can provide you with the
correct advice. The rating plate containing these numbers is found
on the side of the oven door. You can make a note of the number
of your appliance and the telephone number of the after-sales
service in the space below to save time should it be required.

E no. FD no.

After-sales service ©

Please note that there will be a fee for a visit by a service
technician in the event of a malfunction, even during the warranty
period.

After-sales contact details for all countries can be found in the
attached after-sales servics directory.

Rely on the professionalism of the manufacturer. You can
therefore be sure that the repair is carried out by trained service
technicians who carry original spare parts for your appliances.

Technical data

Power supply 220-230 V, 50 Hz

Microwave power setting 900 W
Microwave frequency 2,450 MHz
Fuse 16 A

VDE approved Yes

CE mark Yes

This appliance corresponds to the standards EN 55011 and
CISPR 11. ltis a Group 2, Class B product.

Group 2 means that microwaves are produced for the purpose of
heating food. Class B states that the appliance is suitable for
private households.

Acrylamide in foodstuffs

Which foods are affected?
Acrylamide is mainly produced in grain and potato products that
are heated to high temperatures, such as potato crisps, chips,

toast, bread rolls, bread, fine baked goods (biscuits, gingerbread,
cookies).

Tips for keeping acrylamide to a minimum when preparing food

General

Keep cooking times to a minimum. Cook meals until they are golden brown, but not too

dark. Large, thick pieces of food contain less acrylamide.

Baking biscuits

Max. 200 °C in Top/bottom heating or max. 180 °C in 3D hot air or hot air mode. Max.

190° C in Top/bottom heating or max. 170 °C in 3D hot air or hot air mode. Egg white
and egg yolk reduce the formation of acrylamide.

Oven chips

Distribute thinly and evenly over the baking tray. Cook at least 400 g at once on a baking

tray so that the chips do not dry out.

Energy and environment tips

Here you can find tips on how to save energy when baking and
roasting and how to dispose of your appliance properly.

Saving energy

m Only preheat the oven if this is specified in the recipe or in the
operating instruction tables.

m Use dark, black lacquered or enamelled baking tins. They
absorb the heat particularly well.

m Open the oven door as infrequently as possible while you are
cooking, baking or roasting.

m |t is best to bake several cakes one after the other. The oven is
still warm. This reduces the baking time for the second cake.
You can also place two loaf tins next to each other.

m For longer cooking times, you can switch the oven off
10 minutes before the end of the cooking time and use the
residual heat to finish cooking.

Environmentally-friendly disposal
Dispose of packaging in an environmentally-friendly manner.

This appliance is labelled in accordance with European
Directive 2012/19/EU concerning used electrical and

electronic appliances (waste electrical and electronic
equipment - WEEE). The guideline determines the
framework for the return and recycling of used
appliances as applicable throughout the EU.
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Tested for you in our cooking studio

Here you will find a selection of recipes and the ideal settings for
them. We will show you which type of heating and which
temperature or microwave power setting is best for your meal.
You can find information about suitable accessories and the
height at which they should be inserted. There are also tips about
ovenware and preparation methods.

Notes

m The values in the table always apply to food placed into the
cooking compartment when it is cold and empty. Only preheat
the appliance if the table specifies that you should do so. Before
using the appliance, remove all accessories from the cooking
compartment that you will not be using.

m Do not line the accessories with greaseproof paper until after
they have been preheated.

m The times specified in the tables are only guidelines. They will
depend on the quality and composition of the food.

m Use the accessories supplied. Additional accessories may be

obtained from specialist retailers or from the after-sales service.

m Always use an oven cloth or oven gloves when taking

The times specified in the tables are only guidelines. They may
vary according to the ovenware used, the quality, temperature
and consistency of the food.

Time ranges are often specified in the tables. Set the shortest
time first and then extend the time if necessary.

It may be that you have different quantities from those specified in
the tables. A rule of thumb can be applied: Double amount - just
under double the cooking time, half amount - half the cooking
time.

Place the ovenware in the centre of the lower wire rack. The food
will then absorb the microwaves from all sides.

Defrosting

Notes
m Place the frozen food in an open container on the wire rack.

m Delicate parts such as the legs and wings of chicken or fatty
outer layers of roasts can be covered with small pieces of
aluminium foil. The foil must not touch the cooking compartment
walls. You can remove the foil half way through the defrosting
time.

accessories or ovenware out of the cooking compartment.

Defrosting, heating up and cooking with the

microwave

The following tables provide you with numerous options and

settings for the microwave.

m Turn or stir the food once or twice during the defrosting time.

Large pieces of food should be turned several times. When

turning, remove any liquid that has resulted from defrosting.

m Leave defrosted items to stand at room temperature for a

further 10 to 60 minutes so that the temperature can stabilise.
The giblets can be removed from poultry at this point.

Defrost Weight Microwave power setting in watts, cooking Notes
time in minutes
Whole pieces of meat (beef, veal or 800 g 180 W, 15 mins + 90 W, 10-20 mins Turn several times
pork - on the bone or boned) 1kg 180 W, 20 mins + 90 W, 15-25 mins
1.5 kg 180 W, 30 mins + 90 W, 20-30 mins
Meat in pieces or slices of beef, veal 200 g 180 W, 3 mins + 90 W, 10-15 mins Separate any defrosted parts when
or pork 500 g 180 W, 5 mins + 90 W, 15-20 mins turning
800¢g 180 W, 8 mins + 90 W, 15-20 mins
Minced meat, mixed 200g 90 W, 10-15 mins Freeze food flat if possible
500 g 180 W, 5 mins + 90 W, 10-15 mins gg{g:tee‘ge:ﬁég?“es remove any
800 g 180 W, 8 mins + 90 W, 15-20 mins
Poultry or poultry portions 600 g 180 W, 8 mins + 90 W, 10-15 mins Turn during cooking.
1.2 kg 180 W, 15 mins + 90 W, 25-30 mins
Duck 2kg 180 W, 20 mins + 90 W, 30-40 mins Turn several times
Fish fillet, fish steak or slices 400g 180 W, 5 mins + 90 W, 10-15 mins Separate any defrosted parts
Whole fish 300 g 180 W, 3 mins + 90 W, 10-15 mins -
600 g 180 W, 8 mins + 90 W, 10-15 mins
Vegetables, e.g. peas 300 ¢ 180 W, 10-15 mins Stir carefully during defrosting.
600 g 180 W, 10 mins + 90 W, 10-15 mins
Fruit, e.g. raspberries 300 g 180 W, 7-10 mins Stir carefully during defrosting and sep-
500 g 180 W, 8 mins + 90 W, 5-10 mins arate any defrosted parts
Butter, defrosting 125¢g 180 W, 1 mins + 90 W, 2-4 mins Remove all packaging
250 ¢ 360 W, 1 min + 90 W, 2-4 mins
Loaf of bread 500 g 180 W, 6 mins + 90 W, 5-10 mins Turn during cooking.
1 kg 180 W, 12 mins + 90 W, 15-25 mins
Cakes, dry, e.g. sponge cake 500 g 90 W, 15-20 mins Or\1|y for ngg§ without icing, cream or
750 g 180 W, 5 mins + 90 W, 10-15 mins g;irgfe patissiere, separate the pieces of
Cakes, moist, e.g. fruit flan, cheese- 500 g 180 W, 5 mins + 90 W, 10-15 mins Only for cakes without icing, cream or
cake 750 g 180 W, 7 mins + 90 W, 10-15 mins gelatine
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Defrosting, heating up or cooking frozen food

Notes

m Take ready meals out of the packaging. They will heat up more
quickly and evenly in microwaveable ovenware. The different
components of the meal may not require the same amount of
time to heat up .

m Food which lies flat will cook more quickly than food which is
piled high. You should therefore distribute the food so that it is
as flat as possible in the ovenware. Different foodstuffs should
not be placed in layers on top of one another.

m Always cover the food. If you do not have a suitable cover for
your ovenware, use a plate or special microwave foil.

m Stir or turn the food 2 or 3 times during cooking.

m After heating, allow the food to stand for a further 2 to 5 minutes
so that it can achieve an even temperature.

m Always use an oven cloth or oven gloves when removing plates
from the oven.

m This will help the food retain its own distinct taste, so it will
require less seasoning.

Defrosting, heating up or cooking fro-  Weight

Microwave power setting in watts, Notes

zen food cooking time in minutes
Menu, plated meal, ready meal 300-400 g 600 W, 10-15 mins ;I;ake meal out of packaging; cover food to
eat
Soup 400-500 g 600 W, 8-10 mins Ovenware with lid
Stews 500 g 600 W, 10-15 mins Ovenware with lid
1 kg 600 W, 20-25 mins
Slices or pieces of meat in sauce, 500 g 600 W, 15-20 mins Ovenware with lid
e.g- goulash 1kg 600 W, 25-30 mins
Fish, e.g. fillet steaks 400 g 600 W, 10-15 mins Covered
800g 600 W, 18-20 mins
Side dishes, e.g. rice, pasta 250 ¢g 600 W, 2-5 mins Ovenware with lid; add liquid
500 g 600 W, 8-10 mins
Vegetables, e.g. peas, broccoli, car- 300 g 600 W, 8-10 mins Ovenware with lid; add 1 tbsp of water
rots 600 g 600 W, 15-20 mins
Creamed spinach 450 ¢ 600 W, 11-16 mins Cook without additional water

Heating food

/\ Risk of scalding!

There is a possibility of delayed boiling when a liquid is heated.
This means that the liquid reaches boiling temperature without the
usual steam bubbles rising to the surface. Even if the container
only moves a little, the hot liquid can suddenly boil over and
spatter. When heating liquids, always place a spoon in the
container. This will prevent delayed boiling.

Caution!

Metal - e.g. a spoon in a glass - must be kept at least 2 cm from
the oven walls and the inside of the door. Sparks could irreparably
damage the glass on the inside of the door.

Notes

m Take ready meals out of the packaging. They will heat up more
quickly and evenly in microwaveable ovenware. The different
components of the meal may not require the same amount of
time to heat up .

m Always cover the food. If you do not have a suitable cover for
your container, use a plate or special microwave foil.

m Stir or turn the food several times during the heating time.
Check the temperature.

m After heating, allow the food to stand for a further 2 to 5 minutes
so that it can achieve an even temperature.

m Always use an oven cloth or oven gloves when removing plates
from the oven.

Heating food Weight Microwave power setting in watts, Notes
cooking time in minutes
Menu, plated meal, ready meal 350-500 g 600 W, 5-10 mins Take meal out of packaging, cover food to
heat
Drinks 150 ml 900 W, 1-2 mins Caution!
_ ; Place a spoon in the glass. Do not over-
I W, 2
300 m %00 W, 23 m!ns heat alcoholic drinks. Check during heat-
500 ml 900 W, 3-4 mins ing
Baby food, e.g. baby bottle 50 ml 360 W, approx. 1 min Place baby bottles on the cooking com-
5 mi partment floor without the teat or lid.
100 mi 360 W, 1-2 m!ns Shake or stir well after heating. You must
200 ml 360 W, 2-3 mins check the temperature
Soup -
1 cup 175¢g 900 W, 2-3 mins
2 cups 175 g each 900 W, 4-5 mins
4 cups 175 g each 900 W, 5-6 mins
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Heating food Weight Microwave power setting in watts, Notes
cooking time in minutes

Slices or pieces of meat in sauce, 500 g 600 W, 10-15 mins Covered
e.g. goulash
Stew 400 g 600 W, 5-10 mins Ovenware with lid

800 ¢ 600 W, 10-15 mins
Vegetables 150 g 600 W, 2-3 mins Add a little liquid

300 ¢ 600 W, 3-5 mins
Cooking food m This will help the food retain its own distinct taste, so it will
Notes require less seasoning.

m Food which lies flat will cook more quickly than food which is
piled high. You should therefore distribute the food so that it is
as flat as possible in the ovenware. Different foodstuffs should
not be placed in layers on top of one another.

m Cook the food in ovenware with a lid. If you do not have a
suitable lid for your ovenware, use a plate or special microwave
foil.

m After cooking, allow the food to stand for a further 2 to
5 minutes so that it can achieve an even temperature.

m Always use an oven cloth or oven gloves when removing plates
from the oven.

Cooking food Weight

Microwave power in watts,

Notes

Cooking time in minutes

Whole chicken, fresh, no gib- 1.5 kg 600 W, 30-35 mins

lets

Turn halfway through the cooking time

Fish fillet, fresh 400 g 600 W, 5-10 mins -

Fresh vegetables 2509 600 W, 5-10 mins Cut into equal-sized pieces; add 1 to 2 tbsp
500 g 600 W. 10-15 mins water per 100 g; stir during cooking

Potatoes 250 ¢ 600 W, 8-10 mins Cut into equal-sized pieces; add 1 to 2 tbsp
500 g 600 W. 11-14 mins water per 100 g; stir during cooking
750 g 600 W, 15-22 mins

Rice 125¢g 600 W, 7-9 mins+ 180 W, 15-20 mins Add double the quantity of liquid and use deep
250 g 600 W, 10-12 mins + 180 W, 20-25 ming  0venware with alid

Sweet foods, 500 ml 600 W, 7-9 mins Stir 2 to 3 times with an egg whisk while heat-

e.g. blancmange (instant) ing

Fruit, compote 500 g 600 W, 9-12 mins -

Popcorn for the microwave

Notes

m Use heat-resistant, flat glass ovenware, e.g. the lid of an
ovenproof dish, a glass plate or a glass tray (Pyrex)

m Always place the ovenware on the wire rack.
m Do not use porcelain or overly curved plates.

m Make the settings as described in the table. You can adjust the
timings according to product and amount.

m So that the popcorn doesn't burn, briefly take the popcorn bag
out of the oven after 1 minute and 30 seconds and shake it.
Take care as the bag will be hot!

/\ Risk of scalding!
m Open the popcorn bag carefully as hot steam may be released.
= Never set the microwave to full power.

Weight Accessories Microwave power in watts,
Cooking time in minutes
Popcorn for the microwave 1bag, 100 g Ovenware, wire rack 600 W, 3-5 mins

Microwave tips

You cannot find any information about the settings for the quan-
tity of food you have prepared.

Increase or reduce the cooking times using the following rule of
thumb:

Double the amount = almost double the cooking time
Half the amount = half the cooking time

The food has become too dry.

Next time, set a shorter cooking time or select a lower microwave
power setting. Cover the food and add more liquid.

When the time has elapsed, the food is not defrosted, hot or
cooked.

Set a longer time. Large quantities and food which is piled high
require longer times.

When the time has elapsed, the food is overheated at the edge
but not done in the middle.
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After defrosting, the poultry or meat is defrosted on the outside Next time, select a lower microwave power setting. If you are defrost-

but not defrosted in the middle.

ing a large quantity, turn it several times.

Cakes and pastries

About the tables
Notes

m The times given apply to food placed in a cold oven.

m The temperature and baking time depend on the consistency
and amount of the mixture. This is why temperature ranges are

given in the tables. Begin with the lower temperature and, if

necessary, use a higher setting the next time, since a lower
temperature results in more even browning.

= Additional information can be found in the Baking tips section
following the tables.

m Always place the cake tin in the centre of the lower wire rack.
Baking tins
Note: It is best to use dark-coloured metal baking tins.

Baking in tins Accessories Typeof  Temperature °C  Microwave power in Cooking time in
heating watts minutes
Sponge cake, simple Ring tin/cake tin 170-180 90 40-50
Sponge cake, Ring tin/cake tin 150-170 - 70-90
delicate (e.g. sandcake)*
Sponge flan base Flan-base cake tin 160-180 - 30-40
Delicate fruit flan, sponge Springform/ring tin 170-180 90 35-45
Sponge base, 2 eggs Flan-base cake tin 160-170 - 20-25
Sponge flan, 6 eggs Dark springform cake tin 170-180 - 35-45
Shortcrust pastry base with crust Dark springform cake tin 170-190 - 30-40
Fruit tart/cheesecake with pastry Dark springform cake tin 170-190 180 35-45
base*
Swiss flan** Dark springform cake tin 190-200 - 45-55
Ring cake Ring cake tin 170-180 40-50
Pizza, thin base, light topping™* Round pizza tray 220-230 - 15-25
Savoury cakes™* Dark springform cake tin 200-220 - 50-60
Nut cake Dark springform cake tin 170-180 90 35-45
Yeast dough with dry topping Round pizza tray 160-180 - 50-60
Yeast dough with moist topping Round pizza tray 170-190 - 55-65
Plaited loaf with 500 g flour Round pizza tray 170-190 - 35-45
Stollen with 500 g flour Round pizza tray 160-180 - 60-70
Strudel, sweet Round pizza tray 190-210 180 35-45

* Allow cake to cool in the oven for approx. 20 minutes.
** Place the tin directly on the turntable.

Small baked items Accessories Type of heating Temperature in°C  Cooking time in minutes
Biscuits Round pizza tray 150-170 25-35

Macaroons Round pizza tray 110-130 35-45

Meringue Round pizza tray 100 80-100

Muffins Muffin tray on wire rack 160-180 35-40

Choux pastry Round pizza tray 200-220 35-45

Puff pastry Round pizza tray 190-200 35-45

Leavened cake Round pizza tray 200-220 25-35

Bread and bread rolls Accessories Type of heat- Temperature in°C Cooking time in min-
ing utes

Sourdough bread with 1.2 kg flour Round pizza tray 210-230 50-60

Flatbread* Round pizza tray 220-230 25-35

Bread rolls Round pizza tray 210-230 25-35

Rolls made with sweet yeast dough Round pizza tray 200-220 15-25

* Place the tin directly on the turntable.
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Baking tips

You want to bake according to your own rec- Use similar items in the baking tables as a guide.

ipe.

Use baking tins made of silicone, glass, plas-

tic or ceramic materials.

The baking tin must be heat-resistant up to 250 °C. Cakes in these baking tins will be
less brown. When using the microwave, the cooking time will be shorter than the time
shown in the table.

How to establish whether sponge cake is
baked through.

Approximately 10 minutes before the end of the baking time specified in the recipe, poke
the cake with a cocktail stick at its highest point. If the cocktail stick comes out clean, the
cake is ready.

The cake collapses.

Use less liquid next time or set the oven temperature 10 degrees lower and extend the
baking time. Observe the specified mixing times in the recipe.

The cake has risen in the middle but is lower
around the edge.

Only grease the base of the springform cake tin. After baking, loosen the cake carefully
with a knife.

The cake is too dark.

Select a lower temperature and bake the cake for a little longer.

The cake is too dry.

When it is done, make small holes in the cake using a toothpick. Then drizzle fruit juice or
an alcoholic beverage over it. Next time, select a temperature 10 degrees higher and
reduce the baking time.

The bread or cake (e.g. cheesecake) looks
good, but is soggy on the inside (sticky,
streaked with water).

Use slightly less fluid next time and bake for slightly longer at a lower temperature. When
baking cakes with a moist topping, bake the base first, cover with almonds or bread
crumbs and then add the topping. Please follow the recipe and follow the baking times.

The cake cannot be turned out of the dish
when it is turned upside down.

After baking, allow the cake to cool for a further 5 to 10 minutes, then it will be easier to
turn out of the tin. If it still sticks, carefully loosen the cake around the edges using a
knife. Turn the cake tin upside down again and cover it several times with a cold, wet
cloth. Next time, grease the tin well and sprinkle some bread crumbs into it.

You have measured the temperature of the
oven using your own meat thermometer and
found there is a discrepancy.

The oven temperature is measured by the manufacturer after a specified period of time
using a test rack in the centre of the cooking compartment. Ovenware and accessories
affect the temperature measurement, so there will always be some discrepancy when
you measure the temperature yourself.

Sparks are generated between the tin and
the wire rack.

Check that the tin is clean on the outside. Change the position of the tin in the cooking
compartment. If this does not help, continue baking but without the microwave. The bak-
ing time will then be longer.

Roasting and grilling

Tips for grilling

About the tables Notes -
o m Always keep the oven door closed when grilling and do not
The temperature and roasting time depend on the type and preheat.
amount of food being cooked. This is why temperature ranges are ) ) -
given in the tables. Begin with the lower temperature and, if m As far as possible, the pieces of food you are grilling should be

necessary, use a higher setting the next time,

of equal thickness. Steaks should be at least 2 to 3 cm thick.
This will allow them to brown evenly and remain succulent and

For more information, see the section entitled Tips for grilling and juicy. Do not add salt to steaks until they have been grilled.

roasting which follows the tables.

m Use tongs to turn the pieces of food you are grilling. If you

Ovenware pierce the meat with a fork, the juices will run out and it will
. . . become dry.

You may use any heat-resistant ovenware which is suitable for . .

use in a microwave. Metal roasting dishes are not suitable for m Dark meat, e.g. beef, browns more quickly than lighter-

roasting with microwaves.

The ovenware can become very hot. Use oven gloves to take the

ovenware out of the oven.

Place hot glass ovenware on a dry kitchen towel after they have
been removed from the oven. The glass could crack if placed on a

cold or wet surface.

Tips for roasting
Notes

m Use a deep roasting dish for roasting meat and poultry.
m Check that your ovenware fits in the cooking compartment. It

should not be too big.
m Meat:

Cover approx. two thirds of the ovenware base with liquid. Add

coloured meat such as veal or pork. When grilling light-coloured
meat or fish, these often only brown slightly on the surface,
although they are cooked and juicy on the inside.

m The grill element switches off and on again automatically. This
is normal. The grill setting determines how frequently this will
happen.

Beef

Notes
m Turn pot-roasted beef after /3 and %4 of the cooking time.
Finally, allow to stand for approx. a further 10 minutes.

m Turn tenderloins and sirloins halfway through the cooking time.
Finally, allow to stand for approx. a further 10 minutes.

m Turn steaks after %3 of the cooking time.

slightly more liquid for pot roasts. Turn pieces of meat halfway
through the cooking time. When the roast is ready, turn off the
oven and allow it to rest for an additional 10 minutes. This

allows better distribution of the meat juices.

m Poultry:

Turn the pieces of meat after %3 of the cooking time has

elapsed.
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Beef Accessories Type of Temperature in Microwave power in Cooking time in minutes
heating °C, grill setting watts

Pot-roasted beef, Ovenware with lid 180-200 - 120-143

approx. 1 kg

Fillet of beef, medium, Ovenware without lid 180-200 90 30-40

approx. 1 kg

Sirloin, medium, Ovenware without lid 210-230 180 30-40

approx. 1 kg

Steak, medium, 3 cm thick  Higher wire rack ] 3 - each side: 10-15

Veal

Note: Turn joints and knuckle of veal halfway through the cooking
time. Finally, allow to stand for approx. a further 10 minutes.

Veal Accessories Type of Temperature °C Microwave power in Cooking time in min-
heating watts utes

Joint of veal, approx. 1 kg  Ovenware with lid 180-200 - 110-130

Knuckle of veal, Ovenware with lid 200-220 - 120-130

approx. 1.5 kg

Pork

Notes

m Turn lean joints of pork and rindless joints halfway through the
cooking time. Finally, allow to stand for approx. a
further 10 minutes.

m Place the joint in the ovenware rind-side up. Score the rind. Do
not turn the joint. Finally, allow to stand for approx. a
further 10 minutes.

m Do not turn pork fillets or pork chops. Finally, allow to stand for
approx. a further 5 minutes.

m Turn the neck of pork after %4 of the cooking time.

Pork Accessories Type of Temperaturein  Microwave powerin Cooking time in minutes
heating °C, grill setting  watts

Joint without rind Ovenware with lid 220-230 180 40-50

(e.g. neck), approx. 750 g*

Joint with rind Ovenware without lid 190-210 - 130-150

(e.g. shoulder) approx. 1.5 kg*

Fillet of pork, approx. 500 g* Ovenware with lid 220-230 90 25-30

Joint of pork, lean, approx. 1 kg* Ovenware with lid 210-230 90 60-80

Smoked pork on the bone, Ovenware without lid - - 360 45-45

approx. 1 kg*

Neck of pork, 2 cm thick** ™ 3 - 1st side: approx. 15-20
2nd side: approx. 10-15

* Lower wire rack

**Higher wire rack

Lamb

Note: Turn the leg of lamb halfway through the cooking time.

Lamb Accessories Type of  Temperature °C Microwave power in  Cooking time in min-

heating watts utes

Saddle of lamb on the bone, Ovenware without lid 210-230 - 40-50

approx. 1 kg

Leg of lamb, boned, medium, Ovenware with lid 190-210 - 90-95

approx. 1.5 kg

21



Miscellaneous

Notes

m Turn the sausages after %3 of the cooking time.

m Finally, allow the meat loaf to stand for approx. a

further 10 minutes.

Miscellaneous Accessories Type of Temperature in  Microwave power in Cooking time in minutes
heating °C, grill setting  watts
Meat loaf, approx. 1 kg* Ovenware without lid 180-200 600 W + -
180 W
4 to 6 sausages for grilling - ™ 3 - each side: 10-15

approx. 150 g each™

* lower wire rack
** higher wire rack

Poultry
Notes

m Place whole chickens and chicken breasts breast-side down.

Turn after %4 of the cooking time.

m Place half chickens and chicken portions skin-side up. Do not
turn.

m Turn the duck and goose breast skin-side up. Do not turn.

m Turn goose thighs halfway through the cooking time. Prick the
skin.

m Place poulard breast-side down. Turn after 30 minutes and set

the microwave power to 180 watts.

m Place turkey breast and thighs skin-side down. Turn after %3 of
the cooking time.

Poultry Accessories Type of Temperaturein Microwave power in Cooking time
heating  °C, grill setting watts in minutes

Chicken, whole, approx. 1.2 kg Ovenware with lid 220-230 360 35-45
Poulard, whole, approx. 1.6 kg Ovenware with lid 220-230 360 30

180 20-30
Chicken, halves, 500 g each Ovenware without lid 180-200 360 30-35
Chicken portions, approx. 800 g Ovenware without lid 210-230 360 20-30
Chicken breast with skin and bones, Ovenware without lid 190-210 180 30-40
2 pieces, approx. 350-450 g
Duck breast with skin, 2 pieces, Ovenware without lid ™ 3 90 20-30
300-400 g each
Goose breast, 2 pieces, 500 g each Ovenware without lid 210-230 90 25-30
Goose legs, 4 pieces, approx. 1.5 kg Ovenware without lid 210-230 180 30-40
Turkey breast, approx. 1 kg Ovenware with lid 200-220 - 90-100
Turkey drumsticks, approx. 1.3 kg Ovenware with lid 200-220 180 50-60

Fish
Notes

m Grease the wire rack with oil beforehand.

m For grilling, place the whole fish, e.g. trout, onto the middle of

the higher wire rack.

Fish Accessories Type of Temperature °C  Cooking time in minutes
heating

Fish steak, e.g. salmon, 3 cm thick, grilled Higher wire rack ™ 3 20-25

Whole fish, 2-3 pieces, 300 g each, grilled Higher wire rack ™ 3 20-30

Tips for roasting and grilling

The table does not contain information for the
weight of the joint.

For small roasts, select a higher temperature and a shorter cooking time. For larger
roasts, select a lower temperature and a longer cooking time.

How to tell when the roast is ready.

Use a meat thermometer (available from specialist shops) or carry out a “spoon test”.
Press down on the roast with a spoon. If it feels firm, it is ready. If the spoon can be
pressed in, it needs to be cooked for a little longer.

The roast looks good but the juices are burnt.

Next time, use a smaller roasting dish or add more liquid.

The roast looks good but the juices are too clear
and watery.

Next time, use a larger roasting dish and add less liquid.

The roast is not well-done enough.

Carve the roast. Prepare the gravy in the roasting dish and place the slices of roast
meat in the gravy. Finish cooking the meat using the microwave only.
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Bakes, gratins, toast with toppings

Notes

m The values in the table apply to food placed in a cold oven.

m For bakes, potato gratins and lasagne, use a microwaveable,
heat-resistant ovenproof dish 4 to 5 cm deep.

m Place the bake on the lower wire rack.

m Leave bakes and gratins to cook in the oven for a further
5 minutes after switching off.

m Cheese on toast:
Pre-toast slices of bread.

Bakes, gratins, toasts Accessories Type of  Temperature in °C, Microwave power in Cooking time in
heating  grill setting watts minutes

Bake, sweet, approx. 1.5 kg Ovenware without lid 140-160 360 25-35

Savoury bake, made with Ovenware without lid 150-170 600 20-25

cooked ingredients,

approx. 1 kg

Lasagne, fresh Ovenware without lid 200-220 360 25-35

Potato gratin made from raw ~ Ovenware without lid 180-200 600 25-30

ingredients, approx. 1.1 kg

Toast with topping, 4 slices* ™ 3 - 8-10

* higher wire rack

Convenience products, frozen

Notes

m Observe the instructions on the packaging.

m The values in the table apply to food placed in a cold oven.

m Do not lay chips, croquettes or potato rdstis on top of each
other. Turn half way through the cooking time.

m Place the food directly on the turntable.

Convenience products Accessories Type of Temperature °C  Microwave power in  Cooking time in
heating watts minutes
Pizza with thin base* Turntable 220-230 - 10-15
Pizza with deep-pan base Turntable E - 600 3
220-230 - 13-18
Mini pizza* Turntable 220-230 - 10-15
Pizza baguette* Turntable E - 600 2
220-230 - 13-18
Chips Turntable 220-230 - 8-13
Croquettes* Turntable 210-220 - 13-18
Résti, stuffed potato pockets Turntable 200-220 - 25-30
Part-cooked rolls or baguette Lower wire rack 170-180 - 13-18
Fish fingers Turntable 210-230 - 10-20
Chicken goujons, nuggets Turntable 200-220 - 15-20
Strudel Turntable 210-220 180 20-30
Lasagne, approx. 400 g** Lower wire rack 220-230 600 12-17

*

** Place the food in suitable, heat-resistant ovenware

Preheat the cooking compartment for 5 minutes, then place the food on the hot turntable.
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Test dishes

The quality and function of microwave combination appliances are In accordance with the standards EN 60705, IEC 60705 or
tested by testing institutes using the following dishes. DIN 44547 and EN 60350 (2009)

Defrosting with the microwave

Dish Microwave power setting in watts, cooking Note
time in minutes

Meat 180 W, 5 mins + 90 W, 10-15 mins Place the Pyrex dish with a 22 cm diameter on the lower wire rack.

After approx. 13 minutes, remove the defrosted meat.

Microwave cooking

Dish Microwave power setting in watts, cooking Note
time in minutes
Custard 600 W, 10-13 mins + 180 W, 25-30 mins  Place the Pyrex dish with dimensions 24 x 19 cm on the lower wire
rack.
Sponge flan 600 W, 9-10 mins Place the Pyrex dish with a 22 cm diameter on the lower wire rack.
Meat loaf 600 W, 18-23 mins Place the 28 cm Pyrex dish on the lower wire rack.

Combined microwave cooking

Dish Microwave power setting in watts, cooking Type of Temperature Note
time in minutes heating °C
Potato gratin 600 W, 25-30 mins 210-220 Place the Pyrex dish with a
22 cm diameter on the lower wire rack.
Cake 180 W, 15-20 mins 180-200 Place the Pyrex dish with a
22 cm diameter on the lower wire rack.
Chicken 360 W, 35-40 mins 200-220 Turn after %5 of the cooking time.
Baking Note: The values in the table apply to food placed in a cold oven.
Dish Ovenware Type of Temperature °C Baking time in minutes
heating
Hot water sponge cake Springform cake tin, dia. 26 cm, lower wire 160-180 30-40
rack
German apple pie Springform cake tin, dia. 20 cm, lower wire 190-210 50-60
rack
Grilling
Dish Accessories Type of heat- Girill setting Cooking time in minutes
ing
Browning toast Higher wire rack M 3 4-5
Beefburgers, x 9 Higher wire rack ™ 3 30-35
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s SRR AMERRHNERD, BREERLE

n BEIVDERIERIEML (UNEERRFNZER SERSNERRRT) AIER /I
RIS BE. SR BRI NE, LB RRRFERE,

u FRREF, BIEBEBHRY—I MR, BXEHNIYEHEZK.
Haper, FEMMRRRCATRES.

n BERNAPAEEATHE 10 £ 60 948 FRMEIRBENR
E. LR, AIEEBRIXBRIAR.

Rk =B NEIhERE (BARE) , i
FHRE (BEfi4saE)

BIBA (A, NFRASER - 58 800 A% 180 F, 1548 + 90 L, 10-20 4y4& LY 9N

AER) 18F 180 FL, 20 434% + 90 FL, 15-25 4}48
1.5 180 FL, 30 %3#& + 90 L, 20-30 £$&

R FA. DNFRSRFER A 200 A% 180 F, 358 + 90 FL, 10-15 588 ey, AHEACHRRES 5
500 A% 180 F, 5%8% + 90 B, 15-20 588
800 A% 180 FL, 8 #8& + 90 FL, 15-20 4yé&

HH, BE 200 A% 90 F, 10-1543éE WRATEERTRE, L RBMREE
500 A% 180 L, 544 + 90 K, 10-15 %8 HERUR, FiSEAERRAN
800 A% 180 F, 8 /8% + 90 FL, 15-20 Hé&

BRI 600 A% 180 FL, 8 78 + 90 kL, 10-15 4388 ZAARFENED.
128 180 L, 154y#& + 90 B, 25-30 4yi&

BS A 2 Fr 180 |, 20 43#& + 90 B, 30-40 4)i& FHEIES O

A, AlsilR 400 A% 180 F, 5488 + 90 F, 10-15 538& SRR BRI

28 300 A% 180 FL, 3588 + 90 FL, 10-15 4388
600 A58 180 FL, 8 %% + 90 FL, 10-15 588

RE, MmE 300 A% 180 FL, 10-15 4)é% ERRRIBRED, FIFEEHE.
600 A% 180T, 10488 + 90 Fr, 10-15 4388

KR, MARTF 300 A% 180 F, 7-10 948 FEfRRIBRED FFEEEtsREAe
500 A% 180 FL, 8 8 + 90 FL, 5-10 4388 RRIRHIEDSY

Him, fRR 125 /0% 180 F, 14788 + 90 L, 2-4 #iE BIrMBE%K
250 A% 360 F, 14088 + 90 |, 2-4 4iE

e 500 A% 180 FL, 6 58 + 90 BT, 5-10 4348 EraBFERER,
18 180 L, 124y8& + 90 FL, 15-25 4348

B, 25 (WSHRER) 500 A% 90 L, 15-20 4yiE AR AER. BRATLISERNER
750 A% 180 K, 544 + 90 K, 10-15 %88 FRER S

EfE, BB (WNERiE TIER) S5004% 180, 5498 + 90 I, 10-15 5é&E A2 AR, TERMBEMNER
750 A% 180 B, 7 5788 + 90 BT, 10-15 4348
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fRR. MERAZR SRR

o

o AEREERPEN. EREERARIY, SMEEERER
Bi9ginss. BRMDAERIEE, MNEARFR R RERMA—HR.

" RYFRENE, ZAEEMBICHESHRYIR, FLt, FHEATEH
RYFEMHEERL L, FARMRYAEHERNE.

 EBUHRNEBEE. MRRFAEMNET, FERABTRERRY

R EHAR.

n FEZFIBET,

RRHEEERY 2~3 k.

w NEE, BEYHE2E5 948, ERENS,

w {EMEPENH R IR, BHUERRRTRTFE,
 EHEMRERRFBFINRE, EARRTERD.

R, INRFEZALRREY

EE RugThERE (BEfisR) ,
ZENE (BlsaaiE)

s

R, BEX, AR 300-400 A% 600 FL, 10-15 4% R EPHES, INERIN
& 400-500 /A%2 600 L, 8-10 4ré& MiE R 242 I
Bx 500 A5 600 L, 10-15 43is MYE=AYmT RS M
1A 600 FL, 20-25 4yi&
BEETHARSKALRE, B4R 500 A5 600 L, 15-20 4riE MYEAYmT RS I
N 600 I, 25-30 43é&
f, WEsE. A 400 N2 600 FL, 10-15 43é& L=
800 A5 600 FL, 18-20 4riE
Bo3E, aXKER. HAR 250 A52 600 FL, 2-5 4é& MIZROmIERESI ; ANNIK
500 A5 600 L, 8-10 4 i&
%, MWE. mEE. BE 300 AR 600 FL, 8-10 é& MIERITIEARR I ; IO\ —FERLAYK
600 52 600 FL, 15-20 43é&
WhidsE R 450 N5% 600 L, 11-16 43iE ZEBATMNEEIMNYK
hngas R
A\ BsE® | B (WEBMPASRL) w/aREEEfIErI AR ZE D 2 [EX

AURERE, NFER]

TREENNZARY, TTAEEESEIERBEAIIT. BNRERaR AT IE T hAE
HBE, BEENALBE—REHEMNRERE. ki BEse &

THNIREN, RIS RRARIERINAEARE, M, FES
BRMAN—E5RL. ERIFLE IR ERBERYIED.

HIEPI N RIRKIEIE R A ERANIEE.

w SRR RTEN, AREERARFELY, RYEEREM
Biyaiings. BEMSTEGE, MNEARRE AR —K.

» EHLKRRYERZ. IRIEGENET FERRTIAIRR

W EAR.
m NEAHARS, FEBESEAMER. HERE.
m NENE, ZAWEE 2 E 594, FEEHg,
= MEPEU RIS, BN ERAREAHFE.
InERY =B RoEThERE (BAAR) , st

worel  (BEfrsseE)

R, BEX. AR

350-500 %% 600 I, 5-10 4yéE

B ERPRIER, MNERME

el 150 ZF+ 900 ', 1-2 4yiE EE!

300 = 900 K, 2-3 458 BIEMP BN —IRGRL. 1IN EREER
=i m, 23% F, MRS

500 EH 900 FL, 3-4 478

BEAM, HlIANESRIE 50 EF 360 BT, #1448 BRI £, BT E
100 B 360 L, 12 548 F. M#EBLEHRIES., BORERE
200 EF 360 FL, 2-3 47

T 175 1358 900 B, 2-3 4348

2R B 17505 900 L, 4-55iE

4R B 175 A% 900 F, 56 5iE
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JilIE v BE NRINERE (BAARE) , ot
ZANE (BssE)

BEE ARSI, NEFA 500 A5 600 FL, 10-154yi& a5
e 400 A% 600 BT, 5-10 43& MiE RO A2 I

800 A5 600 FL, 10-154y§&
fir 150 A5 600 FL, 2-3 48 gk

300 A% 600 FL, 3-5 4 iE
R n EREBNRRRFRFEEHNRE, FEARMERD,
Eat m INEE, FREWFE2ZE55E, FEENS,

» RMTRWE, TREEMCESHORYIR. Fit, FEATER
RYFEMSEERD L, FRMRYAEHEENE.

w EAMENRIREARY. MRIESBENET, HERST
X S R TR S A

w {EMEPENH SR A, BRBUERRBRTRTFE,

ZHARY BB NRINERE (BAAR) , fast
ZANE (BfssE)
2%, ENHE 150F 600 FL, 30-35 43é& IR Z AR E— IR
BEi=b 400 A% 600 F, 5-10 o8& -
by s 250 A% 600 F, 5-10 o4& TIRK/IMBEE RIS 5 100 A5 1 Bl 2%
500 /A% 600 K, 10-15 )i RLAVK ; AR,
BHE 250 A% 600 F, 8-10 $& TIRK/IMBEE RIS 5 100 A5 1 Bl 2%
500 /A% 600 FL, 11-14 548 RLAVK ; RAARHREY.
750 5T 600 FL, 15-22 43é&
/S 125058 600 FL, 7-9 4388 + 180 [, 15-20 /38 IO NE(ZaYkielEHMEaRENL
250 AR 600 'L, 10-12 43$E + 180 FL, 20-25 43é&
e, flanghix  (BPEF) 500 2# 600 F, 7-9 4é# INEBHERITESBH 281318
KR, HEE 500 A2 600 FL, 9-12 é& -
NEZARS
s n EREATAEEE KRBT 19 30 HEIHIES, ILEFA]
n [EAMEA. FiRIEIEEM, flinEAEERSBNET. HERNE AETRR |
INEEFERE  (Pyrex) A BEER |

w FETEMEIR ERMIEAGRML,

- 1B AT R f S, n MUPARIRGS, RAREAML.
o BIERAEFARE. A AT RRE S SR, = AREREREE.
5= - REERE (EUBE)
=R (B0%5 )
MEZRARS 1% 100 052 fifEh2gm, fE38 600 FL, 3-5 4388
B RT
R ERCTERN AT RN (BT R AR > S -

SENE - HITEERZRRRE
—¥H 8 = —FHRZAE

RMEFKE.

TIRFAREERZAGRE, NEFRENROEINERRE. BERY,
i FRANEE £ 7K,

RBFTRERIFFRE, RYINARMRR. MBHEH.

REBRRIERE. XKEFHSHENTEEERIFERE.

LIBFTRERIFFEIR, RYRBEEE, (EhOBMIRAE.
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R, FKEFABRRINEERR, B OIS NRRER.

TIRFEREFERMAIBRINERE. BRRHIBYERK,

AR EUR

FERLFNER B Rh L
B SAS
st

» RPWEEBRARSAER.

w REFMUERR £ ZEEURNME IR E RN 8. ERDANRE
YRR M. BRAREREZRANMBKRRS T, &

BREE, TRZARAHAD

Far—1

BXE o

et JIFERREHNERIBE,

n HAEMASHEREEN THIERR 26,
w A EREARAERRIE I .

K [ m#s=xX BE (°C) fREThE (R) ZARME (968
BIRERE, B5 IR | BRI 170-180 90 40-50
TBARERE, EE (BINSRMERE) *© B/ EHE 150-170 70-90
TBAREABHIR e 160-180 30-40
FEBUKREASE, B4R RENEREREE / BRE 170-180 90 35-45
BREMRR, 2EE BABHE R 160-170 20-25
TBAREAEE, 6 FEE FEERERER 170-180 35-45
e e R A i R B A5 REEREREE 170-190 30-40
IR AR REE / T T ER REEREEER 170-190 180 35-45
b2 REERERE 190-200 45-55
BRLER IR ERERR 170-180 40-50
EEES, DR [EIAE e 3 220-230 15-25
i R REERERE 200-220 50-60
ERRERE REEREREER 170-180 90 35-45
74 e S [ AR 2 = B Ed e 160-180 50-60
REARIER R ERE B E e Eas 170-190 55-65
FREHIEL, 500 AT Bz E s 170-190 35-45
EREFME, 500 ASHH Bz E SRR 160-180 60-70
kRE, [EIA e 3 190-210 180 35-45
* EENGETEEERN 20 98440,

> S EEREES L,

INEERY [ 5as mEAR BE (°C) SR  (5948)

1577 B E R 150-170 25-35

BFE B EShERR 110-130 35-45

73574 [EpAE e 100 80-100

o ARSI S | 160-180 35-40

[ YA E S Bz E S 200-220 35-45

354 B E s 190-200 35-45

BEEELE B E s LA 200-220 25-35

HaiHasE [5aS mgAxX  BE (°C) DS (5248)
BSEIE, 1.2 ANFTE#H Bz EShERR 210-230 50-60
b [EIhA A e 3 220-230 25-35
Mt B E SR 210-230 25-35
HEBREEEaS B EaEA 200-220 15-25

R E RS .
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RUERT

# BRI EH CRIR AL,

AfEAEERTEUNEREASE.

1%?1 HRERE. W, EREMEEMRATR
K Ro

*Eflt%;‘z_\ﬁﬁfﬁﬁﬁ&i% 250 °C, MEREEMNEHEARRE, FERAMKE, ZHRREBRAHE
BFfE o

WA HERR B AR B R E AEURLT

ERBEERNMEHEERET5E #—RIBBAERESH. SXBHMERLHEL
EHERE, RTHEERY.

ErLIBMA, TRFRDKD, FARERE+EFERMERE. FRERETAERIRERE
ERTRIGE, BEEEBE. REEMEREREER, BIEER, BIFIVDSHERET.

EHERIER, BERRAYRE R RAVGISEFRE.

£ LN HUEE, ERAFBRESE LRISHENRR. EEE DEBRTIIERKE. TIRFAEMRME

BERSTE, WiRDHIERFRE.

MEskERE (BIINZTEL) SMRIER, B
WEREIR Ghkh. REURK) .

TRFHEAR, WABRRA REMIERRAFRE, BRMERERENER, FTREBR
B, ARE LR CIMEBERMLERERE. FERREMBIERRE.

BIEKERRY, BREEAMEE.

MESTRE, FEERICE) 5 E 10 HERAIRTERENH, IMRMAME, AT/
EIEE RN EEE, ARBREERE, WUKRBEREERER. TRBUEHR, EERTF
HZERAE L —LEEEE.

EAECHBERTREERIARE, FRFE
THRERER.

SSH UM ERERE R REGARE, EHERENAISEERNEE. SOMNEGEHER
EryRIE, P RRASRELABRER.

KEIRFNE SRR A A NTE

WMEEEIMIRERTF. WEBREEENCE. B EEN, FENMEARKAN
ARRE TIETTRUG. MERIRFREE R,

ey
PR AR

BIERT
At
w GEIERFRE TSR EXEPY, AETAR.

il [ AN LG B R AR F SR E. E AT B 1 LASE B 12
1&@@%{%@2@%&2% Iu%%gljgii;;}%ﬁgy%é?g%h n BUERAMBEEIN— ABEEEZEDS 2-3 [EX MR

WFRFHEEN, FLHEREEN TREMLERT] S,

FEARZ R GURFENE RIFRZT A EFEMERNAL
s EAMFRERENSERM MRAXT SREATIESE

it 28 s EHERENEGIEEEN N ENREABRERE, P
AT A BORATA R I, B PR E A BORRE, EAE AN, MENBRETAS T, BREQEHEER

FRIMATRERSIEE . EER AN 3R A,

AR LRABRFE.

1w,
s BERAGSEMRMRMRARAE. ERERRER, KREREE

REATIHRERNE, BHELMEET0 L, SuEemn " Da g !

HRREL, BIBFTAEERAA,

=7~

T M
i =
w {3 R A BB R, m ZIRZFRER V5 F0 75 BRENSIMIEL A, REBEFFEL 10 HEE,
- ﬁE%ﬂ%Eﬂﬂ%Eﬂuﬁi)\%ﬁﬂi %EMR#Z:?%@*O | ?‘gi@%’_\én H#ﬁa‘i—ﬂﬁﬁ{?ﬂiﬁ@ﬁlﬂ*ﬂﬁ}%o f-i?éﬁgﬁ,ﬂ‘] 10 ﬁ&io
= A n ZIBZFARERE 76 EFEEISIN,

B# =02 K BEEMHASIMARER. MEFEFRT NN Z—2,

A7k, RAAEI—RF, AILUMPIRENES. MIESTRME, RPMER

WEFE+5iE, EXRFERNTII95 .

=B
KB ZAARFR 75 FEERED,
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4@ B mgAX  BRE (°C), RiKThE (&) FHRE (568

ek
LA, #10F MR EAEE I 180-200 - 120-143
M, BB, 1A EE R EAZEM 180-200 90 30-40
w4, BAH, A1 A0F  EEAmHssI 210-230 180 30-40
43\, ERE, E3EHXK B ] 3 - B : 10-15 948
ES |
et KB ZFARFRE— RN IR, REBEELN 10 HE,
INER [[RGS megs=x BE (°C) REIhE (’) SR (98E)
INERY, 8910 M2 AT EAES M 180-200 - 110-130
INERE, #9150 M RO SRS M 200-220 - 120-130
A
e m A ENE S L, AEREMNESN M . INEERER.

= EBZAR—FHEMERENMERRN, REFEQ 104 RIEFELN 10 94,
§, = VIDEERES AR, BEEEH5 HE,
» B HERR % BEIENETEMA.

1 [5ed mEsX BE (°C), NiEhE (R) EREE  (568)
IRIERTE

R R R Mt Z RO EA2S I 220-230 180 40-50

(BIsNSER)) , #9750 A% *

EISE ) EEIMTEAGE M 190-210 - 130-150

(BIanER) , #9158 *

FEMD, #9500 52 * M E= AOMT SRS M 220-230 90 25-30

BB, BR, H1aF" M Z= RO A 2SI 210-230 90 60-80

HEIEEREA, A1 427" mERIMEAES I - - 360 45-45

FETER), B2 EX ™ ™ 3 5511 : #115-20 538
F2M : #10-15 5388

* HRpeze

* ErELe

ES0y

et SR Z AR — A EEh AR

ESy [5he mEAx BE (°C) RUEIhE (&) ZREE (288)

BEXER, #1408 EmERMIEAZE M 210-230 - 40-50

FREA), 2E, BAEL, H154F WEAIMTEAEM 190-210 - 90-95
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Hit

st LIBZ AR 25 HEEER.

n REFEAEL 10 548,

Hit [ m&s RE (°C), NEThE (F) R (248)

X BRI TE

nE, K12 EERMIFAEM 180-200 ?gg?

e 4 2 6 1RERS M 3 M : 10-15 &

FIRA 150 A5 =

¥ R

* ErELe

B8 n EHIBRAOEE L. 1288,

st n BEHSRORREA L. tNERED.

n RIRSHINHERIRE, AN L, CIBZARER % BRENE. n EIBZ A —FEFEIEN AR R R L.

= BT, 30 SHiEiEEE, QM&% EREINEZ 180 F. u NEERIFIBEEA T, SIBZAARER] 25 BEENEN,

8BS L mEAX BE (°C), REME () AR
BRIERRTE (4r88)

28, H12AF MiEE RO EA 25 I 220-230 360 35-45

B, 2%, Y164 M Z RO A 25 M 220-230 360 30

180 20-30

H%, 500 N5 EERIMI A M 180-200 360 30-35

Hi, #1800 A% EERMEAEE M 210-230 360 20-30

By MSANZRRN, 218, #350-450 N7 EEAIMTEASEM 190-210 180 30-40

BETRERY, 23, SH2300-400 A% EEAMEASEM ™ 3 90 20-30

#BH, 218, S 500 A5 EERIMTEARE M 210-230 90 25-30

BBRE, 438, M150F EERIMIEAEEM 210-230 180 30-40

N, 21 AR M ZE RO EA 28 I 200-220 90-100

NEERE, #9130 M EAIMIEAZE M 200-220 180 50-60

-t n {ERAELERILZH,

st

m SR, GIINMEAR, FERSEEPH,

8 [ s BE (°C) R (568)

B, flantEfm, E3EX, Bk EEsR M 3 20-25

2f, 23I3%, §E£300 A%, B, S M 3 20-30

Kt FnERERR R

AREFATFSBENEER. B A, FIRERSHBEMSENZAERRE. BHEXEAH, FBERR

KB E SR Z A,
WA RERRKEE E TR RiBER (ESHEBE) SUSRHETNH. ASHBEERIEAR. HREIAR

BRE, RTAREEIH.

At A UBANAS, AIRTARETERE L —REFRE.

EAMNRRY, ERTER. TRFEABNEIRERRIIANE LK,
RSN RYF, BRATAH. TRFBERBRKRIRT, dIN—EK,
EAREH, FAIBRKER, FEMKERE PIOANET, MAABAE TR, RERRKERREZRA.

45



BUE, WBKE, HEST

n R EMERRBERER L,

gt m FABAIERTE, BFERML 5 N

s RPHBEESSAER. m EZT

= IR RARAERTRAN H(ER 4515 BRI FTAREAEEL.

s, KRKE. EEa [ m#s=X BE (°C), RoEThE (R) EREE (948)
IRIERE

FHEESE, W15 EERMIEEEM 140-160 360 25-35

BIFESE, PEARL A1 AR EERMEEEM 150-170 600 20-25

T B EEIMIEAEE M 200-220 360 25-35

EAERIRIRIERSNE M1 A0  EEmED 180-200 600 25-30

qitENstL, 45 ™ 3 8-10

AR

EFRM. 2RRMA

» RPEEBES CAHIER.

et n VIEBER. ASEY. ZARBECIA— 3.
m EEREE AR, n AV EEREES L,
EFRs [543 ngA=x BE (°C) fEThE (F) - ZHARE (948
ERES Ehe 220-230 - 10-15
ERES e = - 600 3
220-230 - 13-18
EARESE L4 220-230 10-15
EOHEE L1 = - 600 2
220-230 - 13-18
Eh g 220-230 8-13
L s 210-220 13-18
IER RSB A L1 200-220 25-30
EAMEEHRIBME, Cakk WErELE 170-180 13-18
YERIK L1 210-230 10-20
BN, MEEEBR L 200-220 15-20
KRE L 210-220 180 20-30
FEH, #1400 A% ** ey 220-230 600 12-17

* TREMGERT 5 i, ARBRMMERES L

RV S BRI AR I
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s

RURR A B AEFNTIRE A EEER U TEeERR #R#E EN 60705, |IEC 60705 g DIN 44547 %1 EN 60350 (2009)
ok fER
Eid WiEhERE (B8R, ot
TR (BArAss)
AI%E 180 L, 5438% + 90 L, 10-15 94& ’Zﬁ%ﬁé 22 [EXAY Pyrex BEMERIEE £, #4913 H5881%, EVHMER
VIR 7R
565 EINERE (BAKTE), B
TR (Bi&iaE)
hE 600 FL, 10-13 704E + 180 BL, 25-30 & H#ER~T 24 x 19 [EKAY Pyrex B EMTEEESE L,
TBAREAS 600 F, 9-10 48 W EIE 22 [EKAY Pyrex BEMAEREIEE L,
B 600 FL, 18-23 4348 HSEL1R 28 [EKHY Pyrex BEMIEEELE L,
BHARHER
565 WKIhERE (BfAR) , AN BE (°C) Rt
ZHREE (BRaaseE)
BEHE 600 FL, 25-30 4¢& 210-220 HSEI1R 22 [EHHY Pyrex B EMTEEERE F,
B 180 B, 15-20 4)8& 180-200 YSBI1R 22 [EHKAY Pyrex BEMTEIEELE F,
2y 360 L, 35-40 4 4& 200-220 LB Z AR 25 RS,
ped e 5 RPEEEA LAIER.
4 it §4 38 I A BE (°C) BUEERE (988)
HoKiBLRERE B E#E, HiE26 A, BrEsR 160-180 30-40
ERXFERM BB, B 20 A%, B 190-210 50-60
1)
HeE B mEAx TRIERRTE R (968)
e X du B ™ 3 4-5
HAER, x9 =22 ™ 3 30-35
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	Microwave
	微波
	HB84H501HK

	÷目錄[zh-hk] 說明手冊
	: 重要安全資訊
	請仔細閱讀本說明書中的指示， 以能安全及正 確地操作電器。請妥善保管說明手冊，以便未 來使用或交給下一位擁有人。
	此電器為廚房應用而設。請遵照特定的安裝說 明。
	打開包裝後，請檢查電器有否損壞。如電器在 運送過程中損壞，切勿安裝。
	只有持牌的專業人士才可以不經插頭連接電 器。保養不包括因不當連接而造成的損壞。
	本電器只限家用。同時只限用作預備食物及飲 料。使用時請務必留意電器的操作狀況。只供 室內使用。
	凡（一）8歲以上兒童；（二）身體、感官或 心智能力欠佳者；或（三）缺乏使用經驗與知 識者，在使用本電器時，須由負責其安全並明 白相關風險之人士從旁監督或指導，以安全地 使用...
	切勿讓兒童把玩電器，或在此電器附近玩耍。 切勿讓8歲以下兒童清潔此電器或進行一般修 護工作，而8歲或以上兒童則必須有旁人監督 方可進行以上工作。
	切勿讓8歲以下兒童走近此電器及其電線。
	確定爐腔中的配件放置正確。請參閱說明手冊 中的「配件說明」。
	火災風險！
	■ 存放在爐腔中的可燃物可能會造成火災。切 勿在爐腔中存放可燃物。如果爐腔冒煙，切 勿開啟電器的爐門。請關閉電器並拔下插頭， 或關閉保險絲盒內的斷路器。
	火災風險！
	■ 在預定用途範圍之外使用本電器，十分危險， 可能會損壞電器。 禁止以下用途：烘乾食物或衣服、暖腳拖鞋、 填充枕頭、海棉、潮濕衣物或類似物品。 例如，即使已結束加熱數小時，...

	火災風險！
	■ 食物可能會起火。切勿將食物連同保溫包裝 一起加熱。 加熱存放於塑膠、紙類或其他易燃材質容器 的食物時，請勿離開。 切勿選擇過高的微波功率或過長的時間設 定。請遵從本使用說...

	火災風險！
	■ 食用油可能會起火。切勿使用微波爐單獨加 熱食用油。


	爆炸風險！
	密封容器內的液體或其他食物可能會爆炸。切 勿加熱密封容器內的液體或其他食物。

	嚴重危害健康的風險！
	■ 不當清潔或會損害電器表面。微波能量可能 會外洩。定期清潔電器，並立即清除食物殘 渣。經常保持爐腔、爐門密封條、爐門及門 擋清潔；同時請參閱「護理與清潔」章節。
	嚴重危害健康的風險！
	■ 若爐腔門或爐門密封條受損，微波能量可能 就會外洩。如果爐腔門或爐門密封條受損，切 勿使用電器。請聯絡客戶服務中心。

	嚴重危害健康的風險！
	■ 電器若無外殼保護，微波能量將會外洩。切 勿移除外殼。若需維護或維修，請聯絡售後 服務中心。


	觸電風險！
	■ 不當維修會構成危險。只能由受過訓練的客 戶服務技術人員維修或更換受損的電源線。 如果電器出現問題，請拔掉電器的主電源，或 關閉保險絲盒內的斷路器。請聯絡客戶服務 中心。
	觸電與重傷風險！
	■ 電器的電線絕緣部分，可能會因接觸電器高 溫部分而融化。切勿讓電線接觸電器的高溫 部分。

	觸電風險！
	■ 切勿使用任何高壓或 蒸汽清潔器，以免觸電。

	觸電風險！
	■ 滲入的濕氣可能導致觸電。切勿將電器置於 極度高溫或潮濕的環境中。只供室內使用。

	觸電風險！
	■ 損壞的電器可能導致觸電。切勿開動已損壞 的電器。請從插座拔掉電器插頭，或關閉保 險絲盒內的斷路器。請聯絡客戶服務中心。

	觸電風險！
	■ 微波爐是高電壓電器。切勿移除外殼。


	灼傷風險！
	■ 電器使用時會變得非常灼熱。切勿觸碰爐腔 內壁或加熱元件。請務必讓電器冷卻。兒童 應保持安全距離。
	嚴重燙傷風險！
	■ 配件和耐熱器皿的溫度極高。戴上隔熱手套 後，才可從爐腔取出配件或器皿。

	灼傷風險！
	■ 在高溫的烹煮空間內，氣化酒精或會起火。切 勿製作含大量高酒精濃度飲料成份的食物。 只可使用少量含高酒精成份的飲料。請小心 開啟爐門。

	灼傷風險！
	■ 加熱期間（甚至在加熱後），需削皮或帶皮 的食物可能會爆裂或爆開。切勿烹煮帶殼蛋 或翻熱烚蛋。切勿烹煮貝類或甲殼類食物。請 務必在烘烤或烹煮水煮蛋時戳破蛋黃。需削 皮或是...

	灼傷風險！
	■ 嬰兒食品中的熱度分佈並不均勻。切勿使用 密封容器加熱嬰兒食品。請務必取下蓋子或 奶嘴。攪拌或搖晃已加熱的食品。檢查食物 溫度後，才將食物交給孩童。

	灼傷風險！
	■ 食物加熱後會散發熱氣。器皿可能變熱。戴 上隔熱手套後，方可從爐腔取出配件或器皿。

	灼傷風險！
	■ 真空包裝袋可能會在加熱過程中爆裂。請務 必遵守包裝上的指示。戴上隔熱手套後，方 可從爐腔取出菜餚。


	燙傷風險！
	■ 開啟電器爐門時，熱氣可能會一下子竄出。請 小心開啟爐門。兒童應保持安全距離。
	燙傷風險！
	■ 在高溫爐腔內的水分可能會轉化成高溫水 蒸 汽。切勿將水倒入高溫的爐腔中。

	燙傷風險！
	■ 液體加熱時，可能會發生延遲沸點的狀況。即 液體雖然已達到沸騰的溫度，但表面仍未出 現一般會出現的蒸汽氣泡。此時，即使容器 稍微振動，都可能令滾燙的液體突然沸騰和 飛濺。...


	受傷風險！
	■ 爐門玻璃上的刮痕可能會變成裂痕。切勿使 用玻璃刮刀、強效或腐蝕性的清潔用品或清 潔劑。
	受傷風險！
	■ 不適合的器皿可能會出現龜裂。陶瓷器皿在 手柄或蓋子上可能有些小孔洞。這些孔洞隱 藏了洞下的空隙。濕氣如果穿透這些空隙，可 能會令器皿龜裂。只可使用適合微波的器皿。

	損壞原因
	注意！
	■ 產生火花
	■ 在高溫爐腔中的水。
	■ 濕潤的食品
	■ 請開啟爐門以進行散熱。
	■ 非常骯髒的密封條
	■ 切勿開動空置的微波爐
	■ 將物品立於或放置在爐門上
	■ 搬運電器
	■ 微波烹調爆谷



	安裝和連線
	您的全新家電
	控制面板
	按鈕和顯示屏
	功能旋鈕


	備註
	溫度旋鈕
	備註

	散熱風扇
	注意！


	備註
	配件
	首次使用前
	設定時鐘
	1. 按下 @ 或 A 按鈕。
	預設值 @：12:00
	2. 使用 @ 或 A 按鈕設定時鐘。
	3. 按下 0 按鈕。

	備註


	加熱爐具
	1. 使用功能旋鈕設定 3 熱風。
	2. 使用溫度旋鈕將溫度設定在180 °C。
	3. 按下 † 按鈕。

	清潔配件

	設定爐具
	設定加熱方式和溫度
	1. 使用功能旋鈕設定所要的加熱種類。
	2. 使用溫度旋鈕設定溫度或燒烤設定。
	3. 按下 † 按鈕。
	操作中打開爐門
	暫停操作
	關閉爐具
	變更設定


	快速加熱
	1. 設定加熱方式和溫度
	2. 按下 h 按鈕。
	3. 按下 † 按鈕。
	快速加熱程序完成
	取消快速加熱

	自動安全關閉

	微波烹調
	備註
	關於器皿的說明
	適用的器皿
	不適用的器皿
	注意！

	器皿測試
	1. 以最強的功率加熱空器皿½分鐘到1分鐘。
	2. 期間不時檢查溫度。


	微波功率設定


	備註
	微波設定
	1. 設定功能旋鈕至 ß。
	2. 按下按鈕設定所需的微波功率。
	3. 使用 @ 或 A 按鈕設定烹調時間。
	4. 按下 † 按鈕。
	烹調時間結束後
	操作中打開爐門
	變更烹調時間
	變更微波功率設定
	取消操作


	備註
	MicroCombi操作
	微波混合操作設定
	1. 使用功能旋鈕設定加熱類型，然後使用溫度旋鈕設定溫度。
	2. 按下按鈕設定所需的微波功率。
	3. 使用 @ 或 A 按鈕設定烹調時間。
	4. 按下 † 按鈕。
	烹調時間結束後
	烹調中打開爐門
	暫停操作
	變更烹調時間
	變更微波功率設定
	取消操作


	自動程序
	設定程序
	1. 設定功能旋鈕至自動程序 X。
	第一個程序編號隨即顯示在顯示屏上。
	2. 使用 @ 或 A 按鈕選擇程序編號。
	3. 按下 h 按鈕。建議重量0.50 kg隨即顯示在顯示屏上。
	4. 使用 @ 或 A 按鈕設定重量。
	5. 按下 † 按鈕。程序隨即啟動。您可以查看剩餘的烹調時間，並 且會顯示N 和 x 符號。

	程序結束
	變更程序
	取消程序
	變更烹調時間和結束時間


	解凍程序


	備註
	烹調程序

	備註
	備註
	備註

	備註
	混合烹調程序

	備註
	設定時間 - 設定選項
	設定計時器
	1. 按一下 0 按鈕。
	2. 使用 @ 或 A 按鈕變更計時器時間。
	@ 按鈕預設值為10分鐘。
	計時器時間結束時
	變更計時器時間
	取消計時器時間
	檢查時間設定


	設定烹調時間
	1. 使用功能旋鈕設定所要的加熱種類。
	2. 使用溫度旋鈕設定溫度或燒烤設定。
	3. 按兩下 0 按鈕。
	顯示屏上顯示20:00。顯示屏上會亮起時間符號，然後箭號 N 會 出現在 x 旁。
	4. 使用 @ 或 A 按鈕設定烹調時間。
	5. 按下 † 按鈕。

	烹調時間結束後
	取消烹調時間
	檢查時間設定

	設定時鐘
	1. 按下 @ 或 A 按鈕。
	預設值 @：12:00
	2. 使用 @ 或 A 按鈕設定時鐘。
	3. 按下 0 按鈕。時間已設定完成。

	變更時鐘

	1. 按兩下 0 按鈕。
	2. 使用 @ 或A 按鈕變更時鐘。
	隱藏時鐘



	兒童安全鎖
	開啟兒童安全鎖
	關閉兒童安全鎖
	附加自動程序的兒童安全鎖

	變更基本設定
	基本設定
	1. 按住 0 按鈕數秒。
	2. 使用 @ 或A 按鈕變更基本設定。
	3. 按下 0 按鈕以確認。
	4. 完成時，按住 0 按鈕數秒。



	護理與清潔
	: 觸電風險！
	: 灼傷風險！
	: 嚴重危害健康的風險！


	備註
	清潔劑
	故障一覽表
	: 觸電風險！
	故障一覽表

	售後服務
	產品編號及生產編號
	技術規格

	食材內的丙烯醯胺
	能源及環保提示
	節能
	符合環保規定的廢棄處理

	建議的烹調時間


	備註
	使用微波解凍、加熱及烹調
	解凍


	備註
	解凍、加熱或烹調冷凍食物

	備註
	加熱食物
	: 燙傷風險！
	注意！


	備註
	烹調食物

	備註
	微波烹調爆谷

	備註
	: 燙傷風險！
	微波提示
	糕點和酥皮點心
	關於表格



	備註
	焗模
	備註

	烘焙提示
	烘烤和燒烤
	關於表格
	耐熱器皿
	烘烤提示



	備註
	燒烤提示

	備註
	牛肉

	備註
	小牛肉
	備註

	豬肉

	備註
	羊肉
	備註

	其他

	備註
	禽類

	備註
	魚類

	備註
	烘烤和燒烤提示
	烘焙、焗烤、沾醬多士


	備註
	便利食品、冷凍食品

	備註
	測試菜餚
	微波解凍
	微波烹調
	結合微波烹調
	備註

	燒烤
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	Ú Table of contents[en] Instruction manual
	: Important safety information
	Read these instructions carefully. Only then will you be able to operate your appliance safely and correctly. Retain the instruction manual for future use or for subsequent owners.
	This appliance is only intended to be fully fitted in a kitchen. Observe the special installation instructions.
	Check the appliance for damage after unpacking it. Do not connect the appliance if it has been damaged in transport.
	Only a licensed professional may connect appliances without plugs. Damage caused by incorrect connection is not covered under warranty.
	This appliance is intended for domestic use only. The appliance must only be used for the preparation of food and drink. The appliance must be supervised during operation. Only use this appliance indoors.
	This appliance may be used by children over the age of 8 years old and by persons with reduced physical, sensory or mental capabilities or by persons with a lack of experience or knowledge if they are supervised or are instructed by a person responsi...
	Children must not play with, on, or around the appliance. Children must not clean the appliance or carry out general maintenance unless they are at least 8 years old and are being supervised.
	Keep children below the age of 8 years old at a safe distance from the appliance and power cable.
	Always insert the accessories into the cooking compartment correctly. See "Description of accessories in the instruction manual.
	Risk of fire!
	■ Combustible items stored in the cooking compartment may catch fire. Never store combustible items in the cooking compartment. Never open the appliance door if there is smoke inside. Switch off the appliance and unplug it from the mains or switch ...
	Risk of fire!
	■ Using the appliance for anything other than its intended purpose is dangerous and may cause damage. The following is not permitted: drying out food or clothing, heating slippers, grain or cereal pillows, sponges, damp cleaning cloths or similar. ...

	Risk of fire!
	■ Food may catch fire. Never heat food in heat-retaining packages. Do not leave food heating unattended in containers made of plastic, paper or other combustible materials. Do not select a microwave power or time setting that is higher than necessa...

	Risk of fire!
	■ Cooking oil may catch fire. Never use the microwave to heat cooking oil on its own.


	Risk of explosion!
	Liquids and other food may explode when in containers that have been tightly sealed. Never heat liquids or other food in containers that have been tightly sealed.

	Risk of serious damage to health!
	■ The surface of the appliance may become damaged if it is not cleaned properly. Microwave energy may escape. Clean the appliance on a regular basis, and remove any food residue immediately. Always keep the cooking compartment, door seal, door and ...
	Risk of serious damage to health!
	■ Microwave energy may escape if the cooking compartment door or the door seal is damaged. Never use the appliance if the cooking compartment door or the door seal is damaged. Contact the after-sales service.

	Risk of serious damage to health!
	■ Microwave energy will escape from appliances that do not have any casing. Never remove the casing. For any maintenance or repair work, contact the after-sales service.


	Risk of electric shock!
	■ Incorrect repairs are dangerous. Repairs may only be carried out and damaged power cables replaced by one of our trained after-sales technicians. If the appliance is defective, unplug the appliance from the mains or switch off the circuit breaker...
	Risk of electric shock and serious injury!
	■ The cable insulation on electrical appliances may melt when touching hot parts of the appliance. Never bring electrical appliance cables into contact with hot parts of the appliance.

	Risk of electric shock!
	■ Do not use any high-pressure cleaners or steam cleaners, which can result in an electric shock.

	Risk of electric shock!
	■ Penetrating moisture may cause electric shock. Never subject the appliance to intense heat or humidity. Only use this appliance indoors.

	Risk of electric shock!
	■ A defective appliance may cause electric shock. Never switch on a defective appliance. Unplug the appliance from the mains or switch off the circuit breaker in the fuse box. Contact the after-sales service.

	Risk of electric shock!
	■ The appliance is a high-voltage appliance. Never remove the casing.


	Risk of burns!
	■ The appliance becomes very hot. Never touch the interior surfaces of the cooking compartment or the heating elements. Always allow the appliance to cool down. Keep children at a safe distance.
	Risk of serious burns!
	■ Accessories and ovenware become very hot. Always use oven gloves to remove accessories or ovenware from the cooking compartment.

	Risk of burns!
	■ Alcoholic vapours may catch fire in the hot cooking compartment. Never prepare food containing large quantities of drinks with a high alcohol content. Only use small quantities of drinks with a high alcohol content. Open the appliance door with care

	Risk of burns!
	■ Foods with peel or skin may burst or explode during, or even after, heating. Never cook eggs in their shells or reheat hard-boiled eggs. Never cook shellfish or crustaceans. Always prick the yolk when baking or poaching eggs. The skin of foods th...

	Risk of burns!
	■ Heat is not distributed evenly through baby food. Never heat baby food in closed containers. Always remove the lid or teat. Stir or shake well after the food has been heated. Check the temperature of the food before it is given to the child.

	Risk of burns!
	■ Heated food gives off heat. The ovenware may become hot. Always use oven gloves to remove ovenware or accessories from the cooking compartment.

	Risk of burns!
	■ Airtight packaging may burst when food is heated. Always observe the instructions on the packaging. Always use oven gloves to remove dishes from the cooking compartment.


	Risk of scalding!
	■ When you open the appliance door, hot steam may escape. Open the appliance door with care. Keep children at a safe distance.
	Risk of scalding!
	■ Water in a hot cooking compartment may create hot steam. Never pour water into the hot cooking compartment.

	Risk of scalding!
	■ There is a possibility of delayed boiling when a liquid is heated. This means that the liquid reaches boiling temperature without the usual steam bubbles rising to the surface. Even if the container only vibrates a little, the hot liquid may sudd...


	Risk of injury!
	■ Scratched glass in the appliance door may develop into a crack. Do not use a glass scraper, sharp or abrasive cleaning aids or detergents.
	Risk of injury!
	■ Unsuitable ovenware may crack. Porcelain or ceramic ovenware can have small perforations in the handles or lids. These perforations conceal a cavity below. Any moisture that penetrates this cavity could cause the ovenware to crack. Only use micro...

	Causes of damage
	Caution!
	■ Creation of sparks
	■ Water in the hot cooking compartment
	■ Moist food
	■ Cooling with the appliance door open
	■ Heavily soiled seal
	■ Operating the microwave without food
	■ Using the appliance door for standing on or placing objects on
	■ Transporting the appliance
	■ Microwave popcorn



	Installation and connection
	Your new appliance
	The control panel
	Buttons and display
	Function selector
	Notes

	Temperature selector
	Note

	Cooling fan
	Caution!
	Notes

	Accessories

	Before using the appliance for the first time
	Setting the clock
	1. Press the @ or A button.
	Default value @: 12:00
	2. Use the @ or A button to set the clock.
	3. Press the0 button.

	Note


	Heating up the oven
	1. Use the function selector to set 3 Hot air.
	2. Use the temperature selector to set the temperature to 180 °C.
	3. Press the † button.

	Cleaning the accessories

	Setting the oven
	Setting the type of heating and temperature
	1. Use the function selector to set the type of heating.
	2. Use the temperature selector to set the temperature or grill setting.
	3. Press the † button.
	Opening the oven door during operation
	Pausing operation
	Switching off the oven
	Changing the settings


	Rapid heating
	1. Setting the type of heating and temperature.
	2. Press the h button.
	3. Press the † button.
	The rapid heating process is complete
	Cancelling rapid heating

	Automatic safety switch-off

	The microwave
	Note
	Notes regarding ovenware
	Suitable ovenware
	Unsuitable ovenware
	Caution!

	Ovenware test
	1. Heat the empty ovenware at maximum power for ½ to 1 minute.
	2. Check the temperature occasionally during that time.


	Microwave power settings
	Notes

	Setting the microwave
	1. Set the function selector to ß.
	2. Press the button for the microwave power setting you require.
	3. Use the @ or A button to set the cooking time.
	4. Press the † button.
	The cooking time has elapsed
	Opening the oven door during operation
	Changing the cooking time
	Changing the microwave power setting
	Cancelling operation
	Notes


	MicroCombi operation
	Setting Microwave Combi operation
	1. Set the type of heating using the function selector, and the temperature using the temperature selector.
	2. Press the button for the microwave power setting you require.
	3. Use the @ or A button to set the cooking time.
	4. Press the † button.
	The cooking time has elapsed
	Opening the oven door during cooking
	Pausing operation
	Changing the cooking time
	Changing the microwave power setting
	Cancelling operation


	Automatic programmes
	Setting a programme
	1. Set the function selector to automatic programmesX.
	The first programme number appears in the display.
	2. Use the @ or A button to select the programme number.
	3. Press the h button. The weight suggestion 0.50 kg appears in the display.
	4. Use the @ orA button to set the weight.
	5. Press the † button. The programme starts. You can see the cooking time counting down and the N and x symbols appear.

	Programme has ended
	Changing the programme
	Cancelling the programme
	Changing the cooking time and end time


	Defrosting programmes
	Notes

	Cooking programmes
	Notes
	Note
	Note

	Notes

	Combi cooking programmes
	Notes


	Setting the time-setting options
	Setting the timer
	1. Press the 0 button once.
	2. Use the @ or A button to set the timer duration.
	Default value for @ button = 10 minutes
	The timer duration has elapsed
	Changing the timer duration
	Cancelling the timer duration
	Checking the time settings


	Setting the cooking time
	1. Use the function selector to set the type of heating.
	2. Use the temperature selector to set the temperature or grill setting.
	3. Press the 0 button twice.
	20:00 is shown in the display. The time symbols light up and the arrowN is next to x.
	4. Use the @ or A button to set the cooking time.
	5. Press the † button.

	The cooking time has elapsed
	Cancelling the cooking time
	Checking the time settings

	Setting the clock
	1. Press the @ or A button.
	Default value @: 12:00
	2. Use the @ or A button to set the clock.
	3. Press the 0 button. The time is set.

	Changing the clock

	1. Press the 0 button twice.
	2. Use the @ or A button to change the clock.
	Hiding the clock
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