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Precautions

Precautions to avoid possible exposure to excessive microwave energy.

You cannot operate your oven with the door open due to the safety interlocks
built into the door mechanism. These safety interlocks automatically switch off
any cooking activity when the door is opened; which in the operation of
microwave function could result in harmful exposure to microwave energy.
It is important not to tamper with the safety interlocks.

When heating liquids, e.g. soups, sauces and beverages in your microwave
oven, delayed eruptive boiling can occur without evidence of bubbling. This
could result in a sudden boil over of the hot liquid. To prevent this possibility
the following steps should be taken:
1 Avoid using straight sided containers with narrow necks.

Do not place any object between the oven front face and the door or allow
food or cleaner residue to accumulate on sealing surfaces.

2 Do not overheat.

Do not operate your oven if it is damaged. It is particularly important that the
oven door closes properly and that there is no damage to the: (1) door(bent),
(2) hinges and latches (broken or loosened), (3) door seals and sealing
surfaces.

3 Stir the liquid before placing the container in the oven and again halfway
through the heating time.
4 After heating, allow to stand in the oven for a short time, stir or shake
them(especially the contents of feeding bottles and baby food jars) again
carefully and check the temperature of them before consumption to avoid
burns (especially, contents of feeding bottles and baby food jars).
Be careful when handling the container.

Your oven should not be adjusted or repaired by anyone except qualified
service personnel.

WARNING

WARNING
Always allow food to stand after being cooked by
microwaves and check the temperature of them
before consumption. Especially contents of feeding
bottles and baby food jars.

Please ensure cooking times are correctly set as
over cooking may result in the FOOD catching fire
and subsequent damage to your oven.
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Contents
How the Microwave Function Works
Microwaves are a form of energy similar to radio and television waves and
ordinary daylight. Normally, microwaves spread outwards as they travel
through the atmosphere and disappear without effect. Microwave ovens,
however, have a magnetron which is designed to make use of the energy in
microwaves. Electricity, supplied to the magnetron tube, is used to created
microwave energy.
These microwaves enter the cooking area through openings inside the oven.
A turntable or tray is located at the bottom of the oven. Microwaves cannot
pass through metal walls of the oven, but they can penetrate such materials
as glass, porcelain and paper, the materials out of which microwave-safe
cooking dishes are constructed.
Microwaves do not heat cookware, though cooking vessels will eventually
get hot from the heat generated by the food.

A very safe appliance
Your microwave oven is one of the safest of all home
appliances. When the door is opened, the oven
automatically stops producing microwaves. Microwave
energy is converted completely to heat when it enters
food, leaving no “left over” energy to harm you when
you eat your food.
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Unpacking &
Installing

By following the basic steps on these two pages you will be able to quickly check that your oven is operating
correctly. Please pay particular attention to the guidance on where to install your oven. When unpacking your
oven make sure you remove all accessories and packing. Check to make sure that your oven has not been
damaged during delivery.

Unpack your oven and place it on a flat level surface.

GRILL RACK
(HIGH RACK)

Place the oven in the level location of your choice with
more than 85cm height but make sure there is at least
20cm of space on the top and 10cm at the rear for proper
ventilation. The front of the oven should be at least 8cm from the
edge of the surface to prevent tipping.
An exhaust outlet is located on top or side of the oven. Blocking the
outlet can damage the oven.

CONVECTION RACK
(LOW RACK)

ROTISSERIE
BAR

GLASS TRAY
ROTATING RING

* THIS OVEN SHOULD NOT BE USED FOR COMMERCIAL
CATERING PURPOSES

HANDLE
METAL TRAY
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Plug your oven into a
standard household
socket. Make sure your oven is
the only appliance connected to
the socket. If your oven does not
operate properly, unplug it from
the electrical socket and then
plug it back in.

Open your oven door
by pressing the
DOOR OPEN BUTTON. Place the
ROTATING RING inside the oven
and place the GLASS TRAY on
top.

Press the STOP
button, and press the
START button
one time to set
30 seconds of
cooking time.
You will hear a
BEEP each time you press the
button. Your oven will start before
you have finished the sixth press;
don’t worry this is normal.

The DISPLAY will
count down from 30
seconds. When it reaches 0 it
will sound BEEPS. Open the oven
door and test the temperature of
the water. If your oven is
operating the water should be
warm. Be careful when removing
the container it may be hot.

YOUR OVEN IS NOW INSTALLED
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Fill a microwave
safe container with
300 ml (1/2 pint) of water.
Place on the GLASS TRAY and
close the oven door. If you have
any doubts about what type of
container to use please refer to
page 53.

The contents of feeding bottles and baby food jars
shall be stirred or shaken and the temperature
checked before consumption, in order to avoid burns.
HOW TO USE THE ACCESSORY
Normal

Abnormal

Do not operate the
appliance as shown figure.
As misuse will lead to
sparking and damage the
appliance.

Setting the
Clock

You can set either12 hour clock or 24 hour clock.
In the following example I will show you how to set the time for 14:35 when using the 24 clock.
Make sure that you have removed all packaging from your oven.

Press STOP/CLEAR.

When your oven is plugged in for the
first time or when power resumes after a
power cut, a ‘ : ’ will be shown in the
display; you will have to reset the clock.
If the clock (or display) shows any
strange looking symbols, unplug your
oven from the electrical socket and plug
it back in and reset the clock.

Press and hold Timer/Clock until “12 H” appears on the display.
Press Timer/Clock again for 24 hour clock setting.
(If you want to change different option after setting clock, you have to
unplug and plug it back in.)

Turn TIME/WEIGHT dial until display shows “14:00”.
(PRESS CLOCK KEY)
Press Timer/Clock.

Turn TIME/WEIGHT dial until display shows “14:35”.
Press START/Q-START.
The clock starts counting.
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Child
Lock
Press STOP/CLEAR.

Your oven has a safety feature that
prevents accidental running of the oven.
Once the child lock is set, you will be
unable to use any functions and no
cooking can take place.
However your child can still open the
oven door.

Press and hold STOP/CLEAR until “CHILD LOCKED” appears on the
display and BEEP sounds.
The CHILD LOCK is now set.

To cancel CHILD LOCK press and hold STOP/CLEAR until “CHILD
LOCKED” disappears.
You will hear BEEP when it’s released.
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Micro Power
Cooking

In the following example I will show you how to cook some food on 80 % power for 5 minutes and 30 seconds.

Make sure that you have correctly installed your oven as described
earlier in this book.
Press STOP/CLEAR.

Your oven has five microwave Power settings. Press Micro twice.
It will show 720 W.
Power Output
%
POWER

HIGH MAX

100 %

900 W

MEDIUM HIGH

80 %

720 W

MEDIUM

60 %

540 W

DEFROST
MEDIUM LOW

40 %

LOW

20 %

360 W(

)

Turn TIME/WEIGHT dial until display shows “5:30”.

180 W

Don't Use

METAL TRAY

ROTISSERIE

Press START/Q-START.
When cooking you can increase or decrease cooking time by turning
TIME/WEIGHT dial.

GRILL RACK CONVECTION RACK
(HIGH RACK)
(LOW RACK)
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Micro Power
Level

Your microwave oven is equipped with 5 power levels to give you maximum flexibility and control over cooking.
The table below shows the examples of food and their recommended cooking power levels for use with this
microwave oven.

POWER LEVEL

USE

POWER LEVEL (%)

POWER OUTPUT

HIGH

*
*
*
*

Boil Water
Brown minced beef
Cook poultry pieces, fish, vegetables
Cook tender cuts of meat

100 %

900 W

MEDIUM HIGH

*
*
*
*

Reheating(Liquid)
Roast meat and poultry
Cook mushrooms and shellfish
Cook foods containing cheese and eggs

80 %

720 W

MEDIUM

*
*
*
*

Reheating(Mashed potato, Plated meal, Ready meal)
Prepare eggs
Cook custard
Prepare rice, soup

60 %

540 W

DEFROST/
MEDIUM LOW

* All thawing
* Melt butter and chocolate
* Cook less tender cuts of meat

40 %

LOW

* Soften butter & cheese
* Soften ice cream
* Raise yeast dough

20 %

9

360 W(

180 W

)

Quick
Start

In the following example I will show you how to set 2 minutes of cooking on 900 W power.

Press STOP/CLEAR.

The QUICK START feature allows you to
set 30 seconds intervals of HIGH power
cooking with a touch of the
START/Q-START button.

Press START/Q-START four times to select 2 minutes on 900W power.
Your oven will start before you have finished the fourth press.

Don't Use
During QUICK START cooking, you can extend the cooking time up to
99 minutes 59 seconds by turning the TIME/WEIGHT dial.
METAL TRAY

ROTISSERIE

GRILL RACK CONVECTION RACK
(HIGH RACK)
(LOW RACK)
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In the following example I will show you how to use the grill to cook some food for 12 minutes and 30 seconds.

Press STOP/CLEAR.

This model is fitted with a QUARTZ
GRILL, so preheating is not needed.

Press Grill.
The following indication is displayed: “

“

This feature will allow you to brown and
crisp food quickly.
The metal tray is placed between a glass
tray and a grill rack at the grill mode.

Turn TIME/WEIGHT dial until display shows “12:30”.

The grill rack(high rack) must be used
during grill cooking.

Press START/Q-START.
When cooking you can increase or decrease cooking time by turning
TIME/WEIGHT dial.
Be careful when removing your food because the container will be hot!
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Grill
Cooking

Convection
Preheat

In the following example I will show you how to preheat the oven at a temperature of 230°C.

Press STOP/CLEAR.

The convection oven has a temperature
range of 40°C and 100°C~250°C
(180°C is automatically available when
convection mode is selected).
The oven has a ferment function at the
oven temperature of 40°C. You may wait
until the oven is cool because you cannot
use a ferment function if the oven
temperature is over 40°C.

Press Conv.
The following indication is displayed: “

“

Turn MENU/TEMP dial until display shows “230°C”.

When you use this function if the oven
temperature is over 70°C Error code
“E-05” displays.
Your oven will take a few minutes to reach
the selected temperature.
Once it has reached correct temperature,
your oven will BEEP to let you know that it
has reached the correct temperature.

Press START/Q-START.
Preheating will be started with displaying “PREHEAT”.

Then place your food in your oven: then
tell your oven to start cooking.
12

In the following example I will show you how to preheat the oven first, then cook some food at a temperature of
230°C for 50 minutes.

Press STOP/CLEAR.

Press Conv.
The following indication is displayed: “

“

If you do not set a temperature your
oven will automatically select 180°C, the
cooking temperature can be changed by
turning DIAL.
Turn MENU/TEMP dial until display shows “230°C”.
The convection rack(low rack) must be
used during convection cooking.

Turn TIME/WEIGHT dial until display shows “50:00”.

Press START/Q-START.
When cooking you can increase or decrease cooking time by turning
TIME/WEIGHT dial.
Be careful when removing your food because the container will be hot!
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Convection
Cooking

Convection Combination
Cooking

In the following example I will show you how to programme your oven with micro power
60% and at a convection temperature 200°C for a cooking time of 25 minutes.

Press STOP/CLEAR.

Press Combi button once until display shows “540W”.
The following indications are displayed: “
“, “
“.
You can set three kinds of micro power
level(20%, 40% and 60%) in combi
mode.
Microwave Power
(%)

(Watts)

60

540

40

360

20

180

Turn MENU/TEMP dial until display shows “200°C”.

Turn TIME/WEIGHT dial until display shows “25:00”.

Press START/Q-START.
When cooking you can increase or decrease cooking time by turning
TIME/WEIGHT dial.
Be careful when removing your food because the container will be hot!
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In the following example I will show you how to programme your oven with micro power 20 % and grill
for a cooking time of 25 minutes.

Grill Combination
Cooking

Press STOP/CLEAR.

Your oven has a combination cooking
feature which allows you to cook food
with heater and microwave at the same
time or alternately. This generally means
it takes less time to cook your food.
You can set three kinds of micro power
level(20%, 40% and 60%) in combi
mode.

Press Combi button six times until display shows “180W”.
The following indications are displayed: “
“, “
“.

Turn TIME/WEIGHT dial until display shows “25:00”.

Microwave Power
(%)

(Watts)

60

540

40

360

20

180

Press START/Q-START.
When cooking you can increase or decrease cooking time by turning
TIME/WEIGHT dial.
Be careful when removing your food because the container will be hot!
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Auto
Cook

In the following example I will show you how to cook 0.3 kg rice with saffron.

Press STOP/CLEAR.

Press Auto Cook.
Auto Cook allows you to cook most of
your favorite sweet food easily by
selecting the food type and entering the
weight of the food.
Turn MENU/TEMP dial until display shows “2” (RICE WITH SAFFRON).

Turn TIME/WEIGHT dial until display shows “0.3kg”.

Press START/Q-START.

When cooking you can increase or decrease cooking time by turning
TIME/WEIGHT dial.
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Function
Auto
Cook

Category
1

Kabsa
Chicken

Weight Limit

Utensil

Food Temp.

1

Microwave-safe
bowl
(deep glass pot)

Room

Instructions
Ingredients
1 chicken, cut into 6 to 8 pieces
1 1/2 cups rice
1 chopped onion
2 chopped tomatoes
1 tablespoon tomato paste
1 tablespoon butter
1 teaspoon ground spices from each of :
(black pepper, cumin, cardamom)
2 tablespoons salt
350ml boiling water
1. Wash chicken and then cut into 6 to 8 pieces.
2. Put chicken pieces, washed rice, butter, onion, tomatoes, tomato
paste, salt, spices and boiling water into a deep and large bowl.
3. Cover with lid. Place food in the bowl.
4. Choose the menu, press start to cook.
5. After cooking, stand covered for 3-5 minutes. Serve in prepared plate.

2

Rice With
Saffron

0.1 – 0.4kg

Microwave-safe
bowl
(deep glass pot)

Room

Rice

0.1kg

0.2kg
500ml

Water

250ml

Oil(liquid)

15ml

Saffron water

15ml

Salt

0.3kg

0.4kg

750ml

1000ml

30ml

45ml

30ml

45ml

To taste

1. Wash the rice and threw away additional water. First, add the rice,
water, salt, liquid oil and saffron into a deep glass pot and mix them.
2. Do not cover to vaporize whole water. Place the pot in the oven.
3. Choose the menu and weight, press start to cook.
4. After cooking, stir and stand covered for 5-10 minutes if needed.
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Function
Auto
Cook

Category
3

Pizza

Weight Limit

Utensil

Food Temp.

1

26cm Pizza pan
on the Low rack

Room

Instructions
Ingredients
For Dough
120g all-purpose flour
1 teaspoon dry yeast
1 teaspoon salt
1 teaspoon sugar
70ml warm water
5ml olive oil, plus a little for coating
For Topping
200g grated mozzarella cheese
100g pizza sauce
50g sliced olives
50g green pepper and red pepper chopped to small pieces
1. Combine all ingredients in a large mixing bowl.
2. Knead with an electric mixer to make a smooth and elastic dough.
3. Roll dough out on the pizza pan.
4. Spread pizza sauce. Top with toppings and cheese.
5. Place the pizza pan on the low rack. Choose the menu, press start to
cook.
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Function
Auto
Cook

Category
4

Stuffed
Eggplant

Weight Limit

Utensil

Food Temp.

0.2 – 0.8kg

Heat proof dish
on the Low rack

Room

Instructions
Ingredients
400g eggplants
200ml tomato juice
1 magi cube
50ml lemon juice
15ml vegetable oil
Salt and pepper to taste
For filling
200g cooked rice
1 chopped tomato
1 teaspoon chopped dill
1 teaspoon chopped parsley
Chopped onion
1 tablespoon tomato paste
Salt and pepper to taste
1.
2.
3.
4.
5.
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Combine all ingredients of filling.
Remove the inside of the eggplants.
Fill eggplants with the filling mixture.
Place all filled eggplants on the heat proof dish on the low rack.
Choose the menu and weight, press start to cook.

Function
Auto
Cook

Category
5

Grape Leaf

Weight Limit

Utensil

Food Temp.

0.3 – 0.6kg

Heat proof dish
on the Low rack

Room

Instructions
Ingredients
Grape leaves
200ml tomato juice
1/2 magi cube
50ml lemon juice
15ml vegetable oil
1 potato cut to thick slices
Salt and pepper to taste
For filling
200g cooked rice
1 tomato cut to small pieces
5 teaspoons chopped dill
5 teaspoons chopped parsley
1 chopped onion
1 tablespoons tomato paste
Salt and pepper to taste
1. Combine all ingredients of filling.
2. Wash grape leaves well then fill each grape leaves with some of the
filling mixture and wrap it.
3. Place the potato slices in the bottom of the heat proof dish and place
all the wrapped grape leaves on it.
4. Mix the tomato juice with magi, lemon juice, oil, salt and pepper.
5. Pour tomato juice mixture on the grape leaves.
6. Place the heat proof dish on the low rack.
7. Choose the menu and weight, press start to cook.
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Function
Auto
Cook

Category
6

Grilled
Vegetables

Weight Limit

Utensil

Food Temp.

0.2 – 0.5kg

High rack
on the Metal tray

Room

Instructions
Ingredients
1 marrow cut to long slices
1 eggplant cut to long slices
1 green pepper cut to long slices
1 red pepper cut to long slices
For marinade
2 grated garlic
30ml balsamic vinegar
45ml vegetable oil
Salt and pepper to taste
For dressing
170ml yogurt
1 tablespoon mayonnaise
15ml lemon juice
Salt and pepper to taste
1. Marinate the vegetable pieces in the marinade ingredients for half
an hour.
2. Put the vegetable pieces on the high rack on the metal tray.
3. Choose the menu and weight, press start. When BEEP, turn food over
and press start to continue cooking. After cooking, remove from the
oven.
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Function
Auto
Cook

Category
7

Potato
Wedges

Weight Limit

Utensil

Food Temp.

0.2 – 0.5kg

Metal tray

Room

Instructions
Ingredients
4 potatoes
2 eggs
1 tablespoon bread crumb
1 tablespoon corn flour
1 tablespoon oats
25ml vegetable oil
Salt and white pepper to taste
1.
2.
3.
4.
5.
6.

8

Oat and
Cinnamon
Cake

1

20 X 20cm
baking dish on the
Low rack

Room

Ingredients
4 eggs
2 teaspoons vanilla
100g sugar
50ml oil
100g grind oats
2 teaspoons powdered cinnamon
2 teaspoons baking powder.
1.
2.
3.
4.
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Wash potatoes and cut into 8 pieces.
Sprinkle with salt and white pepper then dip in eggs.
In another bowl, mix corn flour with bread crumb and oats together.
Cover the potatoes with this mixture.
Spread oil on the metal tray and place all the potato pieces.
Choose the menu and weight, press start to cook.

Beat eggs, vanilla and sugar together until thick and creamy.
Add the rest of the ingredients.
Pour the batter in greased 20 X 20cm baking dish on the low rack.
Choose the menu, press start to cook.

Function
Auto
Cook

Category
9

Grilled Steak

Weight Limit

Utensil

Food Temp.

0.3 – 0.6kg

High rack
on the Metal tray

Refrigerated

Instructions
Ingredients
Steaks (200g weight / 2.5cm thickness each)
For marinade
20ml vegetable oil
4 teaspoons meat sauce
50ml lemon juice
1 grated garlic
Salt and pepper to taste
1. Marinate the steaks in the marinade ingredients for an hour in
refrigerated.
2. Place food on the high rack on the metal tray.
3. Choose the menu and weight, press start. When BEEP, turn food over
and press start to continue cooking. After cooking, remove from the
oven.
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Function

Category

Weight Limit

Utensil

Food Temp.

Auto
Cook

10 Grilled Shrimp

0.2 – 0.5kg

Roti Bar
on the High rack
on the Metal tray

Refrigerated

Instructions
Ingredients
900g cleaned shrimp (keep the tail)
4 lemons cut into 4 pieces
3 green pepper chopped small pieces
3 red pepper chopped small pieces
Salt
For marinade
2 grated garlic
30ml white vinegar
30ml soy sauce
200ml lemon juice
Salt, pepper, cumin, curry powder
50ml oil
1. Marinate shrimp in the marinade ingredients for 3 hours in
refrigerated.
2. Skewer shrimp, lemon and green / red pepper using the rotisserie
bar and sprinkle with salt. Note that the bar pass the center of
pieces.
3. Place food on the high rack. Choose the menu and weight, press
start. When BEEP, turn food over and press start to continue cooking.
After cooking, remove from the oven.
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Rotisserie
Assembly
Barbecue bars into the left plate

Screw the barbecue bar
clockwise into the left plate

CAUTION
Rotisserie is not a toy.
Keep the Rotisserie away
from the child.

Assemble the right plate

Push barbecue bars into right plate.

Assemble skewers

Install the handle on the
rotisserie.
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Insert the pointed edge of
the skewer into hole on
the left plate.

Insert the other edge
of the skewer into a
hole on the right plate.

Turn it clockwize until it’s
fixed. Repeat 4 times until
rotisserie is assembled.

Rotisserie
Cook

In the following example I will show you how to cook whole chicken using rotisserie.

Whole Chicken

Press STOP/CLEAR and Rotisserie Cook.

Turn MENU/TEMP dial until display shows “1”
(WHOLE CHICKEN).

CAUTION
Rotisserie is not a toy. Keep
the Rotisserie away from the
child.

Turn TIME/WEIGHT dial in order to set weight.
Prepare foods with the rotisserie.

Chicken

Tie chicken’s feet, wings and
body with a cotton thread
before cooking whole
chicken as show in the
picture.
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Rotisserie
Cook
Insert the shaft of right
plate into the shaft of
motor.

To Clean ROTISSERIE &
METAL TRAY
When cooking is completed,
separate the Rotisserie from
the food. Take care when
handling both Rotisserie &
Metal tray and food stuff as it is
very hot. During cooking it is
normal for the Rotisserie &
Metal tray to be stained from the
food. Simply clean the
Rotisserie & Metal tray with a
warm soapy water and a soft
cloth. If the Rotisserie & Metal
tray remain stained after
washing, Utensils in hot soapy
water for a few minutes.
Do not use metal scouring pads.
They will scratch the surface .

Put the shaft of left plate on the
holder of rotisserie.

The holder of Rotisserie

The shaft of motor
Press START/Q-START.
After cooking hold the rotisserie bar of both side with the handle and lift up
the right end slightly and pull out from the left end.
NOTE:
1. The rotisserie cooking is convenient for grilling of meat and poultry.
All the surface of the food will become even brown without overturning.
2. The rotisserie cooking can be used in grill mode, convection mode and
Auto Cook.
3. The rotisserie bar is used for rotisserie cooking only. After rotisserie cooking
is finished remove the rotisserie bar and store with other accessories.
CAUTION
1. DO NOT USE THE METAL TRAY AND ROTISSERIE WITH NO LOAD, IT WILL BE
DAMAGED THE OVEN.
2. AFTER COOKING, THE METAL TRAY WILL BECOME EXTREMELY HOT.
3. It is recommended to remove the grease from the turntable every time before
cooking. Hot grease on the turntable may cause smoke.
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Glass Tray

Metal tray

Function
Rotisserie
Cook

Category
1

Whole
Chicken

Weight Limit

Utensil

Food Temp.

Instructions

0.8 – 2.4 kg

Rotisserie bar and
Holder
over the Metal tray

Refrigerated

1. Brush the chicken with oil. Sprinkle with salt and black pepper on the
chicken.
2. Skewer the chicken with the roti bar. Note that the bar pass through
the chicken completely.
3. Tie its feet, wings and body with a cotton thread and insert the bar
into the holder over the metal tray on the glass tray.
4. Choose the menu and weight, press start.
5. After cooking, remove from the oven. Stand covered with aluminum
foil for 10 minutes before serving.
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Function
Rotisserie
Cook

Category
2

Kebab

Weight Limit

Utensil

Food Temp.

0.2 – 0.5 kg

Rotisserie Bar
on the High rack
on the Metal tray

Refrigerated

Instructions
Ingredients for marinade
1 kg boned lamb or mutton, cut into 2cm cubes
(leg, thick rib or shoulder can be used)
* Curry marinade
15ml cooking oil
2 onions, sliced
1 clove garlic, crushed
1 tablespoon curry powder
1 teaspoon tumeric
2 tablespoons brown sugar
1/4 teaspoon cayenne pepper
1/4 teaspoon chilli powder
125g dried apricots, or 30g smooth apricot jam
500ml vinegar
1. Heat the cooking oil in a pan and fry the onion and garlic until the
onion is translucent.
2. Add the curry powder and turmeric and fry gently.
3. Stir in the sugar, cayenne pepper, chilli powder, apricots and
vinegar and simmer for 10 minutes.
4. Let the marinade cool for a few minutes before pouring it over the
meat and then leave it in the refrigerator for 1 day.
5. Stir the meat in the marinade from time to time to make sure all the
cubes are well coated.
6. Skewer the pieces of meat with the roti bar. Note that the bar pass
the center of pieces.
7. Place food on the high rack on the metal tray. Choose the menu
and weight, press start.
8. When BEEP, turn food over and press start to continue cooking.

29

Function
Rotisserie
Cook

Category
3

Vegetable
Skewers

Weight Limit

Utensil

Food Temp.

0.2 – 0.5 kg

Rotisserie Bar
on the High rack
on the Metal tray

Refrigerated

Instructions
Ingredients
Cucumber, sliced thickly or cut into pieces
Brinjal, cut into cubes
Mushrooms, whole or cut into pieces
Red or green pepper, seeded and cut into pieces
Tomatoes, whole or quartered
Baby marrows, sliced thickly
Pickling onions
* Wine marinade
125ml cooking oil or olive oil
375ml dry red or white wine
1 clove garlic, crushed
1 small onion, sliced
Freshly ground pepper to taste
1. Choose a combination of the above vegetables, aiming for
complementary color and flavor
2. Marinate the vegetable pieces in the wine marinade for several
hours.
3. Skewer the pieces of vegetable with the roti bar. Note that the bar
pass the center of pieces.
4. Place food on the high rack on the metal tray. Choose the menu
and weight, press start.
5. When BEEP, turn food over and press start to continue cooking.
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Sweet
Cook

In the following example I will show you how to cook 1 of malva pudding.

Press STOP/CLEAR.

Press Sweet Cook.
Sweet Cook allows you to cook most of
your favorite sweet food easily by
selecting the food type and entering the
weight of the food.
Turn MENU/TEMP dial until display shows “1” (MALVA PUDDING).

Turn TIME/WEIGHT dial until display shows “1”.

Press START/Q-START.
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Function
Sweet
Cook

Category
1

Malva
Pudding

Weight Limit

Utensil

Food Temp.

1

20 X 20cm
baking dish
on the Low rack

Room

Instructions
Ingredients
180g sugar
2 eggs
1 tablespoon apricot jam
150g all-purpose flour
1 teaspoon baking soda
1/4 teaspoon salt
1 tablespoon melted butter
1 teaspoon vinegar
70ml milk
For the sauce
200ml fresh cream
100g butter
120g sugar
90ml hot water
10ml vanilla essence
1. Beat the sugar and eggs until thick and light, then add the jam, butter
and vinegar to the egg mixture.
2. Sift flour, soda, salt and mix with the egg mixture.
3. Add milk to the mixture and beat well.
4. Pour mixture into 20 X 20 cm baking dish.
5. Place baking dish on the low rack.
6. Choose the menu, press start. After cooking, remove from the oven.
7. [For the sauce] In a pot, melt the ingredients of sauce together, and
stir well.
8. Pour it over the pudding as soon as it comes out of the oven.
9. Serve warm.
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Function
Sweet
Cook

Category
2

Carrot Cake

Weight Limit

Utensil

Food Temp.

1

26X17cm
baking dish
on the Low rack

Room

Instructions
Ingredients
125g sugar
125ml oil
2 eggs, separated
250g grated carrot
1/2 teaspoon vanilla essence
250g all-purpose flour
2 teaspoons baking powder
1. Beat sugar and oil.
2. Add egg yolks, carrot and vanilla essence.
3. Sift dry ingredients and add to carrot and egg mixture.
4. Fold this mixture in the stiffly beaten egg whites.
5. Pour the batter into the baking dish. Place baking dish on the low
rack.
6. Choose the menu, press start.
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Function
Sweet
Cook

Category
3

Chocolate
Cake

Weight Limit

Utensil

Food Temp.

1

20cm cake pan
on the Low rack

Room

Instructions
Ingredients
250g cake flour
13g butter
188g sugar
2 eggs
2 teaspoons baking powder
125ml hot milk
4 teaspoons cocoa
1/4 teaspoon salt
1. Beat the eggs well, then add the sugar and beat until light and
creamy.
2. Add the butter to the milk and heat.
3. Sift the dry ingredients together in a large mixing bowl.
4. Add the egg mixture to the dry ingredients and fold in.
5. Add the hot milk and butter, mixing well.
6. Pour the batter into greased 20cm cake pan.
7. Place cake pan on the low rack.
8. Choose the menu, press start.
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Function
Sweet
Cook

Category
4

Weight Limit

Utensil

Food Temp.

1

26cm tart pan
on the Low rack

Room

Cheese Cake

Instructions
Ingredients
1 baked pie shell
250g cottage cheese or cream cheese
50g cake flour
2 eggs
5 teaspoons sugar
Finely grated rind and juice of 1 lemon
125ml sour cream
1. Beat eggs and sugar together until thick and creamy.
2. Fold in the warm cheese, sifted cake flour, grated rind and juice of
lemon and the sour cream.
3. Pour the filling into a baked pie shell in the tart pan.
4. Place tart pan on the low rack.
5. Choose the menu, press start. After cooking, remove from the oven.
6. Put the cake into the refrigerator for about 2 hours.

* How to make pie shell
Ingredients
250g all-purpose flour
125g butter or margarine
3 tablespoons sugar
1 egg yolk beaten with 25ml water
Pinch salt

1. Sift the flour into a bowl.
2. Rub the butter or margarine into the flour, then stir in the salt and sugar.
3. Add the egg yolk and water mixture and mix to a stiff dough. Line a greased
cake pan with the pastry.
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Function
Sweet
Cook

Category
5

Pumpkin Tart

Weight Limit

Utensil

Food Temp.

1

26cm tart pan
on the Low rack

Room

Instructions
Ingredients
1 baked pie shell
200g cooked and mashed pumpkin
125ml cream
125g all-purpose flour
125ml milk
1 teaspoon baking powder
1/2 teaspoon salt
100g sugar
25g butter
1 egg
1. Mix all the ingredients together and pour into a baked pie shell in the
tart pan.
2. Place tart pan on the low rack.
3. Choose the menu, press start. After cooking, remove from the oven.
4. Put the tart into the refrigerator for about 2 hours.

6

Apple Tart

1

26cm tart pan
on the Low rack

Room

Ingredients
1 apple / sliced
125g butter
1 egg
3/4 cup sugar
1.
2.
3.
4.
5.
6.
7.
8.
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375g all-purpose flour
1 1/2 teaspoon baking powder
1/2 teaspoon salt

Beat the sugar and butter until light and creamy.
Add egg and beat again.
Mix the egg mixture with flour, baking powder and salt.
Roll out the dough on greased tart pan.
Place sliced apples on the top of the dough.
Place the tart pan on the low rack on the metal tray.
Choose the menu, press start. After cooking, remove from the oven.
Serve with thick cream.

Function
Sweet
Cook

Category
7

Meringue Pie

Weight Limit

Utensil

Food Temp.

1

26cm tart pan
on the Low rack

Room

Instructions
Ingredients
1 baked pie shell
200g sugar
2 tablespoons all-purpose flour
3 tablespoons cornstarch
1/4 teaspoon salt
300ml water
2 lemons, juiced and zested
2 tablespoons butter
4 egg yolks, beaten
4 egg whites
80g sugar
[To Make Lemon Filling]
1. In a medium saucepan, whisk together sugar, flour, cornstarch, and
salt. Stir in water, lemon juice and lemon zest.
2. Cook over medium-high heat, stirring frequently, until mixture comes
to a boil. Stir in butter.
3. Place egg yolks in a small bowl and gradually whisk in 100g hot
sugar mixture.
4. Whisk egg yolk mixture back into remaining sugar mixture.
5. Bring to a boil and continue to cook while stirring constantly until
thick. Remove from heat. Pour filling into baked pastry shell.
[To Make Meringue]
1. In a large glass or metal bowl, whip egg whites until foamy.
2. Add sugar gradually, and continue to whip until stiff peaks form.
Spread meringue over pie, sealing the edges at the crust.
3. Place tart pan on the low rack.
4. Choose the menu and weight, press start. After cooking, remove from
the oven.
5. Put the pie into the refrigerator for about 2-3 hours.

37

My
Recipe

In the following example, I will show you how to recall memory No.1.

Press STOP/CLEAR.

Press My Recipe.

Turn MENU/TEMP dial until display shows “1”.

Press Micro once (It will show 900 W)

Turn TIME/WEIGHT dial until display shows “5:30”.

Press START/Q-START.
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My
Recipe

To recall the memory No.1.

Press STOP/CLEAR.

Press My Recipe.

Turn MENU/TEMP dial until display shows “1”.(Please wait 4 seconds)

Press START/Q-START.
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Crispy
Reheat

In the following example I will show you how to cook 0.2 kg of pizza.

Press STOP/CLEAR.

Press Crispy Reheat.

Turn MENU/TEMP dial until display shows “3” (PIZZA).

Turn TIME/WEIGHT dial until display shows “0.2kg”.

Press START/Q-START.
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Function
Crispy
Reheat

Category

Weight Limit

Utensil

Food Temp.

Instructions

1

Roasted Meat

0.2 – 0.6 kg

Microwave-safe
plate
on the High rack

Refrigerated

Cut leftover roasted meat into thin slices. (under 2.5cm thickness) Place
food on the microwave-safe plate on the high rack. Choose the menu
and weight, press start.

2

Lasagna

0.2 – 0.8 kg

Microwave-safe
plate
on the Low rack

Refrigerated

Cut leftover lasagna into pieces.(200-250g/piece)
Place food on the microwave-safe plate on the low rack. Choose the
menu and weight, press start.

3

Pizza

0.1 – 0.4 kg

Microwave-safe
plate
on the Low rack

Refrigerated

Cut leftover pizza into pieces.(100-150g/piece)
Place food on the microwave-safe plate on the low rack. Choose the
menu and weight, press start.

4

Pie

0.2 – 0.8 kg

Microwave-safe
plate
on the Low rack

Refrigerated

Cut leftover pie into pieces.(200-250g/piece)
Place food on the microwave-safe plate on the low rack. Choose the
menu and weight, press start.
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Sensor
Cook

In the following example I will show you how to cook Jacket Potatoes using this function.

Press STOP/CLEAR.

If you find that your food is over or
undercooked when using the Sensor
Cook programme, you can increase or
decrease cooking time by turning dial.

Press Sensor Cook.

Turn MENU/TEMP dial until display shows “4” (JACKET POTATOES).

Press START/Q-START.
(Do not need to set cooking time. It sensor automatically)
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Function
Sensor
Cook

Category
1

Rice/ Pasta

Weight Limit
1/2

– 2 cups

Utensil

Food Temp.

Instructions

Microwave-safe
bowl

Room

Place rice/pasta and water with 1/4 to 1 teaspoon salt in a deep and
large bowl(3L). Cover with 2cm vented plastic wrap. Place bowl in the
oven. Choose the menu, press start.
Weight

1/2

cup

1 cup

11/2 cups

2 cups

Rice/Pasta

100 g

200 g

300 g

400 g

Water

300 ml

550 ml

800 ml

1050 ml

** Rice - After cooking, stand covered for 5 minutes or until water is
absorbed.
** Pasta - After cooking, stand for 1-2 minutes. Rinse pasta with cold
water.
2

Reheat
Dinner
Plate

1 serving
(0.5 – 0.6 kg)

Microwave-safe
plate

Refrigerated

Place leftover food (meat, chicken, mashed potato, vegetable etc.) on a
plate. Cover with 2cm vented plastic wrap.
Place plate in the oven. Choose the menu and weight, press start. After
cooking, allow to stand for 3 minutes.

3

Reheat Soup

1 – 4 cups
(1cup = 250g)

Microwave-safe
bowl

Refrigerated

Pour soup into a microwave-safe bowl. Cover with 2cm vented plastic
wrap. Place bowl in the oven. Choose the menu, press start. After
cooking, stir for 3-4 seconds and stand covered for 3 minutes.

4

Jacket
Potatoes

1 – 4 potatoes

Paper towel

Room

Choose medium sized potatoes. (200-220g each)
Wash and dry potatoes. Pierce potatoes several times with a fork.
Place paper towel in the oven and arrange potatoes on towel. Choose
the menu, press start. After cooking, stand covered with aluminum foil
for 5 minutes.

43

Function
Sensor
Cook

Category

Weight Limit

Utensil

Food Temp.

Instructions

5

Fresh
Vegetables

1 – 4 cups
(1cup = 130g)

Microwave-safe
bowl

Room

Place vegetables in a microwave-safe bowl.
Add the amount of water according to the quantity.
** 1-2 cups : 2 tablespoons of water
** 3-4 cups : 4 tablespoons of water
Cover with 2cm vented plastic wrap.
Place bowl in the oven. Choose the menu, press start. After cooking, stir
for 3-4 seconds and stand covered for 3 minutes.

6

Frozen
Vegetables

1 – 4cups
(1cup = 150g)

Microwave-safe
bowl

Frozen

Place vegetables in a microwave-safe bowl.
Add the amount of water according to the quantity.
** 1-2 cups : 2 tablespoons of water
** 3-4 cups : 4 tablespoons of water
Cover with 2cm vented plastic wrap.
Place bowl in the oven. Choose the menu, press start. After cooking, stir
for 3-4 seconds and stand covered for 3 minutes.
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The temperature and density of food varies, I would recommend that the food is checked before cooking commences.
Pay particular attention to large joints of meat and chicken, some foods should not be completely thawed before
cooking. For example fish cooks so quickly that it is sometimes better to begin cooking while still slightly frozen. The
BREAD programme is suitable for defrosting small items such as rolls or a small loaf. These will require a standing
time to allow the centre to thaw. In the following example I will show you how to defrost 1.4 kg of frozen poultry.

Auto
Defrost

Press STOP/CLEAR.
Weight the food that you are about to defrost. Be certain to remove any
metallic ties or wraps; then place the food in your oven and close the
oven door.
Press Auto Defrost.

Your oven has four microwave defrost
settings:- MEAT, POULTRY, FISH and
BREAD; each defrost category has
different power settings.

Don't Use

Turn MENU/TEMP dial until display shows “2” (POULTRY).

Enter the weight of the frozen food that you are about to defrost.
Turn TIME/WEIGHT dial until display shows “1.4kg”.

METAL TRAY

ROTISSERIE
Press START/Q-START.

During defrosting your oven will “BEEP”, at which point open the oven door, turn food over and separate to
ensure even thawing. Remove any portions that have thawed or shield them to help slow down thawing.
After checking close the oven door and press START/Q-START to resume defrosting.
Your oven will not stop defrosting (even when the beep sounded) unless the door is opened.
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Auto weight defrost guide
* Food to be defrosted should be in a suitable microwave proof container and place uncovered on the glass turntable.
* If necessary, shield small areas of meat or poultry with flat pieces of aluminum foil. This will prevent thin areas becoming warm during defrosting. Ensure the
foil does not touch the oven walls.
* Separate items like minced meat, chops and bacon as soon as possible.
* When BEEP, at this point remove the food from the microwave oven, turn the food over and return to the microwave oven. Press start to continue.
At the end of the program, remove the food from the microwave oven, cover with foil and allow to stand until completely thawed.
To thaw completely, for example joints of meat and whole chickens should STAND for a minimum of 1 hour before cooking.

Category
1. Meat

Weight Limit
0.1 – 4.0 kg

Utensil
Microwave ware
(Flat plate)

Food
Meat
Minced beef, Fillet steak, Cubes for stew, Sirloin steak, Pot roast, Rump roast, Beef burger,
Lamp chops, Rolled roast, Cutlets(2 cm)
Turn food over at beef
After defrosting, let stand for 5-15 minutes.

2. Poultry

Poultry
Whole chicken, Legs, Breasts, Turkey breasts(under 2.0 kg)
Turn food over at beef
After defrosting, let stand for 20-30 minutes.

3. Fish

Fish
Fillets, Steaks, Whole fish, Sea foods
Turn food over at beef
After defrosting, let stand for 10-20 minutes.

4. Bread

0.1 – 0.5 kg

Paper towel
or flat plate

Sliced bread, Buns, Baguette, etc.
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Timer
/Clock

In the following example I will show you how to set the kitchen timer for 3:30.

Press Timer/Clock.

Your microwave oven can be used as a
kitchen timer. You can set up to 99:00.

Turn TIME/WEIGHT dial until display shows “3:30”.

Press START/Q-START.
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Heating or Reheating
Guide
Item
Sliced meat
3 slices
(0.5cm thick)
Chicken pieces
1 breast
1 leg and thigh

Cook time
(at HIGH)
1~2 minutes

2~3 minutes
3~31/2 minutes

To heat or reheat successfully in the microwave, it is important to follow several guidelines. Measure the amount of
food in order to determine the time needed to reheat. Arrange the food in a circular pattern for best results. Room
temperature food will heat faster than refrigerated food. Canned foods should be taken out of the can and placed in a
microwavable container. The food will be heated more evenly if covered with a microwavable lid or vented plastic
wrap. Remove cover carefully to prevent steam burns. Use the following chart as a guide for reheating cooked food.

Special Instructions

Item

Place sliced meat on microwavable plate.
Cover with plastic wrap and vent.
• Note: Gravy or sauce helps to keep meat juicy.

Mashed potatoes
350g

Baked beans
1 cup

Place chicken pieces on microwavable plate.
Cover with plastic wrap and vent.

Fish fillet
(170-230g)

1~2 minutes

Place fish on microwavable plate.
Cover with plastic wrap and vent.

Lasagne
1 serving(300g)

4~6 minutes

Place lasagne on microwavable plate.
Cover with plastic wrap and vent.

Casserole
1 cup
4 cups

11/2~3 minutes
41/2~7 minutes

COOK covered in microwavable casserole dish.
Stir once halfway through cooking.

Casserole
cream or cheese
1 cup
4 cups

1~21/2 minutes
31/2~6 minutes

COOK covered in microwavable casserole dish.
Stir once halfway through cooking.

Sloppy Joe or
1~21/2 minutes
Barbecued beef
1 sandwich
(1/2 cup meat filling)
without bun

Reheat filling and bun separately.
COOK covered in microwavable casserole dish.
Stir once. Heat bun as directed in chart below.

Cook time
(at HIGH)

Special Instructions

6~7 minutes
(at Medium)

COOK covered in microwavable casserole dish.
Stir once halfway through cooking.

11/2~3 minutes

COOK covered in microwavable casserole dish.
Stir once halfway through cooking.

Ravioli or pasta in sauce
1 cup
21/2~4 minutes COOK covered in microwavable casserole dish.
4 cups
71/2~11minutes Stir once halfway through cooking.
Rice
1 cup
4 cups

1~11/2 minutes
31/2~5 minutes

COOK covered in microwavable casserole dish.
Stir once halfway through cooking.

Sandwich roll or bun
15~30 seconds Wrap in paper towel and place on glass tray.
1 roll
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Vegetables
1 cup
4 cups

11/2~21/2 minutes COOK covered in microwavable casserole dish.
31/2~51/2 minutes Stir once halfway through cooking.

Soup
1 serving (8 oz.)

11/2~2 minutes

COOK covered in microwavable casserole dish.
Stir once halfway through cooking.

Fresh Vegetable
Guide
Standing
Time

Amount

Cook time
(at HIGH)

Artichokes
(230g each)

2 medium
4 medium

41/2 ~ 7
10 ~ 12

Trim. Add 2 tsp water and 2 tsp juice. 2~3 minutes
Cover.

Asparagus,
Fresh, Spears

450 g

21/2 ~ 6

Add 1 cup water. Cover.

Green Beans

450 g

7 ~ 11

Add 1/2 cup water in 1.5 litre casserole 2~3 minutes
dish. Stir halfway through cooking.

Beats, Fresh

450 g

11 ~ 16

Add 1/2 cup water in 1.5 litre covered 2~3 minutes
casserole dish. Rearrange halfway
through cooking.

Vegetable

Instructions

Broccoli, Fresh,
Spears

450 g

Cabbage, Fresh,
Chopped

450 g

Carrots, Fresh,
Sliced

200 g

Cauliflower,
Fresh, Whole

450 g

5~7

Trim. Add 1/4 cup water in 1.5 litre
covered casserole dish. Stir halfway
through cooking.

Fresh, Flowerettes
Celery, Fresh,
Sliced

2 cups
4 cups

11 ~ 16

Slice. Add 1/2 cup water in 1.5 litre
covered casserole dish. Stir halfway
through cooking.

5~8

Place broccoli in baking dish.
Add 1/2 cup water.

2~3 minutes

Cook time
(at HIGH)

Corn, Fresh

2 ears

4~8

Mushrooms,
Fresh, Sliced

230g

Parsnips, Fresh,
Sliced

450g

4~7

Add 1/2 cup water in 1.5 litre covered 2~3 minutes
casserole dish. Stir halfway through
cooking.

Peas, Green,
Fresh

4 cups

6~9

Add 1/2 cup water in 1.5 litre covered 2~3 minutes
casserole dish. Stir halfway through
cooking.

4~9
6 ~ 12

Pierce potatoes several times with fork. 2~3 minutes
Place on 2 paper towels.
Turn over halfway through cooking.

Instructions
Husk. Add 2 tbsp water in 1.5 litre
baking dish. Cover.

11/2 ~ 21/2 Place mushrooms in 1.5 litre covered
casserole dish. Stir halfway through
cooking.

2~3 minutes

2~3 minutes

2~3 minutes
2 medium
Sweet Potatoes
4 medium
Whole Baking
(170~230g each)

51/2 ~ 71/2 Add 1/2 cup water in 1.5 litre covered 2~3 minutes
casserole dish. Stir halfway through
cooking.
2~3

Standing
Time

Amount

Vegetable

White potatoes, 2 potatoes 51/2 ~ 71/2 Pierce potatoes several times with fork. 2~3 minutes
4 potatoes 91/2 ~ 14 Place on 2 paper towels.
Whole Baking
(170~230g each)
Turn over halfway through cooking.

Add 1/4 cup water in 1.5 litre covered 2~3 minutes
casserole dish. Stir halfway through
cooking.

Spinach, Fresh,
Leaf

450 g

41/2 ~ 71/2 Add 1/2 cup water in 2 litre covered
casserole dish.

2~3 minutes

Courgette, Fresh,
Sliced

450 g

41/2 ~ 71/2 Add 1/2 cup water in 1.5 litre covered 2~3 minutes
casserole dish. Stir halfway through
cooking.

2~3 minutes

Courgette, Fresh,
Whole

450 g
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6~9

Pierce. Place on 2 paper towels.
Turn courgette over and rearrange
halfway through cooking.

2~3 minutes

2~3 minutes

Grill Cooking
Guide
Directions for grilling meat on grill
• Trim excess fat from meat. Cut fat, making sure you do not cut into the lean.
(This will stop the fat curling.)
• Arrange on the rack. Brush with melted butter or oil.
• Halfway through, turn the meat over.

Weight

Approx. cooking time
(in minutes)

50 g x 2
100 g x 2

13-16
19-23

Beefsteaks
(2.5cm (1”) thick)
Rare
Medium
Well

230 g x 2
230 g x 2
230 g x 2

18-20
22-24
26-28

Lamb chops
(2.5cm (1”) thick)

230 g x 2

25-32

Item
Beefburgers

Directions for grilling fish and seafood
Place fish and seafood on the rack. Whole fish should be scored diagonally on both sides
before grilling. Brush fish and seafood with melted butter, margarine or oil before and
during cooking. This helps stop the fish drying out. Grill for times recommended in the chart.
Whole fish and fish steaks should be carefully turned over halfway through grilling time. If
desired thick fillets can also be turned halfway.

Hints

Item

Weight

Approx. cooking time
(in minutes)

Baste with oil or melted
butter. Thin items should
be placed on the grill
rack. Turn food over
after half the cooking
time.

Fish fillets
1 cm (1/2”) thick
1.5cm (1/2”) thick

230 g
230 g

17-21
20-24

Fish steaks
2.5 cm (1”) thick

230 g

24-28

225-350 g each
450 g

16-20
24-28

Allow extra time for thick
and oily fish.

450 g
450 g

16-20
16-20

Baste well during
cooking.

Whole fish

Scallops
Prawns uncooked

Turn frequently.
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Hints
Brush with melted butter
and turn over halfway
through cooking.

WARNING
Please ensure cooking times are correctly
set as over cooking may result in FIRE and
subsequent DAMAGE to the OVEN.

Important safety instructions
Read carefully and keep for future reference

1 Do not attempt to tamper with, or make any adjustments or repairs to the
door, control panel, safety interlock switches or any other part of the oven. It
is hazardous for anyone to carry out any service or repair operation which
involves the removal of any cover which gives protection against exposure to
microwave energy. Repairs should only be undertaken by a qualified service
technician.
2 Do not operate the oven when empty. It is best to leave a glass of water in
the oven when not in use. The water will safely absorb all microwave energy,
if the oven is accidentally started.
3 Do not use the oven for the purpose of dehumidification. It can be the cause
of serious damage of safety. (ex. Operating the microwave oven with the
wet newspapers, clothes, toys, pet or portable electric devices, etc.)
4 Do not cook food wrapped in paper towels, unless your cook book contains
instructions, for the food you are cooking.
5 Do not use newspaper in place of paper towels for cooking.
6 Do not use wooden containers. They may heat-up and char. Do not use
ceramic containers which have metallic (e.g. gold or silver) inlays. Always
remove metal twist ties. Metal objects in the oven may arc, which can cause
serious damage.
7 Do not operate the oven with a kitchen towel, a napkin or any other
obstruction between the door and the front edges of the oven, which may
cause microwave energy leakage.
8 Do not use recycled paper products since they may contain impurities which
may cause sparks and/or fires when used in cooking.
9 Do not rinse the turntable by placing it in water just after cooking. This may
cause breakage or damage.
10 Small amounts of food require shorter cooking or heating time. If normal
times are allowed they may overheat and burn.
11 Be certain to place the oven so the front of the door is 8 cm or more behind
the edge of the surface on which it is placed, to avoid accidental tipping of
the appliance.
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12 Before cooking, pierce the skin of potatoes, apples or any such fruit or
vegetable.
13 Do not cook eggs in their shell. Pressure will build up inside the egg which
will burst.
14 Do not attempt deep fat frying in your oven.
15 Remove the plastic wrapping from food before cooking or defrosting.
Note though that in some cases food should be covered with plastic film,
for heating or cooking.
16 If the oven door or door seals are damaged, the oven must not be
operated until it has been repaired by a qualified service technician.
17 If smoke is observed, switch off or disconnect the oven from the power
supply and keep the oven door closed in order to stifle any flames.
18 When food is heated or cooked in disposable containers of plastic, paper
or other combustible materials, check the oven frequently due to the
possibility of the food container is deteriorating.
19 Only allow children to use the oven without supervision when adequate
instructions have been given so that the child is able to use the oven in a
safe way and understands the hazards of improper use.
20 Liquids or other foods must not be heated in sealed containers since they
are liable to explode.
21 Do not operate the oven, if the door seals and adjacent parts of the
microwave oven are faulty, until the oven has been repaired by a qualified
service technician.
22 Check the utensils are suitable for use in microwave ovens before use.
23 Do not touch the oven door, outer cabinet, rear cabinet, oven cavity,
accessories and dishes during grill mode, convection mode and auto cook
operations, unless wearing thick oven gloves, as they will become hot.
Before clearing make sure they are not hot.

Important safety instructions
Read carefully and keep for future reference
24 Only use utensils that are suitable for use in microwave ovens.

37 This connection may be achieved by having the plug accessible or by
incorporation a switch in the fixed wiring in accordance with the wiring
rules.

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

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

26 If smoke is observed, switch off or unplug the appliance and keep the
door closed in order to stifle any flames.
27 Microwave heating of beverages can result in delayed eruptive boiling,
therefore care must be taken when handing the container.

WARNING

28 The contents of feeding bottles and baby food jars shall be stirred or
shaken and the temperature checked before consumption, in order to
avoid burns.

- If the door or door seals are damaged, the oven must not be operated
until it has been repaired by a competent person.
- It is hazardous for anyone other than a competent person to carry out
any service or repair operation that involves the removal of a cover
which gives protection against exposure to microwave energy.
- Liquids and other foods must not be heated in sealed containers since
they are liable to explode.
- Only allow children to use the oven without supervision when adequate
instructions have been given so that the child is able to use the oven
in a safe way and understands the hazards of improper use.
- Accessible parts may become hot during use. Young children should
be kept away.
- This appliance is not intended for use by persons (including children)
with reduced physical, sensory or mental capabilities, or lack of
experience and knowledge, unless they have been given supervision
or instruction concerning use of the appliance by a person responsible
for their safety.
- Do not place an object(a book, a box, etc.) on the product.
The product may overheat or catch fire or the object may fall, causing
injury to persons.

29 Eggs in their shell and whole hard-boiled eggs should not be heated in
microwave ovens since they may explode, even after microwave heating
has ended.
30 Details for cleaning door seals, cavities and adjacent parts.
31 The oven should be cleaned regularly and any food deposits removed.
32 Failure to maintain the oven in a clean condition could lead to
deterioration of the surface that could adversely affect the life of the
appliance and possibly result in a hazardous situation.
33 Only use the temperature probe recommended for this oven (for
appliances having a facility to use a temperature-sensing probe).
34 If heating elements are provided, during use the appliance becomes hot.
Care should be taken to avoid touching heating elements inside the oven.
35 The appliance is not intended for use by young children or infirm
persons without supervision.
36 The microwave oven must be operated with the decorative door open.
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Microwave-safe
Utensils
Paper
Paper plates and containers are convenient and safe to use in using
microwave function, provided that the cooking time is short and foods to be
cooked are low in fat and moisture. Paper towels are also very useful for
wrapping foods and for lining baking trays in which greasy foods such as
bacon are cooked. In general, avoid coloured paper products as the
colour may run. Some recycled paper products may contain impurities
which could cause arcing or fires when used in using microwave function.
Plastic cooking bags
Provided they are made specially for cooking, cooking bags are
microwave safe. However, be sure to make a slit in the bag so that steam
can escape. Never use ordinary plastic bags for cooking in using
microwave function, as they will melt and rupture.
Plastic microwave cookware
A variety of shapes and sizes of microwave cookware are available. For
the most part, you can probably use items you already have on hand
rather than investing in new kitchen equipment.
Pottery, stoneware and ceramic
Containers made of these materials are usually fine for use in using
microwave function, but they should be tested to be sure.

Never use metal or metal trimmed utensils in using microwave function
Microwaves cannot penetrate metal. They will bounce off any metal object in
the oven and cause arcing, an alarming phenomenon that resembles
lightning. Most heat resistant non metallic cooking utensils are safe for use in
your oven. However, some may contain materials that render them unsuitable
as microwave cookware. If you have any doubts about a particular utensil,
there’s a simple way to find out if it can be used in using microwave function.
Place the utensil in question next to a glass bowl filled with water in using
microwave function. Microwave at power HIGH for 1 minute. If the water
heats up but the utensil remains cool to the touch, the utensil is
microwave~safe. However, if the water does not change temperature but the
utensil becomes warm, microwaves are being absorbed by the utensil and it
is not safe for use in using microwave function. You probably have many
items on hand in your kitchen right now that can be used as cooking
equipment in using microwave function. Just read through the following
checklist.
Dinner plates
Many kinds of dinner-ware are microwave-safe. If in doubt consult the
manufacturer’s literature or perform the microwave test.
Glassware
Glassware that is heat-resistant is microwave-safe. This would include all
brands of oven tempered glass cookware. However, do not use delicate
glassware, such as tumblers or wine glasses, as these might shatter as the
food warms.
Plastic storage containers
These can be used to hold foods that are to be quickly reheated. However,
they should not be used to hold foods that will need considerable time in the
oven as hot foods will eventually warp or melt plastic containers.

CAUTION
Some items with high lead or iron content are not suitable for cooking
utensils.
Utensils should be checked to ensure that they are suitable for use in
using microwave function.

53

Food characteristics &
Microwave cooking
Keeping an eye on things
The recipes in the book have been formulated with great care, but your success in
preparing them depends on how much attention you pay to the food as it cooks.
Always watch your food while it cooks. Your microwave function is equipped with a
light that turns on automatically when the oven is in operation so that you can see
inside and check the progress of your food. Directions given in recipes to elevate,
stir, and the like should be thought of as the minimum steps recommended. If the
food seems to be cooking unevenly, simply make the necessary adjustments you
think appropriate to correct the problem.
Factors affecting microwave cooking times
Many factors affect cooking times. The temperature of ingredients used in a recipe
makes a big difference in cooking times. For example, a cake made with ice-cold
butter, milk, and eggs will take considerably longer to bake than one made with
ingredients that are at room temperature. All of the recipes in this book give a
range of cooking times. In general, you will find that the food remains undercooked
at the lower end of the time range, and you may sometimes want to cook
your food beyond the maximum time given, according to personal preference. The
governing philosophy of this book is that it is best for a recipe to be conservative in
giving cooking times. While overcooked food is ruined for good. Some of the
recipes, particularly those for bread, cake, and custards, recommend that food be
removed from the oven when they are slightly undercooked. This is not a mistake.
When allowed to stand, usually covered, these foods will continue to cook outside
of the oven as the heat trapped within the outer portions of the food gradually
travels inward. If the food is left in the oven until it is cooked all the way through,
the outer portions will become overcooked or even burnt. You will become
increasingly skilful in estimating both cooking and standing times for various foods.
Density of food
Light, porous food such as cakes and breads cook more quickly than heavy, dense
foods such as roasts and casseroles. You must take care when microwaving porous
food that the outer edges do not become dry and brittle.
Height of food
The upper portion of tall food, particularly roasts, will cook more quickly than the
lower portion. Therefore, it is wise to turn tall food during cooking, sometimes
several times.
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Moisture content of food
Since the heat generated from microwaves tends to evaporate moisture, relatively dry food
such as roasts and some vegetables should either be sprinkled with water prior to cooking
or covered to retain moisture.
Bone and fat content of food
Bones conduct heat and fat cooks more quickly than meat. Care must be taken when
cooking bony or fatty cuts of meat that they do not cook unevenly and do not become
overcooked.
Quantity of food
The number of microwaves in your oven remains constant regardless of how much food is
being cooked. Therefore, the more food you place in the oven, the longer the cooking time.
Remember to decrease cooking times by at least one third when halving a recipe.
Shape of food
Microwaves penetrate only about 2.cm into food, the interior portion of thick foods are
cooked as the heat generated on the outside travels inward. Only the outer edge of food in
cooked by microwave energy; the rest is cooked by conduction. The worst possible shape
for a food that is to be microwaved is a thick square. The corners will burn long before the
centre is even warm. Round thin foods and ring shaped foods cook successfully in the
microwave.
Covering
A cover traps heat and steam which causes food to cook more quickly. Use a lid or
microwave cling film with a corner folded back to prevent splitting.
Browning
Meats and poultry that are cooked fifteen minutes or longer will brown lightly in their own
fat. Food that are cooked for a shorter period of time may be brushed with a browning
sauce such as worcestershire sauce, soy sauce or barbecue sauce to achieve an appetizing
colour. Since relatively small amounts of browning sauces are added to food the original
flavour of the recipe is not altered.
Covering with greaseproof paper
Greaseproofing effectively prevents spattering and helps food retain some heat. But because
it makes a looser cover than a lid or clingfilm, it allows the food to dry out slightly.
Arranging and spacing
Individual foods such as baked potatoes, small cakes and hors d’oeuvres will heat more
evenly if placed in the oven an equal distance apart, preferably in a circular pattern. Never
stack foods on top of one another.

Food characteristics &
Microwave cooking
To Clean Your Oven

Stirring
Stirring is one of the most important of all microwaving techniques. In conventional
cooking, food is stirred for the purpose of blending. Microwaved food, however, is stirred
in order to spread and redistribute heat. Always stir from the outside towards the centre
as the outside of the food heats first.
Turning over
Large, tall foods such as roasts and whole chickens should be turned so that the top and
bottom will cook evenly. It is also a good idea to turn cut up chicken and chops.
Placing thicker portions facing outwards
Since microwaves are attracted to the outside portion of food, it makes sense to place
thicker portions of meat, poultry and fish to the outer edge of the baking dish. This way,
thicker portions will receive the most microwave energy and the food will cook evenly.
Shielding
Strips of aluminium foil (which block microwaves) can be placed over the corners or edges
of square and rectangular foods to prevent those portions from overcooking. Never use too
much foil and make sure the foil is secured to the dish or it may cause ‘arcing’ in the oven.
Elevating
Thick or dense foods can be elevated so that microwaves can be absorbed by the
underside and centre of the foods.
Piercing
Foods enclosed in a shell, skin or membrane are likely to burst in the oven unless they are
pierced prior to cooking. Such foods include yolks and whites of eggs, clams and oysters
and whole vegetables and fruits.
Testing if cooked
Food cooks so quickly in a oven, it is necessary to test it frequently. Some foods are left in
the microwave until completely cooked, but most foods, including meats and poultry, are
removed from the oven while still slightly undercooked and allowed to finish cooking
during standing time. The internal temperature of foods will rise between 5°F (3°C)
and 15°F (8°C) during standing time.
Standing time
Foods are often allowed to stand for 3 to 10 minutes after being removed from the oven.
Usually the foods are covered during standing time to retain heat unless they are
supposed to be dry in texture (some cakes and biscuits, for example). Standing allows
foods to finish cooking and also helps flavour blend and develop.

1. Keep the inside of the oven clean
Food spatters or spilled liquids stick to oven walls and between seal and door
surface. It is best to wipe up spillovers with a damp cloth right away. Crumbs and
spillovers will absorb microwave energy and lengthen cooking times. Use a damp
cloth to wipe out crumbs that fall between the door and the frame. It is important to
keep this area clean to assure a tight seal. Remove greasy spatters with a soapy
cloth then rinse and dry. Do not use harsh detergent or abrasive cleaners. The glass
tray can be washed by hand or in the dishwasher.
2. Keep the outside of the oven clean
Clean the outside of your oven with soap and water then with clean water and
dry with a soft cloth or paper towel. To prevent damage to the operating parts
inside the oven, the water should not be allowed to seep into the ventilation
openings. To clean control panel, open the door to prevent oven from
accidentally starting, and wipe a damp cloth followed immediately by a dry
cloth. Press Stop/Clear after cleaning.
3. If steam accumulates inside or around the outside of the oven door, wipe the
panels with a soft cloth. This may occur when the oven is operated under high
humidity conditions and in no way indicates a malfunction of the unit.
4. The door and door seals should be kept clean. Use only warm, soapy water,
rinse then dry thoroughly.
DO NOT USE ABRASIVE MATERIALS, SUCH AS CLEANING POWDERS OR
STEEL AND PLASTIC PADS.
Metal parts will be easier to maintain if wiped frequently with a damp cloth.
5. Do not use any steam cleaner.
6. Unplug your oven from the electrical socket when you clean control panel
with wet cloth or spray water on control glass to clean. If it’s not, this product
can be operated by touching Quick Start button.
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Questions &
Answers
Q What’s wrong when the oven light will not glow?
A There may be several reasons why the oven light will not glow.
Light bulb has blown
Door is not closed

Q Is it possible to pop corn in a microwave oven?
A Yes, if using one of the two methods described
below
1 Popcorn-popping utensils designed specifically for microwave cooking.
2 Prepackaged commercial microwave popcorn that contains specific
times and power outputs needed for an acceptable final product.

Q Does microwave energy pass through the viewing screen in the door?
A No. The holes, or ports, are made to allow light to pass; they do not let
microwave energy through.

FOLLOW EXACT DIRECTIONS GIVEN BY EACH MANUFACTURER FOR
THEIR POPCORN PRODUCT. DO NOT LEAVE THE OVEN UNATTENDED
WHILE THE CORN IS BEING POPPED. IF CORN FAILS TO POP AFTER
THE SUGGESTED TIMES, DISCONTINUE COOKING. OVERCOOKING
COULD RESULT IN THE CORN CATCHING FIRE.

Q Why does the beep tone sound when a pad on the Control Panel is
touched?
A The beep tone sounds to assure that the setting is being properly entered.
Q Will the microwave oven be damaged if it operates empty?
A Yes Never run it empty or without the glass tray.

CAUTION
NEVER USE A BROWN PAPER BAG FOR POPPING CORN. NEVER
ATTEMPT TO POP LEFTOVER KERNELS.

Q Why do eggs sometimes pop?
A When baking, frying, or poaching eggs, the yolk may pop due to steam
build up inside the yolk membrane. To prevent this, simply pierce the yolk
before cooking. Never microwave eggs in the shell.

Q Why doesn’t my oven always cook as fast as the cooking guide says?
A Check your cooking guide again to make sure you’ve followed directions
correctly, and to see what might cause variations in cooking time.
Cooking guide times and heat settings are suggestions, chosen to help
prevent overcooking, the most common problem in getting used to a
microwave oven. Variations in the size, shape, weight and dimensions of
the food require longer cooking time. Use your own judgement along with
the cooking guide suggestions to test food condition, lust as you would do
with a conventional cooker.

Q Why is standing time recommended after microwave cooking is over?
A After microwave cooking is finished, food keeps on cooking during
standing time. This standing time finishes cooking evenly throughout the
food. The amount of standing time depends on the density of the food.

Q Why is the Cooling fan operated after some cooking?
Is the oven wrong?
A When the oven inside is hot, the cooling fan is automatically operating
to cool down the oven for short time. This is not fault.
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Plug wiring information/
Technical Specifications
WARNING

Technical Specification
MC9280MR/MC9280XR

This appliance must be earthed

Power Input
Output
Microwave Frequency
Outside Dimension
Power Consumption
Microwave
Grill
Combination
Convection

The wires in this mains lead are colored in accordance with the
following codes
BLUE ~ Neutral
BROWN ~ Live
GREEN & YELLOW ~ Earth
As the colours of the wires in the mains lead of this appliance may
not correspond with the coloured markings identifying the
terminals in your plug proceed as follows:
The wire which is colored BLUE must be connected to the terminal
which is marked with the letter N or Colored BLACK.
The wire which is colored BROWN must be connected to the
terminal which is marked with the letter L or colored RED.
The wire which is colored GREEN & YELLOW or GREEN must be
connected to the terminal which is marked with the letter E or
.
If the supply cord is damaged, it must be replaced by the
manufacturer or its service agent or a similarly qualified person in
order to avoid a hazard;
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230 V~ 50 Hz
900 W (IEC60705 rating standard)
2450 MHz
574 mm(W) X 376 mm(H) X 520 mm(D)
1350 watts
1950 watts
max. 2600 watts
1950 watts

Memo

Memo

ﺗﻌﻠﻴﻤﺎﺕ ﺗﻮﺻﻴﻞ ﺍﻟﻘﺎﺑﺲ/
ﺍﳌﻮﺍﺻﻔﺎﺕ ﺍﻟﻔﻨﻴﺔ
ﺍﳌﻮﺍﺻﻔﺎﺕ ﺍﻟﻔﻨﻴﺔ
MC9280XR/MC9280MR

ﻣﺼﺪﺭ ﺍﻟﻄﺎﻗﺔ
ﺍﻟﻔﻮﻟﺘﻴﺔ
ﺗﺮﺩﺩ ﺍﳌﺎﻳﻜﺮﻭﻭﻳﻒ
ﺍﻷﺑﻌﺎﺩ ﺍﳋﺎﺭﺟﻴﺔ
ﺍﺳﺘﻬﻼﻙ ﺍﻟﻄﺎﻗﺔ
ﺍﳌﺎﻳﻜﺮﻭﻭﻳﻒ
ﺍﻟﺸﻮﺍﻳﺔ
ﺍﳉﻤﻌﻲ
ﺍﻻﻧﺘﻘﺎﻝ ﺍﳊﺮﺍﺭﻱ

٥٧

 ٢٣٠ﻓﻮﻟﺖ ﺗﻴﺎﺭ ﻣﺘﺮﺩﺩ  ٥٠ﻫﺮﺗﺰ
 ٩٠٠ﻭﺍﻁ )ﺗﻘﺪﻳﺮ ﻣﻌﺎﻳﻴﺮ ﻭﻣﻘﺎﻳﻴﺲ (60705
 ٢٤٥٠ﻣﻴﻐﺎﻫﺮﺗﺰ
 ٥٧٤ﻣﻠﻢ)ﻋﺮﺽ( ×  ٣٧٦ﻣﻠﻢ)ﺍﺭﺗﻔﺎﻉ( ×  ٥٢٠ﻣﻠﻢ)ﻋﻤﻖ(
 ١٣٥٠ﻭﺍﻁ
 ١٩٥٠ﻭﺍﻁ
 ٢٦٠٠ﻭﺍﻃﻌﻠﻰ ﺍﻷﻗﺼﻰ
 ١٩٥٠ﻭﺍﻁ

ﺃﺳﺌﻠﺔ
ﻭﺃﺟﻮﺑﺔ

٥٦

ﺧﺼﺎﺋﺺ ﺍﳌﻮﺍﺩ ﺍﻟﻐﺬﺍﺋﻴﺔ
ﻭﺍﻟﻄﺒﺦ ﺑﻔﺮﻥ ﺍﳌﺎﻳﻜﺮﻭﻭﻳﻒ
ﺑﻘﻊ ﺍﻟﻄﻌﺎﻡ ﺃﻭ ﺍﻟﺴﻮﺍﺋﻞ ﺗﻠﺘﺼﻖ ﺑﺠﺪﺭﺍﻥ ﺍﻟﻔﺮﻥ ﻭﺑﲔ ﺍﻟﺒﺎﺏ ﻭﻣﻐﻼﻗﻪ .ﻣﻦ ﺍﻷﻓﻀﻞ ﻣﺴﺤﻬﺎ
ﻓﻮﺭﺍ ﲟﻨﺸﻔﺔ ﻣﺒﻠﻮﻟﺔﺍﻟﺒﻘﻊ ﺍﻟﻮﺳﺎﺋﻞ ﻓﻲ ﺍﻟﻔﺮﻥ ﲤﺘﺺ ﺣﺮﺍﺭﺓ ﺍﳌﺎﻳﻜﺮﻭﻭﻳﻒ ﻟﺬﻟﻚ ﲢﺘﺎﺝ
ﻋﻤﻠﻴﺔ ﺍﻟﻄﺒﺦ ﺍﻟﻰ ﻓﺘﺮﺓ ﺃﻃﻮﻝ .ﺍﺳﺘﺨﺪﻡ ﻗﻄﻌﺔ ﻗﻤﺎﺵ ﻣﺒﻠﻮﻟﺔ ﻟﺘﻨﻈﻴﻒ ﺩﺍﺧﻞ ﺍﻟﻔﺮﻥ ﻭﲢﺖ
ﺍﻟﺒﺎﺏ ﻭﺇﻃﺎﺭ ﺍﻟﺒﺎﺏ .ﻣﻦ ﺍﻟﻀﺮﻭﺭﻱ ﺍﶈﺎﻓﻈﺔ ﻋﻠﻰ ﻧﻈﺎﻓﺔ ﻫﺬﻩ ﺍﳌﻨﻄﻘﺔ ﻣﻦ ﺃﺟﻞ ﺍﺣﻜﺎﻡ
ﻏﻼﻕ ﺍﻟﺒﺎﺏ .ﺍﻧﺰﻉ ﺍﻟﺒﻘﻊ ﺍﳌﺘﺠﻤﺪﺓ ﲟﻘﺎﺵ ﻣﺒﻠﻮﻝ ﺛﻢ ﺟﻔﻒ ﺍﳌﻜﺎﻥ .ﻻ ﺗﺴﺘﺨﺪﻡ ﻗﻤﺎﺵ
ﺧﺸﻦ ﺃﻭ ﺳﻠﻚ ﺍﻟﺘﻨﻈﻴﻒ  .ﺍﻟﺼﻴﻨﻴﺔ ﺍﻟﺰﺟﺎﺟﻴﺔ ﳝﻜﻦ ﺗﻨﻈﻴﻔﻬﺎ ﺑﺎﳌﺎﺀ.

٥٥

ﺧﺼﺎﺋﺺ ﺍﳌﻮﺍﺩ ﺍﻟﻐﺬﺍﺋﻴﺔ
ﻭﺍﻟﻄﺒﺦ ﺑﻔﺮﻥ ﺍﳌﺎﻳﻜﺮﻭﻭﻳﻒ

٥٤

ﺃﻭﺍﻧﻲ ﺍﻟﻄﺒﺦ ﺍﻷﻣﺎﻧﻴﺔ
ﺑﻔﺮﻥ ﺍﳌﺎﻳﻜﺮﻭﻭﻳﻒ

٥٣

ﲢﺬﻳﺮﺍﺕ ﻣﻦ ﺃﺟﻞ ﺍﻟﺴﻼﻣﺔ
ﺍﻗﺮﺃﻫﺎ ﺑﻌﻨﺎﻳﺔ ﻭﺍﺣﺘﻔﻆ ﺑﻬﺎ ﻟﻠﻤﺮﺍﺟﻌﺔ ﻓﻲ ﺍﳌﺴﺘﻘﺒﻞ

ﻻ ﺗﻀﻊ ﺃﻱ ﺷﻲﺀ )ﻛﺘﺎﺏ ﺃﻭ ﺻﻨﺪﻭﻕ ﺃﻭ ﻏﻴﺮ ﺫﻟﻚ( ﻓﻮﻕ ﺍﳌﻨﺘﺞ.
ﻗﺪ ﺗﺰﺩﺍﺩ ﺳﺨﻮﻧﺔ ﺍﳌﻨﺘﺞ ﺃﻭ ﻳﻨﺸﺐ ﺣﺮﻳﻖ ﺃﻭ ﻗﺪ ﻳﺴﻘﻂ ﺫﻟﻚ ﺍﻟﺸﻲﺀ ً
ﺃﺭﺿﺎ ﳑﺎ
ﻳﺘﺴﺒﺐ ﻓﻲ ﺇﺻﺎﺑﺔ ﺍﻷﺷﺨﺎﺹ.
٥٢

ﺗﻨﺒﻴﻪ
ﺗﺄﻛﺪ ﻣﻦ ﺍﻻ ﻭﻗﺎﺕ ﺍﳌﺨﺼﺼﺔ ﻟﻠﻄﺒﺦ ﺟﻴﺪﺍ
ﻻﻥ ﺯﻳﺎﺩﺓ ﺍﻟﻄﺒﺦ ﻋﻦ ﺍﻟﻮﻗﺖ ﺍﶈﺪﺩ ﺗﺆﺫﻱ ﺍﻟﻰ
ﺇﺣﺪﺍﺙ ﺍﳊﺮ ﺍﺋﻖ ﻭﺇﺗﻼﻑ ﺍﻟﻔﺮﻥ.

ﲢﺬﻳﺮﺍﺕ ﻣﻦ ﺃﺟﻞ ﺍﻟﺴﻼﻣﺔ
ﺍﻗﺮﺃﻫﺎ ﺑﻌﻨﺎﻳﺔ ﻭﺍﺣﺘﻔﻆ ﺑﻬﺎ ﻟﻠﻤﺮﺍﺟﻌﺔ ﻓﻲ ﺍﳌﺴﺘﻘﺒﻞ

٥١

ﺩﻟﻴﻞ ﺍﻟﻄﺒﺦ
ﺑﺎﻟﺸﻮﺍﻳﺔ

٥٠

ﺩﻟﻴﻞ ﺍﳋﻀﺮﺍﻭﺍﺕ
ﺍﻟﻄﺎﺯﺟﺔ

٤٩

ﺩﻟﻴﻞ ﺍﻟﺘﺴﺨﲔ ﺃﻭ
ﺇﻋﺎﺩﺓﺍ ﻟﺘﺴﺨﲔ

٤٨

ﺍﳌﺆﻗﺖ
ﺴﺎ ﻋ ﺔ
 /ﺍﻟ ّ

ﻓﻲ ﺍﳌﺜﺎﻝ ﺍﻟﺘﺎﻟﻲ ﺳﻮﻑ ﺃﻭﺿﺢ ﻟﻚ ﻛﻴﻔﻴﺔ ﺿﺒﻂ ﻣﺆﻗﺖ ﺍﳌﻄﺒﺦ ﳌﺪﺓ .٣:٣٠

ﺍﺿﻐﻂ ﻋﻠﻰ ﺯﺭ .Timer/Clock

ﳝﻜﻦ ﺍﺳﺘﺨﺪﺍﻡ ﻓﺮﻥ ﺍﳌﻴﻜﺮﻭﻭﻳﻒ
ﺧﺎﺻﺘﻚ ﻛﻤﺆﻗﺖ ﻣﻄﺒﺦ .ﳝﻜﻨﻚ
ﺗﻌﻴﲔ ﺣﺘﻰ .٩٩:٠٠

ﺃﺩﺭ ﺍﻟﻘﺮﺹ  TIME/WEIGHTﺣﺘﻰ ﻳﺘﻢ ﻋﺮﺽ ” “3:30ﻋﻠﻰ ﺷﺎﺷﺔ ﺍﻟﻌﺮﺽ.

ﺍﺿﻐﻂ ﻋﻠﻰ .START/Q-START

٤٧

٤٦

ﺍﻟّﺘﺬﻭﻳﺐ
ﺍﻟّﺘﻠﻘﺎﺋﻲ
ﺍﺿﻐﻂ ﻋﻠﻰ ﺯﺭ .STOP/CLEAR
ﺃﻭﺯﻧﻲ ﺍﻟﻄﻌﺎﻡ ﺍﻟﺬﻱ ﺳﺘﻘﻮﻣﯿﻦ ﺑﺈﺫﺍﺑﺔ ﺍﻟﺜﻠﺞ ﻣﻨﻪ .ﺗﺄﻛﺪﻱ ﻣﻦ ﺇﺯﺍﻟﺔ ﺃﻱ ﺃﺭﺑﻄﺔ ﺃﻭ
ﺭﺍﺑﻄﺎﺕ ﻣﻌﺪﻧﯿﺔ ،ﺛﻢ ﺿﻌﻲ ﺍﻟﻄﻌﺎﻡ ﻓﻲ ﺍﻟﻔﺮﻥ ﻭﺃﻏﻠﻘﻲ ﺑﺎﺏ ﺍﻟﻔﺮﻥ.
ﺍﺿﻐﻂ ﻋﻠﻰ ﺯﺭ .Auto Defrost

ﺃﺩﺭ ﺍﻟﻘﺮﺹ  MENU/TEMPﺣﺘﻰ ﻳﺘﻢ ﻋﺮﺽ ” “2ﻋﻠﻰ ﺷﺎﺷﺔ ﺍﻟﻌﺮﺽ
).(POULTRY

ﻻ ﺗﺴﺘﺨﺪﻡ
ﺍﳌﺸﻮﺍﺓ

ﺍﺩﺧﻞ ﻭﺯﻥ ﺍﻟﻄﻌﺎﻡ ﺍﳌﺠّﻤﺪ ﺍﻟﺬﻱ ﺗﺮﻳﺪ ﺇﺫﺍﺑﺔ ﺍﻟﺜﻠﺞ ﻣﻨﻪ.
ﺻﻴﻨﻴﺔ ﻣﻌﺪﻧﻴﺔ

ﺃﺩﺭ ﺍﻟﻘﺮﺹ  TIME/WEIGHTﺣﺘﻰ ﻳﺘﻢ ﻋﺮﺽ ” “1.4kgﻋﻠﻰ ﺷﺎﺷﺔ ﺍﻟﻌﺮﺽ.
ﺍﺿﻐﻂ ﻋﻠﻰ .START/Q-START

ﺃﺛﻨﺎﺀ ﺇﺫﺍﺑﺔ ﺍﻟﺜﻠﺞ ،ﺗﻨﻄﻠﻖ »ﺻﻔﺎﺭﺓ« ﻣﻦ ﺍﻟﻔﺮﻥ ﻋﻨﺪ ﻓﺘﺢ ﺑﺎﺏ ﺍﻟﻔﺮﻥ ،ﻭﺍﻗﻠﺐ ﺍﻟﻄﻌﺎﻡ ﻭﺍﻓﺼﻠﻪ ﻟﻠﺘﺄﻛﺪ ﻣﻦ ﺇﺫﺍﺑﺔ ﺍﻟﺜﻠﺞ
ﺑﺎﻟﺘﺴﺎﻭﻱ .ﺍﺯﻝ ﺃﻱ ﺃﺟﺰﺍﺀ ﰎ ﺇﺫﺍﺑﺔ ﺛﻠﺠﻬﺎ ﺃﻭ ﺃﺣﺠﺒﻬﺎ ﻹﺫﺍﺑﺔ ﺍﻟﺜﻠﺞ ﻟﻬﺎ ﺑﺒﻂﺀ .ﺑﻌﺪ ﺍﻟﺘﺄﻛﺪ ﻣﻦ ﺇﻏﻼﻕ ﺑﺎﺏ ﺍﻟﻔﺮﻥ ﺍﺿﻐﻂ
ﻋﻠﻰ ﺯﺭﺗﺸﻐﻴﻞ ﻹﺫﺍﺑﺔ ﺍﻟﺜﻠﺞ.
ﺍﻟﻔﺮﻥ ﻻ ﻳﺘﻮﻗﻒ ﻋﻦ ﺇﺫﺍﺑﺔ ﺍﻟﺜﻠﺞ )ﺣﺘﻰ ﻓﻲ ﺣﺎﻟﺔ ﺍﻧﻄﻼﻕ ﺻﻔﺎﺭﺓ( ﺑﺎﺳﺘﺜﻨﺎﺀ ﻓﺘﺢ ﺍﻟﺒﺎﺏ.
٤٥

ﺍﻟﻮﻇﯿﻔﺔ
ﺴﺎﺱ
ﺣ ّ
ﻄﻬﻲ
ﺍﻟ ّ

ﺍﻟﻔﺌﺔ

ﺣﺪ ﺍﻟﻮﺯﻥ

ﺩﺭﺟﺔ
ﺃﺩﻭﺍﺕ ﺍﻟﻤﻄﺒﺦ ﺣﺮﺍﺭﺓ ﺍﻟﻄﻌﺎﻡ

5

ﺧﻀﺮﻭﺍﺕ
ﻃﺎﺯﺟﺔ

 ٤-١ﻛﻮﺏ
) ١ﻛﻮﺏ =  ١٣٠ﺟﻢ(

ﻭﻋﺎﺀ ﺁﻣﻦ
ﺍﻻﺳﺘﺨﺪﺍﻡ ﻓﻲ
ﺍﻟﻤﯿﻜﺮﻭﻭﻳﻒ

ﺍﻟﻐﺮﻓﺔ

6

ﺧﻀﺮﻭﺍﺕ
ﻣﺠﻤﺪﺓ

 ٤-١ﻛﻮﺏ
) ١ﻛﻮﺏ =  ١٥٠ﺟﻢ(

ﻭﻋﺎﺀ ﺁﻣﻦ
ﺍﻻﺳﺘﺨﺪﺍﻡ ﻓﻲ
ﺍﻟﻤﯿﻜﺮﻭﻭﻳﻒ

ﻣﺠﻤﺪﺓ

٤٤

ﺍﻟﺘﻌﻠﯿﻤﺎﺕ
ﺿﻌﻲ ﺍﻟﺨﻀﺮﻭﺍﺕ ﻓﻲ ﻭﻋﺎﺀ ﻣﯿﻜﺮﻭﻭﻳﻒ ﺁﻣﻦ.
ﺿﻌﻲ ﻛﻤﯿﺔ ﺍﻟﻤﺎﺀ ﻭﻓًﻘﺎ ﻟﻜﻤﯿﺔ ﺍﻟﻄﻌﺎﻡ ﺍﻟﻤﺮﺍﺩ ﻃﻬﯿﻪ.
**  ٢ - ١ﻛﻮﺏ ٢ :ﻣﻼﻋﻖ ﻛﺒﯿﺮﺓ ﻣﺎﺀ
**  ٤ - ٣ﻛﻮﺏ ٤ :ﻣﻼﻋﻖ ﻛﺒﯿﺮﺓ ﻣﺎﺀ
ﻏﻄﻬﺎ ﺑﻐﻄﺎﺀ ﺑﻼﺳﺘﯿﻚ ﻣﺜﻘﻮﺏ ٢ﺳﻢ.
ﺿﻌﻲ ﺍﻟﻮﻋﺎﺀ ﻓﻲ ﺍﻟﻔﺮﻥ .ﺍﺧﺘﺎﺭﻱ ﺍﻟﻘﺎﺋﻤﺔ ﻭﺍﺿﻐﻄﻲ ﻋﻠﻰ ) STARTﺑﺪﺀ ﺍﻟﺘﺸﻐﯿﻞ(.
ﺑﻌﺪ ﺍﻟﻄﻬﻲ ،ﻗﻠﺒﯿﻪ ﻟﻤﺪﺓ  ٣ﺇﻟﻰ  ٤ﺛﻮﺍﻧﻲ ﻭﺍﺗﺮﻛﯿﻪ ﻣﻐﻄﻰ ﻟﻤﺪﺓ  ٣ﺩﻗﺎﺋﻖ.
ﺿﻌﻲ ﺍﻟﺨﻀﺮﻭﺍﺕ ﻓﻲ ﻭﻋﺎﺀ ﻣﯿﻜﺮﻭﻭﻳﻒ ﺁﻣﻦ.
ﺿﻌﻲ ﻛﻤﯿﺔ ﺍﻟﻤﺎﺀ ﻭﻓًﻘﺎ ﻟﻜﻤﯿﺔ ﺍﻟﻄﻌﺎﻡ ﺍﻟﻤﺮﺍﺩ ﻃﻬﯿﻪ.
**  ٢ - ١ﻛﻮﺏ ٢ :ﻣﻼﻋﻖ ﻛﺒﯿﺮﺓ ﻣﺎﺀ
**  ٤ - ٣ﻛﻮﺏ ٤ :ﻣﻼﻋﻖ ﻛﺒﯿﺮﺓ ﻣﺎﺀ
ﻏﻄﻬﺎ ﺑﻐﻄﺎﺀ ﺑﻼﺳﺘﯿﻚ ﻣﺜﻘﻮﺏ ٢ﺳﻢ.
ﺿﻌﻲ ﺍﻟﻮﻋﺎﺀ ﻓﻲ ﺍﻟﻔﺮﻥ .ﺍﺧﺘﺎﺭﻱ ﺍﻟﻘﺎﺋﻤﺔ ﻭﺍﺿﻐﻄﻲ ﻋﻠﻰ ) STARTﺑﺪﺀ ﺍﻟﺘﺸﻐﯿﻞ(.
ﺑﻌﺪ ﺍﻟﻄﻬﻲ ،ﻗﻠﺒﯿﻪ ﻟﻤﺪﺓ  ٣ﺇﻟﻰ  ٤ﺛﻮﺍﻧﻲ ﻭﺍﺗﺮﻛﯿﻪ ﻣﻐﻄﻰ ﻟﻤﺪﺓ  ٣ﺩﻗﺎﺋﻖ.

ﺍﻟﻮﻇﯿﻔﺔ
ﺴﺎﺱ
ﺣ ّ
ﻄﻬﻲ
ﺍﻟ ّ

ﺍﻟﻔﺌﺔ

ﺣﺪ ﺍﻟﻮﺯﻥ

1

ﺃﺭﺯ/ﻣﻌﻜﺮﻭﻧﺔ

 ٢-٢/١ﻛﻮﺏ

ﺩﺭﺟﺔ
ﺃﺩﻭﺍﺕ ﺍﻟﻤﻄﺒﺦ ﺣﺮﺍﺭﺓ ﺍﻟﻄﻌﺎﻡ

ﺍﻟﺘﻌﻠﯿﻤﺎﺕ
ﺿﻌﻲ ﺍﻷﺭﺯ/ﺍﻟﻤﻌﻜﺮﻭﻧﺔ ﻭﺍﻟﻤﺎﺀ ﻣﻊ  ٤/١ﺇﻟﻰ  ١ﻣﻠﻌﻘﺔ ﺻﻐﯿﺮﺓ ﻣﻠﺢ ﻓﻲ ﻭﻋﺎﺀ ﻛﺒﯿﺮ
ﻭﻋﻤﯿﻖ )٣ﻟﺘﺮ( .ﻏﻄﻬﺎ ﺑﻐﻄﺎﺀ ﺑﻼﺳﺘﯿﻚ ﻣﺜﻘﻮﺏ ٢ﺳﻢ.
ﺿﻌﯿﺎﻟﻮﻋﺎﺀ ﻓﻲ ﺍﻟﻔﺮﻥ .ﺍﺧﺘﺎﺭﻱ ﺍﻟﻘﺎﺋﻤﺔ ﻭﺍﺿﻐﻄﻲ ﻋﻠﻰ ) STARTﺑﺪﺀ ﺍﻟﺘﺸﻐﯿﻞ(.

ﻭﻋﺎﺀ ﺁﻣﻦ
ﺍﻻﺳﺘﺨﺪﺍﻡ ﻓﻲ
ﺍﻟﻤﯿﻜﺮﻭﻭﻳﻒ

ﺍﻟﻐﺮﻓﺔ

2

ﺇﻋﺎﺩﺓ ﺗﺴﺨﯿﻦ ﻳﻜﻔﻲ ﻟﻔﺮﺩ ﻭﺍﺣﺪ
ﻃﺒﻖ ﺍﻟﻐﺪﺍﺀ )٠٫٦-٠٫٥ﻛﺠﻢ(

ﻃﺒﻖ ﺁﻣﻦ
ﺍﻻﺳﺘﺨﺪﺍﻡ ﻓﻲ
ﺍﻟﻤﯿﻜﺮﻭﻭﻳﻒ

ُﻣﺒﺮﺩﺓ

ﺿﻌﻲ ﺍﻟﻄﻌﺎﻡ ﺍﻟﻤﺘﺒﻘﻲ )ﺍﻟﻠﺤﻢ ،ﺍﻟﻔﺮﺍﺥ ،ﺍﻟﺒﻄﺎﻃﺲ ﺍﻟﻤﻬﺮﻭﺳﺔ ،ﺍﻟﺨﻀﺮﻭﺍﺕ...ﺇﻟﺦ(
ﻓﻲ ﻃﺒﻖ .ﻏﻄﻬﺎ ﺑﻐﻄﺎﺀ ﺑﻼﺳﺘﯿﻚ ﻣﺜﻘﻮﺏ ٢ﺳﻢ.
ﺿﻌﻲ ﺍﻟﻄﺒﻖ ﻓﻲ ﺍﻟﻔﺮﻥ .ﺍﺧﺘﺎﺭﻱ ﺍﻟﻘﺎﺋﻤﺔ ﻭﺍﻟﻮﺯﻥ ﺛﻢ ﺍﺿﻐﻄﻲ ﻋﻠﻰ ﺑﺪﺀ ﺍﻟﺘﺸﻐﯿﻞ.
ﺑﻌﺪ ﺍﻟﻄﻬﻲ ،ﺍﺗﺮﻛﯿﻪ ﻟﻤﺪﺓ  ٣ﺩﻗﺎﺋﻖ.

3

 ٤ - ١ﻛﻮﺏ
ﺇﻋﺎﺩﺓ ﺗﺴﺨﯿﻦ
ﺍﻟﺸﺮﺑﺔ
) ١ﻛﻮﺏ =  ٢٥٠ﺟﻢ(

ﻭﻋﺎﺀ ﺁﻣﻦ
ﺍﻻﺳﺘﺨﺪﺍﻡ ﻓﻲ
ﺍﻟﻤﯿﻜﺮﻭﻭﻳﻒ

ُﻣﺒﺮﺩﺓ

ﺻﺒﻲ ﺍﻟﺸﺮﺑﺔ ﻓﻲ ﻭﻋﺎﺀ ﺁﻣﻦ ﺍﻻﺳﺘﺨﺪﺍﻡ ﻣﻊ ﺍﻟﻤﯿﻜﺮﻭﻭﻳﻒ .ﻏﻄﻬﺎ ﺑﻐﻄﺎﺀ ﺑﻼﺳﺘﯿﻚ
ﻣﺜﻘﻮﺏ ٢ﺳﻢ .ﺿﻌﻲ ﺍﻟﻮﻋﺎﺀ ﻓﻲ ﺍﻟﻔﺮﻥ .ﺍﺧﺘﺎﺭﻱ ﺍﻟﻘﺎﺋﻤﺔ ﻭﺍﺿﻐﻄﻲ ﻋﻠﻰ
) STARTﺑﺪﺀ ﺍﻟﺘﺸﻐﯿﻞ( .ﺑﻌﺪ ﺍﻟﻄﻬﻲ ،ﻗﻠﺒﯿﻪ ﻟﻤﺪﺓ  ٣ﺇﻟﻰ  ٤ﺛﻮﺍﻧﻲ ﻭﺍﺗﺮﻛﯿﻪ
ﻣﻐﻄﻰ ﻟﻤﺪﺓ  ٣ﺩﻗﺎﺋﻖ.

4

ﺑﻄﺎﻃﺎ ﺑﺎﻟﻘﺸﺮ  ٤ - ١ﺣﺒﺔ ﺑﻄﺎﻃﺎ

ﻣﻨﺸﻔﺔ ﻭﺭﻗﯿﺔ

ﺍﻟﻐﺮﻓﺔ

ﺍﺧﺘﺎﺭﻱ ﺣﺒﺎﺕ ﺑﻄﺎﻃﺎ ﻣﺘﻮﺳﻄﺔ ﺍﻟﺤﺠﻢ) .ﻛﻞ ﺣﺒﺔ  ٢٢٠-٢٠٠ﺟﻢ(
ﺇﻏﺴﻠﻲ ﺛﻤﺎﺭ ﺍﻟﺒﻄﺎﻃﺎ ﻭﺟﻔﻔﯿﻬﺎ .ﺃﺛﻘﺒﻲ ﺛﻤﺎﺭ ﺍﻟﺒﻄﺎﻃﺎ ﻋﺪﺓ ﻣﺮﺍﺕ ﺑﺎﺳﺘﺨﺪﺍﻡ ﺷﻮﻛﺔ.
ﺿﻌﻲ ﺍﻟﻤﻨﺸﻔﺔ ﺍﻟﻮﺭﻗﯿﺔ ﻓﻲ ﺍﻟﻔﺮﻥ ﻭﺿﻌﻲ ﺛﻤﺎﺭ ﺍﻟﺒﻄﺎﻃﺎ ﻓﻲ ﺍﻟﻮﻋﺎﺀ ﺑﺎﻧﺘﻈﺎﻡ.
ﺍﺧﺘﺎﺭﻱ ﺍﻟﻘﺎﺋﻤﺔ ﻭﺍﺿﻐﻄﻲ ﻋﻠﻰ ) STARTﺑﺪﺀ ﺍﻟﺘﺸﻐﯿﻞ(.
ﻭﺑﻌﺪ ﺍﻟﻄﻬﻲ ،ﺃﺗﺮﻛﯿﻬﺎ ﻣﻐﻄﺎﺓ ﺑﻄﺒﻘﺔ ﻣﻦ ﺍﻟﻮﺭﻕ ﺍﻟﺤﺮﺍﺭﻱ ﻟﻤﺪﺓ  ٥ﺩﻗﺎﺋﻖ.

 ٢/١ﻛﻮﺏ
 ١٠٠ﺟﻢ
 ٣٠٠ﻣﻠﻠﻲ

ﺍﻟﻮﺯﻥ
ﺃﺭﺯ/ﻣﻌﻜﺮﻭﻧﺔ
ﻣﺎﺀ
** ﺍﻷﺭﺯ  -ﺑﻌﺪ ﺍﻟﻄﻬﻲ ،ﺃﺗﺮﻛﯿﻪ ُﻣﻐﻄﻰ ﻟﻤﺪﺓ  ٥ﺩﻗﺎﺋﻖ ﺃﻭ ﺣﺘﻰ ﻳﻤﺘﺺ ﺍﻟﻤﺎﺀ.
** ﺍﻟﻤﻌﻜﺮﻭﻧﺔ  -ﺑﻌﺪ ﺍﻟﻄﻬﻲ ،ﺍﺗﺮﻛﯿﻪ ﻟﻤﺪﺓ  ١ﺇﻟﻰ  ٢ﺩﻗﯿﻘﺔ .ﺃﺷﻄﻔﻲ ﺍﻟﻤﻌﻜﺮﻭﻧﺔ
ﺑﺎﻟﻤﺎﺀ ﺍﻟﺒﺎﺭﺩ.

٤٣

 ١ﻛﻮﺏ
 ٢٠٠ﺟﻢ
 ٥٥٠ﻣﻠﻠﻲ

 ١ ٢/١ﻛﻮﺏ
 ٣٠٠ﺟﻢ
 ٨٠٠ﻣﻠﻠﻲ

 ٢ﻛﻮﺏ
 ٤٠٠ﺟﻢ
 ١٠٥٠ﻣﻠﻠﻲ

ﺴﺎﺱ
ﺣ ّ
ﻄﻬﻲ
ﺍﻟ ّ

ﺳﻮﻑ ﺃﻭﺿﺢ ﻟﻜﻢ ﻓﻲ ﺍﻟﻤﺜﺎﻝ ﺍﻟﺘﺎﻟﻲ ﻃﺮﯾﻘﺔ ﻃﻬﻲ ﺍﻟﺒﻄﺎﻃﺲ ﻏﯿﺮ ﺍﻟﻤﻘﺸﺮﺓ ﺑﺎﺳﺘﺨﺪﺍﻡ ﮬﺬﻩ ﺍﻟﻮﻇﯿﻔﺔ.

ﺍﺿﻐﻂ ﻋﻠﻰ ﺯﺭ .STOP/CLEAR

ﺇﺫﺍ ﻭﺟﺪﺕ ﺃﻥ ﺍﻟﻄﻌﺎﻡ ﻗﺪ ﺗﻢ ﻃﻬﯿﻪ ﺑﺸﺪﺓ ﺃﻭ
ﺃﻧﻪ ﻏﯿﺮ ﻣﻄﻬﻲ ﺟﯿًﺪﺍ ﻣﻊ ﺍﺳﺘﺨﺪﺍﻡ ﺑﺮﻧﺎﻣﺞ
ﻄﻬﻲ(،
ﺴ ﺎﺱ ﺍ ﻟ ّ
) Sensor Cookﺣ ّ
ﯾﻤﻜﻨﻚ ﺯﯾﺎﺩﺓ ﺃﻭ ﺗﻘﻠﯿﻞ ﻭﻗﺖ ﺍﻟﻄﻬﻲ ﻋﻦ
ﻃﺮﯾﻖ ﺗﺪﻭﯾﺮ ﺍﻟﻤﻔﺘﺎﺡ .DIAL

ﺍﺿﻐﻂ ﻋﻠﻰ ﺯﺭ .Sensor Cook

ﺃﺩﺭ ﺍﻟﻘﺮﺹ  MENU/TEMPﺣﺘﻰ ﻳﺘﻢ ﻋﺮﺽ ” “4ﻋﻠﻰ ﺷﺎﺷﺔ ﺍﻟﻌﺮﺽ
).(JACKET POTATOES

ﺍﺿﻐﻂ ﻋﻠﻰ .START/Q-START
)ﻟﻦ ﺗﺤﺘﺎﺝ ﺇﻟﻰ ﺿﺒﻂ ﻭﻗﺖ ﺍﻟﻄﻬﻲ .ﯾﻌﻤﻞ ﺍﻟﻤﺴﺘﺸﻌﺮ ﺗﻠﻘﺎﺋًﯿﺎ(

٤٢

ﺍﻟﻮﻇﯿﻔﺔ
ﺇﻋﺎﺩﺓ
ﺗﺴﺨﻴﻦ

ﺍﻟﻔﺌﺔ

ﺣﺪ ﺍﻟﻮﺯﻥ

ﺩﺭﺟﺔ
ﺃﺩﻭﺍﺕ ﺍﻟﻤﻄﺒﺦ ﺣﺮﺍﺭﺓ ﺍﻟﻄﻌﺎﻡ

ﺍﻟﺘﻌﻠﯿﻤﺎﺕ
ﻗﻄﻌﻲ ﺍﻟﻠﺤﻢ ﺍﻟﻤﺪﺧﻦ ﺍﻟﻤﺘﺒﻘﻲ ﺇﻟﻰ ﺷﺮﺍﺋﺢ ﺭﻗﯿﻘﺔ) .ﺑﺴﻤﻚ ﺃﻗﻞ ﻣﻦ ٢٫٥ﺳﻢ (
ﺿﻌﻲ ﺍﻟﻄﻌﺎﻡ ﻓﻲ ﻃﺒﻖ ﺁﻣﻦ ﺍﻻﺳﺘﺨﺪﺍﻡ ﻓﻲ ﻓﺮﻥ ﺍﻟﻤﯿﻜﺮﻭﻭﻳﻒ ﻭﺿﻌﯿﻪ ﻋﻠﻰ
ﺍﻟﺮﻑ ﺍﻟﻌﻠﻮﻱ .ﺍﺧﺘﺎﺭﻱ ﺍﻟﻘﺎﺋﻤﺔ ﻭﺍﻟﻮﺯﻥ ﺛﻢ ﺍﺿﻐﻄﻲ ﻋﻠﻰ ﺑﺪﺀ ﺍﻟﺘﺸﻐﯿﻞ.

1

ﻟﺤﻢ ﻣﺪﺧﻦ

 ٠٫٦-٠٫٢ﻛﺠﻢ ﻃﺒﻖ ﺁﻣﻦ ﺍﻻﺳﺘﺨﺪﺍﻡ
ﻓﻲ ﺍﻟﻤﯿﻜﺮﻭﻭﻳﻒ
ﻋﻠﻰ ﺍﻟﺮﻑ ﺍﻟﻌﻠﻮﻱ

ُﻣﺒﺮﺩﺓ

2

ﻻﺯﺍﻧﯿﺎ

 ٠٫٨-٠٫٢ﻛﺠﻢ ﻃﺒﻖ ﺁﻣﻦ ﺍﻻﺳﺘﺨﺪﺍﻡ
ﻓﻲ ﺍﻟﻤﯿﻜﺮﻭﻭﻳﻒ
ﻋﻠﻰ ﺍﻟﺮﻑ ﺍﻟﺴﻔﻠﻲ

ُﻣﺒﺮﺩﺓ

ﻗﻄﻌﻲ ﺍﻟﻜﻤﯿﺔ ﺍﻟﻤﺘﺒﻘﯿﺔ ﻣﻦ ﺍﻟﻼﺯﺍﻧﯿﺎ ٢٥٠ - ٢٠٠) .ﺟﻢ ﻟﻠﻘﻄﻌﺔ(
ﺿﻌﻲ ﺍﻟﻄﻌﺎﻡ ﻓﻲ ﻃﺒﻖ ﺁﻣﻦ ﺍﻻﺳﺘﺨﺪﺍﻡ ﻓﻲ ﻓﺮﻥ ﺍﻟﻤﯿﻜﺮﻭﻭﻳﻒ ﻭﺿﻌﯿﻪ ﻋﻠﻰ
ﺍﻟﺮﻑ ﺍﻟﺴﻔﻠﻲ .ﺍﺧﺘﺎﺭﻱ ﺍﻟﻘﺎﺋﻤﺔ ﻭﺍﻟﻮﺯﻥ ﺛﻢ ﺍﺿﻐﻄﻲ ﻋﻠﻰ ﺑﺪﺀ ﺍﻟﺘﺸﻐﯿﻞ.

3

ﺍﻟﺒﯿﺘﺰﺍ

 ٠٫٤-٠٫١ﻛﺠﻢ ﻃﺒﻖ ﺁﻣﻦ ﺍﻻﺳﺘﺨﺪﺍﻡ
ﻓﻲ ﺍﻟﻤﯿﻜﺮﻭﻭﻳﻒ
ﻋﻠﻰ ﺍﻟﺮﻑ ﺍﻟﺴﻔﻠﻲ

ُﻣﺒﺮﺩﺓ

ﻗﻄﻌﻲ ﺍﻟﺒﯿﺘﺰﺍ ﺍﻟﻤﺘﺒﻘﯿﺔ ١٥٠ - ١٠٠) .ﺟﻢ ﻟﻠﻘﻄﻌﺔ(
ﺿﻌﻲ ﺍﻟﻄﻌﺎﻡ ﻓﻲ ﻃﺒﻖ ﺁﻣﻦ ﺍﻻﺳﺘﺨﺪﺍﻡ ﻓﻲ ﻓﺮﻥ ﺍﻟﻤﯿﻜﺮﻭﻭﻳﻒ ﻭﺿﻌﯿﻪ ﻋﻠﻰ
ﺍﻟﺮﻑ ﺍﻟﺴﻔﻠﻲ .ﺍﺧﺘﺎﺭﻱ ﺍﻟﻘﺎﺋﻤﺔ ﻭﺍﻟﻮﺯﻥ ﺛﻢ ﺍﺿﻐﻄﻲ ﻋﻠﻰ ﺑﺪﺀ ﺍﻟﺘﺸﻐﯿﻞ.

4

ﻓﻄﯿﺮﺓ

 ٠٫٨-٠٫٢ﻛﺠﻢ ﻃﺒﻖ ﺁﻣﻦ ﺍﻻﺳﺘﺨﺪﺍﻡ
ﻓﻲ ﺍﻟﻤﯿﻜﺮﻭﻭﻳﻒ
ﻋﻠﻰ ﺍﻟﺮﻑ ﺍﻟﺴﻔﻠﻲ

ُﻣﺒﺮﺩﺓ

ﻗﻄﻌﻲ ﺍﻟﺠﺰﺀ ﺍﻟﻤﺘﺒﻘﻲ ﻣﻦ ﺍﻟﻔﻄﯿﺮﺓ ٢٥٠ - ٢٠٠) .ﺟﻢ ﻟﻠﻘﻄﻌﺔ(
ﺿﻌﻲ ﺍﻟﻄﻌﺎﻡ ﻓﻲ ﻃﺒﻖ ﺁﻣﻦ ﺍﻻﺳﺘﺨﺪﺍﻡ ﻓﻲ ﻓﺮﻥ ﺍﻟﻤﯿﻜﺮﻭﻭﻳﻒ ﻭﺿﻌﯿﻪ ﻋﻠﻰ
ﺍﻟﺮﻑ ﺍﻟﺴﻔﻠﻲ .ﺍﺧﺘﺎﺭﻱ ﺍﻟﻘﺎﺋﻤﺔ ﻭﺍﻟﻮﺯﻥ ﺛﻢ ﺍﺿﻐﻄﻲ ﻋﻠﻰ ﺑﺪﺀ ﺍﻟﺘﺸﻐﯿﻞ.

٤١

ﺇﻋﺎﺩﺓ
ﺗﺴﺨﻴﻦ

ﺳﻮﻑ ﺃﻭﺿﺢ ﻟﻜﻢ ﻓﻲ ﺍﻟﻤﺜﺎﻝ ﺍﻟﺘﺎﻟﻲ ﻃﺮﯾﻘﺔ ﻃﻬﻲ  ٠٫٢ﻛﺠﻢ ﺑﯿﺘﺰﺍ.

ﺍﺿﻐﻂ ﻋﻠﻰ ﺯﺭ .STOP/CLEAR

ﺍﺿﻐﻂ ﻋﻠﻰ ﺯﺭ .Crispy Reheat

ﺃﺩﺭ ﺍﻟﻘﺮﺹ  MENU/TEMPﺣﺘﻰ ﻳﺘﻢ ﻋﺮﺽ ” “3ﻋﻠﻰ ﺷﺎﺷﺔ ﺍﻟﻌﺮﺽ ).(PIZZA

ﺃﺩﺭ ﺍﻟﻘﺮﺹ  TIME/WEIGHTﺣﺘﻰ ﻳﺘﻢ ﻋﺮﺽ ” “0.2kgﻋﻠﻰ ﺷﺎﺷﺔ ﺍﻟﻌﺮﺽ.

ﺍﺿﻐﻂ ﻋﻠﻰ .START/Q-START

٤٠

ﺻﻔﺘﻲ

ﻻﺳﺘﺪﻋﺎﺀ ﺍﻟﺬﺍﻛﺮﺓ ﺭﻗﻢ .١

ﺍﺿﻐﻂ ﻋﻠﻰ ﺯﺭ .STOP/CLEAR

ﺍﺿﻐﻂ ﻋﻠﻰ ﺯﺭ .My Recipe

ﺃﺩﺭ ﺍﻟﻘﺮﺹ  MENU/TEMPﺣﺘﻰ ﻳﺘﻢ ﻋﺮﺽ ” “1ﻋﻠﻰ ﺷﺎﺷﺔ ﺍﻟﻌﺮﺽ.
)ﯾﺮﺟﻰ ﺍﻻﻧﺘﻈﺎﺭ  4ﺛﻮﺍﻧﻲ(

ﺍﺿﻐﻂ ﻋﻠﻰ .START/Q-START

٣٩

ﻭﺻﻔﺘﻲ

ﺳﻮﻑ ﺃﻭﺿﺢ ﻟﻜﻢ ﻓﻲ ﺍﻟﻤﺜﺎﻝ ﺍﻟﺘﺎﻟﻲ ﻃﺮﯾﻘﺔ ﺍﺳﺘﺪﻋﺎﺀ ﺍﻟﺬﺍﻛﺮﺓ ﺭﻗﻢ .١

ﺍﺿﻐﻂ ﻋﻠﻰ ﺯﺭ .STOP/CLEAR

ﺍﺿﻐﻂ ﻋﻠﻰ ﺯﺭ .My Recipe
ﺃﺩﺭ ﺍﻟﻘﺮﺹ  MENU/TEMPﺣﺘﻰ ﻳﺘﻢ ﻋﺮﺽ ” “1ﻋﻠﻰ ﺷﺎﺷﺔ ﺍﻟﻌﺮﺽ.
ﺍﺿﻐﻂ ﻋﻠﻰ  Microﻣﺮﺓ ﻭﺍﺣﺪﺓ )ﺳﻮﻑ ﯾﺘﻢ ﻋﺮﺽ  900ﻭﺍﺕ(

ﺃﺩﺭ ﺍﻟﻘﺮﺹ  TIME/WEIGHTﺣﺘﻰ ﻳﺘﻢ ﻋﺮﺽ ” “5:30ﻋﻠﻰ ﺷﺎﺷﺔ ﺍﻟﻌﺮﺽ.

ﺍﺿﻐﻂ ﻋﻠﻰ .START/Q-START

٣٨

ﺍﻟﻮﻇﯿﻔﺔ
ﻃﻬﻲ
ﺍﳊﻠﻮﻳﺎﺕ

ﺍﻟﻔﺌﺔ
7

ﻓﻄﯿﺮﺓ ﺍﻟﻤﺮﻧﻎ

ﺣﺪ ﺍﻟﻮﺯﻥ
١

ﺩﺭﺟﺔ
ﺃﺩﻭﺍﺕ ﺍﻟﻤﻄﺒﺦ ﺣﺮﺍﺭﺓ ﺍﻟﻄﻌﺎﻡ
٢٦ﺳﻢ ﻭﻋﺎﺀ ﺗﻮﺭﺗﺔ
ﻋﻠﻰ ﺍﻟﺮﻑ ﺍﻟﺴﻔﻠﻲ

ﺍﻟﻐﺮﻓﺔ

ﺍﻟﺘﻌﻠﯿﻤﺎﺕ
ﺍﻟﻤﻜﻮﻧﺎﺕ
 ١ﻗﺎﻟﺐ ﻓﻄﯿﺮﺓ ﻣﺨﺒﻮﺯﺓ
 ٢٠٠ﺟﺮﺍﻡ ﺳﻜﺮ
 ٢ﻣﻠﻌﻘﺔ ﻛﺒﯿﺮﺓ ﺩﻗﯿﻖ ﻣﺘﻌﺪﺩ ﺍﻷﻏﺮﺍﺽ
 ٣ﻣﻼﻋﻖ ﻛﺒﯿﺮﺓ ﻧﺸﺎﺀ ﺫﺭﺓ
 ٤/١ﻣﻠﻌﻘﺔ ﺻﻐﯿﺮﺓ ﻣﻠﺢ
 ٣٠٠ﻣﻠﻠﻲ ﻣﺎﺀ
 ٢ﻟﯿﻤﻮﻧﺔ ،ﻣﻌﺼﻮﺭﺓ ﻭﻣﻘﺸﺮﺓ
 ٢ﻣﻼﻋﻖ ﻛﺒﯿﺮﺓ ﺯﺑﺪﺓ
ﺻﻔﺎﺭ  ٤ﺑﯿﻀﺎﺕ ﻣﺨﻔﻮﻕ
ﺑﯿﺎﺽ  ٤ﺑﯿﻀﺎﺕ
 ٨٠ﺟﻢ ﺳﻜﺮ

]ﻟﻌﻤﻞ ﺣﺸﻮ ﺍﻟﻠﯿﻤﻮﻥ[
 .١ﺍﺧﻔﻘﻲ ﺍﻟﺴﻜﺮ ﻭﺍﻟﺪﻗﯿﻖ ﻭﻧﺸﺎﺀ ﺍﻟﺬﺭﺓ ﻭﺍﻟﻤﻠﺢ ﻓﻲ ﻭﻋﺎﺀ ﻣﺘﻮﺳﻂ ﺍﻟﺤﺠﻢ.
ﻗﻠﺒﯿﻬﺎ ﻓﻲ ﺍﻟﻤﺎﺀ ﻭﻋﺼﯿﺮ ﺍﻟﻠﯿﻤﻮﻥ ﻭﻗﺸﺮ ﺍﻟﻠﯿﻤﻮﻥ.
 .٢ﺍﺭﻓﻌﯿﻬﺎ ﻋﻠﻰ ﻧﺎﺭ ﻣﺘﻮﺳﻄﺔ ﺇﻟﻰ ﻋﺎﻟﯿﺔ ،ﻭﻗﻠﺒﻲ ﺑﺎﺳﺘﻤﺮﺍﺭ ﺣﺘﻰ ﺗﺼﻞ
ﺇﻟﻰ ﺍﻟﻐﻠﯿﺎﻥ .ﻗﻠﺒﯿﻬﺎ ﻓﻲ ﺍﻟﺰﺑﺪﺓ.
 .٣ﺿﻌﻲ ﺻﻔﺎﺭ ﺍﻟﺒﯿﺾ ﻓﻲ ﻭﻋﺎﺀ ﺻﻐﯿﺮ ﻭﺍﺧﻔﻘﻲ ﺑﺎﻟﺘﺪﺭﻳﺞ ﻓﻲ  ١٠٠ﺟﻢ
ﺧﻠﯿﻂ ﺳﻜﺮ ﺳﺎﺧﻦ.
 .٤ﺍﺧﻔﻘﻲ ﺧﻠﯿﻂ ﺻﻔﺎﺭ ﺍﻟﺒﯿﺾ ﻣﻊ ﺧﻠﯿﻂ ﺍﻟﺴﻜﺮ ﺍﻟﻤﺘﺒﻘﻲ.
 .٥ﻗﻮﻣﻲ ﺑﻐﻠﯿﻬﺎ ﻭﺍﺳﺘﻤﺮﻱ ﻓﻲ ﺍﻟﻄﻬﻲ ﻣﻊ ﺍﻟﺘﻘﻠﯿﺐ ﺑﺎﺳﺘﻤﺮﺍﺭ ﺣﺘﻰ ﺗﺤﺼﻠﯿﻦ ﻋﻠﻰ
ﻗﻮﺍﻡ ﺳﻤﯿﻚ .ﺇﺭﻓﻌﯿﻬﺎ ﻣﻦ ﻋﻠﻰ ﺍﻟﻨﺎﺭ .ﺻﺒﻲ ﺍﻟﺤﺸﻮ ﻓﻲ ﻗﺎﻟﺐ ﺍﻟﻤﻌﺠﻨﺎﺕ ﺍﻟﻤﺨﺒﻮﺯﺓ.
]ﻟﻌﻤﻞ ﺍﻟﻤﺮﻧﻎ[
 .١ﺍﺧﻔﻘﻲ ﺑﯿﺎﺽ ﺍﻟﺒﯿﺾ ﻓﻲ ﻭﻋﺎﺀ ﺯﺟﺎﺟﻲ ﺃﻭ ﻣﻌﺪﻧﻲ ﻛﺒﯿﺮ ﺣﺘﻰ ﻣﺰﺑﺪ.
 .٢ﻗﻮﻣﻲ ﺑﺈﺿﺎﻓﺔ ﺍﻟﺴﻜﺮ ﺑﺎﻟﺘﺪﺭﻳﺞ ﻭﺍﺳﺘﻤﺮﻱ ﻓﻲ ﺍﻟﺨﻔﻖ ﺣﺘﻰ ﻗﻤﻢ ﺻﻠﺒﺔ .ﺍﻓﺮﺩﻱ
ﺍﻟﻤﺮﻧﻎ ﻋﻠﻰ ﺍﻟﻔﻄﯿﺮﺓ ،ﻣﻊ ﻏﻠﻖ ﺍﻟﺤﻮﺍﻑ ﻋﻠﻰ ﺍﻟﻘﺸﺮﺓ.
 .٣ﺿﻌﻲ ﻭﻋﺎﺀ ﺍﻟﺘﺮﺗﺔ ﻋﻠﻰ ﺍﻟﺮﻑ ﺍﻟﺴﻔﻠﻲ.
 .٤ﺍﺧﺘﺎﺭﻱ ﺍﻟﻘﺎﺋﻤﺔ ﻭﺍﻟﻮﺯﻥ ﺛﻢ ﺍﺿﻐﻄﻲ ﻋﻠﻰ ﺑﺪﺀ ﺍﻟﺘﺸﻐﯿﻞ .ﺑﻌﺪ ﺍﻟﻄﻬﻲ،
ﺃﺧﺮﺟﯿﻪ ﻣﻦ ﺍﻟﻔﺮﻥ.
 .٥ﺿﻌﻲ ﺍﻟﻔﻄﯿﺮﺓ ﻓﻲ ﺍﻟﺜﻼﺟﺔ ﻟﻤﺪﺓ  ٢ﺇﻟﻰ  ٣ﺳﺎﻋﺎﺕ.
٣٧

ﺍﻟﻮﻇﯿﻔﺔ
ﻃﻬﻲ
ﺍﳊﻠﻮﻳﺎﺕ

ﺍﻟﻔﺌﺔ
5

ﺗﻮﺭﺗﺔ ﺍﻟﻘﺮﻉ
ﺍﻟﻌﺴﻠﻲ

ﺣﺪ ﺍﻟﻮﺯﻥ
١

ﺩﺭﺟﺔ
ﺃﺩﻭﺍﺕ ﺍﻟﻤﻄﺒﺦ ﺣﺮﺍﺭﺓ ﺍﻟﻄﻌﺎﻡ
٢٦ﺳﻢ ﻭﻋﺎﺀ ﺗﻮﺭﺗﺔ
ﻋﻠﻰ ﺍﻟﺮﻑ ﺍﻟﺴﻔﻠﻲ

ﺍﻟﻐﺮﻓﺔ

ﺍﻟﺘﻌﻠﯿﻤﺎﺕ
ﺍﻟﻤﻜﻮﻧﺎﺕ
 ١ﻗﺎﻟﺐ ﻓﻄﯿﺮﺓ ﻣﺨﺒﻮﺯﺓ
 ٢٠٠ﺟﻢ ﻗﺮﻉ ﻋﺴﻠﻲ ﻣﻄﺒﻮﺥ ﻭﻣﻬﺮﻭﺱ
 ١٢٥ﻣﻠﻠﻲ ﻛﺮﻳﻤﺔ
 ١٢٥ﺟﻢ ﺩﻗﯿﻖ ﻣﺘﻌﺪﺩ ﺍﻷﻏﺮﺍﺽ
 ١٢٥ﻣﻠﻠﻲ ﺣﻠﯿﺐ
 ١ﻣﻠﻌﻘﺔ ﺻﻐﯿﺮﺓ ﺑﺎﻛﻨﺞ ﺑﺎﻭﺩﺭ
 ٢/١ﻣﻠﻌﻘﺔ ﺻﻐﯿﺮﺓ ﻣﻠﺢ
 ١٠٠ﺟﻢ ﺳﻜﺮ
 ٢٥ﺟﺮﺍﻡ ﺯﺑﺪﺓ
 ١ﺑﯿﻀﺔ

 .١ﺍﺧﻠﻄﻲ ﺟﻤﯿﻊ ﺍﻟﻤﻜﻮﻧﺎﺕ ﻭﻗﻮﻣﻲ ﺑﺼﺒﻬﺎ ﻓﻲ ﻗﺎﻟﺐ ﻓﻄﯿﺮﺓ ﻣﺨﺒﻮﺯﺓ ﻓﻲ ﻭﻋﺎﺀ ﺍﻟﺘﻮﺭﺗﺔ.
 .٢ﺿﻌﻲ ﻭﻋﺎﺀ ﺍﻟﺘﺮﺗﺔ ﻋﻠﻰ ﺍﻟﺮﻑ ﺍﻟﺴﻔﻠﻲ.
 .٣ﺍﺧﺘﺎﺭﻱ ﺍﻟﻘﺎﺋﻤﺔ ﻭﺍﺿﻐﻄﻲ ﻋﻠﻰ ﺑﺪﺀ ﺍﻟﺘﺸﻐﯿﻞ .ﺑﻌﺪ ﺍﻟﻄﻬﻲ ،ﺃﺧﺮﺟﯿﻪ ﻣﻦ ﺍﻟﻔﺮﻥ.
 .٤ﺿﻌﻲ ﺍﻟﺘﻮﺭﺗﺔ ﻓﻲ ﺍﻟﺜﻼﺟﺔ ﻟﻤﺪﺓ ﺳﺎﻋﺘﯿﻦ ﺗﻘﺮﻳًﺒﺎ.
6

ﺗﻮﺭﺗﺔ ﺍﻟﺘﻔﺎﺡ

١

٢٦ﺳﻢ ﻭﻋﺎﺀ ﺗﻮﺭﺗﺔ
ﻋﻠﻰ ﺍﻟﺮﻑ ﺍﻟﺴﻔﻠﻲ

ﺍﻟﻐﺮﻓﺔ

ﺍﻟﻤﻜﻮﻧﺎﺕ
 ١ﺗﻔﺎﺣﺔ/ﺷﺮﺍﺋﺢ
 ١٢٥ﺗﻔﺎﺣﺔ/ﺷﺮﺍﺋﺢ
 ١ﺑﯿﻀﺔ
 ٤/٣ﻛﻮﺏ ﺳﻜﺮ

 ٣٧٥ﺟﻢ ﺩﻗﯿﻖ ﻣﺘﻌﺪﺩ ﺍﻷﻏﺮﺍﺽ
 ١ ٢/١ﻣﻠﻌﻘﺔ ﺻﻐﯿﺮﺓ ﺑﺎﻛﻨﺞ ﺑﺎﺩﻭﺭ
 ٢/١ﻣﻠﻌﻘﺔ ﺻﻐﯿﺮﺓ ﻣﻠﺢ

 .١ﺇﺧﻔﻘﻲ ﺍﻟﺴﻜﺮ ﻭﺍﻟﺰﺑﺪﺓ ﻣًﻌﺎ ﺣﺘﻰ ﺗﺤﺼﻠﯿﻦ ﻋﻠﻰ ﺧﻠﯿﻂ ﺧﻔﯿﻒ ﻭﻛﺮﻳﻤﻲ.
 .٢ﺃﺿﯿﻔﻲ ﺍﻟﺒﯿﺾ ﻭﺍﺧﻔﻘﻲ ﻣﺮﺓ ﺃﺧﺮﻯ.
 .٣ﺍﺧﻠﻄﻲ ﺧﻠﯿﻂ ﺍﻟﺒﯿﺾ ﻣﻊ ﺍﻟﺪﻗﯿﻖ ﻭﺍﻟﺒﺎﻛﻨﺞ ﺑﺎﻭﺩﺭ ﻭﺍﻟﻤﻠﺢ.
 .٤ﺇﻓﺮﺩﻱ ﺍﻟﻌﺠﯿﻨﺔ ﻋﻠﻰ ﻭﻋﺎﺀ ﺗﻮﺭﺗﺔ ﻣﺪﮬﻮﻥ ﺑﺎﻟﺰﻳﺖ.
 .٥ﺿﻌﻲ ﺷﺮﺍﺋﺢ ﺍﻟﺘﻔﺎﺡ ﻋﻠﻰ ﺍﻟﻌﺠﯿﻨﺔ.
 .٦ﺿﻊ ﻣﻘﻼﺓ ﺍﻟﺘﺎﺭﺕ ﻋﻠﻰ ﺍﻟﺮﻑ ﺍﳌﻨﺨﻔﺾ ﻋﻠﻰ ﺍﻟﺪﺭﺝ ﺍﳌﻌﺪﻧﻲ.
 .٧ﺍﺧﺘﺎﺭﻱ ﺍﻟﻘﺎﺋﻤﺔ ﻭﺍﺿﻐﻄﻲ ﻋﻠﻰ ﺑﺪﺀ ﺍﻟﺘﺸﻐﯿﻞ .ﺑﻌﺪ ﺍﻟﻄﻬﻲ ،ﺃﺧﺮﺟﯿﻬﺎ ﻣﻦ ﺍﻟﻔﺮﻥ.
 .٨ﻗﺪﻣﯿﻬﺎ ﻣﻊ ﺍﻟﻜﺮﻳﻤﺔ ﺍﻟﻜﺜﯿﻔﺔ.
٣٦

ﺍﻟﻮﻇﯿﻔﺔ
ﻃﻬﻲ
ﺍﳊﻠﻮﻳﺎﺕ

ﺍﻟﻔﺌﺔ
4

ﺣﺪ ﺍﻟﻮﺯﻥ

ﻛﻌﻜﺔ
ﺑﺎﻟﺠﺒﻨﺔ

١

ﺩﺭﺟﺔ
ﺃﺩﻭﺍﺕ ﺍﻟﻤﻄﺒﺦ ﺣﺮﺍﺭﺓ ﺍﻟﻄﻌﺎﻡ
٢٦ﺳﻢ ﻭﻋﺎﺀ ﺗﻮﺭﺗﺔ
ﻋﻠﻰ ﺍﻟﺮﻑ ﺍﻟﺴﻔﻠﻲ

ﺍﻟﻐﺮﻓﺔ

ﺍﻟﺘﻌﻠﯿﻤﺎﺕ
ﺍﻟﻤﻜﻮﻧﺎﺕ
 ١ﻗﺎﻟﺐ ﻓﻄﯿﺮﺓ ﻣﺨﺒﻮﺯﺓ
 ٢٥٠ﺟﻢ ﺟﺒﻦ ﺭﻳﻔﻲ ﺃﻭ ﺟﺒﻦ ﻛﺮﻳﻤﻲ
 ٥٠ﺟﻢ ﺩﻗﯿﻖ ﻛﻌﻚ
 ٢ﺑﯿﻀﺔ
 ٥ﻣﻼﻋﻖ ﺻﻐﯿﺮﺓ ﺳﻜﺮ
ﻗﺸﺮ ﻟﯿﻤﻮﻥ ﻣﺒﺸﻮﺭ ﺟﯿًﺪﺍ ﻭﻋﺼﯿﺮ ﻟﯿﻤﻮﻧﺔ ﻭﺍﺣﺪﺓ
 ١٢٥ﻣﻠﻠﻲ ﻛﺮﻳﻤﺔ ﺣﺎﻣﻀﺔ
 .١ﺇﺧﻔﻘﻲ ﺍﻟﺒﯿﺾ ﻭﺍﻟﺴﻜﺮ ﻣًﻌﺎ ﺣﺘﻰ ﺗﺤﺼﻠﯿﻦ ﻋﻠﻰ ﺧﻠﯿﻂ ﻛﺮﻳﻤﻲ ﻭﺳﻤﯿﻚ.
 .٢ﺍﺧﻠﻄﯿﻬﺎ ﻓﻲ ﺍﻟﺠﺒﻦ ﺍﻟﺴﺎﺧﻦ ﻭﺩﻗﯿﻖ ﺍﻟﻜﻌﻚ ﺍﻟﻤﻨﺨﻮﻝ ﻭﺍﻟﻘﺸﺮ ﺍﻟﻤﺒﺸﻮﺭ ﻭﻋﺼﯿﺮ
ﺍﻟﻠﯿﻤﻮﻥ ﻭﺍﻟﻜﺮﻳﻤﺔ ﺍﻟﺤﺎﻣﻀﺔ.
 .٣ﺻﺒﻲ ﺍﻟﺤﺸﻮ ﻓﻲ ﻗﺎﻟﺐ ﻓﻄﯿﺮﺓ ﻣﺨﺒﻮﺯﺓ ﻓﻲ ﻭﻋﺎﺀ ﺍﻟﺘﻮﺭﺗﺔ.
 .٤ﺿﻌﻲ ﻭﻋﺎﺀ ﺍﻟﺘﺮﺗﺔ ﻋﻠﻰ ﺍﻟﺮﻑ ﺍﻟﺴﻔﻠﻲ.
 .٥ﺍﺧﺘﺎﺭﻱ ﺍﻟﻘﺎﺋﻤﺔ ﻭﺍﺿﻐﻄﻲ ﻋﻠﻰ ﺑﺪﺀ ﺍﻟﺘﺸﻐﯿﻞ .ﺑﻌﺪ ﺍﻟﻄﻬﻲ،
ﺃﺧﺮﺟﯿﻪ ﻣﻦ ﺍﻟﻔﺮﻥ.
 .٦ﺿﻌﻲ ﺍﻟﻜﻌﻜﺔ ﻓﻲ ﺍﻟﺜﻼﺟﺔ ﻟﻤﺪﺓ ﺳﺎﻋﺘﯿﻦ ﺗﻘﺮﻳًﺒﺎ.

* ﻃﺮﻳﻘﺔ ﻋﻤﻞ ﻗﺎﻟﺐ ﺍﻟﻔﻄﯿﺮﺓ
ﻣﻜﻮﻧﺎﺕ ﻗﺎﻟﺐ ﺍﻟﻔﻄﯿﺮﺓ
 ٢٥٠ﺟﻢ ﺩﻗﯿﻖ ﻣﺘﻌﺪﺩ ﺍﻷﻏﺮﺍﺽ
 ١٢٥ﺟﻢ ﺯﺑﺪﺓ ﺃﻭ ﺳﻤﻨﺔ ﺻﻨﺎﻋﻲ
 ٣ﻣﻼﻋﻖ ﻛﺒﯿﺮﺓ ﺳﻜﺮ
ﺻﻔﺎﺭ ﺑﯿﻀﺔ ﻣﺨﻔﻮﻕ ﻣﻊ ٢٥ﻣﻠﻠﻲ ﻣﺎﺀ
ﻗﻠﯿﻞ ﻣﻦ ﺍﻟﻤﻠﺢ

 .١ﺃﻧﺨﻠﻲ ﺍﻟﺪﻗﯿﻖ ﻓﻲ ﻭﻋﺎﺀ.
 .٢ﺍﺧﻠﻄﻲ ﺍﻟﺰﺑﺪﺓ ﺃﻭ ﺍﻟﺴﻤﻨﺔ ﺍﻟﺼﻨﺎﻋﻲ ﻓﻲ ﺍﻟﺪﻗﯿﻖ ،ﺛﻢ ﻗﻠﺒﯿﻬﺎ ﻓﻲ ﺍﻟﻤﻠﺢ ﻭﺍﻟﺴﻜﺮ.
 .٣ﻗﻮﻣﻲ ﺑﺈﺿﺎﻓﺔ ﺧﻠﯿﻂ ﺻﻔﺎﺭ ﺍﻟﺒﯿﺾ ﻭﺍﻟﻤﺎﺀ ﻭﺍﺧﻠﻄﻲ ﻟﻠﺤﺼﻮﻝ ﻋﻠﻰ ﻋﺠﯿﻨﺔ
ﻛﺜﯿﻔﺔ ﺍﻟﻘﻮﺍﻡ .ﺑﻄﻨﻲ ﻭﻋﺎﺀ ﺍﻟﻜﻌﻚ ﺍﻟﺪﮬﻮﻥ ﺑﺎﻟﺰﻳﺖ ﺑﺎﻟﻤﻌﺠﻨﺎﺕ.

٣٥

ﺍﻟﻮﻇﯿﻔﺔ
ﻃﻬﻲ
ﺍﳊﻠﻮﻳﺎﺕ

ﺍﻟﻔﺌﺔ
3

ﻛﻌﻜﺔ
ﺍﻟﺸﯿﻜﻮﻻﺗﺔ

ﺣﺪ ﺍﻟﻮﺯﻥ
١

ﺩﺭﺟﺔ
ﺃﺩﻭﺍﺕ ﺍﻟﻤﻄﺒﺦ ﺣﺮﺍﺭﺓ ﺍﻟﻄﻌﺎﻡ

٢٠ﺳﻢ ﻭﻋﺎﺀ ﻛﻌﻚ
ﻋﻠﻰ ﺍﻟﺮﻑ ﺍﻟﺴﻔﻠﻲ

ﺍﻟﻐﺮﻓﺔ

ﺍﻟﺘﻌﻠﯿﻤﺎﺕ
ﺍﻟﻤﻜﻮﻧﺎﺕ
 ٢٥٠ﺟﻢ ﺩﻗﯿﻖ ﻛﻌﻚ
 ١٣ﺟﻢ ﺯﺑﺪﺓ
 ١٨٨ﺟﻢ ﺳﻜﺮ
 ٢ﺑﯿﻀﺔ
 ٢ﻣﻠﻌﻘﺔ ﺻﻐﯿﺮﺓ ﺑﺎﻛﻨﺞ ﺑﺎﻭﺩﺭ
 ١٢٥ﻣﻠﻠﻲ ﺣﻠﯿﺐ ﺳﺎﺧﻦ
 ٤ﻣﻼﻋﻖ ﺻﻐﯿﺮﺓ ﻛﺎﻛﺎﻭ
 ٤/١ﻣﻠﻌﻘﺔ ﺻﻐﯿﺮﺓ ﻣﻠﺢ
 .١ﺍﺧﻔﻘﻲ ﺍﻟﺒﯿﺾ ﺟﯿًﺪﺍ ،ﺛﻢ ﻗﻮﻣﻲ ﺑﺈﺿﺎﻓﺔ ﺍﻟﺴﻜﺮ ﻭﺍﺧﻔﻘﻲ ﺟﯿًﺪﺍ ﺣﺘﻰ
ﻳﺼﺒﺢ ﺍﻟﺨﻠﯿﻂ ﺧﻔﯿﻒ ﻭﻛﺮﻳﻤﻲ.
 .٢ﺃﺿﯿﻔﻲ ﺍﻟﺰﺑﺪﺓ ﺇﻟﻰ ﺍﻟﺤﻠﯿﺐ ﻭﺳﺨﻨﻲ.
 .٣ﺃﻧﺨﻠﻲ ﺍﻟﻤﻜﻮﻧﺎﺕ ﺍﻟﺠﺎﻓﺔ ﻣﻊ ﺑﻌﻀﻬﺎ ﻓﻲ ﻭﻋﺎﺀ ﺧﻠﻂ ﻛﺒﯿﺮ.
 .٤ﺃﺿﯿﻔﻲ ﺧﻠﯿﻂ ﺍﻟﺒﯿﺾ ﺇﻟﻰ ﺍﻟﻤﻜﻮﻧﺎﺕ ﺍﻟﺠﺎﻓﺔ ﻭﺍﺧﻠﻄﯿﻬﺎ.
 .٥ﻗﻮﻣﻲ ﺑﺈﺿﺎﻓﺔ ﺍﻟﺤﻠﯿﺐ ﺍﻟﺴﺎﺧﻦ ﻭﺍﻟﺰﺑﺪﺓ ﻭﺍﺧﻠﻄﻲ ﺟﯿًﺪﺍ.
 .٦ﺻﺒﻲ ﺍﻟﻤﺨﻔﻮﻕ ﻓﻲ ﻭﻋﺎﺀ ﻛﻌﻚ ٢٠ﺳﻢ .
 .٧ﺿﻌﻲ ﻭﻋﺎﺀ ﺍﻟﻜﻌﻚ ﻋﻠﻰ ﺍﻟﺮﻑ ﺍﻟﺴﻔﻠﻲ.
 .٨ﺍﺧﺘﺎﺭﻱ ﺍﻟﻘﺎﺋﻤﺔ ﻭﺍﺿﻐﻄﻲ ﻋﻠﻰ ﺑﺪﺀ ﺍﻟﺘﺸﻐﯿﻞ.

٣٤

ﺍﻟﻮﻇﯿﻔﺔ
ﻃﻬﻲ
ﺍﳊﻠﻮﻳﺎﺕ

ﺍﻟﻔﺌﺔ
2

ﻛﯿﻜﺔ ﺍﻟﺠﺰﺭ

ﺣﺪ ﺍﻟﻮﺯﻥ
١

ﺩﺭﺟﺔ
ﺃﺩﻭﺍﺕ ﺍﻟﻤﻄﺒﺦ ﺣﺮﺍﺭﺓ ﺍﻟﻄﻌﺎﻡ

٢٦ × ١٧ﺳﻢ
ﻃﺒﻖ ﺧﺒﺰ
ﻋﻠﻰ ﺍﻟﺮﻑ ﺍﻟﺴﻔﻠﻲ

ﺍﻟﻐﺮﻓﺔ

ﺍﻟﺘﻌﻠﯿﻤﺎﺕ
ﺍﻟﻤﻜﻮﻧﺎﺕ
 ١٢٥ﺟﻢ ﺳﻜﺮ
 ١٢٥ﻣﻠﻠﻲ ﺯﻳﺖ
 ٢ﺑﯿﻀﺔ ،ﻣﻨﻔﺼﻠﺔ
 ٢٥٠ﺟﻢ ﺟﺰﺭ ﻣﺒﺸﻮﺭ
 ٢/١ﻣﻠﻌﻘﺔ ﺻﻐﯿﺮﺓ ﺧﻼﺻﺔ ﻓﺎﻧﯿﻠﯿﺎ
 ٢٥٠ﺟﻢ ﺩﻗﯿﻖ ﻣﺘﻌﺪﺩ ﺍﻷﻏﺮﺍﺽ
 ٢ﻣﻠﻌﻘﺔ ﺻﻐﯿﺮﺓ ﺑﺎﻛﻨﺞ ﺑﺎﻭﺩﺭ
 .١ﺇﺧﻔﻘﻲ ﺍﻟﺴﻜﺮ ﻭﺍﻟﺰﻳﺖ.
 .٢ﻗﻮﻣﻲ ﺑﺈﺿﺎﻓﺔ ﺻﻔﺎﺭ ﺍﻟﺒﯿﺾ ﻭﺍﻟﺠﺰﺭ ﻭﺧﻼﺻﺔ ﺍﻟﻔﺎﻧﯿﻠﯿﺎ.
 .٣ﺃﻧﺨﻠﻲ ﺍﻟﻤﻜﻮﻧﺎﺕ ﺍﻟﺠﺎﻓﺔ ﻭﺃﺿﯿﻔﻲ ﺧﻠﯿﻂ ﺍﻟﺠﺰﺭ ﻭﺍﻟﺒﯿﺾ.
 .٤ﺍﺧﻠﻄﻲ ﮬﺬﺍ ﺍﻟﺨﻠﯿﻂ ﻣﻊ ﺑﯿﺎﺽ ﺍﻟﺒﯿﺾ ﺍﻟﻤﺨﻔﻮﻕ ﺟﯿًﺪﺍ.
 .٥ﺻﺒﻲ ﺍﻟﻤﺨﻔﻮﻕ ﻓﻲ ﻃﺒﻖ ﺍﻟﺨﺒﺰ .ﺿﻌﻲ ﻃﺒﻖ ﺍﻟﺨﺒﺰ ﻋﻠﻰ ﺍﻟﺮﻑ ﺍﻟﺴﻔﻠﻲ.
 .٦ﺍﺧﺘﺎﺭﻱ ﺍﻟﻘﺎﺋﻤﺔ ﻭﺍﺿﻐﻄﻲ ﻋﻠﻰ ﺑﺪﺀ ﺍﻟﺘﺸﻐﯿﻞ.

٣٣

ﺍﻟﻮﻇﯿﻔﺔ
ﻃﻬﻲ
ﺍﳊﻠﻮﻳﺎﺕ

ﺍﻟﻔﺌﺔ
1

ﺑﻮﺩﻧﻎ ﺍﻟﺨﺒﯿﺰ

ﺣﺪ ﺍﻟﻮﺯﻥ
١

ﺩﺭﺟﺔ
ﺃﺩﻭﺍﺕ ﺍﻟﻤﻄﺒﺦ ﺣﺮﺍﺭﺓ ﺍﻟﻄﻌﺎﻡ

٢٠ × ٢٠ﺳﻢ
ﻃﺒﻖ ﺧﺒﺰ
ﻋﻠﻰ ﺍﻟﺮﻑ ﺍﻟﺴﻔﻠﻲ

ﺍﻟﻐﺮﻓﺔ

ﺍﻟﺘﻌﻠﯿﻤﺎﺕ
ﺍﻟﻤﻜﻮﻧﺎﺕ
 ١٨٠ﺟﻢ ﺳﻜﺮ
 ٢ﺑﯿﻀﺔ
 ١ﻣﻠﻌﻘﺔ ﻛﺒﯿﺮﺓ ﻣﺮﺑﺔ ﻣﺸﻤﺶ
 ١٥٠ﺟﺮﺍﻡ ﺩﻗﯿﻖ ﻣﺘﻌﺪﺩ ﺍﻷﻏﺮﺍﺽ
 ١ﻣﻠﻌﻘﺔ ﺻﻐﯿﺮﺓ ﺑﺎﻛﯿﻨﺞ ﺻﻮﺩﺍ
 ٤/١ﻣﻠﻌﻘﺔ ﺻﻐﯿﺮﺓ ﻣﻠﺢ
 ١ﻣﻠﻌﻘﺔ ﻛﺒﯿﺮﺓ ﺯﺑﺪﺓ ﺫﺍﺋﺒﺔ
 ١ﻣﻠﻌﻘﺔ ﺻﻐﯿﺮﺓ ﺧﻞ
 ٧٠ﻣﻠﻠﻲ ﺣﻠﯿﺐ
ﻟﻌﻤﻞ ﺍﻟﺼﻠﺼﺔ
 ٢٠٠ﻣﻠﻠﻲ ﻛﺮﻳﻤﺔ ﻃﺎﺯﺟﺔ
 ١٠٠ﺟﻢ ﺯﺑﺪﺓ
 ١٢٠ﺟﻢ ﺳﻜﺮ
 ٩٠ﻣﻠﻠﻲ ﻣﺎﺀ ﺳﺎﺧﻦ
 ١٠ﻣﻠﻠﻲ ﺧﻼﺻﺔ ﻓﺎﻧﯿﻠﯿﺎ
 .١ﺇﺧﻔﻘﻲ ﺍﻟﺴﻜﺮ ﻭﺍﻟﺒﯿﺾ ﺣﺘﻰ ﺗﺤﺼﻠﯿﻦ ﻋﻠﻰ ﻗﻮﺍﻡ ﺳﻤﯿﻚ ﻭﺧﻔﯿﻒ ،ﺛﻢ ﺃﺿﯿﻔﻲ
ﺍﻟﻤﺮﺑﻰ ﻭﺍﻟﺰﺑﺪﺓ ﻭﺍﻟﺨﻞ ﺇﻟﻰ ﺧﻠﯿﻂ ﺍﻟﺒﯿﺾ.
 .٢ﺃﻧﺨﻠﻲ ﺍﻟﺪﻗﯿﻖ ﻭﺍﻟﺼﻮﺩﺍ ﻭﺍﻟﻤﻠﺢ ﻭﺍﻟﺨﻠﯿﻂ ﻣﻊ ﺧﻠﯿﻂ ﺍﻟﺒﯿﺾ.
 .٣ﺃﺿﯿﻔﻲ ﺍﻟﺤﻠﯿﺐ ﺇﻟﻰ ﺍﻟﺨﻠﯿﻂ ﻭﺍﺧﻔﻘﻲ ﺟﯿًﺪﺍ.
 .٤ﺻﺒﻲ ﺍﻟﺨﻠﯿﻂ ﻓﻲ ﻃﺒﻖ ﺧﺒﺰ  ٢٠ × ٢٠ﺳﻢ.
 .٥ﺿﻌﻲ ﻃﺒﻖ ﺍﻟﺨﺒﺰ ﻋﻠﻰ ﺍﻟﺮﻑ ﺍﻟﺴﻔﻠﻲ.
 .٦ﺍﺧﺘﺎﺭﻱ ﺍﻟﻘﺎﺋﻤﺔ ﻭﺍﺿﻐﻄﻲ ﻋﻠﻰ ﺑﺪﺀ ﺍﻟﺘﺸﻐﯿﻞ .ﺑﻌﺪ ﺍﻟﻄﻬﻲ،
ﺃﺧﺮﺟﯿﻪ ﻣﻦ ﺍﻟﻔﺮﻥ.
] .٧ﻟﻌﻤﻞ ﺍﻟﺼﻠﺼﺔ[ ﻗﻮﻣﻲ ﺑﺈﺫﺍﺑﺔ ﻣﻜﻮﻧﺎﺕ ﺍﻟﺼﻠﺼﺔ ﻓﻲ ﻭﻋﺎﺀ ﻭﻗﻠﺒﯿﻬﺎ ﺟﯿًﺪﺍ.
 .٨ﺻﺒﯿﻬﺎ ﻋﻠﻰ ﺍﻟﺒﻮﺩﻧﻎ ﺑﻤﺠﺮﺩ ﺇﺧﺮﺍﺟﻬﺎ ﻣﻦ ﺍﻟﻔﺮﻥ.
 .٩ﻗﺪﻣﯿﻬﺎ ﺳﺎﺧﻨﺔ.

٣٢

ﻃﻬﻲ
ﺍﳊﻠﻮﻳﺎﺕ

ﻓﻲ ﺍﳌﺜﺎﻝ ﺍﻟﺘﺎﻟﻲ ،ﺃﻗﺪﻡ ﻟﻜﻢ ﻛﻴﻔﻴﺔ ﻃﺒﺦ  ١ﻛﻐﻢ ﻣﻦ ﺑﻮﺩﻧﻎ ﺍﻟﺨﺒﯿﺰ.

ﺍﺿﻐﻂ ﻋﻠﻰ ﺯﺭ .STOP/CLEAR

ﻃﻬﻲ ﺍﳊﻠﻮﻳﺎﺕ ﻳﺴﻤﺢ ﻟﻚ ﺑﻄﺒﺦ
ﺃﻃﺒﺎﻕ ﺍﳊﻠﻮﻳﺎﺕ ﺍﳌﻔﻀﻠﺔ ﻟﺪﻳﻚ
ﺑﺴﻬﻮﻟﺔ ﻋﻦ ﻃﺮﻳﻖ ﲢﺪﺩ ﻧﻮﻉ ﺍﻟﻄﻌﺎﻡ
ﻭﺇﺩﺧﺎﻝ ﻭﺯﻥ ﺍﻟﻄﻌﺎﻡ.

ﺍﺿﻐﻂ ﻋﻠﻰ ﺯﺭ .Sweet Cook

ﺃﺩﺭ ﺍﻟﻘﺮﺹ  MENU/TEMPﺣﺘﻰ ﻳﺘﻢ ﻋﺮﺽ ” “1ﻋﻠﻰ ﺷﺎﺷﺔ ﺍﻟﻌﺮﺽ
).(MALVA PUDDING

ﺃﺩﺭ ﺍﻟﻘﺮﺹ  TIME/WEIGHTﺣﺘﻰ ﻳﺘﻢ ﻋﺮﺽ ” “1ﻋﻠﻰ ﺷﺎﺷﺔ ﺍﻟﻌﺮﺽ.

ﺍﺿﻐﻂ ﻋﻠﻰ .START/Q-START

٣١

ﺍﻟﻮﻇﯿﻔﺔ
ﻄﻬﻲ
ﺍﻟ ّ
ﺑﺎﳌﺸﻮﺍﺓ

ﺍﻟﻔﺌﺔ
3

ﺧﻀﺎﺭ
ﺍﻟﺸﯿﺶ

ﺣﺪ ﺍﻟﻮﺯﻥ
 ٠٫٥-٠٫٢ﻛﺠﻢ

ﺩﺭﺟﺔ
ﺃﺩﻭﺍﺕ ﺍﻟﻤﻄﺒﺦ ﺣﺮﺍﺭﺓ ﺍﻟﻄﻌﺎﻡ
ﺿﻊ ﺍﳋﺒﺰ ﻋﻠﻰ
ﺍﻟﺮﻑ ﺍﻟﻌﻠﻮﻱ ﻋﻠﻰ
ﺍﻟﺪﺭﺝ ﺍﳌﻌﺪﻧﻲ

ُﻣﺒﺮﺩﺓ

ﺍﻟﺘﻌﻠﯿﻤﺎﺕ
ﺍﻟﻤﻜﻮﻧﺎﺕ
ﺧﯿﺎﺭ ،ﺷﺮﺍﺋﺢ ﺳﻤﯿﻜﺔ ﺃﻭ ﻗﻄﻊ
ﺑﺮﻧﺠﺎﻥ ،ﻣﻘﻄﻊ ﺇﻟﻰ ﻣﻜﻌﺒﺎﺕ
ﻋﺶ ﺍﻟﻐﺮﺍﺏ ،ﻛﺎﻣﻠﺔ ﺃﻭ ﻣﻘﻄﻌﺔ ﺇﻟﻰ ﻗﻄﻊ
ﻓﻠﻔﻞ ﺃﺣﻤﺮ ﺃﻭ ﺃﺧﻀﺮ ،ﻣﻨﺰﻭﻉ ﺍﻟﺒﺬﻭﺭ ﻭﻣﻘﻄﻊ
ﺣﺒﺎﺕ ﻃﻤﺎﻃﻢ ،ﻛﺎﻣﻠﺔ ﺃﻭ ﻣﻘﻄﻌﺔ ﺇﻟﻰ ﺃﺭﺑﺎﻉ
ﻛﻮﺳﺎ ﺻﻐﯿﺮﺓ ،ﻣﻘﻄﻌﺔ ﺇﻟﻰ ﺷﺮﺍﺋﺢ ﺳﻤﯿﻜﺔ
ﺑﺼﻞ ﺗﺨﻠﯿﻞ
* ﻣﺎﺀ ﺍﻟﺘﺨﻠﯿﻞ ﺑﺎﻟﻨﺒﯿﺬ
١٢٥ﻣﻠﻠﻲ ﺯﻳﺖ ﻃﻌﺎﻡ ﺃﻭ ﺯﻳﺖ ﺯﻳﺘﻮﻥ
٣٧٥ﻣﻠﻠﻲ ﻧﺒﯿﺬ ﺃﺣﻤﺮ ﺃﻭ ﺃﺑﯿﺾ ﺟﺎﻑ
١ﻓﺺ ﺛﻮﻡ ،ﻣﺴﺤﻮﻕ
١ﺑﺼﻠﺔ ﺻﻐﯿﺮﺓ ،ﻣﻘﻄﻌﺔ ﺇﻟﻰ ﺷﺮﺍﺋﺢ
ﻓﻠﻔﻞ ﻣﻄﺤﻮﻥ ﻃﺎﺯﺝ ﻟﻠﺘﺘﺒﯿﻞ
 .١ﺍﺧﺘﺎﺭﻱ ﻣﺠﻤﻮﻋﺔ ﻣﻦ ﺍﻟﺨﻀﺮﻭﺍﺕ ﺍﻟﺴﺎﺑﻘﺔ ،ﻣﻊ ﺃﺧﺬ ﺍﻟﻠﻮﻥ ﻭﺍﻟﻨﻜﻬﺔ
ﺍﻟﺘﻜﻤﯿﻠﯿﺔ ﺑﻌﯿﻦ ﺍﻻﻋﺘﺒﺎﺭ
 .٢ﺇﻧﻘﻌﻲ ﻗﻄﻊ ﺍﻟﺨﻀﺮﻭﺍﺕ ﻓﻲ ﻣﺎﺀ ﺍﻟﺘﺨﻠﯿﻞ ﺑﺎﻟﻨﺒﯿﺬ ﻟﻌﺪﺓ ﺳﺎﻋﺎﺕ.
 .٣ﺃﺩﺧﻠﻲ ﻗﻄﻊ ﺍﻟﺨﻀﺮﻭﺍﺕ ﻓﻲ ﻗﻀﯿﺐ ﺍﻟﻤﺸﻮﺍﺓ .ﺗﺄﻛﺪﻱ ﻣﻦ ﺃﻥ ﺍﻟﻘﻀﯿﺐ
ﻳﺨﺘﺮﻕ ﻣﻨﺘﺼﻒ ﺍﻟﻘﻄﻊ.
 .٤ﺿﻊ ﺍﻟﻄﻌﺎﻡ ﻋﻠﻰ ﺍﻟﺮﻑ ﺍﻟﻌﻠﻮﻱ ﻋﻠﻰ ﺍﻟﺪﺭﺝ ﺍﳌﻌﺪﻧﻲ.
ﺍﺧﺘﺮ ﻃﺮﻳﻘﺔ ﺍﻟﺘﺤﻀﻴﺮ ﻭﺍﻟﻮﺯﻥ ﻭﺍﺿﻐﻂ ﻋﻠﻰ ﺯﺭ ﺍﻟﺒﺪﺀ.
 .٥ﻋﻨﺪ ﺳﻤﺎﻉ ﺍﻟﺼﻔﺎﺭﺓ ،ﻗﻠﺒﻲ ﺍﻟﻄﻌﺎﻡ ﻭﺍﺿﻐﻄﻲ ﻋﻠﻰ ﺑﺪﺀ ﺍﻟﺘﺸﻐﯿﻞ
ﻟﻤﺘﺎﺑﻌﺔ ﺍﻟﻄﻬﻲ.

٣٠

ﺍﻟﻮﻇﯿﻔﺔ
ﻄﻬﻲ
ﺍﻟ ّ
ﺑﺎﳌﺸﻮﺍﺓ

ﺍﻟﻔﺌﺔ
2

ﺍﻟﻜﺒﺎﺏ

ﺣﺪ ﺍﻟﻮﺯﻥ
 ٠٫٥-٠٫٢ﻛﺠﻢ

ﺩﺭﺟﺔ
ﺃﺩﻭﺍﺕ ﺍﻟﻤﻄﺒﺦ ﺣﺮﺍﺭﺓ ﺍﻟﻄﻌﺎﻡ
ﺿﻊ ﺍﳋﺒﺰ ﻋﻠﻰ
ﺍﻟﺮﻑ ﺍﻟﻌﻠﻮﻱ ﻋﻠﻰ
ﺍﻟﺪﺭﺝ ﺍﳌﻌﺪﻧﻲ

ُﻣﺒﺮﺩﺓ

ﺍﻟﺘﻌﻠﯿﻤﺎﺕ
ﺍﻟﻤﻜﻮﻧﺎﺕ
 ١ﻛﺠﻢﻟﺤﻢ ﺿﺄﻥ ﻣﺸﻔﻰ ،ﻭﻣﻘﻄﻊ ﺇﻟﻰ ﻣﻜﻌﺒﺎﺕ ﺑﻤﻘﺎﺱ ٢ﺳﻢ ﻟﻜﻞ ﻣﻜﻌﺐ
)ﻳﻤﻜﻦ ﺍﺳﺘﺨﺪﺍﻡ ﺍﻷﺭﺟﻞ ﺃﻭ ﺍﻟﻀﻠﻮﻉ ﺍﻟﺴﻤﯿﻜﺔ ﺃﻭ ﺍﻟﻜﺘﻒ(
* ﻣﺎﺀ ﺍﻟﺘﺨﻠﯿﻞ ﺑﺎﻟﻜﺎﺭﻱ
١٥ﻣﻠﻠﻲ ﺯﻳﺖ ﻃﻌﺎﻡ
٢ﺑﺼﻠﺔ ،ﻣﻘﻄﻌﺔ ﺇﻟﻰ ﺷﺮﺍﺋﺢ
١ﻓﺺ ﺛﻮﻡ ،ﻣﺴﺤﻮﻕ
١ﻣﻠﻌﻘﺔ ﻛﺒﯿﺮﺓ ﻣﺴﺤﻮﻕ ﻛﺎﺭﻱ
١ﻣﻠﻌﻘﺔ ﺻﻐﯿﺮﺓ ﻛﺮﻛﻢ
٢ﻣﻠﻌﻘﺔ ﻛﺒﯿﺮﺓ ﺳﻜﺮ ﺃﺳﻤﺮ
٤/١ﻣﻠﻌﻘﺔ ﺻﻐﯿﺮﺓ ﻓﻠﻔﻞ ﺣﺎﺭ
٤/١ﻣﻠﻌﻘﺔ ﺻﻐﯿﺮﺓ ﻣﺴﺤﻮﻕ ﻓﻠﻔﻞ ﺃﺣﻤﺮ
١٢٥ﺟﻢ ﻣﺸﻤﺶ ﻣﺠﻔﻒ ،ﺃﻭ  ٣٠ﺟﻢ ﻣﺮﺑﺔ ﻣﺸﻤﺶ ﺧﻔﯿﻔﺔ
٥٠٠ﻣﻠﻠﻲ ﺧﻞ
 .١ﺳﺨﻨﻲ ﺯﻳﺖ ﺍﻟﻄﻬﻲ ﻓﻲ ﻭﻋﺎﺀ ﻭﻗﻮﻣﻲ ﺑﺘﺤﻤﯿﺮ ﺍﻟﺒﺼﻞ ﻭﺍﻟﺜﻮﻡ ﺣﺘﻰ
ﻳﻜﺘﺴﺐ ﺍﻟﺒﺼﻞ ﺍﻟﻠﻮﻥ ﺍﻟﺬﮬﺒﻲ.
 .٢ﻗﻮﻣﻲ ﺑﺈﺿﺎﻓﺔ ﻣﺴﺤﻮﻕ ﺍﻟﻜﺎﺭﻱ ﻭﺍﻟﻜﺮﻛﻢ ﻭﺣﻤﺮﻱ ﻗﻠﯿًﻼ.
 .٣ﻗﻠﺒﯿﻬﺎ ﻓﻲ ﺍﻟﺴﻜﺮ ﻭﺍﻟﻔﻠﻔﻞ ﺍﻟﺤﺎﺭ ﻭﻣﺴﺤﻮﻕ ﺍﻟﻔﻠﻔﻞ ﺍﻷﺣﻤﺮ ﻭﺍﻟﻤﺸﻤﺶ ﻭﺍﻟﺨﻞ
ﻭﻗﻮﻣﻲ ﺑﻄﻬﯿﻬﺎ ﻟﻤﺪﺓ  ١٠ﺩﻗﺎﺋﻖ.
 .٤ﺍﺗﺮﻛﻲ ﻣﺎﺀ ﺍﻟﺘﺨﻠﯿﻞ ﻟﺒﻀﻊ ﺩﻗﺎﺋﻖ ﺣﺘﻰ ﻳﺒﺮﺩ ﻗﺒﻞ ﺻﺒﻪ ﻋﻠﻰ ﺍﻟﻠﺤﻢ ﺛﻢ
ﺍﺗﺮﻛﯿﻪ ﻓﻲ ﺍﻟﺜﻼﺟﺔ ﻟﻤﺪﺓ ﻳﻮﻡ ﻭﺍﺣﺪ.
 .٥ﻗﻠﺒﻲ ﺍﻟﻠﺤﻢ ﻓﻲ ﻣﺎﺀ ﺍﻟﺘﺨﻠﯿﻞ ﻣﻦ ﻭﻗﺖ ﻷﺧﺮ ﻟﻠﺘﺄﻛﺪ ﻣﻦ ﺃﻥ ﺟﻤﯿﻊ ﺍﻟﻤﻜﻌﺒﺎﺕ
ﻣﺼﻘﻮﻟﺔ ﺟﯿًﺪﺍ.
 .٦ﺃﺩﺧﻠﻲ ﻗﻄﻊ ﺍﻟﻠﺤﻢ ﻓﻲ ﻗﻀﯿﺐ ﺍﻟﻤﺸﻮﺍﺓ .ﺗﺄﻛﺪﻱ ﻣﻦ ﺃﻥ ﺍﻟﻘﻀﯿﺐ ﻳﺨﺘﺮﻕ
ﻣﻨﺘﺼﻒ ﺍﻟﻘﻄﻊ.
 .٧ﺿﻊ ﺍﻟﻄﻌﺎﻡ ﻋﻠﻰ ﺍﻟﺮﻑ ﺍﻟﻌﻠﻮﻱ ﻋﻠﻰ ﺍﻟﺪﺭﺝ ﺍﳌﻌﺪﻧﻲ.
ﺍﺧﺘﺮ ﻃﺮﻳﻘﺔ ﺍﻟﺘﺤﻀﻴﺮ ﻭﺍﻟﻮﺯﻥ ﻭﺍﺿﻐﻂ ﻋﻠﻰ ﺯﺭ ﺍﻟﺒﺪﺀ.
 .٨ﻋﻨﺪ ﺳﻤﺎﻉ ﺍﻟﺼﻔﺎﺭﺓ ،ﻗﻠﺒﻲ ﺍﻟﻄﻌﺎﻡ ﻭﺍﺿﻐﻄﻲ ﻋﻠﻰ ﺑﺪﺀ ﺍﻟﺘﺸﻐﯿﻞ
ﻟﻤﺘﺎﺑﻌﺔ ﺍﻟﻄﻬﻲ.

٢٩

ﺍﻟﻮﻇﯿﻔﺔ
ﻄﻬﻲ
ﺍﻟ ّ
ﺑﺎﳌﺸﻮﺍﺓ

ﺍﻟﻔﺌﺔ
1

ﻓﺮﺧﺔ ﻛﺎﻣﻠﺔ

ﺣﺪ ﺍﻟﻮﺯﻥ
 ٢٫٤-٠٫٨ﻛﺠﻢ

ﺩﺭﺟﺔ
ﺃﺩﻭﺍﺕ ﺍﻟﻤﻄﺒﺦ ﺣﺮﺍﺭﺓ ﺍﻟﻄﻌﺎﻡ
ﻗﻀﻴﺐ ﺍﻟﺸﻮﺍﻳﺔ
ﻭﺍﳊﺎﻣﻞ ﻋﻠﻰ
ﺍﻟﺮﻑ ﺍﳌﻌﺪﻧﻲ

ُﻣﺒﺮﺩﺓ

٢٨

ﺍﻟﺘﻌﻠﯿﻤﺎﺕ
 .١ﺍﺩﮬﻨﻲ ﺍﻟﻔﺮﺧﺔ ﺑﺎﻟﺰﻳﺖ .ﺗﺒﻠﻲ ﺍﻟﻔﺮﺧﺔ ﺑﺎﻟﻤﻠﺢ ﻭﺍﻟﻔﻠﻔﻞ ﺍﻷﺳﻮﺩ.
 .٢ﺃﺛﻘﺒﻲ ﺍﻟﻔﺮ ﺧﺔ ﺑﺎﺳﺘﺨﺪﺍﻡ ﻗﻀﯿﺐ ﺍﻟﻤﺸﻮﺍﺓ .ﺗﺄﻛﺪﻱ ﻣﻦ ﺍﺧﺘﺮﺍﻕ ﺍﻟﻘﻀﯿﺐ
ﻟﻠﻔﺮﺧﺔ ﺑﺎﻟﻜﺎﻣﻞ.
 .٣ﺍﺭﺑﻂ ﺍﻟﺴﺎﻗﲔ ﻭﺍﻷﺟﻨﺤﺔ ﻭﺍﳉﺴﻢ ﺑﺨﻴﻂ ﻗﻄﻨﻲ ﻭﺃﺩﺧﻞ ﺍﻟﻘﻀﻴﺐ ﻓﻲ ﺍﳊﺎﻣﻞ
ﻋﻠﻰ ﺍﻟﺮﻑ ﺍﳌﻌﺪﻧﻲ ﺍﳌﻮﺟﻮﺩ ﻋﻠﻰ ﺍﻟﺮﻑ ﺍﻟﺰﺟﺎﺟﻲ.
 .٤ﺍﺧﺘﺎﺭﻱ ﺍﻟﻘﺎﺋﻤﺔ ﻭﺍﻟﻮﺯﻥ ﺛﻢ ﺍﺿﻐﻄﻲ ﻋﻠﻰ ﺑﺪﺀ ﺍﻟﺘﺸﻐﯿﻞ.
 .٥ﺑﻌﺪ ﺍﻟﻄﻬﻲ ،ﺃﺧﺮﺟﯿﻪ ﻣﻦ ﺍﻟﻔﺮﻥ .ﺍﺗﺮﻛﯿﻬﺎ ﻣﻐﻄﺎﺓ ﺑﺸﺮﻳﺤﺔ
ﻣﻦ ﻭﺭﻕ ﺍﻷﻟﻤﻨﯿﻮﻡ ﻟﻤﺪﺓ  ١٠ﺩﻗﺎﺋﻖ ﻗﺒﻞ ﺍﻟﺘﻘﺪﻳﻢ.

ﻄﻬﻲ
ﺍﻟ ّ
ﺑﺎﳌﺸﻮﺍﺓ
ﺿﻊ ﻋﻤﻮﺩ ﺍﻟﺼﺤﻦ ﺍﻟﻴﻤﲔ ﻋﻠﻰ
ﺣﺎﻣﻞ ﺍﳌﺸﻮﺍﺓ.

ﺍﺩﺧﻞ ﻋﻤﻮﺩ ﺍﻟﺼﺤﻦ
ﺍﻟﻴﺴﺎﺭ ﺍﻟﻰ ﻋﻤﻮﺩ ﺍﳌﻮﺗﻮﺭ.

ﺣﺎﻣﻞ ﺍﳌﺸﻮﺍﺓ

ﻟﺘﻨﻈﻴﻒ ﺍﳌﺸﻮﺍﺓ ﻭﺍﻟﺼﻴﻨﻴﺔ ﺍﳌﻌﺪﻧﻴﺔ
ﻋﻨﺪ ﺍﻛﺘﻤﺎﻝ ﺍﻟﻄﺒﺦ ،ﺍﻧﺰﻉ ﺍﳌﺸﻮﺍﺓ
ﻣﻦ ﺍﻟﻄﻌﺎﻡ .ﻭﺧﺬ ﻋﻨﺎﻳﺔ ﻋﻨﺪ ﺗﻨﺎﻭﻝ
ﻛﻠﻲ ﺍﳌﺸﻮﺍﺓ ﻭﺍﻟﺼﻴﻨﻴﺔ ﺍﳌﻌﺪﻧﻴﺔ
ﻭﺣﺸﻮﺓ ﺍﻟﻄﻌﺎﻡ ﻷﻧﻬﺎ ﺳﺎﺧﻨﺔ ﺟ ّﺪﺍ.
ﻣﻦ ﺍﻟﻄﺒﻴﻌﻲ ﻭﺳﺦ ﺍﳌﺸﻮﺍﺓ
ﻭﺍﻟﺼﻴﻨﻴﺔ ﺍﳌﻌﺪﻧﻴﺔ ﺑﺎﻟﻄﻌﺎﻡ ﺃﺛﻨﺎﺀ
ّ
ﺍﻟﻄﺒﺦ.
ﻭﻧﻈﻒ ﺍﳌﺸﻮﺍﺓ ﻭﺍﻟﺼﻴﻨﻴﺔ
ﺍﳌﻌﺪﻧﻴﺔ ﻓﻘﻂ ﲟﺎﺀ ﺻﺎﺑﻮﻧﻲ ﺩﺍﻓﺊ
ﻭﻗﻤﺎﺵ ﻧﺎﻋﻢ .ﺇﺫﺍ ﻣﺎ ﺯﺍﻟﺖ
ﺍﳌﺸﻮﺍﺓ ﻭﺍﻟﺼﻴﻨﻴﺔ ﺍﳌﻌﺪﻧﻴﺔ ﻣﺘﺴﺨﺔ
ﺑﻌﺪ ﺍﻟﻐﺴﻴﻞ ،ﺍﻧﻘﻊ ﺍﻷﻭﺍﻧﻲ ﺑﺎﳌﺎﺀ
ﺍﻟﺼﺎﺑﻮﻧﻲ ﺍﳊﺎﺭ ﳌﺪﺓ ﺑﻌﺾ ﺍﻟﺪﻗﺎﺋﻖ.
ﻻ ﺗﺴﺘﺨﺪﻡ ﺍﳌﺎﺩﺓ ﺍﳌﻌﺪﻧﻴﺔ ﺍﳋﺸﻨﺔ .١ .ﻻ ﺗﺴﺘﺨﺪﻡ ﺍﻟﺼﻴﻨﻴﺔ ﺍﳌﻌﺪﻧﻴﺔ ﻭﺍﳌﺸﻮﺍﺓ ﺑﺪﻭﻥ ﺣﻤﻞ  ،ﺍﻷﻣﺮ ﻗﺪ ﻳﺆﺩﻱ ﺍﻟﻰ ﺇﺣﺪﺍﺙ
ﺿﺮﺭ ﻓﻲ ﺍﻟﻔﺮﻥ.
ﻷﻧﻬﺎ ﺗﻜﺸﻂ ﺍﻷﺳﻄﺢ.

ﻋﻤﻮﺩ ﺑﻘﻞ ﺍﳌﻮﺗﻮﺭ

ﺍﺿﻐﻂ ﻋﻠﻰ ﺯﺭ .START/Q-START

 .٢ﺑﻌﺪ ﺍﻟﻄﺒﺦ ،ﺳﺘﺼﺒﺢ ﺍﻟﺼﻴﻨﻴﺔ ﺍﳌﻌﺪﻧﻴﺔ ﺣﺎﺭﺓ ﺟﺪﺍ.

٢٧

ﺻﻴﻨﻴﺔ ﻣﻌﺪﻧﻴﺔ ﺻﻴﻨﻴﺔ ﺯﺟﺎﺟﻴﺔ

ﻄﻬﻲ
ﺍﻟ ّ
ﺑﺎﳌﺸﻮﺍﺓ

ﺳﻮﻑ ﺃﻭﺿﺢ ﻟﻜﻢ ﻓﻲ ﺍﻟﻤﺜﺎﻝ ﺍﻟﺘﺎﻟﻲ ﻃﺮﯾﻘﺔ ﻃﻬﻲ ﻓﺮﺧﺔ ﻛﺎﻣﻠﺔ ﺑﺎﺳﺘﺨﺪﺍﻡ ﺍﻟﻤﺸﻮﺍﺓ.

ﻓﺮﺧﺔ ﻛﺎﻣﻠﺔ

ﺍﺿﻐﻂ  STOP/CLEARﻭ .Rotisserie Cook
ﺃﺩﺭ ﺍﻟﻘﺮﺹ  MENU/TEMPﺣﺘﻰ ﻳﺘﻢ ﻋﺮﺽ ” “1ﻋﻠﻰ ﺷﺎﺷﺔ
ﺍﻟﻌﺮﺽ ).(WHOLE CHICKEN

ﺗﻨﺒﻴﻪ
ﺍﳌﺸﻮﺍﺓ ﻟﻴﺴﺖ ﻟﻌﺒﺔ.
ﻭﺍﺣﻔﻆ ﺍﳌﺸﻮﺍﺓ ﺑﻌﻴﺪﺍ ﻋﻦ
ﺗﻨﺎﻭﻝ ﺍﻷﻃﻔﺎﻝ.

ﺃﺩﺭ ﺍﻟﻘﺮﺹ  TIME/WEIGHTﻟﺘﻌﻴﲔ ﺍﻟﻮﺯﻥ.
ﺍﻋﺪ ﺍﻷﻃﻌﻤﺔ ﺑﺎﳌﺸﻮﺍﺓ.

ﺍﺭ ﺑﻂ ﺃﻗﺪﺍﻡ ﻭﺃﺟﻨﺤﺔ ﻭﺟﺴﻢ
ﺍﻟﺪﺟﺎﺟﺔ ﺑﺤﺒﻞ ﻗﻄﻨﻲ ﻗﺒﻞ
ﻃﺒﺦ ﺍﻟﺪﺟﺎﺟﺔ ﺍﻟﻜﺎﻣﻠﺔ ﻛﻤﺎ ﻫﻮ
ﻣﺒﲔ ﻓﻲ ﺍﻟﺸﻜﻞ.

٢٦

ﺍﳌﺸﻮﺍﺓ
ﲡﻤﻴﻊ

٢٥

ﺍﻟﻔﺌﺔ

ﺍﻟﻮﻇﯿﻔﺔ
10

ﺟﻤﺒﺮﻱ
ﻣﺸﻮﻱ

ﺣﺪ ﺍﻟﻮﺯﻥ
 ٠٫٥-٠٫٢ﻛﺠﻢ

ﺩﺭﺟﺔ
ﺃﺩﻭﺍﺕ ﺍﻟﻤﻄﺒﺦ ﺣﺮﺍﺭﺓ ﺍﻟﻄﻌﺎﻡ
ﺿﻊ ﺍﳋﺒﺰ ﻋﻠﻰ
ﺍﻟﺮﻑ ﺍﻟﻌﻠﻮﻱ ﻋﻠﻰ
ﺍﻟﺪﺭﺝ ﺍﳌﻌﺪﻧﻲ

ُﻣﺒﺮﺩﺓ

ﺍﻟﺘﻌﻠﯿﻤﺎﺕ
ﺍﻟﻤﻜﻮﻧﺎﺕ
 ٩٠٠ﺟﻢ ﺟﻤﺒﺮﻱ ﻣﻨﻈﻒ )ﻻ ﺗﺰﻳﻠﻲ ﺍﻟﺬﻳﻞ(
 ٤ﻟﯿﻤﻮﻧﺎﺕ ﻣﻘﻄﻌﺔ ﺇﻟﻰ  ٤ﻗﻄﻊ
 ٣ﺣﺒﺎﺕ ﻓﻠﻔﻞ ﺃﺧﻀﺮ ﻣﻘﻄﻌﺔ ﺇﻟﻰ ﻗﻄﻊ ﺻﻐﯿﺮﺓ
 ٣ﺣﺒﺎﺕ ﻓﻠﻔﻞ ﺃﺣﻤﺮ ﻣﻘﻄﻌﺔ ﺇﻟﻰ ﻗﻄﻊ ﺻﻐﯿﺮﺓ
ﻣﻠﺢ
ﻟﻌﻤﻞ ﻣﺎﺀ ﺍﻟﺘﺨﻠﯿﻞ
 ٢ﻓﺺ ﺛﻮﻡ ﻣﺒﺸﻮﺭ
٣٠ﻣﻠﻠﻲ ﺧﻞ ﺃﺑﯿﺾ
٣٠ﻣﻠﻠﻲ ﺻﻠﺼﺔ ﻓﻮﻝ ﺍﻟﺼﻮﻳﺎ
٢٠٠ﻣﻠﻠﻲ ﻋﺼﯿﺮ ﻟﯿﻤﻮﻥ
ﻣﻠﺢ ،ﻓﻠﻔﻞ ،ﻛﻤﻮﻥ ،ﺑﻮﺩﺭﺓ ﻛﺎﺭﻱ
٥٠ﻣﻠﻠﻲ ﺯﻳﺖ
 .١ﺇﻧﻘﻌﻲ ﺍﻟﺠﻤﺒﺮﻱ ﻓﻲ ﻣﻜﻮﻧﺎﺕ ﻣﺎﺀ ﺍﻟﺘﺨﻠﯿﻞ ﻟﻤﺪﺓ  ٣ﺳﺎﻋﺎﺕ ﻓﻲ ﺍﻟﺜﻼﺟﺔ.
 .٢ﺃﺩﺧﻠﻲ ﻗﻀﯿﺐ ﺍﻟﻤﺸﻮﺍﺓ ﻓﻲ ﺍﻟﺠﻤﺒﺮﻱ ﻭﺭﺷﯿﻪ ﺑﺎﻟﻠﯿﻤﻮﻥ ﻭﺍﻟﻔﻠﻔﻞ
ﺍﻷﺧﻀﺮ/ﺍﻷﺣﻤﺮ ﺛﻢ ﺭﺷﻲ ﺍﻟﻤﻠﺢ ﻋﻠﯿﻬﺎ .ﺗﺄﻛﺪﻱ ﻣﻦ ﺃﻥ ﺍﻟﻘﻀﯿﺐ
ﻳﺨﺘﺮﻕ ﻣﻨﺘﺼﻒ ﺍﻟﻘﻄﻊ.
 .٣ﺿﻌﻲ ﺍﻟﻄﻌﺎﻡ ﻋﻠﻰ ﺍﻟﺮﻑ ﺍﻟﻌﻠﻮﻱ .ﺍﺧﺘﺎﺭﻱ ﺍﻟﻘﺎﺋﻤﺔ ﻭﺍﻟﻮﺯﻥ ﺛﻢ ﺍﺿﻐﻄﻲ ﻋﻠﻰ
ﺑﺪﺀ ﺍﻟﺘﺸﻐﯿﻞ .ﻋﻨﺪ ﺳﻤﺎﻉ ﺍﻟﺼﻔﺎﺭﺓ ،ﻗﻠﺒﻲ ﺍﻟﻄﻌﺎﻡ ﻭﺍﺿﻐﻄﻲ ﻋﻠﻰ ﺑﺪﺀ
ﺍﻟﺘﺸﻐﯿﻞ ﻟﻤﺘﺎﺑﻌﺔ ﺍﻟﻄﻬﻲ .ﺑﻌﺪ ﺍﻟﻄﻬﻲ ،ﺃﺧﺮﺟﯿﻪ ﻣﻦ ﺍﻟﻔﺮﻥ.

٢٤

ﺍﻟﻔﺌﺔ

ﺍﻟﻮﻇﯿﻔﺔ
9

ﺷﺮﺍﺋﺢ ﺍﻟﻠﺤﻢ
ﺍﻟﻤﺸﻮﻱ

ﺣﺪ ﺍﻟﻮﺯﻥ
 ٠٫٦-٠٫٣ﻛﺠﻢ

ﺩﺭﺟﺔ
ﺃﺩﻭﺍﺕ ﺍﻟﻤﻄﺒﺦ ﺣﺮﺍﺭﺓ ﺍﻟﻄﻌﺎﻡ
ﺭﻑ ﻣﺮﺗﻔﻊ ﻋﻠﻰ
ﺻﻴﻨﻴﺔ ﻣﻌﺪﻧﻴﺔ

ُﻣﺒﺮﺩﺓ

ﺍﻟﺘﻌﻠﯿﻤﺎﺕ
ﺍﻟﻤﻜﻮﻧﺎﺕ
ﺷﺮﺍﺋﺢ ﺍﻟﻠﺤﻢ )ﺍﻟﻮﺯﻥ ٢٠٠ﺟﻢ/ﺍﻟﺴﻤﻚ ٢٫٥ﺳﻢ ﻟﻠﻘﻄﻌﺔ(
ﻟﻌﻤﻞ ﻣﺎﺀ ﺍﻟﺘﺨﻠﯿﻞ
٢٠ﻣﻠﻠﻲ ﺯﻳﺖ ﻧﺒﺎﺗﻲ
 ٤ﻣﻼﻋﻖ ﺻﻐﯿﺮﺓ ﺻﻠﺼﺔ ﻟﺤﻢ
٥٠ﻣﻠﻠﻲ ﻋﺼﯿﺮ ﻟﯿﻤﻮﻥ
 ١ﻓﺺ ﺛﻮﻡ ﻣﺒﺸﻮﺭ
ﺿﻌﻲ ﺍﻟﻤﻠﺢ ﻭﺍﻟﻔﻠﻔﻞ ﻟﻠﺘﺘﺒﯿﻞ
 .١ﺇﻧﻘﻌﻲ ﺷﺮﺍﺋﺢ ﺍﻟﻠﺤﻢ ﻓﻲ ﻣﻜﻮﻧﺎﺕ ﻣﺎﺀ ﺍﻟﺘﺨﻠﯿﻞ ﻟﻤﺪﺓ ﺳﺎﻋﺔ ﻭﺍﺣﺪﺓ ﻓﻲ
ﺍﻟﺜﻼﺟﺔ.
 .٢ﺿﻊ ﺍﻟﻄﻌﺎﻡ ﻋﻠﻰ ﺍﻟﺮﻑ ﺍﻟﻌﻠﻮﻱ ﻋﻠﻰ ﺍﻟﺪﺭﺝ ﺍﳌﻌﺪﻧﻲ.
 .٣ﺍﺧﺘﺎﺭﻱ ﺍﻟﻘﺎﺋﻤﺔ ﻭﺍﻟﻮﺯﻥ ﺛﻢ ﺍﺿﻐﻄﻲ ﻋﻠﻰ ﺑﺪﺀ ﺍﻟﺘﺸﻐﯿﻞ .ﻋﻨﺪ ﺳﻤﺎﻉ
ﺍﻟﺼﻔﺎﺭﺓ ،ﻗﻠﺒﻲ ﺍﻟﻄﻌﺎﻡ ﻭﺍﺿﻐﻄﻲ ﻋﻠﻰ ﺑﺪﺀ ﺍﻟﺘﺸﻐﯿﻞ ﻟﻤﺘﺎﺑﻌﺔ
ﺍﻟﻄﻬﻲ .ﺑﻌﺪ ﺍﻟﻄﻬﻲ ،ﺃﺧﺮﺟﯿﻪ ﻣﻦ ﺍﻟﻔﺮﻥ.

٢٣

ﺍﻟﻔﺌﺔ

ﺍﻟﻮﻇﯿﻔﺔ

ﺣﺪ ﺍﻟﻮﺯﻥ

ﺩﺭﺟﺔ
ﺃﺩﻭﺍﺕ ﺍﻟﻤﻄﺒﺦ ﺣﺮﺍﺭﺓ ﺍﻟﻄﻌﺎﻡ

7

ﺃﺻﺎﺑﻊ
ﺑﻄﺎﻃﺲ

 ٠٫٥-٠٫٢ﻛﺠﻢ

ﺻﻴﻨﻴﺔ ﻣﻌﺪﻧﻴﺔ

ﺍﻟﻐﺮﻓﺔ

8

ﻛﻌﻜﺔ ﺍﻟﺸﻮﻓﺎﻥ
ﻭﺍﻟﻘﺮﻓﺔ

١

٢٠ × ٢٠ﺳﻢ
ﻃﺒﻖ ﺧﺒﺰ
ﻋﻠﻰ ﺍﻟﺮﻑ ﺍﻟﺴﻔﻠﻲ

ﺍﻟﻐﺮﻓﺔ

ﺍﻟﺘﻌﻠﯿﻤﺎﺕ
ﺍﻟﻤﻜﻮﻧﺎﺕ
 ٤ﺛﻤﺮﺍﺕ ﺑﻄﺎﻃﺲ
 ٢ﺑﯿﻀﺔ
ﻣﻠﻌﻘﺔ ﻛﺒﯿﺮﺓ ﻛﺴﺮ ﺧﺒﺰ
ﻣﻠﻌﻘﺔ ﻛﺒﯿﺮﺓ ﺩﻗﯿﻖ ﺫﺭﺓ
ﻣﻠﻌﻘﺔ ﻛﺒﯿﺮﺓ ﺷﻮﻓﺎﻥ
٢٥ﻣﻠﻠﻲ ﺯﻳﺖ ﻧﺒﺎﺗﻲ
ﺿﻌﻲ ﺍﻟﻤﻠﺢ ﻭﺍﻟﻔﻠﻔﻞ ﺍﻷﺑﯿﺾ ﻟﻠﺘﺘﺒﯿﻞ
 .١ﺇﻏﺴﻠﻲ ﺣﺒﺎﺕ ﺍﻟﺒﻄﺎﻃﺲ ﻭﻗﻄﻌﯿﻬﺎ ﺇﻟﻰ  ٨ﻗﻄﻊ.
 .٢ﺭﺷﯿﻬﺎ ﺑﺎﻟﻤﻠﺢ ﻭﺍﻟﻔﻠﻔﻞ ﺍﻷﺑﯿﺾ ﺛﻢ ﺍﻏﻤﺴﯿﻬﺎ ﻓﻲ ﺍﻟﺒﯿﺾ.
 .٣ﺇﺧﻠﻄﻲ ﺩﻗﯿﻖ ﺍﻟﺬﺭﺓ ﻣﻊ ﻛﺴﺮ ﺍﻟﺨﺒﺰ ﻭﺍﻟﺸﻮﻓﺎﻥ ﻓﻲ ﻭﻋﺎﺀ ﺁﺧﺮ.
 .٤ﻗﻮﻣﻲ ﺑﺘﻐﻄﯿﺔ ﺍﻟﺒﻄﺎﻃﺲ ﺑﻬﺬﺍ ﺍﻟﺨﻠﯿﻂ.
 .٥ﺿﻊ ﺍﻟﺰﻳﺖ ﻓﻲ ﺍﻟﺮﻑ ﺍﳌﻌﺪﻧﻲ ﻭﺿﻊ ﺟﻤﻴﻊ ﻗﻄﻊ ﺍﻟﺒﻄﺎﻃﺲ.
 .٦ﺍﺧﺘﺎﺭﻱ ﺍﻟﻘﺎﺋﻤﺔ ﻭﺍﺿﻐﻄﻲ ﻋﻠﻰ ﺑﺪﺀ ﺍﻟﺘﺸﻐﯿﻞ ﻟﻠﻄﻬﻲ.
ﺍﻟﻤﻜﻮﻧﺎﺕ
 ٤ﺑﯿﻀﺔ
 ٢ﻣﻠﻌﻘﺔ ﺻﻐﯿﺮﺓ ﻓﺎﻧﯿﻠﯿﺎ
 ١٠٠ﺟﻢ ﺳﻜﺮ
٥٠ﻣﻠﻠﻲ ﺯﻳﺖ
 ١٠٠ﺟﻢ ﺷﻮﻓﺎﻥ ﻣﻄﺤﻮﻥ
 ٢ﻣﻠﻌﻘﺔ ﺻﻐﯿﺮﺓ ﻣﺴﺤﻮﻕ ﻗﺮﻓﺔ
 ٢ﻣﻠﻌﻘﺔ ﺻﻐﯿﺮﺓ ﻣﺴﺤﻮﻕ ﺧﺒﺰ.

 .١ﺇﺧﻔﻘﻲ ﺍﻟﺒﯿﺾ ﻭﺍﻟﻔﺎﻧﯿﻠﯿﺎ ﻭﺍﻟﺴﻜﺮ ﻣًﻌﺎ ﺣﺘﻰ ﺗﺤﺼﻠﯿﻦ ﻋﻠﻰ ﺧﻠﯿﻂ
ﻛﺮﻳﻤﻲ ﻭﺳﻤﯿﻚ.
 .٢ﻗﻮﻣﻲ ﺑﺈﺿﺎﻓﺔ ﺑﺎﻗﻲ ﺍﻟﻤﻜﻮﻧﺎﺕ.
 .٣ﺻﺒﻲ ﺍﻟﻤﺨﻔﻮﻕ ﻓﻲ ﻃﺒﻖ ﺧﺒﺰ ﻣﺪﮬﻮﻥ ﺑﺎﻟﺰﻳﺖ ٢٠ × ٢٠ﺳﻢ ﻭﺿﻌﯿﻪ
ﻋﻠﻰ ﺍﻟﺮﻑ ﺍﻟﺴﻔﻠﻲ.
 .٤ﺍﺧﺘﺎﺭﻱ ﺍﻟﻘﺎﺋﻤﺔ ﻭﺍﺿﻐﻄﻲ ﻋﻠﻰ ﺑﺪﺀ ﺍﻟﺘﺸﻐﯿﻞ ﻟﻠﻄﻬﻲ.
٢٢

ﺍﻟﻔﺌﺔ

ﺍﻟﻮﻇﯿﻔﺔ
6

ﺧﻀﺮﻭﺍﺕ
ﻣﺸﻮﻳﺔ

ﺣﺪ ﺍﻟﻮﺯﻥ
 ٠٫٥-٠٫٢ﻛﺠﻢ

ﺩﺭﺟﺔ
ﺃﺩﻭﺍﺕ ﺍﻟﻤﻄﺒﺦ ﺣﺮﺍﺭﺓ ﺍﻟﻄﻌﺎﻡ
ﺭﻑ ﻣﺮﺗﻔﻊ ﻋﻠﻰ
ﺻﻴﻨﻴﺔ ﻣﻌﺪﻧﻴﺔ

ﺍﻟﻐﺮﻓﺔ

ﺍﻟﺘﻌﻠﯿﻤﺎﺕ
ﺍﻟﻤﻜﻮﻧﺎﺕ
ﺛﻤﺮﺓ ﻛﻮﺳﺎ ﻣﻘﻄﻌﺔ ﺇﻟﻰ ﺷﺮﺍﺋﺢ ﻃﻮﻳﻠﺔ
ﺣﺒﺔ ﺑﺎﺫﻧﺠﺎﻥ ﻣﻘﻄﻌﺔ ﺇﻟﻰ ﺷﺮﺍﺋﺢ ﻃﻮﻳﻠﺔ
ﺛﻤﺮﺓ ﻓﻠﻔﻞ ﺃﺧﻀﺮ ﻣﻘﻄﻌﺔ ﺇﻟﻰ ﺷﺮﺍﺋﺢ ﻃﻮﻳﻠﺔ
ﺛﻤﺮﺓ ﻓﻠﻔﻞ ﺃﺣﻤﺮ ﻣﻘﻄﻌﺔ ﺇﻟﻰ ﺷﺮﺍﺋﺢ ﻃﻮﻳﻠﺔ
ﻟﻌﻤﻞ ﻣﺎﺀ ﺍﻟﺘﺨﻠﯿﻞ
 ٢ﻓﺺ ﺛﻮﻡ ﻣﺒﺸﻮﺭ
٣٠ﻣﻠﻠﻲ ﺧﻞ ﺑﻠﺴﻤﻲ
٤٥ﻣﻠﻠﻲ ﺯﻳﺖ ﻧﺒﺎﺗﻲ
ﺿﻌﻲ ﺍﻟﻤﻠﺢ ﻭﺍﻟﻔﻠﻔﻞ ﻟﻠﺘﺘﺒﯿﻞ
ﻟﻌﻤﻞ ﺍﻟﺘﺰﻳﯿﻦ
١٧٠ﻣﻠﻠﻲ ﺯﺑﺎﺩﻱ
ﻣﻠﻌﻘﺔ ﻛﺒﯿﺮﺓ ﻣﺎﻳﻮﻧﯿﺰ
١٥ﻣﻠﻠﻲ ﻋﺼﯿﺮ ﻟﯿﻤﻮﻥ
ﺿﻌﻲ ﺍﻟﻤﻠﺢ ﻭﺍﻟﻔﻠﻔﻞ ﻟﻠﺘﺘﺒﯿﻞ
 .١ﺇﻧﻘﻌﻲ ﻗﻀﻊ ﺍﻟﺨﻀﺮﻭﺍﺕ ﻟﻤﺪﺓ ﻧﺼﻒ ﺳﺎﻋﺔ ﻓﻲ ﻣﻜﻮﻧﺎﺕ ﺍﻟﻤﺎﺀ ﺍﻟﻤﺎﻟﺢ.
 .٢ﺿﻊ ﻗﻄﻊ ﺍﳋﻀﺮﺍﻭﺍﺕ ﻋﻠﻰ ﺍﻟﺮﻑ ﺍﻟﻌﻠﻮﻱ ﻋﻠﻰ ﺍﻟﺪﺭﺝ ﺍﳌﻌﺪﻧﻲ.
 .٣ﺍﺧﺘﺎﺭﻱ ﺍﻟﻘﺎﺋﻤﺔ ﻭﺍﻟﻮﺯﻥ ﺛﻢ ﺍﺿﻐﻄﻲ ﻋﻠﻰ ﺑﺪﺀ ﺍﻟﺘﺸﻐﯿﻞ .ﻋﻨﺪ ﺳﻤﺎﻉ ﺍﻟﺼﻔﺎﺭﺓ،
ﻗﻠﺒﻲ ﺍﻟﻄﻌﺎﻡ ﻭﺍﺿﻐﻄﻲ ﻋﻠﻰ ﺑﺪﺀ ﺍﻟﺘﺸﻐﯿﻞ ﻟﻤﺘﺎﺑﻌﺔ ﺍﻟﻄﻬﻲ.
ﺑﻌﺪ ﺍﻟﻄﻬﻲ ،ﺃﺧﺮﺟﯿﻪ ﻣﻦ ﺍﻟﻔﺮﻥ.

٢١

ﺍﻟﻔﺌﺔ

ﺍﻟﻮﻇﯿﻔﺔ
5

ﻭﺭﻕ ﺍﻟﻌﻨﺐ

ﺣﺪ ﺍﻟﻮﺯﻥ
 ٠٫٦-٠٫٣ﻛﺠﻢ

ﺩﺭﺟﺔ
ﺃﺩﻭﺍﺕ ﺍﻟﻤﻄﺒﺦ ﺣﺮﺍﺭﺓ ﺍﻟﻄﻌﺎﻡ

ﻃﺒﻖ ﻣﻘﺎﻭﻡ ﻟﻠﺤﺮﺍﺭﺓ
ﻋﻠﻰ ﺍﻟﺮﻑ ﺍﻟﺴﻔﻠﻲ

ﺍﻟﻐﺮﻓﺔ

ﺍﻟﺘﻌﻠﯿﻤﺎﺕ
ﺍﻟﻤﻜﻮﻧﺎﺕ
ﻭﺭﻕ ﺍﻟﻌﻨﺐ
 ٢٠٠ﻣﻠﻠﻲ ﻋﺼﯿﺮ ﻃﻤﺎﻃﻢ
 ٢/١ﻣﻜﻌﺐ ﻣﺎﺟﻲ
٥٠ﻣﻠﻠﻲ ﻋﺼﯿﺮ ﻟﯿﻤﻮﻥ
١٥ﻣﻠﻠﻲ ﺯﻳﺖ ﻧﺒﺎﺗﻲ
 ١ﻗﻄﻌﻲ ﺍﻟﺒﻄﺎﻃﺲ ﺇﻟﻰ ﺷﺮﺍﺋﺢ ﺳﻤﯿﻜﺔ
ﺿﻌﻲ ﺍﻟﻤﻠﺢ ﻭﺍﻟﻔﻠﻔﻞ ﻟﻠﺘﺘﺒﯿﻞ
ﻟﻠﺤﺸﻮ
 ٢٠٠ﺟﺮﺍﻡ ﺃﺭﺯ ﻣﻄﺒﻮﺥ
 ١ﺛﻤﺮﺓ ﻃﻤﺎﻃﻢ ﻣﻘﻄﻌﺔ ﺇﻟﻰ ﻗﻄﻊ ﺻﻐﯿﺮﺓ
 ٥ﻣﻼﻋﻖ ﺻﻐﯿﺮﺓ ﺷﺒﺖ ﻣﻔﺮﻭﻡ
 ٥ﻣﻼﻋﻖ ﺻﻐﯿﺮﺓ ﺑﻘﺪﻭﻧﺲ ﻣﻔﺮﻭﻡ
 ١ﺑﺼﻠﺔ ﻣﻔﺮﻭﻣﺔ
 ١ﻣﻠﻌﻘﺔ ﻛﺒﯿﺮﺓ ﻣﻌﺠﻮﻥ ﻃﻤﺎﻃﻢ
ﺿﻌﻲ ﺍﻟﻤﻠﺢ ﻭﺍﻟﻔﻠﻔﻞ ﻟﻠﺘﺘﺒﯿﻞ
 .١ﻗﻮﻣﻲ ﺑﺘﺠﻤﯿﻊ ﻛﻞ ﻣﻜﻮﻧﺎﺕ ﺍﻟﺤﺸﻮ.
 .٢ﺇﻏﺴﻠﻲ ﻭﺭﻕ ﺍﻟﻌﻨﺐ ﺟﯿًﺪﺍ ﺛﻢ ﺍﻣﻠﺌﻲ ﻛﻞ ﻭﺭﻗﺔ ﺑﺒﻌﺾ ﻣﻦ ﺧﻠﻄﺔ ﺍﻟﺤﺸﻮ ﻭﻟﻔﯿﻬﺎ.
 .٣ﺿﻌﻲ ﺷﺮﺍﺋﺢ ﺍﻟﺒﻄﺎﻃﺲ ﻓﻲ ﻗﺎﻉ ﺍﻟﻄﺒﻖ ﺍﻟﻤﻘﺎﻭﻡ ﻟﻠﺤﺮﺍﺭﺓ ﻭﺿﻊ ﻛﻞ ﻭﺭﻕ
ﺍﻟﻌﻨﺐ ﺍﻟﻤﻠﻔﻮﻑ ﻋﻠﯿﻬﺎ.
 .٤ﺍﺧﻠﻄﻲ ﻋﺼﯿﺮ ﺍﻟﻄﻤﺎﻃﻢ ﻣﻊ ﺍﻟﻤﺎﺟﻲ ﻭﻋﺼﯿﺮ ﺍﻟﻠﯿﻤﻮﻥ ﻭﺍﻟﺰﻳﺖ ﻭﺍﻟﻤﻠﺢ ﻭﺍﻟﻔﻠﻔﻞ.
 .٥ﺻﺒﻲ ﺧﻠﯿﻂ ﻋﺼﯿﺮ ﺍﻟﻄﻤﺎﻃﻢ ﻋﻠﻰ ﻭﺭﻕ ﺍﻟﻌﻨﺐ.
 .٦ﺿﻌﻲ ﺍﻟﻄﺒﻖ ﺍﻟﻤﻘﺎﻭﻡ ﻟﻠﺤﺮﺍﺭﺓ ﻋﻠﻰ ﺍﻟﺮﻑ ﺍﻟﺴﻔﻠﻲ.
 .٧ﺍﺧﺘﺎﺭﻱ ﺍﻟﻘﺎﺋﻤﺔ ﻭﺍﺿﻐﻄﻲ ﻋﻠﻰ ﺑﺪﺀ ﺍﻟﺘﺸﻐﯿﻞ ﻟﻠﻄﻬﻲ.

٢٠

ﺍﻟﻔﺌﺔ

ﺍﻟﻮﻇﯿﻔﺔ
4

ﺑﺎﺫﻧﺠﺎﻥ
ﻣﺤﺸﻮ

ﺣﺪ ﺍﻟﻮﺯﻥ
 ٠٫٨-٠٫٢ﻛﺠﻢ

ﺩﺭﺟﺔ
ﺃﺩﻭﺍﺕ ﺍﻟﻤﻄﺒﺦ ﺣﺮﺍﺭﺓ ﺍﻟﻄﻌﺎﻡ

ﻃﺒﻖ ﻣﻘﺎﻭﻡ ﻟﻠﺤﺮﺍﺭﺓ
ﻋﻠﻰ ﺍﻟﺮﻑ ﺍﻟﺴﻔﻠﻲ

ﺍﻟﻐﺮﻓﺔ

ﺍﻟﺘﻌﻠﯿﻤﺎﺕ
ﺍﻟﻤﻜﻮﻧﺎﺕ
ﻟﻌﻤﻞ ﺍﻟﻌﺠﯿﻨﺔ
 ٤٠٠ﺟﺮﺍﻡ ﺑﺎﺫﻧﺠﺎﻥ
 ٢٠٠ﻣﻠﻠﻲ ﻋﺼﯿﺮ ﻃﻤﺎﻃﻢ
 ١ﻣﻜﻌﺐ ﻣﺎﺟﻲ
 ٥٠ﻣﻠﻠﻲ ﻋﺼﯿﺮ ﻟﯿﻤﻮﻥ
١٥ﻣﻠﻠﻲ ﺯﯾﺖ ﻧﺒﺎﺗﻲ
ﺿﻌﻲ ﺍﻟﻤﻠﺢ ﻭﺍﻟﻔﻠﻔﻞ ﻟﻠﺘﺘﺒﯿﻞ
ﻟﻠﺤﺸﻮ
 ٢٠٠ﺟﺮﺍﻡ ﺃﺭﺯ ﻣﻄﺒﻮﺥ
 ١ﺛﻤﺮﺓ ﻃﻤﺎﻃﻢ ﻣﻔﺮﻭﻣﺔ
ﻣﻠﻌﻘﺔ ﺻﻐﯿﺮﺓ ﺷﺒﺖ ﻣﻔﺮﻭﻡ
ﻣﻠﻌﻘﺔ ﺻﻐﯿﺮﺓ ﺑﻘﺪﻭﻧﺲ ﻣﻔﺮﻭﻡ
ﺑﺼﻞ ﻣﻔﺮﻭﻡ
ﻣﻠﻌﻘﺔ ﻛﺒﯿﺮﺓ ﻣﻌﺠﻮﻥ ﻃﻤﺎﻃﻢ
ﺿﻌﻲ ﺍﻟﻤﻠﺢ ﻭﺍﻟﻔﻠﻔﻞ ﻟﻠﺘﺘﺒﯿﻞ
 .١ﻗﻮﻣﻲ ﺑﺘﺠﻤﯿﻊ ﻛﻞ ﻣﻜﻮﻧﺎﺕ ﺍﻟﺤﺸﻮ.
 .٢ﻗﻮﻣﻲ ﺑﺈﺯﺍﻟﺔ ﺍﻟﺠﺰﺀ ﺍﻟﺪﺍﺧﻠﻲ ﻣﻦ ﺍﻟﺒﺎﺫﻧﺠﺎﻥ.
 .٣ﻗﻮﻣﻲ ﺑﺤﺸﻮ ﺍﻟﺒﺎﺫﻧﺠﺎﻥ ﺑﺨﻠﻄﺔ ﺍﻟﺤﺸﻮ.
 .٤ﺿﻌﻲ ﻛﻞ ﺍﻟﺒﺎﺫﻧﺠﺎﻥ ﺍﻟﻤﺤﺸﻮ ﻋﻠﻰ ﻃﺒﻖ ﻣﻘﺎﻭﻡ ﻟﻠﺤﺮﺍﺭﺓ ﻭﺿﻌﻪ
ﻋﻠﻰ ﺍﻟﺮﻑ ﺍﻟﺴﻔﻠﻲ.
 .٥ﺍﺧﺘﺎﺭﻱ ﺍﻟﻘﺎﺋﻤﺔ ﻭﺍﺿﻐﻄﻲ ﻋﻠﻰ ﺑﺪﺀ ﺍﻟﺘﺸﻐﯿﻞ ﻟﻠﻄﻬﻲ.

١٩

ﺍﻟﻔﺌﺔ

ﺍﻟﻮﻇﯿﻔﺔ
3

ﺍﻟﺒﯿﺘﺰﺍ

ﺣﺪ ﺍﻟﻮﺯﻥ
١

ﺩﺭﺟﺔ
ﺃﺩﻭﺍﺕ ﺍﻟﻤﻄﺒﺦ ﺣﺮﺍﺭﺓ ﺍﻟﻄﻌﺎﻡ

٢٦ﺳﻢ ﻭﻋﺎﺀ ﺍﻟﺒﯿﺘﺰﺍ
ﻋﻠﻰ ﺍﻟﺮﻑ ﺍﻟﺴﻔﻠﻲ

ﺍﻟﻐﺮﻓﺔ

ﺍﻟﺘﻌﻠﯿﻤﺎﺕ
ﺍﻟﻤﻜﻮﻧﺎﺕ
ﻟﻌﻤﻞ ﺍﻟﻌﺠﯿﻨﺔ
 ١٢٠ﺟﺮﺍﻡ ﺩﻗﯿﻖ ﻣﺘﻌﺪﺩ ﺍﻷﻏﺮﺍﺽ
 ١ﻣﻠﻌﻘﺔ ﺻﻐﯿﺮﺓ ﺧﻤﯿﺮﺓ ﺟﺎﻓﺔ
 ١ﻣﻠﻌﻘﺔ ﺻﻐﯿﺮﺓ ﻣﻠﺢ
 ١ﻣﻠﻌﻘﺔ ﺻﻐﯿﺮﺓ ﺳﻜﺮ
٧٠ﻣﻠﻠﻲ ﻣﺎﺀ ﺩﺍﻓﺊ
٥ﻣﻠﻠﻲ ﺯﯾﺖ ﺯﯾﺘﻮﻥ ،ﺯﺍﺋﺪ ﺍﻟﻘﻠﯿﻞ ﻣﻦ ﺍﻟﺘﻐﻠﯿﻒ
ﻟﻌﻤﻞ ﺍﻟﺘﺰﯾﯿﻦ
 ٢٠٠ﺟﺮﺍﻡ ﺟﺒﻦ ﻣﻮﺯﺍﺭﯾﻼ ﻣﺒﺸﻮﺭ
 ١٠٠ﺟﺮﺍﻡ ﺻﻠﺼﺔ ﺑﯿﺘﺰﺍ
 ٥٠ﺟﺮﺍﻡ ﺷﺮﺍﺋﺢ ﺯﯾﺘﻮﻥ
 ٥٠ﺟﺮﺍﻡ ﻓﻠﻔﻞ ﺃﺧﻀﺮ ﻭﻓﻠﻔﻞ ﺃﺣﻤﺮ ﻣﻘﻄﻊ ﺇﻟﻰ ﻗﻄﻊ ﺻﻐﯿﺮﺓ
 .١ﺿﻌﻲ ﺟﻤﯿﻊ ﺍﻟﻤﻜﻮﻧﺎﺕ ﻓﻲ ﻭﻋﺎﺀ ﺧﻠﻂ ﻛﺒﯿﺮ.
 .٢ﺇﻋﺠﻨﯿﻬﺎ ﺑﺎﻟﺨﻼﻁ ﺍﻟﻜﻬﺮﺑﺎﺋﻲ ﻟﻠﺤﺼﻮﻝ ﻋﻠﻰ ﻋﺠﯿﻨﺔ ﺳﻠﺴﺔ ﻭﻣﺮﻧﺔ.
 .٣ﺇﻓﺮﺩﻱ ﺍﻟﻌﺠﯿﻨﺔ ﻋﻠﻰ ﻭﻋﺎﺀ ﺍﻟﺒﯿﺘﺰﺍ.
 .٤ﺇﻓﺮﺩﻱ ﺻﻠﺼﺔ ﺍﻟﺒﯿﺘﺰﺍ .ﺯﯾﻨﯿﻬﺎ ﺑﻤﻜﻮﻧﺎﺕ ﺍﻟﺘﺰﯾﯿﻦ ﻭﺍﻟﺠﺒﻨﺔ.
 .٥ﺿﻌﻲ ﻭﻋﺎﺀ ﺍﻟﺒﯿﺘﺰﺍ ﻋﻠﻰ ﺍﻟﺮﻑ ﺍﻟﺴﻔﻠﻲ.
ﺍﺧﺘﺎﺭﻱ ﺍﻟﻘﺎﺋﻤﺔ ﻭﺍﺿﻐﻄﻲ ﻋﻠﻰ ﺑﺪﺀ ﺍﻟﺘﺸﻐﯿﻞ ﻟﻠﻄﻬﻲ

١٨

ﺍﻟﻔﺌﺔ

ﺍﻟﻮﻇﯿﻔﺔ

ﺣﺪ ﺍﻟﻮﺯﻥ
١

ﺩﺭﺟﺔ
ﺃﺩﻭﺍﺕ ﺍﻟﻤﻄﺒﺦ ﺣﺮﺍﺭﺓ ﺍﻟﻄﻌﺎﻡ

1

ﻛﺒﺴﺔ ﺑﺎﻟﻔﺮﺍﺥ

ﻭﻋﺎﺀ ﺁﻣﻦ ﺍﻻﺳﺘﺨﺪﺍﻡ
ﻓﻲ ﻓﺮﻥ ﺍﻟﻤﯿﻜﺮﻭﻭﻳﻒ
)ﺇﻧﺎﺀ ﺯﺟﺎﺟﻲ ﻋﻤﯿﻖ(

ﺍﻟﻐﺮﻓﺔ

2

ﺃﺭﺯ ﺑﺎﻟﺰﻋﻔﺮﺍﻥ  ٠٫٤-٠٫١ﻛﺠﻢ ﻭﻋﺎﺀ ﺁﻣﻦ ﺍﻻﺳﺘﺨﺪﺍﻡ
ﻓﻲ ﻓﺮﻥ ﺍﻟﻤﯿﻜﺮﻭﻭﻳﻒ
)ﺇﻧﺎﺀ ﺯﺟﺎﺟﻲ ﻋﻤﯿﻖ(

ﺍﻟﻐﺮﻓﺔ

ﺍﻟﺘﻌﻠﯿﻤﺎﺕ
ﺍﻟﻤﻜﻮﻧﺎﺕ
ﻓﺮﺧﺔ ﻭﺍﺣﺪﺓ ﻣﻘﻌﻄﺔ ﻣﻦ  ٦ﺇﻟﻰ  ٨ﻗﻄﻊ
 ١ﻭﻧﺼﻒ ﻛﻮﺏ ﺃﺭﺯ
 ١ﺑﺼﻠﺔ ﻣﻔﺮﻭﻣﺔ
 ٢ﺛﻤﺮﺓ ﻃﻤﺎﻃﻢ ﻣﻔﺮﻭﻣﺔ
ﻣﻠﻌﻘﺔ ﻛﺒﯿﺮﺓ ﻣﻌﺠﻮﻥ ﻃﻤﺎﻃﻢ
ﻣﻠﻌﻘﺔ ﻛﺒﯿﺮﺓ ﺯﺑﺪﺓ
ﻣﻠﻌﻘﺔ ﺻﻐﯿﺮﺓ ﺗﻮﺍﺑﻞ ﻣﻄﺤﻮﻧﺔ ﻣﻦ:
)ﺍﻟﻔﻠﻔﻞ ﺍﻷﺳﻮﺩ ﻭﺍﻟﻜﻤﻮﻥ ﻭﮬﺎﻝ(
 ٢ﻣﻠﻌﻘﺔ ﻛﺒﯿﺮﺓ ﻣﻠﺢ
٣٥٠ﻣﻠﻠﻲ ﻣﺎﺀ ﻣﻐﻠﻲ

 .١ﺇﻏﺴﻠﻲ ﺍﻟﻔﺮﺍﺥ ﻭﻗﻄﻌﯿﻬﺎ ﺇﻟﻰ  ٦ﺇﻟﻰ  ٨ﻗﻄﻊ.
 .٢ﺿﻌﻲ ﻗﻄﻊ ﺍﻟﻔﺮﺍﺥ ﻭﺍﻷﺭﺯ ﺍﻟﻤﻐﺴﻮﻝ ﻭﺍﻟﺰﺑﺪﺓ ﻭﺍﻟﺒﺼﻞ ﻭﺍﻟﻄﻤﺎﻃﻢ ﻭﻣﻌﺠﻮﻥ
ﺍﻟﻄﻤﺎﻃﻢ ﻭﺍﻟﻤﻠﺢ ﻭﺍﻟﺘﻮﺍﺑﻞ ﻭﺍﻟﻤﺎﺀ ﺍﻟﻤﻐﻠﻲ ﻓﻲ ﻭﻋﺎﺀ ﻛﺒﯿﺮ ﻭﻋﻤﯿﻖ.
 .٣ﻏﻄﻬﺎ ﺑﺎﻟﻐﻄﺎﺀ .ﺿﻌﻲ ﺍﻟﻄﻌﺎﻡ ﻓﻲ ﺍﻟﻮﻋﺎﺀ.
 .٤ﺍﺧﺘﺎﺭﻱ ﺍﻟﻘﺎﺋﻤﺔ ﻭﺍﺿﻐﻄﻲ ﻋﻠﻰ ﺑﺪﺀ ﺍﻟﺘﺸﻐﯿﻞ ﻟﻠﻄﻬﻲ.
 .٥ﺑﻌﺪ ﺍﻟﻄﻬﻲ ،ﺃﺗﺮﻛﯿﻪ ُﻣﻐﻄﻰ ﻟﻤﺪﺓ  ٣ﺇﻟﻰ  ٥ﺩﻗﺎﺋﻖ .ﻗﺪﻣﯿﻪ ﻓﻲ ﻃﺒﻖ ﺟﺎﮬﺰ.
ﺍﻷﺭﺯ
ﻣﺎﺀ
ﺍﻟﺰﻳﺖ)ﺳﺎﺋﻞ(
ﻣﺎﺀ ﺍﻟﺰﻋﻔﺮﺍﻥ
ﻣﻠﺢ

 ٠٫١ﻛﺠﻢ
 ٢٥٠ﻣﻠﻠﻲ
 ١٥ﻣﻠﻠﻲ
 ١٥ﻣﻠﻠﻲ

 ٠٫٣ﻛﺠﻢ
 ٠٫٢ﻛﺠﻢ
 ٧٥٠ﻣﻠﻠﻲ
 ٥٠٠ﻣﻠﻠﻲ
 ٣٠ﻣﻠﻠﻲ
 ٣٠ﻣﻠﻠﻲ
ﻹﺿﺎﻓﺔ ﺍﻟﻨﻜﻬﺔ

 ٠٫٤ﻛﺠﻢ
 ١٠٠٠ﻣﻠﻠﻲ
 ٤٥ﻣﻠﻠﻲ
 ٤٥ﻣﻠﻠﻲ

 .١ﺇﻏﺴﻠﻲ ﺍﻷﺭﺯ ﻭﺗﺨﻠﺼﻲ ﻣﻦ ﺍﻟﻤﺎﺀ ﺍﻟﺰﺍﺋﺪ .ﻗﻮﻣﻲ ﺃﻭًﻻ ﺑﺈﺿﺎﻓﺔ ﺍﻷﺭﺯ ﻭﺍﻟﻤﺎﺀ
ﻭﺍﻟﻤﻠﺢ ﻭﺍﻟﺰﻳﺖ ﺍﻟﺴﺎﺋﻞ ﻭﺍﻟﺰﻋﻔﺮﺍﻥ ﻓﻲ ﺇﻧﺎﺀ ﺯﺟﺎﺟﻲ ﻋﻤﯿﻖ ﺛﻢ ﺍﺧﻠﻄﻲ.
 .٢ﻻ ﺗﻘﻮﻣﻲ ﺑﺎﻟﺘﻐﻄﯿﺔ ﻟﺘﺒﺨﯿﺮ ﺍﻟﻤﺎﺀ ﺑﺎﻟﻜﺎﻣﻞ .ﺿﻌﻲ ﺍﻹﻧﺎﺀ ﻓﻲ ﺍﻟﻔﺮﻥ.
 .٣ﺍﺧﺘﺎﺭﻱ ﺍﻟﻘﺎﺋﻤﺔ ﻭﺍﺿﻐﻄﻲ ﻋﻠﻰ ﺑﺪﺀ ﺍﻟﺘﺸﻐﯿﻞ ﻟﻠﻄﻬﻲ.
 .٤ﺑﻌﺪ ﺍﻟﻄﻬﻲ ،ﻗﻠﺒﯿﻪ ﻭﻏﻄﯿﻪ ﻟﻤﺪﺓ  ١٠-٥ﺩﻗﺎﺋﻖ ﻋﻨﺪ ﺍﻟﺤﺎﺟﺔ.
١٧

ﺳﻮﻑ ﺃﻭﺿﺢ ﻟﻜﻢ ﻓﻲ ﺍﻟﻤﺜﺎﻝ ﺍﻟﺘﺎﻟﻲ ﻃﺮﯾﻘﺔ ﻃﻬﻲ  ٠٫٣ﻛﺠﻢ ﺃﺭﺯ ﻣﻊ ﺍﻟﺰﻋﻔﺮﺍﻥ.

ﺍﺿﻐﻂ ﻋﻠﻰ ﺯﺭ .STOP/CLEAR

ﺍﺿﻐﻂ ﻋﻠﻰ ﺯﺭ .Auto Cook
(
ﯾﺴﻤﺢ ﻟﻚ ) Auto Cook
ﺑﻄﻬﻲ ﻣﻌﻈﻢ ﺃﻛﻼﺗﻚ ﺍﻟﻠﺬﯾﺬﺓ ﺍﻟﻤﻔﻀﻠﺔ
ﺑﺴﻬﻮﻟﺔ ﻋﻦ ﻃﺮﯾﻖ ﺍﺧﺘﯿﺎﺭ ﻧﻮﻉ ﺍﻟﻄﻌﺎﻡ ﻭﺇﺩﺧﺎﻝ
ﻭﺯﻥ ﺍﻟﻄﻌﺎﻡ.

ﺃﺩﺭ ﺍﻟﻘﺮﺹ  MENU/TEMPﺣﺘﻰ ﻳﺘﻢ ﻋﺮﺽ ” “2ﻋﻠﻰ ﺷﺎﺷﺔ ﺍﻟﻌﺮﺽ
).(RICE WITH SAFFRON

ﺃﺩﺭ ﺍﻟﻘﺮﺹ  TIME/WEIGHTﺣﺘﻰ ﻳﺘﻢ ﻋﺮﺽ ” “0.3kgﻋﻠﻰ ﺷﺎﺷﺔ ﺍﻟﻌﺮﺽ.

ﺍﺿﻐﻂ ﻋﻠﻰ .START/Q-START
ﺃﺛﻨﺎﺀ ﺍﻟﻄﺒﺦ ﳝﻜﻨﻚ ﺯﻳﺎﺩﺓ ﺃﻭ ﺧﻔﺾ ﻭﻗﺖ ﺍﻟﻄﺒﺦ ﻋﻦ ﻃﺮﻳﻖ ﺇﺩﺍﺭﺓ ﻗﺮﺹ
.TIME/WEIGHT
١٦

ﻓﻲ ﺍﳌﺜﺎﻝ ﺍﻟﺘﺎﻟﻲ ،ﳝﻜﻨﻚ ﺍﻥ ﺗﻌﺮﻑ ﻛﻴﻔﻴﺔ ﺑﺮﻣﺠﺔ ﺍﻟﻔﺮﻥ ﻋﻠﻰ ﻣﺴﺘﻮﻯ ﻃﺎﻗﺔ ﺍﳌﺎﻳﻜﺮﻭﻭﻳﻒ ﺑـ %٢٠
ﻭﺍﻟﺸﻮﺍ ﻳﺔ ﳌﺪﺓ  ٢٥ﺩﻗﻴﻘﺔ ﻣﻦ ﻭﻗﺖ ﺍﻟﻄﺒﺦ.

ﺍﺿﻐﻂ ﻋﻠﻰ ﺯﺭ .STOP/CLEAR

ﻟﻠﻔﺮﻥ ﻣﻴﺰﺓ ﺍﻟﻄﺒﺦ ﺍﳉﻤﻌﻲ ﺍﻟﺬﻱ
ﺨﻦ
ﻳﺴﻤﺢ ﻟﻚ ﺑﻄﺒﺦ ﺍﻟﻄﻌﺎﻡ ﺑﺎﳌﺴ ّ
ﻭﺍﳌﺎﻳﻜﺮﻭﻭﻳﻒ ﻓﻲﻧﻔﺲ ﺍﻟﻮﻗﺖ ﺃﻭﻋﻠﻰ
ﺍﻟﺘﻮﺍﻟﻲ .ﺑﺼﻔﺔ ﻋﺎﻣﺔ ﻫﺬﺍﻳﻌﻨﻲ
ﺍﺳﺘﻐﺮﺍﻕ ﺍﻟﻮﻗﺖ ﺍﻷﻗﻞ ﻟﻄﺒﺦ ﺍﻟﻄﻌﺎﻡ.
ﳝﻜﻨﻚ ﺿﺒﻂ ﺛﻼﺛﺔ ﻣﺴﺘﻮﻳﺎﺕ ﻣﻦ ﻃﺎﻗﺔ
ﺍﳌﺎﻳﻜﺮﻭﻭﻳﻒ ) ،%٢٠ﻭ  %٤٠ﻭ(%٦٠ﻓﻲ
ﻭﺿﻌﻴﺔ ﺍﻟﻄﺒﺦ ﺍﳉﻤﻌﻲ.

ﻃﺎﻗﺔ ﺍﳌﻴﻜﺮﻭﻭﻳﻒ
)(%
ﻭﺍﺕ
٦٠

٥٤٠

٤٠

٣٦٠

٢٠

١٨٠

ﺍﺿﻐﻂ ﻋﻠﻰ ﺍﻟﺰﺭ  Combiﺳﺖ ﻣﺮﺍﺕ ﺣﺘﻰ ﻳﺘﻢ ﻋﺮﺽ ”.“180W
ﻳﺘﻢ ﻋﺮﺽ ﺍﻟﺮﻣﺰ ﺍﻟﺘﺎﻟﻲ.“ ”, “ ” :

ﺃﺩﺭ ﺍﻟﻘﺮﺹ

TIME/WEIGHT

ﺣﺘﻰ ﻳﺘﻢ ﻋﺮﺽ ” “25:00ﻋﻠﻰ ﺷﺎﺷﺔ ﺍﻟﻌﺮﺽ.

ﺍﺿﻐﻂ ﻋﻠﻰ .START/Q-START
ﺃﺛﻨﺎﺀ ﺍﻟﻄﺒﺦ ﳝﻜﻨﻚ ﺯﻳﺎﺩﺓ ﺃﻭ ﺧﻔﺾ ﻭﻗﺖ ﺍﻟﻄﺒﺦ ﻋﻦ ﻃﺮﻳﻖ ﺇﺩﺍﺭﺓ ﻗﺮﺹ
.TIME/WEIGHT
ﺧﺬ ﻋﻨﺎﻳﺔ ﻋﻨﺪ ﺇﺧﺮﺍﺝ ﺍﻟﻄﻌﺎﻡ ﻣﻦ ﺍﻟﻔﺮﻥ ﻷﻥ ﺍﻟﻮﻋﺎﺀ ﺳﻴﻜﻮﻥ ﺳﺎﺧﻨﺎ!
١٥

ﺍﻟﻄﻬﻲ
ﻋﻠﻰ ﻣﺠﻤﻮﻋﺔ ﺍﻟﺸﻮﺍﯾﺔ

ﺍﻟﻄﻬﻲ
ﺑﻤﺠﻤﻮﻋﺔ ﺍﻟﺤﻤﻞ ﺍﻟﺤﺮﺍﺭﻱ

ﻓﻲ ﺍﳌﺜﺎﻝ ﺍﻟﺘﺎﻟﻲ ،ﳝﻜﻨﻚ ﺍﻥ ﺗﻌﺮﻑ ﻛﻴﻔﻴﺔ ﺑﺮﻣﺠﺔ ﺍﻟﻔﺮﻥ ﻋﻠﻰ ﻣﺴﺘﻮﻯ ﻃﺎﻗﺔ ﺍﳌﺎﻳﻜﺮﻭﻭﻳﻒ ﺑـ  %٦٠ﻭﺍﻻﻧﺘﻘﺎﻝ
ﺍﳊﺮﺍﺭﻱ ﺑـ ْ ٢٠٠ﻡ ﳌﺪﺓ  ٢٥ﺩﻗﻴﻘﺔ ﻣﻦ ﻭﻗﺖ ﺍﻟﻄﺒﺦ.
ﺍﺿﻐﻂ ﻋﻠﻰ ﺯﺭ .STOP/CLEAR

ﳝﻜﻨﻚ ﺿﺒﻂ ﺛﻼﺛﺔ ﻣﺴﺘﻮﻳﺎ ﺕﻣﻦ ﻃﺎﻗﺔ
ﺍﳌﺎﻳﻜﺮﻭﻭﻳﻒ ) ،%٢٠ﻭ  %٤٠ﻭ  (%٦٠ﻓﻲ
ﻭﺿﻌﻴﺔ ﺍﻟﻄﺒﺦ ﺍﳉﻤﻌﻲ.
ﻃﺎﻗﺔ ﺍﳌﻴﻜﺮﻭﻭﻳﻒ
)(%
ﻭﺍﺕ
٦٠

٥٤٠

٤٠

٣٦٠

٢٠

١٨٠

ﺍﺿﻐﻂ ﻋﻠﻰ ﺍﻟﺰﺭ  Combiﻣﺮﺓ ﻭﺍﺣﺪﺓ ﺣﺘﻰ ﻳﺘﻢ ﻋﺮﺽ ”.“540W
“ ”,
ﻳﺘﻢ ﻋﺮﺽ ﺍﻟﺮﻣﺰ ﺍﻟﺘﺎﻟﻲ” :
“.

ﺃﺩﺭ ﺍﻟﻘﺮﺹ  MENU/TEMPﺣﺘﻰ ﻳﺘﻢ ﻋﺮﺽ ” “200˚Cﻋﻠﻰ ﺷﺎﺷﺔ ﺍﻟﻌﺮﺽ.

ﺃﺩﺭ ﺍﻟﻘﺮﺹ  TIME/WEIGHTﺣﺘﻰ ﻳﺘﻢ ﻋﺮﺽ ” “25:00ﻋﻠﻰ ﺷﺎﺷﺔ ﺍﻟﻌﺮﺽ.

ﺍﺿﻐﻂ ﻋﻠﻰ .START/Q-START
ﺃﺛﻨﺎﺀ ﺍﻟﻄﺒﺦ ﳝﻜﻨﻚ ﺯﻳﺎﺩﺓ ﺃﻭ ﺧﻔﺾ ﻭﻗﺖ ﺍﻟﻄﺒﺦ ﻋﻦ ﻃﺮﻳﻖ ﺇﺩﺍﺭﺓ ﻗﺮﺹ
.TIME/WEIGHT
ﺧﺬ ﻋﻨﺎﻳﺔ ﻋﻨﺪ ﺇﺧﺮﺍﺝ ﺍﻟﻄﻌﺎﻡ ﻣﻦ ﺍﻟﻔﺮﻥ ﻷﻥ ﺍﻟﻮﻋﺎﺀ ﺳﻴﻜﻮﻥ ﺳﺎﺧﻨﺎ!
١٤

ﻓﻲ ﺍﳌﺜﺎﻝ ﺍﻟﺘﺎﻟﻲ ،ﳝﻜﻨﻚ ﺃﻥ ﺗﻌﺮﻑ ﻛﻴﻔﻴﺔ ﺗﺴﺨﲔ ﺍﻟﻔﺮﻥ ﺗﺴﺨﻴﻨﺎ ﻣﺴﺒﻘﺎ ﺃﻭﻻ ،ﺛﻢﻛﻴﻔﻴﺔ ﻃﺒﺦ
ﺑﻌﺾ ﺍﻷﻃﻌﻤﺔ ﻋﻠﻰ ﺩﺭﺟﺔ ﺣﺮﺍﺭﺓ  ْ ٢٣٠ﻡ ﳌﺪﺓ  ٥٠ﺩﻗﻴﻘﺔ.
ﺍﺿﻐﻂ ﻋﻠﻰ ﺯﺭ .STOP/CLEAR

ﺍﺫﺍﻟﻢﺗﻀﺒﻂﺩﺭﺟﺔﺍﳊﺮﺍﺭﺓ ،ﻳﺨﺘﺎﺭ
ﺍﻟﻔﺮﻥ ﺩﺭﺟﺔ ﺣﺮﺍﺭﺓ  ْ ١٨٠ﻡ
ﺍﻭﺗﻮﻣﺎﺗﻴﻜﻴﺎ.
ﳝﻜﻨﻚ ﺗﻐﻴﻴﺮ ﺩﺭﺟﺔ ﺍﳊﺮﺍﺭﺓ ﻟﻠﻄﺒﺦ
ﺑﺎﻟﻀﻐﻂ ﻋﻠﻰ ﺯﺭ ﻳﺪّﻭﺭ ﺍﳊﻠﻘﺔ.
ﺭﻑ ﺍﻻﻧﺘﻘﺎﻝ ﺍﳊﺮﺍﺭﻱ)ﺭﻑ ﻣﻨﺨﻔﺾ(
ﻻ ﺑﺪﻣﻦ ﺍﺳﺘﺨﺪﺍﻣﻪ ﺃﺛﻨﺎﺀ ﺍﻟﻄﺒﺦ
ﺑﺎﻻﻧﺘﻘﺎﻝ ﺍﳊﺮﺍﺭﻱ.

ﺍﺿﻐﻂ ﻋﻠﻰ ﺯﺭ .Conv
ﻳﺘﻢ ﻋﺮﺽ ﺍﻟﺮﻣﺰ ﺍﻟﺘﺎﻟﻲ:

”

“.

ﺃﺩﺭ ﺍﻟﻘﺮﺹ  MENU/TEMPﺣﺘﻰ ﻳﺘﻢ ﻋﺮﺽ ” “230˚Cﻋﻠﻰ ﺷﺎﺷﺔ ﺍﻟﻌﺮﺽ.

ﺃﺩﺭ ﺍﻟﻘﺮﺹ  TIME/WEIGHTﺣﺘﻰ ﻳﺘﻢ ﻋﺮﺽ ” “50:00ﻋﻠﻰ ﺷﺎﺷﺔ ﺍﻟﻌﺮﺽ.

ﺍﺿﻐﻂ ﻋﻠﻰ .START/Q-START
ﺃﺛﻨﺎﺀ ﺍﻟﻄﺒﺦ ﳝﻜﻨﻚ ﺯﻳﺎﺩﺓ ﺃﻭ ﺧﻔﺾ ﻭﻗﺖ ﺍﻟﻄﺒﺦ ﻋﻦ ﻃﺮﻳﻖ ﺇﺩﺍﺭﺓ ﻗﺮﺹ
.TIME/WEIGHT
ﺧﺬ ﻋﻨﺎﻳﺔ ﻋﻨﺪ ﺇﺧﺮﺍﺝ ﺍﻟﻄﻌﺎﻡ ﻣﻦ ﺍﻟﻔﺮﻥ ﻷﻥ ﺍﻟﻮﻋﺎﺀ ﺳﻴﻜﻮﻥ ﺳﺎﺧﻨﺎ!
١٣

ﺍﻟﻄﺒﺦ
ﺍﳉﻤﻞ ﺍﳊﺮﺍﺭﻱ

ﺍﻟﺘﺴﺨﯿﻦ
ﺑﺎﻟﺤﻤﻞ ﺍﻟﺤﺮﺍﺭﻱ

ﻋﻠﻰ ﺳﺒﻴﻞ ﺍﳌﺜﺎﻝ ﺍﻟﺘﺎﻟﻲ ،ﺗﻌﺮﻑ ﻛﻴﻔﻴﺔ ﺗﺴﺨﲔ ﺍﻟﻔﺮﻥ ﻣﺴﺒﻘﺎ ﻋﻠﻰ ﺩﺭﺟﺔ ﺍﳊﺮ ﺍﺭﺓ ﺑـ  ْ ٢٣٠ﻡ.

ﺍﺿﻐﻂ ﻋﻠﻰ ﺯﺭ .STOP/CLEAR

ﺍﺿﻐﻂ ﻋﻠﻰ ﺯﺭ .Conv
ﻳﺘﻢ ﻋﺮﺽ ﺍﻟﺮﻣﺰ ﺍﻟﺘﺎﻟﻲ:

”

“.

ﺃﺩﺭ ﺍﻟﻘﺮﺹ  MENU/TEMPﺣﺘﻰ ﻳﺘﻢ ﻋﺮﺽ ” “230˚Cﻋﻠﻰ ﺷﺎﺷﺔ ﺍﻟﻌﺮﺽ.

ﺍﺿﻐﻂ ﻋﻠﻰ .START/Q-START
ﻳﺒﺪﺃ ﺍﻟﻔﺮﻥ ﺑﺎﻟﺘﺴﺨﲔ ﺍﳌﺴﺒﻖ ﻣﻊ ﻋﺮﺽ”.“PREHEAT

١٢

ﻓﻲ ﺍﳌﺜﺎﻝ ﺍﻟﺘﺎﻟﻲ ،ﳝﻜﻨﻚ ﺍﻥ ﺗﻌﺮﻑ ﻛﻴﻔﻴﺔ ﺍﻟﻄﺒﺦ ﺑﺎﻟﺸﻮﺍﻳﺔ ﻟﻄﺒﺦ ﺑﻌﺾ ﺍﻷﻃﻌﻤﺔ ﳌﺪﺓ  ١٢ﺩﻗﻴﻘﺔ ﻭ ٣٠ﺛﺎﻧﻴﺔ.

ﺍﺿﻐﻂ ﻋﻠﻰ ﺯﺭ .STOP/CLEAR

ﻫﺬﺍ ﺍﳌﻮﺩﻳﻞ ﻣﻨﺎﺳﺐ ﻟﻠﺸﻮﺍﻳﺔ ﺍﳌﺮﺑﻌﺔ ،ﻓﻼ
ﻳﺤﺘﺎﺝ ﺍﻟﻰ ﺍﻟﺘﺴﺨﲔ ﺍﳌﺴﺒﻖ.

ﺍﺿﻐﻂ ﻋﻠﻰ ﺯﺭ .Grill
ﻳﺘﻢ ﻋﺮﺽ ﺍﻟﺮﻣﺰ ﺍﻟﺘﺎﻟﻲ:

”

“.

ﻫﺬﻩ ﺍﳌﻴﺰﺓ ﻳﺴﻤﺢ ﻟﻚ ﺑﺘﺤﻤﻴﺮ ﺍﻟﻄﻌﺎﻡ
ﻭﺗﺮﻗﻴﻘﻪ ﺑﺴﺮﻋﺔ.
ﻻ ﺑﺪ ﻣﻦ ﻭﺿﻊ ﺍﻟﺼﻴﻨﻴﺔ ﺍﳌﻌﺪﻧﻴﺔ ﺑﲔ
ﺻﻴﻨﻴﺔ ﺯﺟﺎﺟﻴﺔ ﻭﺭﻑ ﺷﻮﺍﻳﺔ ﻋﻠﻰ
ﻭﺿﻌﻴﺔ ﺍﻟﺸﻮﺍﻳﺔ.

ﺃﺩﺭ ﺍﻟﻘﺮﺹ  TIME/WEIGHTﺣﺘﻰ ﻳﺘﻢ ﻋﺮﺽ ” “12:30ﻋﻠﻰ ﺷﺎﺷﺔ ﺍﻟﻌﺮﺽ.

ﻻ ﺑﺪ ﻣﻦ ﺍﺳﺘﺨﺪﺍﻡ ﺭﻑ ﺍﻟﺸﻮﺍﻳﺔ )ﺭﻑ
ﻣﺮﺗﻔﻊ( ﺃﺛﻨﺎﺀ ﺍﻟﻄﺒﺦ ﺑﺎﻟﺸﻮﺍﻳﺔ.
ﺍﺿﻐﻂ ﻋﻠﻰ .START/Q-START
ﺃﺛﻨﺎﺀ ﺍﻟﻄﺒﺦ ﳝﻜﻨﻚ ﺯﻳﺎﺩﺓ ﺃﻭ ﺧﻔﺾ ﻭﻗﺖ ﺍﻟﻄﺒﺦ ﻋﻦ ﻃﺮﻳﻖ ﺇﺩﺍﺭﺓ ﻗﺮﺹ
.TIME/WEIGHT
ﺧﺬ ﻋﻨﺎﻳﺔ ﻋﻨﺪ ﺇﺧﺮﺍﺝ ﺍﻟﻄﻌﺎﻡ ﻣﻦ ﺍﻟﻔﺮﻥ ﻷﻥ ﺍﻟﻮﻋﺎﺀ ﺳﻴﻜﻮﻥ ﺳﺎﺧﻨﺎ!
١١

ﺍﻟﻄﺒﺦ
ﺍﻟﻤﺸﻮﺍﺓ

ﺍﻟﺒﺪﺀ
ﺴﺮﻳﻊ
ﺍﻟ ّ

ﻓﻲ ﺍﻟﻤﺜﺎﻝ ﺍﻟﺘﺎﻟﻲ ،ﯾﻤﻜﻨﻚ ﺍﻥ ﺗﻌﺮﻑ ﻛﯿﻔﯿﺔ ﺍﻟﻄﺒﺦ ﻋﻠﻰ ﺍﻟﻄﺎﻗﺔ ﺍﻟﻌﺎﻟﯿﺔ ﻟﻤﺪﺓ ﺩﻗﯿﻘﺘﯿﻦ.

ﺍﺿﻐﻂ ﻋﻠﻰ ﺯﺭ .STOP/CLEAR

ﺑﻔﻀﻞ ﺗﺸﻐﯿﻞ ﺳﺮﯾﻊ ﺍﻟﺴﺮﯾﻊ ،ﯾﻤﻜﻨﻚ
ﺿﺒﻂ ﺍﻟﻄﺒﺦ ﻋﻠﻰ ﺍﻟﻄﺎﻗﺔ ﺍﻟﻌﺎﻟﯿﺔ ﻋﻠﻰ
ﻓﺘﺮﺍﺓ  ٣٠ﺛﺎﻧﯿﺔ ﻣﻊ ﻟﻤﺲ ﺯﺭ ﺗﺸﻐﯿﻞ ﺳﺮﯾﻊ.

ﺍﺿﻐﻂﻋﻠﻰ ﺯﺭ  START/Q-STARTﺍﺭﺑﻊ ﻣﺮﺍﺕ ﻻﺧﺘﻴﺎﺭ ﺍﻟﻄﺒﺦ ﳌﺪﺓ ﺩﻗﻴﻘﺘﲔ ﻋﻠﻰ
ﺍﻟﻄﺎﻗﺔ ﺍﻟﻌﺎﻟﻴﺔ.
ﺍﻟﻔﺮﻥ ﻳﺒﺪﺃ ﺑﺎﻟﻄﺒﺦ ﻗﺒﻞ ﺍﻧﺘﻬﺎﺀ ﺍﻟﻀﻐﻂ ﺍﻟﺮﺍﺑﻊ.

ﻻ ﺗﺴﺘﺨﺪﻡ
ﺍﳌﺸﻮﺍﺓ

ﺭﻑ ﺍﻟﺤﻤﻞ ﺍﻟﺤﺮﺍﺭﻱ
)ﺭﻑ ﻣﻨﺨﻔﺾ(

ﺻﻴﻨﻴﺔ ﻣﻌﺪﻧﻴﺔ

ﺃﺛﻨﺎﺀ ﺍﻟﻄﺒﺦ ﺑﺎﺳﺘﺨﺪﺍﻡ ) QUICK STARTﺍﻟﺒﺪﺀ ﺍﻟﺴﺮﯾﻊ( ،ﯾﻤﻜﻨﻚ ﻣﺪ ﻭﻗﺖ ﺍﻟﻄﺒﺦ ﺇﻟﻰ  99ﺩﻗﯿﻘﺔ ﻭ  59ﺛﺎﻧﯿﺔ ﻋﻦ ﻃﺮﯾﻖ
ﺇﺩﺍﺭﺓ ﻗﺮﺹ .TIME/WEIGHT

ﺭﻑ ﺍﻟﺸﻮﺍﯾﺔ
)ﺭﻑ ﻣﺮﺗﻔﻊ(

١٠

ﻓﺮﻥ ﺍﻟﻤﺎﯾﻜﺮﻭﻭﯾﻒ ﻣﺰﻭﺩ ﺑﺨﻤﺲ ﻣﺴﺘﻮﯾﺎﺕ ﻟﻄﺎﻗﺔ ﺍﻟﻤﺎﯾﻜﺮﻭﻭﯾﻒ ﻟﻤﻨﺤﻚ ﺍﻟﺨﯿﺎﺭ ﻭﺍﻟﻤﺮﻭﻧﺔ ﻓﻲ ﺍﻟﺘﺤﻜﻢ ﺑﺘﺸﻐﯿﻠﻪ ﻭﻋﻤﻠﯿﺔ ﺍﻟﻄﺒﺦ.
ﺍﻟﺠﺪﻭﻝ ﺑﺄﺩﻧﺎﻩ ﯾﺤﺘﻮﻯ ﻋﻠﻰ ﺑﻌﺾ ﺍﻷﻃﻌﻤﺔ ﻭﻣﺴﺘﻮﻯ ﻃﺎﻗﺔ ﺍﻟﻄﺒﺦ ﺍﻟﻤﻮﺻﻰ ﺑﻬﺎ ﻋﻨﺪ ﺍﺳﺘﺨﺪﺍﻡ ﮬﺬﺍ ﺍﻟﻔﺮﻥ.

٩

ﻣﺴﺘﻮﻯ ﻃﺎﻗﺔ
ﺍﳌﺎﻳﻜﺮﻭﻭﻳﻒ

ﺍﻟﻄﺒﺦ ﺑﻄﺎﻗﺔ
ﺍﳌﺎﻳﻜﺮﻭﻭﻳﻒ

ﻓﻲ ﺍﻟﻤﺜﺎﻝ ﺍﻟﺘﺎﻟﻲ ﯾﻤﻜﻨﻚ ﺍﻥ ﺗﻌﺮﻑ ﻛﯿﻔﯿﺔ ﻃﺒﺦ ﺑﻌﺾ ﺍﻻﻃﻌﻤﺔ ﻋﻠﻰ  %٨٠ﻣﻦ ﺍﻟﻄﺎﻗﺔ ﻟﻤﺪﺓ ﺧﻤﺲ  ٥ﺩﻗﺎﺋﻖ  ٣٠ﺛﺎﻧﯿﺔ

ﺗﺄﻛﺪ ﻣﻦ ﺍﻥ ﺗﺮﻛﯿﺐ ﻓﺮﻥ ﺍﻟﻤﺎﯾﻜﺮﻭﻭﯾﻒ ﺑﺸﻜﻞ ﺻﺤﯿﺢ ﻛﻤﺎ ﮬﻮ ﻣﺒﯿﻦ ﻓﻲ
ﺍﻟﺠﺰﺀ ﺍﻟﺴﺎﺑﻖ ﻣﻦ ﮬﺬﺍ ﺍﻟﺪﻟﯿﻞ.
ﺍﺿﻐﻂ ﻋﻠﻰ ﺯﺭ .STOP/CLEAR
ﻓﺮﻥ ﺍﻟﻤﺎﯾﻜﺮﻭﻭﯾﻒ ﻟﻪ ﺧﻤﺴﺔ ﻣﺴﺘﻮﯾﺎﺕ ﻣﻦ ﻃﺎﻗﺔ ﺍﺿﻐﻂ ﻋﻠﻰ  Microﻣﺮﺗﲔ.
ﺍﻟﻤﺎﯾﻜﺮﻭﻭﯾﻒ .ﻭﯾﺘﻢ ﺍﺧﺘﯿﺎﺭ ﻣﺴﺘﻮﻯ ﺍﻟﻄﺎﻗﺔ ﺍﻟﻌﺎﻟﯿﺔ ﺳﻮﻑ ﻳﻌﺮﺽ .720 W
ﺗﻠﻘﺎﺋﯿﺎ ﻭﯾﻤﻜﻨﻚ ﺍﺧﺘﯿﺎﺭ ﻣﺴﺘﻮﯾﺎﺕ ﻣﺨﺘﻠﻔﺔ ﻣﻦ
ﺍﻟﻄﺎﻗﺔ ﺑﺎﻟﻀﻐﻂ ﻋﻠﻰ ﺯﺭ ﻣﺎﯾﻜﺮﻭﻭﯾﻒ ﻋﺪﺓ ﻣﺮﺍﺕ.
ﺍﻟﻔﻮﻟﺘﻴﺔ
%
ﺍﻟﻄﺎﻗﺔ
 ٩٠٠ﻭﺍﻁ
% ١٠٠
ﺍﻟﻌﺎﻟﻲ
 ٧٢٠ﻭﺍﻁ
% ٨٠
ﺍﳌﺘﻮﺳﻂ ﺍﻟﻌﺎﻟﻲ
ﺃﺩﺭ ﺍﻟﻘﺮﺹ  TIME/WEIGHTﺣﺘﻰ ﻳﺘﻢ ﻋﺮﺽ ” “5:30ﻋﻠﻰ ﺷﺎﺷﺔ ﺍﻟﻌﺮﺽ.
 ٥٤٠ﻭﺍﻁ
% ٦٠
ﺍﳌﺘﻮﺳﻂ
ﺍﻻﺫﺍﺑﺔ
) ( ٣٦٠ﻭﺍﻁ
ﺍﳌﺘﻮﺳﻂ ﺍﳌﻨﺨﻔﺾ % ٤٠
 ١٨٠ﻭﺍﻁ
% ٢٠
ﺍﳌﻨﺨﻔﺾ

ﻻ ﺗﺴﺘﺨﺪﻡ

ﺍﺿﻐﻂ ﻋﻠﻰ .START/Q-START

ﺍﳌﺸﻮﺍﺓ

ﺻﻴﻨﻴﺔ ﻣﻌﺪﻧﻴﺔ

ﺭﻑ ﺍﻟﺤﻤﻞ ﺍﻟﺤﺮﺍﺭﻱ
)ﺭﻑ ﻣﻨﺨﻔﺾ(

ﺭﻑ ﺍﻟﺸﻮﺍﯾﺔ
)ﺭﻑ ﻣﺮﺗﻔﻊ(

ﺃﺛﻨﺎﺀ ﺍﻟﻄﺒﺦ ﳝﻜﻨﻚ ﺯﻳﺎﺩﺓ ﺃﻭ ﺧﻔﺾ ﻭﻗﺖ ﺍﻟﻄﺒﺦ ﻋﻦ ﻃﺮﻳﻖ ﺇﺩﺍﺭﺓ ﻗﺮﺹ
.TIME/WEIGHT

٨

ﺇﻏﻼﻕ
ﺍﻻﻃﻔﺎﻝ
ﺍﺿﻐﻂ ﻋﻠﻰ ﺯﺭ .STOP/CLEAR

ﻓﺮﻥ ﺍﳌﺎﻳﻜﺮﻭﻭﻳﻒ ﻟﻪ ﳑﻴﺰﺓ ﺍﻟﺴﻼﻣﺔ
ﺍﻟﺘﻲ ﲤﻨﻊ ﺗﺸﻐﻴﻞ ﺍﻟﻔﺮﻥ ﺍﳌﻔﺎﺟﺊ.
ﻓﻲ ﺣﺎﻟﺔ ﺿﺒﻂ ﺇﻏﻼﻕ ﺍﻻﻃﻔﺎﻝ ،ﻻ
ﳝﻜﻨﻚ ﺗﺸﻐﻴﻞ ﺍﻳﺔ ﻭﻇﻴﻔﺔ ﻟﻠﻔﺮﻥ ﻭ ﻻ
ﳝﻜﻨﻚ ﺃﻱ ﻃﺒﺦ.
ﻭﻟﻜﻦ ﳝﻜﻦ ﻟﻼﻃﻔﺎﻝ ﻓﺘﺢ ﺑﺎﺏ ﺍﻟﻔﺮﻥ.

ﺍﺑﻖ ﺿﺎﻏﻄﺎ ﻋﻠﻰ ﺯﺭ  STOP/CLEARﺣﺘﻰ ﻳﻈﻬﺮ” “CHILD LOCKEDﻋﻠﻰ
ﺍﻟﻌﺮﺽ ﻭﻳﻨﻄﻠﻖ ﺻﻔﺎﺭﺓ ﻣﺮﺓ ﻭﺍﺣﺪﺓ.
ﻭﻋﻨﺪﻫﺎ ﻳﺘﻢ ﺿﺒﻂ ﻭﻇﻴﻔﺔ ﺍﻹﺷﺮﺍﻑ ﺍﻟﻌﺎﺋﻠﻲ.

ﻹﻟﻐﺎﺀ ﻭﻇﻴﻔﺔ ﺇﻏﻼﻕ ﺍﻻﻃﻔﺎﻝ ،ﺍﺑﻖ ﺿﺎﻏﻄﺎ ﻋﻠﻰ ﺯﺭ  STOP/CLEARﺣﺘﻰ
ﻳﺘﻼﺷﻰ ﺱ ” “CHILD LOCKEDﺯ ،ﻭﻋﻨﺪ ﺭﻓﻊ ﺍﻟﻴﺪ ﻣﻦ ﺍﻟﺰﺭ ﺗﻨﻄﻠﻖ
ﺻﻔﺎﺭﺓ.

٧

ﻛﻴﻔﻴﺔ ﺿﺒﻂ
ﺍﻟﺴﺎﻋﺔ

ﳝﻜﻨﻚ ﺿﺒﻂ ﺍﻟﺴﺎﻋﺔ ﺑﻨﻈﺎﻡ  ١٢ﺳﺎﻋﺔ ﺃﻭ  ٢٤ﺳﺎﻋﺔ.
ﻓﻲ ﺍﳌﺜﺎﻝ ﺍﻟﺘﺎﻟﻲ ،ﳝﻜﻨﻚ ﺍﻥ ﺗﻌﺮﻑ ﻛﻴﻔﻴﺔ ﺿﺒﻂ ﺍﻟﺴﺎﻋﺔ ﻟﻮﻗﺖ  ١٤ :٣٥ﺑﻌﺪ ﺍﻟﻈﻬﺮ ﻋﻨﺪ ﺍﺳﺘﺨﺪﺍﻡ  ٢٤ﺳﺎﻋﺔ.
ﺗﺄﻛﺪ ﻣﻦ ﺃﻧﻚ ﺗﺰﻳﻞ ﺟﻤﻴﻊ ﺍﻟﺘﻐﻠﻴﻒ ﻣﻦ ﺍﻟﻔﺮﻥ.
ﺍﺿﻐﻂ ﻋﻠﻰ ﺯﺭ .STOP/CLEAR

ﻋﻨﺪ ﺗﻮﺻﻴﻞ ﻗﺎﺑﺲ ﺍﻟﻔﺮﻥ ﺍﻟﻰ ﻣﺨﺮﺝ
ﺍﻟﺘﻴﺎﺭ ﺍﳉﺪﺍﺭﻱ ﻷﻭﻝ ﻣﺮﺓ ﺃﻭ ﻋﻨﺪ ﻋﻮﺩﺓ
ﺍﻟﻜﻬﺮﺑﺎ ﺀﺑﻌﺪ ﺍﻧﻘﻄﺎﻋﻪ ،ﻳﻈﻬﺮ " ":ﻋﻠﻰ
ﺯﺟﺎﺝ ﺍﻟﻌﺮﺽ ؛ ﻳﺠﺐﻋﻠﻴﻚ ﺍﻋﺎﺩﺓ ﺿﺒﻂ
ﺍﻟﺴﺎﻋﺔ.
ﺍﺫﺍ ﻛﺎﻧﺖ ﺍﻟﺴﺎﻋﺔ )ﺯﺟﺎﺝ ﺍﻟﻌﺮﺽ( ﺗﺸﻴﺮ
ﺍﻟﻰ ﺃﻱ ﺭﻣﺰ ﻏﺮﻳﺐ ،ﺍﻓﺼﻞ ﻗﺎﺑﺲ ﺗﻴﺎﺭ
ﺍﻟﻔﺮﻥ ﻣﻦ ﻣﺨﺮﺝ ﺍﻟﺘﻴﺎﺭ ﺍﳉﺪﺍﺭﻱ ،ﺛﻢ
ﺍﻭﺻﻞ ﺍﻟﻘﺎﺑﺲ
ﻣﺮﺓ ﺍﺧﺮﻯ ﻭﺍﻋﺪ ﺿﺒﻂ ﺍﻟﺴﺎﻋﺔ.

ﺍﺿﻐﻂ ﻋﻠﻰ  Timer/Clockﺣﺘﻰ ﺗﻈﻬﺮ ﺍﻟﻘﺮﺍﺀﺓ ” “12Hﻋﻠﻰﺷﺎﺷﺔ ﺍﻟﻌﺮﺽ.
ﺍﺿﻐﻂ ﻋﻠﻰ  Timer/Clockﻣﺮﺓ ﺃﺧﺮﻯ ﻟﻀﺒﻄﻪ ﻣﻦ ﺃﺟﻞ ﺇﻋﺪﺍﺩ ﺳﺎﻋﺔ
ﺍﻷﺭﺑﻌﺔ ﻭﻋﺸﺮﻳﻦ ﺳﺎﻋﺔ.
)ﺇﺫﺍ ﺭﻏﺒﺖ ﻓﻲ ﺗﻌﻴﲔ ﺧﻴﺎﺭ ﻣﺨﺘﻠﻒ ﺑﻌﺪ ﺇﻋﺪﺍﺩ ﺍﻟﺴﺎﻋﺔ ،ﻋﻠﻴﻚ ﻓﺼﻞ ﺍﻟﻔﺮﻥ
ﻭﺇﻋﺎﺩﺓ ﺗﺸﻐﻴﻠﻪ(
ﺃﺩﺭ ﺍﻟﻘﺮﺹ  TIME/WEIGHTﺣﺘﻰ ﻳﺘﻢ ﻋﺮﺽ ” “14:00ﻋﻠﻰ ﺷﺎﺷﺔ ﺍﻟﻌﺮﺽ
).(PRESS CLOCK KEY
ﺍﺿﻐﻂ ﻋﻠﻰ

.Timer/Clock

ﺃﺩﺭ ﺍﻟﻘﺮﺹ  TIME/WEIGHTﺣﺘﻰ ﻳﺘﻢ ﻋﺮﺽ ” “14:35ﻋﻠﻰ ﺷﺎﺷﺔ ﺍﻟﻌﺮﺽ.
ﺍﺿﻐﻂ ﻋﻠﻰ
ﻋﻨﺪﻫﺎ ﺗﺒﺪﺃﺍﻟﺴﺎﻋﺔﺑﺎﻟﻌﺪ.

.START/Q-START

٦

٥٣

ﻋﺎﺩﻱ

٥

ﻏﯿﺮ ﻋﺎﺩﻱ

ﺇﺧﺮﺍﺝ ﺍﻟﻔﺮﻥ ﻣﻦ ﺍﻟﻜﺮﺗﻮﻥ
ﻭﺗﺮﻛﯿﺐ ﺍﻟﻔﺮﻥ

ﻋﻨﺪ ﺍﺗﺒﺎﻉ ﺍﻟﺨﻄﻮﺍﺕ ﺍﻷﺳﺎﺳﯿﺔ ﺍﻟﺘﺎﻟﯿﺔ ﺳﺘﺘﻤﻜﻦ ﻣﻦ ﺍﺧﺘﺒﺎﺭ ﺗﺸﻐﯿﻞ ﺍﻟﻔﺮﻥ ﺑﺎﻟﺸﻜﻞ
ﺍﻟﺼﺤﯿﺢ .ﺍﻟﺮﺟﺎﺀ ﺍﻷﮬﺘﻤﺎﻡ ﺟﯿﺪﺍ ﺑﺘﻌﻠﯿﻤﺎﺕ ﻣﻜﺎﻥ ﺗﺮﻛﯿﺐ ﺍﻟﻔﺮﻥ .ﻋﻨﺪ ﻓﺘﺢ
ﺻﻨﺪﻭﻕ ﺍﻟﻜﺮﺗﻮﻥ ﺗﺄﻛﺪ ﻣﻦ ﺭﻓﻊ ﻛﺎﻓﺔ ﺍﻟﻘﻄﻊ ﺍﻟﻤﻠﺤﻘﺔ ﺑﺎﻟﻔﺮﻥ ﻭﻏﯿﺮﮬﺎ .ﺗﺄﻛﺪ ﺃﻥ ﺍﻟﻔﺮﻥ
ﻏﯿﺮ ﻣﻜﺴﻮﺭ ﺃﻭ ﻣﻀﺮﻭﺭ ﻧﺘﯿﺠﺔ ﺍﻟﺸﺤﻦ ﻭﺍﻟﺘﺤﻤﯿﻞ.

ﺍﺧﺮﺝ ﺍﻟﻔﺮﻥ ﻣﻦ ﺻﻨﺪﻭﻕ ﺍﻟﻜﺮﺗﻮﻥ ﻭﺿﻌﻪ ﻋﻠﻰ ﺳﻄﺢ
ﻣﺴﺘﻮﻱ.

ﺭﻑ ﺍﻟﺤﻤﻞ ﺍﻟﺤﺮﺍﺭﻱ
)ﺭﻑ ﻣﻨﺨﻔﺾ(

ﺿﻊ ﺍﻟﻔﺮﻥ ﻓﻲ ﺍﻟﻤﺴﺘﻮﻯ ﻭﺍﻟﻤﻜﺎﻥ ﺍﻟﺬﻱ ﺗﺮﯾﺪﻩ ﺑﺎﺭﺗﻔﺎﻉ
ﯾﺰﯾﺪ ﻋﻦ  ٨٥ﺳﻢ ﻭﻟﻜﻦ ﺗﺄﻛﺪ ﻣﻦ ﻭﺟﻮﺩ ﻋﻠﻰ ﺍﻷﻗﻞ  ٢٠ﺳﻢ
ﻓﺮﺍﻍ ﻓﻮﻗﻪ ﻭﺣﻮﺍﻟﻲ  ١٠ﺳﻢ ﻓﺮﺍﻍ ﻭﺭﺍﺀﻩ ﻣﻦ ﺃﺟﻞ ﺍﻟﺘﻬﻮﯾﺔ
ﺍﻟﻤﻨﺎﺳﺒﺔ .ﻣﻘﺪﻣﺔ ﺍﻟﻔﺮﻥ ﯾﺠﺐ ﺃﻥ ﺗﻜﻮﻥ ﺩﺍﺧﻠﻪ ﻋﻠﻰ ﺍﻷﻗﻞ  ١٠ﺳﻢ ﻋﻦ
ﺣﺎﻓﺔ ﺍﻟﺴﻄﺢ ﻟﻤﻮﺿﻮﻉ ﻓﻮﻗﻪ ﺣﺘﻰ ﻻ ﯾﻘﻊ .ﻣﺨﺮﺝ ﺣﺮﺍﺭﺓ ﺍﻟﻐﺎﺯﺍﺕ ﻣﻮﺟﻮﺩ
ﻋﻠﻰ ﺍﻟﺴﻄﺢ ﻭﺟﺎﻧﺐ ﺍﻟﻔﺮﻥ ﯾﺠﺐ ﻋﺪﻡ ﺇﻏﻼﻗﻪ ﺃﻭ ﻭﺿﻊ ﺃﻱ ﺷﻲﺀ ﻋﻠﯿﻪ.

ﺭﻑ ﺍﻟﺸﻮﺍﯾﺔ
)ﺭﻑ ﻣﺮﺗﻔﻊ(
ﺍﻟﻤﺸﻮﺍﺓ

ﺻﻴﻨﻴﺔ ﺯﺟﺎﺟﻴﺔ

* ﮬﺬﺍ ﺍﻟﻔﺮﻥ ﯾﺠﺐ ﻋﺪﻡ ﺍﺳﺘﺨﺪﺍﻣﻪ ﻟﻸﻏﺮﺍﺽ ﺍﻟﺘﺠﺎﺭﯾﺔ
ﺣﻠﻘﺔ ﺩﻭﺭﺍﻧﯿﺔ

ﺻﻴﻨﻴﺔ ﻣﻌﺪﻧﻴﺔ

ﺍﳌﻘﺒﺾ
٤

ﺍﻟﻤﺤﺘﻮﯾﺎﺕ
ﻛﯿﻒ ﯾﻌﻤﻞ ﻓﺮﻥ ﺍﻟﻤﺎﯾﻜﺮﻭﻭﯾﻒ

ﺍﻟﻤﺎﯾﻜﺮﻭﻭﯾﻒ ﻧﻮﻉ ﻣﻦ ﺃﻧﻮﺍﻉ ﺍﻟﻄﺎﻗﺔ ﻣﺜﻞ ﻣﻮﺟﺎﺕ ﺍﻟﺮﺍﺩﯾﻮ ﻭﺍﻟﺘﻠﻔﺰﯾﻮﻥ
ﻭﺃﺷﻌﺔ ﺍﻹﺿﺎﺀﺓ ﻓﻲ ﺍﻟﻨﻬﺎﺭ .ﺗﻨﺘﺸﺮ ﻣﻮﺟﺎﺕ ﺍﻟﻤﺎﯾﻜﺮﻭ ﻋﺎﺩﺓ ﻓﻲ ﺍﻻﺗﺠﺎﻩ
ﺍﻟﺨﺎﺭﺟﻲ ﻭﺗﻨﺘﺸﺮ ﻓﻲ ﺍﻟﺠﻮ ﺩﻭﻥ ﺃﻥ ﺗﺘﺮﻙ ﺃﺛﺮﺍ .ﻏﯿﺮ ﺃﻥ ﺃﻓﺮﺍﻥ
ﺍﻟﻤﺎﯾﻜﺮﻭﻭﯾﻒ ﻓﯿﻬﺎ ﻣﺎﺟﻨﯿﺘﺮﻭﻥ ﻣﺼﻤﻢ ﻻﺳﺘﻐﻼﻝ ﮬﺬﻩ ﺍﻟﻄﻠﻘﺔ ﻓﻲ
ﺃﻓﺮﺍﻥ ﺍﻟﻤﺎﯾﻜﺮﻭﻭﯾﻒ .ﺍﻟﻜﻬﺮﺑﺎﺀ ﺃﯾﻀﺎ ﺗﺨﻀﻊ ﻟﻘﺎﻋﺪﺓ ﺍﻟﻤﺎﺟﻨﯿﺘﺮﻭﻥ
ﻣﺴﺘﺨﺪﻣﺔ ﻹﻧﺘﺎﺝ ﻃﺎﻗﺔ ﺍﻟﻤﺎﯾﻜﺮﻭﻭﯾﻒ.
ﻣﻮﺟﺎﺕ ﺍﻟﻤﺎﯾﻜﺮﻭ ﺗﺪﺧﻞ ﻣﻨﻄﻘﺔ ﺍﻟﻄﺒﺦ ﻣﻦ ﺧﻼﻝ ﻓﺘﺤﺎﺕ ﺍﻟﻔﺮﻥ.
ﺻﯿﻨﯿﺔ ﺩﻭﺍﺭﺓ ﻣﻮﺟﻮﺩﺓ ﻓﻲ ﺃﺳﻔﻞ ﺍﻟﻔﺮﻥ .ﻣﻮﺟﺎﺕ ﺍﻟﻤﺎﯾﻜﺮﻭ ﻻ ﯾﻤﻜﻨﻬﺎ
ﺍﺧﺘﺮﺍﻕ ﺍﻟﺠﺪﺭﺍﻥ ﺍﻟﻤﻌﺪﻧﯿﺔ ﻟﻠﻔﺮﻥ ﻟﻜﻨﻬﺎ ﺗﺨﺘﺮﻕ ﺍﻟﻤﻮﺍﺩ ﺍﻷﺧﺮﻯ ﻛﺎﻟﺰﺟﺎﺝ
ﻭﺍﻟﺒﻮﯾﺴﯿﻼﻥ ﻭﻋﺮﻕ ﺍﻟﻄﺒﺦ ﻭﮬﻲ ﻣﻮﺍﺩ ﻣﺼﻨﻮﻉ ﻣﻨﻬﺎ ﺃﻃﺒﺎﻕ ﺍﻟﻄﺒﺦ ﻓﻲ
ﻓﺮﻥ ﺍﻟﻤﺎﯾﻜﺮﻭﻭﯾﻒ.
ﻣﻮﺟﺎﺕ ﺍﻟﻤﺎﯾﻜﺮﻭ ﻻ ﺗﺴﺨﻦ ﺃﻭﺍﻧﻲ ﺍﻟﻄﺒﺦ ﻣﻊ ﺃﻥ ﮬﺬﻩ ﺍﻻﻧﻮﺍﻋﻲ ﻓﻲ
ﺍﻟﻨﻬﺎﯾﺔ ﺳﺘﺴﺨﻦ ﺑﻔﻌﻞ ﺍﻟﺤﺮﺍﺭﺓ ﺍﻟﻨﺎﺗﺠﺔ ﻋﻦ ﺍﻟﻄﻌﺎﻡ ﺍﻟﻤﻄﺒﻮﺥ.

ﺟﻬﺎﺯ ﺃﻣﺎﻥ ﺗﺎﻡ

ﺩﺍﺋﻤﺎ ﺍﺗﺮﻙ ﺍﻟﻄﻌﺎﻡ ﯾﺒﺮﺩ ﻗﻠﯿﻼ ﺩﺍﺧﻞ ﺍﻟﻔﺮﻥ ﺑﻌﺪ ﻃﺒﺨﻪ
ﻭﺍﻓﺤﺺ ﺩﺭﺟﺔ ﺣﺮﺍﺭﺗﺔ ﻗﺒﻞ ﺍﺳﺘﻬﻼﻛﻪ ﺧﺎﺻﺔ
ﻣﺤﺘﻮﯾﺎﺕ ﺯﺟﺎﺟﺎﺕ ﺍﻟﺮﺿﺎﻋﺔ ﻭﻣﺮﻃﺒﺎﺗﺎﺕ ﺃﻏﺬﯾﺔ
ﺍﻷﻃﻔﺎﻝ.
٣

ﺍﻟﻮﻗﺎﻳﺔ ___________________________________ ٢
ﺍﻟﻤﺤﺘﻮﯾﺎﺕ __________________________________ ٣
ﺇﺧﺮﺍﺝ ﺍﻟﻔﺮﻥ ﻣﻦ ﺍﻟﻜﺮﺗﻮﻥ ﻭﺗﺮﻛﯿﺐ ﺍﻟﻔﺮﻥ ______________________ ٥-٤
ﻛﻴﻔﻴﺔ ﺿﺒﻂ ﺍﻟﺴﺎﻋﺔ _______________________________ ٦
ﺇﻏﻼﻕ ﺍﻻﻃﻔﺎﻝ _________________________________ ٧
ﺍﻟﻄﺒﺦ ﺑﻄﺎﻗﺔ ﺍﳌﺎﻳﻜﺮﻭﻭﻳﻒ _____________________________ ٨
ﻣﺴﺘﻮﻯ ﻃﺎﻗﺔ ﺍﳌﺎﻳﻜﺮﻭﻭﻳﻒ ____________________________ ٩
ﺴﺮﻳﻊ ________________________________ ١٠
ﺍﻟﺒﺪﺀ ﺍﻟ ّ
ﺍﻟﻄﺒﺦ ﺍﻟﻤﺸﻮﺍﺓ _______________________________ ١١
ﺍﻟﺘﺴﺨﯿﻦ ﺑﺎﻟﺤﻤﻞ ﺍﻟﺤﺮﺍﺭﻱ ___________________________ ١٢
ﺍﻟﻄﺒﺦ ﺍﳉﻤﻞ ﺍﳊﺮﺍﺭﻱ _____________________________ ١٣
ﺍﻟﻄﻬﻲ ﺑﻤﺠﻤﻮﻋﺔ ﺍﻟﺤﻤﻞ ﺍﻟﺤﺮﺍﺭﻱ _________________________ ١٤
ﺍﻟﻄﻬﻲ ﻋﻠﻰ ﻣﺠﻤﻮﻋﺔ ﺍﻟﺸﻮﺍﯾﺔ __________________________ ١٥
________________________________ ٢٤-١٦
ﺍﳌﺸﻮﺍﺓ ﲡﻤﻴﻊ _______________________________ ٢٥
ﻄﻬﻲ ﺑﺎﳌﺸﻮﺍﺓ ______________________________ ٣٠-٢٦
ﺍﻟ ّ
ﻃﻬﻲ ﺍﳊﻠﻮﻳﺎﺕ_______________________________ ٣٧-٣١
ﻭﺻﻔﺘﻲ _________________________________ ٣٩-٣٨
ﺇﻋﺎﺩﺓ ﺗﺴﺨﻴﻦ ______________________________ ٤١-٤٠
ﻄﻬﻲ ______________________________ ٤٤-٤٢
ﺴﺎﺱ ﺍﻟ ّ
ﺣ ّ
ﺍﻟّﺘﺬﻭﻳﺐ ﺍﻟّﺘﻠﻘﺎﺋﻲ _______________________________ ٤٥
ﺩﻟﻴﻞ ﺍﻹﺫﺍﺑﺔ ﺍﻟﺜﻠﺠﻴﺔ ﺣﺴﺐ ﺍﻟﻮﺯﻥ _________________________ ٤٦
ﺴﺎﻋﺔ _______________________________ ٤٧
ﺍﳌﺆﻗﺖ  /ﺍﻟ ّ
ﺩﻟﻴﻞ ﺍﻟﺘﺴﺨﲔ ﺃﻭ ﺇﻋﺎﺩﺓﺍ ﻟﺘﺴﺨﲔ _________________________ ٤٨
ﺩﻟﻴﻞ ﺍﳋﻀﺮﺍﻭﺍﺕ ﺍﻟﻄﺎﺯﺟﺔ ___________________________ ٤٩
ﺩﻟﻴﻞ ﺍﻟﻄﺒﺦ ﺑﺎﻟﺸﻮﺍﻳﺔ _____________________________ ٥٠
ﲢﺬﻳﺮﺍﺕ ﻣﻦ ﺃﺟﻞ ﺍﻟﺴﻼﻣﺔ ﺍﻗﺮﺃﻫﺎ ﺑﻌﻨﺎﻳﺔ ﻭﺍﺣﺘﻔﻆ ﺑﻬﺎ ﻟﻠﻤﺮﺍﺟﻌﺔ ﻓﻲ ﺍﳌﺴﺘﻘﺒﻞ ________ ٥٢-٥١
ﺃﻭﺍﻧﻲ ﺍﻟﻄﺒﺦ ﺍﻷﻣﺎﻧﻴﺔ ﺑﻔﺮﻥ ﺍﳌﺎﻳﻜﺮﻭﻭﻳﻒ_______________________ ٥٣
ﺧﺼﺎﺋﺺ ﺍﳌﻮﺍﺩ ﺍﻟﻐﺬﺍﺋﻴﺔ ﻭﺍﻟﻄﺒﺦ ﺑﻔﺮﻥ ﺍﳌﺎﻳﻜﺮﻭﻭﻳﻒ _________________ ٥٥-٥٤
ﺃﺳﺌﻠﺔ ﻭﺃﺟﻮﺑﺔ ________________________________ ٥٦
ﺗﻌﻠﻴﻤﺎﺕ ﺗﻮﺻﻴﻞ ﺍﻟﻘﺎﺑﺲ/ﺍﳌﻮﺍﺻﻔﺎﺕ ﺍﻟﻔﻨﻴﺔ _____________________ ٥٧

ﺍﻟﻮﻗﺎﻳﺔ

ﺍﻟﻮﻗﺎﯾﺔ ﻟﺘﺠﻨﺐ ﺍﻟﺘﻌﺮﯾﺾ ﺍﻟﻤﻤﻜﻦ ﻟﻄﺎﻗﺔ ﺍﻟﻤﺎﯾﻜﺮﻭﻭﯾﻒ ﺍﻟﻤﻔﺮﻁ.

ﻻ ﯾﻤﻜﻨﻚ ﺗﺸﻐﯿﻞ ﺍﻟﻔﺮﻥ ﻭﺍﻟﺒﺎﺏ ﻣﻔﺘﻮﺣﺎ ﺑﺴﺒﺐ ﻭﺟﻮﺩ ﻗﻔﻞ ﺃﻣﻦ
ﺗﺸﺎﺑﻜﻲ ﻓﻲ ﻧﻈﺎﻡ ﺍﻟﺒﺎﺏ .ﻗﻔﻞ ﺍﻷﻣﻦ ﺍﻟﺘﺸﺎﺑﻜﻲ ﯾﻮﻗﻒ ﻋﻤﻞ ﺍﻟﻔﺮﻥ
ﻭﻋﻤﻠﯿﺔ ﺍﻟﻄﺒﺦ ﺗﻠﻘﺎﺋﯿﺎ ﻋﻦ ﻓﺘﺢ ﺍﻟﺒﺎﺏ .ﻟﺬﻟﻚ ﯾﺠﺐ ﻋﺪﻡ ﺍﻟﺘﻼﻋﺐ ﺑﻘﻔﻞ
ﺍﻷﻣﻦ ﺍﻟﺘﺸﺎﺑﻜﻲ ﺣﺘﻰ ﻻ ﯾﻨﺘﺞ ﺗﻌﺮﺽ ﻣﺆﺫﻱ ﻟﻠﻄﺎﻗﺔ ﺍﻟﻨﺎﺗﺠﺔ ﻋﻦ ﻓﺮﻥ
ﺍﻟﻤﺎﻛﺮﻭﻭﯾﻒ.

ﻋﻨﺪ ﺗﺴﺨﯿﻦ ﺍﻟﺴﻮﺍﺋﻞ ﻛﺎﻟﺤﺴﺎﺀ ﻭﺍﻟﺸﻮﺭﺑﺔ ﻭﺍﻟﻤﺸﺮﻭﺑﺎﺕ ﻓﻲ ﻓﺮﻥ
ﺍﻟﻤﺎﯾﻜﺮﻭﻭﯾﻒ ﻗﺪ ﯾﺤﺪﺙ ﺍﺣﯿﺎﻧﺎ ﺯﯾﺎﺩﺓ ﺗﺴﺨﯿﻦ ﮬﺬﻩ ﺍﻟﺴﻮﺍﺋﻞ ﻓﻮﻕ ﺩﺭﺟﺔ
ﺍﻟﻐﻠﯿﺎﻥ ﺩﻭﻥ ﻣﺸﺎﮬﺪﺓ ﺍﻟﻔﻘﺎﻗﯿﻊ .ﮬﺬﺍ ﻗﺪ ﯾﺆﺩﻱ ﺍﻟﻰ ﺍﻧﺴﻜﺎﺏ ﺍﻟﺴﺎﺋﻞ
ﻣﻦ ﺍﻟﻮﻋﺎﺀ .ﻟﺘﺠﻨﺐ ﺣﺪﻭﺙ ﺫﺍﻟﻚ ﺍﺗﺒﻊ ﺍﻟﺨﻄﻮﺍﺕ ﺍﻟﺘﺎﻟﯿﺔ :
 .١ﺗﺠﻨﺐ ﺍﺳﺘﺨﺪﺍﻡ ﺃﻭﺍﻧﻲ ﻣﺴﺘﻘﯿﻤﺔ ﺍﻷﻃﺮﺍﻑ ﺑﺮﻗﯿﺔ ﺿﯿﻘﺔ.

ﻣﻦ ﺍﻟﻤﻬﻢ ﻋﺪﻡ ﺍﻟﻌﺒﺚ ﺑﻘﻔﻞ ﺍﻷﻣﻦ ﺍﻟﺘﺸﺎﺑﻜﻲ.

 .٢ﻻ ﺗﺴﺨﻨﻬﺎ ﻓﺘﺮﺓ ﻃﻮﯾﻠﺔ.

ﻻ ﺗﻀﻊ ﺃﻱ ﻣﺎﺩﺓ ﺑﯿﻦ ﻣﻘﺪﻣﺔ ﺍﻟﻔﺮﻥ ﻭﺍﻟﺒﺎﺏ ﻛﺬﻟﻚ ﻻ ﺗﺴﻤﺢ ﻟﺒﻘﺎﯾﺎ ﻣﻮﺍﺩ
ﺍﻟﺘﻨﻈﯿﻒ ﺃﻭ ﺍﻟﻄﻌﺎﻡ ﺑﺎﻟﺘﺮﺍﻛﻢ ﻋﻨﺪ ﺳﻄﺢ ﺇﻏﻼﻕ ﺑﺎﺏ ﺍﻟﻔﺮﻥ.

 .٣ﺣّﺮﻙ ﺍﻟﺴﻮﺍﺋﻞ ﻗﺒﻞ ﻭﺿﻊ ﺍﻷﻧﺎﺀ ﻓﻲ ﺍﻟﻔﺮﻥ ﻭﻣﺮﺓ ﺍﺧﺮﻯ ﻋﻨﺪ
ﻣﻨﺘﺼﻒ ﻓﺘﺮﺓ ﺍﻟﺘﺴﺨﯿﻦ.

ﻻ ﺗﺸﻐﻞ ﺍﻟﻔﺮﻥ ﺍﺫﺍ ﻛﺎﻥ ﺗﺎﻟﻔﺎ ﺃﻭ ﻣﺘﻌﻄﻼ .ﻭﻣﻦ ﺍﻟﻀﺮﻭﺭﻱ ﺃﻥ ﯾﺘﻐﻠﻖ
ﺑﺎﺏ ﺍﻟﻔﺮﻥ ﺑﺎﺣﻜﺎﻡ ﺗﺎﻡ ﻭﻻ ﯾﻮﺟﺪ ﺃﻱ ﺗﻠﻒ ﺃﻭ ﺧﻠﻞ (١) :ﺍﻟﺒﺎﺏ )ﺍﻟﻠﻮﻱ(،
) (٢ﺍﻟﻤﻔﺼﻼﺕ ﻭﺍﻟﻤﺰﻻﺝ )ﻣﺴﻜﻮﺭ ﺃﻭ ﻣﺮﺧﻮ(  (٣) ،ﺃﺧﺘﺎﻡ ﺍﻟﺒﺎﺏ(
ﻭﺃﺳﻄﺤﻬﺎ.
ﯾﺠﺐ ﻋﺪﻡ ﺗﻌﺪﯾﻞ ﺃﻭ ﺗﻄﻠﯿﺢ ﺍﻟﻔﺮﻥ ﺇﻻ ﺑﻮﺍﺳﻄﺔ ﺧﺒﯿﺮ ﻓﻨﻲ ﻣﺨﺼﺺ.

 .٤ﺑﻌﺪ ﺍﻟﺘﺴﺨﯿﻦ ﺩﻋﻪ ﯾﺒﺮﺩ ﻗﻠﯿﻼ ﻓﻲ ﺍﻟﻔﺮﻥ ﺛﻢ ﺣّﺮﻛﻪ ﻣﺮﺓ ﺍﺧﺮﻯ
ﻭﺍﻓﺤﺺ ﺩﺭﺟﺔ ﺣﺮﺍﺭﺓ ﻗﺒﻞ ﺍﻷﻛﻞ ﻟﺘﺠﻨﺐ ﺍﻟﺴﻌﺔ )ﺧﺎﺻﺔ ﻟﺠﺎﺟﺎﺕ
ﺍﻟﺮﺿﺎﻋﺔ ﻭﻣﺮﻃﺒﺎﺕ ﺃﻏﺬﯾﺔ ﺍﻷﻃﻔﺎﻝ(.
ﺧﺬ ﻋﻨﺎﯾﺔ ﻋﻨﺪ ﺗﻨﺎﻭﻝ ﺍﻟﻮﻋﺎﺀ.

ﲢﺬﻳﺮ

ﲢﺬﻳﺮ

ﺩﺍﺋﻤﺎ ﺍﺗﺮﻙ ﺍﻟﻄﻌﺎﻡ ﯾﺒﺮﺩ ﻗﻠﯿﻼ ﺩﺍﺧﻞ ﺍﻟﻔﺮﻥ ﺑﻌﺪ ﻃﺒﺨﻪ
ﻭﺍﻓﺤﺺ ﺩﺭﺟﺔ ﺣﺮﺍﺭﺗﺔ ﻗﺒﻞ ﺍﺳﺘﻬﻼﻛﻪ ﺧﺎﺻﺔ
ﻣﺤﺘﻮﯾﺎﺕ ﺯﺟﺎﺟﺎﺕ ﺍﻟﺮﺿﺎﻋﺔ ﻭﻣﺮﻃﺒﺎﺗﺎﺕ ﺃﻏﺬﯾﺔ
ﺍﻷﻃﻔﺎﻝ.

ﺍﻟﺮﺟﺎﺀ ﺍﻟﺘﺄﻛﺪ ﻣﻦ ﺍﻟﻮﻗﺖ ﺍﻟﻤﺤﺪﺩ ﻟﻠﻄﺒﺦ ﺟﯿﺪﺍ ﻷﻥ ﺯﯾﺎﺩﺓ
ﺍﻟﻄﺒﺦ ﻗﺪ ﯾﺆﺩﻱ ﺍﻟﻰ ﺍﺣﺘﺮﺍﻕ ﺍﻟﻄﻌﺎﻡ ﻭﺑﺎﻟﺘﺎﻟﻲ ﺇﺗﻼﻑ
ﺍﻟﻔﺮﻥ.
٢

ﻓﺮن اﳌﺎﻳﻜﺮووﻳﻒ/اﻟﺸﻮاﻳﺔ/اﻟﻔﺮن اﳉﻤﻌﻲ
ﲢﺬﻳﺮ

ﻳﺮﺟﻰ ﻗﺮاءة ﻫﺬا اﻟﺪﻟﻴﻞ ﺑﻌﻨﺎﻳﺔ ﻗﺒﻞ اﻟﺘﺸﻐﻴﻞ .ﻻ ﻳﻘﺒﻞ اﳌﺼﻨﻌﲔ ﺑﺎﳌﺴﺆوﻟﻴﺔ ﻋﻦ أي ﻣﺸﺎﻛﻞ ﺗﻨﺘﺞ ﻋﻦ ﻋﺪم
اﻟﺘﺰام اﳌﺴﺘﺨﺪم ﺑﻬﺬه اﻟﺘﻌﻠﻴﻤﺎت.
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