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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. This 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 oven, SolarDOM, 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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Please keep for future reference. Read and follow all instructions before using your oven to lmportanf safe'y
prevent the risk of fire, electric shock, personal injury, or damage when using the oven. .
This guide do not cover all possible conditions that may occur. Always contact your | nsi‘r’uchons

service agent or manufacturer about problems that you do not understand.

This is the safety alert symbol. This symbol alerts you to potential hazards
that can kill or hurt you and others.

A All safety messages will follow the safety alert symbol and either the word
“WARNING” or “CAUTION". These word means :

A WARNING: This symbol will alert you to hazards or unsafe practices
which could cause serious bodily harm or death.

A CAUTION: This symbol will alert you to hazards or unsafe practices which
could cause bodily injury or property damage.
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Important Safety
Instructions

Please keep for future reference. Read and follow all instructions before using your oven to
prevent the risk of fire, electric shock, personal injury, or damage when using the oven.
This guide do not cover all possible conditions that may occur. Always contact your
service agent or manufacturer about problems that you do not understand.
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A WARNING

1. Do not attempt to tamper with, or make
any adjusiments or repairs fo the door,
door seals, control panel, safety
interlock switches or any other part of
the oven. which involves the removal of
any cover which gives protection
against exposure fo microwave energy.
Do not operate the oven, if the door
seals and adjacent parts of the
microwave oven are faulty. Repairs
should only be undertaken by a
qualified service technician.

© Unlike other appliances, the microwave
oven is high-voltage and high-current
equipment. Improper use or repair could
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result in harmful exposure to excessive
microwave energy or an eleciric shock.

2. Do not use the oven for the purpose of

dehumidification. (ex. Operating the
microwave oven with the wet
newspapers, clothes, toys, electric
devices, pet or child etc.) The
microwave oven is intended for heating
food and beverages. Drying of food or
clothing and heating of warming pads,
slippers, sponges, damp cloth and
similar may lead to risk of injury,
ignition or fire.

9 It can be the cause of serious damage of
safety such as a fire, a burn or a sudden
death due to an electric shock.



Please keep for future reference. Read and follow all instructions before using your oven to
prevent the risk of fire, electric shock, personal injury, or damage when using the oven.
This guide do not cover all possible conditions that may occur. Always contact your
service agent or manufacturer about problems that you do not understand.

A WARNING

3. The appliance and its accessible parts
become hot during use. Care should be
taken to avoid touching heating
elements. Children less than 8 years of
age shall be kept away unless
continuously supervised.

4. The appliance is not intended for use by

young children or infirm persons.

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.

Instructions

= Im roper use may cause the damo(r:]e of
Izconcerns such as a fire, an electric
sho and a burn.

5. Accessible parts may become hot

during use. Young children should be
kept away.
S They may get a bum.

6. Liquids or other foods must not be

heated in sealed containers since they

are liable to explode. 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.
S They could burst.

Important Safety

+




+

Important Safety
Instructions

Please keep for future reference. Read and follow all instructions before using your oven to
prevent the risk of fire, electric shock, personal injury, or damage when using the oven.
This guide do not cover all possible conditions that may occur. Always contact your
service agent or manufacturer about problems that you do not understand.

+

A WARNING

7. 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 superV|5|on or instruction
concerning use of the appliance by a
person responsible for their safety.

8. When the appliance is operated in the
combination mode, children should
only use the oven under adult
supervision due fo the femperatures
generated.

9. This appliance is intended to be used in
household and similar applications
such as :

* Staff kitchen areas in shops, offices
and other working environments;

* Farm houses;

* By clients in hotels, motels and
other residential environments;

* Bed and breakfast type
environments.
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Please keep for future reference. Read and follow all instructions before using your oven to lmportant safe’y
prevent the risk of fire, electric shock, personal injury, or damage when using the oven. .
This guide do not cover all possible conditions that may occur. Always contact your | nsi‘ruchons

service agent or manufacturer about problems that you do not understand.

A CAUTION 9 It could result in harmful exposure to

. excessive microwave energy.
1. You cannot operate your oven with the 9

door open due fo the safety interlocks | 3. Do not operate your oven if it is

built into the door mechanism. It is damaged. It is particularly important
important not fo tamper with the safety | that the oven door closes properly and
interlock. that there is no damage to the: (1)

2 It could result in harmful exposure to door(bent], (2) hinges and latches

excessive microwave energy. [broken or loosened), (3) door seals

(Safety interlocks automatically switch off |  and sealing surfaces.

any cooking activity when the door is 9 It could result in harmful exposure to
opened.) excessive microwave energy.

2. Do not place any object (such as
kitchen towel, napkin, efc.) between the
oven front face and the door or allow
food or cleaner residue to accumulate
on sealing surfaces.
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Imporfanf Safe,y Please keep for future reference. Read and follow all instructions before using your oven to
. prevent the risk of fire, electric shock, personal injury, or damage when using the oven.
I nstructions This guide do not cover all possible conditions that may occur. Always contact your

service agent or manufacturer about problems that you do not understand.

A CAUTION * After heating, allow to stand in the
oven for a short time, stir or shake
them again carefully and check the
temperature of them before

4. Please ensure cooking times are
correctly set small amounts of food

require shorter cooking or heating time. consumbtion to avoid burns
2 The over cooking may result in the food (es eciaI|)| contents of feedin
catching a fire and subsequent damage bolgles anycll babi food iors g

fo your oven. O Be careful when handling the
5. When heating liquids, €.g. soups, container. Microwave heating of
sauces and beverages in your beverages can result in delayed
microwave oven, eruptive boiling without evic{vence of
* Av0|c{ using §trcught sided bubbling. This could result in a
containers with narrow necks. sudden %oﬂ over of the hot liquid.

* Do not overheat.

* Stir the liquid before placing the
container in the oven and again
halfway through the heating time.




Please keep for future reference. Read and follow all instructions before using your oven to

Important Safety

prevent the risk of fire, electric shock, personal injury, or damage when using the oven.

This guide do not cover all possible conditions that may occur. Always contact your

Instructions

service agent or manufacturer about problems that you do not understand.

A CAUTION

6. An exhaust outlet is located on top or
bottom or side of the oven. Don't block
the outlet.

2 It could result in damage fo your oven
and poor cooking results.

7. 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.

S Improper use could result in damage to
your oven.

8. Do not cook food wrapEed in paper
towels, unless your cook book contains
instructions for the food you are
cooking. And do not use newspaper in
place of paper towels for cooking.

S Improper use can be the cause of an
explosion or a fire.

9. Do not use wooden containers and
ceramic containers which have metallic
(e.g. gold or silver) inlays. Always
remove metal twist ties. Check the
utensils are suitable for use in
microwave ovens before use.

O They may heat-up and char. Especially
metal objects in the oven may arc, which
can cause serious damage.

+
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Important Safety
Instructions

Please keep for future reference. Read and follow all instructions before using your oven to
prevent the risk of fire, electric shock, personal injury, or damage when using the oven.
This guide do not cover all possible conditions that may occur. Always contact your

service agent or manufacturer about problems that you do not understand.
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A CAUTION
10. Do not use recycled paper producis.

O They may contain impurities which may
cause sparks and/or fires when used in
cooking.

11. Do not rinse the fray and rack by
placing it in water just affer cooking.

This may cause breakage or damage.

O Improper use could result in damage to
your oven.

12. 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.

10

© Improper use could result in bodily
injury and oven damage.

13. Before cooking, pierce the skin of
potatoes, apples or any such fruit or
vegetable.

9 They could burst.

14. Do not cook eggs in their shell. Eggs
in their shell and whole hardboiled
eggs should not be heated in
microwave ovens since they may
explode, even after microwave
heahn has ended.

= Pressure will build up inside the egg
which will burst.



Please keep for future reference. Read and follow all instructions before using your oven to

Important Safety

prevent the risk of fire, electric shock, personal injury, or damage when using the oven.

This guide do not cover all possible conditions that may occur. Always contact your

Instructions

service agent or manufacturer about problems that you do not understand.

A CAUTION

15. Do not attempt deep fat frying in your
oven.

2 This could result in a sudden boil over of
the hot liquid.

16. if smoke is observed (or emitted), switch
off or disconnect the oven from the
power supply and keep the oven door
closed in order to stifle any flames.

2 It can be the cause of serious damage of
safety such as a fire, an electric shocgk

17. When food is heated or cooked in
disposable containers of plastic, paper
or other combustible materials, keep an
eye on the oven and check it frequently.

11

2 Your food may be poured due fo the
possibility of confainer deterioration, which
also can cause a fire.

18. The temperature of accessible surfaces
may be high when the appliance is
operating. Do not touch the oven
door, outer cabinet, rear cabinet, oven
cavity, accessories and dishes during
grill mode, convection mode and auto
cook operations, before clearing
make sure they are not hot.

O As they will become hot, unless wearing
thick oven gloves there is the danger of
a burn.

+
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Impor fanf Safe’y Please keep for future reference. Read and follow all instructions before using your oven to
. prevent the risk of fire, electric shock, personal injury, or damage when using the oven.
I nstructions This guide do not cover all possible conditions that may occur. Always contact your
service agent or manufacturer about problems that you do not understand.
A CAUTION 21. If heating elements are provided,
during use the appliance becomes hot
19. The oven shoul leaned regularl , .
? and an fs OIU dibescit:(:' er?\iv?élu arty Care should be taken to avoid touching
Y po ‘ heating elements inside the oven.

> F‘“"”fe. to maintain the oven ina §|eon O There is the danger of a burn.
condition could lead to deterioration of
the surface that could adversely affect
the life of the appliance and possibly
result in a hazardous situation.

22. Follow exact directions given by each
manufacturer for their popcorn
product. Do not leave the oven
unattended while the corn is being

20. Only use the temperature probe :
\ popped. If corn fails to pop after the
"eCO[“me“dEd for this oven ffor suggested times, discontinue cooking.
appliances having a facility to use a Never use a brown paper bag for
temperature-sensing probe). popping corn. Never aftempt fo pop
2 You can not ascertfain that the lefiover kernels
temperature is accurate with unsuitable 5 Overcooking co;1|d result in the corn
temperature probe. catching a fire.

12
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Please keep for future reference. Read and follow all instructions before using your oven to Important safe’y
prevent the risk of fire, electric shock, personal injury, or damage when using the oven. .
This guide do not cover all possible conditions that may occur. Always contact your I nsi‘ruchons

service agent or manufacturer about problems that you do not understand.

4 CAUTION

23. This appliance must be earthed.

The wires in this mains lead are
colored in accordance with the
following codes

BLUE ~ Neutrdl
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

13

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 beconnected
to the terminal which is marked with
the letterGor @ .

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.

S Improper use may cause serious electric
damage.
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Imporfanf Safe,y Please keep for future reference. Read and follow all instructions before using your oven to
. prevent the risk of fire, electric shock, personal injury, or damage when using the oven.
I nstructions This guide do not cover all possible conditions that may occur. Always contact your

service agent or manufacturer about problems that you do not understand.

A CAUTION 27. The connection may be achieved by
having the plug accessible or by
incorporation a switch in the fixed
wiring in accordance with the wiring

24. Do not use harsh abrasive cleaners or
sharp metal scrapers to clean the
oven door glass.

o They can scrafch the surface, which ru‘les.. .
may result in shattering of the glass. S Using improper plug or switch can

25. This oven should ot be used for cause an electric shock or a fire.
commercial catering purposes. 28. (Young]Children should be supervised

S Improper use could result in damage to fo ensure that they do not play with
your oven. the appliance.

26. This microwave oven is intended to be
used freestanding or built-in. This
microwave oven must not be placed
in a cabinet.

14
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Please keep for future reference. Read and follow all instructions before using your oven to Impor ftant saf e’y
prevent the risk of fire, electric shock, personal injury, or damage when using the oven. .
This guide do not cover all possible conditions that may occur. Always contact your Insi‘ruchons
service agent or manufacturer about problems that you do not understand.
A CAUTION 32. Metallic containers for food and
29. The appliance is not intended to be beverages are not allowed during
operated by means of an external microwave cooking. _
ﬁmer or Separqi-e remote-conh-ol ThIS reql"rement Is not Gppllcable
system. if the manufacturer specifies size
30. The contents of feeding bottles and and shape of metallic containers
baby food jars shall be stirred or suitable for microwave cooking.
shaken and the temperature checked [33. The appliance must not be installed
before consumption, in order to avoid behind a decorative door in order
burns. to avoid overheating.
31. Steam cleaner is not to be used.

15
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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 inferlocks 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.

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

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.

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

A WARNING

Please ensure cooking times are correctly set as
over cooking may result in the FOOD catching fire

and subsequent damage to your oven.

When heating liquids, e.g. soups, sauces and beverages in your oven with
microwave function, 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.
2 Do not overheat.

3 Stir the liquid before placing the container in the oven and again halfway
through the heating time.

4 After hecﬂing, 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
corefu”y 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.

A 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.
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L]
By following the basic steps on these two pages you will be able to quickly check that your oven is operating UnpaCk’ng &
correctly. Please pay particular attention to the guidance on where to install your oven. When unpacking your R
oven make sure you remove all accessories and packing. Check to make sure that your oven has not been In S‘I‘O | | | ng

damaged during delivery.

o Unpack your oven and place it on a flat level surface. @ Place the oven in the level location of your choice with

more than 85 cm height but make sure there is at least
20 cm of space on the top and 10 cm at the rear for proper
ventilation. The front of the oven should be at least min. 8 cm/max.
22 cm from the edge of the surface to prevent tipping.
An exhaust outlet is located on bottom or side of the oven. Blocking
the outlet can damage the oven.

HIGH RACK
(For grill mode|

LOW RACK
(For microwave and
| convection mode)

MODEL : MA3884VC

* THIS OVEN SHOULD NOT BE USED FOR COMMERCIAL
CATERING PURPOSES.

* THIS OVEN CAN BE USED AS BUILT-IN TYPE.

* MUST USE THE BUILT-IN KIT THAT IS MADE BY LG ELECTRONICS.

STEAM PLATE

STEAM WATER
BOWL MODEL : MA3884NCR
METAL TRAY (METAL TRAY) * THIS OVEN SHOULD NOT BE USED FOR COMMERCIAL

------------------------ 1| | CATERING PURPOSES.
* THIS OVEN CAN NOT BE USED AS BUILT-IN TYPE.

17



6 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.

0 Open your oven door by pulling the DOOR HANDLE.
Place the METAL TRAY inside the oven.

Fill a microwave safe container with 300 ml (1/2 pint)
6 of water. Place on the METAL TRAY and close the oven
door. If you have any doubts about what type of

container to use please refer to page 42.

18

O Press the STOP/CLEAR button, and press
the START/Q-START button one time to set

30 seconds of cooking fime.

30

The DISPLAY will count down from 30 seconds. When it
6 reaches O 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

6) 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.
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Control Panel

A Steam \/ FUNCTION A — CONTROL +  Enter DSTART STOP

Aty Gock Deffost Cook Q 9 Clock Q:START T
2 3 4 5 1 6 7 8 9

1. DISPLAY WINDOW: You can show time of day, cooking time, power level 7. Enter/Clock: You can determine the selected cooking category, microwave

and cooking categories. power level or temperature, and you can set the time of day.
2. Speed Auto Cook: Speed auto cook allows you to cook most of your 8. START/Q-START:

favorite food quickly by selecting the food type and the weight of the food. « In order fo start cooking which is selected, press button one time.
3. Auto Defrost: You can select the food type and the weight of the food * The quick start feature allows you to set 30 seconds intervals of HIGH
4. Steam Cook : Steam cook allows you to cook most of your favorite food power cooking with a fouch of the quick start button.

quickly by selecting the food type and the weight of the food. 9. STOP/CLEAR: You can stop over and clear all entries except time of day.
5. FUNCTION DIAL: You can select the operating function.
6. CONTROL DIAL:

® You can set cooking time, temperature, weight and cooking categories.

* You can lengthen or shorten the cooking time at any point by turning the
dial knob(except defrost mode and deodorize mode).

19
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Setting the

In the following example I will show you how to set the time for 14:35 .

C | OCk Make sure that you have removed all packaging from your oven.

NOTE: Information Blink

Makestre that yourhave correctly installed your oven as described

earlier in this book.

Press STOP/CLEAR.

For mode setting, blink will
guide fo next step.

When your oven is plugged in for the
first time or when power resumes after a
power interruption, all of the display
segments will be lit up for 15 seconds
then '12:00" will be shown in the
display; you will then need 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-Enter/Clockionce.

DSTART
NTROL + v Enter e

O O

Turn.CONTROLdial-knob until display shows “14:00".

Press Enter/Clock for hour confirmation

— CONTROL + e
Clock

O

Turn.CONTROL dial-knob until display shows “14:35".

Press Enter/Clock.
The clock starts counting.

— CONTROL +
v/ Enter
Clock

O

20



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.

Child
Lock

Press'STOP/CLEAR:

DSTART
Q-START

O

STOP
CLEAR

Ol

Pressrand hold STOP/CLEAR until “L” and & appears on the display and
BEEP sounds. DSTART
The CHILD LOCK is now set.

The time will disappear on the display but will reappear on the display a
few seconds later.

STOP
CLEAR

O

If any-buttenispressed, “L” and & will appear on the display

)
[
&
CTION A — CONTROL +
N P
To_cancel CHIED'LOCK press and hold STOP/CLEAR until “L” and &
disappears. DSTART STOP
U-START CLEAR

You will-hear. BEEP-when it's released.

21



Quick
Start

fo

)

The Quick Start feature allows you to set
30 seconds intervals of HIGH power
(900 W) cooking with pressing of the
START/Q-START button.

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

Press'STOP/CLEAR:

DSTART
Q-START

O
Ol

STOP
CLEAR

Press'START/Q-START four times to select 2 minutes on HIGH power
(200 W).

Your oven will start before you have finished the fourth press.

STOP
CLEAR

22
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In the following example | will show you how to cook some food on 600 W power for 5 minutes and 30 seconds.

Micro Power
Cooking

+

Your oven has five microwave Power
settings. High power is automatically
selected and turning of dial will select a

different power level.

Makessure that yourhave correctly installed your oven as described

POWER

HicH 900 W
MEDIUM HIGH 600 W
MEDIUM 360 W
DEFrOST/

MEDIUM LOW 180w
Low 90w

earlier in this book. <3.§$ﬁ'.§¥ (:SIIE%(
Press STOP/CLEAR. O O
Turn FUNCTION dial to select micro (= ). « FUNCTION A
V/ Enter
Press Enter/Clockfor micro confirmation. Q 85
Turn:.CONTROL dialknob until display shows “600 W”. — CONTROL + Y
ook
Press Enter/Clock for power confirmation. O
Turn'CONTROL dialknob until display shows “5:30”. — CONTROL +
Press-START/Q-START.
DSTART STOP
Q-START CLEAR

When cooking you'can increase or decrease cooking time by turning
CONTROL didl.

23
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Micro Power

This oven is equipped with 5 power levels to give you maximum flexibility and control over cooking.

Level The table below shows the examples of food and their recommended cooking power levels for use with this oven.
POWER LEVEL OUTPUT USE ACCESSORY
HIGH 900 W * Boil Water
* Cook poultry pieces, fish, vegetables Low Rack
* Cook tender cuts of meat + Metal Tray
MEDIUM HIGH 600 W * All reheating

* Roast meat and poultry
* Cook mushrooms and shellfish
* Cook foods containing cheese and eggs

MEDIUM 360 W * Bake cakes and scones
* Prepare eggs

* Cook custard

* Prepare rice, soup

DEFROST/ 180 W * All fhowing
MEDIUM LOW * Melt butter and chocolate
* Cook less tender cuts of meat

LOW 0 W * Soften butter & cheese
* Soften ice cream
* Raise yeast dough

24
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In the following example | will show you how to use the Grill-1 to cook some food for 12 minutes and 30 seconds.

Grill
Cooking

+

This feature will allow you to brown and
crisp food quickly.

The grill rack is placed on the metal tray
at the grill mode.

The high rack must be used during grill
cooking.

Press'STOP/CLEAR:

DSTART
Q-START

O

STOP
CLEAR

C)

Turn. FUNCTIONdial.fo select grill ( ~~ ).

Press Enter/Clock for gri|| confirmation.

\/ FUNCTION N

()

V/ Enter
Clock

O

Turn CONTROL-dial.knob until display shows “Gr-17.

Press Enter/Clock for category confirmation.

Category Display Heater Operating
Grill-1 Gr-1 Upper Heater(1550 W)
Grill-2 Gr-2 Upper Heater(1100 W)
Grill-3 Gr-3 Lower Heater(700 W)

— CONTROL +

()

v/ Enter
Clock

O

Turn.CONTROL diahknob until display shows “12:30”.
Press START/Q-START.

When cooking you can increase or decrease cooking time by turning

CONTROL dial.

After cooking you must wear gloves and container to take metal tray
out oven, because metal tray is very hot.

— CONTROL +

()

DSTART
Q-START

O
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Convection
Cooking

220 °C temp.

The convection oven has a temperature
range.(40 °C, 100~230 °C)

1. To Preheat
Press STOP/CLEAR.

The oven has a ferment function at the
oven temperature of 40 °C. You should

In the following example I will show you how to use the convection to cook some food for 50 minutes for

2. To Cook
Press STOP/CLEAR. ST 59

O O

wait until the oven is cool because you
Turn FUNCTIONdial-to select

convection mode ( &)

cannot use a ferment function if the oven
temperature is over 40 °C.

It is available to extend the cooking time
up to 9 hours in the condition of 40 °C at
convection function for the operating

Turn FUNCTION'dial to select

convection mode ( ).

microwave oven.

VEUNCTON A — CONTROL +
Press Enter/Clock for convection | Press Enter/Clock for convection Clock
confirmation. confirmation. O
Turn CONTROL dial knob until Turn CONTROL dial knob until display
display shows “220 °C". shows “220 °C”.
Press-Enfer/Clock:for. temp. \TROL e OSTART

Your oven will take a few minutes to
reach the selected temperature.

Once it has reached the correct

Clock Q-START

confirmation. Q-START
) O O

temperature, your oven will BEEP to let
you know that it has reached the correct
temperature.

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

The low rack is
recommended for
convection cooking.

Turn-CONTROLdialknob until — CONTROL +
display shows “50:00”.
Press-START/Q-START. Press-START/Q=START.
F <D START STOP
Display shows “Pr-H". After cooking you must wear gloves G-START CLEAR
to take metal tray/
container out of oven since it is hot. O O
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Speed combi

In the following example | will show you how to programme your oven with micro power 360 W and grill for a
cooking time of 25 minufes. COO ki n g

Speed Combi  Press'STOP/CLEAR.
(Co-1.2.3) Qe s

O O

Turn FUNCTION'dial.speed combi ( % ) to select grill combination ENEI A

_ V Enter
Your oven has a combination cooking Gy o\ LS
FeF: fure which OHOVYS you to cook food Press Enter/Clock for speed combi confirmation. O
with heater and microwave at the same
time or alternately. This generally means
it takes less time to cook your food. Turn.CONTROL dial knob until display shows “Co-1". p—— e
Clock
You can set three kinds of micro power Press Enter/Clock for grill-1 confirmation.
level(180 W, 360 W and 400 W) in O
speed combi mode.
* Speed combi Category Turn.CONTROL dialknob until display shows “360 W”. et p—
Co-1 0 Grill-1 + Microwave power Press Enter/Clock for power confirmation. 6
Co-2 @ Grill-2 + Microwave power Turn CONTROL dial knob until display shows “25:00”.
Co-3 9 Grill-3 + Microwave power Press START/Q=START.
Co-4 @ Convection + Microwave power  When cooking you can increase or decrease cooking time by turning QSTaRT AR
) CONTROL dial.
. Upper + Lower heater O O
Co-5 6 (+ fAFi)croque power ) After cooking you must wear gloves to take metal tray / container out

* Grill mode: Refer to page 25 of oven since its hot.
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Speed combi
Cooking

(Co-4)

Your oven has a combination cooking
feature which allows you to cook food with
convection temp. and microwave at the
same time or alternately. This generally
means it takes less time to cook your food.

You can set four kinds of micro power
level(O W, 180 W, 360 W, 600 W) in
speed combi mode(Co-4).

In the following example I will show you how to programme your oven with:- micro power 360 W and at a

convection temperature 200 °C for a cooking time of 25 minutes.

Speed Combi  Press STOP/CLEAR:

DSTART STOP
Q-START CLEAR
Turn FUNCTION-dial.speed combi ( % )to select convection combination  FUNGTION A
mode(Co-4). v E?JEIE
Press Enter/Clock for speed combi confirmation. O
Turn CONTROL dialiknob until display shows “Co-4". — CONTROL + Y
Enter
Clock

Press Enter/Clock for convection confirmation.
Turn CONTROL dial knob until display shows “200 °C”.

Press Enter/Clock for temp. confirmation.

O

L [x2] -]

* Speed Combi Category Turn.CONTROL dialknob until display shows “360 W”. —conROL+ — CONTROL +
nter
Co-1 0 Grill-1 + Microwave power Press Enter/Clock for power confirmation. oo
Co-2 @ Grill-2 + Microwave power Turn CONTROL dial knob until display shows “25:00”. O
Co-3 @ Grill-3 + Microwave power Press START/Q-START.
i i ing ti i DSTART STOP
CO-4 e Convection + Microque power When Cooklng Yyou can Increase or deCreQSe Cooklng time by fUI’nIng G-START CLEAR

Co-5

(Upper + Lower heater)
+ Microwave power

CONTROL didl.

After cooking you must wear gloves to take metal tray / container out
of oven since its hot.
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In the following example I will show you how to programme your oven with micro power 360 W and at a
temperature 200 °C for a cooking time of 25 minutes.

=20° Speed Combi
° (Co-5)

&)

You can set three kinds of micro power
level(180 W, 360 W, 600 W) in speed
combi mode(Co-5).

* Speed Combi Category
Co-1 0 Grill-1 + Microwave power

Speed combi
Cooking

Press'STOP/CLEAR:
DSTART STOP
G-START CLEAR
Turn FUNCTION'dial. speed combi ( % ) to select speed combination 7 EIEG A
mode(Co-5). i
Press Enter/Clock for speed combi confirmation. Q O
Turn.CONTROL dial-knob until display shows “Co-5". — CONTROL + Ve
nter
Clock

Press Enter/Clock for speed combi confirmation.

Turn CONTROL dial knob until display shows “200 °C”.

J

O

Co-2 @ Grill-2 + Microwave power Press Enter/Clock for temp. confirmation. x2] -- 3
Co-3 9 Grill-3 + Microwave power Turn.CONTROL diakknob until display shows “360 W”. —covmoL+ — CONTROL +
Co-4 @ Convection + Microwave power  Press Enter/Clock for power confirmation. 6
cos 6 (Upper + Lower heater] Turn CONTROL dial knob until display shows “25:00”.
+ Microwave power
Press START/Q-START.
When cooking you can increase or decrease cooking time by turning %g;ﬁﬁ (?LTE%

CONTROL dial.

After cooking you must wear gloves to take metal tray / container out
of oven since its hot.
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Speed Auto
Cook

In the following example | will show you how to cook 0.4 kg of frozen pizza(Ac 1).

Press'STOP/CLEAR:

Press:Speed Auto'Cook| &y ).
Speed auto cook menus are

Speed Auto
prog rammed. Auto Cook Defrost
Speed auto cook allows you to cook O O
most of your favorite food quickly by
selecting the food type and the weight of
the food.

Turn CONTROLdial knob until display shows “Ac 1.
— CONTROL +
v/ Enter
Press Enter/Clock for category confirmation. Clock
Turn.CONTROL dial-knob until display shows “0.40 kg”.
Press START/ Q'START. — CONTROL + OSTART
Q-START

When cooking you can increase or decrease cooking time by turning

CONTROL dial. O

After cooking you must wear gloves to take metal tray / container out
of oven since its hot.
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SPEED AUTO COOK GUIDE

Weight

Function Category Limit Utensil | Food Temp. Instructions
Speed Auto [ Ac 1 | Frozen | 0.30-0.50kg | Metal tray Frozen This function is for cooking frozen pizza. Remove all package and place on
Cook Pizza the metal tray. After cooking, stand for 1~2 minutes.
Ac2 | French | 0.20-0.75kg | Heatproof Frozen Spread frozen potato products out on a heatproof glass dish on the high
Fries glass dish rack. For the best results, cook in a single layer. When BEEP, turn food
+ High rack over. And then press start to continue cooking. After cooking, remove
+ Metal tray from the oven and stand for 1~2 minutes.
Ac3 | Whole [080-1.80kg| Low rack Refrigerated | Brush whole chicken with melted margarine, butter or seasonings, if desired.
Chicken + Metal tray Place the whole chicken breast-side down on the low rack. When BEEP,
drain the juices and turn food over immediately. And then press start to
continue cooking. After cooking, let stand covered with foil for 10 minutes.
Ac 4 | Chicken | 0.20-0.80 kg High rack Refrigerated | Place the chicken pieces on the high rack.
Pieces + Metal tray When BEEP, turn food over. And then press start to continue cooking.
After cooking, stand covered with foil for 2-5 minutes.
Ac5 Beef 0.30-1.20kg | High rack Refrigerated | Place on the high rack. When BEEP, turn food over. And then press start to
Steaks + Metal tray continue cooking. After cooking, serve immediately.
Acé| Roast [0.80-1.80kg| Low rack Refrigerated | Trim excess fat from lamb. Brush the lamb with melted margarine or butter.
Lamb + Metal tray Place on the low rack. When BEEP, turn food over. And then press start to
continue cooking.
After cooking, stand covered with foil for 10 minutes.
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SPEED AUTO COOK GUIDE

Weight

Function Category Limit Utensil | Food Temp. Instructions
Speed Auto [ Ac7 | Roast Beef |0.80-1.80kg| Low rack Refrigerated | Brush the beef with melted margarine or butter. Place on the low rack.
Cook + Metal tray When BEEP, turn food over.
And then press start to continue cooking.
After cooking, stand covered with foil for 10 minutes.
Ac8 Jacket [0.20-1.00kg| High rack Room Choose medium sized potatoes. (200-220 g per each)
Potatoes + Metal tray Wash and dry potatoes. Pierce the potatoes several times with a fork.
Place the potatoes on the High rack. Adjust weight and press start.
When BEEP, turn food over. After cooking, remove the potatoes from the
oven. Let stand covered with foil for 5 minutes.
Frozen .
Ac9 . 0.40-1.00kg| Low rack Frozen Place frozen dinner uncovered on low rack.
Dinners
+ Metal tray
Ac 10 Fresh 0.20-1.00 kg Low rack + Room Cut vegefclb|es into small pieces.
Vegetob|es Metal tray + **Broccoli : Cut into floweret-size
Microwave- **Carrot : Peel and slice 5 mm thick
safe bowl with Place vegetables in a microwave-safe bowl. Add water. Cover with wrap.
cover When BEEP, stir once. After cooking, stir and allow to stand for
2-3 minutes. Add amount of water according to the quantity.
**0.20 kg - 0.50 kg : 2 Tablespoons
**0.55 kg - 1.00 kg : 4 Tablespoons
Ac 11 Frozen [0.20-1.00kg| Low rack Frozen Place vegetables in a microwave-safe bowl. Add water. Cover with wrap.
Vegetables +Metal tray + When BEEP, stir once. After cooking, stir and allow to stand for
Microwave- 2-3 minutes. Add amount of water according to the quantity.
safe bowl with **0.20 kg - 0.50 kg : 2 Tablespoons
cover **0.55 kg - 1.00 kg : 4 Tablespoons
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SPEED AUTO COOK GUIDE

Function Category M{;ﬁ:" Utensil | Food Temp. Instructions
Speed Auto | Ac12 | Rice/ [0.10-0.30kg| Low rack Room Place rice/pasta and boiling water with 1/4 to 1 teaspoon salt in a deep and
Cook Pasta +Metal tray + large bowl (3 L). When BEEP, stir once.
Microwave-
safe bowl with Weight 100g | 200g | 300 g ” Cover
cover Water | Rice [300ml|600ml| 900 m||| Cover and vent with wrap
Pasta | 400 ml | 800 ml | 1200 m||| Uncover

** Rice - After cooking, stand covered for 5 minutes or until water is absorbed.

** Pasta - During the cooking, stir several fimes if required. After cooking, stand
1-2 minutes. Rinse pasta with cold water.

< Metal Tray >

< Low Rack + Metal Tray >
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This feature allows you steamed cook.

CAUTION:

1. Always use oven gloves when removing a
STEAMER from the oven. It's very hot.

2. Do not put a hot STEAMER on a glass table
or a place easy to be melted after cooking.
Always make sure to use a pad or tray.

3. When you use this Steamer, pour at least
300 ml water before use. If the amount of
water is less than 300 ml, it may cause
incomplete cooking, or may cause a fire or
fatal damage to the product.

4. Be careful when you move the STEAMER
with water.

5. When you use the STEAMER, the steam cover
and steam water bowl should be set
perfectly right. The eggs or the chestnut
would be exploding without setting the
steam cover and steam water bowl.

6. Never use this Steamer with a product of
different model. it may cause a fire or fatal
damage to the product.

In the following example | will show you how to cook 0.6 kg of whole fish(St 6).

Press'STOP/CLEAR:

Press-Steam Cook(i) ).

Auto
Defrost

O

Steam
Cook

O

\/ FUNCTI

C

Turn CONTROLdial-knob until display shows “St 6.

— CONTROL +

v Enter
Press Enter/Clock for category confirmation. Clock
Turn:CONTROL digltknob until display shows “0.60 kg”.
— CONTROL + STHRT
Press START/Q-START. Q-START

When cooking you can increase or decrease cooking time by turning
CONTROL dial.
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STEAM COOK GUIDE

Function Food Weight Utensil Initial Instructions
Range Temperature
Steam | St1 | Vegetables [ 0.20-0.80kg|  Steam cover Room 1. Clean vegetables and cut into similar sized pieces.
Cook (Small cut) Steam plate 2. Pour 300 ml tap water into the steam water bowl. Place the steam plate
Steam water bowl on the steam water bowl. Place the prepared food on the steam plate in a
Low rack single layer. Cover with the steam cover.
Metal tray 3. Place the steam water bowl in the center of the low rack on metal tray.
4. After steaming, stand for 1 minute in the oven.
- Baby Carrot, Broccoli, Cauliflower, Zucchini, Spinach
St2 | Vegetables | 0.20-0.80 kg Steam cover Room 1. Clean vegetables and cut into quarters.
(Large cut) Steam plate 2. Pour 300 ml tap water into the steam water bowl. Place the steam plate
Steam water bowl on the steam water bowl. Place the prepared food on the steam plate in a
Low rack single layer. Cover with the steam cover.
Metal tray 3. Place the steam water bowl in the center of the low rack on metal tray.
4. After steaming, stand for 1 minute in the oven.
- Cabbage, Potato
St3| Tomato |[0.20-0.80kg| Steam cover Room 1. Choose small sized tomatoes. If the tomato is too big cut into half.
Steam plate 2. Pour 300 ml tap water into the steam water bowl. Place the steam plate
Steam water bowl on the steam water bowl. Place the prepqred food on the steam p|c1te ina
Low rack single layer. Cover with the steam cover.
Metal tray 3. Place the steam water bowl in the center of the low rack on metal tray.
4. After steaming, stand for 1 minute in the oven.
St4 | Chicken [0.20-0.80kg| Steam cover Refrigerated | 1. Clean the food and season as desired.
Legs Steam plate 2. Pour 300 ml tap water into the steam water bowl. Place the steam plate
Steam water bowl on the steam tray. Place the prepared food on the steam plate in a single
Low rack layer. Cover with the steam cover.
Metal tray 3. Place the steam water bowl in the center of the low rack on metal tray.

4. After steaming, stand for 1-2 minutes in the oven.

Note: The cooking time may be adjusted by using the dial while the meal is cooking.
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STEAM COOK GUIDE

Weight

Initial

Function Food Range Utensil Temperalture Instructions
Steam | St5 | Shellfish [0.10-1.00kg|  Steam cover Refrigerated | 1. Clean the food and season as desired.
Cook Steam plate 2. Pour 300 ml tap water into the steam water bowl. Place the steam plate
Steam water bowl on the steam water bowl. Place the prepared food on the steam plate in a
Low rack single layer. Cover with the steam cover.
Metal tray 3. Place the steam water bowl in the center of the low rack on metal tray.
4. After steaming, stand for 1 minute in the oven.
- Shrimp, Crab, Clam, Scallops, Cuttlefish.
(under 25 cm length)
Sté6 | Whole |0.10-0.60kg Steam cover Refrigerated | Same as above.
Fish Steam plate
Steam water bowl (under 25 cm length and 3 cm thick)
Low rack
Metal tray
St7 | FishFillet | 0.10-0.60kg Steam cover Refrigerated | Same as above.
Steam plate
Steam water bowl (under 2.5 cm thick)
Low rack
Metal tray
St8 | Chicken [0.20-0.60kg| Steam cover Refrigerated | 1. Clean the food and season as desired.
Breast Steam plate 2. Pour 300 ml tap water into the steam water bowl. Place the steam plate
Steam water bowl on the steam tray. Place the prepared food on the steam plate in a single
Low rack layer. Cover with the steam cover.
Metal tray 3. Place the steam water bowl in the center of the low rack on metal tray.

4. After steaming, stand for 1-2 minutes in the oven.

Note: The cooking time may be adjusted by using the dial while the meal is cooking.
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STEAM COOK GUIDE

Function Food \g’e:'g’: Utensil Temlzz:'zlfure Instructions
Steam | St9 Eggs 2-9 eggs Steam cover Refrigerated | 1. Pour 300 ml tap water into the steam water bowl. Place the steam plate
Cook Steam p|c1fe on the steam water bowl. Place the eggs on the steam p|ofe. Cover with
Steam water bowl the steam cover.
Low rack 2. Place the steam water bowl in the center of the low rack on metal tray.
Metal tray 3. After steaming, stand for 1minute in the oven.
St10| Ground |0.10-0.30kg Steam cover Refrigerated | 1. Pour 300 ml tap water into the steam water bowl. Place the steam plate
Meat Steam plate on the steam water bowl. Place damped cotton cloth or paper towel on
Steam water bowl the steam plate.
Low rack 2. Place the prepared food on the steam plate in a single layer. Cover with
Metal tray the steam cover.
3. Place the steam water bowl in the center of the low rack on metal tray.
4. After steaming, stand for Tminute in the oven.
St11| Sausage |0.10-0.60kg Steam cover Refrigerated | 1. Pour 300 ml tap water info the steam water bowl. Place the steam plate
Steam plate on the steam water bowl. Place the prepared food on the steam plate in a
Steam water bowl single layer. Cover with the steam cover.
Low rack 2. Place the steam water bowl in the center of the low rack on metal tray.
Metal tray 3. After steaming, stand for 1 minute in the oven.
St12 Ham 0.10-0.60 kg Steam cover Refrigerated | 1. Prepare sliced ham.

Steam plate
Steam water bowl
Low rack
Metal tray

3.
4.

. Pour 300 ml tap water into the steam water bowl. Place the steam plate

on the steam water bowl. Place the prepared food on the steam plate in a
single layer. Cover with the steam cover.

Place the steam water bowl in the center of the low rack on metal tray.
After steaming, stand for 1 minute in the oven.

- Under 2.5 ecm(1 inch) thick

Note: The cooking

Steamer { (

2=

Steam Cover

Steam Plate
Steam Water Bowl
Low Rac

Metal Tray
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A D f The temperature and density of food varies, | would recommend that the food is checked before cooking

ut o e T os t 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 center to thaw. In the following example I will show you how to defrost 1.4 Kg

of frozen pou/fry.
==09° Press'STOP/CLEAR:
o o aw
w Weigh the food that you are about to defrost. Be certain to remove any = —
metallic ties'orwraps; then place the food on microwave safe dish on the O O
low rack on the metal tray and close the oven door.
Press’Auto Defrost(33.). " — L 4
Your oven has four microwave defrost Torm CONTROL il ko unil disolay shows “dEF2” efrost
seftings:- MEAT, POULTRY, FISH and urn ialknob unfil display shows : O
BREAD; each defrost category has
different power settings.
Press-Enter/Clockifor. category confirmation. e — L 4

Enter the weight of the frozen food that you are about to defrost. Clock

Turn CONTROL dial knob until display shows “1.4 kg” for the weight of O

frozen fOOd.

Press'START/Q-START.
D START STOP
Q-START CLEAR

O O

During.defrosting-your oven will “BEEP”, at which point open the oven door, turn food over and separate to
efisure 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 Defrosting Guide

* Food to be defrosted should be in a suitable microwave proof container and should be placed uncovered on the low rack on the metal tray.

* 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, sausages and bacon as soon as possible.
When BEEP, turn food over. Remove defrosted portions. Continue fo defrost remaining pieces.
After defrosting, allow to stand until completely thawed.

* For example joints of meat and whole chickens should STAND for a minimum of 1 hour before cooking.

Category | Weight Limit Utensil Food
Meat 0.1 -4.0kg Microwave ware Meat
(dEF1) (Flat plate), Minced beef, Fillet steak, Cubes for stew, Sirloin steak, Pot roast, Rump roast, Beef burger
Low rack, Lamb chops, Rolled roast, Sausage, Cutlets(2 cm)
Metal tray Turn food over at beep.
After defrosting, let stand for 5-15 minutes.
Poultry Poultry
(dEF2) Whole chicken, Legs, Breasts, Turkey breasts(under 2.0 kg)
Turn food over at beep.
After defrosting, let stand for 20-30 minutes.
Fish Fish
(dEF3) Fillets, Steaks, Whole fish, Sea foods
Turn food over at beep.
After defrosting, let stand for 10-20 minutes.
Bread 0.1-0.5kg Paper towel Bread
(dEF4) or flat plate, Sliced bread, Buns, Baguette, efc.
Low rack,
Metal tray
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More or Less
In the following example I will show you how to change the preset Speed Auto Cook programmes
COO ki n g for a longer or shorter cooking time.

=09 Press'STOP/CLEAR:

° DSTART STOP
" Lsmarr e

If you find that your food is over or Set the required Speed AU.‘° Cook programme.

undercooked when using the SPEED *See Spe(:;d Auto Cook guide. OSTART sTop

AUTO COOK programme, you can Select weight of food. G-START CLEAR

increase or decrease cooking time by O O

turning the CONTROL dial knob. Press START/Q-START.

You can |engthen or shorten the cooking

time(except defrost mode and deodorize

mode) by turning the CONTROL dial Turn CONTROL dialknob.
knob. — CONTROL +
The cooking time will increase or decrease.
Cooking time | Increas or Decrease time
0~3 min. 10 Sec.
3~20 min. 30 Sec.
20~30 min. 1 Min.
30~90 min. 5 Min.
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In the following example | will show you how to remove smell in the oven.

Ofo
<)

The oven has a special function to
remove the smell in the oven.

You can use the deodorize function
without food in the oven.

Press STOP/CLEAR.

Deodorize

DSTART
Q-START

O

STOP
CLEAR

Turn FUNCTION dial fo select deodorize ( (&).

Press Enter/Clock for deodorize confirmation.

\/ FUNCTION A

Press START/Q-START.
(Time counts down automatically)

/ Enter

Clock
DSTART STOP
Q-START CLEAR

O
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Microwave-safe

Utensils

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 bow! 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.
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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.

A 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.
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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 under-
cooked 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 portfions 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 fo turn tall food during cooking, sometfimes
several times.
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Food characteristics &
Microwave cooking

Moisture content of food

Since the heat generated from microwaves tends fo evaporate moisture, relatively dry food
such as roasts and some vegetables should either be sprinkled with water prior to cooking
or covered to refain 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
center 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 fo prevent splitiing.

Browning

Meats and pouliry that are cooked fiffeen 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 fo 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.

+
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Food characteristics &
Microwave cooking

Stirring
Stirring is one of the most important of all microwaving techniques. In conventiondl
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 center
as the outside of the food heats first.

Turning over
Large, tall foods such as roasts and whole chickens should be tumed 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 aftracted to the outside portion of food, it makes sense to place
thicker porfions of meat, poultry and fish to the outer edge of the baking dish. This way,
thicker porfions 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 center 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 pouliry, are
removed from the oven while sfill slightly undercooked and allowed to finish cooking
during standing time. The infernal 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 fime to retain heat unless they are
supposed to be dry in texture (some cakes and biscuits, for example). Standing allows
food:s to finish cooking and also helps flavour blend and develop.
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To Clean Your Oven

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 metal 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.



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
Relay is failed

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

Q Why does the beep tone sound when a button on the Control Panel is
touched?
A The beep tone sounds to assure that the setting is being properly entered.

Q Will the microwave function be damaged if it operates empty?
A Yes Never run it empty or without the metal tray.

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 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.

45

Questions &
Answers

Q Is it possible to cook popcorn in this 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.

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.

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

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 this
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 fest food condition, lust as you would do
with a conventional cooker.
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Technical Specifications

Technical SPeCiﬁcc‘ﬁon ¢ Microwave Frequency : 2450 MHz +/- 50 MHz (Group 2 / Class B)

** Group 2 equipment: group 2 contains all ISM RF equipment in

which radio-frequency energy in the frequency range 9 kHz to
MA3884VC/MA3884NCR 400GHz is intentionally generated and used or only used, in the

Power Input 230 V~ 50 Hz form of electromagnetic radiation, inductive and /or capacitive
Output """"""""""" 900 W (IEC60705 ratin g standard) coupling, for the freatment of.muter.ial or insgecﬁon/ analyfis
RIS R T LTI IR S purposes. Class B equipment is equipment suitable for use in
Microwave Frequency | O 240MHz domestic establishments and in establishments directly connected to
Outside Dimension 527 mm(W) X 395mm(H) X 469 mm(D) a low voltage power supply network which supplies buildings used

 Microwave 1650 watt for domestic purposes.
Power Gr||| ) W, 1600watt * You can download a owner's manual at http://www.lg.com.
Consumption ;| Combination max. 2350 watt

Convection 2300 watt

46



Memo



Memo



Memo



Memo












+

il el ol

/2 i sans) 3alaie 50 —/+ 35 yalaie 2450 :diasall clagll ol @ “@.a (s
A Ldlf elis/ ol
Ualad 8 5421 LS Lo (2) Lo pondl g55a51(2) Lo gandl 8 54l
glihe el Gl cnladls Loaladls ncliall wu il lallas (o MA3884VC / MA3884NCR
S/ 5 rbline s oS p laa] J<d e 35 ,ala00 400 35 ,051.<9 PR 0.~ el 8 YT Ll =M us
debandl /oaadll SL o olsll dallad i /5 (ol 5 oL (IEC60705 i viun’ Jlune) Lol 4. . Bldl wla yie
plannd s Asadl alassn ol Loalis (o) Lall 354al Lo e g S T
oadate bais =13 el S a8 A B il da i Foalans YeO. Wdull slasll sa s
Al bl ahss Sl (Jsk) ale €184 x (a3 ) als Y40 x (2 5¢) ale OV Laa a0 sl
chttp://www.lg.com s el Joudu Juaan eli<ah ® by Ve sl
Lis V. goundll Ll gl
" Gilad] Syl
LigYYo. goundll oy
LigvYy.. ol ! el
A%



£l 138 b Ll slae] s Ja o

-olaal oSl bl gaal alasniul aad g
¢JJM|£3J|JLYMM|JLMJ|J|M| |5I.\
‘_hw,smu_“m;uu_u_eumm,u_m)Ldﬂulé_._u.v

Jsmis

9LL_I|&JI‘)4.~ uyd_,_q_llds)_u)( LAJ_LAIJAAMI&_}L&LL&_IJM_I
u.cd_ﬁ_iy C‘)_s_q_Llu_a‘)Jl_u_.)Lw_q_llc_.MrsJJlAd_q )L..u_q_llq_a_q)_q

MA
\.JJ—\AJI_\.&I‘JJ‘,lA_lY )Lu_qu.Jl_mYu_quLn_q)_;ﬂwhsw‘:nMY
L&.CJIJL“.AJI

|&dngiaagal|h,udhfb.kllga)n‘,4h¥|uu Lo

~_)LA_:.L’._1.LJ g.LCL_&_II‘)_ALSASL_t_\J IJ.x;.ad._xuaL;JIJ@L_IIJ_;J;L;.uA_: C
u_a)dﬁLmlqusgyu_leyYIuJ.c@JJa_dj‘Mldstu
J);AJ@JQJIMJL’JGJ_\ALIA)IJAH I.Jl._\.clju_n_’“u_ads.la_l u_an_II
J_qLc,_wJSL..u.ll)_;Sl‘LI)JIJG.JQJI_MJLc._L.LcL.‘Jg_sLAIHI
QJJJJS.uJﬁAAg_;.mAJQJnJl )\_QJ_SA_IJ UJAJ||AA(=|M|
\:);\lA‘JJIJG.JnJIkJ:\JJ‘J_QAJPQlIQBIJ_&YMHLuI.(iLaJn_HJLN_.|‘|_9
ool plastiul sie pulass LS Lol cplakadl gl 3 sl of juds
S NPXWEL]

e

..!, i

Lisal g

ool H pan Y Lasie USEL La . o

O e dhas e ol e dlia g
clall Gl aad
LS s 51 8 e

bl b ) # 3all USS ce Lindall il ol Lalle 5ua3 i
Al sla sl

@

.C__maﬂJSJAJL__.QLH.\.c?Ha_.u;:QLNAJ il & s jaas

T Yl polh say g g Sl JadaS et Ja G
R ReS VN TIURTIF I ESE RTRCT PRI B

0lat panall adin 13l .
)LLL“‘;Sl).:MJLL‘A_HJM_u.u‘ JILJJJlle.L\.C
b5 SL ek o3 jliall @S] el & paa golan]  Glaz Jals

d.n_g_;_,&n.llg_qa_,.u_q_'ua_._dl

qh—‘.—l_’J_,S—LLL-Ig‘.L-I slgial s 3 ,u31 LtLJ'd)Luaayliuuu
:‘(S_,.IJJLAJQJQ_H La_L_IIg_J.A&u.A_In_S_\jJ_)SA.Ll_\JeL_HJLAS_LLAIJA—I
(L:J:L“J).:_x_qj.u_u._: a;ll;ﬂqk]hujwa)}‘m(uﬁle
el e

A

A

@

+




+

&.SAJJJS-\-LI L;QJQ_”J

, L&LW»J)AZ.\-A
Lauuju,quélﬁlmd;uno,suuu 55 5l Ll Taal¥ Pl
0355 01 oo Al e 0K LA&_,|_,;J|°.Lcd.£_4L;A.U&SJJa)uJ)L;Lu.LY|
.LCLL.u_IJJQ_anleLAA!_Ib |o..\.d§c_4u.u_| (g_,\_l_gs.‘.u_n.ll_suj_ls-” I‘,_.|u,=.a_.5) |5JJ uh

3—4-'3"4&-” gl
ool ik

Jaladl iy ,dlhuuut:ﬁlu
uulc_lawmlww,mu,mm._.ilddlwljymﬂ
13k patad e L U LA T plad umul |M,
b wjuyha‘ggumm_lu}& |J|J‘)QJ_|)| )LEY'JUL\.HW“)JL\_H‘_.L.A_H
(NP SACTACIEI]IR E VIR AT (RN SR PPt T | skl
Dl 5 Ly Sl

s ok

308 ol

'“E

uJa_qflanq_m;Jq_-.L_};Lu
ﬁuu)(‘u_)_q_lldahd_d_mﬂ T:;‘J!L_l )I_y.a}”‘sJLL\.’ Ld)JLh.u.\.ﬁJl mbwLu
Jusendl alisd SL) Pl Sl gl Slans Jals ol S
e s /L _L,Mlj Gl oA Lels Tk, ilad Gabdy onaal Ll
e EECTTIOwa PRt

ki s Ll 0l S a0 ol o 13 Ll 815 e T
JJA,;...uYyL.;.L,JILJchJ)JaJAU)AJ Joidn e elld Gaan a8 Laeln Jilad
U1Vl s 6l Ban 13 LA oas ]

Sssbially (galall U Lis auini u.ujuuluuatg;mww s
i <132 Y] 0ia
leally L |cJa_q,|_s_.Ja_L.J|d_.;Lusmlsj’qu
u,wmm(suuumuq_wm @yu;ﬁguw

o)

ey ya

Ll bl 85 i Sl gdadl wie 2aiidl @il aal oo ol pa Sl dag
Jifwruum‘uﬁmud L |mw‘u,w;ﬁ¢(uulu_\ﬁu
Y_glua.‘.u_nLQ_llJlJA|_\J|dJ|CJBJ|J.AA L_Ll_);uLn_ll.)u_AJA be;“E_)y_g).u_l
*ul

Sl glaall s gl Zank¥IS o Ll p s 1 03y 85l anb ) ol ns
ploadl ol ol LT il g 1A i s gy JEST 1y L) (e s’
=l s

£ ALl Eaaiall +132Y puny

@a,m‘mruwm)ul cl3a¥l 5 ,0a (mjj)&dl)d_&ﬂlubjllull.u
sigai. d_.JaJlu.am)l_..J|a_@_~.u_JLaJ|w_..l,_\Jlj sl o iandl T5a¥
bjw¢w|&3wuluuﬂlum@_awl |PY|‘,¢-KL3‘“-‘L“)J:-|J

X
Lbaall
dl)la|jL4|5J°J.:(MAJIuL;Jl'_nA.\Q_:JI))J.LLA.QJlJJJU.A&JL.QJF‘A L)Su
PREALE DR T T L1331 ol il § o AT Yl ST sy

HOTT P RN A Lmu,&&swfmwumwﬁm

OAT 8 SL S st
iy

Lasky | | L) il Laa kY
St el g3 ol i ’ wuluuglﬁwl

2|
‘Lu‘;JLa ﬂlﬁMl}lJJﬁjl)MaM|wY|)ﬂgu|M|
oty D 37 T s “umwwmd_uwj T s Lnis
(<1 STyl ,uj,mnj

I Lua|

. ‘u)AJ|T)_qL’._|ﬂd_u.LY|
.LA:\AH_A)%LYI 4 ! = d_l_g_g m.ldlué_‘_.d_,_u
ﬁ%—he—‘—d d)SJJJ—,ﬁe';H-EJEASw'J—Ju)-U'wc)A—“uA'J-‘JUN—\U'J-'J
150‘94-.I"_‘LAKQL;JJ30WLQMMA_MLIJJIEJIPJI‘-A)JH_I).I\_L.Q LQSJJ&J_LJJ)LA
LEHL DR L wla 08

TE
B
§



sadl! fu.,J
‘;w')il )—HSJI;M
jluﬁ.\JluJ_:‘_;&mu_dhz_xU

Lald| Loag
\Al;JaJ|LmSu.;)L_J|uA4_|U_,AJ|JahLul_.(;A_n‘;‘;)SA.U)u_‘_uJJul_le J|.\.C|QJ_L|
L._a)‘;@L_H 3t 54l Lu_.md_dl‘ab_ln_ll Juds ol y Lol Al L;@Ja.ll
).l.\U.Ug_L.A.uu...a J|.Lc|.u.c~_a.|_d| |AA.MJQJ¢J|Q.0JJ-JJA(5_,§JA dﬁal

Lakadl J<&

L palll (e i 2 0 Lo Eiiiall ol ghl 3,35

Rl ST 3 5, SR e ek il 0

J@Jnf_uwad_hd_njj EEU O AN ROE A EE IR

RNy P RCAPCY IV R TERATMEA |

ulﬁﬁhljﬂ'\j)_m\,\_n:m L#QJSJ&JJ'(L\J@J'}A»_A_IJJJS_J|
A G ST AT 015l a1 Lo Ll 01 e

\_L|‘9‘9 |

Ll
3I;L|a.c°.ua_u.u| d.c).u_urb.k.” M@,Jul,wl,mu“ww

W]

r_))uh).n)_nsl Jlu‘sLLu_mb)J_LA_I(

Wil . |,;WJ.@

Osdull oy L’_..‘..Jlua.\_nLu_._,_SlJlu_u415a.\.l4_;.@Ja.llual‘94J|ju_9Au|u_9]
‘)A.AAJL‘.ALAJ kﬂle¢J|ch |U4J|LMJQY|UAJQS.N L@A_Qb.\ﬁéjll
;AA.HA_IY W\J }AU}.&)LJIW}ILl}AJ'WﬁWJM
I e | e S ST T THNOUETTE W TS (I R IV F O
REWN

poaill Laglia Gl oy Labaia|
o sl Lo gl 315 47 Jns

fuaJuanuiuLm,yul ! poaid ] e
AT NN Sl

Laal¥ 1 GLE et L5 calanl] g ol

Ll s 3l

PR JN I TU P Y P SPENUNWRTAN L IRPT] L SPRTEERE QU
L@.u.ch.JA.Lnj Lg_uqujmuumd)aju)ﬂldwiuuﬁmuo)w
|J.||L€.a4:_|dﬁwylu.u.a.»y ‘5_,.||AJSa.u.|

¢¢

s Sl o el

ul,l
5 50 Gl Sl 3l ) lbea gl slse]
P| il A pLkll sl 3
Ly oo Sanil oyl Jae BT UL ¢ iy s s g 5T 056 )
HJL,.QM,JI@QLLM.UQLQ_.J.._M L,_ulcmdalﬁulmuamu
|_\_|Jlao_4 LQ_I‘;AAJLIUIJ.LA.’I v_n..l)”_\;”Lh LLLCLILJ—'JJA—IJ(’L\JQ_”LL!)A—IJ
FINWES: ,QJMLM_%,MJ&%LLL:L‘ Jan_ll_,ul_Lu)_mcL,%
¥y

Lﬁ‘)_ummdg,]ah.n.uhuumﬂ\ic-a
SNNLC Y ORIVY TN T g

i3Sl bl 0 e 555 I fal gl
\_aLUS.U,st;u).\\_:JA.n.H gﬂﬂldﬂ)\}ﬂﬁyﬁlwlﬂlwﬂmlh‘y
L1 i (Ul Py 3 G s tha T s oanilll
;LAS.H\_).A)_HS_IJ‘;LIL.A)|.\AbJJ|_|b))A\_;BJ_\_|uMJU_JA35_\_IJA 3_uAl|
M.nJ.\.’JJH,Lhu_iulle\_;LLAJJlC_deLAS Lol 3l s da o wls aadl
LI TN SR AR ARy 8 JanJluJ,Juuu
UAAJJALI‘J_‘AJYIJAJI ‘5|Auhd.lﬂl.q.]=_|| Ll‘g;lu«_m).x_uj u_a‘)“ \_).A
J.\Al|°_gJa_’|g.a)_|[“ YIMYIW@'\}LJ_\JJIIMMWJ Luc)ﬂ

e o s Gl Ll 1 b1 5 m oy cliagll i
UJ|J.‘.A_|UIJ_.JU)_AJ| L’_EJIdILI(J),AA.u'SJIJ;_JAS—”})—IAJI&_J'JmJLA_LuAY
s u,*&wymws,uuwmmmyw_@t@mg,ﬁ
e T ST 11521 55 a5l 55 o 1yl g ol L oS
S L‘u.@Jnf_quu)_qJIJAh‘hLaJaJld)_uu.uhlwAu_q JAI_\J_IL.A)_\A

eli g aluyie . dﬁulﬁ,&jm)@u@mm)uﬂ |);Y|
uaJaYlu_AuuﬂuJ(l&ﬂJy_ng.kﬂu.n)‘u_muJ

plab il
Ay AL Laa k¥ oy ppd L1321 Sy Ay Bl Lo b
J@mm)uldlgyledmwwl _,Abm,uy.ilwws

rL&u u-l‘,|‘5,3.uu
st sl Lo k¥ Lo ¥ 5 3 (gl 3 ane gy Tl o Sl
dmu_qul,“mwwum(uuun,mﬁuu, il Pn

L3
plabdl 2 Lyl L
V‘J.c;uleuy‘wgﬂ)_ugl@_uwplwm s allesk U

Ll pCal) § L b 023 ST il it s ) Taalb¥IS U Silal Tl

sy Lo dsilaall

+




s plaaiisl GiaY/ Lic oY/
PRIy

Godl!

ol el 3 plannol Laly da o Lol e 15 GLEYT )
5 A Lok, 5S5 0l s el 005 05 0 o 2l
|Aabm_4u)\51|d_aul_;l|u_|j|4.a ujgjjljﬁwmmq_@u
L@J,Jw;umuﬂlu)yluwlfudswﬁmJ.uu&uLs
ujd&wmﬂw'wﬁmj\sﬂgw|u&46\5_muj|ﬂ

Bl ol slly bl Lpaluiil sie Janiss 03§ Sl S o sd

R R W PRI
L,..oekx;.»..n(l4_._A|L,.(;_J.a.l_ll ol Laovall L) GulSYI e
.)LA_s.Ll MJHSJIK;J&HJQIAAIAH&JA‘PI celd pn g an g5 S0l
LQ_IY‘._AAJJJS_JL.J@JQJJMJ&JIL.S_._M)L.JIqu_.S‘JI(aIAA_._‘.uI}L_‘SI_'I
EEBSS SRR

L&wul_u,,,sm il

)AULLA.M_!JLI {‘lAAYdeLiuJYIu_AJ—IJA—Jl—Id_IJj‘)S_LLI Jl _).QJ.:.\
) a.x_mac_dn_n Iﬁ-‘"l)-‘-“
Laasally L el 21

planil aie ulsll odn o e ghiall S j‘ilsﬂml 5 3ale Lol Y
<t u,u_._xle,_aﬂ 51T i s oSl

tL.u.uA

Loalin i galio il J sgaall o Lalle Lo le sp3a3 A1 31 )

L_i.:AJJ)S:dL..Ig‘.L-”g_irIM)U L‘..LAP)LA uLuAJg.IJyIJL:Ln P

¢y

thJ,&JIfI;a;mlmuaLdumL.juwujwMY
qu_;Jl_'j Oabadl 31 ,nal (a5 ,501) ij_.jﬂluléjllc_‘k_mu‘!

25 ool oS Gust Sgaas Lo 5,801 3 Pane mhs (g e 2353
LH.U_LI‘)_LCJGJQ_HM.C\ﬂ‘x‘aJ_Aul—q JJJI_L:LAJ d)AJILu.u_nuJ_q_n:)AUn
leuJ_c‘_;‘,_mL@mul‘il‘u)_dlg_quM)Umlb)l_,;l_lu‘;l_q.LI
)cldﬁurmlJLAJA LJ—\}J)&LLI |J;n_su)u4._n_uL_|.n)_|.cL9_s.nJ.’.A_\
flJA_\_A.quS.A.LIu_Au&IJILMMQ@M&)LJLL@J(MJYI&JAI
uLla_ch..a‘;u_ﬁs_A_@J)inMJa..a JAJJJLLLLIJG.IQJIJ_LCLLCJYIbﬂ
|A.AUL.G \_,‘._dJI_xA.cIJJL_\chJJIJA_\J;LLl_,A_‘.uJL;JJ iy sl bl
AJ|P4A)J)_MHJ|AQ_Q USJ qujj&ilﬁflmwfl;ujjl
_,.A|,_m}m‘,u_\_qﬂlul_\jllumcu,lluu‘;uylb,IP._..u_‘)I‘,;LLI
b)ﬂ}_n.Ll).a.aL_quu_nJ_\JJJIs_L\AJLo.l) ;_AAJJ)S_LLL_\J@JA_IIM(MA_:“)U
u_.Jn}salMlmggJealngL@_almluS.uu_dlqung;dn_aud
L.Jl_dld_u;_,llml_q_lld_.)_&_'ulL;y.M_L..LcLa ;_Ln‘g‘;)&..ll

plalad 3Ll
dl;u._a ;_4_1‘9‘5_)5_:.1|J_Q("|.\A_\.m)u mlgl_v.laJlJl_\_Jaltl‘,_.l L._.JLnul
)L—I—IAI;IPLA&}SJ"LL}—IJA—LIMIOJLA&I‘;%A)I celadl eagl

dA\’J)&I—LI

Cealasl I

;AAJ)J,&:.L' IMMJLLAIQJI)AL’M}[J—LILA[A)JI JYI.u_n
Yols oy wm ml;,]l 515U u,t_\_quuyulc_uu;u;mj

(ﬁLaJaJluA_‘.u__‘\LnA_u:‘J_:JY| sl

LSl 5523 e §

Lo Bulels cpd 5 Al Taa k¥ ) Lidal Tie ¥ sl pluni] 0S4
HIMYI&&A}JMJ}{IbM&MY';&A‘LﬂJH} l_!_l_)_u.n
s1a Lo13) ) il Tank¥ 1 (5350 31 a1 3 Ssh e 3 iains
LG-IS_A.H‘)_\_\J_IJI MSA_A.HMI“_L:JYI

TF



+

w5l )

ol e S5 U] sk A UL Gl

)
STOP/CLEAR ;| ic
P CLEAR
000
(@) Sl &Sl s,ll WISl ik s s ,Lias] FUNCTION plida (g i o . _
JED \/ FUNCTION A O < ) ) b Lala el e a0l 50
nter Loy sl e | |
Clock S Al T3] ik s ,Laal SUd Enter/Clock 5 i S
O Ol Ul ks plasil eliSay

START/Q-START 5 _lusa|
DSTART SToP (Lalals sl aadl fau)
START CLEAR '

O O

¢y



<DSTART
Q-START

O

STOP

CLEAR

C)

el AL el gl ol Gl ale ] i Risk U1 YU Gy

STOP/CLEAR 5 il

D START
Q-START

@

STOP

CLEAR

O

sl el S gl gl vl

gl L ] s g 581 *
FOTNTRE PPy

START/Q-START ,; il

— CONTROL +

.CONTROL = 3 ais i

bl Sy padng s

sl

JBT el (e

OH

o’

H.JA_A)AL(LaJnJluluJAJJlAd_G
(hlJA_\_A_ul_\_\.:J_J JS.A.u.lJ.@Jn_AJI |.\4A
ECRSR TR TEU TRV ERN

u_nsaLa_la_IldJnﬁ)Jd.LL‘jlan)

.CONTROL cligs 3 ls) IMa

TS SII- I S X B
ul |Hucummtm,;u_._uu)

¢y

£t 5] IS (e (TS 55
.CONTROL

o311 A5 s | bl o
L;Jlji.\. Lass Y-

Loliy. | dasay. -y

Lass ) |dasa Y. - Y.

Salss o [daasa. Y.




LSl g8 T3] Jds
&4|M|#M|J—:MML@,&A}@L¢S &_Q_IJ\’)SA—LI fl.\;u.u)uu.ﬂ cL:J;rQL@_mé_J|M|JL|MJJwJ|MJJaY|HJ;m*
RERATIEWAT

dhw)l&kL_\J"M‘)y«_j—lJJwél )..t.A.AAAJ'd)}&@@&}ﬂljlﬁéﬂlﬁb%&'&uly _).AY'{-\JJJL;LS_Q*
u_)AJl )AA-I _)_IA.AMMJ_)JW)LA (ALU_AL;JSL_\ C_LA_||1_||.\|

Sl 13 an fL,.ulg.u RN JES PN WANT P SER- PR IV U St T PUNTT PR SO YIS PSS TUPONT LS SR TR
JolIL Ll 53 omad Laads¥T saa

Lk Jos U3 e el 3ul JlSIT plaadly ponlll alia ol )5 cons «JUL Joas e s

Laal¥/ slegl) ool v gua il
poallf (s k) g5, ol MSE - poalll
gl 8 pualall pal das i cclwall pad LS aalll G5, o 2Ll aall] ol Gkl pasandl Jolal (dEF1)

u_aj_ﬂ_n‘a;, UL‘AJICMI Lg)_i_dl‘a;u|);)_: L;J—o.u_AJ)J )MJL_ngJ_«.u_A
(12) B mtiadl Jalll pad 3ol oG st
%@'ﬁu—murwlgﬂ|

s Vom0 dal alaladl (S 31 el T3] any

O?IJ-‘JI ‘}el‘,d.”

. . . e s s . (dEF2)
(FBSY.0 Os) Dliaa Hsae pae AAET ALK Ll
wltwmfl_\_]n_llg_.djl

RTICTR SO O SV NN L P R —

¢ . oy

la¥/ (dEF3)
Ly ¥ S (ALalS 3 il it il
g@l&wmrwlg_‘dﬁl
A5 YoV sud plabll (S0l 415 aa

FUCU N B ININTI PR SUN IR S R0, S e Sadll

]t Al e sl 3l Sl f ol okl padandl (dEF4)

+



8 maSI Jealall 1 il gl oy S8 Taa k¥ pian,

\«‘d ,L\YI4AI\<‘9§JIJ;4A)JJ)1_\AY |‘).la_|

c_ﬁ"_//{_,/_‘/ Lo s elonall uaid JOT T s el 1 Ll 55 ¥ Laa k¥l il i 3] cglaadl 5 psall
£ g_A-A-uL\-A‘)_\A”('LAl_i‘)_iul ¢644JIQAMIMJ|)JLA§A_94_\.€_JQJIML)|MI

LAAQﬁJJIuAJ_\JL@SJJbJ—&QLIQ_HQAA:bJMIJ_\A”m)IJI\_J[—Q[—Q-LHS?AA”A‘)_\M
pAS 1A 55 Basadl Gl sl e @lSTGI3) A8yl T JUELT Gas Lo S e oLosis oy

O O

;,;cu_llm;u”u_ul%,u”,ul%g&wgumm,“‘%@”gywl;lstmel).m;
2385wy L3 slan) e Baclaall Lenkiz L8131 o130 L5 g sbaatlls Ll 8 lasal (aa ol Lpcaas

bl

L13¥ 1 JleSswY START/Q-START ) Jja.i...'clj ol b J.U.LT ‘fLaJaJI
FHHLO(LLLLJ’UMJJMMWQ)EM/LL”‘)‘U)IJ’ s o

Ya

AR
raliall L3y

.STOP/CLEAR 5 uiz| o=
START STOP / -
Q-START CLEAR o
= mua_auLJa_n_,d._nld|)|u_a‘_;JSl_n meJ_ncht_n.Aan_n.:).'L;..\J|<‘l_1_]n_||u_n_)
O O uﬂ,s_._u u_uﬂ;u_,ud_.hbg; bl s e il
00e
— CONTROL + . -(33 ) Auto Defrost - 53 gja.i.{c|
Defrost
O ool il le “dEF2” , 54 ki (sl CONTROL ¢ Lids (5 00
h LY wlolael 4 e oyl go0ay
MEAT a5 i iy, Sull gl
FISH 5 «(4als a/l) POULTRY § (aalll)
— CONTROL + el ‘)L._n_|$| J:ISLIJ Enter/CIOCk BB} UJA_L.A| . ‘()_,All) BREADJ ‘(gLL“_‘_“_II)
AL - L3 s JSI Gl ) e lslae) Calias
e gl I ok 5 il akadl plakll 55 30T -
caaall pladall
Ssar wror START/Q-START , 5 b
Q-START CLEAR

+




elaalas plakll 5,lm 3o 0  slesll O5sl! a4l Lkl
Gk el L cley 8 aatall sl Goe o Yon oSl ) Syma (NS PET SN R I st10 ekl
Lty ikt 4 ﬁuu_af;, LU0 ey e Sl )u_mé_da‘us 'jdu| AT
NPT T £ R
30 Gl Giole o Y LIRS
R 5 a—hjwh ,LA_fMLl mu,ﬂf@ oaiandl Jalall
Gabdl Lef pagadl Jolall it gs;m,LA“Lcjﬁjv ol k)
)La_dudglwd,mdumjmufu_ui’:sfl ¢
Gk AU Sl ele sy 3 dudiall cle G Jo T |\ R FEGNTINTARY PUT- i W W R S| P
mfmu La_Ja_Hu_a_.a_g sL“)lA_\;LLJi‘J ‘)L;Jl&_dg
4)LAA-|| LJMAGL.C}JIFLAF bJ.AIJ‘-A—ILgl&A—udLL | U LA—I;LL}
Gkl el I Jalall Ciats ds,uUL_u,Lchmr 2
' g oaaanll Jalall
,La_dudulwu,md_“mjm_u(uglusﬁlv ] bl
oAl S g aa ) 5 SN DTS S I st12
Gub ;ulJLA“LcJJM_muLf_:f Hu_&ulv - JL_~UJ|5_¢HS 5:1.
ﬂ’:fu JUSUNEIN ) S ;ul,@;u,ﬁ: el
4,1A_.J| ua_u,u,nrhﬁamjmdsm,u (NN .,,?IJ_ALJ
&AL—”&-C| I Jolad a0 gA;Ll|JLA4;L£JJSAAY sall g |
L ekl Lall | o uuf;s | o '
bl RESRRY 8 3anlgddns >
2 ? c ‘(‘J V) e ¥, T e

a sl b LT pLall plaatialy bl e Juaas 0S40 :Akasta

slaa skl
b b

elo JL.L.I pL&J
oading Jula
e Gk

ol el

YA



claglas plablls o day  oleyll S5l 2l Lkl
o et Gl sl u_u”uulu_gh Sie BEGNTITARY Pt S SRR Sl | osts ekl
Gk orn e LA—‘ L° 9 Pels o Ja 1 u‘s"'“ Sl sl BN
g;;u_.m,‘al [ ey U s e G e,
s - uhﬁbm,mdguuh, |OAJ= 2220
Gabdl el jaganll Jolall Ciany dﬁ;ul,L&;L‘JJMv ol Goldl
- Faall
.)L;_Judeu|wu,u|u“m,wu¢uuf A€
AT (-7 TR (DRSATN T f
(e-‘-ﬂ”u-‘*dJ JJJ“—'
codel Sl garll e Siae FEGNT TS PUT S W o | 516
i, Sl ok del<
(per ¥ O BT 8Ly s Y0 (0 JBT U5l G o
oaiadl Jalall
aadl Gl
ookl S Sl pardl e e BEGNTITARS FeT- S P o | St7
Sl gk bt
(g ¥ 0 oo BT SLaay) A e
oadadl Jalall
aadl Gl
L..c,]hmal_d_u_,sal_da_ll __q_];_.\ Aae ol | 5 v, - s | St8
Gk i U L ey 3 il ol e Ja Te o Sl Y SIS ps Clim
ke Gs suaall aBbdl Zasy U L quﬁL;_JI ;L.LIJL; ;LL, =
;uu%,uwwﬁ.amj@@@;J )ILL’LJT RYRATIION
Gkl el pasasll dalall ciatie b Ul Sl sle Y ol sl
T X
S EN NP R L S \a_\i‘-ugi’:sfl.z
Gab el o cley S dadtall cle o S T .\ e Gl ez | a4y . Il sto
g;;u_;u,,;;uruulﬂ ;LU,L;”LCJﬁ:J o iu_m;,_qa L N
; ~,L=,J|L’J“‘u‘,mju_qadgmuh |d_.Ja STTRE
sabadl Lef ) Jalall Ciany U L;_,;Lc M.v oaaaall Jelall
el el st Y RN

RSN .m_,,ulu_“iju (La.]a_li':S)_.l ¥
Lo b S bt 80 S g i 58 -

v



eilalas (YN
— : £ i da  eleyl o8l Lall Liaks sl
) S ‘J - QI .. s s - - .
RN v Ceprvlpet  Snorodvg ecount ot ISty T v ved ISR iuteorerd Ll B
el il Sl Ul e e STl = S eed) Bl
iy clegll he &5 Taalytak U L Gl 3ik ol les (3 e T
Gubldl Lef paaasll Jalall ca : e e “
sle Jo o el s ;Ln,u.:jlv oaall Gkl
Sl el s 551 um,muru_uusyl ¢
ol b S a3 S5 5 s 5 -
| IL@—u—lo—ﬁ < )..A.AAJ A 4
b »Lzl!)L’;_..fL:j ex el fﬂj‘,v L—-S‘»UAL'; et BESN]FTN I
u_wiam fL,JaﬂJMJ ;LLI JEeghg ol Sl ek )|
ey }J,djue_d e Jsuuhﬁ| LT e (58
Gl Lei ) Jaladl Cieats A :
el o S R ;L:, s ¥ NERNURWN]
Sl gklmuﬁJlusauljdﬁJJ(kaJF;Sﬁ|i
bl (Jagile -
eolS Jla o Luaksy aaall 35 U gl ;
Y ,ﬁgawﬁgwlug}wﬁ.\ S50 a da FESR[ETN A=Y akleldl | St3
Gk orn Ul Sl cles b Ll clo G o Y .\, La,adl Sl sk
Bos il U] Ty U L ‘L"ﬁ: Ul e
iy e sl e 25 Tl 5 aib US4 Lo Id—‘J° oadanll el
Sabdl el jaan il Jalall Ca A u._a;uljl_u;L;j Ry “*’J”JI“' I
. ) “‘um
SYESN NPTl ~m|3mgruaﬁ":s,|.z
s Gl alakall 3l . :
Mm;ul,@;uwﬂ_ﬂ_@uuwjﬁv ws_uﬁ; el Salt otk A=Y Al |S
ORI § PRI E vy el 5k t4
-)lA-JII UGA—IﬁL:‘gﬂ\:‘Ja.:‘s_n Faaly Gk I e ‘EJ;,l LT eles e
Q"‘J"‘l ;;J“I LJ—° A g—ﬂ;L.U )LA—I ;Lcj&i:ﬁ ¥ QML‘J‘IJ—“LA-”
AL el o 5501 35 Y-\ 5l ol PS5 e st Sk

A\l



+

JLL!./L! (_;'f"é'// (St 6) 43S 0.6 5 35 UalS Lo ek T8 b AL JUELT el G

.STOP/CLEAR (i) Sl el 35l sla el i
DSTART STOP IR
Q-START CLEAR 4 b

wie Lasls goill el 3lis EMI A

O O 3 0ohll o Sl oy g1 3]
ENNTRA

Uyl Lo oilun o ole X

J,JL...AJ’:;..:L&, J{:L;,

Auto Steam \/ FUNCTI

Defrost Cook sladl pLL‘,“ lia rIMI aie Y
O O Lf Jo 300 lis Lo
Jl..\L 5 da o ulmﬁ;
r.u..u_u.:n_;.n.m.u.\.l oo 300 e oLLJ
J‘,J_PUJ.L&JJ?@LJIJLAASI

AT T
coasadldasl J—C“StG”J\H—EC)ﬁA’CONTROLCB—A—Ag):IJ;I gJLA_‘JI slegll elyjan .\_m‘év_,.\al.i
+/ Enter — CONTROL + UL
Clock ;5all Ll oS Enter/Clock ;5 il ceat s olall slegll plasia wie .o
O (P TR PRI gLy [y
JLMchJC.AAJfAc.LA.:;L.s.sm&]|J
JLA.L” 9LL=.¢J lel
— — oasdl Ayl e “0.60 K" ses rad CONTROL cliks (oousl  pliall slell 13a plaaiuly SEJ 1
DSTART — CONTROL + af3 alii, e O e J.u.&.'l g.i
Q-START START/Q—STARTJJ A g__'UmcLl J G Siydas o3 [Eree. )

O . | =

.CONTROL ¢ Liia & 1) JMA (o gl l oLST el oy Jolis o 30l el

Yo



el plalalf 5 ) m L sLeglf S5ull ua wall Lkl
b ity L UL (G Y paa) Giae TS fley AL | Layadl sl da |+ pasaill Julall [aa€ oY= AL /5 1 [ Ac 12| SEL ek
/3N iy el e plak Baale 1 plak Gaals ¢ 0% <UL + andl gkl Loy Sl T e
Banl g3l STa il s pem plas wie Aoy L5 Sadl planaiol el sle
el SIS NI TR BT C‘“‘f”’s‘dlﬁk
= ey doia| doder| delon| oV 5o | ele
Sl M ua s
e e de V| e A | e b | BgySas
O A 3580 0 sul Sase oS ke ggadl aald - 5 I
U et
an ¥ a5l ol el e Bhe LS pa o bl | IO - T 5 Sl ¥
Log,Sall alaal 4880 Y-\ 3l Lo o gl
) bl UL
(aad! 3akd! (aad! Gabad! + syl Jalall) (ol Gkdl)

Y¢




alals Y| plabt] 3 ) m i 0 clegl) Sosl) ua 341/
bl e na Llie 8y F Sl oy palll aaul Se +oadnie Jola [ aaS VA- AL 3l aall AcT
55 il &bkl S8l o s p Lo wie pad ol ol skl sl
el dal gl Jusnnll - ;
sV, sl awaadll 3 s Glie LS 0 TN JUORE PLt [P
(Lo U 02 YYoY o) blgin pas ol ullay (g 5154 3 a e +gan bl Jolall | paS Vo= Y &Jnl-la_-d' AcS8
lanils @l e 8he bbbl 851 Leadha g Gublladl Lol La,all ardl Gkl Ll
hials 5l guia gl bl e Gublladl o K gl
Jaandl Gy
MIJJWI%_. plkdl lal il o p Lo wie
BTN TN
Lalie LS 315 oall o bl ] oa AT el s el aay
d.—lLAJole J-A.AAJId)J_\
coainnll Jalall e 4ukaias & g saaadl cliall cliay 2o dahas +oainll Jalall | paS Vg ":j Ac9
) oaadl Gl )
= slan o
ESUE TR N P PR v A IS oaianll Jalall | paS Voo Y 5231 Ac 10
3 pmial 3580 aaay e lal ] dandas: IS5 01 Lall oaadl gaball+ Lol
oMéiHQﬂwJuﬁ_« ool T el eleg+
o_A_n‘U)&LllJab‘ﬁlmmu_AlchJu_a\_._,)_m;llw Jalyalaassl
b_).LLg_lS_,; A._\_\_\_\JIUMCLA_LHJ_LC MAJ_CJ:GLLIL’J_\.‘AI tﬁd_“l‘sjjs:l_l;l
380 Y=Y Bl LS il s LS pa gall s clemn¥ | aas T3ual e
el e Pl U jlais ausl
plak Lidials 1aiS L, 0L — 03K YL ¥
plak 3edls €123 Y, L0 —aaS L 00
5Kl Jals plansidl Gl sley (b ol s uddll e Biaas oaannll Jelall | aaS V=Y c.,l;,:is Acll
b‘)ll.@_ns); wluwcmmuﬁjwulﬁal u—\_\—tll&.dnJ|+ Siano
d_:L_Q.JV VadiL@;Syle@_SﬁquaJlu.c;Lg_uy|w b.;;lj u.al;'..c}+
LLAS_TluJ_c;L_._« Ay |JA_aJA:uA| Jalselaasis
NANE 0. s YL s oSl
"La_Jad.C)Laiﬁ.aS\ Y,,.S oo** sl

Yy




tpad | SELYT glod] Souds

elaslas plabdl s mda ) slegll o58ll b} Lkl
UL asd 3aiadl 135l bl laviad Tanas ikl sin Sahas e Gk | aaS oa- e | Acl | Sl b
(P PSY N PR VT | VN[ V) EL I [PPSR INER ] . Badas T
880 Y~ 3ul
oy @ulMldL:Jya_q_l c_u_,lld.nlallul.:a_,l_,g_l +35all J5le Lali.
N B { PRIV PSP PRTNIEVES PN Py A FIeTA + i ye Jols
bl oLl any el alsh Juiianll 5 e il &5 0a g EXEOREIN
S YN Sl LSl o8l s Lgaa AT
alsill § i 3y 5 Sl ey LSl Lala ol il 3aTpe +oaiiis Jala| aaS VAL A ialas | Ac3
sl Lals o i e el Lalaall aun Ld 1 Can Sare 3ok Ul
LL_L‘A_anj.Q il epn plaws aie ua.q;le.alalIUJ_: )
dostinll 55 il {5 ey ,Jm;;”l_,ulfmju,um_n
Ve sad satadll G s Lilie LS il e bl sy gl Lall
- Galss
sl Jolall e plasll phas o o b sy Jala A 3| Aca
Jianill ) il &5 aball 8l AT yam p L s Hoe i:‘:d_& = lf:‘f, ¢
,wa,yummsyl RUPTN | RN PE B N TRN L < : €=
dAlJJO—Ya.sl
LI PUINRCT] JERP UMV Jnd_al_\nuhq_m 3a%as + e Jula | aaSVY.- anlghlya | Acs
dJaﬂuﬂAl,lJ_wu)uJuml e Gk Sl
J@JQ_II_H;LQ_:_.YIM_.JJAJIUJ_:LHM
Bl o Sl Gy ksl G el e 3515301 o sadl L R +oainie Jala | aaS VAL AL aal | Ac6
el s plaw aie UMA_J.IJ_AL;IIJLcw Lilis e b olall
Ml@lgwl,,wl Lkl sl : sl
Vosul peadll 5,6 Lalie oS 3 u.gJaleu, Ly wa )
-Galas

Y'Y



+

(ACT) 0304 ()5 Bakae 30y gl 385k AU JELT el cps

.STOP/CLEAR ,; il ° B °
DSTART STOP
Q-START CLEAR
U
(s ) Speed Auto Cook 5 il
i ooR peroet ol | SALT gl o553 )
AAAJ_LA
O O kelndl u.@.la_ll Lala el s
dm_qll cliaal] ‘,Je_,_n JQ.JQ c_u_..uJI
plabdl s o JLSAT PR o e ey
B SEE)
JEner — CONTROL + sl sl e “Ac 1”54 ls (sl CONTROL ) 5 (5500
Clock
O .l Ll o<l Enter/Clock il
oasall iagl e “0.40kg” , s¢ls xal CONTROL glids s 5o
ST — CONTROL +

START/Q-START 5 il
Q-START =

.CONTROL CL_LA SJIJ;I DA e JQL‘II L] JgJa_” ey Jalss 4 Sal )y el
bl o g3 s il o el iand] Gl R el LR g5

O

)y



1 g=

Loy ey by Y 1 st Lains ULLmQ,AJI@ﬁuf,JQgJL:JIJLSJIQfU@ C._l‘).us.//u@.é_/l

by Yo ] Jhal ek 300520075 8 CJJ‘I (ﬂAA-\-«-uL—'

.STOP/CLEAR 5 sl o=
DSTART STOP / 20
Q-START CLEAR ‘,.n.uJ | _}ll o
& (&
O O s L&
 FUNCTION A Jl_uay( ) C—"LI (il.AA_u_uLl C_IHJG_JQ 11 FUNCTION Cl_\_Ln ‘_;J_Idl
v Bk (Co-5) Ll sl g 50 s
O ekl alaanily c_")_‘.qug_an_l|)|_)_B|_x_‘.S‘l_ﬁJ Enter/Clockg_Jnj_.'Al Ql—i):‘-‘-‘-‘-"ﬁ)-“&l\ﬁ-" Lol aas el
LigY 1. 5 Lis\A. )wluu&n
s il “«Co B s - - : ol bl s B (L1501
w  conmroL + sl iasl le “Co-5", s¢ls cpal CONTROL ¢ liis (5 i (Co-5) okl ol u
i ekl plannals g seadl ¢l jLisal o SUal Enter/Clock 5 aiusl
O esall ia sl Le “200°C , 5¢ks cxnl CONTROL 7 Lide (s o gl plassiudy gl elall Laa®
L [x2] —J 3, all Lsal oSl Enter/Clock |5 sl st \_ffl’“u' P Co-l
= 5,5 + YLl il @@ Co-2
— CONTROL + Ve — CONTROL + coaadldad UJ'C (‘360W”J5.€Jé u‘\AJ CONTROL CL:\.LA L§):"j| J:\J")&"LA + V*a_)|‘9_‘iJ| & Co-3
Clock 3 s + g4l Al ol @ Co-
O Gl ,Laal LSU) Enter/Clock 55 phieal =07 e Cot
R U - . + Lbad ) aacandl 3147)
oe il iagl Le “25:00” , 54k ol CONTROL ¢ Lids (g 5o i ySaa + (la | @» Co-5

START/Q-START 3 bisl

DSTART STOP .
0-START CLEAR “CONTROL ¢ Lido & jlal JYA o ool I elilT ool l G0 5 JliS ERYERptiten
O O bl a3 sy il o ol gl psnl] Gl ] Y SIS

Uikl S TV

Y.



+

] u.g.LJI

planialyy bl Y ) Juad Liadiaie L3l aie & Ladl Las 5 &85,k G JULT el G
Aaasavo A et g 30l 5200° 3 5l s da o aie gl sall Jeall

+

STOP/CLEAR 5 .|

DSTART STOP
U-START CLEAR
e © FUNCTION A 5y () g5l plaiials gy e o4k 2ie FUNCTION Liis (gl
Clock (Co—4) sl g 5o s
O O b plannils el glall L) ST Enter/Clock
L P b allial LLe “Co-4” 54k cpal CONTROL ¢liie i
Clock (oAl Janll 5Lial oSt Enter/Clock 5 il
O o2 sall iasl le “200°C” | 54k xal CONTROL ¢ Lids g 5o
L [x2] ] 3l all 5Ll STl Enter/Clock |5 il
——— — contROL+ oo sall iasl le “360W | s¢ls (xal CONTROL ¢ L5da (5,0
nter
Clock

ALkl il o<icl Enfer/Clock 5 s

ool iyl (e “25:007 54k cpal CONTROL ¢ Liis (5 yuui

START/Q-START 3 _;his!

(CONTROL ¢ Liics 5 ] JSA (o gl ] oLa3T gl S Jalis § 35 el

tadl o oY) a5l e sl sl sl Goall g3y 5l gus )

Lia b S L5Y

AR

Oio
ol g 34 m
o L

el e e 501 138 g 5as

mu_,_gykﬂguuc_._uu_dljc,lu

dﬂjﬁ)i-l'su‘ 1 Sl pladals
uﬂ‘u,uuyuuwy

w_JaY|Jg_J=L;_4JAILm LAJ_&C

ubj_mmu_atlyld.’._._,lumd_&m
LlIgVA. 5 Ly )m.ila_"ql_la_ll
g@_lg_ll s (bl g bIgYg
(CO—4) CJlIrIML"C—')“‘JI

et plaatily gl ol T *
A, + V-4 skl @ Co-1
CsSae + YLl sid @@ Co-2
oS + VLl il @ Co-3

o595 + (gl all Jaall @D Co-4

+ Lalad | oaaanll 3147)
55,50 + (lawal] @ Co-5




+

plasialyg bly YV ) Jeas Laiinie L8l wie o800 dae y 2y ,k I JULT el oty

A3 Y0 ) eas ek Bud 5 Ll sl

+

.STOP/CLEAR ,; il
D START STOP -
Q-START CLEAR
& EET A sl ($ ) e planinls s oob +2c FUNCTION ¢ Liss ‘5).a.q|
‘/E'I‘:)tgi (CO 12 )ub_..quc_,.oc...a_’
O e plaanialy el gl sl 5 ST Enter/Clock cbsos!
— CONTROL 4 oasallingl e “Co-17 g4kt opal CONTROL 7 Lids (5 5mai
Y ok
O Q .V = @lgall Laal oSt Enter/Clock |5 (eiosl
NTE “350W” .. = .
—CONTROL+ — CONTROL + Rl sl e "S60W", 54k coal CONTROL glide oo
nter
ok Q et ,Lal oSt Enter/Clock |5 i
oa ol sl Le “25:00” 3¢k opal CONTROL Lids g5
START/Q-START ,; L.l
D START STOP . .
Q-START CLEAR .CONTROL ¢ Lida 8 5lul UMA (o ol ST gladl Ga y Jul8S B0l elian

bl o oY way Gl Ga ele gl Suad | Gabdl g &Y I 50EN gus
Akl S L5Y

YA

o=
el g0 0
(Co-1,2,3) .'

JG'LJIAHJ'CU,)AJIIMLSJAA_'
u|MY|6@JC_Lu_FJ|JC;u
\_ﬂ—l\j‘s‘)&hlljw II‘)L@A iy |.

Les e sl 4_||J\,._4}J|

Taa k¥ el 5 3T L L”.u

QHJ:H“;HCI)—I'@)LIJ—IAA—‘;L\SA—I
Llig Yl 5 Lig VAL )wluua_ll
el | bl iy 3 (kls

ol alanul

£t Al o pual el 283 %

oS + V-0l il @ Co-1

oS + V-4 il | @ Co-2

iy Sae + Y-yl @ Co-3

553555 + (55l all Jeall @ Co—

+|A.La_||\;\A.4.u_lJ|bl.J|) o
i ggySae t ( Io Co-5

NV dadaall ] as ol il gl oy *

TF



1 g=

’a/| . L' ! ,/ oo 5 188550 3l LSl Taak¥ 1 celad (o5l all Jaall plasnil 38, )b JGIT JELT ol g

C 220° 5 ) ;a da
] |
S0

bl .Y Sl | paioasl | .
DSTART STOP ) - ! :‘-‘lA.JJ—.' ggJU;” Jeall 6,58 Jony
DSTART Stop (230°~100 (40%) oo Ls o sliss 3 ) m
O O .STOP/CLEAR il .STOP/CLEAR e TS TN L;‘J'c ool 1ia gsiay
U S 40° 3 )l a Aa s wie
s S B a0 5 )
=5 ;L ¥ FUNCTION ¢lids (5 5saf | wuansl FUNCTION ¢ lide (5 5 Jo (b meandl by plaatinl e
Y e T 40° oy,all 5 a da s o lan
oot wreonA (R) olall daall | () oloall daall s jlasay ORI e s m5sls

Clock obaadl Sl Enter/Clock 5 sl 2.Sl Enter/Clock 5 i olelw 9 Al oelall ooy aaad elid
O i i e e e o
523 i CONTROL ¢Liia (s, cxa CONTROL ¢ Liie 5 oo o RN

il dasl JLe “220°C7 okt cpal | comsadl dngl LLe “220°C7 5ol
oot 3508 gy &1 3 a%e
ia s 1St Enter/Clock 5  aisl aL,Ea s all s )

NTROL + V/ Enter <pSTART §

# B, sl
Clock =S AHI sl Aaaall 3 all iaul g g aie

O O clolsd A i g 5 el
ALl 3 allda » Al Jsaslls

(o) B Laa kYl s el aay
B B S

oadaslf Jalall plastiuly eyl
s Il Jaall plasidy eall

— CONTROL + s34k ona] CONTROL ¢ Lids (5 i
asall dagl Le “50:007

®s <op START/Q-START ,; ;i START/Q-START ; L.
TART = <
L T CLER slegll/ Fuadl Gulodl £ 133 gt sl PreH? syl ias) e el

O

sl S Y el slaal) gus

YV



+

Lsa VY sl Laa k¥ g 107 Gaay ebad —185 0 5l alassil 65,k JGIT JUL el G
EEGIEE SO

pladials 4l
Ll gl

+

.STOP/CLEAR ,; Lil
START STOP -
Q-START CLEAR

O

| O

() ] el <2y o) . .
FUNCTION A\ (m) Llsadl LAy FUNCTION ¢lide (g o
Y o

O

Al sad) jLaal St Enter/Clock ¢Lide bl

“Gr-1” 545 cnal CONTROL: ¢ liiio (5 0

fo

Al jlaal le 2 Sl Enter/Clock 5 il
oriatl] e ki oaualllay| il
(Ll yoo, ) gsladl oinnndl Slea Gt N = ]
(L1s V. ) @sldl ol Sl Gr2 Y - Llgall
(Llgy..) gl omasdl S| Gr3 Y- il gl

— CONTROL +

V/ Enter
Clock

|<>
|<>

oa ol ia sl (e “12:307 , 54k (na CONTROL i (500
OSTART — CONTROL + -START/Q-START ,; L.l
Q-START =

= .CONTROL Liia 3 jfuls ool oLiST gl ooy Julas 5005 el

‘,-A-L-” C/)‘.\y aLAJ“.-JA-U UL)L‘-IJ’GJJJJ u’g_s;.a '4 r4..1;.[ ;Lg_u’ dog

O
@

¥1

OH
o

000

f_maj_\_aJ|a_L&;_L|c4_u
e yeas Laa kY Liis yig

Selll e Ll fuls nse
el gl C—‘Aﬁgg—‘g—'““"‘m

(il ol pladioal cony
sl pladsialy ebd) A3




+

Lo 13 alannil L L e gb) U g Lank¥ 1 Lo 25T oLl J saall th

plaaiay/ Glbd] g/ G/ (g gieuo

N NP W Sl
oyl el il sull g e
SERNTFYWIIPIR T

,Mlsaujtlpiﬁ.}So Ligi.. buyia Jle
alsallspsalll i

sl il g

il Bl e g3 A1 Zan k¥ b

relally oLl 5 e Ligv. Lytia
.UA:HJ|)+AQ-
Sl s
elaally 3 Y1 daie
rltdC L L L N IRV oadaie/ell) 113
Y Ssadl g3y D] s gtia
SEPISFYNPIN QT

ally sl pls e Liga. S
bl palse

4\}:‘\A..!J|3):LAA~C_.QJ'

Yo



1 g=

RECLE PN TER VOTN PRPNE & TN DUUS [ JCCUppTRS & SRV Sy LI O adA 1o ;é//
L&l

onr o ddadl o Ll el sbl el | ISl o501 S plaill s ST o
Q-START CLEAR
O O .STOP/CLEAR ,; il
009
I
© ronoron A () rieall Gladl ,LaaY FUNCTION ¢Lids (550
v/ Enter
Clock 4
. . . . olalae] Lwad e o 58l b
: EETNIENICHN (Ll Ente 5 i : O e
O (Sruall 43 = e oS nr/ClockJ)an_’..al Bl 5 5<5 iy 5 ,Sl 250
casll 33,01 o Lladl
sin sl i€y 1 5L
I - - - T e
P “BOOW” , y¢ls ol CONTROL 7 L5is (4500 claddl b Gkl alis,
V Enter )
Clock . ) Galladl
el ,Lal oSt Enter/Clock 5 il
O - Liga.. Ll
Ll Uooyie le
B . . INFAAN U on
— conTROL+ 5:30" a3 ,)1  5¢ks cna] CONTROL ¢ Lida (i 2 ==
i/ Lt sl
Lig\A. /et
TR
by A, Laiii,
o sop -START/Q-START ; le il
Q-START CLEAR

clihe 5 Ik bl ] cLAT el 5SS sl el
.CONTROL

O
O

Y¢



+

(/ s & / iy aie (b5 AL ) Wled) le bl bovn d8y b G JUL i s
.STOP/CLEAR 5 bl O =
) o
i ClErw

s oy,
S (9

ity a3l LAY ol ya g )i START/Q-START 5 i 3
DSTART STOP (blsd. )@l e gkl C_J')HJI e ko
QSTART CLEAR_ RPN B SONT E AN A PECY Y Iy PUN S [ e St e Son e
50 ] e o (15 4.

J;QJ_;JQ_L_ZJl A yaas s
.START/Q-START

O
O

YY



.STOP/CLEAR ) bis|

@ sedl J L G sels ol J ya%iu¥] po STOP/CLEAR 5 aius

STAT stop Sl a5 L (Y125 3] Gl sgis g Ly Ga el S e
Q-START CLEAR

%lﬂlﬁhhwﬂh&u|>{|&)ﬂlu}]&_ﬁﬂlw
|_94&..44J)1A

O
O]

ol e baall e pasall dagl le @50 5 L G Al ek

)
[N
&
TION A — CONTROL +
™~ VN
al Jyaial o STOP/CLEAR | Llc sl JULYS i olily
DSTART STOP 'E@J«.’“‘«’JIJ(‘L’,‘AJ}” s5eb
Q-START CLEAR JA.Jn_ll J.Zl_.q aLiJ‘l die 41\7\;\:: (G eo=) tm'“:“'“

YY

Jibt/ Jis

°§

o’

Jsad plal 85ae (e a0 (s50as
aiad o el palall Jaaandl G o
oo S Gl (Jaladl Ja3 s
L..;L_: (hL:.A_H 31 JLLLSJ 4.:\1 (5|A$_"u.u|

ootk Llas
ellib Lellanials Jiss Lo cclld g
U



14:35 wie o3l s 3855k A UL s oo
ool e il GBI U0 sl oy g0ST

1ia o Ul el shl el KL A S pLaal] a8
Jadall

.STOP/CLEAR 5 _ Li.xl

START
Q-START

O

NTROL + V/ Enter

) O

-3aaly 3, Enter/Clock |5 el

il dasl le “14:00” a3,l1 ¢l s CONTROL ¢Liis (g

— CONTROL +
v/ Enter
Clock Q Leleudl o<tsl Enter/Clock 5 il
I ._,'a,a.Jl:L;)JUJ_c“M:?)S”%&)Jl)gJé_Juia(DONTROL cu-i-usxf'
— CONTROL + )

V/ Enter

10

.Enter/Clock 3 il
ol eliall Tus

A

O&

o’

eulapladl paioe g Waada
A.‘J..\-n.‘u_,._un AtLbJ‘y' Jm.u'a die
RINEN | F NIRRT

o3, JY USRI e oLl Jund ate
e ot Lgella®il way b eIl 3use aie
e il 15 300 Lo el das) i IS
om ol Eal 3 12:007 43,01 el 25

Aelodl b suley Slaas

(Codl asl ) Teloadl oyl Jla
e ool ladl i yé Jas s, G
aels el &5 Gy ol S unidie

R W | I NEVE

+




aailf iyl

Ams%sggok D@i“:}é . sctg:km V FUNCTION A — CONTROL + v 5’3@{ 0 START STDP
Y Y i o) \ ~\
iyl 333 (g ste o B, gl Lk Liaa3 e e[S ¢ Enter/Clock .V B3 (g stn 5 o oaball a3 5 Lebiad] gg,yg;s;i:u‘a»lllwl a
Z.LLLJI%AAJJKMJIP&A‘)A_;I r@.]a.HQl.h;
: START /Q-START .A b Ll ] syl S gl ol a5 : Speed Auto Cook . ¥

bkl 55558 5 SLnals Aliall elnaa ki dudle

LayLials et 1 gl “J_.;A:;.szjzyjyl_,ubl.
Gkl e | | il Luals ll s s <l
le ok s st ! Lol s Lkl & 555 g s 5Ll e o3 Auto Defrost .Y

readl Juidnll )y ul syam T Y. m )
29 diaa bl Ldle ple LIS ) Sl ebll el s : Steam Cook . ¢
el o3l =5l DS s s i3 531 (ye elias : STOP/CLEAR .4 bkl 5355 g 55 ,Lanals Ulaall

il Gk Ll s elies ; FUNCTION .o

: CONTROL .1

RUTNE LT PR WP PN TPy ﬁulequ_.su
bJulJme@A_ml.g.l_d_ujudg_nm“u)wq_.su
(S Sl U] gy el I3 s i) ¢ Ll



55 kil & C_M/dl_m),ggaaa
Mbgl,wﬁylw_m/
Ay, _\_\.cgeJa_llb_n;

|

A Y. e paadl el e 5Ll aadl fawee
)SAAL;JI”JIJMJJ_LCMIHHJJMJ
dlAL,—QFLLIL)A_A.u_L_A.u Fl—LIbJIPhJJLSJM_IJU‘)JJlul_\‘)A_\JI

N FECRNCY
f'! 'Ib

7

Y oAl S 5 5 il

wlsseslebayll mlala s wbistias o ebyad s
Lealaimcal Jos Lol sa ore oSTl Ty JULY | L ank
B LlaYl guland

AR

Guob be LSl LAl & 581 a5 0%
Sheall sa o A0T 5T e suST L oS 300 unde
Js“_luu,uld_mg Jlau_e sl mu_aJHJu sl

,gul@%;,,ulggfwo

LAA;.LJJJ&LU ‘=|..\A_\.uﬁuu_n|¢L:\5wJ_A|
Skl e Cann U Gpe (einls 1/2) ala ¥ s jluis
g5 oladl aesial Jla 3ol ol ALl Saadl
&Y Ladall ) aa )l cCasainiann g3l ele gl




1 g=

L o 0l 0 e ppianins copind 3l (8 8l B I ol gl i) el u_-.li_’i.// ‘L//J/

Ll iyl ¢ LsJSLlJ:Ml-\MuaSH'UIJL:.u T S8l EMJIkJS.m_ILlM
wsau,,asuu_w,ulumu_‘dﬁu w_m_q_d_uul | e caalandl ol ga s cliall] S |
Y IR IR )—‘—l S

u_n‘a_u.“’ uLa.u_ALJ).lL’-LCJ ‘Lgu/\oth_l)L_lujS_iul
1500l Lnlie a5 byl LA e g V. y LY
o A il a1 Bl e 3l Lala¥ ) gl ol as o s
AA-\.AL’J.QU‘)AJ| FAAUYJ,A'@JQ_\_’&.MAASHV\'/@.H.\AS
Jaa .-LA-HLSJJ-I\-\-Q u—il\’;“d_\alﬁjld—ﬂ_l.uYIJl uJ.:Ylqulé_‘.L’
ool iy T il

MA3884VC J...Ull
Aaylaial ey e Jﬂllur.\a_u.dl *
C_Lkllualﬁf.m’aaumu)ﬂl |..\.hc-ndusu*
i3 58] crn Lol goalf e plasid cany®
MA3884NCR sl

M‘)B.IUAIJCYUJ-‘JI |Mf..\;u.u.|¥lua_n.u
c_ula.llu.ll‘,armmumu‘,ﬂl |Mc_aJQSuY*

\A



1 g=

LY/ Lo i 4330 la se 3Ll (o atl oland elbliial
Lgd}_t.ubu uumuﬁﬁdyuLdJJ')le_uuBJJ&lLe_u&uu Luu.l_lc_uu.UAMd-n—i_i;.\_n Q.AYIbJAIJJIJA_L’l@_luALSJ_IA_i
s—él\’LA.’IL;’_I_I_I ;Udddu_dj @IAAJS.‘HLQL..“J|J_||M|QLJ.:LH| «_UJJ"LﬂJlLsdym‘uul GL‘A'L;Q_—LLLUJALSILJ_ILUA_A L5J|L'J.c
! aJL@Jda)s.au_u_suB}auLLquuafuﬂ
¥ A i) iy el (a g
(G 3o o all Ladins Tue § plad |w_L:.\

I <Ll LY I 5l Ll_l.u.: Y
M e AT b ¥ Y Sl ot S juﬁ@aﬂmwﬁ\i ,uun u_uﬁ’ld?ud

g_qumqsﬂxdmuu,md_q;Lcjncmwgddumusﬁ_v € s

|u_anJ_AA_|_|_A N wsl * - P . 2 . . P
5ol b 3] i o Tus el oot St S 13 o ,all JEas ¥
‘LAA)JI‘L_LS‘)Aj)_uA_Qu_QJJU)AJ|‘_JA|J¢L.:\5J|U.CJ:M|J_t_l.f. Qm|(2)A(;L4A4|)ULJ|(1)WJSJU_A\J.SJJPJP‘Sr:LJLALM
Iadas (JUk¥ ) Tandl olsae s Lelin Jl lala s Slsine Lasw Y) Al el DLl JaT(3) (i) ) lalawall
uLAY|64u_diS)Lg_m|JAAJALJ|ajlﬁu).su_ad_ﬁuj ¢ ydan )

(JLA.JaYlLu_JaIu|J_Lc3uLA)J|uL;L;)~_;L4}_mLu_‘JY)dJJA_| QJAJIJ:'A*JJCM?J-BBAUL“JA‘JLWQ—H‘:‘MI

iy elesll o Lolas

wwdylwwwus,mf_gu ) Mlﬁduduy;myﬁw@;
YJ:JMY'@AL@AJ}&MJ;&JJJMLJ JJL_\_'LJJLQJLLA_u.:'kH'LAAJa)U 5|JJ|J6.JQ_||L5.A‘9.JJA

JLLy




1 g=

P L SO AU R Y| L gK TE O (g PN F TN WINPT FCIR 7 - -
Ll LY wuﬂﬂy_ﬁaﬂju Sy 1 Sl el u,mflmu_._w_dm Lodlead/ UL“T"L""

el 5 Ap3e M dgiamall il glall ans Y VY ris5 A

g5 Sl el LIl U_CM 2 leall 38 ¥4,

LJ.)}})S.!LAA‘A G@.Lﬂ m\_mj\ . . . .
clala ) ebisbias g, J cliyadcan V.

Cla leall i S i ae a1 | gl JGBYT Lokl Sl sae § Lelin

NN 5 L5 oo aST an s LS

a0 pla)Y Luni iy uﬁ)“; ;l;\ sl i (Sl
0

O BT ST JPURPEIR T

Al



+

Lot ladas mﬁmgluwlugwl sl b ) PJJJJ_J_\JIIA.Q_.LLLQYI@)_.
‘L°L€—| meuw%l,&uwwuuglgy@u&m} LHJ;

(Sbad ) JLk¥ T Lo 3l s T oay . YA R A
bl gt pae plaudl flmguumm_umsm 3a. Y1
Mlﬁu_éu_ﬁj\g‘)s_\.ll

il Jans gl Joem 5 S YV
am il el gil (8 5 Tl ey
u_"l_u.gS.”

RNV IREGO | NI
JIWL‘J'QS Mcml|3luu4uﬂ
SR~

\o



1 g=

S st e T Lodlewl | laslas
NI (N EF EV NPy LS U T TFEC R PR UV IR i TN TP ‘LALG_”
W@Mum%@uﬁguwuﬁ@sﬁ@léég LS gan

mmlmum LA xﬁiﬁ y1N
Ls.sj_g.uLM cJaa.quwdAd-Qg_A_Luu_iMO @J_AJHJ,GQJL”
gl L ] TIVCOR PP IN NN B
el @LAJALJ—\SJJIMIA_ELHJ\F

&_JLAJAG-QUJAJIIMS‘JA_\M_'Ylua_\_\_ﬁ Yo L . N

P TF Y

up.dlfuur‘u |ji ncfn...yl_‘...ng
Al panall jud alaaidl (i3 15 O o LY R
AT s o '

A}



+

] )( ( ..[ . |£:7 mﬁmgluwlugﬁl Mlu_qu| P,uJ_JJJu*Lu_Qw@f
- | J.mu RN E RN YL ol |M|m)|ﬁuu_@|ww,
"—“Lé—l meuw%l,&mwumum&sy@u&m1 LS gan

j.g;” |.3.bué_";l:u_aa_ﬁ.\'v
Lislo puuntil Jo sl bl o Lot
(ACIUall
gsJLP”dJJ'
Tl
u—vw'w-wlw-«aal
el el ol 33155 pae Jlaiad Lous

ladtad e sLgall i st 1 Jm g
3180 Gl T e Buaall 5 L)

LsdJldledJJY|JlqudgmyuAA
JJMY[.QUJJ_UJIN‘LA)L:J.AA_'
J.AA?[-‘ UJJ_UJILLA)LcJ.AA_s

\Y

xS A

poad oniaat pualic g Jla 5.1
. ulml ;l_ull_me,LPJI
u,.qJIJAImJAJlI

¥ Lo ydling sl elandas 250, YY
PR PR RN SRR TIRT T gt
ay jladllmdiane Jla . jLadll
.g.@JaJIC,;gjjJS‘C,ﬁllQ_AJJI;L‘ABJI
Z:.;_JIMJJJIUMLS":!IfI@I&uSUI
csall b dslaay. shaddl slacy
luim_\:\ll

Gl aal ) gl G G5 05 ©



1 g=

Iia 3 dainsll cloalanll 2308 Sl Juiieall & 4l s sa,l Jodull ligs Llasayl i - 11
fmmuyuu wu){ﬂ”:_:dl,u JL,_le )Jafju_d u,ulfLu_._Jjﬁ ‘L‘)L"“'” UL“TJ""
il VLl TES ol 13 Bid ¥ a1 pladian et )ty vl slanl - |
LH@JJ—MMUM;LLP|JAMC_‘.@1|3|U&A;“JASJAL“|JUJ.AA] LGAJ-\A uLe_l

U1y s planaly il cikns cay V4 SERENIYIN
o bl plak i Llay Sl b1 s s 55 030

UJ_’QJIZLALL_.JJ;LIQ_QL;U(.&LLSJJAMO Mmuulewylu&
e Llos 535 w3 Lo ol 505 ) C_ulj‘uyluuw@y Sleall
JlL«a_rltsd\g.sLuJ\s JLQA“él_\AéJ_d g_q_'Ja_gJ U_QJA”C_L.‘.quJcUAJIAJI

ESVEQERIRTININ rm s 2 GOy eliallly g ,al
ubmejchlJallJJall 3J¢|J“JI
wajllleJJIJL.umL_’L’qul.\’. UMJLGAT;-AQSJSUJ@LMIMJ“JI

sle siad A8 54a0) o el lagd 4 Lk g Bal
(b‘)b;”‘)l_u.u.nfha_\.uyd_ﬁﬁ JJQAJL_J."ASMAALM‘“\Lwc‘A‘J—Qo

3 all sy 480 e oSN LKA Y © oAl T3S s 5 ol G 3l

.gTA.;.ul_t.n‘):\.caJIP‘)lT\M_o("lda_\.bul_.ﬁ A el

\Y



+

7 - ot lia bl laaland) 23l I il 8 el s sa U Jodudl 1igs Llasayl
Lodlual | claslas f;:rm.,.w_jg@.,.J@’;g@w.ﬁ;ﬂ.@m
L€—| WMMUM%l,AMMumuglJJFLmJF} LS gan
B Pl gl § oai aie WV il A

uAJA_\.”uS.AA‘J_\JI“_\_QJJ\sl‘t—\S_\_\.UJL ,J:‘JI v e I ..I w..y\o

51 mast AT o 0ol 8 Gaandl il (55

(313U ATl o a2 Ly TR ARSI T
I - L‘ “w . . - I .ql kJ—‘L‘—H-lJ zﬁu_b ul_“\.l_c ‘;! IM&JJ:\M o

L;SJLLJIA'“\\IZ\A:?L,_LJI‘ .5@ .s_“qo
ol Gass /uyleuwumuwﬁ
WJIFT@IQEJJ%M o

b ST Bl § o alS Lodlalls

AR



1 g=

lia 3 dada gl clesdanll GIS il 3 Gl s ga L Jod ol 1 Llasay 7 - -
fmmuyuuwuﬁﬁ%uud@ﬁ#‘iﬁm,J_mflt_wld_._qﬁj Lodlewd/ UL“TJ""
§ okl l 5 gis &laals os3 . \Y RPNV

oS O g L S b el s w3 il

Lagals

JJA—’IYJIMIIJJ-‘;L)A-‘-‘JIIMJ“-‘Y V¢ lelﬂﬂmﬂdr&‘j o
‘,A_q_‘_.m“_q_g\ws_‘.ll%{qulull oAb 2
“AMIW;L@#‘J‘_‘Mﬁ ugs-*@éau—“uaﬂlu“uﬂcsgs
I3 Ula fe aany A b o LAYIULJI
Algsrsoandl dalsbiallvlssn © ‘uwmwulmu_\_myum
ol st Sy Slall 39 33l (gl ST g
JJ-LAS-A

Al aall it pladiudl s 35 0

UJ_QJ|J‘)_LA_3\5|MJMAML«A|U\5JA




+

Lodewl | colaslas
Lole|

wu&)um_@,.muh s
e oLl alas (wldn

J_\_Gg_ﬁ_ﬁ\g\g‘)i\llu_esﬂlda_\.ww‘t_t.d
Lelsaid

u.sA_'A_QLmuJ_qJIJAI.quAJllq_\_auJI
‘L.A._\.n.u.al |J.«.a|

83905 dadl 3 sl clatiie puatius ¥ .

Jaiis 5 oS ol gl e (55525050

U.QJQ_”J_QLQ_JML&_\.:LSJ_\A.'jl/j

130 (o skl laslatll B5S w1 el bl gm0 Jlall gy BLasa¥l oo )2
Dosall TLoY 1§ ALl 3l § JLand¥ LA ulind (a1 plaiiad Jos L]
Mluyulu&@mm&_&y ol |M|m)|ﬁuu_@|p_ulé_‘_|,

»iad A

O - &JUﬁJwJJJSAl'MY \
RV ITRONE pr JEv I
Gul‘,a_s.A_\.a.ug_.\_\A‘ul.AA_\.a.J fué_\.c
'Ju”w-'ﬂeusuaﬂ'J—uu
UJAJL‘ lfa’z(l

Aty ciilia Uiyl Lolads glas ¥ A
ol st il s i
**U_urmsum’suw
u.e_k_”u_ed_s_e‘)\s”g_e.whﬂ

C_‘A_.A|J_‘.cr|\~u N i 18 Q

Goa il

TF



1 g=

138 b adn gl lanatll IS il ] o ] g s sl Jodall figy BLSaY a2 7 “ -
Ll LY wuﬂm&u&l,u Jt_uﬂwgafwt_u UJAJ|¢|M|JA_4JHJAJ| Lodlewt/ UL“T"L""

S 53 le gl pa Jalanill e 5,351 © BRIV

glww&ibubwd'ww Laliall g sluwallS (Jal gl | ot wie 0
clelis u\g£—‘ BKY uL:‘-L’—IIJ\BLA-‘-‘ ‘-’LAJJ ;.9.;\3\5 )S-t-l.lu‘)-qu-q“—‘l—’d)'“‘llﬁ

. [ - Y ‘I .o ..Yx.

¥l (Bl saie e 0,8l gsian VL Gy ;Lj;ﬁu wﬁd_‘uﬁ“
3l 13a i ¥ ol gall § Jind O &= S
' . ¢ B . ‘9. ) ‘9“ u—AJh_Q-AAA—\-ALs—QIJJA-ALeS-‘JA-‘(SJ—LCIJ
AL oL ¥l i i 230 PPN
Lo b il Oall Jalislell e copiantl aay®
lJAM‘..\AJj‘..\SJAJJMAUAJJ
S8 o a1 (0 uSE g ¢ Hdasy
¥) G rae Llall gulanl «olgnnl Jod
Lol elals ) elbgiae o
(JLkY Lkl e




+

L)t ,/Q[ Y P 138 5 dala gl elanatll IS aS1 Jdtall 5l g a5l Jodall iy BlasaYl o )l
Lol - PRI A (T T BT el ety e R e
meuw%l,&uwlﬁmumudsy@u&ml L gan
‘LQAIU.AASLJ;MUISIJIW.&JIQ.;.&JYY SERENIYIN
g‘J.CJLALouAJluL'd)Lcl‘s_uUHAA C ul—t-”JUJAJII - Is y\
(2) ()bl (1) i Sy w52 s ol Jis Le QLT 1 gaay
‘(;m,uﬂspu@lwml g uwldm:jﬂ
Al ekl LT JL 3) Gl 1 a5l St ] elli g35 130
TIN a5l yha ] elli 53 550 o §5
L 5% N ) LLJJ—AMJ&_JLAJA
s Gl e sl o ] le AL (LY Ja3 Jan)
w Ll i o5 gl bl
PRINTESLTAVRN /R (bl bl e

SRS LT e aasall Sl

ueLJ-'JJIb-wwA-mJlgLaJa.ll J‘“‘“J"‘C‘J‘-‘M)[—‘“MY \

8l Tl gyl g (el I Lo

ol 3 ol L o815 aaeas § ol
Al 1 bl (352 230 Al oL Lo Gl

O RAL  al slall ABIL s Ll il Gt Lo ol Hha Al elli 355030
RIS I I W




+

I_\_a‘_,_emjlluu_\.l.a_\_lluSd_._\l Mlﬁu|&,;)u@u||*£u;ﬂ|@,; d W [ ~laides
W@hwum#@uwumumuﬁy@u&ml LHAA “—"Lé—l

Jals plantiusll gauais leall 13a 4 BERENIYIN
bl Ll linsll | s el e

Foribgallliamillp bl 3hlne® QUJUJLM)MJ,Q_&;[_M
Mlu@wu&::rﬁljﬁl G2l palaa¥ plasiy §(JUky)
Birrandd®) U... Jldl‘)mluybﬁalldu).allﬁ.mﬂ_}_ﬁ

sl suladll 8oy 3l Ll ROTTRTIETRANE
wffmﬁuﬂ a_mj:Jl plastulpGlal] eloddipplhe)
08 AES s e O gundl B (e 54

PR R RH)STR RO
{ = st 5ol |MuJuJ°mc_u“yuw.A

T PRI A ARSI
e




+

] - - 13 8 daln sl clasdantll IS il Juiinll 3 el g sl Jodadl Dy Blasa ! oo )
Lol / UL“T"L"" Dl st 1§ S eIl Gl Jl_uﬂyugfwud_l ol platad s Ll
‘L°L€—| meuw%l,&uwwuumudsy@u&ml LS gan

i AU Lt | 0y Shlaa iy 130 il A
3laa ) g AU et gaall ; .
3ladls 2l sl Gaalls 893 5 0l i plan il LT Y

Leal] Jemsll oS il el3a¥ pEs wa 0 | S e dsasll Ot

VI TECNNECT o Rt oud gdid 53a
e JULYI O e Talll fpe ) 98 JUY | slasy)
el )y can aaeli)

Fso Il 50
G baoeds Bl st pae cane 55 anaiin i Sleall a6
mﬁwﬁmlifdwmm Oasalall palaa¥l il Jlky
g cJ—J"t—*'ﬁueL-"j—:wY' oifula_dw{“&iulbiﬁdl il
LG—..“GJ"JILG—‘:‘A‘“-‘J-‘-“gS:‘-""“ s el ,LlA_lluLc )ualju.olu_uk_.




+

Iuwmjlluudb_dlu&

u.,_ul Mlu_qultpfud_du||*5u;;w@,;

IA_._IJ

Lalgll

Lodewl | olaslas

+

ot it LT e L) L
Joul Janiall CaiaailCaygy, <l
Sllpanll § 3,301 35621 § Y
uﬁuul (ells L g Jukyr )
A_;\_QA:\Jlg::lSLwJ M\g&&)‘llj
AL Gl it 5 dinY
Guall § Jana¥l ilayl ha
p&bwlu@q_lsw_uﬁo
’ b.\A'Z”jI JAJl_\u—\M—\—iJMJ_\JaA
(S e alill el

¢

BYRENIY1Y

pal f Jusas § bl dolan ¥
w&pl;bal LT JTUAY|L5Ja|AJ|JAAJ|
s el (g 5] g5 S e il
Lsall e sl Ll 5l wn e
1§ Ll JadenlS Jla s ol Lliady
thquJJJSAlIUJAJaJJIAII;IPYI
u—‘-‘cswuaﬂlé-‘-é-'ul dean ¥ bl
JBge Lasd

s AT LS ¥ e LLe @
TP TRRAOARN (
ot by dadla) J daluitiwl go5 ad
Sl e L ] sl St el
(S Gras LlaY ] g 3 yie 4805



d - * mﬁmgluwlugd_;l el 5] g sm ol ol g BLiaYl 2 0

Lol JM;LIUYMIMSJ_\J;JIIM:JI”_.Y SRR FECTR IEC Y| J TR
WMMUM%IJAMMIJIUL&MIJ&SFL&AIJ&@I L@—IJ-\A

Aariall Slall 1 S0 1aa cleaty Eadball 4l S, s lia
UAPY|BJBJ|;UJSJJAALA| 3| Jaujglcsdyulu&.ﬁu_dl

<

QLA.LSJleJ_L,_,Q:LA:d.:x_x_u J|

La¥l 5ud b lall g Shladl 1] 3ol 1aa elgting yuian
alagll § Gl Blals vt o sl 5adan A

a_.\_QYIJ_)_éL:JLA.UJLA_LI\;I JJQ[.ALILH! :)AJJI I:A_Q L’lg‘:}‘.‘::d“\:.\"\
SLall ) § s Lloly s a3 a1 opdal £)



L — bl
LY Lol Ladlead | lanlas
XV - olblaay
S —— U IR
Y. S 1] P

Y )| eeeeeeeensemes e Leladl v

N T — NHN[NF

¥ e red) dpiindl

N § remecsees e Lilladl jasans gl

Yo CLaia il Gl g yins

YT e Llsadl plansily bl
L ol all deall planinly bl

T o o YA e gkl plantinls sl glall
L2 B ol SR el
L e Sl (bl
L LB e LTG0
R i Lol LA 413] dads
........... NERF RSN
....................................................................................... s, Ul

a5 Sl B plaaninll LYl e Y

I g Skl b el Laak¥l ailiad
R Lgaly s

sV Lol il sl

el giad/

(JAJJ)&A_A)M' "..\JIULAJJJE_A_LJQJJ.A’.A&J_S

el Il s g ad Gl JISAT (e NS Tdall s ol S
‘CJLAJIJA—I#HA—\_ILADJLL;AJGJLJ—IIMIF}AJ JLA.L\.”J
she g5l o1 ,8Y 1 s0a (Ui u&%ﬁ—“ﬂjclﬂﬂu—“ﬂ@u—e—‘

JI;_A_.JJ_,S_JI |J.4|u_9uUeJ|uJb\Ia\ A Lo o5y
ulAJMUUa_\_LJJ.luJ(UJ)JnA.\_UU)_ulJJ)AQ_AJ|‘;l_|_>.QS.||
MJM

JA|J¢JP}Ag_JLLud)1Au.cJ@JaJ|uL_uM4J|,_;L;Jl|b_mJA..Ln
ulu&}lhmt_da_uu‘f_sl Gk S Ganis aliad 8l g Al
Jljlldfxultdﬁ—““@'uﬂ-ﬁu—“‘u)ﬁumulluj J;“d.a_&s_u
bl Ll Lo a1 Il ca e ,slly Al pla i1 e

;s_‘jj)SA.le_q{ﬂA;u.AUmYl

|3|u|‘a.c):dJnJ|uLA)LWMAJIUlAJlIMY
RUANTIPS VPCTUR SN[ TR NPT g

Ll el AL e Slea

) L I 8 5ga¥ ST (e o g 5 g (58 20
l_ulA.l_'ujled_qJ_\_m_;LdquJw Lilef 3ol

da.uuu.ei;_ll

3« JalSIL 8y ] aladadl J2s Lowie 2aasall
bkl elI3 ol g wie elidga a8 |50 o s

+




@ LG

Life's Good

U Jody
“SolarDOM™ "a.ss J¥ s i 99,500 9 (5 43

plaaid ] s el Jods elaalas TS 813 a0

MA3884VC
MA3884NCR

MFL30374552_03

www.lg.com Hl”"
Al (348 2018 dbasiane Ggaall JS il 3SI a J)

%




 
 
    
   HistoryItem_V1
   DefineBleed
        
     Range: all pages
     Request: bleed except fold edge 14.17 points
     Bleed area is outside visible: yes
      

        
     0.0000
     1
     14.1732
     14.1732
     0
     1
     14.1732
     FixedNotFold
            
                
         Both
         AllDoc
              

       CurrentAVDoc
          

     0.0000
      

        
     QITE_QuiteImposingPlus2
     Quite Imposing Plus 2 2.0
     Quite Imposing Plus 2
     1
      

        
     0
     100
     99
     100
      

   1
  

    
   HistoryItem_V1
   Nup
        
     Create a new document
     Trim unused space from sheets: yes
     Allow pages to be scaled: no
     Margins: left 34.02, top 34.02, right 34.02, bottom 34.02 points
     Horizontal spacing (points): 0 
     Vertical spacing (points): 0 
     Crop style 2, width 0.14, length 14.17, distance 11.34 (points)
     Add frames around each page: no
     Sheet size: 45.000 x 45.000 inches / 1143.0 x 1143.0 mm
     Sheet orientation: best fit
     Layout: rows 1 down, columns 1 across
     Align: centre
      

        
     34.0157
     11.3386
     14.1732
     1
     Japanese
     0.1417
     ToFit
     1
     1
     0.7000
     0
     0 
     1
     34.0157
     1
            
       D:20160119163626
       3240.0000
       Acrobat 3.0 Maximum
       Blank
       3240.0000
          

     Best
     911
     218
    
    
     34.0157
     C
     0
            
       CurrentAVDoc
          

     34.0157
     1
     2
     1
     0
     0 
      

        
     QITE_QuiteImposingPlus2
     Quite Imposing Plus 2 2.0
     Quite Imposing Plus 2
     1
      

   1
  

 HistoryList_V1
 qi2base





