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VAVE OVEN

WER'S MANUAL THORQUGHLY BEFORE OPERATING.
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Precautions Precautions to avoid possible exposure to excessive microwave energy.

S S

You cannot operate your oven with the door open due fo the salety interlocks
built into the daor mechanism. These safety interlocks automatically switch off
any-cooking activity when the door is opened; which in the case of @
microwave oven could result in harmful exposure o microwave energy.

It is important not to tamper with the safety interlacks.

Do not place any ohject hetween the oven front face and the door or allow
food or eleaner residue to accumulate on sealing surfaces.

Do not operate your oven if it is domaged. 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 {loroken or loosened), {3) door seals and sedling
surfaces.

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

-y

Warning

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

and subsequent damage to your oven.

"2 Do not overhedt,

When heating liquids, e.g. soups, sauces and beverages in your microwave
oven, overheating the liquid beyond boiling point can oceur 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,

3 Sfir the liquid before placing the container in the oven and again holfway
through the heating time.

4 After heating, allow to stand in the oven for a short time, stir or shake
them again carefully ond check the temperature of them before
consumption to avoid burns (especially, contents of feeding bottles and

4, baby food jars).

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.




How the Microwave Oven Works

Microwaves are a-form of energy similar to radio and television waves and
ordinary daylight, Normally, microwaves spread outwards as they ravel
through the atmosphere and disappear without effect. Microwave ovens,
however, have a magnefron which is designed to make use of the energy in
microwaves, Electricity, supplied to the magnetron 1ube, is used to created
microwcive enargy.

These microwaves enter the eooking 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 il'ley can penetrate such materials as
glass, porcelain and paper, the materials out of which microwave-safe
cooking dishes are construcfed

Microwaves do not I-ueot cockware, though _cookmg vessels wnII evvemuqlly gei
hot from the heat generqted by the food.

A very safe appliance

Your microwave oven is one of the safest of all home
appliances. When the door is opened, the oven
automatically stops producing microwaves. Microwave

energy is converted completely to heat when it enters
food, leaving no “left over” energy to harm you when
- you eat your food.
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un P GCk' ng & By following the basic sfeps on these two pages you will be able to quickly check that your oven is operating

correctly. Please pay particular atiention to the guidance on where to install your oven. When unpacking your

l n S'I'G l | In g oven make sure you remove all accessories and packing. Check to make sure that your oven has not been
damaged during delivery.
o Unpack your oven and place it on a flat level ' 9 Place your oven on a flat, level surface but make sure there
surface. : is at least 10 cm of space on the top, rear and sides so there

is air flow for ventilation. Exhaust outlets are located in the back - -
and side of your oven. Blocking the outlets can damage your oven.
THIS OVEN IS DESIGNED FOR BUILDING IN. (Not over o heat

source)

GLASS TRAY )

_ ROLLER REST (s-191MC/G] Lﬂispg\;igl SHOULD NOT BE USED FOR COMMERCIAL CATERING

ROLLER {M5-283MC/G)




then plug it back in.

9 Fill @ microwave safe container with
300 ml {1/2 pint} of water. Place on
the GLASS TRAY and close the oven door. If you

have any doubts about what type of container fo
-use please refer to page 21.

B Plug your oven into a standard household @ Open your oven door by pressing the
socket. Make sure your oven is the only

appliance connected to the socket. If your oven does not

operate properly, unplug it from the elecirical socketand  “top,

DOOR OPEN button. Place the ROLLER
REST inside the oven and place the GLASS TRAY on

{MS-19TMC/G) (MS 283MC/G)

G Press the START

button six times
to set 3 minutes
of cooking
time. You will
hear o BEEP
each fime you
press the button. Your oven
will start before you have
finished the sixth press;
don’t worry this is normal.

6 The DISPLAY will count down from 3 minutes,
When it reaches O it will sound three 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 1S NOW INSTALLED



Sefting the

You can set 12 hour clock or 24 hour cleck optionally.
C | OCk In the following example | will show you how to set the time for 4.35 in the case of 12 clock.
Merke sure that you have removed all packaging from your oven.

Mﬂk@ syre thot you hqve correctly installed your oven as described sarlier

When your oven is plugged in for the

first time or when power resumes affer a i - .

power cut a ‘0’ will be showninthe  (IFyou want to use difirent option, Press CLOCK once more.

displary; you will have to reset the clock, If you want to change different option after setting clock, you have to
ot unplug and plug it back ind)

If the clock {or display) show any strange

looking symbols, unplug your oven from

the electrical socket, plug it back in and Press 10" MMN four times.

reset the clock.

P R

During clock seﬂfﬁé the colon will fiaish, .
once set the colon will stop flashing. 1 the key [TOMIN / 1 MIN / 10 SEC) is pressed and held, the time will

% increase rapidly.

i
:

55 CLOCK S

he fime and start the clock counting.




Your oven has a safsty 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 ploce.

However yaur child can shll open H-le
oven door! .

sta

qulok start

The time will disappear from the display if you have set the clock.

splayed to let you know that CHILD LOCK is set.

ress and hold STOP until “L” discppears, You will
EEP when s rcleased,




Micro Power
Cooking

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

ve correctly installed your oven as described earlier

Your oven has five microwave Power
sefings. High power is automatically
selected but repeated presses of the
POWER button will select different power

Tovels, | B

Press

Power POWER %
.Hﬁ {f- Hx' : @&p 10
MEDIUM 80%
HiGH «>

MEDIUM 37 60%
DerroOST ' | 40%
MEDIUM LOW 0

low L5 S




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

ovan,

Tl ps
R RS

100%

* Bl Water
* Brown minced boet

* Cook pouliry pleces, fish, vegetables

* Cook tender cuts af ineat

Micro Power
Level

* Alf reheating

#]a -

* Prepore rice, soup

* Bulge;@fgﬂs and sconas

* Prépaie eygs

* Conk custard
=

* All thawing




Quick.
Start

In the following example | will show. you how to set 2 minutes of cooking on high power.

o= °
)

paselciens

The QUICK START feature allows you to PresS¥NBT T55T fimes to se|ect 2 minutes on HIGH POWER.
set 30 second intervals of HIGH POWER wre you have finished the fourth press.
cooking with a touch of the START
button.

r oven will si

start @ N

quick start

inutes 59 seconds by repeutedly pressmg rhe START buﬂon

10!



in the following example ! will show you how to cook 2 jacket potatoes 0.4 kg).

: MS-T191MC, MS-191IMCG

o”i-Iro
)

AUTO COOK allows you to easily cook
most of your favorite food by selecting
the food type.

2" appears in the display.

Your oven has preset categories for N
automatically setting the cooking time of  Caking will begin autematically without pressing the START bution.

Press requird"ATO.COOK food type button.
In this examplé pross JACKET POTATO twice.

three categories of food.

Room temp. 1(200 g 5 minutes Wash, dry and prick potate with a fork several times.
2 (400 g} 8 minutes Place the potato on top of /wrapped in three pieces of
3 (600 g) 11 minutes paper towel in the centre of the glass tray.
4 (800 g} 14 minutes .
200g 3 minutes Flace prepared vegetables into o suitable sized container
Room temp. 400 g 4 minutes (e.g. casserole dish).
600g 9 minutes Add 30 ml water per 200 g vegetables.
800 g 12 minutes
200g 4 minutes Place prepared frozen vegetables into a suitable sized
Frozen 400g 7 minutes container. Add 30 ml water per 200 g vegetable.
ozen . 400 g 10 minutes Cover and place in the centre of the g?ass tray,
: 800 g 13 minutes

H



Auto

In the following example | will show you how to cook fddkéf potatoes 0.4 kg).

C k : MS-283MC, M§-283MCG
00
Press STOP. = o ——— - "
s ' » ( start 7] )
Place food in the oven and close the door. ; e
i : : e S B 1 !’M‘Y‘ o ]
Press regpiived AUTO COOK food type button.
- ' : Ifi this example pross JACKET POTATO. auto cook
AUTO COOK allows you fo easily cook S £ - f{';‘locfl;ﬁ:‘fz
most of your favorite food by selecting the s & e

food type, and entering the weight of the
food by pressing the +/- buttons.

NOTE:. | ‘

When cooking vegetables with the AUTO
COOK function only microweve mode is
used, but when ceoking meat, grill and
microwave modes are used alternately.

PR R

aute™y
<defroat)

1+meat
2epouliry
3 +fish

4 #hbroad

Room temp.

Wash, dry and prick potato with a fork several times.
Plece the potato with three pieces of paper towel in the
centre of the g|uss tray.

Glass tray
: After Cooking, let stand for 5 minutes,

' 100g~10kg

Roorm temp.

Pluce prepared vegetables into o suitable sized container
{e.g. casserole dish}.

Add 30 ml water per 200 g vegetables,

Alter Cooking, let stand for 5 minutes.

Glass tray 200¢g~800¢g

Frozen

Place prepared frozen vegetables into a suitable sized
container. Add 30 ml water per 200 g vegetable.
Cover and place in the centre of the g?ctss fray.

After Cooking, let stand for 5 minutes.

‘Glass tray '200g~800g.




In the following example | will show you fow to change the preset AUTO COOK programmes

for a longer or shorter caoking time., .

: M5-283MC, MS-283MCG

Your food is cooking to how you like it
by using the MANUAL COOK and AUTO
COOK programme, there is no need to
use the +[MORE] or -[I.ESS) buttons -

Your food is cooked o your sahchchon
by using the MORE{+} or LESS{-} buttons
all of the AUTO COOK programmes to
be adjusted to cook your food fora
longer or shorter ftime.

When ¢aioking without Auto function you
can exfend the cooking lime ot any point
using the +/- key.

There is no need 1o stop the cacking
process.

More(+) or Less (_)
COOking

start @
. qurtei #tare

Set the, required AUTO COOK programme.

start @

Atilek start

Press START,

Press. #{more} once.
E;he cooking fime will i increase by 10 seconds for each press of the key

Press —{lass) once.

2 pinliey
Swlish

The cpoking time will decrease by 10 seconds for each press of the key e e

13



Avufo
Defrost

The temperature and density of food varies, | would recommend that the food is checked before cooking
commences. Paty particular aftention fo large joints of meat and chicken, some foocls should not he complately
thawed before cooking, For example fish cooks so quickly that it is sometimes better to begin cooking whils stiff
stightly frozen. The BREAD programme is svitable for defrosting small items such as rolls or a small loaf. These will
require a standing time fo affow the cenlre to thaw. In the following example I will shaw you how io defrest 0.4 kg
of frozen poultry.

==0

)

¥ YOUF oven I’\CIS FOUF microwave deFl‘OSf

14

seftings:- MEAT, POULTRY, FISH and
BREAD; each defrost category has
different power settings. Repeated
presses of the AUTO DEFROST buttons

‘will select different seffings.

Cetegery bEF:r;sssT
Mear ]
| PouLry | @
FisH 3
BREAD. (4 ]

’
vy

 Pross START.

Press STOP™HE  wm,

Press AUTO DEFROST twice to select the POULTRY defrosfing programme.
"dEF2” appears in the display window,

Enter flie frozén weight of the food that you are about to defrost. - MS-191MC MS-283MC
' M . MS-191MCG WS- 283MCG

L :

Press 0.7 kg or + fountimes to enter 0.4 Kg.

“0.4" will be displayed. o :
Your oven can defrost from 0.1 ~ 4 Kg {Bread: 0.1 ~ 0.5 kg).

start @

quick atart

portiin: thet-hov ed or shield them to help slow down thawing. After
checking close the oven door and press START fo resume defrosting.
Your oven will not stop defrosting (even when the beep sounds) unless
the door is opened.




AUTO DEFROST SEQUENCE LIST

SEQUENCE | FOOD B " MIN./MAX. FOOD

MEAT Beef Minced beef, Fillet steak, Cubes for stew, Sirlein steak, Pot roast, Rump roast, Beef burger. 0.1/4.0kg

lamb éhops(-2.5cm thick),Relled roast.

® Pork _. Chops[] .2 crn thick), Spareribs, Rolled roast, Sausage.

|Veal |Cutlets{450 g, 1.2 cm thick)
POUL;TRY | Chic.ken Whole{under 2 Kg}, Cut up Breasts(boneless), Legs. 0.1/40kg
4 Turkey  {Breasts{under 2.5 Kg) |
FISH Fish  |Filets. Steaks, Whole _ T 00/40kg

Shellfish | Crabmeat, Lobster tails, Shrimp, Scallops

Sliced brown/white bread, White/brown rolls, French stick, Baguette, Croissant 0.1/0.5kg

* The benefit of this Auto Defrost feature is automatic sefting and control of defrosting, but just like conventional defrosting you must check O =y
the foed during the defrosting time. - ' h

* For best results, remove fish, shellfish, meat and poultry from its eriginal paper or plastic packagelwrapper). Otherwise, the wrap will hold "
steam and juice close fo the food which con cause the outer surface of the food to cook. P
* Place foed in shallow glass boking dish or microwave roasting rack to catch drippings.
* Food should shill be some what icy in the centre when removed from the oven.
* When it is difficult to remove the wrap from the food, defrost the wrapped food for about a quarter of the fotal defrost fime, which is
displayed at the beginning of the defrost cycle. Then remove the food from the oven and remove the wrap from the focd.
* Sliced bread should be placed between sheets of kitchen towel, bread rolls should be cut in half before defrosting.



Your oven also has o Timer that can be
used for nancooking functions, When
used as an independent timer, the oven
is not running. The Timer is simply
counting down in seconds,

16

start @
Quich et

Presﬁ"’ﬁfTCHﬁg TIMER,.

To enterarisint ofdime you want to count down,

%f&&s 10 MIN orice.
Prass 1 MIN'5 times.

it

[ER R

Pre,iaaxﬁ]: ART:-

X . . 0 "

Thesime will begin éduriting down in the display window with nio cooking * start @
or heating in the oven. Two short and one long beep will sound and the ek
word “End” will show in the display window at the end of the counidown :
period.




| Two stage
In the following example | will show you how to cook some food in iwo stage. Tha first stage will cook your food' g
for 11 minutes on HIGH; the second will cook for 32 minutes on 40%.

 MS-283MC, MS-283MCG Cooking

f.*o
Q

Press STOP, %
<D . L
“ : : Press POWER once t& $élect HIGH power,

During two stage cooking the oven door Set the edolingfimedor stage].
can be opened and food checked. Close = :
the oven door and press START and the For the examplédnsthis page set 11 minutes,
cocking stage will continue, Press 10 MIN once.

Press 1 MIN once.
At the end of stage1, wo beeps are ' y
heard and stage 2 commences.

Set the poWer and cooking time for stage2.
Should you wish to clear the programme ¢ g

press STOP/CLEAR twice. BrossD e ‘ :
PrmPQWEW to select 40% power.

Set the cooking time for 32 minutes. Press 10 MIN three times.
Press 1 MIN twice,

Press GTANT e

17



Mlcrowave-safe
Utensils

Never use metal or metal frimmed utensils in your
microwuve oven
7+ ¥ Microwaves cannct penetrate metal. They will bounce off any metal ohject in the

" oven and cause arcing, an alarming phenomenon that resembles lightning. Ca
Most heat resisiant non metallic cocking utensils are safe for use in your microwave
oven. However, some may contain materials that render them unsuitable as
microwave cookware. If you have any doubts about o particular utensil, there's a
simple way to find out if it can be used in your microwave oven.

Place the wlensil in question next fo a glass bow! filled with water in the midréwave ™

oven. Microwave at power HIGH fer 1 minute. If the water heats up but the utensil
ramains cool to the touch, the utensil is microwave-safe. However, if the water does
not chiange temperature but the utensil becomes warm, microwaves are being
absorbed by the utensil and it is not safe for use in the microwave oven. You
probably have many items on hand in your kitchen right now that can be used as
cooking equipment in your microwave oven. Just read through the foliowing
chacklist.

‘Dinner plates
Many kinds-of dinner-ware are microwave-safe. If in doubt consult the
manufacturer’s ||Ierature or perform fha 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 feod warms.

.- Plastic storage containers

These can be used to hold foods that are to be quickly reheated. However, they
should not be used te hold foods that will need considerable time in the oven as hot
foods will eventually warp or melt plastic containers.

18

Paper i,
Paper plates and containers are convenient and safe o use in your microwave oven,
provided that the cooking fime is short and foods to be cooked are low in far and
‘moisture. Paper towels are alsa very useful for wrapping foods and for lining baking
trays in which greasy feods such as bacon are caoked. In general, aveid colored
poper products as the colour may run. Some recycled paper praducts may contain
impurities which could cause arcing or fires when used in the microwove oven.

Plastic cooking bags
Stirring is one of the most important of all microwaving technigues, In convanhona
cooking, foods are stirred for the purpose of blending, Microwaved focds, however
are shirred in order to spread and redistribute heat. Always stir from the outside
towards the centre as the cutside of the food heats first,

Plastic microwave cookware i
A variety of shapes and sizes of microwave cookware are available. For the mos

part, you can probably use items you already-have on hand rather than mveaﬂng T
new kitchen equipment. .

Pottery, stoneware and ceramic

Containers made of these materials are usually fine' for use in your microwave ovan
but they should be tested to be sure.

CAUTION

$ome items with high lead or iron content are not suitable for cooking
vtensils.



(eeping an eye on things . ..
The recipes in this book have been formulated with great care, but your succass in
preparing them depends on haw much attention you pay to the feod as it cooks.
Always watch your food while it cocks. Your microwave oven is equipped with
light that turns on autematically 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 cs the minimum steps recommended. If the
food seems to be cocking unevenly, simply make the necessary adjustments you think
appropriate to correct the prablem.

Factors affecting microwave cooking times
Many factors affect cooking times. The temperature of ingredients used in a recipe
matkes a hig diference in cooking fimes. For example, a cake made with ice-cold
buter, milk, and eggs will take considerably longer to boke than one made with
ingredients that are al reom temperature. All of the recipes in this beok give a range
of caoking times, In general, you will find that the food remains under-cocked at the
lower end of the fime range, and you may sometimes want to cook your faed beyond
the maximum lime given, according o persenal preference. The governing
philosophy of this book is that it is best for a recipe to be conservative in giving
cooking times. While evercooked foed is ruined for good. Some of the recipes,
particularly those for bread, cake, and custards, recommend that feod be remeved
from the oven when they are slightiy undercooked. This is not a mistake. When
allowed to stand, usually covered, these foods will continue to cook outside of the
aven as the hoat trapped within the outer portions of the foad gradually ravels
inword. If the food is loft in the oven until it is cooked all the way through, the outer
partions will become overcocked or even burnt. You will become increasingly skilful
in estimating both cocking and standing times for variaus foods.

Density of food
Light, porous food such s cakes and bread cook more quickly than hecvy, dense
focds such as roasts and casseroles. You must take care when microwaving porous
food that the outer edges do not bacome dry and brittle.

Height of food
The upper portion of tall feod, particularly roasts, will cook more quickly than the
lower portion. Therafore, it is wise to turn tall food during cooking, somefimes several
fimes.

Food characteristics &
Microwave cooking

Moisture content of food
Since the heat generated from microwaves tends to evaporate meisture, relatively dry food
such as roasts and same vegetables should either ke sprinkled with water prior to cooking
or covered to retuin maisture. o

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 bacome
overcooked.

Quantity of food
The number of microwaves in your oven remains constant regardless of how much food is
being caoked. Therefore, the more food you place in the oven, the longer the cooking fime.
Remember to decrecse cooking times by of least one third when halving a recipe..

Shape of food
Microwaves penetrate only about 2,5 em 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 is
cooked by microweve energy, the rest is cooked by conduction, The warst possilile shape
for o food that is to be miaowaved is o thick square. The corners will burn lang bifore the
centre is even warm . Round thin foods and ring shaped foods cook successfully in the
microwave.

Covering
A cover traps heat and steam which causes food to cook more quickly. Use a lid or
microwave cling film with a camer folded back to prevent splitting, ’

Browning o
Meats and poultry that are cooked fifteen minutes or langer will brown lightly in their own
fort. Food that is cooked for a shorer period of time may be brushed with a browning sauce
such as Worcestershire sauce, soy sauce or barbecue sauce to achieve an appetizing
colour. Since relatively small ameunts of browning sauge is added to food, the original
flavour of the recipe is not altered. ' -

Covering with greaseproof paper :
Greaseproafing effectively prevents spatiering and helps food retain some heat. But
because it mokes a looser cover than a lid or dingfilm, it aliows the foed to dry out slightly.

Arranging and spacing
Indivicdual foods such os baked potatoes, small cokes and hars & ceuvres will heat mere
evonly if placed in the aven an equal distance aport, preferably in a circular pedtern. Never
stack foods on top of ane another. :



Food characteristics &
Microwave cooking.

20

Stirring
Stirring is one of the most importaat of all microwaving techniques. In conventionel cooking,
food is stirred for the purpose of blending. Microwaved food, however, is stirred In order to
spread and radisiibute heat, Always stir from the autside !owurds the centre as the autsicle
of the: food heats first.

Turning over ' et
Large, fall foods éuch &t roasts arid whole chickens should be turned so ﬂmt lhe top qnd
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 atracted fo the outside portion of food, it makes sense to place
thicker portions of meat, poultry and fish 1o the outer edge of e haking dish. This way,
thicker portions will receive the most microwave energy and the food will cook evenly.

Shielding
Strips of aluminium foil twhich block microwaves] can be placed over the corners or edgéy
0[ SE|lJ('Jr’E’ flﬁd r(.rif"\( Hl(” 'FC)()(! for farcwe it ﬂ'\(iﬁi pUT‘lU”'S F\O!n UVLlCOOI’(\nq NC‘VFF use toa
much foil and make sure the foil is socured to the dish ar it may couse ‘arcing’ in the oven.

Elevating
Thick or dense foods can be elevated so that microwaves can be absorbed by the underside
and cenwe of the foods,

Piercing SR
Foads enclased in a shell, skin or membrane are likely fo burst in the oven ui\less they are
pierced prior fo cooking. Such foods include yolks and whites of eggs, clams and oysters
and whole vegetables and fruits. o

Testing if cooked
Food cooks so quickly in @ microwave oven, it is necessary to tost it frequently. Some foods
are leht in the micrawave until comypliedy cuul« o, butmost Toods, including mects and
pouliry, are vemoved from tha oven while still slightly undorcocked and allowed o finish
cooking curing skanding time. The intemal femperature of foods will rise between 59F {36C}
and 1597 (89C]) during standing time.

Standing fime
Feods are offen allowed to stand for 3 to 10 minutes after being remeved from'the
microwave oven. Usually the foods are covered during stinding fime to retain hoot unless
they are supposed to be dry in fexture [some cakes and biscuits, for exampla). Standing
allows foods to finish cooking and lso helps flavour blend and develop.

To Clean Your Oven

1 Keep the inside of the oven clean
Food spatiers or spifled liquids stick to oven walls and between seal and door

** sirrface. It is best o wipe up spillovers with a damp cloth right away. Crumbs and
spillovers will absorb microwave energy and lengthen cocking fimes. Use a damp

. cloth to wipe out crumbs that fall between the door and the frame. It is important.fo
keep this area clean to assure a tight seal. Remave greasy spatiers with o saapy cloth
fhen rinse and dry. Do not use harsh detergent or abrasive cleaners. The glass tray

can be washed by hand or in the dishwasher,

2 Keep the outside of the oven clean

" Clean the outside of your oven with soup and water then with clean water.and dry
with a soft cloth or paper fowel. To prevent damage te the operating parts inside the
aven, the water should not be allowed to seep info the ventilation openings. To clean
control panel, open the door to prevent oven from accidentally staiting, and wipe a
damp cloth followed immediately by a dry cloth. Press STOP affer cleaning.

3 'IFusaim accumulates inside or around the outside of the oven doar, wipe the panels
with a soft cloth. This may occur when the micrewave oven is operated under high
humidity conditions and in no way indicates a malfunction of the unit.

4 The door tnd doot sedlls should be kept clean. Use only warm, sedpy water, rinse
““then dry thoroughly.
DO NOT USE ABRASIVE MATERIALS, SUCH A8 CLEANING POWDERS OR
STEEL AND PLASTIC PADS,
. Metal parts will be easier to maintain if wiped frequently with a damp cloth.




WARNING

Please ensure cooking times are correctly set as over cooking may resuh‘ in FIRE and

subsequent DAMAGE fo the OVEN.

1 Do not attempt to tamper with, or make any adjustments or repairs to the *
door, control panel, safety interfock switches or any other part of the oven.

Repairs should only be undertaken by o qudlified service technician,

2 Do not operate the oven when empty. It is best to leave o glass of waterin

the oven when not in use. The water will safety absorb all microwave -

energy, if the oven is accidentally started.

3 Do not dry clothes in the microwave oven, wh:ch may become carbonized
or burned if heated too long.

4 Do not cook food wrapped in paper towe|s unless your cook bbok
contains insiructions, for the food you are cooking. St

5 Do not use newspaper in place of paper towels for cooking.

é Do not use wooden containers. They may heat-up and char. Do not use
ceramic containers which have metallic (e.g. gold or silver] inlays. Always
remove metal twist ties. Metal objects in fha oven may arc, whlch can
cause serious dqmage ,

7 Do not operate the oven W|th a kitchen towel, o napkm or cmy other

obstruction between the door and the front edges of the oven, which may |

cause microwave energy leakage.

8 Do rot'use recycled paper products since thdy rﬁay contain’ impUrities |

whlch may éduse sparks and/or fires when used in cooking.

9 Do net rinse the tumtable by placing it in- water. just ofter cooklng This |

may couse breakage or damage.

precautions

10 Small amounts of food require shorter cooking or heating time. If normal
times are allowed they may overheat and bumn.

11 Be certain to place the oven so the front of the door is 8 cm or more

behind the edge of the surface on which it is placed, to avoid accidental
tipping of the oppliance. ‘

12 Before cooking, pierce the skin oF potatoes, qpples or any such fruit or
vegetable.

13 Do not cook eggs in their shell.- Pressure will build up inside the bgg
which will burst.

" 14 Bo not attempt deep feit frying in your 6ven.

15 Remove the plastic wrapping from food before cooking or defrosting.
Note though that in some cases food should be covered with plastic film,
for heating or cooking.

16 f the oven door is damaged, the oven must mot be operated until it has
** been repaired by a qudlified service technician. ‘

17 IF smoke is observed keep the oven door closed dnd  swich -off or
dlsconnecf the oven from the power supply.

18 When food-is heated or cooked in disposable containers of. plushs,
paper or other combustible matericls look at the oven fraquently to. check
if the food container is deteriorating,

Safety
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Question &
Answers

@ What's wrong when the oven light will not glow?
A There may be several reasons why the oven light will not g|ow
Light bulb has blown.

" Door is not closed.

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

Q Why does the beep tone sound when a pad on the Control Panel is- *
touched?

A The beep tone sounds to assure that the sefting is being properly entered.,

@ Will the microwave oven be domaged if it operates empty?
A Yas. Never run it empty or without the glass tray,

@ Why do eggs sometimes pop?

A When baking, frying, or poaching eggs, the yolk may pop due to steam
build up insicle the yolk membrane. To prevent this, simply pierce the yolk
beFore cookmg Never microwave eggs in the shell. e

Q Why is standing time recommended abter microwave cooking is over?

A After microwave cooking is finished, food keeps on cooking during
standing fime. This standing time finishes cooking evenly throughout the
food. The amaunt of standing time depends on the density of the food.

E
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G Isit possible to pop corn in a microwave oven?
A Yes, if using one of the two methods described
below: : :
1 Popcorn-popping utensils designed 5peC|f|cq||y for microwave cooklng :
-2 Prepackaged commercial microwave popeorn that contains specific
times and power outputs needed for an acceptable final product.

. FOLLOW EXACT DIRECTIONS GIVEN BY EACH MANUFACTURFR FOR

""THEIR POPCORN PRCDUCT. DO NOT LEAVE THE OVEN UNATIENDED
WHILE THE CORN IS BEING POPPED. IF CORN FAILS TO POP AFTER

* THE SUGGESTED TIMES, DISCONTINUE COOKING., OVERCOOKING
COULD RESULT IN THE CORM CATCHING FIRE.

CAUTION i %Nm Wff} ﬁ,"liv‘; A
'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 cocking guide again to make sure you've followed directions
correctly, and to see what might cause variations in cooking time,
Cooking guide fimes and heat seffings are suggestions, chosen to helps
prevent overcooking, the most common problem in gefting usedtoa
microwave oven. Variations in the size, shape, weight and dimensions.of
the food require longer cooking time. Use your own judgement along
with the cooking guide suggestions to test food condition, just as you
would do with a conventional cooker.



Plug wiring information/
Technical Specifications

Warning |

This appliance must be earthed

“The wires in this mains lead are colored in accordance with the
following codes o
BLUE ~ Nautral
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 idenﬁgfing‘the‘ :
terminals in your plug proceed as follows:

The wire which is colored BLUE must be connected to the terminal
which-is marked with the letter N or Colored BLACK.

The wire which is colored BROWN must be connected to the
terminal which is marked with the letter L or colored RED.

The wire which is colored GREEN & YELLOW or GREEN must be

connected to the termingl which is marked with the letter E or <.

MS-19IMC/MS-191MCG

Power Input 220,20VAC/50Hz | 240VAC/50Hz

Qutput 800 W [IEC705 rafing standard)

Microwove Fraquency | 2450 Ml L

Oufsida Dimension 483 mm{W) X 285 mm{H) X 334 mm{D)

Power Consumption ™ - 1250 Wals
MS-283MC/MS-283MCG

Power Input 220,20VAC/50Hz |  240VAC/50Hz

Oulput 900 W (IFC705 revingy standard)

Microwave Frequen 2450 MHz

Outside Dimension 530 mm{W) X 322 mm{H) X 385 mm(D)

Power Consumption 1300 Woits r 1350 Watts
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