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Cookery Class

Oooa Coupon
Congratulations on becoming the proud owner of an LG Microwave oven. You can now cook @
almost anything in it. And that's what makes it India’s first choice. In choosing it, you too have Class 1

chosen health for your family and friends. Besides, as it cooks food fast, it also gives you more

time to spend with them.

Complimentary
Cookery Class

Coupon
Our chefs conduct Microwave Cookery Classes to help you get started. Register for free and
learn to cook some great dishes. You’'ll also get some tips on maintaining and cleaning your @
ﬂ!NwW 2

oven.

Now go ahead, and cook up some magic in your LG Healthwave Microwave Ovens. Complimentary

Cookery Class
Coupon

intellocook™ ¥ @




1. Cavity

2. Viewing window
3. Door sedl

4. Safety lock system
5. Control panel

6. Glass tray

7. Roller rest

8. Girill rack
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0 Power selector
Allows selection of desired
power.

Timer
permits selection of the
desired cooking time.

© Clock
0 Defrost

© start
(6 ) Stop



PRECAUTIONS TO AVOID POSSIBLE
EXPOSURE TO EXCESSIVE
MICROWAVE ENERGY

The oven cannot be operated with the door open due to the safety interlocks built in the door mechanism
which switch off cooking functions when the door is opened. Operating the oven with the door open could
result in harmful exposure to microwave energy. It is important not to tamper with the door mechanism.

Do not place any object between the oven front face and the door or allow soil or cleaner residue

to accumulate on sedling surfaces.

Do not operate the 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 sedling surfaces.

The oven should not be adjusted or repaired by anyone except qudlified service personnel.

WARNING

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

1. Avoid using straightsided 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 heating, dllow to stand in the oven for a short time. Stir or shake the contents (especially feeding
bottles and baby foods) and carefully check the temperature before use.

Installation

1. Remove dll packing materials and accessories.

2. Place the oven on a level surface a minimum of 85cm above the floor with at least 30cm above and 10cm rear
space to allow adequate ventilation. The side of the oven should be kept clear so there is air flow for ventilation.
The front of the oven should be at least 8cm from the edge of the surface to prevent tipping.

An exhaust outlet is located on top or side of the oven. Blocking the outlet can damage the oven.

3. Plug your oven into a standard voltage household outlet. Ensure that the electrical circuit is at least 10 amps (16
amps for models MG-3937C ) and that the oven is the only appliance on the circuit.

NOTE: ¢ This appliance should not be used for commercial catering purposes.

WARNING: THIS APPLIANCE MUST BE EARTHED

The wires in the mains lead are coloured in accordance with the following code:

Blue - Neutral
Brown - Live
Green and Yellow - Earth

If the power cord is damaged, it must be replaced by the manufacturer or its service agent or a similarly
qudlified person in order to avoid hazard.
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Important safety instructions

Read carefully and keep for future reference
WARNING: Please ensure cooking times are correctly set as over cooking may result in FIRE and

subsequent DAMAGE to the OVEN.

Do not attempt to tamper with, or make any adju-
stments or repairs to the door, control panel, safety
interlock switches or any other part of the oven.lt is
hazardous for anyone to carry out any service or
repair operation which involves the removal of any
cover which gives protection against exposure to
microwave energy. Repairs should only be undert-
aken by a qualified service technician.

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.

Do not use the oven for the purpose of dehumidifi-
cation. It can be the cause of serious damage of
safety. (ex. Operating the microwave oven with the
wet newspapers, clothes, toys, pet or portable
electric devices, etc.)

Do not cook food wrapped in paper towels, unless
your cook book contains instructions, for the food
you are cooking.

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

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

Do not operate the oven with a kitchen towel, a
napkin or any other obstruction between the door
and the front edges of the oven, which may cause
microwave energy leakage.

Do not use recycled paper products since they may
contain impurities which may cause sparks and/or
fires when used in cooking.

Do not rinse the turntable by placing it in water just
after cooking. This may cause breakage or damage.

10 Small amounts of food require shorter cooking or

heating time. If normal times are allowed they may
overheat and burn.

11 Be certain to place the oven so the front of the door

is 8 cm or more behind the edge of the surface on
which it is placed, to avoid accidental tipping of
the appliance.
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Before cooking, pierce the skin of potatoes, apples
or any such fruit or vegetable.

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

Do not attempt deep fat frying in your oven.
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.

If the oven door or door seals are damaged, the
oven must not be operated until it has been rep-
aired by a qualified service technician.

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

When food is heated or cooked in disposable
containers of plastic, paper or other combustible
materials, check the oven frequently due to the
possibility of the food container is deteriorating.

Only allow children to use the oven without super-

vision 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.

Liquids or other foods must not be heated in sealed
containers since they are liable to explode.

Do not operate the oven, if the door seals and
adjacent parts of the microwave oven are faulty,
until the oven has been repaired by a qualified
service technician.

Check the utensils are suitable for use in microwave
ovens before use.
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Important safety instructions

Only use utensils that are suitable for use in
microwave ovens.

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

If smoke is observed, switch off or unplug
the appliance and keep the door closed in
order to stifle any flames.

Microwave heating of beverages can result in
delayed eruptive boiling,therefore care must
be taken when handing the container.

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.

Eggs in their shell and whole hard-boiled eggs
should not be heated in microwave ovens
since they may explode, even after microwave
heating has ended.

Details for cleaning door seals, cavities and
adjacent parts.

31 The oven should be cleaned regularly and
any food deposits removed.

32 Failure to maintain the oven in a clean
condition could lead to deterioration of the
surface that could adversely affect the life
of the appliance and possibly result in a

hazardous situation.

33 If heating elements are provided, during use the
appliance becomes hot.Care should be taken to
avoid touching heating elements inside the
oven.

34 The appliance is not intended for use by young
children or infirm persons without supervision.

microwave energy.

improper use.

WARNING: If the door or door seals are damaged, the oven must not be
operated until it has been repaired by a competent person.

WARNING: It is hazardous for anyone other than a competent person to
carry out any service or repair operation that involves the
removal of a cover which gives protection against exposure to

WARNING: Liquids and other foods must not be heated in sealed
containers since they are liable to explode.

WARNING: 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




Cooking Utensils

COOKING UTENSILS

Utensils should be checked to ensure that they are suitable for use in the microwave oven.

The following chart summarises the proper use of cooking utensils in your oven:

Cooking utensils Microwave Grill
Heat resistant glass, glass ceramic yes yes
Ceramic, china yes yes

Metal cookware
Non-heat resistant glass
Microwave plastic

Plastic wrap

Paper (cup, plates, fowels)
Straw, wicker and wood

(Do not use china with
gold or silver trim.)

no yes
no no
yes no
yes no
yes no
no no

Microwave

1. Most glass, glass ceramic, and heat resistant
glassware utensils are excellent. Those with
metal trim should not be used in a microwave
oven.

2. Paper napkins, towels, plates, cups, cartons,
and cardboard can be used in the microwave
oven. Do not use recycled paper products
since they may contain impurities which may
cause sparks and/or fires when used in
cooking.

(Consult your cookbook for correct use of
these products.)

3. Plastic dishes, cups, freezer bags, and plastic
wraps may be used in the microwave oven.
Follow the manufacturer’s instructions or the
information given in the cookbook when using
plastics in the microwave oven.

4. Metal utensils and utensils with metallic trim
should not be used in the microwave oven.
For more information on the proper use of
metal in your oven, please read the
introduction section in the cookbook. If the
use of aluminum foil, skewers, or utensils
containing metal in the oven is specified in the
recipe, allow at least 2.5cm clearance
between the metal object and the interior
oven wall. If arcing (sparks) occurs, remove
immediately.

Note:

Consult your cookbook, individual recipes, and
charts for correct use of cooking containers,
products, and other useful information.

Grill

1. Heat resistant glassware, ceramic and metal
cookware can be used.

2. Paper napkins, towels, and plastics should
not be used.

Notes:

* Care should be taken when removing utensils
or the glass turntable, as they may become
hot during cooking.

* Ensure the turntable is in place when you
operate the oven.




For best results and more enjoyable cooking,
please read these comments thoroughly.

For Best Results:

1. When determining the time for a particular food,
begin by using minimum time and checking con-
dition occasionally. It is easy to overcook food
because microwaves cook very quickly.

2. Small quantities of food, or foods with low water
content may dry out and become hard if
cooked too long.

Defrosting Frozen Foods:

1. Foods that have been frozen can be placed
directly in the oven for thawing. (Be certain to
remove any metallic ties or wraps.)

2. Defrost according to the Defrosting Tips found in
this Manual.

3. For areas of the food thawing faster than others,
cover with small pieces of aluminium foil. This
helps slow down or stop the defrosting process.

4. Some foods should not be completely thawed
before cooking. For example, fish cooks so
quickly that it is sometimes better to begin cook-
ing while stil slightly frozen.

5. It may be necessary to increase or decrease

the cooking time in some recipes, depending
on the starting temperature of the foods.

NOTE:

Air from the vent may become warm during
cooking.

Browning:

There are a few foods which are not cooked long
enough in the microwave oven to brown and may
need additional colour.

Coatings such as paprika, and browning agents
such as Worcestershire sauce may be used on
chops, meat patties or chicken pieces.

Roasts, poultry, cooked for 10-15 minutes or
longer, will brown without extra additives.

BE SURE THE OVEN IS TURNED OFF BEFORE
CLEANING.

Keep the oven interior surfaces clean and dry.

As a general rule clean after each use.

INTERIOR WALLS

Remove any crumbs and food remains between the
door and oven using a damp cloth. This area has
to be particularly well cleaned to ensure the door
will close properly. Remove any grease splashes
with a soapy cloth then rinse and dry. Do not use
abrasives which may scratch and damage the
painted surface of the oven.

NEVER POUR WATER INTO THE OVEN
ROLLER REST
The roller rest should be removed and cleaned in

hot soapy water at least once a week to prevent
grease restricting the rotation of the wheels.

DOOR

The door and door sedls should be kept clean at
all times. Use only warm, soapy water fo 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.

EXTERIOR

Clean with mild soap and warm water, rinse and
dry with a soft cloth. Do not use abrasive materials.
Do not spill water in the vents. If the power lead
becomes soiled wipe it with a damp cloth.



MICROWAVE COOKING

1. Open the oven door,place the food on the
turntable in the oven,and close the oven door.

2. Press stop (@) . Set the power selector (@) to
the desired power level. There are five power
levels. The power selector can be set to any
one of these positions.

3. Set the timer selector (@)to the desired
cooking time. Press start (@) . The turntable
begins to rotate and cooking starts.

At the end of cooking time four short beep
sounds,and the lamp is turned off and End
will be shown in the display.

NOTE:

* Opening the door during cooking automatically
turns off the oven and stops the timer. If cooking
is to continue,close the door and press start(@)
- the oven will turn on and the timer will resume
counting.

The turntable may rotate in either direction.
To cancel the operation when the oven is
cooking,it is advisable to press stop (@).

Even though the timer selector is not rotating
during cooking, the setting time is elapsed. This is
not a fault.

During cooking, change of cooking time is
possible, but the power level can't be changed.
After cooking is over End Reminder Beep sounds
per 1 minute for 5 minutes until the oven door is
opened.

WEIGHT DEFROST COOKING

Defrosting frozen food is one of the benefits of a
microwave oven. Defrosting using a microwave
oven is much faster than in the refrigerator and
safer than at room temperature, as it does not
promote the growth of harmful bacteria.

It is important to remember that defrosting takes
longer than normal cooking. Check the food,
turning it over at least once during defrosting.

1. Press stop (@).

2. Turn the power selector (@) to set the
defrosting mode (&8 Defrost)

3. Turn the timer selector (@) clockwise
to set the time.

4. Press start (@)

CAUTION:
Be careful when removing your food the
container will be hot!




Use this function to thaw only 0.5kg of Minced meat very quickly.

This will require a standing time to allow the center to thaw. In the following example will show you
how to defrost 0.5kg of frozen minced meat.

Press STOP(@). Weight the food that you are about to defrost. Be certain to remove any metallic
ties or wraps, then place the food in your oven and close the oven door.

Press Quick Defrost( @) to select the meat defrosting programme. The oven will starts automatically.

During defrosting your oven will “BEEP” ,at which point open the oven door,turn food over and
separate to ensure even thawing. Remove any portions that have thawed or shield them to help slow
down thawing. After checking close the oven door and press START(@ ) to resume defrosting.

Your oven will not stop defrosting (even when the beep sounded) unless the door is opened.

Use this function to defrost quickly for minced meat.

Remove the meat completely from its wrapping. Place the mince onto a microwave-safe plate.\When
"BEEP, at this point remove the mince from the microwave oven,turn the mince over and return to the
microwave oven. Press start to continue. At the end of the program remove the mince from the
microwave oven,cover with foil and allow to stand 5-15 minutes or until completely thawed.

CATEGORY WEIGHT UTENSIL INSTRUCTIONS
Minced Meat 0.5kg Microwave ware | Minced meat
(Flat plate) Turn food over at beep.
After defrosting, let stand for 5-15 minutes.
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MG-3937C

GRILL COOKING

See page 4 .
1. Open the oven door, place the food on the
rack in the oven, and close the oven door.
Press stop (@)
Turn the function & power selector (@) to gril

mode ( ).

© N

4 Set the timer selector (@) to the desired cooking
time. Press start (@) . The turntable
begins to rotate and cooking starts .
At the end of cooking time four short beep
sounds, and the lamp is turned off and “End” will
be shown in the display.

Refer to the note under MICROWAVE
COOKING if you want to check the cooking
condition.

Don't touch the viewing window during grill
operation, because the temperature of the
glass may rise up to 100°C.

Prevent children from touching the front screen!
When the grill is operated for the first time
affer purchasing the oven, some smoke may
be observed. This will soon disappear.

Note:

¢ Use of the grill rack is preferable, as
time and performance of cooking will
vary when turntable is used alone.

COMBINATION COOKING
See page 4.

The above models have a combination

cooking mode which allows you to cook food
with grill () and microwave ((_]
) at the same time. The time it takes to

cook food using this mode is generally shorter
than using the two features separately.

1. Open the oven door, place the food on the
turntable or rack in the oven and close the
oven door.

2. Press stop (@)

3. Turn the function & power selector (@) to

COMBI mode ( =)

4. Set the timer selector (@) to the desired cooking
time. Press start (@) . The turntable
begins to rotate and cooking starts.
At the end of cooking time four short beep
sounds, and the lamp is turned off and “End” will
be shown in the display.

CAUTION:

Be careful when removing your food the
container will be hot!
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To heat or reheat successfully in the microwave, it is important to follow several guidelines. Measure the amount of
food in order to determine the time needed to reheat. Arrange the food in a circular pattern for best results. Room
temperature food will heat faster than refrigerated food. Canned foods should be taken out of the can and placed

in a microwavable container. The food will be heated more evenly if covered with a microwavable lid or vented plastic
wrap. Remove cover carefully to prevent steam burns. Use the following chart as a guide for reheating cooked food.

Item

Cook time
(at HIGH)

Special Instructions

Sliced meat
3 slices (0.5cm thick)

Chicken pieces
1 breast
1 leg and thigh

Fish fillet
(170-230g)

Lasagne
1 serving (300g)

Casserole
1 cup
4 cups

Casserole
cream or cheese
1 cup
4 cups

1 sandwich
(1/2 cup meat filing)
without bun

Mashed potatoes
1 cup
4 cups

Baked beans
1 cup

Ravioli or pasta in sauce
1 cup
4 cups
Rice
1 cup
4 cups
Sandwich roll or bun
1 roll

Vegetables
1 cup
4 cups

Soup
1 serving (8 oz.)

1%~2% minutes

2~3% minutes
1%~2% minutes
1~2% minutes
4%~7 minutes
1%~3% minutes

5~7'% minutes

1%~3 minutes
4~6% minutes

1~3 minutes

2~3% minutes
6~8% minutes

2~3% minutes

3~4% minutes
8~11% minutes

1%~2 minutes
4~6 minutes

20~35 seconds

1%~3 minutes
4~6 minutes

2~3 minutes

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

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

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

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

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

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

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

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

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

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

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

Wrap in paper towel and place on glass tray.

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

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

14




Whole

Turn courgette over and rearrange halfway
through cooking.

Cook time . Standing
Instruct
Vegetable Amount (at HIGH) nstructions Time
Artichokes 2 medium | 5~8 minutes| Trim. Add 2 tsp water and 2 tsp juice. 2-3 minutes
(230g each) 4 medium | 11~13 minutes | Cover.
Asparagus, 450g 3~7 minutes| Add % cup water. Cover. 2-3 minutes
Fresh, Spears
Green Beans 450g 8~12 minutes | Add % cup water in 1.5 litre casserole 2-3 minutes
dish. Stir halfway through cooking.
Beets, Fresh 450g 13~18 minutes | Add % cup water in 1.5 litre covered casserole 2-3 minutes
dish. Rearrange halfway through cooking.
Broccoli, Fresh, 450g 5~9 minutes |  Place broccoli in baking dish. 2-3 minutes
Spears Add % cup water.
Cabbage, Fresh, 4509 6~8 minutes | Add % cup water in 1.5 litre covered casserole 2-3 minutes
Chopped dish. Stir halfway through cooking.
Carrofs, Fresh, 200g 3~6 minutes | Add Y% cup water in 1 litre covered casserole 2-3 minutes
Sliced dish. Stir halfway through cooking.
Cauliflower, 450g 8~10 minutes | Trim. Add % cup water in 1 litre covered 2-3 minutes
Fresh, Whole casserole dish. Stir halfway through cooking.
Fresh, Flowerettes 2 cups 3~6 minutes | Slice. Add % cup water in 1.5 litre covered 2-3 minutes
Celery, Fresh, 4cups | 8~10 minutes | casserole dish. Stir halfway through cooking.
Sliced
Corn, Fresh 200g 5~9 minutes | Husk. Add 2 tbsp water in 1.5 litre baking dish. 2-3 minutes
Cover.
Mushrooms, 230g 2~3 minutes | Place mushrooms in 1.5 litre covered 2-3 minutes
Fresh, Sliced casserole dish. Stir halfway through cooking.
Parsnips, Fresh, 450g 4~8 minutes | Add % cup water in 1.5 litre covered 2-3 minutes
Sliced casserole dish. Stir halfway through cooking.
Peas, Green, 4 cups 7~10 minutes | Add % cup water in 1.5 litre covered 2-3 minutes
Fresh casserole dish. Stir halfway through cooking.
Sweet Potatoes 2 medium | 5~10 minutes | Pierce potatoes several times with fork. 2-3 minutes
Whole Baking 4 medium | 7~13 minutes | Place on 2 paper towels. 2-3 minutes
(170~230g each) Turn over halfway through cooking.
White potatoes, 2 potatoes | 6~8 minutes |  Pierce potatoes several times with fork. 2-3 minutes
Whole Baking 4 potatoes [10~15 minutes |  Place on 2 paper towels. 2-3 minutes
(170~230g each) Turn over halfway through cooking.
Spinach, Fresh, 450g 5~8 minutes | Add % cup water in 2 litre covered casserole dish. | 2-3 minutes
Leaf
Courgette, Fresh, 450g 5~8 minutes | Add % cup water in 1.5 litre covered casserole 2-3 minutes
Sliced dish. Stir halfway through cooking.
Courgette, Fresh, 450g 7~10 minutes |  Pierce. Place on 2 paper towels. 2-3 minutes

15
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Defrosting meats tips & techniques
“WARNING: Do not use aluminium foil during cooking cycle.”
* You can defrost meats in their original wrapping as long as no metal is present. Remove any metal rings,
twist ties, wire or foil.

¢ Place meat in a shallow baking dish to catch juices.

¢ Defrost meats only as long as necesssary. Separate items like chops, sausages and bacon as soon as
possible. Remove defrosted portions and continue to defrost remaining pieces.

* Whole pieces of meat are ready for standing time as soon as a fork can be pushed into the centre of
the meat using moderate pressure. The centre will still be icy. Allow to stand until completely thawed.

* Defrost meat on defrost mode.

MEAT & POULTRY DEFROSTING TABLE

Meat Weight Defro-sting time Sl'amiling time
(minutes) (minutes)

LAMB

roast, leg or shoulder 2-2.3kg 28-33 15
CHICKEN

whole 1.2-1.5kg 26-30 20
parts 1.2-1.5kg 1417 15
breasts (with bone) 1-1.5kg 10-14 20
drumsticks 450g 910 10
thighs 450g 910 10
wings 700g 8-12 10

16




Directions for grilling meat on grill

e Trim excess fat from meat. Cut fat, making sure you do not cut into the lean.
(This will stop the fat curling.)

* Arrange on the rack. Brush with melted butter or oil.

* Halfway through, turn the meat over.

Approx.
ltem Weight Cooking time Hints
(in minutes)

Lamb chops Baste with oil or melted
(2.5cm (17) thick) 230g x 2 2532 butter. Thin items should
be placed on the grill
rack. Thick items can be
placed on to a drip
tray. Turn food over
after half the cooking
time.

Sausages 230g 1316 Turn frequently.

Directions for grilling fish and seafood

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

Approx.
ltem Weight Cooking time Hints
(in minutes)
Fish filets Brush with melted butter
Tem (47) thick 230g 1721 and turn over halfway
1.5cm (%) thick 230g 20-24 through cooking.
Fish steaks
2.5em (1) thick 230g 2428
Whole fish 225-350g each 1620 Allow extra time for thick
4509 24-28 and oily fish.

Scallops 450g 1620 Baste well during
Prawns uncooked 450g 1620 cooking.
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. What's wrong when the oven light will not
glow?

. = Light bulb has blown.

= Door is not closed.

. Why is steam coming out of the air exhaust
vent and/or why is water dripping from the
bottom of the door?

. Steam is normally produced during cooking

operations. The microwave has been made

to vent this steam out of the side vent,
occasionally this steam condenses on the
door and water then drips out at the bottom
of the door. This is quite normal and safe.

. Does microwave energy pass through the
viewing screen in the door?

. No. The metal screen reflects the energy to

the oven cavity. The holes, or ports are

made to allow light to pass; they do not let

microwave energy through.

. Will the microwave oven be damaged if it
operates while empty?
. Yes. Never run it empty.

. Why do eggs sometimes pop?

. When baking or poaching eggs, the yolk
may pop due to steam build-up inside the yolk
membrane. To prevent this, simply pierce the
yolk with a toothpick before cooking.

Never cook eggs witthout piercing their shells.

. Why is standing time recommended after the
cooking operation has been completed?

. Standing time is very important.

With microwave cooking, the heat is in the

food, not in the oven.

18

Many foods build up enough internal heat to

allow the cooking process to continue, even

after the food is removed from the oven.

Standing time for joints of meat, large
vegetables and cakes is to allow the inside to
cook completely, without overcooking the outside.

Q. Why does my oven not always cook as fast

A

as the microwave cooking guide says?
Check your cooking guide again, to make
sure you've followed directions exactly;

and to see what might cause variations in
cooking time. Cooking guide times and heat
setfings are suggestions, to help prevent
over-cooking . . . the most common problem
in getting used to a microwave oven.
Variations in the size, shape and weights and
dimensions could require longer cooking time.
Use your own judgement along with the
cooking guide suggestions to check

whether the food has been properly cooked
just as you would do with a conventional
cooker.

. Why do sparks and crackling (arcing) occur

in the oven?

. There may be several reasons why sparks

and crackling (arcing) within cavity happens.

= You are using dishes with metal parts or trim
(silver or gold).

= You have left a fork or other metal utensil in
the oven.

= You are using a large amount of metal foil.

= You are using a metal twist-tie.



MG-3937C

Power Input 230 V AC, 50 Hz
Output (IEC 60705 RATING STANDARD) 800 W
Microwave Frequency 2450 MHz
Outside Dimensions (W x H x D mm) 457 x 281 x 313
Power Consumption

Microwave 1200 W

Grill 1000 W

Combination 2150 W

« Dimensions shown are approximate.
* Because we continudlly strive to improve our products we may change specifications without prior notice.
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WARRANTY CARD

The Microwave comes with 12 months warranty on all parts except plastic parts from the date of purchase of the product
provided always that the warranty card bears the rubber stamp, date and signature of our authorized dealer.
1

2.

The warranty is confined to the first purchaser of the Microwave only & is non-transferable.

Repairs or replacement will be carried out by the dealer from whom the product has been purchased or through the
Authorized Service Centre of LGEIL . In case the customer shifts the place of residence during warranty period, it is
advised to contact Authorized Service Centre directly or call our help line (toll free).

Repair under warranty shall be carried outby an authorized service personnel only. The details of centralized help lines
are attached.

For units installed beyond municipal limits of the jurisdiction of company's Authorized Service Centre, it is responsibility
of the purchaser to contact the nearest authorized service centre and bring the unit to the authorized service at its own
cost and risk. All expense incurred in collecting the units or parts thereof from the company's authorized service centre,
as well as expenses incurred with deputing of service personnel/technician toward conveyance and other incidentals
etc. will be borne by the customer. Local charges for transportation and handling charges may vary from location to
location. Customer are advised to verify before. In case the customer desires to bring the unit on its own to the
Authorized Service Centre, the same shall be atits own risks & consequences.

The concerned authorized service centre will advise the customer whether to effect the repairs at site or at the
authorized service centre.

Call registered with the centralized helpline/Authorized service centre, wherein only cleaning of the unit/parts in the
unit due to dust accumulation on portions of the units are not to be considered as defects.

Incase of repairs or replacement of any part/s of the unit, this warranty will thereafter continue and remain in force only
for the unexpired period of the warranty. Replacement of parts would be purely at the discretion of LGEIL alone. In case
the replacement of the entire unit is being made, (subject to the sole discretion of LGEIL, the same model has been
discontinued, it shall be replaced with the model of price equivalent at the time of purchase.

In case of any damage to the product/customer abuse/repairs by unauthorized personnels / misuse detected/ by the
Authorized Service Centre personnel, the warranty conditions are not applicable and repairs will be done subject to
availability of parts only under warranty period.

This warranty shall not cover any consequential or resulting liability, damage or lose to property or life arising directly or
indirectly out of any defect in the Microwave. The company's obligation under this warranty shall be limited to repair or
providing replacement of defective parts only under the warranty period.

. The company or its Authorized Service Centre reserves the right to retain any part/s or component replaced its

discretion in the event of defect being noticed in the equipment during warranty period.
While the company will make every effort to carry out repairs at the earliest, it however is made expressly clear that the
company is under no obligation to do so in a specified period of time.

. Warranty dose not cover accessories external to the equipment supplied by dealer.

If any coloured internal or external components are replaced, there will be commitment to ensure that the shades match
with the original or other components. The replaced shades, patterns, tints may vary from the customer's unit due to
continuous usage of the unit. Any matching components changed at changed at customer's request will be chargeable
basis except the component which actually needed.

. The unit shall be operated with variation + 5% of rated voltage / fluctuation beyond specified tolerance will not be

covered under warranty.

CUSTOMER DETAILS

MODEL NO SERIAL NO

DATE OF PURCHASE

CUSTOMER NAME & ADDRESS DEALER NAME & ADDRESS

Customer's Signature Dealer's Signature

This warranty is no applicable in any of the following cases:

SO wN =

~

The warranty card is not completed properly at the time of purchase.

The completed warranty card is not presented to authorized service personnel at the of the product.

The product is not operated according to instructions given in the Operating Instruction Booklet.

Defects are caused by improper or reckless use, which shall be determined by the company personnel.

Any repair work is carried out by persons other than authorized service personnel.

Defects are caused by due to causes beyond control like lightening abnormal voltage, acts of god or while in transit to
service centre or purchaser's residence.

The warranty is not valid in case, the serial number is deleted, defected or altered. Damage to the product or any part/s
due to transportation or shifting is not covered by warranty.

This warranty will automatically terminate on the expiry of the warranty period of 12 months, even if the Micro Wave may
not be in use for any time during the warranty period for any reason.

Only courts is state of Delhi and place where LGEIL has it's branch office shall have the jurisdiction for setting any
claims, disputes under the warranty.



BRANCH
Ahmedabad
Asansol
Aurangabad
Bangalore

Bhopal

Bhubaneshwar
Calcutta
Chandigarh
Chennai
Cochin
Coimbatore

DES& DEE

DEN & DEW
Dehradun
Goa
Gurgaon
Ghaziabad
Guwahati
Hyderabad
Hubli

Indore

Jaipur
Jallandhar
Jammu
Jodhpur
Kundli

Kozhikode

Lucknow
Ludhiana
Mumbai(N & S)
Nagpur

Patna

Pune

Raipur
Ranchi
Surat
Thane
Varanasi
Vijaywada

Warangal

BRANCH OFFICE ADDRESS

LGEIL,233-234 Platinum Plaza, Judges Bunglow Road, Bodakdev Road, Ahmedabad - 51. Tel-0794000012-17

LGEIL,Block-E,Ist Floor,P C Chattarjee Market,Rambandhu Tala,GT Road (E) Asansol-713303. Tel-0341-3292009, 3292010, 3092009.
LGEIL,302 CIDCO No 3, Opp Hotel Ramgiri ,Jalna Road,Aurangabad - 431003. Tel. : 5625705, 2474055, 3295436, 3295437, 3295438, 3095438.
LGEIL, 93, TKN Mansion, Ground FIr, KH Road, Banglore- 560027 Tel. : 08041145145, 41144750, 41144751, 30910754, 30910753,

13 A Vignes Warehousing Corporation,Sector-G Govindpura Industrial Area J K Road Bhopal. Tel. :0755-4262847, 4260717, 4229861, 4262848,
3092938, 3959804.

LGEIL, Plot No.02,1st Flr.,Bapuiji Nagar, Bhubaneshwar- 751009. Tel. : 0674-2521430, 2534280, 3966525, 3966526

LGEIL, 1,Ho-Chi-Min-Sarani, 6th Floor, Metro Towers, Calcutta-70007. Tel. : 033-22883250, 53,54,51, 30946125

LGEIL, SCO No. 5 Il nd Floor Madhya Marg Sector-26,Chandigarh.-160002. Tel. : 0172-508738/90, 3959595, 3959596
LGEIL,AA11,2nd Avenue,Fatima Tower, Anna Nagar West, Chennai-600040. Tel. : 044-65510500-04, 26203506, 30924478, 30924479
LGEIL,40/1270, Vasudeva Buildings, T.D.Road ,Ernakulam Cochin-682011. Tel. : 084-2369743, 2370744, 4027444, 4027555

LGEIL, 250a, Sanganur Main Road, Kannappa Nagar, Coimbatore-641027. Tel. : 0422-2332197, 2332195, 3094613, 3094573

LGEIL, A-27,Mohan Co-operative,Industrial Estate,New Delhi. Tel. : 011-2699142/13, 30989665, 30989279, 30989280, 30989366-67, 30989283,
30989278, 30989321.

LGEIL,3RD FLOOR, M.N MALL,NEAR M2K (ROHINI), SECTOR -3 ROHINI NEW DELHI-85.. Tel. : 987002340, 9873002339, 42091400.

LGEIL, M - 22, Mobbewala, Tata Commercial Compound, Dehradun Saharanpur Road, Dehradun. . Tel. : 0135-2644213/283, 3293412, 3293411.
LGEIL,Plot No-D-3&D-4,Rego Baug, Alto Santacruz, Bambolim, Goa-403.. Tel. : 0832-3294955, 3294956, 3294759.

LGEIL,Il nd FIr, ABlock, Centre Point Bldg, Sushant Lok , PH-II, Gurgaon-122001.. Tel. : 0124-407461,62,6339500, 3099959

LGEIL, ,J-10, RDC Rajnagar Ghaziabad - 201001.. Tel. : 0120-98113543152, 53/64/65, 9811354266, 3943465.

LGEIL, Shantineer Bhawan, C K Aggarwal Path, Chenikurthi, Guwahati-781003.. Tel. : 0361-2663895,2666958, 26665983, 2664993, 2665984
LGEIL, K/1/1,IDA, Uppal, Hyderabad -500004. . Tel. : 040-27207504/0506,30921140.

LGEIL,603/1B, Ravi Nagar Road, Behind Renuka Petrol Pump, Gokul Road, Hubli-580030. . Tel. : 0836-2337251,52,309074,3090751

LGEIL, 3rdfir.,304 Bansi Trade Centre,581/5 M.G.Road,Indore-452003. Tel: 0371-4065523/24,
3956060,3956065

LGEIL,B-71,Sahakar Marg, Lal Kothi Scheme,Jaipur-302015. Tel: 0141-2741553, 2742639, 5205392,5113028

LGEIL,Village Khajurla,Near Hawali Resturant Jallandhar, Phagwara Highway ,G T Road,Jallandhar. Tel: 0181-502667/68

LGEIL, Plot No.-52,Yard No. 6, Transport Nagar, Narwal, Jammu-180006. Tel: 0919-2477420, 2477419, 2473384, 2474574 (103)
LGEIL,22(1-A)/21(2-B)/2, RIICO Heavy Industrial area, Jodhpur - 342003. Tel: 0919-2477420, 2477419, 2473384, 2474574 (103)
LGEIL,Sunshine Enterprises, Sunder Cold Storage, Gt Karnal Road, Kundli-Sonipat. Tel: 0130-2219201,2219202,03

LGEIL, 11/434, Eranhikkal Bldgs, Cherooty Road, Kozhikhode- 673001 Kerala. Tel: 0495-2366755,2366756,
2366678,3255568

LGEIL,B- 537,Hari Kunj, Keshav Nagar, Sitapur Road Lukhnow -226020. Tel: 0522-2757538,/39/59, 2759121, 3951507/8/9

LGEIL, Village Jhande,Near Badowal Railway Station,Opp ferozpur Road Ludhiana. Tel: 0161-284412-21

LGEIL, Trade Star, 4th Floor, A Wing, J.B Nagar,Andheri Kurla Road,Andheri (E) Mumbai-400059 Tel: 022-28352882-2887, 28352889 (Fax)
LGEIL, 5a,Road No.13,Behind Msrtc Workshop, MIDC Hinga,Nagpur-440016 Tel: 07104 235120, 235122, 234401

LGEIL, Sumitra Sadan lind FIr,West Boring Road Crossing Patna- 800001. Tel: 0612-2204845,3298714,3299156,3298714

LGEIL,Plot A-5 MIDC,Ranjan Gaon, Tahseel Shirur Distt.-Pune. Tel: 020-56030100/ 732/33/ 34/ 35,30922960,
30967366,30915833

LGEIL, Nathani Compound, Near Gurudwara, Shyam Nagar, Katora Talab, Raipur(C.G) Tel 0771-4037470, 4053171,4048745, 3259708,3959707
LGEILI,402,Commerce Tower, Opp. Gel Church Complex, Main Road, Ranchi Tel: 0651-3290426, 2331815, 3090426

LGEIL1001-1004,Ascon Plaza, lind Fir, Anand Mahal Road, Behind Bhulka Bhavan School,Adajan,Surat-395009. Tel: 0261-2730982, 3954419
LGEIL,Gall Shop No 6-9,S-2 Golden Park Complex Hardas Nagar LBS Marg Panchpakhadi Thane(West)-400602. Tel: 02522-25472633/2637
LGEIL,Pama Complex ,DLW,Lahartara Road,Shivdaspur,Manduadih, Varanasi UP-221002. Tel: 05422373432/ 37/36, 3091774

LGEIL, Door No 32-2/1-7, Ratnamamba Street, Prajasakti Nagar, Vijaywada - 520010, Andhra Pradesh. Tel: 0866-24872831/485/484

LGEIL,HOUSE NO. 1-8-598/1 FIRST FLOOR, BESIDE HDFC BANK NAKKALGUTTA, HANAMAKONDA-506001 (WARANGAL) Tel:2551453

Email: Igservice@lgindia.com
Visit us at www.lgindia.com



P/MNo: . MFL41030201
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