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Precautions Precautions to avoid possible exposure to excessive microwave energy.
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Warning

® Please ensure cooking times are correctly set os over
conking may result in the FOOD catching fire and
subsequent doamage to your owen.

Do not cperate the even al Micrewave and
Combination Mode with Rotesserie Bar in the empty
cavity.
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Precautions to avoid possible e

*posure to excessive microwave energy.
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Warning

Alwoys allow feod to stond ahter being cooked by
microwaves and check the temperature of them

before consumption. Espedially contents of feeding
bottles and baby food jars.
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Precautions
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How the Microwave Oven Works
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A very safe appliance

Your microwove oven is one of the safest of all home
applionces. 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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Precautions 1o avoid possible exposure to excessive microwove energy.
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AUTO WEIGHT DEFROST SEQUENCE LIST aif=t 3= fins¥rr ww
-_';. e ey Ty e——— ;. i . B e - = N & -.-.1 k
R P Ly il i e e g (TS y o A e g B
1. MEAT Lemb Chops [2.5 cm thigk), Bolied roomt. 0.1400g
i 1, %im = =) TR (1.5 om W) 0140 kg
1. POULTRY Chicken | Whols funder 2 Kg|, Cut v Brensts (benwless), Logs. D.%/4.0 kg
.yl s T R Ko W m) wh g ik (fded Sl 01740 kg
Turkey Besaus unden 7 5 Kol
| L] din (2 mg ¥ W)
\
3. FISH Fish Fillati, Stoaks, Whole D 1/4.Dhg
L 2. i ek L, W g g 01/40kg
Sheliiah | Crobemeat, Lobater taili. Shamp, Sealloe
4. BRLAD BREAD Shied bnicrmn White brwod, Whete, e own 1oll, French ok Baguethe, Crosnt | 0 105 kg
adin s wngn ot ffew e s | O1mskg

The bermts of o Ado Debrost feghere o sutomohs seftng omd ool of

dabroibirng . bt it bhe comesntionol defrosing pou must check e oo duneg the delroing feme

A Temdse & Tradfiew Joi g aoatesy sqmariaa o Paid o # ) e B el it ws B ) o
Romorvn outer shall or podung whils defrosting o
(e @ ) w AT argre P ae aod o fewree aifam |

Mhﬂhhlmrﬂlﬁhﬂbuﬂm

s 9 o ol o ¢ 8 g of g wed B T el

Faod should 4l be some whal <y in thi centre when mamaored bom the o

!
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E
i
1
|
¢
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b
ol honbd be oot i hall belais defrosting
» dn wn Teea Ava & dw = oow G BF @ e B e
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o A & S e uftel ot @ oo sl s 5D e A ot avh oo el e @y '
srafiwe @ fv e =dem

1. ROASTED PAPAD Apply lithe amaunt of water avenly on the both wde of papod . Pyt the

popod on fissue poper on glos troy properly orranged. Use quick stort selact

0,515 minite depending on no. of papod After Rooiting remove popad slond for o

minyte o gain ity origpyness, |
l PRI -TRE e T TR SR T TR W

X T | R WO W quick shart 11 0.5-1.5 o W fr vl | ve fro @ 0 e
[ e R S -

o el A B o o )

2. POP CORN Flace the pop corn bog to the low rock proagery as instructed on packing. Uise —
Quick star! 1o set 3~ 1 minutes. remove she beg ofter poping sound hay stepped. Toke care o POPCORNS
[Note: Attend poping procsss corsfully. Do nal overheo! o3 couse llash fire. |
POP CORN 1Pop Corn &1 @9 #7103 rock 7% 701 | quick start @1 34 Ao & fy vl Ay
mm#r-ﬁdml{ﬂmmﬂ':uw.‘nn:mprm.l:ni*a;tnﬁf*mrm::gm |
e - i o (o ) gl el ) e o o ol gl oo sm el 8

matal lray on gloss fray, Use Grill Combination for 3 Minuter at 40% Microwave power,
Thes chonge the oyers ol pototo ond ogoin cook for 3 Minutes on some eombination. Aler
coidking remoee friem the oven ond let stond for 1 10 2 Benites. e e g e

e e - O g e Y O e e ate ol ¢ oo o ¢ rme e g @ -
war B # | 40% mESTTT wAmy W e seaErsr 3 B o By de o 3 e
& e e of o ool e afty Pee 3 Pere ok oo o ) oo @ e aie @ Faore A

1=2 faw e a9 & o
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1. BOILED FOTATOD 03 g = 1.0 kg Glom Troy Aoom wep Wiz, dey ard prck pobobin. with lock sseeernl fnees. Plocs them
(A 1) wn fhwes pleces of poper bowel in the certre of Glaus rroy. Aber
Cooking, bet atnnd fae 5 Mimsss io got Baled Cooked poloios.
2. RICLBIRYAMI 0.1 g — 0.3 kg Gl Caromm: hisel ~ Boom leang, Smmk plan e lor Beppre Bap M) i the water bor 5 o v
ac Iiafti, Ak ¢ higueed dnidun of weter ard i wletsd sibh bd,
odprt wesgh ond prews stort. S B neceuary while coaking.
Afer coshing. lat the dish stond bor § minutes. f requaned, odjust
famw by rroew & lsen ki Birl cla st gevmr bt Biipan, - Rice ki
3. FRESH VEGITABLES 0.7 kg — 0.8 kg Gliriy/ Covame bowl  Room femp. PMoue in o microemes e baowl of coswerle Addl Wee water gar
LY o 1] 02 kg Cavat wilbhi plotiic wrop Ales cooking lima, bef viard
tovered hoe =1 min.
4, FROLEM YEGETALES 03kp - 0B kp GlouConamic bowl  Frozen Plocm bn o micrgeges-snle el o cowserole. Cover with cloutic
(AL 4} wrop. Lok wand for 2—3 min
5. CHILLED PIIZA 0.2 by - DALy [T — W R N — This hyanctusn in for rpbeeting beitover chiled piesa. Moce dllsd
(AL 5 piran on the egh rack Al cooking, inke ol kermediaboly. Lof
wigand bpe T =3 mim
& FROTEMN PILZA 0.7 kg - DS5kp Glost Cermmic barnd  Frozmen Thuin. funacticen o T conshang froren pase. Remove ofl podeage
AL &) + Wil oy ond place an high reck over metal ey and glass ey Adber
cooking, hot wand for 13 min.
7. FRENCH FRIES 07kg—Ddky Ghnu/Cormmie bowd  Frogen Seprostied bt et i s the et oy oo hegh rech. When
e 4 Mmtol temy BEER, burn bood sver. For baut rewilts. cook in o ungle loyes Afler
comshinng, remons o the oven ond let o foc 1 e 2 min
0. GRATIN BSkg =124y Colayan/ Canrgerae Buorad LRSI T Une thas by 1o cook home mode Ceatien
A m o Comvection rack Albei eocking, lab sbond for 12 man. fwelh mo cower)
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iy thes Folleirg auammple # will thew you how b0 cook @ 4 kg of ol #ect
it il EeTe & 1.4 g Roasl Meai 1 S e nm
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U Eolemare Bor The Enbemsns Soar allows
you ho cook in Auto Koot mom wieforming.

CLERR 797 |
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1. ROAST MEAT 05kg =~ 1 5kp Caleria Wy 5°C
I (AR 1) = + Gloas/Corawic diah
- = Low rack
2. ROAST LAME A5%kg — 1.5 ka Glu-sm 5°C
Lk :I.n-md: P
3. CHICKEM LEGS Diby - OBy Vg Pk 3
1R 3 4 Mgl broy
4. WHOLE CHICKEN TEkg - 1| 5 kg Glaws T
AR 4} + el

HOTE - Use @ muciEwave proof dish o ey bx Conlbgud el dvsger

bk

- - . = : : m e @) Pl o o osere f B9T A i ] WY
1.5‘3;?1?![#!"!1 o5 6w - 1.5 fm :wm s 5 ﬁ}tmmhwm!iHﬂiu}&mﬁ#Eﬂ
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e

ARG . Flots ensure cooking lmns one correolly wel o o ceckandy ey seuoll e FIRE orad sdbnegund DAMATE b
e DVEM.
e v wawn e e A B e cety o oanm R e 0 P bt (i o 8 ol s
o afin e R aen # s o owel @ by s @S @ wEm b

Do ol anlhaneypll o Buarraprt weithy, oo modon: ooy oedjrsirments or oepoirs o e doeos,
ol gl , sobaty intorikoeck. swibcies o oy otfuse ot of B o B s hazondous
P WA 1 Ty Ga M BTy LR b DB S o wiiec s oecdess 8 correnl of
sy (o welisch giess prorbechon sgoesl erpeiue o M segy. Rapair
whi e gy be wrdortaken by oquaified wende ledlwmion

aen @ geard P B, g o ow AR R 3EE o A dewe A4
&f, T W W W AT odusiment] TOR ®) e 9 BT T ol @
a0 e g @ wen & on owes E geem g offe el e aw
AT foowers] @0 EET @0 o o mge) ol & oween & el wan
wed ) weewt a aftn fel s et @ B

D not oparote e cven when empty. it o best 10 botve o ghina of water = fhe owon
wctery ool i s Vo wrine wall sobuly aoaerh ol micnoeoen sy, § e owen i
enbesmarlly shreted

W 40 il wiefl 9 e | e sen g yaTs 4 owe 8 B o TR el
Forems A ol 92 W ol W o w4 aead & ane Wi @O
s mga) e o ol 9 e ko] AW

Tha not dry chathees i fhie micirstnes v winch moy become corbanmed or et #
el ey gy,

mrudn W & s w0l 4 el ama A afe sen FR R
& maw Ry

i el ok bl wevmpped ) popes el enbess your ook ook cantment
anirschom, bor the lood you s cocking

WA ) el @ e E R paper towsls/napking & S0 @1 A wr
o wE e geer A fm Fwow fen oo @)

Do ool wrr rmreepuper iy gl ol poapeer ool o cooliog

Safety Precautions
FIan ArgEnfaar

aran WEs o TN e oy RS & sape we deE o @ 4 oEfty
L

Do mot ute wooden cartmnds. Ty moy ek sep acd char Do nol wvie cermemc
wowvipingrs which howy meiolic (o.g goid or uler inkovs. Aoy mrncve ool feic
titrd, Watnil tibscts i the et My D00 sttt oA coule sanoun damoge.

AN ® el o omm o el 2 o8 e EA ge mws B o omn e By
A gt e el ow e s e Peaae eioBE A mgel e e
o nm ) wy ) A g S e A e Bem Lo Aol
% 51 weent & 410 RS 90 FETE o) A0EE @ S0 B (DI S
an el o W oAl R
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bt tha dhvcer add thvis |icil g, of th owen, shach mapy couse mecro s
energy leokoge

=4 o igraril A gree, i A Wl B eeise 24w e adi &
wenhi, o gat el o el @ freme o s @ omeen B
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= wE W ) & A sl wm A el wd o @ wifa
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Microwave-safe Utentils
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Food characteristics & Microwave cooking
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Food characteristics & Microwave cooking
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Food characteristics & Microwave cooking
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Plug wiring information/Technical Specifications
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List of Authorised Service Centers
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" WARRANTY CARD

mmmoﬂnu—mnzmmmummumum

against defectiva makerial or workmanship. In case of a defect, LG Ebechonics India Lid, underiakes

12 gel the saf repaired fres of charge.

INSTRUCTIONS FOR THE CUSTOMER

1. This wamanty card has 2 parts. Kindly ersure thal the dealer fills all panis comectly.

2. Part A the customen’s copy. (L showld be retained by you for recond.

4. Pait B must be tom and mailed o the nearest LG ELECTROMICS CUSTOMER CARE CENTHE
lishe i this booklet for regrstration. i nol, please tell te deakisr 10 keep Part B lor oollecion.

4 In the wemd of & delect developing in e produd, contact e authonsed LG Eleclronics Cusiomer
Cane Centie wilh whom you helve registered, for abtaiming wamranty senace and iform him aboul the
defect, Model Mo & S Mo, , v

5. After lodging a complamt, @ rained mchnician will call on you promptly. (n the event of tha technician
diciding that the produc! requines: alleniion st the customer care oentre for furiner action, kindly
arrange fo deliver e product to customer cane centre for further action.

Terms and Condilions

1. Ferpanrs of replaoemants will be camiod out sither by tha dealar from whonm e sel hus Deen purchased,
o thraugh o Comparry Cuslomer Care Centre, of ihe Authorised Franchiserd Customer Care Gentre
wilh wharn g sal has been megisismd.

2. Aoy pari(s) of the sesled syshem replaced by e company af its discretion shall be with a functonally

oparatve pan.

3. For units inalalied beyond the municipal limits of the jurisdiction of the aulhorised cusiomer cane
centra. all expenses incurmed in collecting the unitis) for par(s) Merol fom e oompay’s custamer
care contre, a8 well as eupenses incumed wilh dopuliamg of sersen lowards
CONVITYANCE a0 OMB0 NCIIANLIS A1, will De DO By e Cusioma,

4. The concamed customer cane centre will advise e customer whelher 10 effect e repair 3¢ site or at
e Cumiomor caTe canine.

5. While he company will make svery effort 10 camy oul repairs al the earlest, || howsver is made
expressly dear that the company s under no abligation 10 3o 50 In a specifiad period of Hime.

. The company of ity authorsed customer care conlbre/service dealer reserves e to retain amy
partis jor component{s) reptaced al its discretion, in the event of o defect being nobiced in the eguipmen
during the wasrranty penod.

7. Warranty does not cover acoessones exiermal (o ihe equipment suppled by the dealer,

CUSTOMER COPY (PART A)
MODEL ND. : SERIAL NO. !
DATE OF PURCHASE :
CLUSTOMER HAME & ADDRESS DEALER MAME & ADDRESS
TEL TEL :
Cuslonin’s Signalune [Dealers Signature

T‘mmhvﬂ: orly if i is filked in and samped by our authorraed dealer on e date of purchase.
Tha warmanty card s nol completed properly at the time of surchass.
The completed wamanty card is not presented 10 authorssd personned at the me ol serace of e

The 4@t is not operatied according 10 matructions gwen n e “Opetaiing nstrociions bookier =
Delocts are caused by improper o ieckiess use, which siull be delemned by company personnal.
Aty repalr work 3 Camied out by persons other than authorsed company personnl,

Dalects are chused dus 10 Couses beyond conbrol like lighining, abnormal voltage, acts of God o
‘whiler in transit \o service canlre of purchaser's residence.

P s

COMPANY COPY {PART B)
MODEL MO, | SERIAL NO. .
DATE OF PURCHASE -
CUSTOMER NAME & ADORESS DEALER NAME & ADDRESS
TEL. TEL. -
Customer's Sgnaturn Dealers Signature

This cand s valid only if il is Biled in and stampoed Dy our sulhorsed deals on he dale of purchase.
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For any furthar information, please contact |

Customer Care Centre

Ahmedabad  101/102. 'l Floor
Marmyan Compier,
Opp Havernore Reslmrant,

Mavrangour
Tel ' BEOERS-36

Ground Floor, TKIN Magersapn,
Fa3, K H Foad [Double Foa)
Tol. ; 22457199

Piot Ne 2, Flat Ra. 3,

Firs! Finor, Dapup Nagar
TN 531430

LG Towes, 14! Foos, Loe Road
Tl : 2805077, 2805078, 2840173

Vasudeve Building, 40/1270,
TD Road, Ermakustam
Til : 350956, SEETES

Tol ; BSST04T, BS51063. BSST005

500 1124 & 75, Secior- 225
Tol - 713024, 531316

221, Okchl Inclustianl Area Prase-ill
T, - GESETT0, GRAOTEE. SEB4ST0

Bangalare

Bhubaneswar

Calcutta

Cochin

Chennai 167, Mount Fioad, Anna Saksl

Chandigarh

Dbl

Ghaziabad  A-7, Meerut Aoad, Ghaciabud
Tod. : 4712215

Girwahati Shant Neer, C K Agarwal Paih,

Cheruthi  Tal : 515058, 632885

f

i

Shop 587, Aa Brawan Road,
Kraimtabad
Tel - FR0PP5E59 [

Mauryn Conter.
16 RS Brandhan Marg. Indare
Tel | 26552324, 545985

JA. Ol Lines, Ry Bhawan Mg
Tel : 384321

221, Okhila bl Arsa, Phasas- 111
Tol : BEISTT. 5530702, 8845320

A1/S, Secrar-A, Algany
Tl ; AT I/AI86597

D-Wing. Isi Floor, Narayan FPaca,
Chanadnai Fasm Hoad

Behing HOFC Bank, O Saki Vinar,
Nk Aload, Chiandev,

Anchen (E}-400072

Tel - 8501637, 503141, BS1 1084

g87-A, indidal Compiar, | BLS Marg
Samkasive P
Tl @ 53305, 532051, 5372

103 104, Kashy Palace,
Dk Hanglow Aot Patna |
Tal : 223113, 217303

LG Electronics India Lid.
#21, Okhia Industrial Aroa, Phase-iil,
Hew Dalki - 130 020

LG ELECTRONICS INDIA LTD. CUSTOMER CARE CENTRE
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