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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 disoppear 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 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 Insh"u Chons
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.



Important Safety
Instructions

& WARNING

1. Do not attempt to tamper with, or make
any adjusiments or repairs to 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 to 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

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.

result in harmful exposure to excessive
microwave energy or an electric shock.

2. Do not use the oven for the purpose of

dehumidification. (ex. Operating the
microwave oven with the wet
newspapers, clothes, toys, eleciric
devices, pet or child efc.) The
microwave oven is infended 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.

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.

Important Safety
Instructions

This guide do not cover all possible conditions that may occur. Always contact your
service agent or manufacturer about prob|ems that you do not understand.

& 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.

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

5. Accessible parts may become hot
during use. Young cKildren 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.
O They could burst.



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
I n Sfl’U Ch ons service agent or manufacturer about problems that you do not understand.
A WARNING 9. This appliance is intended to be used in
. L household and similar applications
7. This appllange is not mtepded for. use such as :
by persons (including children) with * Staff kitchen areas in shops, offices
reduced physical, sensory or mental and other working environments;

capabilities, or lack of experience and
knowledge, unless they have been * By clients in hotels, motels and

iven supervision or instruction 1 e .
9 pe other residential environments;

concerning use of the appliance by a .
person responsible for their safety. Zssig::nlzrrﬁgkf““ type

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

* Farm houses;




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

1. You cannot operate your oven with the
door open due to the safety interlocks
built into the door mechanism. It is
important not fo tamper with the safety
inferlock.

2 It could result in harmful exposure to
excessive microwave energy.

(Safety interlocks automatically switch off
any cooking activity when the door is
opened.)

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.

It could result in harmful exposure to
excessive microwave energy.

3. 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 sedals
and sealing surfaces.

9 It could result in harmful exposure to
excessive microwave energy.



Importanf 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 N S‘h“U C‘h ons 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
consumption to avoid burns
(especially, contents of feeding

4. Please ensure cooking times are
correctly set small amounts of food
require shorter cooking or heating fime.

O The over cooking may result in the food

catching a fire and subsequent domage bottles and baby food jars)
to your oven..  Be careful when ﬁono”ing the
5. When heating liquids, e.g. soups, container. Microwave heating of
sauces and beverages in your beverages can result in delayed
microwave oven, eruptive boiling without eviJvence of
* Avoid using straight 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.

9 It could result in damage to 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 domage to
your oven.

8. Do not cook food wrapped 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.

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



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 CAUTION

10. Do not use recycled paper producis.

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

11. Do not rinse the tray and rack by
placing it in water just after 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.

S 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
heating 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 supﬂ' 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 shoc%«

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.



Importanf 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 N S‘I‘I“U Ch ons 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 should be cleaned regularly Care should be faken fo avoid fouching

- F““.ld cmty food td?P?hS s remgved.l heating elements inside the oven.
ailure fo maintain the oven in a dean | = fi,cre b danger of  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
recommended for this oven (for suggested times, discontinue cooking.
appliances having a facility to use a Never use a brown paper bag for
femperature-sensing probe]. popping corn. Never attempt to pop

2 You can not ascertain that the lefiover kernels

temperature is accurate with unsuitable S Overcooking could result in the corn
temperature probe. catching a fire.

12




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 Insi‘ru Chons
service agent or manufacturer about problems that you do not understand.

A CAUTION

23. This appliance must be earthed.

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

BLUE ~ Neutral
BROWN ~ Live
GREEN & YELLOW ~ Earth

As the colours of the wires in the
mains lead of this appliance may not
correspond with the coloured
markings identifying the terminals in
your plug proceed as follows:

The wire which is colored BLUE must
be connected to the terminal which is

13

marked with the letter N or Colored
BLACK.

The wire which is colored BROWN
must be connected to the ferminal
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 letter E or = .

If the supply cord is damaged, it must
be replaced by the manufacturer or its
service agent or a similarly qualified
person in order to avoid a hazard.

© Improper use may cause serious electric
damage.



Importanf 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 N S‘h“U C‘h ons 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

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

O They can scratch the surface, which
may result in shattering of the glass.

25. This oven should not be used for
commercial catering purposes.

S Improper use could result in damage to
your oven.

26. The microwave oven shall be used
freestanding.

14

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
rules.

9 Using improper plug or switch can
cause an electric shock or a fire.

28. (Young)Children should be supervised
to ensure that they do not play with
the appliance.



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 Insi‘ru Chons
service agent or manufacturer about problems that you do not understand.

A CAUTION

29.The appliance is not intended to be
operated by means of an external
timer or separate remote-control
system.

30. 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.

31. Steam cleaner is not to be used.

15



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 object 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 heaﬁng, 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
cclrefu”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.




o
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 .
oven make sure you remove all accessories and packing. Check fo make sure that your oven has not been In Si'q | | | 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 LOW RACK METAL TRAY
(For grill mode) (For microwave an
convection mode) * THIS OVEN SHOULD NOT BE USED FOR COMMERCIAL

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

17



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

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

Fill a microwave safe container with 300 ml (1/2 pint)
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 38.

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

8 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.



o O bW

Speed Auto \/ FUNCTION A
Auto Cook Defrost Clock

mm

. DISPLAY WINDOW: You can show time of day, cooking time, power level

and cooking categories.

. Speed Auto Cook: Speed auto cook allows you to cook most of your

favorite food quickly by selecting the food type and the weight of the food.

. Auto Defrost: You can select the food type and the weight of the food
. Clock: You can set the time of day.

. FUNCTION DIAL: You can select the operating function.

. 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

Control Panel

— CONTROL + <DSTART STOP
V Enter Q-START CLEAR
6 7 8 9

7. Enter: You can determine the selected cooking category, microwave power
level or temperature.
8. START/Q-START:

e In order to start cooking which is selected, press button one time.

* The quick start feature allows you to set 30 seconds intervals of HIGH
power cooking with a touch of the quick start button.

9. STOP/CLEAR: You can stop over and clear all entries except time of day.



Setting the
Clock

NOTE: Information Blink

In the following example | will show you how to set the time for 14:35.
Make sure that you have removed all packaging from your oven.

Makesure that yourhave correctly installed your oven as described

earlier in this book. DSTART sToP
G-START CLEAR
Press STOP/CLEAR. O O

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.

I 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.Clock once:

Auto \/ FUNC'
Defrost Clock

O O

Turn CONTROLdial knob until display shows “14:00”.

— CONTROL +
v Enter

@

Press Enter for hour confirmation

Turn.CONTROL dial -knob until display shows “14:35”.
— CONTROL +

V Enter
Press Enter.

The clock starts counting. O

20



Your oven has a sqfety feature that

prevents accidental running of the oven.

Once the child lock is set, you will be
unable to use any functions and no
cooking can take place.

However your child can still open the
oven door.

Press'STOP/CLEAR:

D START
Q-START

O

Child
Lock

STOP
CLEAR

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

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

D START
Q-START

O

STOP
CLEAR

O

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

]
[N
&
STION A — CONTROL +
~ —~
To_cancel CHIED'LOCK press and hold STOP/CLEAR until “L” and &
disappears. DSTART STOP
You will-hear, BEEP.when it's released. L SR

O

O

21



Quick

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

=09 Press'STOP/CLEAR:

O START STOP

o

The Quick Start feature llows you fo set Press'START/Q-START four times to select 2 minutes on HIGH power

30 seconds intervals of HIGH power (900 W). P— <op
(900 W) cooking with pressing of the Your oven will start before you have finished the fourth press. ST mCrEARE
START/Q-START button.

()
O
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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.

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

different power level.

Makesure that yourhave correctly installed your oven as described

Micro Power
Cooking

POWER

HIGH 900 W
MEDIUM HIGH 600 W
Mebium 360 W
DEFROST/

MEeDIUM LOW 180w
Low 0W

DSTART STOP
earlier in this book. fU=STARTH CLEAR
Press STOP/CLEAR. O O
Turn-FUNCTIONdial to select micro (= ). \/ FUNCTION A

V/ Enter
Press Enter for micro confirmation. Q O
Turn:CONTROL dialknob until display shows “600 W”. — CONTROL +

V/ Enter
Press Enter for power confirmation. Q O
Turn'CONTROL dialknob until display shows “5:30”. =B 37
Press:START/Q-START. OSTART D

Q-START CLEAR

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

23



Micro Power

Level

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

POWER LEVEL OouTPUT 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 thawing
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



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

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.

Grill
Cooking

Press'STOP/CLEAR: START —
0-START _CLEAR_
Turn FUNCTION®dial. to select grill ( ~~). \/ FUNCTION A

Press Enter for gfill confirmation.

v/ Enter

O

Turn CONTROLrdial knob until display shows “Gr-1".

Press Enter for,category confirmation. — CONTROL +
/ Enter
Category Display Heater Operating O
Grill-1 Gr-1 Upper Heater(1550 W)
Grill-2 Gr-2 Upper Heater(1100 W)
Grill-3 Gr-3 Lower Heater(700 W)
Turn.CONTROL diakknob until display shows “12:30”.
Press START/Q-START. — CONTROL + O START
G-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.

@

25



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 | will show you how to use the convection to cook some food for 50 minutes for

2. To Cook
Press STOP/CLEAR.

D START STOP
Q-START CLEAR

O O

wait until the oven is cool because you
Turn FUNCTIONdial.fo select

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 FUNCTIONdialto select

microwave oven.

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

Once it has reached the correct

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

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

The low rack is
recommended for
convection cooking.

convection mode ( (%! ). convection mode ( t%! ). \/ FUNCTION A e — CONTROL +
nter

Press Enter for convection Press Enter for convection

confirmation. confirmation. O

Turn CONTROL dial knob until Turn CONTROL dial knob until display

display shows “220 °C”. shows “220 °C”.
Press:Enfer for tempz confirmation. INTROL + e Psmaar
Turn-CONTROL dial knob until =ELL
display shows “50:00”.

Press-START/Q-START. Press-START/Q=START. OSTART .

Display shows “Pr-H". After cooking you must wear gloves SEEHT S
to take metal tray/ O O
container out of oven since it is hot.
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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 minutes.

Speed Combi
(Co-1,2, 3)

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

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

* Speed combi Category

Co-1 0 Grill-1 + Microwave power
Co-2 @ Grill-2 + Microwave power
Co-3 9 Grill-3 + Microwave power

Co-4 o Convection + Microwave power

Co-5 (Upper + Lower heater)
+ Microwave power

* Grill mode: Refer to page 25

Speed combi
Cooking

Press' STOP/CLEAR: TRt stop
G-START CLEAR
Turn FUNCTION'dial.speed combi ( % ) to select grill combination \/ FUNCTION A
mode(Co-1, 2, 3). / Enter
Press Enter for speed combi confirmation. O
Turn.CONTROL dial-knob until display shows “Co-1". — CONTROL +
V/ Enter
Press Enter for grill-1 confirmation. Q O
Turn.CONTROL dldl knob unﬁ| dlSpIO)’ ShOWS “360 W”. — CONTROL + — CONTROL +
v Enter
Press Enter for power confirmation. Q O
Turn CONTROL dial knob until display shows “25:00”.
Press- START/Q=START.
DSTART sToP
G-START CLEAR

When cooking you can increase or decrease cooking time by turning

CONTROL didl.

After cooking you must wear gloves to take metal tray / container out

of oven since its hot.
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Speed combi
Cooking

=09 Speed Combi

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

* Speed Combi Category

Co-1

o Grill-1 + Microwave power

Co-2

@ Grill-2 + Microwave power

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.

Press STOP/CLEAR: G S

0-START CLEAR
Turn FUNCTION-dial speed combi ( % ) to select convection combination \ FUNCTION A
mode(Co:4). v/ Enter
Press Enterfor'speed combi confirmation. O
Turn CONTROL dialtknob until display shows “Co-4". — CONTROL +

v/ Enter
Press Enter for.convection confirmation. Q O
Turn CONTROL dial knob until display shows “200 °C”.
Press ENTER/CLOCK for temp. confirmation. Lo [x2] -- _J
Turn.CONTROL diclknob until display shows “360 W”. — CONTROL + — CONTROL +
v/ Enter

Press Enter for power confirmation.

Turn CONTROL dial knob until display shows “25:00”.

Co-3

9 Grill-3 + Microwave power

Co-4

@ Convection + Microwave power

Co-5

6 (Upper + Lower heater)

+ Microwave power

Press START/Q-START.

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

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

In the following example | 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. COO kl ng

=29 Speed Combi  Press'STOP/CLEAR: STRT srop
° I (Co-5) Q-START _CLEAR

Turn FUNCTION'dial.speed combi ( % ) to select speed combination v FUNCTION A
mode(Co-5). /B

You can set four kinds of micro power O

level(180 W, 360 W, 600 W) in speed Press Enfer for speed combi confirmation.

combi mode(Co-5).
Turn. CONTROL dial-knob until display shows “Co-5". — CONTROL +

i
m
3
=
@
o

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

Speed Combi Category Press Enter for.speed combi confirmation. O
Co-1 0 Grill-1 + Microwave power
.

Co-2 @ Grill-2 + Microwave power Press Enter for temp. confirmation. x2] -- _J
Co-3 O Grill-3 + Microwave power Turn.CONTROL dial-knob until disp|oy shows “360 W"”. — CONTROL + — CONTROL +
V/ Enter
Co-4 @ Convection + Microwave power Press Enterfor power confirmation. O
Co-5 6 (Upper + Lower heater) Turn CONTROL dial knob until display shows “25:00”.
+ Microwave power
Press:START/Q-START.
. . . . . <DSTART STOP
When cooking you can increase or decrease cooking time by turning G-START CLEAR

CONTROL didl. 6 6

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

Speed auto cook menus are
programmed.

Speed auto cook allows you to cook
most of your favorite food quickly by

selecting the food type and the weight of
the food.

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

Press'STOP/CLEAR:

DSTART STOP
Q-START CLEAR

o O

Press;Speed Auto'Cook (&= ).

Speed Auto
Auto Cook Defrost

O O

Turn CONTROLdial knob until display shows “Ac 1.

Press Enter for category confirmation.

— CONTROL +
/ Enter

@

Turn.CONTROL dialknob until display shows “0.40 kg”.

Press START/Q-START.

When cooking you can increase or decrease cooking time by turning

CONTROL dial.

After cooking you must wear gloves to take metal tray / container out

of oven since its hot.

— CONTROL + D START

Q-START
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SPEED AUTO COOK GUIDE

Function Category M{;:g,f’ 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 [0.80-180kg| 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 | 0.20-0.80kg [ 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.
Ac 5 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. Affer cooking, serve immediately.
Ac6| 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

Function Category M{;:g.ft 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 Woash 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 .
Ac 9 . 0.40-1.00 kg Low rack Frozen Place frozen dinner uncovered on low rack.
Dinners
+ Metal tray
Ac 10 Fresh 0.20-1.00kg| Low rack+ Room Cut vegetables into small pieces.
Vegetcb|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

Weight

Function Category Limit 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 | 300g Cover
cover Water | Rice | 300 ml | 600 ml| 900 ml|| Cover and vent with wrap
Pasta | 400 ml | 800 ml {1200 ml 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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Auto Defrost

Of°
&

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

The temperature and density of food varies, | would recommend that the food is checked before cooking
commences. Pay particular attention to large joints of meat and chicken, some foods should not be completely
thawed before cooking. For example fish cooks so quickly that it is sometimes better to begin cooking while still
slightly frozen. The BREAD programme is suitable for defrosting small items such as rolls or a small loaf. These will
require a standing time to allow the center fo thaw. In the following example I will show you how to defrost 1.4 Kg
of frozen pou/fry,

Press'STOP/CLEAR:
e
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.

PressiAuto Defrost (%3). A — CONTROL +
Defrost

Turn CONTROL dial knob until display shows “dEF2”. O Q

Press.Enter for category confirmation. — CONTROL +
+/ Enter

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

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
ensure even thawing. Remove any portions that have thawed or shield them to help slow down thawing. After
checking close'the oven door and press START/Q-START to resume defrosting.

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

o DSTART STOP

o g
<) o e

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

undercooked when using the SPEED *See Speed Auto Cook guide. DSTART sTop
AUTO COOK programme, you can Select weight of food. {U:START) SCLEIRE
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 Tur'CONTROL dial knob.
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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Deodorize

In the following example I will show you how to remove smell in the oven.

Press STOP/CLEAR.
D START STOP

fo
o
&) e

The oven has a 5'?“'“' function to Turn FUNCTION dial to select deodorize ( (/).
remove the smell in the oven. \/ FUNCTION A
. ) . Vv E
. . Press Enter for deodorize confirmation. g
You can use the deodorize function O

without food in the oven.

Press START/Q-START.
TART STOP

(Time counts down automatically) Vi IoRT S

O 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 bowl filled with water in using
microwave function. Microwave at power HIGH for 1 minute. If the water
heats up but the utensil remains cool to the touch, the utensil is
microwave~safe. However, if the water does not change temperature but the
utensil becomes warm, microwaves are being absorbed by the utensil and it is
not safe for use in using microwave function. You probably have many items
on hand in your kitchen right now that can be used as cooking equipment in
using microwave function. Just read through the following checklist.

Dinner plates
Many kinds of dinner-ware are microwave-safe. If in doubt consult the
manufacturer’s literature or perform the microwave test.

Glassware
Glassware that is heat-resistant is microwave-safe. This would include dll
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 eventua”y warp or melt p|c15'ric 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.



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 fimes. 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 somefimes want to cook
your food beyond the maximum time given, according to personal preference. The
governing philosophy of this book is that it is best for a recipe to be conservative in
giving cooking times. While overcooked food is ruined for good. Some of the
recipes, particularly those for bread, cake, and custards, recommend that food be
removed from the oven when they are slightly undercooked. This is not a mistake.
When allowed to stand, usually covered, these foods will continue to cook outside
of the oven as the heat trapped within the outer portions of the food gradually
travels inward. If the food is left in the oven until it is cooked all the way through,
the outer portions will become overcooked or even burnt. You will become
increasingly skilful in estimating both cooking and standing times for various foods.

Density of food
Light, porous food such as cakes and breads cook more quickly than heavy, dense
foods such as roasts and casseroles. You must take care when microwaving porous
food that the outer edges do not become dry and brittle.

Height of food
The upper portion of tall food, particularly roasts, will cook more quickly than the
lower portion. Therefore, it is wise to turn fall food during cooking, sometimes
several times.
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Food characteristics &
Microwave cooking

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

Browning
Meats and poultry that are cooked fifteen minutes or longer will brown lightly in their own
fat. Food that are cooked for a shorter period of fime 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.



Food characteristics &
Microwave cooking

Stirring
Stirring is one of the most important of all microwaving techniques. In conventiondl
cooking, food is sirred 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 comers 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 o 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 o 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 fimes. 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 defergent 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 to 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.
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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 test food condition, lust as you would do
with a conventional cooker.



Technical Specifications

Technical SPeCiﬁCOfion ¢ 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
MA3884N 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
Outpur """"""""""" 900 W (IEC60705 ratin g standard) coupling, for the freatment of.mater.iul or inseecﬁon/unalyr..is
R IR e T L LT purposes. Class B equipment is equipment suitable for use in
Microwave Frequency | 2450MHz domestic establishments and in establishments directly connected to
Outside Dimension 527 mm(W) X 395 mm(H) X 469 mm(D) a low voltage power supply network which supplies buildings used

 Microwave 1650 watt for domestic purposes.
Power Gril o mox 1600 watt * You can download a owner's manual at htp://www.lg.com.
Consumption Combmqhon “max. 2800 woh‘

Convechon 2300 watt

42



Memo



Memo



Memo



Memo



Memo



Memo



Memo



Loidil) i/ gl

/2 Lo sana) 35 alans 50 —/+ 55 salans 2450 1idn g5, a5 @ Lol clisl ol
(B s -

ISM 8 eaf poan e 2 %e panll Jatds 2 Lo ganll o Slea™
9u&c3|)_uduuu_qusmwm)_qluual_@_dupumm MA3884N
JMQLLAIMIJBJAJJJ‘AAAU—!A)AJA[AAA4OO‘JJIJJFJJ_\S o Loty Ll
;_AL_IJLJJ' LL‘AJT.LLLL&AJ)&SQ_ALA‘}AA’JML;J mulml‘ﬂ )J‘)—Ao.‘JJH)“UJF ) — S
e/ panill (il ,eY g ol iallad Ga5s 4/ ia (IEC60705 st 5uas) bl5 4. ol 353
B oLl b plaaiol Conlis Slea 58 B 453 (e Sleall 35,8l Yoo, gy Sl au s
uma.e.;g_leuUa.ﬁ_g_yo4< i B alae danll ol jagandl - : .* :
A (a0 el LU SU g5 Al (3ae) ple " (p L)) ale vao” (U2 12) ple OV (EEGES e
Liy\to. g Ll
http://www.lg.com a3 sl anuy; i el @
p:// g tSsb) e s s 2 WL Ly pal
Gl Gy
a1 e Ly AL ol bl |
LiyYr.. @l ol




g UELY

~ [
"s_LIJJJS.iUJUJ.i JLm.iJld.A.:USA.\J.A e u)-l-llﬂ‘gmc_h‘,-if-\-cg_lu_m;_”‘,.hl_auu

u,g;g‘al\ U | &A'\ ll_)La.AaJ—lILJ..A..CGL.CjL;—Q
_3433)54U|
&cgww\,\,@uluw&uwﬁ‘%@)m Y
LfLG—‘JIC ’“Ild\ (I "‘M" L_‘I_,_A

W55 Y L laall elanid giball e slaad | claglanl] 34
|4_\_|‘;J|J| _)L.ua_L||d..A.C¢L44| bJ._lJ_au‘L_\_Q'_).AUJAAu_}AJ|
J_u_nu;_s_w Sas | QLA_JJ._mtu_A s L Ladl

ias A
h)_\JI«_AL—}ALfL—QA_u—A JL.a.u_QJ_A_c |_\_||

shall eyl m9|_u33,gu|uﬁc_.Luvldu -

o o B
.s_u_q_;_uu..a_q._J_\L_,_\St_._.J AB 3 e |J_‘_’J&A
4_15.“.\_1.| .k)'\A.a.u_l_“L;_QbJL_i‘)‘ﬂ I)_;Alg‘g.\ac_\lla_u
uJ_l‘g‘g_)SAL.U CAJQJ|QJ_c.A_9_a.4J|JAL_\‘9.AA_}_SY|
AHMMmegu,gleb | = ol
Jods Cola 1 il eliaSa g el pud Jans il Jobl ek
ey LS plabll da 3 pand] bl

e

¢y

g_.\_Q)_lAIJ_Qﬁj_AAJILLL
e bl

§ uasadl 3l YA e g 9 Sulll ¢y s Ll el so a3 o

S elanall Lol Jals A aslall oys vaadl Lalad) Y
sosm s ¥ LSy 3ol g sm Lol U yans 83l
s sL,Soll Ak

¢ pSatll Loyl le 5300 Gl die 3 lisall cgun Gl fiL

eyl JLasST ) iy 3 lial] & s

¢ Le,la dluadn wie Cio g g, o0 Calis U

ala sl Lol G Tof L, dads ¥ aas

¢ Lo cbiall pais lad

)A_I_IJIJLA.‘AC&S_IM ,A_L:_"QJ.J.A:}I )ALLAAJ}IL’A_QGL_\_!I
),;|J=_L4u_L|.Ag_;‘9.AAC_t_L _)LA_..AJ|LJ,A|J_)LA4_|| I_)..Ig_x—l.l.uA
Dot 1ol Gl S ¥l s ol Ll Sl
Boadll 355

¢ gl Ll st oy LT3y sy I glias I3 .

(sobeill pass plab Il Jaan 3 ,5al saa LS 3,58 A
) plab I AUES gue e watian jLASWYTE 458

Ak

A A&

d‘s

A%



g g Sl G e aadal

dJ‘iJ/ u-t-é—l-i’“ v}

AN e G pal) Ll e Lala LY

e ey Sl s oA Gl s Geatls Sl sl o plaladl p5

UJAJIJALJ_'IJMJILS__::JI depm)ﬁw&ﬂw
CLLA_I\_UJJ&A—\JJJS—\LLI AJ|)AMUJ_QJI

otlas ks puiil . J}Jau,_qu.nc_@l

ool o Dl Jlls Ll candy & oall Jaks cili) Usle

il g 3l Ll 33 plSal Jal e kil s 2alas Lo Tailall

i otk plad paiis ¥ ol ciia o8 Jobes platisaaatll

UL Lganda s oS Laala 3l Acieeall . Canlannll

. Lol goall Gl e Lala .Y

Gt § Laels alas ks ailag ogbaally UL g Al e ool by

plandl pae cony oAl 3 ULy e 3291 G5 e Jal e 2

b sl il da gl Caciinl el Latd e el Jals s ety

b A dlsles ilaidalilg lg oguaill a2 Juss Sl

Gl e s a1/ 3 ol 58 G GELa

P
C

Jao ¥ e oL gl e Gl o o 58010 Sl Jal SLadl oI s 11y
Gty Ll el gl 3 Llle g, L g Lt Sl Jlass e
3ulill Zagl e Lilas

Sl Ul pasnl Laslodaaky Jbs of coas bl 3dbe g oladl 6
I.LnLg_qA;‘;_‘Lg_Lda_;_du_u_‘aJL_uul J kLis
}Iu&._._m)l_u_,l_q_l_gl_s_da_._._lld _9|d’~"’_\|‘9_a(\"‘ 3y
a3y e
wuhLLAAIJLgAJn_u.LL:Lg_LL;LLJL;UMu)AJIUJLHMI;lPYI
Jebll sl

RSTENFPT P TS PN TR U f REGIS

¢y

Lalasdl ool uls
(i Ll e ol cons RS Ll e Rmadl g pnall 5 )_._.SJIL._,I_\JJI.;I}M
Llaudl ol I;JJJ_.A.H“ i< sl | | | I

e e e Wé‘“ﬁﬁ Ty

‘IPYIC‘GJ&L—LIM“M—HWL\AJN‘ |)A‘)HUJ| o LQAJ-Aj‘)S-\LLIs_)lAE.BU|LA.I
Lo, b llsies . |cL:_Q4_4_9.mS.Uq|_)LY|JA.LJ.A.uJ|JtL_\J|J sl el
.hngau_L.AJSuu |(55_uu_9‘9_,3.:u|~_:[auu.auuud|_)aslw| |PY|@.J.|

ldlj_}&ﬁ[.@,’uﬁ_’u&a&Jd—lJJ)SdLllulA}Ab&é—l M)J|(Jﬂ5_ﬂ|)(=5_u.lﬂ

a2 uw‘lﬁylbd-"c&-‘ﬂ-'(_—‘-l Iju_.)J.\Lul.qu.ﬂa.llql)JaI}
L_UJSO)AJILMALA‘JJI‘SJ}—I\_UJUYIJJ'Q‘)_IAS.IH_ﬂd(‘}“ E_uin i r\!;i[;
(e

¢ 5all MwnL@,mm_,‘sch)Mylwu_._ﬁJlsd L aﬂJlLul.L'JlJ}“
(_;L;..A.Il_gql).ln‘zﬂd_uq_n_,_g)Lul ub_,.au_Loul

il

J|e.L|AAJ)uJ_|4JlA Y|0)JJ| C_QJ_._‘.AL<._| sLasdl Jl;”:a)_m_UL'LuUaﬂAl}U
Ladadlly ,A_u.HuaL._._g ,A_._._ll)LLaLu|_x.aJ|_\|_51|a_\_mu_4Lu Leanh o nlaal
Ul ST gall g ool gl paadl g3 lall

quJJJIJLLAAI

26 plall .5 it gl o s, oL G o3 s
LHLMMYI?LMQSJALMJMWAJAJJJ&LUU)AUJ 5 Laabyl jaan
_)Ja_._nLeLQAA_EuJIO_.)JaJIU_qL@_._gS;L_aIm,,)&uluﬂwujy zlaadl g aslll
A) Vo (Lsia V) el s 0 o LAl jall Aa p 185,55 0% 5 I el 3us
JUA_uYIA_AJJ:LL_H(;’

Lk.uﬂu-ﬂ‘,

ey g ST 558 o Ll AT e 3560 Y (1Y 5l 53l 8 Lkl o
@Musgmufqﬂlugﬁb,lpuhuhwJl_g_uw_,_e,qum_wl

el caagll iy lanayl e8] SR palll ity (,ués‘ul,uts,s.nué.._,;x_u)

Leranny LSl Tlas e



Labalf LiaS
dA_gJ)SALU g_;gj.a Jac
LSl Aol LS waly LS
T

Laslaadl ol olf U<

RSP EU VPOV 5 SR EY] QY EURPOL X SN PV JCEE TR VI P
sl L, INEUNTR PV VARSI ST PIEWER t SO TR k]
st Ly iy < i}uu.um V.0 el Tan 0l LIl g b
Gl ST Sl I Tl 08 L (g g pall Sl ol e 5L

3l e gl plaall e (e Sl Gai Tl 5,4l 8
alaas 1 ES I e ol Ll el 300 5 e pndl 15

TR VT OTAWPEN S JYA PO s B JEVCERTINVN (PN TN
M,Jmfml,umagsmwmm EIRARTY]
Libasll

planinl liay e ST plabll pl I 555 5Ll 85l Al st plalal ks
PV RVE o TN PRI SINTI NI T

]

,Lq_uaapjlluﬂﬂlJuJ)M)_S\‘,\MAMwMLM Laadly psalll
Ol e Jsmandl jaatll ol o Lpias (e jadl Latsy 3,581 u_s_.h_cl\ Luslasdl ol gl
o I

LY 4l s i bl .sJLLlququ_.)_m;d\mLau_au_d_qLuS ‘I}:Lf‘,
Sl Yy 50 ¥ sl 13T

Sasll dLall g, 4lls Lubasnll
Gl BLanayl e plabl scbuty gyl el e Gl SLall ol Gl
DA ,Mlpmymrwlmumuug,

L ye S 31 ST Ty gt uiall J.s.SJI_,ouaLE_.JLSuLA.LI LA.!.LY|&|_5A|
ol Lday (358 LAl ol ol an ¥ Loslwtio wlilons Lein s 500 JSa e

el yasll
LIRSl ey s s ol el 3 ;M,qu\&@uuwwqdﬁ_dl
stassl gal e LeS-uA-'LsP—'d—u:JS-ﬂ'uﬁ oS Taoa Leans F—‘LGA)"JA|
e Lan Al |,;>z|uyLﬂyu@uc,ulwulmmguﬁ 3 a ol st

u).uuLA_.‘JuAu_n\l_\Laﬂ

L) sl gl pmilas
g 9ol Gy mala

|..LAAJ.,.A‘1|LM|_).A
63Q¢Mu4\nlﬁd¢@uwﬁmmu@ Lkl olae¥ LG wlin gl
By i SO 50 gl Ll el ) Ll Gl o Ll N
2 olakll sualis iy, u,wu‘u LA (i, gl SoLoa el 5 5o
M\J.urwhh.dum_,ﬁa.\uﬂ\ |_\L_._..)‘2{| C.nL_HLJ.L:rJ.ng_\.AUAAJJu)_&H
JSMLSJ_UA_IH l;.]a.”uH.l.l‘Jl ol |P|wuwayh@|u)mlw~ﬂJHJtﬁ)“
01 ) Ll G i 01 30T ECpaasll < el g3l

g Sl 093 bl 3,58 333500 Jalsall

bl slae] 8 Louanadl clieUI 5l L o plakadl slaefs )_uu_e).luaf_-SJ.nb.:Jm
2l alall y ST 30311 b puitand UL o le ool il 5500 8 0 il Ll
liadl g Uﬂ'wﬁh)uJ'ﬂLe-dJle'wc—Jﬂm—-wJﬁ‘ 8 b 5 AT pand
J.aﬁ‘)_\.cd.k_lrb.kﬂu\wrudsuu )&AH(&ULSJHM s plakall alaey
)ASI)LJJJAMHC_.L.LIL.LA\ Lial 45 3 a)mLuJ\uuLe_JIMJlmﬂlmc_.L_ll
1ia &Ll ¥l sl WI\N |u)l.um\.dLguul..SJ|UJ u.u\llmlu_g
(‘)ng-nub.l\.u.cu_.l éHﬁLE.LIWYM&JBJU&AJ;LL.LIMYI&M‘UL&JI
claklly 3l Lol wliagdl jaas rIM)MJALAJ_m_,qLu)_;Sld_L.}LM_uJC‘PL_lIaL,.LJI
L&;IAJHJ\AI IJ_lJu_qu_uJ\J L@;;LJL;.SlJ_uu)AJIWrLgLJ\HﬁwFJJLNLSJ\
o5l Al Lo s g "ol aa LAl o3 8 Buea el 8 jall Jads eavats et plaball
FMUJJJ\MIQJQJAAJ\JJ;J}.AAJ\JU_@_,JI)J)AC_A:L&J|J|M|UJ‘_L|)L9.AJ|JH Ll
e;Lg_ulu_nJJc_JnJl

Wbl 3ulll G
ol e T el g (S ey 3l oaIH il Lan Y1
Ll T cani Y ol Gaadl Calandl ol e e cCnedl as - aall glsally

I3l Bl plis

|H|w)_.s|ufuﬁk_mﬁu_dlmmw)nmmmmwﬁwl 5l
ol L el e Gl aty T A Bl i Jad¥ g oll3) Gl 15531

38l ol Lygh Lt
ORIV NI ST TRNURE S STV Y« AP IO T
RN L@...dn.:.nJlL@A;LJA;U|WJ_JLLHJWU\J|M|UMMJ CL;JI

.,AJJ|J"LLA.||U..‘-LLLJ|;JL\,.A“

olage Ldl QA T ol 3aUE 8 0 gaudl (a8 s S LiaflT 5 8 )l pall Uings pliall
Yu.nu)iﬂu_eLg_aw_,Le_ahYclaﬂlJrPUl@A_,m|A_nsb_m‘1|g_.a_u_ud k]l
I e Lpdas el g w35 lj_wylk;JLSJLMUJJ.I&LLU



Oz Lla ¥/ pskad] ST
W EPPRLEE]
dosll

O o i 5, 553 5 plaiield s L35l GLLY Ty Tac Y
NECRVETINEY PR TPPRNAPITUE DPTRT IR SRS SUNS PR JCE RN
u_eLq.gaNu;.JanJJL.mu_wLum”JIanLdl el Geandl e

o5l 0¥ Lslll 31,991 it i iaall ol gk p 3y AN S sl S
LuLAJ_LLAJLAuJ.:Lg‘g_mAJLQ_l)}JAJLﬂ‘AAU_Aﬂd|JJY|uaa43 JJAAAJJ
gJ_:\g‘g).Squ|u)_qu_qu_a|M| ;L_uldb_n jl JL:_L_..JO_”GJ}.:M

Lt el ]
A o el L] Ll sl lilan) Laviad Tegiias cdS 13l
oS pannn ¥ Gl e el sl e o) S0 58

SESSLSPREPRLINFLS SN EPPSL RIS P JE T ]

LS.MAMI\_B—I"JJS—“I u‘,.lg_ilj
u_ec_dn_ll _,Iu_aa_:_u_u(léaljuJ_mJK.wlj o.x_u.ctly\ da g

u_maudljl ;I_,_._‘.‘_,_A Y._\_a

Losaall I‘,JI"LLLAIJ—LHIJIJL_..‘P"
[ EPPRCEE u).ad_arh_nm)ULuLmuchlfam_,_auHAll Y
g La,laal s olls pay

opdas
Lol 2 JAJA”_,IL,aLmJ”WL\JL:LuuuLcGHgﬁﬂgAJWM
u_l‘,JJS.LLl UJ‘g-‘c—‘L{'JKfIMM

Ya

.h“JJ)S.iLLIuJJQ—IUJlJJL‘-LSJJQ—IJAJAJLumgAIJIJ—JrJA-MM-IY
Oloaa e ai i lalie ~hee an i bails poladl GoaIY g Sl wla e
At L S 317 JSSS 1 eaaiDy - Ldaadl iy g, Sl 3
oﬂ'&iaﬁ'M'

ol Uil ASY1 a3 ol fas Lo glill Liaadl s gkl 5
Lodin 558 Y a8 ulse e Lpans (gomia Loy Sy iy s ,SU u)-‘u—‘
duw;ujglds@;hﬁuﬁlgl ~_4_|_9_9_)SALJ.|U_,.4J_4r|M)U
i g T 35 el et s 58 13T e iyl U iy
u}l]a.“ ;L_:Y|b.a ;.A_:J‘g‘).s_lul u‘)_qu_q(tlm)u FL:J.“LL;)L«A)LLQI
e 131 i, L JA ks JUL }J_A_UUALAJMWL__«JIWLSWU)A‘JLJ
53 (b eLegll pIaaal o 1,0 15 Lo el Ly Saaly &ty s oLl
HIM;L:}MQS.’;LUAJPQ}JJM‘L]|J\Q.S.’Ju_ald_t\5‘9‘)$_|u|
YJLMLLAH}\A_Q})SALMQLA}AUMW;L&QM)I;UJu_u_AJL_AL.m
UAJILH.L\_UQ_LH}UU_AJ_._.S_HJ_\AJJ_A q_\‘g‘bs_.uluﬂudflmﬂb_ul
el s T sl q_;jbs_,uluﬂu_qc_m foaaS OF Lpalual olia,
ol

plakalf Lokl
JJ,L_,LJJ_“LJJULSM DAl Lal il Sy SLbY T 1530 G 23S
ek oA 5 Gelall tal il e sl ¥ s

Taalasll sl 3]

s s ST 55 Ll 558 ) Gl Ll 311 ol )
(MYUS.’J u)AJIbJI);‘.AJJ_}LLALA‘)JI JYICFIC_MUM'U
uw@@ywﬂw%uu“ﬁgmu&,uw|cmyl
bl

LSl Laall lj

CAJQJLG_AIJAA.A.HI “_LC;_.\A—i“—” )_-.:M_dlmﬂww LG_AIJ;I_HJ‘US_M
el cod Al “L\Jn.’l oY u)_aJlu_qa)_uL;JI Cl_mu_dld_u.lnyl
- g..a.a_\-L\_gl



DSTART
Q-START

O

A e g U] T ke MU JELT 6 a8 s f g

.STOP/CLEAR ; Lo L
GLERR

@

V/ Enter

Ui (@) 155 Jose ,L3ay FUNCTION (a5 i

olsoll e Lank s oSl Enter | Lo Ll

stop ) .START/Q-START ,;  lc Licl
CLEAR (l_:&_..;LAJ:JiE?_Ul_\;_IIMJIJ_».s_&:.‘;.f)

O

YA

c=ls A Lo s

000

UISY Lald ik e o 8l oty
RTEY U SRt <T P P

olosll dose daabs plantal ol
oAl ek i S0 ¥ Lesie



£ £ & 75 .
UL’y/ 9/ J—'SyL.' C_."LJI ] L sl ) ea s i S s T el o M) JLE

:hgé_/ /&ﬁ_g y-é—ﬂ—i*.J/E é.JL”v')J.A_u.cJ 3]/ 9_1.‘..._[ /

.STOP/CLEAR 5 _le Lui.al o=

-]
DSTART STOP
Q-START CLEAR '

el o e S et el s

Dstart S ol | (Sl 3 01 el Sl Sl Iy a3 a3 elolads O a3
. fl@|¥m|%%%éﬂﬁl}

O O pblo5s A2l icL 15 SPEED AUTO COOK SN
START/Q-START ), L Li.xl Soob e bl 3as pA3A § 3005

.CONTROL _,= ,3 3 ,lu)

.CONTROL Ue S paals )A‘I u—@-]n-'l 346 yaall jl UUQ! ¢J_;SA_|
— CONTROL + ) - oo ol 3 lul 3usk e
oy RO FRRE L QR Oadaat g5 oLii5) CONTROL

‘(C—“IJJJILJ:'}‘ 9 aaall {‘l—tjn_’l

Lall gl el Bal) bl e

IRV EUTYE

LoBY. | aas Y. Y

daas ) | Y. -y,

EACENICH QREFERE NS AR

v



LYERNE

i i i ) el Lol
L) AT Leinns (e 3805 01 Ghlll aiay 108 Lol L3l s pladl J anlll G 3 5mdeall c15aY] Coanl alall aie &
OO an e Y YT A, O e aST

SR LS 158 e e 5] Jeal s plaadl 053 5l 33U ate  OLSY T 58 e e sy posall aallly Goaball anlll Jis sl sl Junil &
Lol L1 03] ans ia

el Jos Baaly Lelow sad SLATYT e s Y UL dalaadl g aalll edboy (JULT s Lo &

platet/ LY/ Sl S gaa —diall

rAL” ‘(cJa_hu_Llé_.sJaJl)g_i__.ljj)S__;_Uu_gl‘;l ‘AA.Siu*..\ rALII

GBoald ol o o anlll i 55 0 pyall anlll L . (dEF1)
Lot o ol anlll e 858001 3 puals aal w5l 50 s e (padae S
cpoodlldasdly Sl anldng ;o 381 SIS
(o ¥ ) ol 5l i o aalll a8l g0
celadadl 3 3 las 33asl aie

A830 Vo—0 Bal Slansl e S A03) aas

Lalaadl Lalaall

Aalaadl Suem o Saeadl cJa ¥ 1AL dalaall (dEF2)
(pS Y G JBT) S nll
cpladadl 13 03 las 3otasl ane
R RV S SO S N Y L Y] SN P

elacall elacull

Ao ¢ Al Ealandly a ol anl =50, (dEF3)
plakdl 5 03 Llas 35asl ane
REI-VE SO WU UGNTE Sy LT SN EVRNOIR

Sadl bs Gab J L3, Lass p=S o0 :
el el 3SaS c Saall 250 b Lt s paki e (dEF4)

Al



el s plakad) pandS T am 5 LA Lank ¥ Sy 5l pall da s o) Luca il
o for / .,,/ L) plie fo 1 Yy glaslly pall] oo 8 psl edlamsl! 5 Lol Alia s B8 e
LQ-L'J UJJJ-U L] AST & s s e S s e M/@my/ﬁﬁ@w/

;—IAJ/—E—I—'Y/L_AJJL’J/C/_AAJQ_LA.’_’/GJ_@ )_IAJ/‘J_A ,_u_;.a;.q_n_c_)uLA_a ,_IAJ/uJAH.LAJ/
MAJ/CZAJJ/W&S‘E‘{_I/J/‘LM_}SLJ)—!_’ UJL._//JL._UU_G ‘ALa_A_//_E_._ujct_,/J/ﬁ_._,

.STOP/CLEAR " L o=
D START STOP JJL’J—‘ o
Q-START CLEAR
—_— —_— UI5) pae fo 3385 e wannll UI5Y Gt w5 M wanll plaladl 55
O O CissoSall Guk b uJa_ncm‘,;‘Lum_s_@\,uuUmju
oAb Blel s Ll Livall 558 il Jalall e oY)
U
— CONTROL + AT (35 ) Auto Defrost , 5 Le Lol

Defrost
O SdEF2” Laladl s ,as s CONTROL a3 pads
O] wlslael T o) St

s iy 5, saadl alakdl
«(ials ol1) POULTRY . (anlll) MEAT

— CONTROL + wialla Sl Enter 55 e bl {(5=adl) BREAD 5 «(clawull) FISH 4
+/ Enter g Y dalna s Ll wlolae) ua s
Q O e e A1) 2,55 Ml aaadl “Lﬂ.leu)JLJAJI ctandlababdl orains @l e
plaladl 5550 “1.4kg” Luauluaﬁ_I‘fACONTRoLué)ﬁum i
caaadl
OSTART S START/Q-START ,; e Lil
Q-START CLEAR

O O

Aol i LA (35l $3US s 5 ) L1 L15) e R0 ity Y

e B3] e aSUll aliasl g plaladl (S o500 Ol it wie 55300 e 7 3 5la ” B lhns @ L] 403) LA
Laal o530l Ol @32 e aSTT aas oo Lol L0 LI3Y Lpaaad g Lea S 03] o3 e 13T o ) s sbaslls
5 LI3Y START/Q-START L) e

bl e Lt (3 5l @l Ula 3 s ) ol T3] e idpia ¥ o0

Yo




elals Y| plabt] 3,/ i u ele gl Ol us aall Lik,l
b ele glaiials A1 8/V o il Uy B ,Sall /5 3 pn La,all 5, a foadae Gy [aaS LY N /5 Y AcT2| SlEE b
.ZJA'JBJALQSP:QHJJMLM.():JY)%JM;Lc5 L_u._\.\_a?“._\_\:ua UJJSA_U © o
28 ge Lailalis +
clasdl pla¥olala Yoo ol LoVl 5,5l
FUUETTPETPETIDE) NPL VN RNV VN VPN ST VU sl =l
clhad alaniil
o Ggan|de VYoo | Je Ave | oo £un |8 ynukaill
Bul s plabadl o il bt Lulae o clgnis¥l anl = 5 Y1
U palianal oy o I o @alas o
wie ol e Bae 8L ad ( glall Lalae (5] - Lo Sl
Bl Shnl o ebdl Lalae Gyo elginYf aas Zalall
plaasials B ,Sall Jwi 2348230 Y 1Y e
Sasldl Ul

Y¢




elals Yl btz miap|  slegll S5l da il Lils olf
Sl e plaball s w3l Il elaaall ol aall] ] R Aiiie i, | aaS VAL Ul Ac7 | SlE gk
e 311 e Bial o3 plalall LISl osn s e Ll Losas Lveat sl T e
plaadl Gl o el Lalae (o olgis¥ ] say . el Aalece Taslil ) )
d—ll—Q.J\ a._\ld_uui|d_‘u‘)ﬂgu_‘a4_a
83 US pla YY.=Y. ) sl amall wld publa ] jLaS ,34l Layallsla i T R e e P
Ledin g Lelead | (udalas @J&-A%a.).a.c‘i’ 5 yeall
A g pladials ol yo Bae publbadl okl
bl dalall e Gubla ol jlas s
(Start) sl 5y e bialy sl bcal
.SJALAJIJMLomJLYIQJJI&crLLI@JIJJI
Lo w800 e Gublla ) 2 A
.d_.L.uoe;l(JA,AJI)mulluuu)Jld)yaua.u;aqufl
| S B P AP RPN Y R - | PINN dens UadAns iy | aaS Vot cliall] Ac9
) Lowas Liun + aaadl
RS PP S g | RN PRU-EN | [ SN L EPS Lo il 3, A oadite iy | paS Vo C—"”J)-‘Ai” Ac10
.)_.,AAJuu,wPAu_cha_unlmLLH Sl Loiaae Lo Lol
- LGSA_LHEHQ’JI ij_u.u_i_u‘:_i J)A”** AJJ.AL\.]UQ_LM-F
i ‘LL_AYIQ_A_ljJ)LLU ym%@uj)daﬂlea ;_A_JJJ)Sf.L'
.hJAIJb_}-AL@SPH_JJ—AA_}_’MJ_Lﬁ FLIQA_IL@_\_\JQAA_\H Ay ellas ] )3 e
300 Y 1Y 8l LS 5l LS pa o ol Lilae (o clgnn¥] aas
LTI ;;ulu_ntms_sml
sl dals Y aaS. 0 - aagL Y
Ujﬁumz:ees\,.—ﬁs.,ooﬂ
SN LLBYI\J—I‘SJ‘)S_hLIc—Q‘}AL—ILJAJ—HJU—QA_Jj)AAAJIH dass +_,A.i$$.cd) ﬁA.S\”'_“' '—AI‘S_)-‘-AA Acll
bJAIJbJ—AL@.S);u_Jj—AA)}J—AAJ—LC ;LL.A_nLq_a_\LJu_\ ey :Lf_u-i_at:u_*uaa 8dans
ALY )Y 3l LS 05 LS J@Ja_llw_,uq_uylw 2dge Lillale +
Luﬂ|w;u|‘)—a4._n_45d.anl ijj);dl
Ul Laale Y: a0 —aa<, Y elasdl e ly LY
Uyl d8alo £ aa), . —aa<, 00"

Yy



el bl smday  slegll | 53sllun 2l Ll lf
L@.LalS.nA\,.uJ|C‘);| OJ.AAJII‘)AAAJI‘;GJAJMJJIBJA(M KUNENDY g;mith.:m \AA.S..O - |)Lf_.: Acl ‘L’&.IJC_.L
Bul sl J@Jn_llst_d_a_:u_a;L@_quu_n u_n_uil )AJIU_QLP_..AJ Suans & s
u_._quJl\u_A
J_aL‘aJl"‘AlA)H&_JaJluJ_:amluu_LUa_dltLJc_')w‘z_q dana L,.;L;‘,Jld_da_ll ﬁS..\/O—.. . sblia | Ao
s u.@.L_IL.(,_q 6JlaJ|J_alal|uJ_:m‘a_:cjlallu_aA)|)AU 3, yall saliall Loy
c_ll_\_l_llkJ.A.A_NJ_CJJ_‘AAU Lkl opo Bual g 48k C_Lu_,lld_,llJr
ul:mle_n);YlquluJ_: La_Ja_IluJ_ql‘a)_qL.Alj_x..a_.La_u.c Loaes Llun +
u_A(ALa_LJIC);I JgJaJI Lq_._.l.u_s dJa.lHJ.ml;l(Start) candl 55
Lonaf ey f Aaasasal Ll g el
K A_J;JI‘;I\T)l.llld.ctu.aJlMLfJ_oLSJL:nl?L%AJlQL&q?j S S e A AT dalau | Ac3
_HL;J;AC_QU.Q&HBLAAJI@AJJJJALL:)HMJJJ:JI Loass Llun + sl
EIFE?&AQMJJML&.NIJAI&&&?JWI
Lolil ean 31 e biual a5, )}julk;.c L’—IﬁJI\_&J—Q‘l}bJLﬁA’—II
Py PEN Y uanJH..J.a.c_,_a;LP_nYl_\:.Ad@Ja_lluLa.c
Galsa V. sal Loaadl 3510
flA_L_H‘_,\J—N (o ygdus Aic ‘SJJ.aJl.._q)JIuJ_cclangbJa_qc.m S C_Z\_“'_,lld)ll ?A.S..A~_.. . CJa_e Ac4
Llae o clgnn¥l aay . I idae Laolnl sandl 5y e baal b Loaae Lia+ clas
d_nlJJOLJJ|YaJ.lLuJAJ|d_|l_Q_,J|AUJaa_A(°LAJ=J|d_|| g;GJ“-’I
rb.th;dJlAujm)JMJ_msthld)Jlk}crL’Jach.a dae SR NS SV PN T PR =lss | Acs
w;L@.quJungaJluLqudcd_.)JlluJ.cmlﬁ Loaes Ln + aaLll
)ﬂlk}nd.u.ﬁ;‘a_ﬂ gg.]a_”d_d.o.c
Q)_A.....‘Jl_\';ALllu_Aql ul_.aJl‘;ALllu_ca_\_J_,Jlu_,_amJllel_";_q KR oadase | aaS VAL-LAL | Ac6
‘_‘J—CJP‘AI‘JJA.‘M_H»J_)JIL,J.LM ._\_I_)JIJ'»._:IJ.LIL’_Cl_\.AA.II Lo Loan+ Sls
rLaJn_Hs_,JJI:g_vJ.‘AJJM_\_\.: ‘_‘_i.u_llc).xﬂ
L,_@JQJIMJ_A_QWLLLGJ_\JJJIJLCLA.AAI';_I
\,_ll_q_,ll_"_’_lnM(La_la_lld_.l JG.LJILJ_A.LJA;LG_UYIJM
Bl V. 3l Ll

Yy



&ﬂ ‘f’LﬁL‘EL .(AC1)3A.LA+£//‘:.'/¢:'-";‘%S~-ZC.—.‘-A: ’_‘sd_)-i_‘l"j/; ,!~s”[é?_/L‘]_//Jm/‘f_6

.STOP/CLEAR 5 L& bai sl

(&) Speed Auto Cook 5 Le Liwsl
@‘)‘“‘t“ﬂ_“ ‘L_U_’L"Lhdn_llu_\_]nj
aall <_A.’J=Y|‘=J=..a_nc_da_u_l.|

U599 plabkdle o laals de s
.(rLaJa_II

SACT” Laliadl Lo a3 i CONTROL (o j3 Gaie i

iialla Sl Enter 5 e bal

» .

START/Q-START , Qg; Lil
(CONTROL = 13 5 y1a] 25 (e sl e Ll § 5y eli o glall oS5

ol o slesll/Aiiual) Livall gAY @) 3Ld ohusyf cans o pplodf sasy
sl 5 5S5  Guga

AR



(e g il el e L iy O iy (M) YL c:'.)-""-// g-’-“%” &‘LJ/

i Y0 S peikd] gl p oY e Ll al Eayg by T

. . o
.STOP/CLEAR , _lc kil
RN PN
P CLEAR T
OSTART CLEAR_ gl m
O O
/ FUNCTION A s s2iail () wle yeudl e sanas jalall FUNCTION a5 i
= (Co-5) wle yull Le gans ‘
O O cole el de gane oSG Enter' Lo Ll Gl i e 53] 03 <
(blsT s blg ¥l o Lig A )_L“)sdul
— CONTROL + C0-5” Lalidl o ya5 ia CONTROL (o 58 (aids il e L"E‘SJ w)‘
JE 0-5
= el uudl Lo yans wuSU) Enter Le bis
O “200°C” Lalidl Lo ,as s CONTROL Lasd auie i ol praall fladl Ciiin &
[x2] 50 all s oS Enter 5 Le bl Sy Sl Gl \-Llsd @ Co-l
g g, SH Gl + Y- Ll i @ Co-2
LA — CONTROL + “B60W” dilind| s 525 ia CONTROL (s 58 panis i gy SUI G+ V- Lot & Co-3
«/E . -
nter ]l Brter Lo i iy Sl Bt a1 <5l @D Co-d
+ YT il 3140)
.“25:00” MLJJ|QAJAJJZACONTROLQAJ§M Ml +(J.L.~‘Y‘ .”» IR o Co-5
g s,Sd Ll
START/Q-START 3 e kil i
DSTART STOP
RCaSTART S .CONTROL (= ;3 5 ) Gub e eladl Bus Julin g 30l eli€an o gladl oLo5]
O O ol o slegll/Aisnl) Ltuall g1 ,3Y ol 3is 213 ) cons o gl sy

ikl gs$ B G

Y4



g g p SOl Ll el i Loy L0d S iy T eliSay o M JULT

..“J‘,OAJJg(/wjjfay.'LfLCQJ/JAj/EAJJJ_L/JrT.L)_LC

START stop .STOP/CLEAR 5 _lec bi.sl
U-START CLEAR

\/ FUNCTION A s winil (§) e suull Le panas (alall FUNCTION (o33 i

/ Enter - (Co—4) &;)l‘,;ll Jidldegans

O Sl sl ekl ST Bater e bl

— CONTROL + Co-4” Lalidl o ya5 s CONTROL (o 58 (aids i

V Enter
“200°C” Lislid| i a5 ia CONTROL (o )3 (aie i
L [x2] — 30l 4a s LS Bnter 5 Le bial
— CONTROL + — CONTROL + SB60W” Lalindl s ya5 s CONTROL o 8 aids i
/ Enter
O Gl lla <Gl Enter 5 e Lasl
25:00” Laliadl o a5 s CONTROL o 3 ands By
START/Q-START ;5 le ki
OSTART STOP
Q-START

.CONTROL 0 )3 3 JJu] 35k Ore bl ] 3o Julis g 8y eli€ay el (LS

il o ol gll/sanld Liaual) 135 3 21 cant ol sy
Lkl 5o L] Gaa

Y.

)
aall gl io

el
e L)

bl Lok g 5 g U )53
Lonpbbll by bl oy 31 aaall
o (B g g Sl lall el sl 35l 5a
cdgh of Bule an lia oglanlls §f cusgll
el feuhl aS] Bienal

Uk clygina oo p 1557 BIS b iy
(Vg bly T o blg VA Ly ) iy ,<oll
{(Co-d) gomall anall sl nny 3

ol raall bl Ciia
iy g, b+ V- Ul @ Co-1
g g, Tl + Y- Ul i @@ Co-2
iy g, Tl + Y- Ll i @D Co-3
\.3.:3_3 )S_J_L* |d_|a+J|A.’| ;|}QJL| 0 Co—4

+ eI il 3140)

+(Jodl panlizll @ Co-5
e




LS Y0 Sl ikl il Ll sty by Y. e

.STOP/CLEAR ,; ¢ kil

P CLEAR
\/ FUNCTION A oy aatl (f )uuﬂJluMu@L;llFUNCTIONuA,A i
/ Enter (Co—1¢ 2¢ 3) &l gl &c gans
O ole ol de gans o ST Enter Lo Ll
— CONTROL + “Co-17 Ll >R PPLEN CONTROL Ued yaala )Ji
/ Enter
O -V = Llsall oSG Enter 5 e il
— CONTROL + — CONTROL + S360W” Lzlidl s ya5 Sia CONTROL (53 (aaia i
»/Enter
Ul o ST Bnter 5 e baio
25:00” Liladl 525 ia CONTROL o sd (aie il
START/Q-START , e Lil
START

CONTROL ;o 53 3 5lal Guyb (pe gt | Bue Julis o 8ulsy eli€ase gl cLa5]

il a sle sllfiiand | Ltsall ] Ay il 3L #1455 o < o) aas
Lkl 5SS L] doa

YA

gl | aand] sl

ol ell O
gl °

(Co-1,2,3) "

el bl il g5 g g U 53
MIAIJL&?L’—L—”CA—E—\;UC—A—A—A—\GAJI
s_J_ng_n_H_t_g\ \_,\_4‘9J|u..._uu_4\_44‘5‘5)5A|_L|_9

el.k_’).ad_q' d)—i_uu_:u;i‘,ﬂ ul bJL:g_u_sLLh

plakll

Gl olgsins o g 153 B bss el
(.l:|_9‘\ J.an\”\ ‘Ja|_9\/\)u__~|‘5‘5)szlu|
e, Gl + V- Ul si @ Co-1
e, Gilb + Y- Ul et @ Co-2
g e S Gk + Y- Ul st @F Co-3
i g, Lt Ll < sl @ Co—d
+ oY il 3l)
+ (Ul sl sl @ Co-5
g g S Gl
.Y‘M@ﬁbi@bﬁ‘w‘g*




JlA// ﬁ/J+/Ll él.é_/
* * b oS o St 2 Lsglls o] Ziils g pladten) Ld oS s T eliSay o M JULT
P yy. uL—EL;J_Lm_nL’—LC ‘2_371_3_1 o0, sud ‘Z_A.ﬂ._/:‘)//ua.’_v

ST <op feakall .Y Guadlopduanll V- iy ) glan, ol all JESYT G s s
Q-START CLEAR da ,1230~100 & 550 4 ;0 40) 3 )l o
O O .STOP/CLEAR 15 (sle bl .STOP/CLEAR -5 (sie izl (s
el A kg 0,800 13 ety
L ,040 Al Gl s da o Jead Lonie
g5 oaa il FUNCTION (a3 i +s4a1] FUNCTION (5 53 i S e SRS O s s
) [REC 5 5 el Al
— CONTROL + . [ A g - f ks o
< / Enter i a(%)é‘)ﬂl | '(%)é)l)ﬁjl I C [BISSNEENTRTINLY |3! anill da il g
Jasll oSt Enter e Lisl Jasll oS Enter e Ll e da 040 e ST (il
O syl RPN
(€8] (€3]
) A i AR | dan] ehall 3,58 Ul ol pLa
> QONTROL (o 3 pasie i | s CONTROL o )8 G 4’0{}41;,1,;na_ww¢4, 15T e Lelad
220°C” Lalidl s an 220°C” Laladl s s ol Uk basns e Lsie da
skl s ,Sll 5 58 8 sl Al
ONTROL + DSTART 4s 0 oSG Enter 5 e bal RIS IR
«/ Enter 0=STARTI 3l sl ! “
Jyasll 3500 iy 581 G oatan
el 3 all G ]
solallia 0 Al Jsuasll o
] s 858l LAl G G ol
— CONTROL + u"h CONTROL ua‘):q ;)4-‘-4-‘. 5 3 o4 aa.)_\ ;,A;I [CH N K] a8 ».‘L‘I 4_9),’_‘; el
2“60:00” Laliadl (s a5 R U AR PN
Ja_.u'al‘,_“.:;))_?dl%gfb_la_lle_ae_".
NN S|
oLas] gu.m.ll Jualall Jloativul oan
s o START/Q-START 5 _Le bisl | START/Q-START, _le Luss| g all Jaslly (elll
Q-START CLEAR =
- - e/ jlis ;’43_)’ e ’A‘-}J “Pr-H” oaalasie
O Q oo slesll/iand | Taliall ¢/ 3 ¥
d b 5SS L] a5 dd/

YV



Sl Lan ¥/ paa k) V= L] plad o] Ed S i pas T eliSas o I JULT

DSTART

Gl Y. g dads )Y

.STOP/CLEAR  _lc Ll

Q-START CLEAR
\/ FUNCTION A (™) 81 sidl asaas] FUNCTION (o 55 i
V/ Enter
O lpadl Lol oSG Bnter Le b
“Gr-1” Ll Lo ,a5 s CONTROL (a8 (aie i
&t alla S Enter | | Lss)
— CONTROL + - 25 ute

V/ Enter

@

()

o) 314] Juads ool ciiall
(blsyoo. ) e¥l ol 3l Gr-1 V= Bl gt
(Ll VYo ) (e¥l opacanill 514 Gr-2 Y- Ll e
(Ll v. ) Jacdl caicnll 3l Gr-3 Y- Ll

D START
Q-START

O

o

— CONTROL +

12:30” Laladl (o ya5 s CONTROL o 43 (adis
.START/Q-START ,; lc Lol
oo B ,lal G e bl Bue JulES d 8ol i€ el (LS

.CONTROL
O slesll/Tiisall Tusal) g/ RY 5l o155 o o gl ) sauy
LRl 56K L] a5 4il/

¥1

Ll ptlls et

\an fyn 15 syl 030
e yews gk splall]

Liiall e Llsadl G s
Ll Lpams 3 Lsanl

il Gl plaail e uy
RPN PSR




* P

ULL (S Ittt DALy SeaS il iy g U Dl wlysins puads ag e g 9 ST S
~ ELJ/JJLL&;M 9 Loz kb S// A . ‘)_LC‘59_AA_1 — %’JCL_HJJ.JAJ/ /4_|_L.a_c““ thl.Q‘u_A_l“ 2 1/

g_sf‘g\g‘)szyl_u o —

Ol Iin plad il die Loy pemsl

plasany/ el sad | LAl g s
A e Liga.. Al
CJ|‘9|J_.A;||‘L_’LAJA-||:CBAJ|Q_QCJQ_'§C_‘_]°0

Sally kil il

i orall e Tsiall Taak¥ | ks o
3)3J|M|M|3E§JL’J|¢L!S-’|J_A o L'JY-\. L_n.n\,:lll

sbaadl slacel o

el sk o

claally 5 Y1 alae] o
Taa k¥l (o g 1539 ] pan (e @ l811LI31 o Lig VA, /el Ll3)
Liaalls 3yl caals LigA. oaiasl

s |k";_~q.&» . “;S...

Yo



ST 5 s 0 5l Ly T Ll e Lanb¥/ hes prk L0inS Cipes o eliSe M JUH

sl o8 e 98 LaS a8 55, GUL 58 (S 5 o) e ST
ol sl 158 e el

.STOP/CLEAR 3 lc L.l

(5Z) i s5,Sell Gk sl FUNCTION (o il

“B00W” Lslidl Ga a5 ia CONTROL _m 3 Lais i

U SGI Enter 5 Lo basl

5:30” Laladl s ,a s CONTROL (a8 ada i

START/Q-START ,; _le Liwl

Oosd Blal Bk e ) Bae Jl8S § 30y eli€ay e bl SLET
"CONTROL

Y¢

il sl
i g 9 ol
Oio

&

Slaial afing i o S Gl s
iy LAl Uil Gl (g 55ne
Gl G Taliae st HLuA

R 51 PN

Ll

Liga.. Al
LigT.. Al bgnll
Llg ¥, bugnll
Lo e
Liga. uadaanldl




A TS (gt e o] o i b vin E80S iy o eliSas o ) UL

(Ll d..)
.STOP/CLEAR 5 L& szl o=
o
O START STOP
Q-START CLEAR

&

$sTeus (e pniiy lnaY ol e START/Q-START L) (e bsal
DSTART STOP (Bls ) Al Gl o e LR
LU:STARTS CLEARE 3 e ol S lmsealdl Js Josanill 6 a1 Ta Laase & y

Lilbll ol L5 Y.

b‘)_l_iJa_uA_:
53 e bl (Liga

) L;JLs._I I
.START/Q-START

YY



.STOP/CLEAR o) (sle Lial

ole @ 5L yekas 5a STOP/CLEAR Le jlsaiodl o il
Bl &g C_A.A.u_:IJ el
(s JARM L o Y

L.ZL&JIJ_:‘SJAGIEJA b O alad] e s gl _rﬁ_\a_u’"’_g_i\g.u

Aaladl le @l U el G ) o ol Baall Ges 13

o el wie 3 5lis o s el (g

YY

Aol Gl Y

O&

o’

Loy agie o, 558
Sl i it A1 Ladlaa
eabtadl

sl Gy b Ula s
Ol il Gl Josds elisa Y
bl Ll i ¥

ol s JLbd Sa <
10 4l



delooll

DSTART STOP
Q-START CLEAR

O O

1435 e wssll b 34k AT JGLT b ol s sl
Ol o ialiil] pan LS el (o aST

o Gl el 5 e 58 LS s JSy A @S, Wil s S

RUBNRUIREYY

.STOP/CLEAR ; e Ll

Auto v/ FUNC'

Defrost Clock

O O

.EJ.ACIOCk)_}uJ_:Jni..'A|

— CONTROL +
V/ Enter

@

14:00” Laladl o a5 Aa CONTROL o 58 jasds i

Aelod) LS Enter 5 e Lanl

— CONTROL +
V/ Enter

@

14:35” Lalidl o a5 s CONTROL o ,8 pasds i

Enter ,; e Lisl

Laaass Teloall Tt Lane

AR

OH

o’

Slaglall jasay: Lhadls
vaesi (laangl bus aic
Al 3 g adl s lal )

3 all & 5all el Joea g3 o Lo
Laujufﬂmw_miu@ﬂl
mL.:L.la_A_\I.A.-_nd_n).q.SJIJLAA_II.\}a_n
),a.Jl‘L.a.uL.u |);|C_|.A.A J_A.A_u.u

12:00° uLuu-llua‘).’_l?_t‘Lf_lL_l 15 3al

b sule] ) eldd aay plintie
el

AE) 31):LLL4J|QJLS 13l
oot Al man (025
il LS s sl 2
= golaall Sl g e G
dely Al 8oe gl ool
el b



aSatlf iyl

Speed Auto v FUNCTION A — CONTROL + <DSTART STOP

Auto Cook Defrost Clock 9 ? V Enter Q-START CLEAR
Y Y ¢ o \ a1 \ A a
s Sl il (g g i W lial o ) ol 4 s GlSay s Enter v bl e g sl g p Lin 1 iy (o e oliSas 1 i el Lalad )
sl e il dann iy s 6l all da o el liial 5 Bt g pne
Baalg e 53l 1ia le bial sunaaty ead Ml ghllp sheasd o 5 plakdl 53 SLaal DA Goe g S ALAR WY S

G LB Y () das ey s cpans gl sl T8 50e el s g plakadl g 53 aauas oli<ssAuto Defrost .Y
el el 550 Bualy Tewals Lalle Gy glall ;
& ? . e ALkl SINST aae gl Ay L)l ey : Clock .

A5 plaall g sl sl JEaW) 3ok
Lebias sl 4ol off ayaas oli<as: FUNCTION. 0
: CONTROL DIAL
wliiai g oslls Bl allda g gball Bue suaat elias s
ol
5)|41d:'JJ°~:)'C‘;‘:qJL_.Sigj—°"r9'J°‘II°J"‘ eyt "‘;IUI_IQ:I;LSA.H i
(550l e 5 aaadl pladadl iy gy cLiiialy) g ol Ga 80T Gands

cegll Tae Laws o YEAYT IS s s iS5l cli<a, : STOP/CLEAR . 4

Y.



Y. bialy . lall/Gly) 55 le bl 0
bal by o st /doaas 55 e

bl a3y e LB Y.
Caie paadl BTGB e Jdoladl saldl Tay 0
Sl il Ll sl gl oo 1 Jgansl!
050 O e Y el Jae 13] L LU Bl s da 3 (e
LAl 55K a3 Y slegll g 1,a) wie ilie 32 Laals (U

=

()

il Jal e ¢ Lgalanial a3 Lgh s ds 5 panily
L3l aaYl

AR

IS L S NP FURE S P IVt 0
PR P RENPRUSE | JUvE: BARENC SRS gt pPXEN |
oul&ll g 350 maan S & 53l Jeas ol 131 Al eldd

Sl panie oms 0531 L 53
ol Al Tl Tuiall s

Geslle Yoo o opuall e lanna¥ 1ok ole g Sl o
oAb By Liaadl Ll Gob s U
OSar A Y p pi o5 el cnlS 131 alSal
YA dabin pal,y bl o3 Lgalannl




Ol dusas HLaal e St LI Ll WY ol ghall g Ll aie o oo o . -

e ool €3 Ol wbarlaty lovn plata¥ ] ela )l ncall JS8IL UJ".)S// BRI 4
el et danin H g i ol HonSe Hud (54 S, >3

gl sun s il Ol Ls&—wi' PERURT Sl c-‘A o2 e damy (5 ST Baains (e ooa! CP' o

LLML:.U‘L_:J_Q_\MJ.;IQ.AAJJ\BCBA‘L‘“\ bgb;juﬂ
e aes YT/ s A UYL alXls 555 o1 Cans il Lo
Y e G p sl el Dila e paaY]
pae o oAl Cilas bl e spapo 5018l a £ 55
le o od (gl g DL

S U

Lidas Lius UA"A'“".J 'J.Ud)“
(et liy) ol u_w,sdul (uyul:_.mg)
il L st AT ol 18 plaiid pue ity (ol #logdls

eata p 93 Al aa pladtil et

\A



Lo ikl iy g, SOUL Talad Sl

008 b bl Lty bl S5l gl p s wie
Lo G S5 s | 038 aiat 30y Blaal Ghaas a3 iy g, SO
e Sl OS] 1 o a3 1ia . ailial] Saalice &g pLalil|

PG el gl 5l el & gas o] olell

Lin L8, SILLYI Laadiis Al plaasiul Cnas
sk 3,080 oonwill pue LY

JA_CLSP|5)A‘90)AJ|L;J51_|Y|CAA‘9J_|_QJ_||M|JJA Y
On Al 3,00 4
(5);|A)A‘LS);HU)AJ|&MJJHLCJM|JM ¢
sk e i e oS (kY] il el ey Lelan !
celell

s oyl YA T LS oy alakedl o 31 Lasils

L3287 bl yoy delin )l lalay wlssias
Jlakyl

oozl o] sl

NEYRUEL KPR RUNTII EAPLE DY | PRURv SI Y RER. &SROV |

O dae a3 SoLandlnlyl Jas ol albs o8 Solis
JAEs ceedill pae o ellal L Oll mis e LA okl dlac
O 0r2 Lalall Ll (53 oo al g ¥ i Sl el
B g9 SUL

Slge L reans ¥ b3S Ll g 5l Lanie g Bubo (5f puin ¥
ool Ol 33 i wie aSILAIL plakedl g Cadannll

5&_:.;,1%;‘,_9,_@' ooy Sdaatie of Ll oS 131 o all Jass Y

30y oY Jasa madall suall c8 gl e aSTET ola Ll
i3] AL g plakdl 31,5l I a5 a3 k]
SO all



Jlonial Jud wlanbanll poas gLl o038 oy Juiidl 3 ] g sa 4 idnal d ..[: lh’;
_sJ_._nyummuw,|LHEH5J|MLAJ|,|W,¢|,LQ_HA5_LUQMU,AJ| ‘LoLtbu -
J.:Luuwaﬁl &ﬁylm%#l J_.Jmmbga_uuﬂuwnm E_af' L

BERENIY1Y

eSA.ysﬂUa_ﬁJIuAJlAg_\-ﬁys’lMl_s
: aal ye

L ppantyalymall Jlabyl Lo
cal Jal (e Lpoludil LS 15 ol o

“ 3l ,aaYl

SES NSV FEC W N PUR 4

M



d ol > Je s Lol Jus eboslanll pven ¢ Lasly 36033 a il ] 3] g ga ol 4 gl
- Ll el Tlay g 280 Lareall § ol Shlle Coatl ely Galadl o 5all

- he Lasls omsal g s3sll datias G k] puan J_\_IAJII_\.muJa.a_\I Sl Jlaatioal aie
u)LU-'-U Lo elile )Mﬂlumud@m_uuaulc_@l g uiju_.sy Jlasy|

(il l) JLkYT Lo Gl pa¥) iy . YA RS A
NVEN I PLETEY PURIIDVEN US|M__Q_U\”5_‘_L|UJ_§: : \"‘"'“
M|PUJJAJJJSA1|

£ 55 Gob ot ol ol ] o YV
Ll Sl s ke (. ol
sel il s Tl LSl Ul
Y Jn 65

CL\_LA 3| u-u_\ufl“\ el ¢ ‘:mHuluSA-‘ O
G* ;l_ﬁ‘).QSJI‘t_AJ.aAJIKJJIU_mMJ_\.C
ol

\o



Jlanial Jod wlanbandl poas gLl 3003 a sy Juiiedl 3 Gl g sa 4 idnal d ..[ , lh’;
;_qJ_.JIJM_._s....AIIq_.L.AWJlMEHSquMIj&J;JIJLIA_a_HAEJ_L.&MIuﬁJI ‘LoLtbu -
J;@l;wa,;l &ﬁylmdjg&n J_.JAJII_\AUJQ.,_.IQJ_UIJLQ.,_._“I_\_..: E_aﬂ L

Ll U 3 lilail] adiions ¥ Y
usaah]l@uilm&lluly‘flgl
u,ﬂluucu,m
.ngn JL;.uS_'.lbglgaj_JﬁLu

ool sl 8 el 1aa plastil an ¥ YO
ZLJIA_”\.IIU.‘:IJANJ ("LaJaJldlul
J_qug_sJ_'

A}

»ia3 A
GREEN&),M%,&YlMl
(GREEN) Jm’ﬂ Jl (YELLOW
:JlE
o, S sl el el Ula o
#JJTE.&A“&_,LQ&UM.}J#l
e ol Tl § 4l il Lol
el gl JalSl cya Tyl i
‘A—\)U.l‘)_\.cﬂ\\u N uu"nJIbS.u ()
MML\J.QSJ}A|UJ




Lodeull IR

el lia o ;G cas Y

upluuﬂ_‘_.‘,JlJl_._‘JldJ.wu.eme
A_\JLJIJIJSAULQ_@J

ol L) el 3l Ol 81T o
o Al Y 0 oy Slall g elal
Lkl edlem s Bouall s sl Lostad
bl st puslall 8

Ua gl ben s oasy (BLUE) G, ¥ el
ol ald §N G yan 8 el i el
(BROWN) ol elluli (BLACK) s ¥
EEVENEES BUN [ E T RETRIL e
(RED) an¥ &5l ol § L il

Jlaninl Jud laslasll
qJ_\JIJI u_\.....AJIuL..aYIJI MA[-\J.QS.IIM_\.LAJIJ'
)_u_uwﬂuys“_tu ,J.,_um_u_,aulc_milj Loadll S 5 Jlasy|

\Y

glaaly3el,8 o Mlﬁultp‘,ﬂu&_ﬁ;&l
Sooall Shlae Coand el Galadl o all
J_\JAJII_\.AUJQ.Q_\I Ol Jleasil wne

il A
et yalic dlin eolS 131
oy plan il ot Galus slall

opcinaail] jualie pul i golaind)
il AL Bugasll

3l AaYl hlas ua g ©

S fra Lol Tl sl 3l Sl Y
MBIIJLM.IIUIA_‘_\.LLM_\JL.C_\“
Joe 31 a3 *lﬁuyua-dlusr'-'y (ax
Bl oA LEal] 5 < T3]y . il
P RNTIS R ATt
o ¥ Ladll daad A (855 S
ALl O gaalye Ll Jac

51mal 301 el g3 0 oSas ©

bJ»JJIg_JJAA



Jlonial Jud lanbanll poas gLl 3003 a sy Juiiedl 3 Gl g sa 4 idnal d L a |£:7
;_qJ_.JIJM_._s....AIIq_.L.AWJlMEHSquMIj&J;JIJLIA_a_HAEJ_L.&MIuﬁJI ‘L.Au‘_d -
J;@l;wa,;l &ﬁylmdjg&n J_.JAJII_\AUJQ.,_.IQJ_UIJLQ.,_._“I_\_..: H_njl L]

Ul plbinnls o el Caalias cas VA BERENI1Y

pabllla, usuum@aﬂm,lﬁuﬁc_msﬁ \A
ool BlisaYl ane 05 T 0% O | Y5l Jae LT Tle Ll [ J gon sl
23 a8 bes bl ST T ks dis Lua Sl 8 yamall g 0yl Ol el
O O slgall e e cnufe JSi, Q,ulqapjuulsgslu
obd gy Al el gl g g JIA 3Laks¥ | wlialll g
| ebilee g 5 all Jasll g
6l T SR S sl LY. ﬁ%'wjéﬁﬁwMI

"‘JA_U.Q 8 AAJ—' 8 Qg_u“{.‘\uc‘,,m Le_’.|g_,_\éjo
(oJ|J;||4AJAJLa.u_Lw|b|J| ¢|J—\‘)I¢J-CJLAU—qdﬁJI‘)JﬁAJué‘)-’dJI
5 all a2 e S LIS Y O
%) > o Mc_tJa.Ag_JIJIA_Q

Loy ,LoaY Lasdle o Bl alussials
AJIJ;JI

\Y



‘LoLtb C’L‘T"L"j imli_::I uuyl|ﬁiﬁ|:f:j;yﬁ|kgﬁpqﬁ:uluﬂ:
Lo el RV A P TIreN For S ORI e IO
Led b b plabl s wie WV o—:hBA
LLLQJ|4|31|JI d‘)ﬁ“\glg]—\—\-w)l—dl uﬂ'@wﬂl—'
Yy | a8l gAY 5 )U T
285 o4 u—‘jJLSP §loms Salall oLl el a3 of S ©
Y J e bead T AL

w@'wu'u&m““ﬂ'ﬁﬁ i35 ol el Laasle Ula 3501
S Tl e aliad | § oppall Judlas
UJ‘JIUL‘JMIU-‘LSASI—‘J@JGSJI
A_J-GJ‘(_\.HAJI(_SIJLAAY
h@lji&glﬁdhww|
b

AR



Jlontinal Yt slonlaill s p L3l 3013 o Joiieal ] 3 ] g sa sl 4 sl d - [ . |£:7
NEVEVT I IRV IR LuEﬁsjl u@ljwﬂlkwéﬁqﬂmuﬂ ol ‘L.aLtD ==

e Lasls cmsal g sasll Alatias 8ol pvan Jolall Taa i | o580l Jlantil sie - jl ||
WM;M@J|¢ML\W@J‘£M|M|jlu_\a”J_‘S\,_‘JL..a_.W o

3|4S|3AJ|AMUAL5I JICI:LLLHJII uJ| oy il 3 | Y
.. = “—‘-‘-’-“—‘-‘u'us-“-' b\)-wl—‘-n‘_,-eJaﬂA.t_s;l_ll
BECRUI L SVICENY g_‘,J_‘_||\9‘|“J_‘_“5_||LH‘_J_|J
P R . L,AI )Lll‘)_\.c IMY'&J}J0|US.MO
oo ,dl padl gy 085 YN = 3 ROV

JolSI ol g o iy Gaa Il oass
uI_UJJs_\.UulJAlu_QbM_quA-U GJAHUJS_‘U_‘A_,UJ_QJlt‘Aju.Acs»ASu \Y

¢|.g_u Ao e JA.Lulul‘_)S.ug.—\-\Al J_S| JI 84_,_,L5J_¢Ul_\J|u_aL5_ALAY|
Sl il riacil m&ﬁglwluuuh
é@l&awlggﬂlﬁd‘%c JJ.;.A.LAJ_\.CJS.A.HAJLGA-’I&_J)LQ—‘I

UJAJI_ALJMAHAJIML@W




Lold lailas
Mﬁhdiﬁmudiwmy 4
JA.A)MAJ.’.AMJAIJUIJ.\J:UJ.:G
she Gals pm jal (Ll § oadll
u_aws CR I ATIEICTET TRVTEY
“IJA_\.MYIJ_\J;AAJJJSA.UL)IJ-Ql
uS.A_tj ﬁA_q_\_\JuA.a.u_lulus.ug_A_\Ao
u_qwj_u.lJcL_\_m.’.ll | ¥ & yaniss
UIL)SA-\LQA(L)AHA“%JQJ_CUJAJI

u_s_gua‘)lfa|u_ﬁu_s.w_u

2
) .LQJ:UJS
BV N | BY PIY REN I

dJ_hn,u Lteaall LYl Luuﬂ_qu_o_mﬂju Gl Hhlae Coatl el Lalal il
_&)Mﬂluﬁud@m_uwulc_@u Loudll JoS 50 Jlasy|

CL-‘:'IJB;IJEUA«H &M'kﬁ_ﬁu|tp‘)ﬂ4—r&_§_ml
pan ol T s 1T Jleatinl wie

il A

Jaai¥l . L g ol Lads ¥ Y
uSA,AJlJIUJAJluAGLAUJSUSJ—\:ﬁui
JAM.’LJU[AU_MULQI_HJ_UJJS.\.U L&l
M—“uﬁ-‘ua—”'
Ll el

bgh i Ll Laa k¥ glay osii ¥ A
tJ—iualA”u.eJa_llul_\Sug_ﬁeJLn‘d_\_ﬁJJ
dulwm,djlgdmwm

U‘qf“'wlﬁ"fl“‘“ N m.“«.Q;IQS.uO
d_")sjljl JIAA_Q”




Jlasrinl s olaalanl]

en g lals Belyd (oa e il s ] g a0l 4 el
Ll annll oy 5 LGl Laaall Gl Sl Coatl el Laladl il
J.\J.AJH_\AUJQ.Q_J uJ_QJIJl_Q.’_\_UJIJ—I—C
Wqﬂhjub,qlumudb_uqu&wﬁgu Loadll S5 Jleasy |

Lold laslas
LoYrud ]

ST oS ele sl o ool e 40131 ©
g_s_a\jj‘)s_\_lluJuL_sjﬂJJuMLsdy
sk O S8l Gl A )
SLladl 11 ell3 a3 o1 oSas colelis
oAl Jalealls alal

gsladl e3all 3 poladl €1 AY Lot wa s
Y. a_ulﬂ;”uuylwumuu
QJAJI_AJ_';uJ!:lJAgagf Ol Su O

BERENIY1Y

Ll e ) gl G’ wie .0

008 by il s Laliall

e galall Gy,

il sall o3 e J1 plaiial it
Mluwbwl
u,ulu”uglgﬁd_uddmuuﬁ*
uﬁjumu.ﬁsﬁlbyi_\_\hd
|

bJ_mJUJ.quu_M_SJ.'l Aacid) e g
JA4AJ\9|4_\_\J_Q_\_'U_AJA‘:_HbJ_uA.Q
Gyl da p e lady ey g Al
Sl oyl il oty s
ol s ol ime oty Less )
(Il sl Ul oy s



Ladoull e
o JLMUISIAIUJ.AJI@MY Y
ul—*—“—'—'csldaéag“d-cs M'J&-u-"—.'
(2 juul()a_gul,mum
djsﬂjw&u&)c_dlmwml

&—)J—A—M—\JI chu.ulJ
J&mua):.ﬂlLijJJaéaquuSgo
B0l iy g STl Lallad L

uujy |M|u_usu|uaﬁ.z

jueJa.LlJ_sA_ﬂuLﬁjfL’Ja_”u.A
U'\A.A.u_\JI
Bloaal 1S el 503 01 S0 0

Jlaninl Jud laslasll
qLJI |4A_\.4.AA.'|4_\L4.AYI |4_‘_.l_\J.e_<..II4_a_\...4JIJI
_&)Mﬂluﬁud@m_uwulc_@u Loadll S 5 Jlasy|

glaaly3el,8 o Mlﬁultp‘,ﬂu&_ﬁ;&l
Sooall Shlae Coand el Galadl o all
J_\JAJII_\.AUJQ.Q_\I Ol Jleasil wne

il A

Sl & sSs Lo 05l it eli€a ¥ )
L Lol LT JLasT vy £ 550
oLl Jais Aaas¥ o el e ]

Jbbdiieué)*ﬂ'g;ild-'i‘g,s&&"&&fo
u.@L.LILLu_,LSY ALl gLl oLyl
(Plllpad s

C_\L_L|LJAJ_‘.4>) |y|6|uuA4YY
‘LGAIJJIL}\_SLA_\_Q(HI o.A_‘LUJ_uLuJ
NPT OUMT P I [PRP TTEROTES |
s bl e clalasll g alalallLilay
e

s IS oyl ) el g3 5T 05000
AN KNI



Jleariaal s claslanidl puan gLl g 81,8 oy Juiiad ) (3 Gl g sapll o Liasal d wloides
Sl § Doeandl ala¥ 5 Luiﬂsjlumuj_,dﬁugmé@&ulwul Lola =g

e Lasls ampal g gl Aatiae iyl e Jodall 1ia il |54 Jleatinl die LoYiull
.W@)Mﬂlumud@m_uwulww Loudll S 5 Jlanyl

Plaiiisl pasade yud Sleall 13a.Y il A
‘.j_ﬁua_i_‘u.AuJ.\La_iuAlA_uild_iJLu-ﬂ “ al ¢ ¢| I. . - ~\
Lo Loliall J saall J Lpsaall 5l b Sl et cans j
b il agaadis cpe g (LY elid s LT ea Lilia Le J s 4
o I T U5 e g8 LU L ye

jli_\:el,ll Lo & ,all g : & i
e e st
o e ¥ giun (5 pala Y rLaJa-lluequulumu_m.
a @imn yﬂ;ﬁ/\ bl J il el a4,
(Sl . ..,..4|~ Gyaa

U"IS-LIJJAI—‘-LIUJu\J_nLaJl Ua_n* Jé.ﬁd-'uus“:' 2 0

6PY|M|_,@J

e oI

clal iy gdasll o >Lu.lla_|=.w| 1
L;J;YIL‘_&“..IIUSLAYIJ




d ol elasles Jlenianl o elaslanil] pvan p Ll 8058 s il 5l g a4 il
= 1 Ll Llo¥ 1§ L0 S0 Lol § 3 ll S Gl ey alal a1

e Jodall 13 il 1 all Jlantial s

u)LU-'-U Leags elule )Mﬁlumudi_um_uuaulc_@l § Loaall JoS5u Jlanyl

A jd planni¥ oty (o (K O
S Lodleall i slaes Talanl ) s 3
Ll oS Lol § ol

il WL ¢ 15081 53t o e .0

s e g all con plasndl ol
liall JLaLY

ool sz i 0 (S0 2a @

BYRENIY1Y

RO U NP PR PIWNR,
PNTECORIME mLqu:d!JJMJJI

obie gl insd iall (A5 o
o ST JULHT ] o i

ol a1 § JGaall JULYI 5ok ope

JLS aaan ¥ L Gilaual|
..\-’—iYI‘t—\JIJ.AuJJ-iUJAJI ..\A_u.ul_t
u&ﬁmwluwlwm1

apd Lnal Lyl o4l plasiial Jibl]
ﬁula_mflmw,gm



Jariosd o cbaslail] ran £ Lals 008 e il ] 3 o] ﬁ,uu_u_g_uél d L a |la ]
uJ_:LQ_\IJU..API &,_Ujlu_o_mdjﬂa_ll J_.JJJII_\AUJQ.,_.IUJAJIJLQ.,_._“I_\_..: H_Q:I ||

IS p3lay ] g alainny|
sball sl lassls 5

Laseall A1 § 3080311 i g g, Sl 2l
Al el

e 0l s J8) ol i
J&LYlgfanuu_.‘)l.lle|Ml
PRSI R NPT
i sy Ladas i g9 S0l i
5 phall ool a5 plaad
cMIJ‘&ﬁJIASL&HJMUM—:MI
RN IR IR TTY
JLAJI(SJJ—‘M‘-G—‘L&I—LIFL—LMYIJ
o3t § Skt J Lol 2 a3l

BYRENIY1N

e J bl eall sy
LSPIFIJAILSI jl uLan.AJ lA-oJl
JIL-U.A&_JLLT.A.C&IGIJAIJI‘UJAJIU_A

ua.luAJ.a_tJlu.n‘l_ﬁLAA.UJJJ-o;un.c
el 13] ol JLsn Y i g ,Sall
;lgmygghul_ﬁﬂ_w&ly

Qﬁ‘sﬁy“ﬂ%y'w&gﬁ-ﬂao
il il Tl 8 p4ad ) e iyl
S ol oS il Ll



7 - - Jlontial Jod sloalaill s p L3l 513 RUI O | N | T P L
‘L"L‘b “’LAT"L"" _Aulju ummuyu m..tl_\ﬂsjlu_\..j; Pu,JatA_a_uﬁluaulwm

JLL;‘I‘IU'“{:*—"—‘:"UﬁJJIIA‘Af'&A:“"“: uLoyld.:t_x_x:afoJ}thld-&
IUJ._JL.AaLQJSJ|ol€_34_LA:qé Saann”

J_m;,t_wu_u;l ,Jct;_uwwwayw m@_;.;u_’,
|8 ombaall Lyscaall ¥ 8 et 0 oS ST Hadal g
el

JT."&QL'-U‘)LQ-U\;I JJalA_UQ_QAS,,',*,u_'q}Q‘)“ IJ“BQ’ . s
.g_JlS.IA_A_LI



QL@_:_.;;XJI

TN

R 8 USSR c—ould—wu-"

R T 2 a9, Bl pala
S i eSO Al st
S, Lyl gkl
I BN Py AV )
N S ol gaaall gl
L 2 L T e L0 b
L0 YN SEEN i

L o RS R U RRR LB L3 ol
(S — JIY 5 AL kel

YA s s el s 1 o

YA oo i 5 SO & s aled | el Sl

EN — & o e a5 o ay gkl 5 Slaad T slsl] padlad

Lisa¥ly alany|

el gtiad/

i 9SO G 5d Jeas S

O3l g saal el o JSe Tl 6 157 (o p 5 i g 9 UL
blAJYILs_QOJLL oS sla s St JLQ_;_HO_GMLmYH.a_mI_g
OIAT o1 s LA quu'uﬁiﬂlg—“ﬂ-—‘—‘—‘ﬁﬁ)w'
ﬁwlaﬂJMYMuJMuwwﬁﬁj&ul
uj)—\A—\AlJIbJ—CLA—lt&AA_‘L&A_}l;L_}).@S—H ;.S_n‘g‘g‘)s_:LU |)_4|
g O LBl p LY deuatiis

ool et U3 G bl Zikie J305 5,1 ela se
Lear ¥ 5, elage o5l ol 3 30sm 50 3ol 0 Liua
e S AV alsll 3,055 L o sall Lsaadl gl aall 315540
ekl Gkl Lpis ¢ siims wlge o0y bl §oe s OO sadly
NPTV

LHL}’CI}JYIAAAUIELL‘JQJI IjluAJ—LIAYJJSAL.LIA_A[A}.A
T sl Ll e iUl 8 51 all Jais et Tlgl|

als oot slea

ERVEN (IS RUUIREN Y NP KIp SEPRLE IR
fac 8890y oy ,all g_,l_\c_"\_qu.c Ll ] 5l
Lall o, wlage plos) caggnn g Lalals o 44l

Y5 plakdl Ll san i 8 ) pa (Al Jsass Sy,
Lige Lotlin) Lalh f Lol o yun
Telakdl JSi sie



www.lg.com

@ LG

Life's Good

t ” f‘A—"‘*‘JlJ—‘-’J
SolarDOM™" (e aall Cay g4, 0

WJodandh s Ll Jdudl Taa 3el )8 oo

MA3884N

MFL30374551_04






