1.3 Cu. ft / 900W(IEC 705 Rating Standard)
MICROWAVE OVEN

Model No. 721.67600
721.67601
721.67602

CAUTION: Read and follow
all Safety Rules and Operating
instructions before First Use
of this Product.

Sears, Roebuck and Co., Hoffman Estates, IL. 60179 U.S.A.
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to your oven.

WARNING-To reduce the risk of burns, electric
shock, fire, injury to persens of exposure to excessive
microwave energy.

« Fead all the instructions before using your oven.

*» Do not allow children to use this oven without
close supervision.

= Read and Tollow the specific “PRECAUTIONS TO
AVOID POSSIBLE EXPOSURE TO
EXCESSIVE MICROWAVE ENERGY” found
onpage 4,

s Do not use corrosive chemicals or vapors, such as
sulfide and chioride, in this appliance. This type of
oven is specifically designed to heat, cook or dry
food. it is not designed for industrial or laboratory
use,

» Do not use or store this appiance outdoors. Do not
use this product near water -for example, near a
kitchen sink, in a wet basement, or near a swimming
pool, and the like.

* Do not use the cavity for storage purposes, Do not
leave paper produsts, cooking utensils, or food in
the cavity when not in uss,

= (lean the ventilating hood frequently, Do not
allow grease fo accumuiate on the hood or the
filters,

« When flaming foods under the hood, turn the fan off.
The fan, if operating, may spread the flame,

= Sultable for use above both gas and slectric cooking
equiprmant 36 inches wide or less,

= Use care when cleaning the vent hood fiters,
Carrosive cleaning agents such as iye-based oven
cleaners, may damage the filters.

= When cleaning the door and the surfaces that
touch the door, use enly mild, non-abrasive
soaps or detergents and a sponge or sofi cloth.

= Do not tamper with the built-in safety switches
on the oven door, The oven has severa! built-in
safely switches to make sure the power Iz off when
e door is oper,

= i your oven is dropped or damaged, have it
thoroughiy checked by a gualified service technician
tefore using it again,

|« Ta avoid a fire hazard:

~ Do not severely over-cook food. Severely
overcooked foods can starts a fire in the oven.
Watch the oven carefully, especially if you have

IMPORTANT SAFETY INSTRUCTIONS

The safety instructions below will telt you how to use your oven to avoid harm to yourself or damage

paper, plastic, or other combustibles in the oven.

- Bo not store combustible tems
{bread.cookies, elc.) in the oven, becauss i
lightning strikes the power lines it may cause the
Gven to rp on.

- Do not use wire twist-ties in the oven. Be sure
to inspect purchased items for wire twist-ties and
remove them before placing the ftem in the oven.

= if a fire should stan:

- Keep the oven door closed,

~ Turn the oven off.

- Disconnect the power cord or shut off the
power &l the fuse or circuit breaker panet,

« To avold electric shock:

- This appliance must be grounded. Conbect i
only to a properly grounded outlet. Ses the
electrical grounding instructions on page 5.

~ Do not operate this appllance ifithas a
damaged cord ar plug, if it is not working
properly or if it has been damaged or dropped.

- Uo not immerse the electrical cord or plug in
water.

- Keep the cord away from heated surfaces,

* To avoid improperly cooking some foods,

- Do not heat any types of baby bottles or baby
food. Uneven heating may ocour and possibly
cause personal injury.

- Do not heat smail-necked containers, such as
syrup botties,

~ Do not deap-fat fry in your microwave oven.

- Do not attempt home canning in your
microwave overn,

- Do not heat the following items in the
microwave oven: whole eggs in the shell; water
with oil or fat; sealed contalners or closed glags

jars. These items may sxplode.

= Do not use this oven for commercial purposes. it
i made for household usa only,

e i not cover or block any openings in the oven,

= Liga your oven only for the operations desoribed in
this manual.

» Do not run the oven empty, without food in 1t

¢ Do not let cord hang over edge of tabie or counter.

 Preserve the oven floos

- Do not heat the oven floor excessively.




- B not allow the gray film on special microwave-
cooking packages to fouch the oven floor. Put the
package on a microwavable dish.

- Bo nest cook anvthing directly on the oven floor,
Lise a microwavable dish.

- Keap a browning dish at least 3716 inch above
fioor. Carefully read and follow the instructions for
the browning dish. if you use a browning dish
icorractly, vou could damage the oven floor.

» Preserve the metal rack:

- Remove the metal rack from the oven when you

are not using it.

- Bo not use the oven emply with the metal rack in
it.

- The metal rack may get hot while cooking. Use pot
holders to remove | after cooking.

- Do not use foit or metal containers on the metal
rack,

e Install or located this appliance only in accordanss
vith the provided instaliation instructions.

« Thiz appliance should be serviced only by qualified
service personnel. Contact nearast authorized
service faclity for examination, repair or adjustment,

SAVE THESE INSTRUCTIONS

ECAUTQ@NS TO AVOID POSSIBLE EXPOSURE

TO EXCESSIVE MICROWAVE ENERGY ...

» Do not attempt to operate this oven with the door open, since open-door operation can result in
harmfut exposure to microwave energy. It is important not to defeat or tamper with the safety

interiock.

+ Do not operate the oven if it is damaged. I Is particularly important that the oven door close

properly and that there is no damage to the:
- door (bent)

- hinges and latches (broken or loosened)

- door seals and sealing surfaces.

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

residue to accumulate on sealing surfaces.

» The oven should not be adjusted or repaired by anyone except properly qualified service

personnel.

FEDERAL COMMUNICATIONS COMMISSION RADIO FREQUENCY INTERFERENCE

STATEMENT ( U.8.A. ONLY)
WARNING:

Thiz equipment generates and uses 1SM frequency
energy and If not installed and used progetrly, that is
| in strict accordance with the manufacturer's
instructions, may cause interference 1o radio and
television reception. It has been type tested and
found {o comply with limits for I3 Eguipment

o pursyant to pat 18 of FCC Rules, which are

| designed to provide reasonable pretection against

- such interference in a residential instaliation.
However, there Is no guaranies that interference will
not ocelr in & particular installation. if this equipment
does cause interferance to radio or television
mageption, which can be determined by turning the
aguipment off and on, the user is engouraged o try
o cotrect the interference by one or more of the
foilowing:

= Reorient the recelving antenna of the radio or
television,

= Felocats the Microwave Oven with respect to the
teceiver,

» Move the microwave oven away from th receiver.

¢ Plug the microwave oven into a different outlet so
that the microwave oven and the receiver are on
differant branch circuits.

The manufacturer is not responsible for any radio or

TV interference caused by unauthorized

modification fo this microwave oven. It is the

responsibility of the user 1o correst such intarference,




Flease read this owner's manual. It will tell you
how to use all the fine Teatures of this microwsave
overn.

LOCATION OF MODEL NUMBER

To reguest service information or replacement parts,
service center will require the complete modet
numiber of your microwave ovan. The number is on
the oven front as shown in the ilustration below.

MODEL NUMBER LABEL

OVEN SPECIFICATIONS

Gutput Power S00W (IEC 705 Standard)
Cuter Dimensions 29-18/16" x 15-7/18" x 15-3/8"

Cavity Velume 13 Cuft
Net Weight 58 tbs.
ELECTRICAL RATING

* Electrical Fating of the Oven:120¥ AC 80Hz

" 1.8 Amps /1380 Watts { MWO Only)

T 12.6 Amps /£ 1500 Watts ( MWO + Cooltep Lamp +
Ventitation Fan)

ELECTRICAL REQUIREMENTS

Tha oven is designed to operate on a Standard
120V/80H2 household outlet. Be sure the circult is at
least 15A and the microwave oven is the only
appliance on the clrouit. It is not designed for 50Mz or
any cireuit other than a 120V/60MHz cirouit,

GROUNDING INSTRUCTIONS

This applizhce must be grounded. If an electrical
short circuit wocurs, grounding reduces the risk of
etectric shock by providing an escaps wire for the
electric current. The cord for this appliance has a
grounding wire with a grounding plug, Put the plug
into an outlet that is properly instalied and groundatl.

WARNING - f you use the grounding plug
improperly, you risk electric shock.

Ask a qualified electrician if vou do not understand
the grounding instructions or If you wonder whether
the appliance is properly grounded.

Because this appliance fits under the cabinet, it has a
shott power-supely cord. See the separate
installation Instructions for directions on properly
placing the cord. Keep the electrical power cord dry
and do not pinch or crush it in any weay.

if it is necessary fo use an extension cord, use only a
3-wire extension cord that has a 3-blade grounding
plug, and a 3-slot receptacle that will accept the plug
on the appiignce. The marked rating of the extension
cord shall be equal to or greater than the electrical
rating of the appliance,

Ensure proper ground
exisis before use

For a permanently connected aopiiance:;

This appliance must be connected to a grounded,
metaliic, permanent wiring system, or an equipment
grounding conductor should be run with the circult
conductors and connected to the equipment
grounding terminal or lead on the appliance.



MICROWAVE OVEN FEATURES

To get you up and running quickly, the following is & list

of the oven's basic features:

1.

2

3.

Daor Handle. Pull to open door,

. Door Safety Lock System. The oven will not

operate unless the door is sscursly closad.
Window with Metal Shield. Shield prevents
microwaves from escaping. it is designed as
sereen to allow vou to view food as it covks.

- Two-Position Metat Rack. Use for extra space

when cooking in more than one container at the

same time. See page 21 for more information.

ae Filter. See page 27 for cleaning
revation,

i

i, Dookltop/Countertap Light. Turm on to light vour

cooktep of countertop o ttim on as a night light,
See page 10 for more information,

7. Control Panel. Touch the pads on this panel to

perform all functions,

8. Vent Grille. See page 27 for replacing the charcoal

filter,

8. Cooking Guide. Use as a quick reference for Auto

Feheatl, Auto Cock and Auto Defrost,

10. Temperature Probe. Used for reheating or cooking
to & specific temperature. See page 20 for mors
information.

NOTE: Do not store the Temperature Probe in the
oven when probe is not being used,

i1i. Model and Serial Number Plate.

12. Glass Turntable, The tumtable tums foods as it
sooks for more sven cooking. It must be in the
oven during operation for best cooking results.
When the femperature probe is used, the tumiable
will be tuned off,



QOVEN CONTROL PANEL

When you first piug in your oven, "PLEASE TOUCH TIME OF DAY” will appear in the display window,

©

® ©

T
ﬁiﬂE Eiﬁ§ ifﬂf i g U M‘Eﬁ
e, a1 TIABLE OFF
@) S ™
@ . POPCORN POTATO ||  HELP
£ .
& ! o ¥ % user
® BEVERAGE || BACOM 11 cHocE
@ AUTO AUTO o aUTO
COOK || DEFROST /i REHEAT
@ HOLD 37 pLUs 3 aQuick
_ WARM ONEMINUTE,),  ON
y & - e
14 1 2 3
4 5 6
@5 POWER 0 TIME -
( o, 1 p
£ § STOP/ - ]
@ | CLEAR Ji TEWP | START
. %&QFF@ . , . 3 APl o
TIME OF LIGHT KITCHEN
@) DAY ;i TIMER . TIMER
& FAN W LIGHT | TURNTABLE
: HULOW/OFF ;| HILOW/OFF ;i ON/OFF
|




- BIBPLAY: The Display includes a clock and
indicators to tell you time of day, cooking time
seftings and cocking functions selected.

- POPCORN: Touch this pad when popping popcarn

irs your microwave oven, See page 12 for more
information,

- POTATO: Touch this pad to cook from 1 to 4
potatoes, See page 14 for more information.

. HELP: Touch this pad to leam how 1o use each oven

function. See page 10 for more information,

- BEVERAGE: Touch this pad to reheat one cup or

two cups a beverage, See page 14 for tore
information,

. BACON: Touch this pad to cook from 2 o 6 slices of

bacon. See page 14 for more infarmation.

- USER CHOICE: Touch this pad to change the

oven's default settings for sound, clock, display
speed, defrost weight, and demo mode operations,
See page 11 for more Information.

- AUTO COCK: Touch this pad to cook vegetables,

rice, or casseroles. See page 14 for more
information,

- AUTO DEFROST: Meat, poultry, fish. Touch on pad

io seiect food type and defrost food by weight,
See page 17 for more information,

10, AUTO REHEAT: Touch this pad tv reheat pizza,

11.

12.

13.

4.

soUps, sauces, casseroles, rolls, and muffine.
See page 16 for more information.

HOLD WARM: Touch this pad to keep hot, cooked
foods safety warm in your microwave oven for up to
29 minutes 99 seconds, See page 10 for more
information.

PLUS ONE MINUTE: Touch this pad to cook for
ane minute, at 100% power level.
See page 11 for more information.

QUICK ON: Touch this pad to sook from 1 10 9
minules automatically at 100% power,
See page 11 for more information.

NUMBER: Touch number pads to enter cooking
time, power level, quantities or waights,

18

i7.

12:8

18,

20.

21,

22.

23,

24.

25.

- POWER: Touch this pad to select a cooking powar

tevel.
TIME: Touch this pad to seta cooking time.

STOP/CLEAR: Touch this pad to stop the oven or
clear ali entries,

TEMP: Touch this pad for temperature probe
cooking. See page 20 for more Information.

START: Touch this pad to start a function. If you
upen the door after oven begins to cook, retouch
START.

TIME OF DAY: Touch this pad to enter the time of
day. See page 9 for mors information.

LIGHT TIMER: Touch this pad to set the light timer.
See page 9 for more information,

KITCHEN TIMER: Touch this pad to set the kitlchen
timer. See page 9 for more information.

FAN HVLOW OFF: Touch this pad to turn the fan
on or off. See page 10 for more information.

LIGHT HLOW OFF: Touch this pad to turn on the
cocktop/countertop light. See page 10 for more
information.

TURNTABLE ON/OFF: Touch this pad to wrm off
the wrntable. "T/TABLE OFF will appear in the
display. See page 10 for mors information,



LEARN ABOUT YOUR MICROWAVE OVEN

This section discusses the concepts behind microwave cooking and introducas you te the basics you need to
know {0 eperate your mictowave oven, Please read this information before use.

TIME OF DAY

This oven includes a 24 hour clock, When your
microwave over is first plugged in or after a power
failure, the Display will show “PLEASE TOUCH TIME
QF DAY If a time of day is not set. " " will show in
the Display until one is set,

LIGHT TIMER

You can set the LIGHT to turn on and off automatically
at any time you want. The light comes on &t the same
time every day until resat.

Exampie: Turn on 200080, turn -off 7:00 385

Example: Toset 8:00 88

1. Touch STOPCLEAR,

TR 2. Touch TIME OF DAY,
L bAy (Press ones for AM, twice for
PM.}

3. Enier the time by using the
number key pad,

& 1
T‘fgi,i?’: 4. Touch TIME OF DAY.
L oAy

KITCHEN TIMER

You can use your microwave oven as a timer. Use the
Timer for timing up 99 minutes, §9 seconds.

Example: To count 3 minutes.

1. Touch STOP/CLEAR.

2. Touch KITCHEN TIMER,

e ——
. KACHENM ¢

L TiaER |
. ;

(30e il 3. kEnter the time by using the

number key pad.

-

| START |

| P ——

4. Touch START.
When the time is over, you
will hear one long beep and
“END” will display.

1. Touch STOR/CLEAR.

. &ﬁfﬁ’k\
T LIGHT 2. Touch LIGHT TIMER,
TMER {Press once for AM, twice for
PM.)

Talreles .
201000 3 Enterthe time you wan! the

LIGHT to tum on,

]

g‘; LIGHT 4. Touch LIGHT TIMER again.

Lo TMER {Press once for AN, twice for
P

(73 {03 00) 5. Enter the time you want the
LIGHT to turn off.

CSTART | 6. Touch START,

T ™

NOTE: To reset that time o turn on and off the
LIGHT, repeat steps 2 to 8.

Exampie: To cancel the LIGHT TIMER, -

AR

LIGHT

L TmER

1. Touch LIGHT THMER,

2. Touch STOP/CLEAR,




FAN HIFLOW/OFF

The FAN moves steam and other vapors
=, from the surface sooking. Touch FAN
- once for High fan speed, twics for Low
fan speed, or a three Hmas 1o turn the fan
off.

NOTE: IF the temperature gets too hot around the
microwave oven, the fan in the vent hood will
autornatically turr on at the LOW setting to cool the
oven, [t may stay on up fo an hour to cogl the oven.
When this ocours, you can not turn the fan off
manuakly.

#
Coman
HULOWIOEE |

PR

LIGHT HIFLOW/OFF

S henr sy Toush LIGHT once for bright light, twice
. mLowiorr | for the night light or three thmes to tumn the

~ light off.

TURNTABLE ON/OFF
i For best cooking results, leave the
[ TURNTABLE! turntable on. it can be turned off for large
INOFE  dishes. Press TURNTABLE ON/OFF to
turn the tumtable on or off.

NOTE: . Sometimes the turniable can become hat
to fouch. Be careful touching the turntable
during and after cooking.

= The wrntable is OFF automatically when the
emperature probre is used.

CHILD LOCK

You may lock the control panel to prevent the
microwave from being accikientelly started or used by
childran.

Exampie: To et the child lock,

{ sTOD 1. Touch STOR/CLEAR,
L CLEAR

2. Touch and hold "0" more than 4
seconds, "LOCKED" will appear
in the display window with two
beaps,

-~ Example: To-cancel e child loak.

STOR / 1. Touch STOP/CLEAR,
i_wCLEAR §

—————

; 0 ) 2. Touch and hold “0" more than 4
sgconds. "LOCKED will
disappear and you hear two
beaps. Al this ime the ovan i
ready.

HELP

The HELP pad display feature information and helpful
hints, Press HELP, then select a key pad.

i Example: Todesrn about QUICK OB,

1. Touch STOP/CLEAR,

2 Touch HELP.

3. Touch GLHCHK ORN.

HOLD WARM

You can safely keep hot, cooked food warm in your
microwave oven for up to 99 minutes 8% seconds, Yau
can uge HOLD WARM by itself, or to automatically
follow a cooléng oycle,

i oExample: Touse the hold warm. 0

1. Touch STOP/CLEAR.

2. Touch HOLD WARM.

NOTES:
« HOLD WARM operates for up o 58 minutes 60
seconds.
« Food cooked covered should be covered during
HMOLD WARM,
« Pastry items (ples, wmovers, etc.) should be
uncovered during HOLD WARM,
« Complete meals kept warm on a dinner plate could
be covered during HOLD WARN.

To make HOLD WARM sutomatically follow
another cycile:

« While you are programiming the cooking instructions,
touch HOLD WARM before touching START.

« Whern the last cooking cycle is over, you will haar
twe tones and “WARM' will zappear in the oven
display.

« You can zet HOLD WARM o foliow ALITO
DEFROST, or multi-cycle cooking,

T



USER CHOICE

You can change the default values for beep sound,
cioek, display speed, defrost weight, and demo mode
operations.

See following chart for more information,

QUICK ON

Using QUICK ON tets you cook or reheat food for ug to
9 minutes at 100% power,

s Ezarple Tocook for B minuotes,

1. Touch STOP/CLEAR.

NUMBER USER CHOICE NUMBER | RESULT
' 1 Sound ON ST 2. Touch QUICK ON,
,  Beep ON/OFF | auex
cantrol 2 Sound OFF I
? : S 3. Enter the cook time.
5 Clock display 1 Clock ON 8
trof : P
con 2 Clock OFF
1 Siow spead
N - . PLUS ONE MINUTE
8 Display 2 Normalspeed | o ug ONE MINUTE lets you cook of reheat food for
' 3 Fast speed onhe minute at 100% Power or add extra minute 1o your
cooking cycle. You can also use i 1o extend cooking
Defrost weight 1 Lbs time in mukiptes of one minute, up to $9 minuies.
4 mode select K — .
2 g Example: To cook for 2 minutes.
5 Demomode 1~ DemoON (SToP] ) 1. Touch STOR/CLEAR.
selact n E:}emo OFF i

Examﬁj}:é[:' To change defrost weight mode. . :

wfrom ibs Iokg)

" plus % 2. Touch two times PLUS ONE
{ONE MINUTE MINUTE,

1, Touch STOP/CLEAR.

2. Touch USER CHOICE.

4 3, Touch number 4.

P 4, Touch number 2,

A1 -




POPCORN

Popcorn lets you pop 1.78, 3.0, and 3.5 ounce bags of
commercially packaged microwave papcorm, Pop only
one package at a time. i you are using a mictowavs
popocorn poppar, follow manufacturer's instructions,
To correctly set your microwave oven, follow this
chart:

E 7 7. Enter the POWER LEVEL,
STAF!;T 8. Touch START.
it When the cook time is over,
you will hear three beeps and
“END" will display.

Bag Size-ounces 1.75 3.0 35

Touch NUMBER 1 2 3

COOKING AT HIGH COUK POWER

Example: To cook food for:8 minules 30 seconds.

Example: To pop & 3.0 oz bag,

1. Touch STORICLEAR.

Y 2. Touch POPCORM,

| POPCORN |

:éw“ .. . zf.

fos 3. Touch number 2.
St When the cook time is over,

you will hear three beeps and
“END will display,

COOKING WITH MORE THAN ONE
COOK CYCLE

For best results, some recipss call for one Power
Level for a certain length of time, and ancther Power
Level for ancther fength of time, Your oven can be set
to change from one to another automatically, for up to
three cycies.

1. Touch STOR/CLEAR.

o 2. Touch TIME.
i ] g
TRiEnise 3. Enter the cool time.
: 4, Touch START.

When the cool time is over,
you will hear three beeps and
“END” wili display.

Example To cook food for 3 minutes at 100%
S powerand ti’;en ?E}% pnwe?* fm 7 m:nutes
3kseconds.

COOKING AT LOWER POWER
LEVELS

HIGH power cooking doss not always give you the
best results with foads that need slower cooking, such
as roasts, baked goods, or custards, Your oven has @
power setlings in addition to “HIGH"

' Exampie To cook food for 7 mmﬂtes 3#:} secoﬂds

at T0% power,

1. Touch STOP/CLEAR.

fsTopy )
_CLEAR J

e 2. Toush TIME,
L g
R T T 3. Enter the first cook time.
s gt Haom i
TE 4, Touch TIME.

5. Enter the second cook time,

8. Touch POWER,

POWER |

1. Touch STOR/CLEAR,

TIHE 2. Touch TIME.
73 (87 (o 8 Enter the cook time.
. POWER | 4, Touch POWER,
L ————
7 5. Enter the powsr level.
8. Touch START.
STAHT When the cook time iz aver,

you will hear three beeps and
“END” will display,

4o




cooking. Below are lsted ali the power lavels,

COOKING GUIDE FOR “LOWER POWER LEVELS”

The nine power levels in addition to “HIGH" allow you
to choose the best power lavel for the food you are

examples of foods best cooked at each level, and the
amaunt of microwave power yoy are using.

POWER LEVEL MICROWAVE QUTPUT

USE

10 100%

» Boll water.

= Cook ground beaf.

- Make candy.

» Gook fresh fruits and vegetables.
« Gook fish, and poultry,

« Preheat browning dish,

g 80%

« Reheat meat slices quickly.
- Saute onlons, celery, and green pepper,

8 80%

« All reheating.
« Cook sorambled eggs.

« Cook breads and cereal products.
+ Cook cheese dishes veal.
» Cook cakes,muffins, brownies,cup cakes.

& 80%

+ Cook pasta.

5 50%

= Cook meats whole pouliry,

= Cook custard,

= Cook whole chicken turkey spare ribs,rib
roast, sirloln roast,

4 4%

- Cook less tender cuts of meat,
» Reheat frozen convenignce foods.

3 30%

« Thawing meat, pouitry,and seafood,

» Cooking small guantifies of food,

» Finish cooking cassercle, stew and soms
sauces,

= Soften butter and cream cheese,
+ Heatlng smal amounts of food.

» Soften ice cream.
« Raise yeast dough.

+ Standing time.




BEVERAGE
BEVERAGE lats you heat up to 2 beverages,

NOTE:
» Heheat times based on an 8 sunce cup.
» Beverage heated with the beverage feature may be
very hot,
« Hemove the container with care.
= Beverage may be very hot, remove from oven with
care,

BACON

BACON lets you cook from 2 1o 6 slices of bacor. For
best results, place bacon on paper towel. Cover
ivosely with another paper towel to prevent spatiering.

iExample: To cook 3 siices of Bacon. .

. ‘Example: To rehest one 8 oz, beverage.

1. Teuch STOP/CLEAR.

2. Touch BEVERAGE.

3. Touch number 1.
When the cook time is over,
you will hear three beeps and
“END” will display.

1. Touch STORCLEAR.

mlcm I 2. Touch BACON,
T ¢
."3 3. Touch number 3.
[ —— Wihien the cook time s over,
you wili hear three beeps and
“END will display.
AUTO COOK

AUTC COOK provides four praset categories for
cooking.

iExample: Tocook 2eups of Rige. 00

POTATO

The POTATO pad lets you cook potatoes with the
preset times and cook powers. You can choose from 1
{0 4 potatoes,

MOTE:
« Cooking times based on an average § ounce
potate,
= Before baking, plerce potato with fork several times,
« After baking, let stand for 5 minutes wrapped In fall,

ok Example: To cook 2 Potatoes.

1. Touch STOP/CLEAR.

TP

% 2. Touch POTATO.

i POTATO

R,

N 3. Toueh number 2.
L When the cook time is over,

you will hear three baeps and
TEND” will dispiay.

1. Touch STOPCLEAR.

(et 2. Touch AUTO COOK,

L COOK
Nt

3. Choose foord category,

_ Touch pad
Category rdrrber
Fraesh 3
vegetabie
Frozen o
vagetable ’
Hice 3
Casserolg &
5 4. Enter quantity/servings.
I Category Number of
eups
Eresh
vegetable 1 -4cups
Frozen
1-4ocups
vegetable P
Hice 1-2cups
Casserole 1-4cups

When the cook time is over, you
will hear three beeps and “ENE"
will display.
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COOKING GUIDE FOR “AUTO COOK”

CODE CATEGORY GLANTITY DIRECTIONS
1 cup Place in a microwavable bowi of cagsercle.
Vegetabies and Add amount of water according to the
2 ibsp water quantity. Cover with vented plastic wrap.
Let stand B minutes.
2 cups
Vegetables and
14 cup of water
. FRESH
VEGETABLE 3 ocups
Vegetables and
143 eup of water
4 cups
Vegetables and
12 cup of water
1 cup Place in a microwavabie bowl or casserole,
Cover with vented plastic wrap.
Lat stand 5 minuies,
2 cups
o FROZEN
VEGETABLE 3 cups
4 cups
1 cup in large microwavable casserole, combine
of Long grain rice and water. rice, margarine and salt. Cover with
2 14 cup of water microwavable lid or vented plastic wrap,
After caoking, let stand covered for 5 minutes.
3 EICE
2 oups
of Long grain rice and
4 i cup of water
1 cup Place in a microwavable bowl or casserole.
Cover with vented plastic wrap.
2 cups
4 CASSEROLE
3 cups
4 cups
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AUTO REHEAT

AUTO REHEAT provides four preset categories for reheating.

Example: To rehest 3 slices of pizza,
1. Touch STOP/CLEAR.
{aute 2. Touch AUTO REHEAT.
|_REHEAT
- 1 8. Choose food category.
A Categary Touch pad
’ number
Pizza 1
Soup/sauce 2
Casserole 3
FollMuffin 4

}gwm 4. Enter quantity/servings.
s Category | Number of
gory . cups/ltems
Pizza | 1 -2 glices

COOKING GUIDE FOR “AUTO REHEAT”

Soupssauce | 1 -4 cups

Casserole : 1-4 cups

Roliiduffin

1 - 4 servings

When the cook time s over,
yvou will hear three beeps
and "END" will display,

CODE CATEGORY SERVING AMOUNT MRECTION
T slice (5 oz} Place on a low piate & paper towel,
1 P‘iZZA 2 slices {10 oz} Do not cover.
{Hefrigerated)
3 slices {15 0z.)
1 cup Place in shallow microwavabie casseroie.
Cover with vented plastic wrap.
2 oups
2 SOURSAUCE
3 cups
4 oups
1 oup Place in a microwavable bowl or casserole,
Cover with plastic wrap.
2 cups
3 CASSEROLE
3 eups
4 cups
1 serving {2 oz.) Fiace on paper towel,
Do not cover,
2 servings (4 oz2.}
4 ROLIMUFFIN ‘
3 servings (8 oz.)
4 servings (8 oz.)

T




AUTO DEFROST

Your microwave oven is preset with three defrost
ssquences. Using Auto Defrost is the best way to
defrost frozen Toods. The Auto Defrost Sequence

Table below provides some basic guidelines for using

the three defrost sequences.

However, in order fo enter food weight in AUTC
DEFBOST, you must specify pounds and tenths of a
pound. If the weight on the food package is in
fractions of a pound, you can use the following chart
to convert the weight to decimals.

1. Touch STOP/CLEAR.

- Example: To defrost 1.2 Ths of.ground beef,

8. After 2/3 of the defrost time
i ovet, the display will

Repeat steps 6 and 7,
When the defrost ime is
ovar, you will hear thres
peaps and “ENLDY will
display.

NOTE: If you do not open the

the countdown.

T anre 2. Touch AUTO DEFROST.
| DEPROSY ;
(3 3. Choose food category.
' ) Touch pad
Category nurmbar
Meat 1
Poultry 2
Fish 3
(73 {2 4 Enterthe weight
. START | 5. Touch START.
iy 5
8. After 1/3 of the dafrost time
is over, The display will
prompt you to turn aver food,
Open door, ium over food,
and shield any warm
portions.
START 7. Close the door and restart,
R

prompt you to turn over food.

door within 3 seconds,
the display will resume

EQUIVALENT MUMBER AFTER
GUNCE WEIGHT DECIAL
1.8 10
32 20
4.0 25 One-Quarter Pound
4.8 K
6.4 AC
8.0 B¢ One- Half Poung
9.6 B0
1.2 70
12.0 78 Three-Quarters Pound
2.8 80
4.4 S0
18.0 1.00 One Pound
DEFROSTING TIPS

+ When using AUTO DEFROST, the weight to be
entered is the net walght in pounds and tenths of
pounds (the welght of the food minus the
cantainer).

- Only use AUTO DEFROST for raw food. AUTO
DEFROST gives best rasults when food to be
thawed is a minimum of 0°F (taken directly from a
“trug” freezer). i food has been stored in g
reftigerator-freezer that does not maintain a
temperature of 8°F or below, always program a
lower food weight (for a shorter defrosting time) to
prevent cooking the foad,

« i the focd is stored cutside the freezer for up 1o 20
mingtes, enter a lower food weight.

- The shape of the package alters the defrosting
time. Shallow rectanguiar packets defrost more
quickly than a deep block,

« Separate pieces as they begin to defrast,
Separated piscas defrogtmore sasily,

« You can use small pleces of aluminum foil to
shield foods like chicken wings, leg tios, and fish
talls, but the foll must net touch the side of the
oven, Foll can damage the oven lining.

+ Shield areas of food with smali pieces of foil if they

Weight conversion chart
You are probabily used to food weights as being in

pourds and ounces that are fractions of a pound (for

example 4 ounces equals 1/4 pound).

start to become warm,
= For better results, a preset standing time is
included in the defrosting time.

i



AUTO DEFROST CHART

Weal setting

FOOD SETTING| AT BEEP SPECIAL INSTRUCTIONS
BEEF Meat of #rregular shape and large, fatty cuts of
meat should have the narrow or fatty arsas
shielded with foll af the beginning of a defrost
sequence.
Ground beef MEAT Remove thawed portions with | Do not defrost less than 1/4 b,
{buik} fork, Tutn over, Fetum Freere in doughnut shape,
remainder to oven,
Ground peef MEAT | Beparate and rearrange. Do not defrost less than two oz, patties.
{patties) Depress center when freazing.
Round sieak MEAT | Turn over. Cover warm areas | Piace on a microwavable roasting rack,
with aluminum foll,
Tenderloin MEAT | Tumn over. Cover warm areas | Place on a microwavable roast rack,
steak with aluminum foll,
Stew beetf MEAT | Hemove thawed portions with | Place in a microwavahie roast dish,
fork. Separate remaindesr,
Return remaindesr to oven.
Fot roast, MEAT | Turn over Cover warm areas | Place oh a microwavadle roasting rack.
chuck roast with aluminum feil,
Rib roast MEAT | Tumn over. Cover warm areas | Place on a microwavable romsting rack,
with aluminum foll,
Rotled rump MEAT | Turn over. Cover warm areas | Place on a microwavabie roasting rack.
roast Cwith aluminum foil,
LAMB
Cubes for MEAT | Memove thawed portions with | Place in a microwavable baking dish.
| staw fork. Feturn remainder to
oven.
Chops MEAT | Separate and rearrange. Place on a microwavable roasting rack.
{1 inch thick)
FORK
Chops MEAT | Separaie and rearrange. Place on a microwavable roasting rack.
{1 inch thicky
Hot dogs MEAT | Beparats and rearrange, Place on a microwavable roasting rack.
Spareribs MEAT | Turn over. Cover warm areas | Place on a microwavable roasting rack.
! Cauntry siyle with aluminum foll,
ribs
Sausage, MEAT | Separate and rearrange. Place on a microwavable roasting rack.
finks
Sausage, MEAT | Remove thawed portions with | Place in a microwavable baking dish,
butk fork. Furn over, Return
remaindar to oven,
Loin roast, MEAT § Turn over. Cover warm areas | Place on a microwavable roasting rack.
bonefess with aiuminum foil,
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AUTO DEFROST CHART (continued)

Poultry setling
FOOob SETTING AT BEEP SPECIAL INSTRUCTIONS

CHICKEN POULTRY Turn over (finish defrosting | Place chicken breast-gide-up on a microwavabie
breast-side down}. Cover roast rack. Finish defrosting by immersing in cold

Whaote warm areas with aluminum | water, RBemove giblets when chicken je partially
foil. gefrosted.

Cut-up Turn over, Cover warm Place on a microwavabie toasting rack.
areas with Finish defrosting by immersing in cold water,
aluminum foil. Separate
pleces and rearrange.

CORNISH POULTRY Turn aver. Cover warm Place on a microwavable roasting rack.

HENS areas with Finish defrosting by immersing in cold water.

Whale aluminum folt.

TURKEY POULTRY | Turn over. Cover warm Place on a microwavable roasting rack,

Breast areas with aluminum foll, Finish defrosting by inmmersing in cold water.

Fish setting

FOOD SETTING AT BEEP SPECIAL INSTRUCTIONS

FisH _ .

Fillats FiaH Turn over. Saparate fillets Place in a microwavable baking dish.
when partially thawed if Carsfully separate fillefs under cold water.
possibla.

Steaks FISH Separate and rearrange. Place in a microwavable baking dish.

Run cold water aver 1o finish defrosting.

Whole EiSH Place in a microwavabie baking dish.

Cover head and tail with foil; do not let foll touch
sides of microwave . Finish defrosting by
Immersing in cold water,

SHELLFISH

Crabmest FISH Break apart. Flace in a microwavable baking dish.

lobster tails FiSH Hearrange. Place in a microwavable baking dish,

Shrimp FISH Separate and rearrange, Place In a microwavable baking dish.

' Seallops FIoH Separaie and rearrange. Plaze in a microwavable baking dish,

-15.




PROBE

The Temperature Probe helps take the guesswork out
of cooking roasts and large casseroies. The probe is
designed to turn the oven off when the temperature
you select (between 90 - 199 “F) has been reached.

PLEE

SERSTIVE AREA

i

H

e
TEMPERATLIRS \\\_ w0

PROBE

COOKING WITH THE TEMPERATURE

Example: Cookbeef to 150 °F 0o

1. Insert probe sensor into food,
{Insert at least 1/3 of the
Temperature Frobe into the
food.)

2

. Place food in oven and plug
probe inle socket on oven
wall

3, Cloge door,

4. Touch STOP/CLEAR.

TEMP 5. Touch TEMP,
[1°(5) {0} 6. Enterthe desired food
{emperature.
fT————
. START | 7. Touch START.
| ——

Whan the cook time is over,
you will hear three beeps and
"ENET will display.

NOTE: The turntable is off
when you use
temperature probe,

Temperature probe cooking tips:

- Stir soups, casseroles, and drinks before serving.

» Cover roast with folf after cooking and let stand a
few minutes. Remove foil if you decide to cook it
longer,

« For casseroles, the tp of the probe shouid be in the
center of the food. Stir foods. Replace the probe.

- Thaw frozen casseroles and meats in the microwave
oven before inserting the probe,

= Far liquids, balance the probe on & woaden spoon
or spatula so the tip of the probe is in the center of
the fiquid.

« For roasts, the tip of the probe should be in the
center of the largest muscle, but not touching fat o
bone.

- Casseroles cooked using the Termperature Probe
should be made from precooked foods. Do not use
raw meats, raw vegetables, and cream sauces in
cassaroles.

« Dry casseroles do not work well,

« Dry meat loaf mixtures do not work wall,

- Roasts may vary in size, shape, and composition.
Use the Temperature Probe as a guide.

Do not:

« Let probe or probe cable touch any part of the
aven interior,

» Let probe touch foil {if used). You can keep foil
away from prebe with woaden toothpicks. Remove
foll if arcing oocurs,

« Use paper, plastic wrap, of plastic containers. Thay
will be in the oven teo iong and might distort.

« Forge probe into frozen food.

- Use probe for food that needs to simmer.

« Plug the pointad end of the Temperature Probe into
the socket.

Remaoving and cleaning the Temperature

Probe:

1. After oven has shut off, unplug the Temperature
Probe using an oven mitt or hot pad.

2. Wipe probe with a hot, sudsy cloth and dry
thoroughly. Use a plastic scousing pad to remove
cooked-on foods.
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TEMPERATURE GUIDE

Casseroles

TEMPERATURE :

FOOD SETTING TS
Appetizer Dips 130°F Stir before serving.
Beverages 160°F
Frozen & Convenience 150°F Defrost foods completsly before inserting probe.
Frozen Foods
Leftover & Canned 1850°F Partially cover dish to speed cooking. Stir before serving.
Foods
Main Dishes & 150°F Partiglly cover dish to speed cooking. Stir before serving.

Meats Meat must be completely thawed, Place on a microwavable
Medium-180°F roasting rack in a glass backing dish. Duting standing time,

Beef Well-170°F conduction of heat to the center will increase temperature 5
to 10°F, :

pork 170°F

Poultry, whoie 185°F Whote peultry has many variables which affect doneness,
Always use another conventional doneness test such as
sutting near bone to check for pink.

Zauces 160°F Stir before serving,

Seafood 180°F-170°F Seafood has variables which afect doneness,
Always Use ancther conventional doneness test such as
checking to see if seafood is firm.

Soups 180°F-160°F f soup has additional solid ingredients, increase temperature

satiing,

Vegetables, canned or
pre-cookead

1507 F170°F

Partially cover container to speed cooking,

Whole Weais

As specified for
parficular foods

TWO POSITION METAL RACK

The two position Metal Rack gives you extra space
when cooking in more than ane container at the same
time. The metal rack can be turmed upside-down to
hedo fit taller containers on the bottom of the oven,

NOTE:

- Rack must be on 4 supports when used,

- Ingart the rack securely inte the four supports on the
side walls of the oven.

« Turn the rack upside-down when using taller
containers on the bottom of the oven,

SO e S Ll 9

O AN T,
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GETTING THE BEST COOKING

RESULTS

To get the best results front vour microwave oven, read

and follow the guidelines betow.

- Btorage Temperature: Foods taken from the freezer
or refrigerator take fonger to cook than the same
toods at room temperature, The time for recipes in

this bool is based on the normal storage
temperature of the faod,

- Bize: 8mall pieces of food cook faster than large
ones, pieces stmilar in size and shape cook more
eventy. For even cooking, reduce the power when

seoking targe pieces of food,
- Matural Moisture: Very moist foods cook more

evenly because microwave energy is attracted to

water molecules,

= 8ir foods such as cassercies and vegetables from
the outside to the center to distribute the haat evenly

and speed cooking. Constant stirring is not

necessary.

Fish & Shelifish
Cooking Fish and Shelifish: General Directions

= Prepare the fish for cooking.

- Completaly defrost the fish or shsllfish,

- Arrange unevenly shaped pleces with thicker parts
toward the outside of the dish, Arrange shellfish in
z single [ayer for even cooking.

- The type of cover you use depends on how you
cook: Poached fish needs a microwavable lid or

ventad plastic wrap.

- Baked fish, coated fish or fish in sauce needs to be

lightly covered with waxed paper to keep the
coating orispr and sauce from getting watery.

Fish And Shelifish Cooking Table

« Turn over foods like pork chops, baking potatoss,
roasts or whole cauliflower halfway through the
cooking time to expose all sides eqgually to
thicrowave energy.

» Place delicate areas of foods, such as asparagus
tips, toward the center of the dish,

« Arrange uhevenly shaped fosds, such as chicken
pleces or aalmon steaks, with the thicker, meatier
parts toward the outside of the dish,

- Shield, with Small pieces of aluminum foll, parts of
food that may cook quickly, such as wing tips and leg
ends of poultry,

= Let it Stand: After you remove the food from the
microwave, cover food with foil or casssrole Hd and
let it stand to finish cooking in the center and avoid
overcooking the cuter edges. The length of standing
time depends on the density and surface area of the
food,

- Wrapping in waxed paper or paper towel:
Sandwiches and many other foods containing
prebaked bread should be wrapped priot to
microwaving fo pravent drying out

- Always set the shortest cooking time, Fish is done
when it Wirms opague anhd the thickest paft begins to
flake. Shellfish is done when the shell turns from g
pink to red and the flesh is apague and firm.

= The Fish and Shelifish Cooking Table below
provides speacific directions with Power Leve! and
Cooking Time settings for most types of fish and
sheiffigh,

POWER COOKING
LEVEL TIME DIRECTIONS
Fish fillets Hil 4-5 minuies Arrange fish in a single layer with thickest portion toward
oufside edge of 112 guart microwavable baking dish,
Brush with melted butter and season, if desired. Cook
Figh steaks HI 5-6 minutes novered with vented plastic wrap. Let stand coverad 2
minutes. if you are cooking more than 1 ib. of fish, turn the
fish halfway through cooking
Whotas fish 7 5-6 minutes
Scaliops Fit 4-5 minutes
Arrange in a single layer. Prepare as directed sbove,
axcept stir instead of turning the shallfish,
Shrimp, shelled Hi 4-5 mimites
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Appetizers / Sauces / Soups

Cooking Appetizers: Tips and Techniques

Hecommended

- Crisp crackers, such as melba twast, shredded
wheat and crisp rye crackers are best for microwave
use. Wait until party time to add the spreads. Place
a paper towel under the crackers whils they cook in
the microwave oven [o absorb extra moisture.

- Arrange individual appetizers in a circle for even
cooking.

+ Stir digs to distribute heat and shorten cooking time.

Cooking Sauces: Tips and Technigues
« Use a microwavable cassercle or giass measuring
cup that is at least 2 or 3 times the volume of the
sauce.
« Sauces made with comstarch thicken more rapidly
than those made with flour,

Cooking Soups: Tips and Technigues

« Cook soups In a microwavable dish which holds
double the volume of the recipe ingredients to
prevent boil-over, aspecially if you use cream of milk
in the soup.

« Generally, cover microwaved soups with VENTED
plastic wrap or a microwavabie lid,

+ Cover foods to retain moisture, Uncover foods to
retain crispness,

+ Avoid overcooking by using the minimum suggested

time, Add more time, if necessary, only after
checking the food.

Mot Recommended

« Appetizers with a crigp coating or puff pastyy are
best done in a conventional oven with dry heat.
Breaded products can be warmed in the microwave
aven but will not come out crisp.

°

- Cook saucses made wih cornstarch or flour
unoovered so you may stir them 2 or 3 times during
cooking for & smooth consistency.

- To adapt & conventional sauce or gravy recipe,
reducs the amount of liguid slightdy.

'

Stirring occasionally will help blend flavors, distribute
heat evenly and may even shorten the cooking time.
« When converting a conventional soup racipe to cook
in the microwave, reduce the liguid, salt and strong

seasonings,

Meat

Cooldng Meat: General Directions
= Prepare the meat for cooking.

- Defrost completely.

- Trim off excess fat to avoid splatfering.

- Place the meat, fat side down, on a microwavabls
rack in & microwavable dish,

- Lise oven cooking bag for leas tender cuts of
meat,

- Arrange the meat so that thicker portions are
toward the outside of the dish.

- Cover the meat with waxed paper to prevent
splatering,

« Tend the meat as it cooks.

- Drain juices as they accumulate to reduce
splattering and keep from overcooking the botiom
of the meat.

- Shield thin or bony portions with string of foil fo
pravent ovarcooking.

NOTE: Keeg the foll at least 1 inch from the oven
waills, and do not sover more than one-third of the meat
with fail at any ons time,

- Let the meat stand coverad with folt 10-15 minutes
after you remove i fram the oven, The internal
temperatire of the meat may rise from 5-10 °F
during standing time.

The Meat Cooking Table on the next page provides
detailed directions, Power Level and Cocking Time
settings for most cuts of meat,
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Meat Cooking Table

. POWER COOKING .
MEAT LEVEL TIME HRECTIONS
Besf Hi Form patties with depression in canter of each.
Hamburgers, Place on mictowavable roast rack. Brush with browning
Fresh or defrogted agent, if desired. Cover with waxed paper.
{4 oz, each) Turn over halfway through cooking. Lat stand covered
1 patty 1-11z minutes 1 ninute,
2 patties T12-2 mintes
4 paities 212-312 minutes
Sirloin tip roast 5 8-11 minutes Place roast fat side down on microwavable roast rack, Add
{3-4 lbs.) per pound desired seasonings and cover with waxed paper. Turn
RARE(135 °F) | meat over haliway through cooking and shieid if necessan.
12-14 minutes | If using probe, insert in raast during last half of cooking.
per pound Femove roast from microwave oven when desired
MEDHIMITES *F} | temperature is reached. Lat stand covered with foil 15
minutes. (Temperature may rise about 10 *F),
Lamb 5 12-13 mirutes | Place roast fat side down on microwavable roast rack.
Lamb roast, rolled per pound Brush lamb with marinade or desired seasonings such as
boneless RARE(135 °F) | rosemary, thyme or marjoram. Cover with waxed paner,
{3-4 s 13-14 minutes | Turn roast over after 15 minutes, and again after 30
net pound minutes, Shield if necessary. If using probe, insert in center
MEDIUM(145 *F) | of roast for last part of cooking.
1516 minutes | Remove roast from microwave when desired temperature
par pound is reached. Lt stand coverad with foll 15 minutes
WELL(155 “F) | (Temperature may rise about 10 °F),
Pork Hi Piace bacon slices on microwavable roast rack,
Hacon slices Cover with paper towels,
2 slices 1uz-2 minutes | After cooking, let stand 1 minute,
4 zlices 3-312 minutes
8 slices 4-5 minuies
Chops 3 Flace chops in microwavable baking dish,
{B-7 0z, each) Add desired seasonings and cover with vented plastic
2 chops 20-21 minutes | wrap. Cook until no longer pink or umtll internal temperature
per pound reaches 170 °F. Turn chops over halfway through cooking.
4 chops 17-18 minutes | Let stand covered 5 minutes.
per pound (Temperature may rise about 10 °F),
Loin Roast, 3 27-29 minutes | Place roast in cooking bag In microwavabie dish.
rolied, boneisss per pound Add seasonings and browning agent if desired. Close bag
(3124 12 bs) {185 °F} loosely with microwavable closure or string. After cooking,
let stand in bag 15 minutes.(Temperature may rise about
10 "F ) Internal temperature of pork should reach 170 °F
before serving.
Sausage links, Ml Pierce finis and place on mictowavabie roast rack.

Fresh or Frozen,
dafrosted

{1-2 ¢z, each}

2 links

4iinks

& jinks

10 links

8oz pkg)

45-80 seconds
1-Tu2 minutes
11/2-2 minutes
Tam-2 mingtes

Cover with waxed paper or papear towel,
Turn over halfway through cooking. After cooking, et stand
covered 1 minute.

S24 -




Poultry

Coecking Poultry: General Directions
» Prepare the pouliry for cocking.
- Defrast completely,
- Arrange poultry pleces with thicker piecas ai the
culside edgs of the baking dish. When cooking

« The pouliry is done when it is no longer pink and the
juices run clear. When done, the temparature in the
thigh meat should be 180-1850F,

« Let the poultry stand after cooking covered with foil

legs, arrange them like the spokes of 2 wheel,
- Cover the baking dish with waxed paper to reduce

spialiering.

- Use a browning agent or cook with a sauce 1o give

a browned appearance,
» Tend the poullty as it cooks.
~ Drain and discard juices as they accumuiate.
- Shield thin or bony pleces with smalf strips of

ajuminum foll to prevent overcooking. kesp foll at

o1 10 minutes,

The Pouitry Cooldng Table below provides detailed
directions, Power Level and Cooking Time settings for
rmost cuts and types of pouliry.

least 1 inch from the oven walls and other pisces

of foll,

Poultry Cooking Tabie

POWER
LEVEL

COOKING
TIME

DIRECTIONS

Chicken pleces
(29/2-3 bs),

bl

5-6 minutes
par pourd

Wash and dry poultry. Place pieces in a single fayer in a
microwavable baking dish with thicker pieces to the
outside. Brush with butter or broewning agent and
seasonings if desired. Cover with waxed paper. Cook
unlil no lenger pink and juices run clear.

Let stand covered & minutes.

Chickern whole
{3-31% lbs)

13-14 minutes
pet pound

Wash and diy poultry. Place breast side downon g
microwavable roast rack. Brush with butter, or browning
agent and seasoning if desired. Cover with waxed
paper. Cook 1/3 of estimated time. Turn breast side up,
brush with butter, or browning agent, Replace waxed
paper. ook 1/3 of estimated time again. Shisid if
neceasary. Cook remaining 1/2 of estimated time or until
no longer pink and juices run clear. Let stand covered
with foil 10 minutes. (The temperature may tise about
10 °F.) The temperature In thigh shouid be 180 “F-185 °F
when the poultry is done.

Cornish Hans
Whole
{1-112 lbs. each)

7-8 minutes
per pound

Wash and dry poultry. Tie wings to body of hen and the
legs to taill, Place hens breast side down on
microwavable rack. Cover with waxed paper, Tum
breast side up halfway through cooking. Shieid hone
ands of drumsticks with foll. Remave and discard
drippings. Brush with bufier or browning agent and
seasonings if desired, Cook umtll no lenger pink and
dces run clear. Remove hens from microwave when
ithey reach desired terparature. Let stand covered with
foil 5 minutes. (Temperature may rise about 10 °F).
Temperature in breast should be 170 *F before serving.
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Pasta And Rice

Microwave cooking and conventional caoking of pasta,
Iee and cereal require about the same amount of time,
But the microwave is 2 more convenient method
because you can cook and serve in the same dish,

There Is no stirring needad and leftover pasta tastes
just ke fresh cooked when reheated in the microwave
oven,

Cooking Pasta and Rice: Tips and Techniques

» [fyou are planning fo uss rice or pasta in a - The Pasta and Rice Cooking Tables below provide
cassercle, undercook it o it is still firm. specific directions, with Power Level and cooking

« Allow for standing time with rice, but not for pasta, time sattings for most common types of pasta and

rice.
Pasta Cooking Table
, _ POWER COOKING
TYPE OF PASTA LEVEL TIME DIRECTIONS
Spaghetti Hi 1016 11 minutes |~ viee hot tap water and salt, ¥ desired. Use
4 cups water Add 5 810 9 minutes a 2-quart microwavable baking dish and cover
8 oz. spaghetti with vented plastic wrap for spaghatii and
) ) lasagna ncodies. Use microwavable fid or
Macaroni H 7 10 8 minutes vented plastic wrap for macaroni and egg
3 cups water Add 5 6 to 7 minutes hoodies.
2 cups macaroni Cook at Power Level HI as directed in char or
[ " - untit water boils. Stir in pasta, cook coverad at
Lasagna noodles Hi 8to 9 minutes Power Level 5 as directed in chart or until
4 cups water Add 5 12t 18 mMinUtes | wonqar Drain in a colander,
£ oz. lasagna noodles
Egg noodles Hi gto 11 minutes
& cups waler Add 5 Gio 7 minutes
4 cups noodles
Rice Cooking Table
POWER COOKING
TYPE OF RICE LEVEL TIE DIRECTIONS
Long grain H Sto & minutes | Combine hot tap water and salt, if desired, in 2-
2 14 cups water Add 5 15 minutes guart microwavable casserole. Cover with
1 oup rice microwavable Jid or vented plastic wrap, Cook
as directed in chart at Power Lavel Bl or until
Brown Hl Sto 6 minutes | water beils, Stirin rice and any seasonings.
2 /2 cups water Add & 20 minutes Cook covered as directed in chart at Powsr
1 cup rice Level B or untll water is shsorbed and rice is
tender, Let stand covered 5 to 10 minutes. Fiuff
Long grain and Hi A1z 1o 5y minutas | with fork.
wild rice mix 5 25 minutes
2 13 cups water Add
5 0z, pKY.
Quick cooking Hi 2to 3minutes  ; Cook water until it boils. Stir rice into boiling
1 cup water Add water and Jet stand, covered 5 to 10 minutes of
1 sup rice until water is absorbed and rice is tender,
Fluff with faork,
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CARE AND CLEANING 3. To reinstall the fiters, slide it into the side siot, then
For best performance and safety, keep the oven clean push up and toward oven center o lock.

inside and outside. Take special care to keep the inner ﬁ
door pansl and the oven front frame free of food or i 5
grease bulld-up. L
Never use rough powder or pads. Wipe the
microwave oven inside and out, including the hood
boitom cover, with a soft cloth and a warm{not hot)
mild detergent solution. Then rinse and wipe dry. Use a
chrame cleaner and polish on chrome, metal and

aluminum surfacss. Wipe spatters immediately with a NOTE: Do not operale the hood without the filters in

wel paper owsl, especially after cooking chicken or place,
bacon. Clean yvour oven weekly or more often, ¥
neaded. CHARCOAL FILTER REPLACEMENT

I your oven Is vented inside, the charcoal filtsr (part
TEMPERATURE PROBE #507269) shouid be replaced every & to 12 months,
FRemove the temperaturs probe from the socketafier  and mmiore often it necessary. The charcoal filter cannot
each use. Clean the probe with a mild detergent be cleaned, To order & new chatcoal filter, contact the
solution. Clean the sensor with a soft, damp cloth, Parts Department at your nearest Sears Store or
Use a pot holder because the wire, plug, and Service Center,
sensor sections may be hot. 1. Removs the two vent grille mounting screws,

{2 middle screws]
METAL RACK
Waszh the metal rack with & miid scap and a soft or
nylen serub brush, Dry completsly.
Do not use abrasive scrubbers or cleaners to clean
rack.

CLEANING THE GREASE FILTERS
The greage fiters should be removed and cleaned
affern, at least once a month,
1. To remove grease filters, slide sach

fiter to the side. Pull filters downward 2. Tio the grille forward, ther lift it out
and push to the other side. The fitter will drop out. 3. Bemove old fiter,

4. Slide a new charcoal filter into place. The filter
should rest at the angle shown,

AN

CHoak grease filters in hot water and a mild
detergent, Rinse well and shake to dry. Do not use
anunonia or place in a dishwasher. The
atvimiinum will darken.

5. Slide the top of the vent cover into piace. Push the
bottom until it snaps into place. Replace the
mounting screws. Turn the power back on at the
main power supply.
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COOKTOPR/MNIGHT LIGHT BEPLACEMENT

1, Unplug oven or turn off power at the main power
sUpply.

2, Remove the bulb cover mounting screws,

3. Replace bulb{s) with 30 walt appliance bulb(s).
4, Heplace bulb cover,
5. Turn the power back on at the main power supply.

OVEN LIGHT REPLACEMENT
1. Unplug over or tum off power af the main power
supply,

2. Remove the vent cover mounting screws. {2 middie

sCrews)
3. Tip the cover forward, then It out to remove,

. Replace bulb with a 30 watt apphance tuib.
. Beplace the bulb holder and mounting screw.

oy =1 Gy

botiom untl it snaps into place. Replace the
mounting scraws. Turn the powsr back on at the
main power supply.

. Blide the top of the vent covar into place. Push the

A

QUESTIONS AND ANSWERS
Q.

Can | use a rack in my microwave oven so that §
may reheat or cook in two levels at o time?

Only use the rack that is supplied with your
microwave oven, Use of any other rack can result in
poor cocking performance and/or arcing and may
damage vour oven,

. Can i use either metal or aluminum pans in my

microwave oven?

A, Usable metal includes aluminum foil for shielding

{use small, fiat pleces), and shallow foil trays {if tray
is 3/4 inch deep and filled with food to absoth
microwave energy). Never allow meta! fo touch
walls or door.

. Sometimes the door of my microwave oven

appears wavy. Is this normal?

. This appearance i3 normal and does not affect the

operation of your oven.

- What are the humming noises that | hear when

my microwave oven is operating?

A. You heat the sound of the transformer when the

&= 5

magnatron twbe cycles on and off,

. Why does the dish bacome hot when |

microwave food in it? | thought that this should
not happen,

. As the food becomes hot it will conduct the heat to

the dish. Uss hot pads to remove food after
cooking.

. What does “standing time” mean?

"Standing Hme” means that focd should be taken
out of the oven and covered for additional time after
cooking. This process allows the cooking o finish,
saves energy and frees the oven for other purpose.

. Can i pop popeorn in my microwave oven? How

do | get the best resulis?

Yes. Pop packaget microwave popeorn following
manufacturer's guidelines or use the
preprogrammed Popeorn pad.

Do not use regular paper bags. Use the “listening
test’ by stopping the oven as soon as the popping
slows 1o a "pop” every one or two seconds. Do not
iry to repop unpopped kemels. You can also use
special microwave poppers. When using a popper.
be sure o follow manufacturer's directions. Do not
pop popeorn in glass utensils.

. Why does steam come oul of the air exhaust

vent?

- Steam is normally produced during cooking. The

microwave oven has been designed to vent this
steam out the top vent.
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MICROWAVE UTENSIL GUIDE

USE

DO NOGT USE

OVENPROOF GLASS {treated for high
intensity heat):

utility dishes, loaf dishes, pie plates,
cake plates, liguid measuring cups,
casseroles and bowls without metallic
trirr.

CHIMA:
bowls, cups, serving plates and platiers
without metaliic trim.

PLASTIC:

Plastic wrap (23 a cover)- lay the plastic
wrap loosely over the dish and press it to
the sidas.

Vent plastic wrap by turning back one
edye slightly fo allow excess steam to
escape. The dish should be deep
enough so that the plastic wrap will not
touch the food, As the food heats it may
melt the plastic wrap wherever the wrap
touches the food,

Lne plastic dishes, cups,

semirigid freezer containers and plastic
bags onby for short cooking time. Use
these with care because the plastic
may saften from the heat of the food.

PAPER:

Paper towels, waxad paper, paper
napking and paper plates with no
metalic trim ot design. Look for the
manufacturer's label for use in the
THCrewave oven.

METAL UTENSILS:

Metal shields the food from microwave energy and produces
uneven cooking. Also avoid metal skewers, thermomaters of foil
rays Metal utensils can cause arcing, which can damage your
microwave oven,

METAL DECORATION:

Metal-trimmed or matal-banded dinnerware, cassarole dishas,
etc. The metal trim interferss with normal cooking and may
damags the oven,

ALUWMINUM FOIL.

Avoid large sheets of aluminum foil because they hinder cooking
and may cauge harmful arcing. Use small pieces of foil to shisid
poultry legs and wings. Keep AlLL aluminum ol at least 1 inch
from the side walls and door of the aven.

WoODb:
Wooden bowls and boards will dry cut and may split or crack
when you use them in the microwave oven. Baskets react in the

| same way.

TIGHTLY COVERED UTENSILS:

Be sure to leave openings for steam to escape from covarad
utensils, Pierce plastic pouches of vegetables or other food items
before cooking. Tightly closed pouches could exploda,

BROWN PAPER:

| Avoid using brown paper bags.

They absorb too much heat and could burn.

FLAWED OR CHIPPED UTENSILS:

Any utensil that is cracked, flawed or chipped may break in the
nven,

METAL TWIST TIES:

Remove metal twist ties from plastic or paper bags.

They become hot and couid cause a fire.
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BEFORE CALLING FOR SERVICE

Check the following list to be sure & service call is
really necessary. A quick reference of this manual as
well ag reviewing additional information on Hems 1o
check, may prevent an unneedad servics call,

if nothing on the oven operates:

= check for a blown circuit fuse or a tripped main
clroult breaker.

= check if oven is properly connected to slectric
cireult in house,

« check that controls are set properly,

If the oven interior light does not works:
= the light bully is toose or defective,

i oven will not cook:
s check that control panel was programmed
correctly,
check that door is firmily closed.
= check that Start Pad was touched,
¢ check that probe was inserted correctly
intc receptacle.

« check that fimer wasn't started instead of a cook
function.

-]

if oven takes tonger than normal 1o cook or cooks
too rapidly:

= be sure the Power Level is programmed properly.

if the time of day cleck does not always keep
correct time:
= check that the power cord is fully inserted into the
oltlet receptacle.
¢« be sure the oven is the only appliance on the
electrical cireuit.

if food cooks unevenly:
= be sure food is evenly shaped.
= be sure food is completely defrosted before cooking.

s chack placement of aluminum sirips used to prevent
overcoaking,

it food is undercooked:

= check retipe to be sure all directions {amount, fime, &
power levels) were correctly followed,

= be sure microwave oven ig on a separate circuit.
* be sure food is completely defrosted before cooking.

if food is overcooked:

= chedcK recipe to be sure all directions {amount, powet
iavel, time, size of dish) were followsad.

if arcing {sparks) occcurm
® pbe sure microwavable dishes were used.
¢ be sure wire twist ties weren't used.
+ be sure oven wasn't operated when empty.

s make sure metal rack {if used) is properly, installed on
4 supports.

If the Display shows a time counting down but the
aven is not cooking:

s check that door ie firmly closed.

¢ check that Timer wasn't staned instead of a cooking
function.
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microondas marca Kenmore si éste llegase a fallar
debide a un defecto en materiales o fabricacion,
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defecto en materiaies o fabricacidn,
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Blogueo De Seguridad Para Mifios (Child Lockl.. 38
Ayuda (Help) i, 38
Mantaner Caliente (Hold Warm) ..o, 40
Un Minuto Mas (Plus One Minute).................... 40
Encendide Répido (Quick Ond.oi 4{k
Beleccion Del Usuario (User Choicel..... o 40
Palomitas De Maiz (POpeerml. e 41
Cocinar a Alta Potencis . ......coeiveeoerinn, 41
Cocinar a Niveles Mas Bajos Die Potencia......... 41
Gufa De Coccidn Para “Lower Power Levels”, 42
Cocinar Con Mas De Un Ciclo De Coccion........ 43
Toeino {Bacont. .o 43
Patatas (POLAY. ... e 43
Bebidas (Beveraga). ..., 43
Recalentar Automaticamente (Auto Reheat)......, 44
Guda De Coocidn Para “Auto Beheat”

{Recalentar Automaticamente)...............c...o..o... 44
Cocclon Automdtica {Auto Cookl. o, 45
Guia De Coceidn Para “Aute Cook” {Coceidn
AULOMEBHCET .o 45
Auto Defrost (Descongslacion Automatica)......... 48
Sugerencias Para La Descongelacion. ... 46
Cuadro de Deacongelacion Automatics ..., 47
Concinar Gon La Sonda De Temperatura........... 48
Parrilla Metélica De Dos Posiciones................... B0
Guia De Temperatliras. oo, 51

EL SERVICIO DE REPARACION DE
GARANTIA ESTA A SU DISPOSICION
CON SOLO PONERSE EN CONTACTO
CON LA TIENDA SEARS O EL CENTRO
DE SERVICIOS SEARS MAS CERCANO
A SU DOMICILIO EN LOS ESTADOS
UNIDOS,

Esta garantia sélc o3 vaiida mientras el products se
esté usando en log Estados Unidos.

Esia garantia le otorga derechos legales especificos
y usted puede tener también ofros derechos que
varian de estado en estado.

Sears, Reoebuck and Co., DY 817WA, HoMman
States, IL 60179




IMPORTANTES INSTRUCCIONES DE SEGURIDAD

Las instruccicnes de seguridad que se presentan a continuacion le indicaran cémo usar su homo para evitar
dafios para usted mismo U oras personas © dafios a su horno.

ADVERTENCIA: rara recucir sl riesgo de
guemaduras, descargas sléchricas, incendios,
lesiones a personas o la exposicidn excesiva a la
energia de microondas:

- Lea todas las instrucciones antes de usar su
harne.

« Mo permila gue los nifios usen este horno sin
sat vigilados de cerca por ur agdulio,

» L ea y siga ias "PRECAUCIONES PARA EVITAR
LA POSIBLE EXPOSICION EXCESIVA A LA
ENERGIA DE MICROONDAS” gue hallarg en ka
pagina 33,

= Wi use agentes quimicos o vapores conosivos
come, por ejemple, sulfuros v clorures, en este
electrodomeéstico. Este tipo de horno esta
especificamente disefado para calentar, cocinar o
secar alimentos. No estd disefado para uso
industrial o de laboratorio,

= Mo use ni guarde este electrodoméstico al aire
libre. No use este products cerca del agua, pot
ejemplo, cerca de un fregaders de cocina, en un
sétano himedo o cerca de una piscina v iugarss
afines,

« No use ia cavidad del horno para guardar cosas.
Mo deje productos de papel, utensllios de cocina o
alimentos en la cavidad del horno cuande no o
esté usando.

= Limpie frecueniemenie lz campana de
venlilacion. No permita que Ia grasa se acumiule
en fa campana ¢ en los filtros.

= Cuando use llamas para cocinar alimentos baje i
campana, apague ef vendilador, puesto que, sl estd
funcionando, pueds propagar 1a liama.

« Este elactrodoméstico es adecuado para usario
sobre equipos de cocing eldolrioos o & gas gue
tengan 38 pulgadas © menos de ancho.

= Tenga cuidado al limpiar los filtros de ventilacién de
la campana. Agentes comosives de limpieza como,
por ejemplo, los limpiadores de homs a base de
tefla, puede dafar los filtros.

= Cuando limpie la puerta v las superficies que
tocar ia puerta, use solo jabones o detergentes
suaves, no abrasivos. vy una esponja o pafifo
suave,

+ No manipule indebidamenie los inlerruptores
incorporados de seguridad en a pueria del
horno. £l hotno tlene varios interrugtores de
seguridad que garanticeb el apague automatice al
abrirse la puerta.

= 8i su horno se cae o se dafiag, hags que un
tecnico calificado de servicio Io revise a fondo
antes de usarlo ofra vez,

+ Para evitar peligros de incendio:

« No cocine excesivamente los alimentos. Los
alimentes scbrecocinados pueden causar un
incendio dentro del horno. Vigile el homa
cuidadosamente, en particular si usted tiene
papsl, plastico u otros materiales combustibies en
&l homo.

- No guards articulos combustibles (pan,
galletas, etc.) en el horno, porque si un rayo cas
sobre los cables de electricidad, esa descarga
podria hacer que el homo se encienda,

- No use tiritas plasticas o metdlicas de clerre
en el horne, Asegirese de ravisar bien los
articulos que compre para detectar estas tiritas
metalicas que se usan para cerrar bolsag y
anvollorios y saguelas antes de colocar un
articulo en &l horne,

« 8 se produce un incendio:

- Manienga cerrada la puerta del horno.

- Apague el horno,

- Desconecte ef cordon de suministro eléctrico
o corte la energia elécirica en el fusibie o el
panel de irerrupiores de circuito,

« Para evitar descargas eléctricas:

- Este electrodomesiico debe tener una
consion a tierra. Enchifelo solamentes a una
toma con puesta adecuada a tierra. En la pagina
34 hallard las instruccionss para la puesta a tierra
de este slectrodomastion.

- No ponga este electrodomeéstico a funcionar si
iene un cable o un enchufe dafiado, si no estd
funcionando correctaments o si se ha dafiado o
se ha caldo,

- No sumerfa el cordén de suminisive elécirico o
&l enchule en agua.

« Mantenga el corddn de suminisiro elécirico
lejos de superficies calientes,

« Para evilar cocinar incorreclamente algunos
alimentos.

- No usge el horno de microondas para calentar
biberones o alimenios par bebes. Podria
oeurdr un calentamiente disparsio y causar
posiblemente lesiones personales,

- No caliente envases de cuello angosto como,
por efemplo, botelias de almibar.

- Mo haga frituras en grasa en su homo de
microondas,

- Mo intenie preparar conservas en su horno de
microondas.

- No caliente los siguientes articulos en el
horno de micreondas: huavos anteros en su
céscara, agus con acelte o grasa; envases
herméticos o envases cerrados de vidrio. Bsos

rticulos pueden expiotar.
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+ No use este horno para fines comerciales. Cstd
hecho Unicamente para uso domestico
*No cubra ni bloguee las aberturas del homao.
« Use su horna dnicamente para las operacionss
descritas enh este manyal,
| = No ponga sl horno a funclonar si egta vacio, es
decir, sin comida en su intertor,
» Conserve el pise del horno:
~ No callente excesivamente ol piso del horno,
- No permita que la pelicula gris que viene en
pagquetes especiales para cocinar en microondas
toque el piso del horno. Ponga el paguets en un
plato especial para microondas,
- Mo cocine nada directamente sobre el piso dal
horne. Use un plato aspecial para microondas,

* Preserve la parrilla metalica:

CONSERVE ESTAS INSTRUCCIONES

- Mantenga un plato de dorar & al menes G716 de
puigada por scbre el piso. Lea Y siga
cuidadcsamsnte las instrucciones para e plaio
de dorar. §i usa un plato de dorar
incorrectamente, podiia dafiar el piso del harno,

- Saque la parriila metdlica del horno cuando ne lo
eaté usando.

- Ne use el harno vacio con la parriiia metailes en
&l

- La parrilia metdiica pueds ponerse caliante
mientras cocina. Use guantes o pafios
protectores de cocina para sacarla despuds de
coainar.

- No use papel aluminio o reciplentes metdlicos
sobve la parrila metdlica.

« Ng

* No ponga el horno a funcionar si esta dafado.
clerre adecuadamente v que no ocurran danos en:
-la puerta {gue esté dobladay
- las bigagras ¥ sequros {que estén rofos o flejos)y

. - Mo cologue objetos entre Ia

lfevar a cabo enas tareas,

PRECAUCIONES PARA EVITAR LA POSIBLE EXPOS
EXCESIVA A LA ENERGIA DE MICROONDAS

intente poner este horne a funcionar con la puerta abierta, puesto que la epsracion con la puerta
ablerta puede ceasionar la nociva exposicion a la energia de microondas, Es importante no anulay ni
manipular el dispositive de enclavamiente o bloquec de seguridad,

Es particularmente importante que la puerta def horo se

- las juntas herméticas v jas superficies de clerre hermético de ia puetia,
parte frontal v la puerta del horno ni

agentes limpiadores se acumulen sobre las superficies
* El horno sélo debe ser ajustado o reparado por el personal

ds clerre hermetico.

P

CION

aas

permita que el sucio o los residuns de los

de serviclo apropladamente calificado para

ADVERTENCIA;

Este equipo genera y usa energia de frecuencia 1ISM
¥ si no esté instalado v e usa correctamanie an
estricta conformidad con las instrucciones del
fabricante pueden ocurrir interferencias en la
recepcion de sefiales de radio y tefevision, Este
electrodoméstico ha sido sometido a pruehas en
cuanto a su tipo v se ha deferminado gque cumple
con los iimites para Equipos ISM segin el apartado
1% de ias Reglas de la FCC, que estén concebidag

| para brindar una proteccidn razonable conira tales
interferencias en una instalacién residancial Sin
embargo, no se puede garantizar gue no ocurran
interfarencias en una instalacién particular. Si este
equipo causa interersncia a la recepcion de sefinles
de radio y television, lo cual pueds determinarse
encendiendo y apagando el equipo, invitamas al

DECLARACION DE INTERFERENCIAS DE RADIOFRECUENCIAS DE LA COMISION FEDERAL
DE COMUNICACIONES (VALIDA PARA LOS ESTADOS UNIDOS SOLAMENTE)

usuario a intentar corregir la interferencia tomando
una o mas de las siguientes medidas:
= Reorlentar Ia antena receptora del aparate de radis

= Reubicar ef horno fespecto al aparate receptor en

= Alejar el horne de microondas ge
» Enchufar el

El fabricante no es responsable por
interferencias a las sefiales de radio o televigion
causadas por la modificacidn no autorizada de
este horne de microondas. Ss responsabifidad del
usuatio corregir tales interfersncias.

o television.

cuestién,

aparato receptor.
hotne de microondas en una toma
diferente de tal modo que el horno de microondas ¥
el aparato receptor se Jocalicen en diferentas
secciones del circuito eldctrico.
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Disfrute fa nueva expetiencia de cocina gue le brinda
Sears. Lea por favor este manual del usuyario. En &l
hallard informacion sobre odmo usar todas las
excepcionales caracteristicas de este homo de
mictoondas,

UBICACION DEL NUMERO DE MODELO

Fara solicitar serviclo de reparacién, informacisn o
piezas de repuesto, Sears le exigitd el ndmero
compiete de modeio de su home de microondas, Este
nidmero estéd en la parte frontal del homo como se
muestra en ia sigulente flustracion,

ETIQUETA CON EL NUMERC DE MODELO

ETIGUETA CON EL NUMERD DE MODELO
ESPECIFICACIONES DEL HORNO
Fotencia de Salida;

S00W (Norma de Régimen IEC 705}
Dimensiones Extatiores:

221541687 % 16-7/18" x 15-3/8"
Volumen de la Cavidad: 1.3 pies clbicos
Paso Nato: 58 fibras

REGIMEN ELECTRICO

= Régimen Eléctrico del Horno: 120 voltios de
corriente alterna, 80 HZ

* 1350 Vatios 11.2 Amperics (8l Hormo de Microondas
solaments)

¢ 1500 Vallos 12.9 Amperios {Horno de Microondas +
Lamparitia Frontal + Ventilador)

REQUERIMIENTOS ELECTRICOS

El homie estd disefiado para funcionar en una toma
doméstica estandar de 120 voltios/80 Hz. Aseglrese
de que el circuito tenga una capacidad de al menos
15 amperios ¥ de que & homo de microonhdas sea ef
Unico aparato en ese circuite. Tampoco estd disehads
para 50 Hz o para cualquier otro circuite que no sea
un circuito de 120 voltlos/80 Hz,

INSTRUCCIONES PARA LA PUESTA A

TIERRA

Esie eleclrodomestico debe tener una conexién a
tisrra. Si llegase a ocurrir un cortosirsuito eléntrico, la
puesta a tierra reduce el riesgo de descargas
eléctricas proporcionando un hito de escape para fa
corrtente electrica. El cordon para este
elecirodomeéstico tiene un hilo de puesta a tierra con
un enchufe con consxion a tierra, Conecte el enchufe
@n una toma que este corectamente instalada y
puesta a tlerra,

ADVERTENCIA: Si usted usa incorrectamente ol
enchufe con conexion a terra, corrers el riesgo de
sufrir descaryas eléctricas.

Pregintele a un electricista calificado si ne entiende
fas instrucciones para la puesta a tlerra o sitiene
dudes acerca de 3i el electrodoméstico tiene una
conexion correcta a tierra, Dado que este
glactrodoméstico anfra debajo del gabinste, tiene un
corgén corte de suministro eléatrico. Vea las
instrucciones separadas de instalacién donds hallarg
indicacionas sobre la colocacion correcta de ese
cordon. Mantenga el corddn seco y no lo eprima o lo
aplaste de modo alguno,

Si se requiere el uso de un corddn de extensién, use
sole un corddn de extensién de tres hilos que tenga
un enchufe de tres puntas con puesta a tierra y una
toma con tres ranuras en la que se pueda conscizr el
enchiffe del electrodomestico. El calibre marcado da!
corddn de extensién deberd ser igual o mayor que la
capacidad eldetrica nominal del aparato
electrodomestico. Antes de usar el electrodoméstice,
aseglrese de que exista una puesis a Helra corecta

Antes de usar el elecirodoméstico,
asegurese de gue exista una puesta a
tierra corrects

Para un glectrodoméstico conectado
permanentements:

Este electrodoméstico debe coneciarse a un sistema
de cableado metdiico permanente v con puesta a
tierra o se debe tender un conductor de puesta a
tierra para equipos eléctricos con los conductores de
circuito y conectarse al terminal ¢ cable de puesta a
tlierra eh el electrodomastica.
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Fara gue usted comprenda rapidaments el
funcionamiants de su homo de microondas, a
continuacion te presentamos una lista de todas las
caracteristicas basicas det horno,

1. Mango de la Puerta. Tire def mango para abrir la
puerta.

2. Sigtema de Blogueo de Seguridad de fa Pusria.
El harno no funcionard & menos que la pueria esté
firmemente cerrada.

3. Ventana con Blindaje Metalico. El blindaje impide
gue las microondas se escapen hacia ef exterior,
Estd disefiado como una pantalla protectora que le
permite ver la comida mientras cocina,

4. Parrifla Metsfica de Dos Posiciones, Usela para
terar espacio extra mientras cocing en més de un
recipients al misme impo. En ia pagina 50 se
presenta mayor informacian,

5, Fitiro de Grasa.

8. Luz indicadora. Enciéndala para iluminar ef homo
¢ para usarlz como iz nocturna. En la pagina 39
se presenta mayor informacidén,

7. Panel de Control. Toque las teclas en este pane!
para realizar todas las funciones.

8. Reijilla de Ventilacion,

9. Guia de Coecién. Usela como una rapida
referencia para Recaientar Automaticamente [Auto
Reheat) la Cocaidn Automdtica {Auto Cook) v fa
Descongalacion Automdtica (Aute Defrosty.

10. Sonda de Temperatura, Usela bava recalentar o
cocinar a una temperaiura especliica, Enla
pagina 49 se presenta mads informacion sobre esta
sonda,

NOTA: No guarde la Sonda de Temperatura en g
horno cuands no lz estd usando.
Consérvela en un lugar préctico,

11, Placa con el Niimero de Modelo v de Serie,

12. Plataforma Giratoria de Vidrio. La plataforma
giratoria gira los alimentos a medida que se van
cosinando para lograr una coccidn mds pareja. La
plataforma debe estar en el horne durante ia
operacion pare obtener mejores resuftados de
soccian. Cuando se usa la sonda de tempsratura,
la plataforma giratotia estara desactivada.



PANEL DE CONTROL DEL HORNO
Cuando usted enchufza sl horno por vez primera, el mensaje "PLEASE TOUCH TIME OF DAYY {MARQUE POR

FAVOR LA HORA DEL DIA) aparecerd en la ventanilla de presentacion,

@

© @ ®

®

® @

@ @ - 5 15
img imi - Iy g dmi g dmg |
SUOK oF TYABLE OFF
G% T g %
- POPCORN POTATO HELP
(5 ’ ¢ . USER
& _BEVERAGE || BACON || ouiice
@ AUTO AUTO  AUTO
COOK . DEFROST REHEAT
D HOLD PLUS Quick |
- WARM 'ONEMINUTE . ON |
e e
@ 1 2 . 3
A % &
4 | 5 6
7 I 8 9
/ |
(is) POWER 0 TIME -
o 4
N I
#~ s ;
: STOP/ -
17 TEMP | START -
® (CLEAR Ji_ ™" | START
" TIME OF LIGHT i KITCHEN °
@9 DAY TIMER | TIMER |
Py FAN  LIGHT |/ TURNTABLE
Ny HULOW/OFF | HILOW/OFF || ON/OFF
!
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T.PANTALLITA: La Fantallita incluye un reloj e
indicadores gue sefialan la hora del dia, loz sjustes
del iempo de coccidn v las funciones seleccionadas
de coccién,

- 2.PALOBAITAS (POPCORN): Teque esta tecla cuande
deses reventar palomitas de malz en su horno de
microondas. En la pagina 41 hallard mayor
informacion,

3.PATATA [POTATO): Togue esta tecla para cocinar
dge 1 a4 patatas. En fa pagina 43 hallard mayor
informacion.

AAYUDA (HELP): Togue esta tecla para saber cémo
usar cada funcidn del horno, En fa pagina 39 haliara
mayor informacian.

5.BEBIDA (BEVERAGE): Togue esta tecla para
recalentar una o dos tazas de una behida. En la
pagina 43 hallard mayor informacion.

8. TOCING (BACOM): Togue esta tecla para cécinm de
2 u B rebanadas de tocino. En la pagina 43 hallard
mayor informacion.

7.8ELECCION DEL USUARIO (USER CHOICE):
Toque esta tecla para cambiar los ajustss por
defecto del horno para los tonos de aleita, el reloj, la
velocidad de dasplazamisnio de los mensajes en
paniaiia, fa unidad de peso para la descongelacitn y
Iz operacion en modo de demostracién, En la pagina
a0 hatlard mavor informacidn.

8.COCCION AUTOMATICA (AUTO COOK} Toque
esia tecls para cocinay vegetales, arror o cazuelas,
En la pagina 45 haliatd mayor informacion,

9.DESCONGELACION AUTOMATICA (AUTO
DEFROST): Carne, aves, pescado. Toque esta tecla
para seieccionar of tipo de alimenio vy descongelarie
por pesa. En iz pagina 48 hallard mayor informaciaon.

10.RECALENTAR AUTOMATICAMENTE (AUTO
REHEAT): Toque esta tecla para recalentar pizzas,
sopas, salsas, cazuelas, pansciios v bollos
{muffins). En ia pdgina 44 hallara mayaor
informacion.

TT.MANTENER CALIENTE (HOLD WARM): Togus
#4514 tecla para mantener callentes con seguridad
fas comidas cocinadas en su homo de microondas
durante hasta 99 minutos 99 segundos. En la
pégina 40 hallard mayer informacion.

12.UN MINUTO MAS (PLUS ONE MINUTE): Toque
esta tecla para cocinar durante un minuto al 100%
del nivel de potencia. En la pagina 40 haliara mayor
informacion,

13.ENCENDIDO BRAPIDG (QUICK ON): Togue esta
tecla para cocinar de 1 2 9 minutos
automaticamente al 100% de potencia. En ia pagina
40 hallara mayor informacion.

14.TECLAS NUMERICAS: Togue Jas teclas numéricas
para marcar el Hempo de coocidn, el nivel de
potencia, cantidades ¢ pesos,

15.POTENCIA (POWER): Togque esta tecla para
selecclonar un nivel de potencia de ceccién,

16.TIEMPO (TIME): Togue esta tecla para marcar un
Hempo de cocoidn

17.8TOP/CLEAR: Touue esta tecla para detener el
homno o eliminar {borrar) todas las selecciones y
giustes que se marquen.

18.TEMPERATURA (TEMP): Toque esta tecia para
cocinar con la sonda de temperaiura. En Iz pagina
49 haifard mayor informacion,

18.INICIO (START): Togue esta tecla para iniciar una
funcién. 8i usted abre {a puerta una vez gue el

horno ha comenzado a cocinar, vuelva a tocar
START.

20.HOHA DEL DIA (TIME OF DAY): Toque esta tecla
para marcar la hora del dla. £n la pagina 38 hallarg
mayor informacictn.

21.RELOJ DE LA LUZ {LIGHT TIMER): Togue esta
tecla para ajustar el relof de la luz. En fa pagina 38
hailard mayoer informacion,

22.RELCJ DE LA COCINA (KITCHEN TIMER): Touue
esta tecla para ajustar el relo] de la cosina. En la
pagina 38 hallard mayor informacién.

2Z3.VENTILADOR A VELOCIDAD
ALTA/BAJA/BPAGADO (FAN HYLOW/CFF):
Togue esta tecla para encender o apagar
ventilador. 2n la pagina 39 hallarg mayor
informacion,

24.LUZ BRILLANTETENUE /APAGADA (LIGHT
HILOW/OFE): Toque esta tecla para encender la
luz frontai/superior del horno. En la pégina 39
hallara mayor Informacién.

25.PLATAFORMA GIRATORIA
ACTIVADA/DESACTIVADA (TURNTABLE
ON/OFF): Toque esta tecla para desactivar la
plataforma giratoria. £l mensaje “T/TABLE QFEY
aparecerd en la paniallita, &n la pagina 39 hallars
mayor informacion.
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CONOZCA SU COMBINACION DE CAMPANA DE MICROONDAS

En esta seccitn se describen los conceptos de la coceidh en microondas y se presentan los aspectos basicos qle
usted necesita saber para operar su horno de microondas. L.ea por favor esta informacién antes de usar el homno,

HORA DEL DIA (TIME OF DAY)
kst es un reloj de 24 horas. Cuando su home de
microondas se enchufa por ver primera o después de
una irdetrupcién en el suminisiro eléctrico, en la
pantalita aparecera ef mensaje "PLEASE TOUCH
TIME OF [}AY" {(MABQUE POR FAVOR LA HORA
DEL DiA}. 8i nc 58 marca una hora del dia, * ;"
aparecerd en la pantallita hagta que usied marque la
HORA DEL DIA.

RELOJ DE LA LUZ (LIGHT TIMER)
Usted pueds ajustar la LUZ para que se encienda y se
apague automaticamente a la hora que usted quisra.
La fuz se ilumina a la misma hora cada dia hasta que
s& le reajusie para que se lumine a otra hora.

E}amp o: Para que Se encienda a las E‘I}ﬁ B Y B
apague a las 7:00 pm.- -

o Ejemple: Para marsarlas 800 aum.

1. Togue STOP/CLEAR,

e 2, Touqe TIME OF DAY.
oy {Oprima unza vez para AM: das

veces para PM,}

o

83 {0 ) (a7 3 Marque la hora usando las

teclas de nimero.

[ TMEOF & 4 Toque TIME OF DAY (HORA
Y DEL Dia).

RELQJ DE COCINA

Usted puede usar su homo microondas como un relo]
o cronomstro. Use el Reloj para crenometrar hasta 99
minutos, 99 segundos,

wiEjemplo: Para contar 3 minuios.

1. Toque STOPF/CLEAR,

KITCHEN

| JmER

2. Toque KITCHEN TIMER.

3. Margue el iempo usando lag

teclas de ndmero.

H

i‘fmw-ﬂm‘,
|| START |

W@)—waw

4. Togue START.
Al agorarae el tiampo, usted
esouchard un largo lono de
alerta v ia palabra "END” (FiN)
aparecera en la pamaliia,

1. Toque STORICLEAR,

e, 2. Toque LIGHT TIMER.
\_TMER {Oprima una vez para AM; dos

veces para PM.)

{2008 [9] 3 Marquelahoraa 2 que usted
Guigre que se éncienda la

LUZ.
FTham N 4. Togue LIGHT TIMER de
THER | i

{Opima una vez para AM; dos
vecas para PM.)

(73101 (o 5 Margueiahora a la que usted
gulere que se apague i LUZ

D OSTART | 8. Toque START.
m—

NOTA: Para reajustar la hora a la que usted desea
gue se encienda y se spague fa LUZ, repita
los pascs 2 al 8,

Ej&m_piot:?ara cancelael RELOJDELALUZ

1. Toque LIGHT TIMER,

2. Togue STOR/CLEAR.
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VENTILADOR A VELOCIDAD
ALTA/BAJA/APAGADA (HI/LOW/OFF)

El ventilador (FAN)Y mueve el vapor
:WW aleigndolo de la superficle de cocsion.
B wwmf; Togue FAN una vez para que el
- ventilador funciane a alta velocidad, dos
veces para que funcione a baja velocidad o tres veces
para apagsr ef ventilador,

NOTA: Si la temperatura se pone demasiado caliente
alrededor del homne de microondas, ef ventitador en fa
campana de ventilacidn se activard automaticaments
a baja velocidad para protnger ¢l homo. Puede seguir
funcionande durants un maxime de una hora para
enfriar el homo. Cuando esto ocurre, usted no puede
apagar manualmenie el ventilador

LUZ BRILLANTE/TENUE/APAGADA
(LIGHT HI/LOW/OFF)

Toque LIGHT una vez para tener una
Hréc'snﬁgw . huz brillante; dos veces para Iz luz
P ROCHUTNE O HES VECES parz apagar la
1z,

PLATAFORMA GIRATORIA
ACTIVADA/DESACTIVADA
(TURNTABLE ON/OFF)

Fara obtensr los mejores resultados al
Tuém&gs cocinat, deje la plataforma giratoria
\_ONOFF | activada. Usted pueds desactivara para
platos grandes. Oprima TURNTABLE
ON/OFF para activar ¢ desactivar la plataforma.

ROTA: SlUEN ocasiones fa plataforms giratoria se
pondra demasiado caliente para tocarla.
Tenga cuidade al tocar la piataforma
giratoria mientras cocina y después de
cocinar,

fiULa plataforma giratoria se apaga

auvtomdticaments cuando se usa la sonda
de temperaiura,

BLOGQGUEOQ DE SEGURIDAD PARA
Ni NOS(CHILD LOCK)

+ puede bloguear el pangl de control para impedir
1 nific encienda accidentalments el horno de
microondm

star el Blogueo de %guﬂdaﬁ
05 {mﬁﬁﬁ Lecés:} = 5

1. Togue STOPICLEAR,

2. Toque y mantenga oprimida la
tecla "0” durante mds de 4
segundos. La palabra
"LOCKED™" (BLOGUEADD)
aparecera en la ventaniiia
indicadora acompafada de
dos tonos de alerta,

iajempie F*ara- ancelar @si iaqus@o de Muftdaﬂ
- para Mifios: S s

1. Toque STOR/CLEAR,

2, Toque y manienga oprimida ia
tecia 07 durante mds de 4
segundos. La palabra
"LOCKED" (BLOQUEADQ)
desaparacera y usted
escuchara dos tonos de
afgrta. En ess momento el
hormo estara listo para
funcionar.

AYUDA (HELP)

Latecla de AYUDA (HELP) muestra informacion sobre
fas caracteristicas y (tiles sugerencias. Cprima HELP
y seleccione seguidamente una tecla de caracteristica.

Ejempio: Para saber cémo se usa QUICK ON

( STOP ]
_CLEAR

1. Toque STOP/CLEAR,

2. Toque HELP.

3 Toque QUICK ON.




Usted puede mantener con seguridad fa temperatura
de las comidas calientes en su horno de microondas
durants un maximo de 99 minutos, 99 segundos.
Usted puede usar HOLD WARM (MANTENER
CALIENTE) dnicamente o hacer que a HOLD WARM
(MANTENER CALIENTE} le siga automaticamente un
cicle de cocoidn,

MANTENER CALIENTE (HOLD WARM)

ENCENDIDO RAPIDO (GUICK ON)

Al usar fa caracteristiva de ENCENDIDD BARPIDO
{QUICK ON) usted puede cocinar o recalentar
comidas hasia un maximo de @ minutos al 1 00% de
potencia.

sl Ejemplo: Para cocinar durants 8 minutos

Ejemplo: Para usar la caracteristica HOLD WARM

1. Toque STOP/CLEAR,

HOLD 2. Togue HOLD WARM.

. WARM

NOTAS:

» HOLD WARM (MANTENER CALIENTE) funciona
hasta 89 minutos, 88 seglindos.

* La comida que se cocina con tapa debe mantenerse
también cublerta durante esta funcidn,

* Los articulos de pasteieria (pasteles, tortas, sohias,
ate, .+ deben mantenerse descublertos {sin tapa)
durante esta furcién.

* Las comidas completas que se mantienen calientes
en una bandeja de servir podrian cubrirse durants
HOLD WARM.

Para hacer que HOLD WARM siga

atformaticamente a otro ciclo:

» Mientras estd marcando instrucciones de coecion,
toque HOLD WARM antes de tocar START (INICIO).

=« Al terminar el Ultimeo cicle de coccidn, usted
escuchara dos tonos de alerta. La palabra “HOLD”
aparecera y se mantendra en fa ventanilia mientras
2l homo sigue trabalande.

e Usted puede ajustar HOLD WARM para gque siga a
DESCONGELACION AUTOMATICA (AUTO
DEFROST) ¢ a un programa de coccién de muiliples
wiclos,

UN MINUTO MAS (PLUS ONE MINUTE)
PLUS ONE MINUTE (UN MINUTO MAS) le permite
cocinar la comida durante un minuto al 100% de
potencia de coccién o afiadir un minuto extra a su ciclo
de coccion. Usted puede usar esta funcién para
prolongar el tiempo de cocoidn un minute mas ias
veces que desee, hasta un maximo de 88 minuions.

1. Togue STOP/CLEAR,

" oouick 2. Toque QUICK ON,
e 3. Marque ef tiempo gue ustad
. 8 g guiere cooinar,

SELECCION DEL USUARIO (USER
CHOICE)

Usted puede cambiar los valores por defecto paraias
poeraciones del tono de alerta, el reloj, la vefocidad de
desplazamiento de fo que aparece en la pantalfita, ia
unidad de peso para la descongetacidn y le modo de
demosiracion. En el siguisnte cuagro se presenta mas
infromagian.

Ejemplo; Para cocinar durante 2 mingtos

1. Togue BTOP/CLEAR,

{ pLug \ 2. Togue dos veces PLUS ONE
LONE MINUTE, MINUTE,

rreme] SELECCION s N ,
NUMERO DEL USUARIO fE\fLJE‘«/H’:”F?Q L CONDICION
‘Control para 1 . Bonido
’ activar/desantiv- ‘Activado
ar el tono de 5 ' Bonide
alerta. - Desactivado
. Reiloj
Conirel cie: la { Activado
2 : presentacion .
del relo] 5 Reloj
Degactivaro
3 ‘Baja
“C ol g velocidad
Control de _ -
3 valocidad de | 2 Velocidad
, normal
: desplazamiento
3 Alta velocidad
. Seleccion de »
4 - unidad de ! Libras
| peso para .
descongelar 2 Kilogramos
5 . [Demo
. Seleccion del Vo aciivada
5 s modo de
| demostracién 2 Demo

| Desactivada
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useR | 2, Touge USER CHOICE,
. CHOICE |

4 1 3 Touge el nimero 4,

grm——— .
2 ¢ 4 Togue el nimero 2.
| —

(33370 a Marque el tiempo deseado
para la coocidn.

. STAHT | 4, Toque ST‘ART.,
R Al finalizar el tempo de la

preparacién, usied sscuchard
tres tonos de aierta v la
palabra "END” (FIN)
aparecerd en Ia pamaiiita.

PALOMITAS DE MAIZ (POPCORN)

Las palomitas de maiz le petmiten reventar bolsas se
palomitas de maiz de 1.75, 3.0y 3.5 onhzas
especialmenie empacadas para hotnos de
microondas. Reviente sdle un paguste cada vez. Si
estd usandc un “popper” de palomitas de malz en
microendas, siga fas Instrucciones del fabricante, Para
ajustar cotractamente su horno de microondas, siga
este ouadro:

COCINAR A NIVELES MAS BAJOS DE
POTENCIA

Cocinar a alta potencia no siempre le da ios mejores
resultados con os alimentos que necesitan una
coceion lenta como, por ejemplo, carnes para asado,
alimentos horneados o natillas, Sy homo tiene 9
niveles de potencia, ademds del nivel "HIGH” de alta
potencia.

" Ejemplo; Para cocinar ai:mer;ias aun 0% de

- Tamafio de la boisa
- onaas 175 3.0 35
Togue NUMERO 1 2 3

| EjemplocPara preparar unabolsa de 3 onzas

s 1. Toque STOP/CLEAR.
\CLEAR

§ PORCORN | 2. Togue POPCOERN.

o2

B N

3. Toque &l nimero 2.
Al finalizar et Hempo de la
preparacion, usted escuchara
tres {onos de alerta vy la
palabra "END” (FINY
aparecerd en la pantallita,

COCINAR A ALTA POTENCIA

tizmplo: Para cocinar alimentos {‘Eﬁi ante 3
minulos 30 segundos

1. Toque STOPR/CLEAR.,

2. Toque TIME.

Fr————
TIME | 2 Togue THME (TIEMPO).
7378 3 Marque el tiempo deseado
para la oocsidn,
“eower 4 Toque POWER.
s
T 5. Marque la potencia z 1a cual
quiere cocinar.
" sTART | 6.Toque START.

Al finalizar e tiempo de la
prepatacién, usted escuchara
tres tonos de alerta v la
palabra "END™ (FIN)
aparecera en la pantallita.
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GUIA DE COCCION PARA “LOWER POWER LEVELS”

L.os nueve niveles de potercia ademas dsl nivel potencia con ejemplos de los alimentos qus se
THGH" (ALTA POTENCIA) le permiten elegir el mejor cocinan mejor & cada nivel y la cantidad de potencia
nivel de potencia para la comida que desee cocinar. A de microondas gue estd usando,

continuacidn presentamos una lista de ios niveles de

| POWER LEVEL | MICROWAVE QUTPUT USE
10 100% iU Hervir agua
GH" L Cocinar carng molida
(ALTA) AL Hacer caramelo

§IU Cocinar frutas y vegetales frescos
§i Cocinar pescady y aves de corral
§lJ Pracalentar la bandeja para dorar

g 90% YU Recalentar répidamente rebanadas de carmne
iU Sofrefr cebollas, apio y pimientos verdes.

a 80%, AU Tedo tipo de racalentamiento
it Cocinar huevos ravuelios

> ~08; W Coeinar rdpidamante panes y cereales
iUt Cocinar platos con queso, carne de ternera
i Cocinar pasteles, panecillos, gailstas, tortas

& &% 'ﬂU Cosinar @astﬁs

5 50% %) Cocinar carnes, aves enteras.

il Cocinar natillas

filt Cocinar pello o paveo entero, costillas, came de asado,
soiomilio

U Cocinar piezas menos blandas de came

4 40% iU Recalentar alimentos congelados de preparacion
répida
3 309 $U Descongelar carne, aves y mariscas
° U Cocinar pequefias cantidades de comida

U Terminar de cocinar cazuelas, guisos y algunas salsas

U Ablandear mantequilla v queso crema
2 20% U Calentar pequefas cantidades de comida

o T Ablandar helados

1 10% iU Hacer crecer la masa de levadura

$iJ Tismpo de reposo
0
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COCINAR CON MAS DE UN CICLO DE
COCCION

Para obtener los mejores resultados, algunas recetas
requieran un Nivel de Potencia durante un cierto
periodo de tiempo v otro Nivel de Polencia durante
otro periodo. Su hormo de microondas puede ajustarse
para gue se pase automaticamente de un nivel a ofro
para 3 ciclos como maxime.

Para cocinat:una comida duranie 3 -
inttos & 100% de potencia v durants’
minulos 30 segundos a 70% de potencia.
1. Toque STOP/CLEAR,

Ejempi

THE 2. Togue TIME.
3 g@ o 8 Margue el tiempo deseado de
~ coccidn,
———
L Tme 4. Togue TIME.
2NN &. Marque =i tiempo desesado de
et Tt B! caceién,
POWER f 8. Togue POWER.
7] 7. Margue la potencia a la cual
quiere cocinar.

TART 8. Toque START.

- 4 Al finalizar el tempo de in
prenaracion, usted escuchard
treg tonos de alerta v la
palabra "END" (FIN}

TOCING (BACON)

Elcontrol “BACON" (TOCING) |e permite cocinar de 2
a 6 rebanadas de Wocino. Para obtener los mejoves
resultades, cologue el focino sobre una toallita de
papel. Cibralas con soltura con ofra toaliita de papel
para impedia salplcaduras.

Ejemplo: Para cocinar 3 rebanadas de tocine

PATATAS(POTATO)

El contrel "POTATEY (PATATAS Ie permite socinar
patatas con los tiempos y las potencias preajustadas.
Usted puede elegir entre 1 a 4 palatas.

NOTA:

= Los tiempos de coccldn se basan en una patata
promedio de 8 onzas de peso,

= Antes de hornearlas, pinche las patatas con un
tenedor varias veges.

» Daspués de hornearlas, ddislas reposar durants 5
minutos envusitas en papel aluminio.

S Ejemplo: Para cocinar 2 patatas

1. Togue STOP/CLEAR,

2. Togue POTATO{PATATA).

. POTATO

2 3. Togue i nimero 2,

Al finalizar el tlempo de la
preparacion, usted escuchara
tres tonos de alerta v la
palabra "END™ (FIN)

aparecerd en la pantallita.

BEBIDAS (BEVERAGE)
Efcontrel "BEVERAGE" (BERIDA} le parmite calentar
hasta 7 bebidas.

NOTA:

= Los Hempos de calentamiento se basan en una taza
de B onzas.

¢ |_a bebida calentada con la caracteristica
"BEVERAGE” pueds estar sumaments caliente.

+ Saque el shvase con culdado.

» La bebida puede estar muy caliente, sdquela del
horno con cuidado.

‘Ejemplo: Pararecalentar una tazade B onzas de - |

1. Togue STOP/CLEAR.

R 2. Toque BACON (TOCINOG).

3. Toque numero 3.

3 Al finatizar el tiempo de la
preparacién, usted escuchard
tres tonos de alerta y la
palabra "END” (FIN)
aparecerd en fa pantallita.

una bebida
STOP / 1. Togue STOP/CLEAR.
CLEAR
S 2. Toque BEVERAGE.
| BEVERAGE |
&\ s . g i
FrTTT 3. Tague numero 1.
L Al firalizar el tiempe de la

preparacion, usted escuchara
iras tones de aletta y la
palabra “END" {FiN)
aparecerd en la paniallita,
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RECALENTAR AUTOMATICAMENTE (AUTO REHEAT)

El control AUTG COOK (COOCION AUTOMATICA) brinda cuatro categoras preajustadas para recalentar,

‘Ejemplo: Pararecalentar 3 rebianades de pizzs |
1. Togue STOPCLEAR,
e Y 2. Togue AUTO REHEAT.
REHEAT |
Ww.i ' 3. Elija una categorfa de comida,
i ;
b e
Categoria Toqu? la
tecla numero
Pizza 1
Sopa/Salsa 2
Cazuela 3
Bolitte/Moliete 4

q ] 4. Marca la cantidad/porciones.
Categoria ““me“’ de
= piezasiazas
Fizza 1+ 3 rebanadas
Sopa/ 1- 4 tazas
Saisa

Cazuela 1. 4 tazas

Bolillo /
Mollete

Al finalizar of tiempo de la
preparacian, usted escuchard
res ionos de alerta v la
palabra "END" {(FIN) aparecera
en ia pantallita,

1- 4 porciones

GUIA DE COCCION PARA “AUTO REHEAT” (RECALENTAR AUTOMATICAMENTE)

CODIGO CATEGORIA CANTIDAD DE PORCION INSTHUCCIONES

1 rebanada (6 oz,) Colégquela en un plato bajo v una
. PIZZA toaliita de papel
1 (Refrigerada) 2 rebanadas {10 oz.) Sin cubierta.
3 rebanadas (15 oz.)
1 taza Celdquela en una cacerola de poco
fondo especial para microondas,
2 tazas Cdbrala con una pelicula de plastico.
2 SOPA S BALSA
3 tazas
4 tazas
1taza Celéguele en un tazén o cacerola
especial para microondas,
s 2 tazas Cibrala con una peticula de plastico.
3 CAZUELA
3 tazas
4 {azas
1 poreién {2 oz.) Coléguelos sobre de papel,
Sin cubiesta,
. reck 4 oz,
4 BOLILLG / 2 porciones (4 oz.)
MOLLETE 3 porciones {6 0z.)
4 porciones (8 oz.)
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COCCION AUTOMATICA (AUTO COOK)

El control AUTO COOK [COCCION AUTOMATICA) brinda cuatro categerias preajustadas para cosinar,

CEjemplo: Para cdcingr £ 1asas de arvoz. _
: R et ER £ 9 H 4, Margue fz cantidadfporclones
1. Togue STOP/CLEAR. S Cateqoria | NUMero de
4 tazas
ioauto 2. Toque AUTO COOK, Vegetales
i CooK frescos ,. 1 -4 tazas
3 % 3. Elija una categoria de comida.
v Vegetales 1 -4 razas
Catagoria of?ﬁu;e{eg a congelados
Vegetales ) Arroz 1-2tazas
frescos Cazuela o1 -4 tazas
Vegetales > Al finalizar ¢l tiempo de la
congelados preparacién, usted escuchara
Arraz a tres tonos de alerta y la
& i ? palabra "END” (FIN) aparecerd
azueia 4 e ia pantallita,

GUIA DE COCCION PARA “AUTO COOK” (COCCION AUTOMATICA)

CODIGO | CATEGORIA CANTIDAD INSTRUCCIONES
1taza de vegetales y 2 Coldguetos en un tazén o cacerofa para
cucharadas de agua microondas. Afiada la cantidad necesaria
2 tazas de vegetales y 174 de de agua. Cubrales con una pelicula de
- taza de agua plastico. ,
i VEGETALES Déjelos reposar durante 5 minutos.
FRESCOS 3 tazas de vegetales y 1/3 de
taza de agua
4 tazas de vegetales v 1/2 1aza
de agua
1 taza Coldguelos en un tazén o cacerolz para
microondas. Clbralos con una pelicuta de
D ipras p%é’fiSﬁGO4
o VEGETALES Deéislos reposar durante 5 minutos.
CONGELADOS 3 tazac
4 tazas
1 taza de arroz de granos largos | En una cacerola grands, combine agua,
¥ 24 tazas de agua | arroz, margaring v sal. Cdbralo. Después
3 AR i i i
ROZ % tazas de arroz de grance faigos gsz c?{mifnan déjelo reposar cublerto durante
y 41 tazas de agua LD,
tiaza Coldguela en un tazdn o cacerola espacial
para microondas. Cdbrala con una pelicula
2 taras de pléstico.
4 CAZUELA
3tazas
4 tazas
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AUTO DEFROST (DESCONGELACION
AUTOMATICA)

8u hotno de microondas viene preajustado con fres
secuencias de descongelacion. Bl método de
Descongelacion Automdtica (Auto Defrost) es la mejor
manera de decongela alimenios congelados. Enla
Tabla de Secuencias de Descongelacidn Automatica
5@ indican las normas bésicas para usra fas tres
secugncias de descongelacion. B! recetario de cocina
le indicara la secuencla recomendada especifica de
descongelacion para el allmento que usted desea
descongelar,

Sin embargo, para marcar el peso de los alimentos en
AUTO DEFROST (DESCONGELACION
AUTOMATICA}, usted debe especificar libras y
decimas de libra. 5i el peso indicado en el paquete se
expresa en fracciones de libta, puede usar &
siguiente cuadre para convertir ef pess en decimales.

E;ﬁmpm Para ﬁeﬁmnggeiaf 1.2 isksras ﬁg came

molida
™y 1. Taque ﬁT@PJ{ILEAR

n

7aumo % 2. Teque AUTO DEFROST.

1 3. Efija una categorfa de alimento.
Categoria To{gﬂuﬂ% é?{?ga
Camne 1
Ave da corral 2
Pescade 3

1Y {51 4 Margue el peso,
START | > Marque el peso.

e 6 g vez aue ha franscurride la
tercera parte del tiempo de cossion,
Ert la pantalla aparecerd un
mensate pidiendols que le d& vuelta

& la comnida. Abra la puerta del

homo, déle vuelia @ la comida v
cubra con papel aluminio las partes

calisntes,
? g'ﬂlm” ‘f 7. Cierre la puetia y reinicie la
Aot COGCION,

8. Una vez gus hayan transcurrido
dos terceras partes del tiempo de
coccion: En fa pantallita aparecerd
un mensaje pidiéndole que le dé
vuelia a la cornida. Repita los
pasos &y 7.

NOTA: 5t usted no abre la puerta en
tres segundos, se reanudars la cuenta
regresiva que aparece en la panialiita

PESO EQUIVALENTE = NUMERO DESPUES DEL
EN ONZAS DECIMAL PUNTO

1.8 e

3.2 20

2.0 .25 Uncuarto de lira

4.8 . .30

6.4 40

8.0 ©B0 Media libra

8.6 B

11.2 .70

120 - 75 Tres cuarios de libra

12.8 - B0

14.4 -

16.0 ' Lina liora

Tabla para ia conversitn de pesos
Probablemente usted estd acostumbrado a manejar
tes pasos de los alimendos en libras v onzas ps que
son fracciones de una libra (por ejemplo: 4 onzas es
igual & ur cuarte de libra),

SUGEHENCIAS PARA EL PROCESO DE

DESCONGELACION

» Cuando use AUTO DEFROST (DESCONGELACION
AUTOMATICA]. el peso a marcar es ef peso neto {(es
decir, ¢l peso del alimento menos & peso del
envase) en libras y décimas de libra.

= Use AUTO DEFROST para alimentos crudos. AUTO
DEFROSET le da los mejores resultados cuando el
alimento a descongelar estd a un minimoe de ¢°F
{sacade directamente de un congelador “verdaders™.
Si el allments ha sido almacenado en un
refrigerador-congelador que no mantsnga una
temparatura de 0°F o menos, programe siempre un
menor peso {de tal marera que el tempo de
descongelacion sea mas corto) para impedir la
coccion del alimento durante Ja descongsiacion.

* St el alimento ha estado fuera del congelador
durante hasta 20 minutos, margue un peso mas bajo.

¢ La forma del paquets altera f tiempo ds
descongelacion. Los paguetes rectangulares de poco
espasor s& descangelan mas rapidamente que los
blogques gruesos,

¢ Separe |as plezas cuando comiencen a
descongelarse. Las piezas separadas ze
descongelan mas fcilments,

e Usted puede usar peguenios trozos de papel aluminio
para cubrir alimentos como alitas de polle, puntas de
patas y colas de pescado, pero recusrde que el
papel aluminio no debe tocar los lados del horno. E
papel aluminio puatle dafiar ef revestimiento de!
horno.

» Sicomienzan a ponerse calienies, cubra esas dreas
de los alimentos con pedazos pequefios de papel
aluminio.

» Para oblener los mejores resultados, se incluye un
tiempo preajustade de descongslacién en el tiempe
de descongeiacicn.
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Ajustes para la carne

CUADRO DE DESCONGELACION AUTOMATICA

AL SUNAR EL TONO

ALIMENTO | AJUSTE INSTRUCCIONES ESPECIALES
RBES La carne de forma ivegular v fos trozos grandes y
grasos de carne deben tener las dreas estrechas
o grasas cubiettas con papel aluminio at principio
de una secuencia de descongelacion.
Camne MEAT Remueva ias pares No descongele menos de 1/4 de libra.
moilidz ({CARNE) | descengeladas con un Congele en forma de rosca.
{a granel) tenedaor. Déle vusita,
VYuelva & poner el
resto en i horho.
Carne MEAT Separe v cologuela de Mo descongele hamburguesas de menos de 2
molida {CARNE} | otre modo. onzag, Oprima el centro cuando las congele.
{hamburguesa)
Bistec de MEAT Déle vusita, Cubra las Coldgueto en una parrilia de asado en
rueda {CARBNE) | éreas calientes con microondas.
papel aluminio,
Biftec de MEAT Dele vuelta, Cubra las Coldqueio en una parriiia de asado en
salomo {CARNE) | dreas calientes con microondas.
papel aluminio. :
Carne de MEAT Sague las porcionas Coléquata en una paniia de asado en
guisade {CARNE} | descongeladas con microondas,
tenedor. Separe sf
resto. Vuelva a poner
el resto en el homno.
Cane para MEAT Déle vuelta. Cubra las Coldquela en una parilia de asado on
astofar, {CARNE) | 4reas calientes con microondas.
biftec de papel aluminio,
lomo
Carne de P MEAT Dele vuslta. Cubra las Coldquela en una parritia de asado en
res junto a (CARNE) | dreas callentes con microondas.
las costilias - papel aluminio.
{rib roask)
Biftec de MEAT Déie vuelta. Cubra las Cologuelo en una parrila de asado en
cuadrd an {CARNE; | areas calientes con microondas,
rueda papel aluminio,
L CORDERO
En cubos MEAT Saque las partes Coléguelo en un plato de hormear para
para guisar | (CARNE) | descongeladas con tenedor, microondas.
Vuelva a poner el reste en el
horne.
Chuletas
11 pulgada MEAT Separe y coloque lag plezas Coldguetas en una parilla de asado &n
e espesor) {CARNE) | de ofro modo. microondas.
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ALIMENTO | AJUSTE Al SONAREL TONG INGTRUCCIONES ESPECIALES
CERDO
Chuletas MEAT Beparelas v cologue lasplerzas | Coldgusias en una parilia de asado en
{media (CARNE) | de ofro modo, microondas.
putgada de ;
ESPESOT}
Hot Diogs MEAT Sepdrelas y colooue las Cologuelas =n una parriiia de asade en
{CARNE) | piazas de otro modo. microondas.

Costifias MEAT Déles vuelta. Cubra las dreas | Coldguelas en una parrillz de asado en
astilo (CARNE) : calientes con papet aluminio, | microondas.
Country
Saichichas, MEAT Sepdrelas v coloque las Cologuelas en una plato para hormear en
chorizes (CARNE) | plezas de otro modo. microondas.
Salchichas, MEAT Sague ias partes Coléguelas an una plate para homnear en
a granel (CABNE) | descongeladas con tenedor, mictoondas.

Déles vuelia, Vuelva a poner

gl resto en ef horno,
Came de lomo | MEAT Déle vuelta. Cubra las dreas | Coeldguela en una parrilia de asado en
deshussada (CARNE; | calientes con papel aluminic. | micropndas,

Ajustes para el pollo

ALIMENTO | AJUSTE AL SONAR EL TONO INSTRUCCIONES ESPECIALES
POLLO
Entero POULTRY | Déle vuelta. Terming Cologue el pollo con &l ado de ta pechuga hacia
{menos de (AVES) descengelando con el lado de | arriba en una parrilla de asado en microondas,
4 librasg) ta pechuga hacia abajo. Termine la descongelacion sumergiendo el polio
Cubra las dreas calientes con | en agua fria,
papei aluminio. Saque fog menudilios cuando el pollc esté
parcialmente descongelado,
Cortado en Déle vuelta. Cubra las dreas | Coloquelo en una parriita de asade en
pigzas caliente con papel aiuminio, microondas,
Separe las piezas v Termine ia descongsiacién sumergiendo las
coléguelas de otre modo, piezas en agua fria,
GALLINAS
CORNISH
{Entera) POULTRY | Déle vuelta, Cubra Ias Coldguela en una parrilia de asads en
{AVES) areas calientes con microondas. Termine la descongalacion
rapel aluminio. sumergiendo en agua fria,
PAVO
Fechuga POULTRY | Déle vusita. Cubra las Celéguelo en una parrilla de asado en
{menos ds (AVES) areas calientes con microondas. Termine la descongelacién
8 Hbrag) pagel aluminio, sumergiendo eh agua fria,
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Ajustes para ef pescado

ALBMENTG | AJUSTE AL SONAR EL TONO INSTRUCCIONES ESPECIALES
PESCADO
Filetes FISH Deles vuelta, Separe Colbquelos en una bandeja para hornear en
(PESCADC) | los filetes cuando microondas, Separe cuidadosaments los fietes
estén parciaimenis bajo el agua fria.
descongelados, de ser
posible.
Rodajas SRIH Sepdrelas y coléguelas de Colbdguelas en una bandeja para hormear en
(PESCADO; | otro modo. microondas. Paselas por agua fria para terminar
ks descongelacion,
Entero FISH Déle vuelta, Colbquelo en una pandsia para hornear en
(PESCADD) fricroondas. Cubra la cabera v la cola con papel
aluminio. No permita que el papel aluminio toque
los lados del hormo. Termine la descongelacion
sumergiéndolo en agua fria,
MOLUSCOS
Came de FISH Separela y déle vuelta. Coloqusia en una bandeja para homear en
cangreio {PESCADC) microondas,
Colas de FISH Déle vuelta y coldquela de Colégueias en una bandeja para homear en
langosta otro modo. microondas.
Camarones | FISH Separelos y coldquelos de Coldgusios en una bandeja para hormear en
otre modo. mrcroondas.
 Oationes FisH Separelos y coldquelos de Coldguelos en una bandeja para hornear en
- ofro modac. microondas.

COCINAR CON LA SONDA DE
TEMPERATURA

La sonda de temperatura ayuda a eliminar Ia
nacesidad de adivinar la tsmperatura al cocinar
asados v cazuefas grandes, La sonda estd disefada
para apagal el horno a la temperatura gue usted elija

{entre 90 - 198°F),

EMCHUFE

S

AREA SENSIBLE

2. Cologue fa comida en &f homo v
enchufe la sonda en ia toma en
la pared del horno.

3. Cietre ja pueria.

4. Togue STOP/CLEAR.

5. Togque TEMP,

= G Marque ke temperatura deseadsa
LS

5 U ENRERN ‘
30MDA DE ' L2 ‘ para is comida.
TEMPERATURA SENSOR DE LA SONDA ~—~ 7 Toque START
DE TEMPERATURA - 5 ’ L N
. START | Al finalizar el tlempo de la

Ejemplo: Para asar carne de res a 150°9F

1. inserte ia sonda en la comida.

{inserie al menos 1/3 de a
Senda de Temperatura en la
comida.)

preparacidrn, usted escuchard
tres tonos de aletia y la palabra
“END" (FIN) aparecera en fa
pantailita.

NOTA: La plataforma giratoriz estd apagada

cyando usted usa la sonda de temperatura,
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Sugerencias para cocinar con la sonda de

temperatura:

- Revuelva sopas, cazuelas y hebidas antes de
servitiag,

= Cubra |a carne con papel aluminlo despuds de
cocinal v dejela reposar unos cuantos minutos,
Satjue el papel aluminio si decide cocinarta por méds
tlampo.

= Para cazuelas, la punta de la sonda debe astar en gf
centro de la comida, Revuelva la comida cuando je
recomienden hacerio. Yuelva a colocar la sonda.

« Para Hquidos, fije la sonda con una cuchara o
espaiula de madera de taf modo que la punta de Ia
sohda quede en e centro del liguido,

« Para asados, la punta de la sonda debe ¥ en el
centro del miscuio més grande, pers sin tocar partes
grasas o huesos,

= Lag caruelas que se cocinen usando la Sondz de
Temperatura deben consistir en alimentos
precocidos, Mo use carnes crudas, vegetales
crudos v salsas tipo crema en cazueias,

» Las cazuelas secas no dan buenos resultados,

» Descongeie tas caruelas v carmnes congeladas en e
herno de microondas antes de inssrtar la sonda.

- Lag mezolas de rodajas secas de carne no dan
busnos resultados,

= Compruebs la temperatura de la carne de cerdo o
aves de corral con un fermomstre en 2 O 3 puntos
para asegurar que esién hechas al término deseado.

« Los asados puedsn variar en tamafio, forma v
composicién. Use ia Sonda de Temperatura como
una guia.

. UNOS CUANTOS “NO”

= No permite que ia sonda o el cable de Iz sonda
toqus alguna parte del interior dgel horno,

« No permita que la sonda togue el papel aluminio
(sl 82 usa pape! aluminic). Usted puede mantener =l
papel aluminio alefadeo de la sonda fijéndoto con
mendadientes o palilios de madera. Saqus et papel
gluminio si se forman arcos de chispas.

« No use papel, pelicula plastica o envases pidsticos.
Estaran en ef horno demasiado tiempo ¥ podrian
deformarse,

= No introduzea a ta fuerza ia sonda an los glimentos
congelados.

« No use la senda para alimentos gue precisen hevir
a fusgo lermin.

« No enchufe ef extremno puntiagudo de fa Sonda de
Temperatura en la toma del horno,

Come sacar y limpiar la Sonda de Temperatura:

1. Una vez que haya apagado &l horno, desenchule |
Sonda de Temperatura usando un guante para
home o pafto para asir cosas calientes.

2. Limpie Ia sonda frotandola con una esponja con
jabdn y séquela a fondo. Use una esponja pléstica
de fregar para remover los restos de comida
adheridos a la sonda.

PARRILLA METALICA DE DOS
POSICIONES

iz Parrilla Metdlica de dos posiciones le brinda
espacio axira cuando cocing en més de un reciplents
al mismo tiempo. La parrilla metalica puede ponerse al
reves para dejar espacic para ofros recipienies de
mas altura colocados en el piso del horne.

A A, T W

NOTA:

= La parrilla debe estar sobre sus cuatro sopories
cuando la use,

« inserte la parrilla firmemente en log cuatro soportes
en las paredes laterales del horno,

« Ponga a parrilla al revés cuando use recipientes de
mas altura colocados en ¢ pise del horno.
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’

GUIA DE TEMPERATURAS

y—_— AJUSTE DE ; :

COMIDAS TEMPERATURA SUGERENCIAS
Salsas para Aperitivos 130°F Hevuelva antes de semvir,
Hebidas 1B0O°F
Alimentos Congelados y 150°F Descongele complatamente los sfimentos antes de
Alimentos Preparados insetiar ia sonda,
Congelados
Sobras y Alimentos 150°F Descongele completamente los afimentos antes de
Eniatados insertar la sonda.
Platos Principales v 150°F Cubra parciatmente el plato para acelerar la cosin,
Cazuelas Revusiva antes de servir,
Carnes
Came de res Media - 150°F La carne debe estar completamente descongelada.

Bien hecha - 170°F

Coidquela en la parilla de asado del horne de microondas
&n una bandeja de cristal para hormear. Durante el tiempo
de reposo, la conduccion de calor en el centro aumentard
la temperatura de 5 a 10°F.

Came de cerdo 170°F

Aves de corral, enioras a5 F La carne de aves de corral completa tlene muchas
variables que afectan el grado de hechura. Apligue
siempre otra prugba convenciconal del grado de hechura
como, por ejemplo. hacer un corte cerca del hueso para
ver sila camne estd rosada.

Salsas 180°F Revuelva antes de servir,

Mariscos 160°F - 170°F La carne de aves de cotral completa tiene muchas

variables gue afeclan el grade de hechura,

SORAS

180°F - 180 F

Sila sopa tene ingredientes sdlidos adicionales, aumente
sl ajuste de temperatura.

Vegatales enjatados o
i precocidos

IB0PF - 1705 F

Cubra parcialmente &l contenido para acelerar Ja coocicn.

Comidas completas

Segun se especifique
para cada comida
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Manual

Model No.
721. 67600
721. 67601
721.67602

The mode! number of
your microwave oven is
found on the front face
of the cavity.

When requesting service,
always provide the
{ollowing information:

s Product Type

s Model Number

« Sarial Number

* Problem Description

For in-house major brand repair service
Call 24 hours a day, 7 days a week
1-800-4-REPAIR
{1-800-473-7247)
Para padir servicio de reparacitn a
domicHlio-1-800-676-5811

For the location a y
Sears Parts and Repalr Center in your area =
Call 24 hours a day, 7 days a wesk

1-800-488-1222

For information on purchasing a Sears
Maintenance Agreement or to inguire
about an existing Agreement
Call 8 am-5 pm, Monday-Saturday

1-800-827-6655

America's Repair Specialists

L
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