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Subject to change without notice.

Safety information

Before the installation and use of the appliance, carefully read the supplied in-
structions. The manufacturer is not responsible if an incorrect installation and
use causes injuries and damages. Always keep the instructions with the appli-
ance for future reference.

Children and vulnerable people safety

/\ Warning! Risk of suffocation, injury or permanent disability.

This appliance can be used by children aged from 8 years and above and
persons with reduced physical, sensory or mental capabilities or lack of ex-
perience and knowledge if they have been given supervision or instruction
concerning use of the appliance in a safe way and understand the hazards
involved.

Do not let children play with the appliance.

Keep all packaging away from children.

Keep all detergents away from children.

Keep children and pets away from the appliance door when it is open.

If the appliance has a child safety device, we recommend you activate it.

Cleaning and user maintenance shall not be made by children without super-
vision.

General Safety

This appliance is intended to be used in household and similar applications
such as:

— staff kitchen areas in shops, offices and other working environments;
— farm houses;



- by clients in hotels, motels and other residential environments;

- bed and breakfast type environments.

Internally the appliance becomes hot when in operation. Do not touch the
heating elements that are in the appliance. Always use oven gloves to re-
move or put in accessories or ovenware.

Do not use a steam cleaner to clean the appliance.

Before maintenance cut the power supply.

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

Only a competent person can carry out any service or repair operation that
involves the removal of a cover which gives protection against exposure to
microwave energy.

Do not heat liquids and other foods in sealed containers. They are liable to
explode.

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

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

The appliance is intended for heating food and beverages. Drying of food or
clothing and heating of warming pads, slippers, sponges, damp cloth and
similar may lead to risk of injury, ignition or fire.

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

Microwave heating of beverages can result in delayed eruptive boiling. Care
must be taken when handling the container.

The contents of feeding bottles and baby food jars shall be stirred or shaken
and the temperature checked before consumption, in order to avoid burns.
Eggs in their shell and whole hard-boiled eggs should not be heated in the
appliance since they may explode, even after microwave heating has ended.
The appliance should be cleaned regularly and any food deposits removed.
Failure to maintain the appliance in a clean condition could lead to deteriora-
tion of the surface that could adversely affect the life of the appliance and
possibly result in a hazardous situation.



/AN Safety instructions

Installation

Warning! Only a qualified person must install this
appliance.

Remove all the packaging.
Do not install or use a damaged appliance.

Obey the installation instruction supplied with the ap-
pliance.

The appliance can be placed almost anywhere in the
kitchen. Make sure the oven is placed on a flat, level
surface and that vents as well as the surface under-
neath the appliance are not blocked (for sufficient
ventilation).

Electrical connection

& Warning! Risk of fire and electrical shock.

Al electrical connections should be made by a quali-
fied electrician.

The appliance must be earthed.

Make sure that the electrical information on the rat-
ing plate agrees with the power supply. If not, con-
tact an electrician.

If the appliance is connected to the socket via an ex-
tension cord, make sure the cord is earthed.

Make sure not to cause damage to the mains plug
and to the mains cable. Contact the Service or an
electrician to change a damaged mains cable.

Do not pull the mains cable to disconnect the appli-
ance. Always pull the mains plug.

Use

Warning! Risk of injury, burns or electric shock or
explosion.

+ Use this appliance in a household environment.
+ Do not change the specification of this appliance.

+ Make sure that the ventilation openings are not
blocked.

+ Do not let the appliance stay unattended during op-
eration.

+ Do not apply pressure on the open door.
+ Do not use the appliance as a work surface and do
not use the cavity for storage purposes.

Care and Cleaning

Warning! Risk of injury, fire or damage to the
appliance.

+ Before maintenance, deactivate the appliance and
disconnect the mains plug from the mains socket.

+ Clean regularly the appliance to prevent the deterio-
ration of the surface material.

+ Do not allow food spills or cleaner residue to accu-
mulate on door sealing surfaces.

+ Remaining fat or food in the appliance can cause
fire.

+ Clean the appliance with a moist soft cloth. Only use
neutral detergents. Do not use abrasive products,
abrasive cleaning pads, solvents or metal objects.

+ If you use an oven spray, obey the safety instruc-
tions on the packaging.

Disposal

& Warning! Risk of injury or suffocation.

+ Disconnect the appliance from the mains supply.
+ Cut off the mains cable and discard it.



Product description

Accessories

Before first use

& Warning! Refer to the Safety chapters.

Initial Cleaning
+ Remove all parts from the appliance.

Daily use

& Warning! Refer to the Safety chapters.

Activating and deactivating the appliance

1,

Turn the power setting knob to select a power set-

ting.

Turn the timer knob to set a time, this automatical-

ly activates the appliance.
To deactivate the appliance you can:

- wait until the appliance deactivates automati-
cally when the timer knob reaches the “OFF”
position.

- turn the timer knob to the “OFF” position.

Lamp

Safety interlock system
Control panel

I Power setting knob
Timer knob

I} Door opener
Waveguide cover

B Tumtable shaft

Turntable set
Glass cooking tray and roller guide.

Always use the turntable set to prepare food in
the appliance.

+ Clean the appliance before first use.

Important! Refer to chapter "Care and Cleaning".

- open the door. The appliance stops automati-
cally. Close the door to continue cooking. Use

this option to inspect the food.

When the timer knob reaches the “OFF” position

an acoustic signal sounds.

Caution! Do not let the appliance operate when

there is no food in it.

If you want to set the timer for less than 5 mi-

nutes, first set the timer for more than 5 minutes

and then turn the knob back to the desired time.



General information about using the appliance
General:

« After you deactivate the appliance, let the food stand
for some minutes.

+ Remove the aluminium foil packaging, metal contain-
ers, etc. before you prepare the food.

Cooking:

+ If possible, cook food covered with material suitable

for use in the microwave. Only cook food without a
cover if you want to keep it crusty

+ Do not overcook the dishes by setting the power and
time too high. The food can dry out, burn or catch
fire in some places.

+ Do not use the appliance to cook eggs or snails in
their shells, because they can explode. With fried
eggs, pierce the yolks first.

+ Prick food with "skin" or "peel", such as potatoes, to-
matoes, sausages, with a fork several times before
cooking so that the food does not explode.

« For chilled or frozen food, set a longer cooking time.

+ Dishes which contain sauce must be stirred from
time to time.

+ Vegetables that have a firm structure, such as car-
rots, peas or cauliflower, must be cooked in water.

+ Turn larger pieces after half of the cooking time.

« |f possible, cut vegetables into similar-sized pieces.

+ Use flat, wide dishes.

+ Do not use cookware made of porcelain, ceramic or
earthenware with small holes, e. g. on handles or un-

Suitable cookware and materials

glazed bottoms. Moisture going into the holes can
cause the cookware to crack when it is heated.

+ The glass cooking tray is a work space for heating
food or liquids. It is necessary for the operation of
the microwave.

Defrosting meat, poultry, fish:

+ Put the frozen, unwrapped food on a small upturned
plate with a container below it so that the defrosting
liquid collects in the container.

+ Turn the food after half of the defrosting time. If pos-
sible, divide and then remove the pieces that started
to defrost.

Defrosting butter, portions of gateau, quark:

+ Do not fully defrost the food in the appliance, but let
it defrost at room temperature. This gives a more
even result. Fully remove all metal or aluminium
packaging before defrosting.

Defrosting fruit, vegetables:

+ Do not fully defrost fruit and vegetables, which are to
be further prepared while raw, in the appliance. Let
them defrost at room temperature.

+ You can use a higher microwave power to cook fruit
and vegetables without defrosting them first.
Ready meals:

+ You can prepare ready meals in the appliance only if
their packaging is suitable for microwave use.

+ You must follow the manufacturer's instructions prin-
ted on the packaging (e.g. remove the metal cover
and pierce the plastic film).

Cookware / Material Microwave
_ Defrosting Heating Cooking
Ovenproof glass and porcelain (with no metal components, X X X
e.g. Pyrex, heat-proof glass)
Non-ovenproof glass and porcelain *) = =
Glass and glass ceramic made of ovenproof / frost-proof X X X

material (e.g. Arcoflam), grill shelf
Ceramic ), earthenware 2

Heat-resistant plastic up to 200 °C 3)
Cardboard, paper



Cookware / Material
Defrosting

Microwave

Clingfilm X
Roasting film with microwave safe closure 3 X
Roasting dishes made of metal, e.g. enamel, cast iron -
Baking tins, black lacquer or silicon-coated %) -
Baking tray -
Browning cookware, e.g. Crisp pan or Crunch plate -
Ready meals in packaging ¥ X

1) With no silver, gold, platinum or metal plating / decorations
2) Without quartz or metal components, or glazes which contain metals
3) You must follow the manufacturer’s instructions about the maximum temperatures.

X suitable | - not suitable
Power setting table

Heating Cooking

X X
X X
X X

— Low Stage 119 W
;& Medium Low / Defrost 252 W
XX

— Medium 385 W

= Medium High 539 W

= High 700 W

Using the accessories

& Warning! Refer to the Safety chapters.




Inserting the turntable set

Place the roller guide around the turntable shaft.
Place the glass cooking tray on the roller guide

Caution! Do not cook food without the turntable
set. Use only the turntable set provided with the
appliance.

Helpful hints and tips

Tips for the microwave

Never cook food directly on the glass cooking
tray.

You cannot find details for the amount of food
prepared.

Look for a similar food. Increase or shorten the length of the
cooking times according to the following rule: Double the

amount = almost double the time, Half the amount = half
the time

The food got too dry.

The food is not defrosted, hot or cooked after
the time came to an end.

After the cooking time comes to an end, the
food is overheated at the edge but is still not
ready in the middle.

To get better results for rice use a flat, wide dish.

Defrosting

Always defrost roast with the fat side down.

Do not defrost covered meat because this may cause
cooking instead of defrosting.

Always defrost whole poultry breast side down.

Cooking

Always remove chilled meat and poultry from the refrig-

erator at least 30 minutes before cooking.
Let the meat, poultry, fish and vegetables stay covered
after cooking.

Care and cleaning

& Warning! Refer to the Safety chapters.
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Set shorter cooking time or select lower microwave power.

Set longer cooking time or set higher power. Note that large
dishes need longer time.

Next time set a lower power and a longer time. Stir liquids
halfway through, e.g. soup.

Brush a little oil or melted butter over the fish.

Add 30 — 45 ml of cold water for every 250 g of vegeta-
bles. Cut the fresh vegetables into even size pieces be-
fore cooking. Cook all vegetables with a cover on the
container.

Reheating

When you reheat packed ready meals always follow the
instruction written on the packaging.



Notes on cleaning:

+ Clean the front of the appliance with a soft cloth with
warm water and a cleaning agent.

+ Clean stubborn dirt with a special cleaner.

+ To clean metal surfaces, use a usual cleaning agent.

+ Clean the appliance interior after each use. Then
you can remove dirt more easily and it does not burn

on.

Troubleshooting

& Warning! Refer to the Safety chapters.

The appliance does not op-
erate.

The appliance does not op-
erate.

The appliance does not op-
erate.

The appliance does not op-
erate.

The lamp does not operate.
There is sparking in the cav-
ity.

There is sparking in the cav-
ity.

The turntable set makes
scratching or grinding noise.

The appliance stop to oper-
ate without a clear reason.

If you cannot find a solution to the problem yourself,
contact your dealer or the customer service centre.

The appliance is deactivated.
The appliance is not plugged in.

The fuse in the fuse box is blown.

The door is not closed properly.

The lamp is defective.

There are metal dishes or dishes with
metal trim.

There are metal skewers or aluminium
foil that touches the interior walls.

There is an object or dirt below the
glass cooking tray.

There is a malfunction.

We recommend that you write the data here:

Model (MOD.)
Product number (PNC)
Serial number (S.N.)

+ Clean all accessories regularly and let them dry. Use
a soft cloth with warm water and a cleaning agent.

Activate the appliance.
Plug in the appliance.

Check the fuse. If the fuse blows more
than one time, contact a qualified elec-
trician.

Make sure that nothing blocks the
door.

The lamp has to be replace.
Remove the dish from the appliance.

Make sure that the skewers and foil
does not touch the interior walls.

Clean the area below the glass cooking
tray.

If this situation repeats call the custom-
er service center.

The necessary data for the customer service center is
on the rating plate on the appliance.




Installation

& Warning! Refer to the Safety chapters.

Caution! Do not block the air vents. If you do
that, the appliance can overheat.

Caution! Do not connect the appliance to
adapters or extension leads. This can cause
overloading and risk of fire.

+ The appliance is for a kitchen counter top use only. It
must be placed on a stable and flat surface.

« Put the appliance far away from steam, hot air and
water splashes.

+ If you transport the appliance in cold weather, do not
activate it immediately after the installation. Let is
stand in the room temperature and absorb the heat.

Electrical installation

Warning! Only a qualified person must do the
electrical installation.

The manufacturer is not responsible if you do not
follow the safety precautions from the chapter
"Safety Information".

Environment concerns

The symbol E on the product or on its packaging
indicates that this product may not be treated as
household waste. Instead it should be taken to the
appropriate collection point for the recycling of electrical
and electronic equipment. By ensuring this product is
disposed of correctly, you will help prevent potential
negative consequences for the environment and human
health, which could otherwise be caused by
inappropriate waste handling of this product. For more

10

This appliance is supplied with a main cable and main
plug.

Minimal distances
A 100
80
80

detailed information about recycling of this product,
please contact your local council, your household waste
disposal service or the shop where you purchased the
product.

Packaging material

The packaging material is environmentally-friend-
ly and recyclable. Plastic parts are marked with interna-
tional abbreviations such as PE, PS, etc. Dispose of the
packaging material in the containers provided for this
purpose at your local waste management facility.
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Med reservation for andringar.

Sakerhetsinformation

L&s noga de bifogade instruktionerna fore installation och anvandning av pro-
dukten. Tillverkaren kan inte hallas ansvarig for personskador eller skador pa
egendom som orsakats av felaktig installation eller anvandning. Férvara alltid
instruktionerna tillsammans med produkten for framtida bruk.

Sakerhet for barn och handikappade

/N Varning Risk for kvavning, skador eller permanent invaliditet.

Denna produkt kan anvandas av barn fran 8 ars alder och uppat, och av per-
soner med nedsatt fysisk, sensorisk eller mental formaga, samt personer
med bristande erfarenhet och kunskap, om de dvervakas eller instrueras be-
traffande hur produkten anvands pa ett sakert satt och forstar de risker som
ar forknippade med anvandningen.

Lat inte barn leka med produkten.

Hall allt férpackningsmaterial utom rackhall fér barn.

Hall allt diskmedel utom rackhall for barn.

Hall barn och husdijur borta fran produkten nar luckan &r dppen.

Om produkten har ett barnlas rekommenderar vi att du aktiverar det.
Rengdring och anvandarunderhall ska inte utféras av barn utan tillsyn.

Allman sakerhet

Produkten ar avsedd att anvandas i hushall och liknande anvandningsomra-
den som t.ex.:

— personalkok i butiker, pa kontor och andra arbetsmiljder,
- bondgardar,
— av gaster pa hotell, motell och andra typer av boendemiljéer,

11
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— som bed and breakfast.

Produkten blir varm inuti nér den ar igang. Vidror inte varmeelementen som
finns i produkten. Anvand alltid handskar for att ta ut eller satta in tillbehor
eller eldfasta formar.

Anvand inte angrengorare vid rengoring av produkten.

Koppla fran stromtillférseln fére underhall.

Om luckan eller tatningarna ar skadade far du inte anvanda ugnen forran
den har reparerats av en auktoriserad servicetekniker.

Bara en kunnig person kan utféra service eller reperation som involverar
borttagning av ett lock som ger skydd mot mikrovagsenergi.

Hetta inte upp vatskor och mat i slutna behallare. De kan explodera.
Anvénd endast karl som &r lampliga for mikrovagsugn.

Vid uppvarmning av mat i plast- eller pappersbehallare ska du halla ett dga
pa ugnen eftersom det finns risk for antandning.

Apparaten ar avsedd for uppvarmning av mat och dryck. Torkning av mat el-
ler klader, eller uppvarmning av varmedynor, tofflor, svampar, disktrasor o.
dyl. kan leda till skador eller eldsvada.

Om rok bildad ska du genast stanga av apparaten och dra ur kontakten ur
vagguttaget samtidigt som luckan ska vara stangd for att inte lagorna ska
sprida sig.

Vid uppvarmning av drycker i mikrovagsugn kan fordréjd stétkokning intraffa.
Var darfor forsiktig nar du hanterar behallaren.

Innehallet i nappflaskor och barnmatsburkar maste skakas eller réras om.
Kontrollera temperaturen innan barnet ater sa att han eller hon inte branner
sig.

Agg med skalet pa eller hela hardkokta dgg far inte varmas i mikrougnen ef-
tersom de kan explodera, aven efter du har tagit ut dem ur mikrougnen.
Mikrougnen ska rengoras regelbundet och matrester ska tas bort.

Om inte mikrougnen halls ren kan det leda till att ytorna i ugnen blir daliga
och att ugnen inte fungerar som den ska, vilket i sin tur kan leda till att en
farlig situation uppstar.



& Sakerhetsforeskrifter

Installation

Varning Endast en behorig person far installera
den har produkten.

Avlagsna allt forpackningsmaterial.

Installera eller anvénd inte en skadad produkt.

Folj de installationsinstruktioner som foljer med pro-
dukten.

Du kan stalla ugnen nastan var som helst i kket.
Kontrollera att den stéar pa en plan och jamn yta och
att varken ventilationshalen eller ytan under ugnen
ar blockerade (for tillracklig ventilation).

Elektrisk anslutning

& Varning Risk for brand och elektriska stotar.

Alla elektriska anslutningar ska gdras av en behdrig
elektriker.

Hushallsapparaten maste jordas.

Kontrollera att produktens mérkdata dverensstam-
mer med din stromkalla. | annat fall, kontakta en
elektriker.

Om ugnen ansluts till uttaget via en forlangnings-
sladd méste &ven den vara jordad.

Kontrollera sa att du inte skadar stickkontakten och
natkabeln. Kontakta service eller en elektriker for att
ersatta en skadad natkabel.

Drainte i strémkabeln for att koppla bort produkten
fran eluttaget. Ta alltid tag i stickkontakten.

Anvéandning

Varning Risk for skador, brannskador, elstétar
eller explosion foreligger.

+ Anvénd denna produkt for hushallsbruk.

+ Andra inte produktens specifikationer.

+ Se fill att ventilationsdppningarna inte ar blockerade.

+ L&mna inte produkten utan tillsyn under anvéndning.

+ Tyng inte ner luckan nér den &r dppen.

+ Anvénd inte produkten som arbets- eller avlast-
ningsyta.

Skotsel och rengoring

Varning Det finns risk for personskador, brand
eller skador pa produkten.

+ Sténg av produkten och koppla bort den fran elutta-
get fore underhall.

+ Rengor produkten regelbundet for att forhindra att yt-
materialet forsamras.

+ Latinte rester av matspill eller rengéringsmedel ac-
kumuleras pa tétningarna runt luckan.

+ Kvarblivet fett eller mat i ugnen kan orsaka brand.

+ Reng6r ugnen med en fuktig, mjuk trasa. Anvand
bara neutrala rengéringsmedel. Anvand inte produk-
ter med slipeffekt, skursvampar, Iésningsmedel eller
metallforemal.

+ Om du anvander en ugnssprej ska du folja saker-
hetsanvisningarna pa forpackningen.

Avfallshantering
& Varning Risk for kvavning eller skador.

+ Koppla loss produkten fran eluttaget.
+ Klipp av strémkabeln och kassera den.

13



Produktbeskrivning

Ugnslampa
Sékerhetssparrsystem
Kontrollpanelen

I Effektknapp
Timerknapp

I Luckdppnare
Vagledarkapa

B} Talrikens axel

Tilloehor

Tallrikens tillhdrande delar
Tillagningstallrik i glas och rotationsring.

Anvand alltid uppsattningen for glasplattan for att
tillaga mat i ugnen.

Innan maskinen anvands forsta gangen

& Varning Se sékerhetskapitlena. + Rengdr produkten innan du anvander den forsta
R N gangen.
Forsta rengoring

* Ta bort alla delar fran produkten.

Daglig anvandning

Viktigt Se kapitlet "Underhall och rengdring".

& Varning Se sékerhetskapitiena. — Oppna luckan. Produkten stannar automatiskt.
Stang luckan for att fortsétta tillagningen. An-

Aktivera och inaktivera produkten vind detta alternativ for att inspektera maten.

1. Vrid pa effektknappen for att vélja effekt. Nr timerknappen har natt "OFF"-lage hors et
2. Vrid timerknappen for att stélla in timern. Detta ljud.
satter pa ugnen automatiskt.

i ) /1\ Férsiktighet Lét inte ugnen vara pa om den &r
3. Foratt stanga av ugnen kan du: tom.

— vénta tills den sténgs av automatiskt nér timerk-
nappen nat "OFF"-lage.

- vrida timerknappen till "OFF"-lage.

Om du vill stélla in timern pa mindre &n 5 minuter,
stall forst in timern pa mer &n 5 minuter och vrid
darefter tillbaka timern till dnskad tid.

14



Allmén information om hur man anvander mikron

Allmént:

+ Lat matratter sta nagra minuter i ugnen efter att den
har stangts av.

+ Avlagsna aluminiumfoliepaketering, metallbehallare,
etc. innan du tillagar maten.

Tillagning:

+ Om majligt, tack dver maten med ett material som ar
[ampligt for anvandning i mikrovagsugn. Tillaga mat
utan lock endast om du vill ha en knaprig skorpa

+ Tillaga inte ratter for lange genom att stélla in for
stark effekt och for lang tid. Maten kan torka eller
brannas vid pa vissa stallen.

« Anvand inte produkten for att koka sniglar eller agg
med skalet pa — de kan sprangas. For stekta agg,
stick forst hal pa &ggulan.

« Stick hal pa livsmedel med "skal" sdsom potatis, to-
mater eller korvar flera ganger med en gaffel fore till-
agning, sa att maten inte sprangs.

+ Nerkylda eller frysta livsmedel behdver langre tillag-
ningstid.

+ Rétter som innehaller sas behdver réras om med
j@mna mellanrum.

* Gronsaker som har en fast struktur sasom mordtter,
artor eller blomkal bor tillagas i vatten.

* Vand pa storre bitar efter halva tillagningstiden.

« Om mdjligt, skér gronsaker i bitar av liknande stor-
lek.

+ Anvand platta, breda tallrikar.

+ Anvand inte kokkérl gjorda av porslin, keramik eller
lergods som har sma hal (t.ex. pa handtagen, eller

Lampliga kokkarl och material

Kokkarl/material

oglaserad botten). Fukt som kommer in i halen kan
gora att kokkérlet spricker nar det varms upp.

+ Tillagningstallriken i glas ar platsen dar man varmer
mat och vatska. Den &r nddvandig for att mikroug-
nen ska fungera.

Upptining av kott, fagel eller fisk:

+ Lagg den frysta maten utan férpackning pa en liten
tallrik med en behallare under s& att vétskan rinner
ner i behallaren.

+ Vand pa maten efter halva upptiningstiden. Om mgj-
ligt, skér bort och avlagsna delar som har tinats upp.

Upptining av smor, portioner av bakelser, kvarg:

+ Tina inte upp maten helt och hallet i ugnen, utan
ldmna den framme en stund for att tinas upp i rum-
stemperatur. Det ger ett jimnare resultat. Avidgsna
all metall- och aluminiumpaketering eller -delar helt
och hallet fére upptining.

Upptining av frukt, gronsaker:

+ Tina inte upp frukt och gronsaker helt och hallet i ug-
nen om de ska prepareras mer nar de fortfarande ar
raa. Lat dem istallet tina i rumstemperatur.

+ Du kan anvénda hdgre effekt for att tillaga frukt och
gronsaker utan att forst behdva tina dem.

Fardiglagade matratter:

+ Du kan vérma fardiglagade ratter i ugnen bara om
forpackningen ar [dmplig for anvandning i mikrovag-
sugn.

Du maste folja tillverkarens instruktioner pa forpack-
ningen (t.ex. avlagsna metallocket och sticka hal pa
eft plastdverdrag).

Mikrovagsugn

Ugnsfast glas och porslin utan metalldelar (t.ex. Pyrex,
vérmebestandigt glas)

Ej ugnsfast glas och porslin )

Glas- och vitrokeramik av ugns-/fryssakert material (t.ex.

Arcoflam), grillgaller

Keramik 2, lergods 2)

Upptining Uppvérm- Tillagning
ning
X X X
X X X
X X X
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Kokkérl/material Mikrovagsugn

Upptining Uppvarm- Tillagning
ning

Plast, virmebestandig upp till 200 °C 3)
Kartong, papper
Plastfolie

X X X X

Stekpase med forslutning som &r [amplig for mikrovagsugn
3)

Stekkarl gjorda av metall, t.ex. emalj, gjutjarn - - -
Bakformar, svartlackerade eller silikonbelagda 3) = = =
Bakplat - - -
Kokkérl for bryning, t.ex. Crostino- eller krispplatta - X X
Férdiglagade ratter i forpackning 3) X X X
1) Utan dekor av silver, guld, platina eller metall

2) Utan kvarts- eller metalldelar, eller glasyr som innehaller metaller

3) Du maste folja tillverkarens instruktioner om maxtemperaturer.

X Lamplig | - Ej lamplig

Effektinstallningstabell

Symbol Effektinstallning Elektrisk effekt

—_— Lag effekt 119 W
;& Medellag / Upptinin 252 W
. g/ Upptining
= Medel 385 W
= Medelhdg 539 W
= Hég 700 W
Anvinda tillbehoren

& Varning Se sakerhetskapitlena.
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Sétta in den roterande plattan

Placera rotationsringen runt axeln.
Placera tillagningstallriken pa rotationsringen

Forsiktighet Tillaga aldrig mat utan den

roterande tallriken. Anvand bara de tillbehor som

levereras med produkten.
Rad och tips

Tips for mikrovagsugn

@ Tillaga aldrig mat direkt pa glastallriken.

Det finns inga angivelser for den tillagade méng-  Anvand varden for ett liknande livsmedel. Oka eller minska

den livsmedel.

tillagningstider enligt foljande regel: Dubbla méngden = nas-

tan dubbla tiden, Halva mangden = halva tiden

Maten blev for torr.

Maten ar fortfarande inte tinad, varm eller till-
agad nar tiden har forflutit.

Nar tillagningstiden har forflutit &r maten dver-
hettad i kanterna men fortfarande inte klar i mit-
ten.

Du far battre resultat med ris om du anvénder platta,
breda karl.

Upptining

Tina alltid mat med fettsidan nedat.

Tina aldrig mat i forpackning eftersom detta kan gora
att maten tillagas istéllet for att tinas.

Tina alltid hel kyckling med brostsidan nedat.
Matlagning

Ta alltid ut kétt och kyckling fran kylen en halvtimme
fore tillagning.

Underhall och rengoring

& Varning Se sakerhetskapitlena.

Stall in kortare tillagningstid eller valj lagre effekt.

Stall in I&ngre tillagningstid eller valj hdgre effekt. Observera
att storre portioner tar langre tid.

Nasta gang, vélj lagre effekt och langre koktid. Ror om véts-
kor (t.ex. soppa) efter halva tiden.

Lat kott, kyckling, fisk och gronsaker vara tackta efter
tillagning.

Borsta lite olja eller smalt smor dver fisken.

Tillsatt 30 - 45 ml kallt vatten for varje 250 g gronsaker.
Skér gronsakerna i jdmna bitar fore tillagning. Téck
over alla gronsaker vid tillagning.

Uppvérmning

Nar man varmer fardiglagat kétt ska man alltid folja in-
struktionerna pa forpackningen.

Anmérkningar om rengoring:
+ Torka av framsidan med en mjuk trasa och varmt
vatten och diskmedel.
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+ Anvand ett rengdringsmedel avsett for rengbring av
metallytor.

+ Rengdr produkten efter varje anvandningstillfalle. P&

det viset kan du lattare fa bort smuts och det branner

inte fast.

Felsokning

& Varning Se sakerhetskapitlena.

+ Ta bort envis smuts med ett speciellt rengéringsme-

del.

+ Rengdr alla delar med jdmna mellanrum och lat dem
torka. Anvand en mjuk duk med varmt vatten och ett
rengéringsmedel.

Produkten fungerar inte. Den &r avstangd.
Produkten fungerar inte.

Produkten fungerar inte.

Produkten fungerar inte.
Belysningen fungerar inte. Lampan &r trasig.

Det blir gnistor i ugnen.
vénds.

Det blir gnistor i ugnen.

Den roterande glastallriken

later och gnisslar. emot under tallriken.

Ugnen stangs av utan na-
gon anledning.

Ett fel har uppstatt.

Kontakta forséljaren eller kundtjanst om du inte kan av-
hjélpa felet.

Vi rekommenderar att du antecknar den hér:
Modell (Mod.)

PNC (produktnummer)

Serienummer (S.N.)

Installation

& Varning Se sakerhetskapitlena.

Forsiktighet Blockera inte ventilationen. Om du
gdr det kan ugnen dverhettas.
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Stickkontakten sitter inte i eluttaget.
Sakringen i sakringsladan har gatt.

Luckan ar inte stangd ordentligt.

Formar av metall eller metalldelar an-

Grillspett av metall eller aluminiumfolie
vidrdr innervaggarna i ugnen.

Det kan vara smuts eller nagot som tar

Sétt pa produkten.
Anslut produkten.

Kontrollera sakringen. Om sakringen
gar vid upprepade tillfallen, kontakta en
kvalificerad elektriker.

Se till att inget ar i vagen.
Lampan maste bytas.
Ta ur formen ur ugnen.

Se till att grillspett eller folie inte vidror
innervaggarna.

Rengdr under den roterande glastallri-
ken.

Om det hander vid upprepade tillfallen
ska du ringa kundservicecentret.

Information som kundtjénst behdver finns pa produk-
tens typskylt.

Forsiktighet Anslut inte ugnen till ndgon adapter
eller forldngningssladd. Detta kan orsaka
overspanning och brand kan uppsta.

+ Ugnen &r endast avsedd att sta pa en koksbank.
Den maste sta pa en stabil och plan yta.



+ Satt ugnen langt ifran anga, varm luft och vatten. .. o
o Minimala avstand
+ Om du transporterar ugnen i kallt vader ska man

vénta med att sétta pa den. Lat den sta i rumstempe- ““

ratur och absorbera varmen. A 100
Elektrisk installation B 80
Varning Endast en kvalificerad person fér utfora e 80

den elektriska installationen.

Tillverkaren kan inte hallas ansvarig om séker-
hetsforeskrifterna i kapitlet "Sékerhetsinformation"
inte foljs.

Denna produkt levereras med en huvudkontakt och en
huvudkabel.

Miljdskydd

X

Symbolen < pa produkten eller emballaget anger att
produkten inte far hanteras som hushallsavfall. Den

atervinning bor du kontakta lokala myndigheter eller
sophamtningstjanst eller affaren dar du kopte varan.

skall i stallet [amnas in pa uppsamlingsplats for @ Forpackningsmaterial

atervinning av el- och elektronikkomponenter. Genom Férpackningsmaterialet &r miljovanligt och ater-
att sékerstélla att produkten hanteras pa ratt sétt bidrar | vinningsbart. Plastdelar ar markerade med internatio-
du till att forebygga eventuellt negativa miljo- och nella férkortningar som PE, PS, etc. Kasta férpack-
halsoeffekter som kan uppsta om produkten kasseras ningsmaterialet i soptunnor avsedda for just detta mate-
som vanligt avfall. For ytterligare upplysningar om rial pa din avfallsstation.
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