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H
ow

 the M
icrow

ave Function W
orks

M
icrow

aves are a form
 of energy sim

ilar to radio and television w
aves and

ordinary daylight. N
orm

ally, m
icrow

aves spread outw
ards as they travel

through the atm
osphere and disappear w

ithout effect. This ovens, how
ever,

have a m
agnetron w

hich is designed to m
ake use of the energy in

m
icrow

aves. Electricity, supplied to the m
agnetron tube, is used to create

m
icrow

ave energy.

These m
icrow

aves enter the cooking area through openings inside the oven.
A

 turntable or tray is located at the bottom
 of the oven. M

icrow
aves cannot

pass through m
etal w

alls of the oven, but they can penetrate such m
aterials

as glass, porcelain and paper, the m
aterials out of w

hich m
icrow

ave-safe
cooking dishes are constructed.

M
icrow

aves do not heat cookw
are, though cooking vessels w

ill eventually
get hot from

 the heat generated by the food.

A
 very safe appliance
Your oven, SolarDO

M
, is one of the safest of all hom

e
appliances. W

hen the door is opened, the oven
autom

atically stops producing m
icrow

aves. M
icrow

ave
energy is converted com

pletely to heat w
hen it enters

food, leaving no “left over” energy to harm
 you w

hen
you eat your food.
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Please keep for future reference. Read and follow
 all instructions before using your oven to

prevent the risk of fire, electric shock, personal injury, or dam
age w

hen using the oven.
This guide do not cover all possible conditions that m

ay occur. A
lw

ays contact your
service agent or m

anufacturer about problem
s that you do not understand.

Im
portant Safety

Instructions

W
A

RN
IN

G
:This sym

bol w
ill alert you to hazards or unsafe practices

w
hich could cause serious bodily harm

 or death.

This is the safety alert sym
bol. This sym

bol alerts you to potential hazards
that can kill or hurt you and others.
A

ll safety m
essages w

ill follow
 the safety alert sym

bol and either the w
ord

“W
A

RN
IN

G
” or “CA

UTIO
N

”. These w
ord m

eans :

CA
UTIO

N
:This sym

bol w
ill alert you to hazards or unsafe practices w

hich
could cause bodily injury or property dam

age.



4

Im
portant Safety

Instructions

Please keep for future reference. Read and follow
 all instructions before using your oven to

prevent the risk of fire, electric shock, personal injury, or dam
age w

hen using the oven.
This guide do not cover all possible conditions that m

ay occur. A
lw

ays contact your
service agent or m

anufacturer about problem
s that you do not understand.

1. If the door or door seals are dam
aged,

the oven m
ust not be operated until it

has been repaired by a com
petent

person. It is hazardous for anyone other
than a com

petent person to carry out
any service or repair operation that
involves the rem

oval of a cover w
hich

gives protection against exposure to
m

icrow
ave energy.

!
Unlike other appliances, the m

icrowave
oven is high-voltage and high-current
equipm

ent. Im
proper use or repair could 

result in harm
ful exposure to excessive

m
icrowave energy or an electric shock.

2. Do not use the oven for the purpose of
dehum

idification. (ex. O
perating the

m
icrow

ave oven w
ith the w

et
new

spapers, clothes, toys, electric
devices, pet or child etc.) The m

icrow
ave

oven is intended for heating food and
beverages. Drying of food or clothing
and heating of w

arm
ing pads. slippers,

sponges, dam
p cloth and sim

ilar m
ay

lead to risk of injury, ignition or fire.
!

It can be the cause of serious dam
age of

safety such as a fire, a burn or a sudden
death due to an electric shock.

W
A

RN
IN

G
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Im
portant Safety

Instructions

Please keep for future reference. Read and follow
 all instructions before using your oven to

prevent the risk of fire, electric shock, personal injury, or dam
age w

hen using the oven.
This guide do not cover all possible conditions that m

ay occur. A
lw

ays contact your
service agent or m

anufacturer about problem
s that you do not understand.

3. The appliance and its accessible parts
becom

e hot during use. Care should be
taken to avoid touching heating
elem

ents. Children less than 8 years of
age shall be kept aw

ay unless
continuously supervised.

4. The appliance is not intended for use by
young children or infirm

 persons
w

ithout supervision.
O

nly allow
 children to use the oven

w
ithout supervision w

hen adequate
instructions have been given so that the
child is able to use the oven in a safe
w

ay and understands the hazards of
im

proper use.

!
Im

proper use m
ay cause the dam

age of
safety concerns such as a fire, an electric
shock and a burn.

5. Accessible parts m
ay becom

e hot
during use. Young children should be
kept aw

ay. 
!

They m
ay get a burn.

6. Liquids and other foods m
ust not be

heated in sealed containers since they
are liable to explode. Rem

ove the
plastic w

rapping from
 food before

cooking or defrosting. N
ote though that

in som
e cases food should be covered

w
ith plastic film

, for heating or cooking.
!

They could burst.

W
A

RN
IN

G
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Im
portant Safety

Instructions

Please keep for future reference. Read and follow
 all instructions before using your oven to

prevent the risk of fire, electric shock, personal injury, or dam
age w

hen using the oven.
This guide do not cover all possible conditions that m

ay occur. A
lw

ays contact your
service agent or m

anufacturer about problem
s that you do not understand.

7.This appliance is not intended for use
by persons (including children) w

ith
reduced physical, sensory or m

ental
capabilities, or lack of experience and
know

ledge, unless they have been
given supervision or instruction
concerning use of the appliance by a
person responsible for their safety.

8. W
hen the appliance is operated in the

com
bination m

ode, children should
only use the oven under adult
supervision due to the tem

peratures
generated.

9. This appliance is intended to be used
in household and sim

ilar applications
such as :
* Staff kitchen areas in shops, offices

and other w
orking environm

ents;
* Farm

 houses;
* By clients in hotels, m

otels and
other residential environm

ents;
* Bed and breakfast type

environm
ents.

W
A

RN
IN

G



7

Im
portant Safety

Instructions

Please keep for future reference. Read and follow
 all instructions before using your oven to

prevent the risk of fire, electric shock, personal injury, or dam
age w

hen using the oven.
This guide do not cover all possible conditions that m

ay occur. A
lw

ays contact your
service agent or m

anufacturer about problem
s that you do not understand.

1. You cannot operate your oven w
ith the

door open due to the safety interlocks
built into the door m

echanism
. It is

im
portant not to tam

per w
ith the safety

interlock.
!

It could result in harm
ful exposure to

excessive m
icrowave energy.

(Safety interlocks autom
atically switch off

any cooking activity when the door is
opened.)

2. Do not place any object (such as
kitchen tow

el, napkin, etc.) betw
een the

oven front face and the door or allow
food or cleaner residue to accum

ulate
on sealing surfaces.

!
It could result in harm

ful exposure to
excessive m

icrowave energy.
3. Do not operate your oven if it is

dam
aged. It is particularly im

portant
that the oven door closes properly and
that there is no dam

age to the: (1)
door(bent), (2) hinges and latches
(broken or loosened), (3) door seals
and sealing surfaces.

!
It could result in harm

ful exposure to
excessive m

icrowave energy.

CA
UTIO

N
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Im
portant Safety

Instructions

Please keep for future reference. Read and follow
 all instructions before using your oven to

prevent the risk of fire, electric shock, personal injury, or dam
age w

hen using the oven.
This guide do not cover all possible conditions that m

ay occur. A
lw

ays contact your
service agent or m

anufacturer about problem
s that you do not understand.

4. Please ensure cooking tim
es are

correctly set sm
all am

ounts of food
require shorter cooking or heating tim

e. 
!

The over cooking m
ay result in the food

catching a fire and subsequent dam
age

to your oven.
5. W

hen heating liquids, e.g. soups,
sauces and beverages in your
m

icrow
ave oven,

* Avoid using straight sided
containers w

ith narrow
 necks.

* Do not overheat.
* Stir the liquid before placing the

container in the oven and again
halfw

ay through the heating tim
e.

* After heating, allow
 to stand in the

oven for a short tim
e, stir or shake

them
 again carefully and check the

tem
perature of them

 before
consum

ption to avoid burns
(especially, contents of feeding
bottles and baby food jars).

!
M

icrow
ave heating of beverages can

result in delayed eruptive boiling
w

ithout evidence of bubbling,
therefore care m

ust be taken w
hen

handing the container.

CA
UTIO

N
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Im
portant Safety

Instructions

Please keep for future reference. Read and follow
 all instructions before using your oven to

prevent the risk of fire, electric shock, personal injury, or dam
age w

hen using the oven.
This guide do not cover all possible conditions that m

ay occur. A
lw

ays contact your
service agent or m

anufacturer about problem
s that you do not understand.

6. An exhaust outlet is located on top or
bottom

 or side of the oven. Don’t block
the outlet.

!
It could result in dam

age to your oven
and poor cooking results.

7. Do not operate the oven w
hen em

pty. It
is best to leave a glass of w

ater in the
oven w

hen not in use. The w
ater w

ill
safely absorb all m

icrow
ave energy, if

the oven is accidentally started.
!

Im
proper use could result in dam

age to
your oven.

8. Do not cook food w
rapped in paper

tow
els, unless your cook book contains

instructions for the food you are
cooking. And do not use new

spaper in
place of paper tow

els for cooking.
!

Im
proper use can be the cause of an

explosion or a fire.
9. Do not use w

ooden containers and
ceram

ic containers w
hich have m

etallic
(e.g. gold or silver) inlays. Alw

ays
rem

ove m
etal tw

ist ties. O
nly use

utensils that are suitable for use in
m

icrow
ave ovens.

!
They m

ay heat-up and char. Especially
m

etal objects in the oven m
ay arc, which

can cause serious dam
age.

CA
UTIO

N
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Im
portant Safety

Instructions

Please keep for future reference. Read and follow
 all instructions before using your oven to

prevent the risk of fire, electric shock, personal injury, or dam
age w

hen using the oven.
This guide do not cover all possible conditions that m

ay occur. A
lw

ays contact your
service agent or m

anufacturer about problem
s that you do not understand.

10. Do not use recycled paper products.
!

They m
ay contain im

purities which m
ay

cause sparks and/or fires when used in
cooking.

11. Do not rinse the tray and rack by
placing it in w

ater just after cooking.
This m

ay cause breakage or dam
age.

!
Im

proper use could result in dam
age to

your oven.
12. Be certain to place the oven so the

front of the door is 8 cm
 or m

ore
behind the edge of the surface on
w

hich it is placed, to avoid accidental
tipping of the appliance.

!
Im

proper use could result in bodily
injury and oven dam

age.
13. Before cooking, pierce the skin of

potatoes, apples or any such fruit or
vegetable.

!
They could burst.

14. Do not cook eggs in their shell. Eggs
in their shell and w

hole hardboiled
eggs should not be heated in
m

icrow
ave ovens since they m

ay
explode, even after m

icrow
ave

heating has ended.
!

Pressure will build up inside the egg
which will burst.

CA
UTIO

N
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Im
portant Safety

Instructions

Please keep for future reference. Read and follow
 all instructions before using your oven to

prevent the risk of fire, electric shock, personal injury, or dam
age w

hen using the oven.
This guide do not cover all possible conditions that m

ay occur. A
lw

ays contact your
service agent or m

anufacturer about problem
s that you do not understand.

15. Do not attem
pt deep fat frying in your

oven.
!

This could result in a sudden boil over of
the hot liquid.

16. If sm
oke is observed (or em

itted), sw
itch

off or disconnect the oven from
 the

pow
er supply and keep the oven door

closed in order to stifle any flam
es.

!
It can be the cause of serious dam

age of
safety such as a fire, an electric shock.

17. W
hen heating food in plastic or paper

containers, keep an eye on the oven
due to the possibility of ignition.

18. The tem
perature of accessible surfaces

m
ay be high w

hen the appliance is
operating. Do not touch the oven
door, outer cabinet, rear cabinet, oven
cavity, accessories and dishes during
grill m

ode, convection m
ode and auto

cook operations, before clearing
m

ake sure they are not hot.
!

As they will becom
e hot, unless wearing

thick oven gloves there is the danger of
a burn.

CA
UTIO

N
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Im
portant Safety

Instructions

Please keep for future reference. Read and follow
 all instructions before using your oven to

prevent the risk of fire, electric shock, personal injury, or dam
age w

hen using the oven.
This guide do not cover all possible conditions that m

ay occur. A
lw

ays contact your
service agent or m

anufacturer about problem
s that you do not understand.

19. The oven should be cleaned regularly
and any food deposits rem

oved.
!

Failure to m
aintain the oven in a clean

condition could lead to deterioration of
the surface that could adversely affect
the life of the appliance and possibly
result in a hazardous situation.

20. O
nly use the tem

perature probe
recom

m
ended for this oven (for

appliances having a facility to use a
tem

perature-sensing probe).
!

You can not ascertain that the
tem

perature is accurate with unsuitable
tem

perature probe.

21. If heating elem
ents are provided,

during use the appliance becom
es hot.

Care should be taken to avoid touching
heating elem

ents inside the oven.
!

There is the danger of a burn.
22. Follow

 exact directions given by each
m

anufacturer for their popcorn
product. Do not leave the oven
unattended w

hile the corn is being
popped. If corn fails to pop after the
suggested tim

es, discontinue cooking.
N

ever use a brow
n paper bag for

popping corn. N
ever attem

pt to pop
leftover kernels.

!
O

vercooking could result in the corn
catching a fire.

CA
UTIO

N



G
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Im
portant Safety

Instructions

Please keep for future reference. Read and follow
 all instructions before using your oven to

prevent the risk of fire, electric shock, personal injury, or dam
age w

hen using the oven.
This guide do not cover all possible conditions that m

ay occur. A
lw

ays contact your
service agent or m

anufacturer about problem
s that you do not understand.

24. Do not use harsh abrasive cleaners or
sharp m

etal scrapers to clean the
oven door glass.    

!
They can scratch the surface, which
m

ay result in shattering of the glass.
25. This oven should not be used for

com
m

ercial catering purposes.
!

Im
proper use could result in dam

age to
your oven.

26. This m
icrow

ave oven is intended to be
used freestanding or built-in. This
m

icrow
ave oven m

ust not be placed in
a cabinet.

27. The connection m
ay be achieved by

having the plug accessible or by
incorporation a sw

itch in the fixed
w

iring in accordance w
ith the w

iring
rules.

!
Using im

proper plug or switch can
cause an electric shock or a fire.

28. This appliance is not intended for use
by persons (including children) w

ith
reduced physical, sensory or m

ental
capabilities, or lack of experience and
know

ledge, unless they have been
given supervision or instruction
concerning use of the appliance by a
person responsible for their safety.

CA
UTIO

N



29. (Young)Children should be supervised
to ensure that they do not play w

ith
the appliance.

30. The appliance is not intended to be
operated by m

eans of an external
tim

er or separate rem
ote-control

system
.

31. The contents of feeding bottles and
baby food jars shall be stirred or
shaken and the tem

perature checked
before consum

ption, in order to avoid
burns.

32. Steam
 cleaner is not to be used.

CAUTIO
N

M
etallic containers for food and 

beverages are not allow
ed during 

m
icrow

ave cooking. 
This requirem

ent is not applicable if the 
m

anufacturer specifies size and shape 
of m

etallic containers suitable for 
m

icrow
ave cooking.

The appliance m
ust not be installed 

behind a decorative door in order to 
avoid overheating.

33. 

34. 
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Precautions
Precautions to avoid possible exposure to excessive m

icrow
ave energy.

You cannot operate your oven w
ith the door open due to the safety interlocks

built into the door m
echanism

. These safety interlocks autom
atically sw

itch off
any cooking activity w

hen the door is opened; w
hich in the operation of

m
icrow

ave function could result in harm
ful exposure to m

icrow
ave energy.

It is im
portant not to tam

per w
ith the safety interlocks.

D
o not place any object betw

een the oven front face and the door or allow
food or cleaner residue to accum

ulate on sealing surfaces.

D
o not operate your oven if it w

as dam
aged. It is particularly im

portant that
the oven door closes properly and that there is no dam

age to the: (1)
door(bent), (2) hinges and latches (broken or loosened), (3) door seals and
sealing surfaces.

Your oven should not be adjusted or repaired by anyone except qualified
service personnel.

W
A

RN
IN

G

W
hen heating liquids, e.g. soups, sauces and beverages in your oven w

ith
m

icrow
ave function, delayed eruptive boiling can occur w

ithout evidence of
bubbling. This could result in a sudden boil over of the hot liquid. To prevent
this possibility the follow

ing steps should be taken:

1  A
void using straight sided containers w

ith narrow
 necks.

2  D
o not overheat.

3  Stir the liquid before placing the container in the oven and again halfw
ay

through the heating tim
e.

4  A
fter heating, allow

 to stand in the oven for a short tim
e, stir or shake

them
(especially the contents of feeding bottles and baby food jars) again

carefully and check the tem
perature of them

 before consum
ption to avoid

burns (especially, contents of feeding bottles and baby food jars). Be
careful w

hen handling the container.

W
A

RN
IN

G
A

lw
ays allow

 food to stand after being cooked by
m

icrow
aves and check the tem

perature of them
before consum

ption. Especially contents of feeding
bottles and baby food jars.

Please ensure cooking tim
es are correctly set as

over cooking m
ay result in the FO

O
D catching fire

and subsequent dam
age to your oven.
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Unpacking &
 

Installing
By follow

ing the basic steps on these tw
o pages you w

ill be able to quickly check that your oven is operating
correctly. Please pay particular attention to the guidance on w

here to install your oven. W
hen unpacking your

oven m
ake sure you rem

ove all accessories and packing. Check to m
ake sure that your oven has not been

dam
aged during delivery.

Place the oven on a level bench top surface of your
choice w

ith m
ore than 85cm

 height but m
ake sure there is

at least 20cm
 of space on the top, 10cm

 at the rear and both side
of the w

alls for proper ventilation. The front of the oven should be at
least m

in. 8cm
 from

 the edge of the surface to prevent tipping.
A

n exhaust outlet is located on the underside of the oven and can
em

it very hot air tem
peratures. If the bench top is m

ade of tim
ber or

has a veneered finish, a shield m
ust be placed betw

een the oven
and the bench top to avoid it from

 being dam
aged or discoloured.

Blocking the outlet can dam
age the oven.

U
npack your oven and place it on a flat level surface.

* TH
IS O

VEN
 SH

O
ULD N

O
T BE USED FO

R CO
M

M
ERCIA

L
CA

TERIN
G

 PURPO
SES.

* TH
IS O

VEN
 CA

N
 BE USED A

S BUILT-IN
 TYPE.

* M
UST USE TH

E BUILT-IN
 KIT TH

A
T IS M

A
DE BY LG

 ELECTRO
N

ICS.

H
IG

H
 RA

CK
(For grill m

ode)

LO
W

 RA
CK

(For m
icrow

ave and
convection m

ode)

M
ETA

L TRA
Y

STEA
M

 CO
VER

STEA
M

 PLA
TE

STEA
M

 W
A

TER
BO

W
L

(CRISP TRA
Y)

STEA
M

ER
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The DISPLA
Y

w
ill count dow

n from
 30 seconds. W

hen it
reaches  0 it w

ill sound BEEPS. O
pen the oven door

and test the tem
perature of the w

ater. If your oven is operating the
w

ater should be w
arm

. Be careful w
hen rem

oving the container it
m

ay be hot.

YO
UR O

VEN
 IS N

O
W

 IN
STA

LLED

Fill a m
icrow

ave safe container w
ith 300m

l (1/2 pint)
of w

ater. Place on the M
ETA

L TRA
Y

and close the oven
door. If you have any doubts about w

hat type of container
to use please refer to page 42.

O
pen your oven door by pulling the DO

O
R

H
A

N
DLE.

Place the M
ETA

L
TRA

Y
inside the oven.

Plug your oven into a standard household socket. M
ake

sure your oven is the only appliance connected to the
socket. If your oven does not operate properly, unplug it

from
 the electrical socket and then plug it back in.

Press the STO
P/CLEA

R
button, and press

the STA
RT/Q

-STA
RT

button one tim
e to set

30 seconds of cooking tim
e. 
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Control Panel

1. DISPLA
Y W

IN
DO

W
:You can show

 m
ode function, tim

e of day, cooking
tim

e, pow
er level and cooking categories.

2. Speed A
uto Cook:Speed auto cook allow

s you to cook m
ost of your

favorite food quickly by selecting the food type and the w
eight of the food.

3. A
uto Defrost:You can select the food type and the w

eight of the food.

4. Steam
 Cook:Steam

 cook allow
s you to cook m

ost of your favorite food
quickly by selecting the food type and the w

eight of the food.

5. FUN
CTIO

N
 DIA

L:You can select the operating function.

6. CO
N

TRO
L DIA

L:
• You can set cooking tim

e, tem
perature, w

eight and cooking categories.

• You can lengthen or shorten the cooking tim
e at any point by turning the

dial knob(except defrost m
ode).

7. Enter/Clock:You can determ
ine the selected cooking category, m

icrow
ave

pow
er level or tem

perature and you can set the tim
e of day.

8. STA
RT/Q

-STA
RT:

• In order to start cooking w
hich is selected, press button one tim

e.

• The quick start feature allow
s you to set 30 seconds intervals of H

IG
H

pow
er cooking w

ith a touch of the quick start button.

9. STO
P/CLEA

R:You can stop over and clear all entries except tim
e of day.

5
6

1
7

8
9

2
3

4
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In the follow
ing exam

ple I w
ill show

 you how
 to set the tim

e for 14:35 w
hen using the 24 clock.

M
ake sure that you have rem

oved all packaging from
 your oven.

Setting the 
Clock

W
hen your oven is plugged in for the

first tim
e or w

hen pow
er resum

es after
a pow

er cut, a ‘12:00’ w
ill be show

n in
the display; you w

ill have to reset the
clock.

If the clock (or display) show
s any

strange looking sym
bols, unplug your

oven from
 the electrical socket and plug

it back in and reset the clock.

N
O

TE: Inform
ation Blink

M
ake sure that you have correctly installed your oven as described

earlier in this book.

Press STO
P/CLEA

R.

Press Enter/Clock once.

Turn CO
N

TRO
L

dial knob until display show
s “14:00”.

Press Enter/Clock
for hour confirm

ation.

Turn CO
N

TRO
L

dial knob until display show
s “14:35”.

Press Enter/Clock.
The clock starts counting.

For m
ode setting, blink w

ill be
guide to next step.
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Child
Lock

Press and hold STO
P/CLEA

R
until “L” and        appears on the display

and BEEP
sounds.

The CH
ILD

LO
CK

is now
 set.

The tim
e w

ill disappear on the display but w
ill reappear on the display

a few
 seconds later.

If any button is pressed, “ L” and        w
ill appear on the display.

Press STO
P/CLEA

R.

To cancel CH
ILD

LO
CK

press and hold STO
P/CLEA

R
until “L” and             

disappears. 
You w

ill hear BEEP w
hen it’s released.

Your oven has a safety feature that
prevents accidental running of the oven.
O

nce the child lock is set, you w
ill be

unable to use any functions and no
cooking can take place.
H

ow
ever your child can still open the

oven door.
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Q
uick

Start
In the follow

ing exam
ple I w

ill show
 you how

 to set 2 m
inutes of cooking on high pow

er(900W
).

Press STO
P/CLEA

R.

Press STA
RT/Q

-STA
RT

four tim
es to select 2 m

inutes on H
IG

H
pow

er(900W
).

Your oven w
ill start before you have finished the fourth press.

The Q
uick Start feature allow

s you to set
30 seconds intervals of H

IG
H

pow
er(900W

) cooking w
ith pressing of

the STA
RT/Q

-STA
RT button.
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In the follow
ing exam

ple I w
ill show

 you how
 to cook som

e food on 600W
 pow

er for 5 m
inutes and 30 seconds.

M
icro Pow

er
Cooking

M
ake sure that you have correctly installed your oven as described

earlier in this book.

Press STO
P/CLEA

R.

Turn FUN
CTIO

N
dial to select m

icro (      ).

Press Enter/Clock
for m

icro confirm
ation.

Turn CO
N

TRO
L

dial knob until display show
s “600W

”.

Press Enter/Clock for pow
er confirm

ation.

Your oven has five m
icrow

ave Pow
er

settings. H
igh pow

er is autom
atically

selected and turning of the dial w
ill select

a different pow
er level.

PO
W

ER

HIG
H

M
EDIUM

 HIG
H

M
EDIUM

DEFRO
ST

M
EDIUM

 LO
W

LO
W

Turn CO
N

TRO
L

dial knob until display show
s “5:30”.

900 W

600 W

360 W

180 W

90 W
Press STA

RT/Q
-STA

RT.

W
hen cooking you can increase or decrease cooking tim

e by turning
CO

N
TRO

L
dial.
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M
icro Pow

er
Level

This oven is equipped w
ith 5 pow

er levels to give you m
axim

um
 flexibility and control over cooking. The table

below
 show

s the exam
ples of food and their recom

m
ended cooking pow

er levels for use w
ith this oven.

PO
W

ER LEVEL

H
IG

H

M
EDIUM

 H
IG

H

M
EDIUM

DEFRO
ST/

M
EDIUM

 LO
W

LO
W

900 W

600 W

360 W

180 W

90 W

* Boil W
ater

* Cook poultry pieces, fish, vegetables
* Cook tender cuts of m

eat

* A
ll reheating

* Roast m
eat and poultry

* Cook m
ushroom

s and shellfish
* Cook foods containing cheese and eggs

* Bake cakes and scones
* Prepare eggs
* Cook custard
* Prepare rice, soup

* A
ll thaw

ing
* M

elt butter and chocolate
* Cook less tender cuts of m

eat

* Soften butter &
 cheese

* Soften ice cream
* Raise yeast dough

O
UTPUT

A
CCESSO

RY
USE

Low
 Rack

+ M
etal Tray
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G
rill

Cooking
In the follow

ing exam
ple I w

ill show
 you how

 to use the G
rill-1 to cook som

e foods for 12 m
inutes and 30 seconds.

Press STO
P/CLEA

R.

Turn FUN
CTIO

N
dial to select grill (      ).

Press Enter/Clock
for grill confirm

ation.

Turn CO
N

TRO
L

dial knob until display show
s “G

r-1”.

Press Enter/Clock
for category confirm

ation.

This feature w
ill allow

 you to brow
n and

crisp food quickly.

The grill rack is placed on the m
etal tray

at the grill m
ode.

The high rack m
ust be used during grill

cooking.
Category

Display
H

eater O
perating

G
rill-1

G
r-1

U
pper H

eater(1550W
)

G
rill-2

G
r-2

U
pper H

eater(1100W
)

G
rill-3

G
r-3

Low
er H

eater(700W
)

Turn CO
N

TRO
L

dial knob until display show
s “12:30”.

Press STA
RT/Q

-STA
RT.

W
hen cooking you can increase or decrease cooking tim

e by turning
CO

N
TRO

L
dial.

A
fter cooking you m

ust w
ear gloves and container to take m

etal tray
out oven, because m

etal tray is very hot.
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In the follow
ing exam

ple I w
ill show

 you how
 to use the convection m

ode to cook som
e foods for 50 m

inutes at
220°C tem

perature.

Convection
Cooking

1. To Preheat
Press STO

P/CLEA
R.

The convection oven has a tem
perature

range.(40°C, 100~230°C)

The oven has a ferm
ent function at the

oven tem
perature of 40°C. You should

w
ait until the oven is cool because you

cannot use a ferm
ent function if the

oven tem
perature is over 40°C.

It is available to extend the cooking tim
e

up to 9 hours in the condition of 40°C
at convection function for the operating
m

icrow
ave oven.

Your oven w
ill take a few

 m
inutes to

reach the selected tem
perature.

O
nce it has reached the correct

tem
perature, your oven w

ill BEEP to let
you know

 that it has reached the correct
tem

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

The low
 rack m

ust be used during
convection cooking.

Turn FUN
CTIO

N
dial to select

convection m
ode (      ).

Press Enter/Clock
for convection

confirm
ation.

Turn CO
N

TRO
L

dial knob until
display show

s “220°C”.

2. To Cook
Press STO

P/CLEA
R.

Turn CO
N

TRO
L

dial knob until
display show

s “50:00”.

Press STA
RT/Q

-STA
RT.

A
fter cooking you m

ust w
ear

gloves to take m
etal tray /

container out of oven since its
hot.

Press STA
RT/Q

-STA
RT.

D
isplay show

s “Pr-H
”.

Press Enter/Clock
for tem

p.
confirm

ation.

Turn FUN
CTIO

N
dial to select

convection m
ode (      ).

Press Enter/Clock
for convection

confirm
ation.

Turn CO
N

TRO
L

dial knob until
display show

s “220°C”.
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Speed com
bi

Cooking
In the follow

ing exam
ple I w

ill show
 you how

 to program
m

e your oven at m
icro pow

er 360W
 and grill for a

cooking tim
e of 25 m

inutes.

Your oven has a com
bination cooking

feature w
hich allow

s you to cook food
w

ith heater and m
icrow

ave at the sam
e

tim
e or alternately. This generally m

eans
it takes less tim

e to cook the food.

You can set three kinds of m
icro pow

er
level(180W

, 360W
 and 600W

) in
speed com

bi m
ode.

Turn FUN
CTIO

N
dial speed com

bi (     ) to select grill com
bination 

m
ode(Co-1, 2, 3).

Press Enter/Clock
for speed com

bi confirm
ation.

Press STO
P/CLEA

R.
Speed Com

bi
(Co-1, 2, 3)

Turn CO
N

TRO
L

dial knob until display show
s “Co-1”.

Press Enter/Clock
for grill-1 confirm

ation.

Turn CO
N

TRO
L

dial knob until display show
s “360W

”.

Press Enter/Clock
for pow

er confirm
ation.

Turn CO
N

TRO
L dial knob until display show

s “25:00”.

Press STA
RT/Q

-STA
RT.

W
hen cooking you can increase or decrease cooking tim

e by turning
CO

N
TRO

L
dial.

A
fter cooking you m

ust w
ear gloves to take m

etal tray / container out
of oven since its hot.

* Speed com
bi Category

* G
rill m

ode: Refer to page 25

Co-1

Co-2

Co-3

Co-4

Co-5

G
rill-1 + M

icrowave power

G
rill-2 + M

icrowave power

G
rill-3 + M

icrowave power

(Upper + Lower heater)
+ M

icrowave power

Convection + M
icrowave power
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Speed com
bi

Cooking
In the follow

ing exam
ple I w

ill show
 you how

 to program
m

e your oven w
ith m

icro pow
er 360W

 and at a
tem

perature 200°C for a cooking tim
e of 25 m

inutes.

Turn FUN
CTIO

N
dial speed com

bi (     ) to select speed com
bination 

m
ode(Co-4).

Press Enter/Clock
for speed com

bi confirm
ation.

Press STO
P/CLEA

R.
Speed Com

bi 
(Co-4)

Turn CO
N

TRO
L

dial knob until display show
s “Co-4”.

Press Enter/Clock
for speed com

bi confirm
ation.

Turn CO
N

TRO
L

dial knob until display show
s “200°C”.

Press Enter/Clock
for tem

p. confirm
ation.

Turn CO
N

TRO
L

dial knob until display show
s “360W

”.

Press Enter/Clock
for pow

er confirm
ation.

Turn CO
N

TRO
L

dial knob until display show
s “25:00”.

Press STA
RT/Q

-STA
RT.

W
hen cooking you can increase or decrease cooking tim

e by turning
CO

N
TRO

L
dial.

A
fter cooking you m

ust w
ear gloves to take m

etal tray / container out
of oven since its hot.

You can set four kinds of m
icro pow

er
level(0W

, 180W
, 360W

, 600W
) in

speed com
bi m

ode(Co-4).

[ x2 ]

* Speed com
bi Category

Co-1

Co-2

Co-3

Co-4

Co-5

G
rill-1 + M

icrowave power

G
rill-2 + M

icrowave power

G
rill-3 + M

icrowave power

(Upper + Lower heater)
+ M

icrowave power

Convection + M
icrowave power
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Speed com
bi

Cooking
In the follow

ing exam
ple I w

ill show
 you how

 to program
m

e your oven w
ith:- m

icro pow
er 360W

 and at a
convection tem

perature 200°C for a cooking tim
e of 25 m

inutes.

Your oven has a com
bination cooking

feature w
hich allow

s you to cook food
w

ith convection tem
p.and m

icrow
ave

at the sam
e tim

e or alternately. This
generally m

eans it takes less tim
e to

cook your food.

You can set three kinds of m
icro pow

er
level(180W

, 360W
, 600W

) in speed
com

bi m
ode(Co-5).

Turn FUN
CTIO

N
dial speed com

bi (     ) to select convection com
bination

m
ode(Co-5).

Press Enter/Clock
for speed com

bi confirm
ation.

Press STO
P/CLEA

R.
Speed Com

bi
(Co-5)

Press STA
RT/Q

-STA
RT.

W
hen cooking you can increase or decrease cooking tim

e by turning
CO

N
TRO

L
dial.

A
fter cooking you m

ust w
ear gloves to take m

etal tray / container out
of oven since its hot.

Turn CO
N

TRO
L

dial knob until display show
s “360W

”.

Press Enter/Clock
for pow

er confirm
ation.

Turn CO
N

TRO
L

dial knob until display show
s “25:00”.

Turn CO
N

TRO
L

dial knob until display show
s “Co-5”.

Press Enter/Clock
for convection confirm

ation.

Turn CO
N

TRO
L

dial knob until display show
s “200°C”.

Press Enter/Clock
for tem

p. confirm
ation.

[ x2 ]

* Speed com
bi Category

Co-1

Co-2

Co-3

Co-4

Co-5

G
rill-1 + M

icrowave power

G
rill-2 + M

icrowave power

G
rill-3 + M

icrowave power

(Upper + Lower heater)
+ M

icrowave power

Convection + M
icrowave power
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Speed A
uto

Cook
In the follow

ing exam
ple I w

ill show
 you how

 to cook 0.6kg of jacket potatoes(A
c 8).

Press STO
P/CLEA

R.

Press Speed A
uto Cook(      ).

Turn CO
N

TRO
L

dial knob until display show
s “A

c 8”.

Press Enter/Clock
for category confirm

ation.

Speed A
uto Cook

m
enus are

program
m

ed and allow
s you to cook

m
ost of your favorite food quickly by

selecting the food type and the w
eight

of the food.

Turn CO
N

TRO
L

dial knob until display show
s “0.60 kg”.

Press STA
RT/Q

-STA
RT.

W
hen cooking you can increase or decrease cooking tim

e by turning
CO

N
TRO

L
dial.

A
fter cooking you m

ust w
ear gloves to take m

etal tray / container out
of oven since its hot.
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Instructions

A
c 1

A
c 2

A
c 3

A
c 4

A
c 5

A
c 6

Frozen
Pizza

French
Fries

W
hole

Chicken

Chicken
Pieces

Beef
Steaks

Roast 
Pork

0.30~0.50kg

0.20~0.75kg

0.80~1.80kg

0.20~0.80kg

0.30~1.20kg

0.80~1.80kg

M
etal tray

H
eatproof

glass dish
+ H

igh rack
+ M

etal tray

Low
 rack

+ M
etal tray

H
igh rack

+ M
etal tray

H
igh rack

+ M
etal tray

Low
 rack

+ M
etal tray

Frozen

Frozen

Refrigerated

Refrigerated

Refrigerated

Refrigerated

This function is for cooking frozen pizza. Rem
ove all package and place

on the m
etal tray. A

fter cooking, stand for 1~2 m
inutes.

Spread frozen potato products out on a heatproof glass dish on the high
rack. For the best results, cook in a single layer. W

hen BEEP, turn food
over. A

nd then press start to continue cooking. A
fter cooking, rem

ove
from

 the oven and stand for 1~2 m
inutes.

Brush w
hole chicken w

ith m
elted m

argarine, butter or seasonings, if
desired. Place the w

hole chicken breast-side dow
n on the low

 rack.
W

hen BEEP, drain the juices and turn food over im
m

ediately. A
nd then

press start to continue cooking. A
fter cooking, let stand covered w

ith foil
for 10 m

inutes.

Place the chicken pieces on the high rack.
W

hen BEEP, turn food over. A
nd then press start to continue cooking.

A
fter cooking, stand covered w

ith foil for 2-5 m
inutes.

Place on the high rack. W
hen BEEP, turn food over. A

nd then press start
to continue cooking. A

fter cooking, serve im
m

ediately.

Trim
 excess fat from

 pork. Brush the pork w
ith m

elted m
argarine or

butter. Place on the low
 rack on the m

etal tray. W
hen BEEP, turn food

over. A
nd then press start to continue cooking.

A
fter cooking, stand covered w

ith foil for 10 m
inutes.

SPEED A
UTO

 CO
O

K G
UIDE

Speed auto
cook

Function
Category

Food Tem
p.

Utensil
W

eight 
Lim

it
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Instructions

A
c

7

A
c

8

A
c

9

A
c

10

A
c

11

Roast
Beef

Jacket
Potatoes

Frozen 
D

inners

Fresh
Vegetables

Frozen
Vegetables

0.80~1.80kg

0.20~1.00kg

0.40~1.00kg

0.20~1.00kg

0.20~1.00kg

Low
 rack

+ M
etal tray

H
igh rack

+ M
etal tray

Low
 rack

+ M
etal tray

M
etal tray +

M
icrow

ave-
safe bow

l
w

ith cover

M
etal tray +

M
icrow

ave-
safe bow

l
w

ith cover

Refrigerated

Room

Frozen

Room

Frozen

Brush the beef w
ith m

elted m
argarine or butter. Place on the low

 rack.
W

hen BEEP, turn food over. A
nd then press start to continue cooking. 

A
fter cooking, stand covered w

ith foil for 10 m
inutes.

Choose m
edium

 sized potatoes. (200-220g per each)
W

ash and dry potatoes. Pierce the potatoes several tim
es w

ith a fork.
Place the potatoes on the High rack. A

djust w
eight and press start.

W
hen BEEP, turn food over. A

fter cooking, rem
ove the potatoes from

 the
oven. Let stand covered w

ith foil for 5 m
inutes.

Place frozen dinner uncovered on low
 rack.

Cut vegetables into sm
all pieces.

**Broccoli : Cut into flow
eret-size.

**Carrot : Peel and slice 5m
m

 thick.
Place vegetables in a m

icrow
ave-safe bow

l. A
dd w

ater. Cover w
ith

w
rap. W

hen BEEP, stir once. A
fter cooking, stir and allow

 to stand for 
2-3 m

inutes. A
dd am

ount of w
ater according to the quantity.

** 0.2kg - 0.5kg : 2 Tablespoons
** 0.55kg - 1.0kg : 4 Tablespoons

Place vegetables in a m
icrow

ave-safe bow
l. A

dd w
ater. Cover w

ith
w

rap. W
hen BEEP, stir once. A

fter cooking, stir and allow
 to stand for 

2-3 m
inutes. A

dd am
ount of w

ater according to the quantity.
** 0.2kg - 0.5kg : 2 Tablespoons
** 0.55kg - 1.0kg : 4 Tablespoons

SPEED A
UTO

 CO
O

K G
UIDE

Speed auto
cook

Function
Category

Food Tem
p.

Utensil
W

eight 
Lim

it
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< M
etal Tray >

< Low
 Rack + M

etal Tray >

Instructions

A
c

12
Rice /
Pasta

0.10~0.30kg
M

etal tray +
M

icrow
ave-

safe bow
l

w
ith cover

Room
Place rice/pasta and boiling w

ater w
ith 1/4to 1 teaspoon salt in a deep

and large bow
l(3L). W

hen BEEP, stir once.  

** Rice - A
fter cooking, stand covered for 5 m

inutes or until w
ater is

absorbed.
** Pasta - During the cooking, stir several tim

es if required. A
fter

cooking, stand 1-2 m
inutes. Rinse pasta w

ith cold w
ater.

SPEED A
UTO

 CO
O

K G
UIDE

Speed auto
cook

Function
Category

Food Tem
p.

Utensil
W

eight 
Lim

it

W
eight 

W
ater

Rice
Pasta

100g
300m

l
400m

l

200g
600m

l
800m

l

300g
900m

l
1200m

l

Cover
Cover and vent with wrap

Uncover

< H
igh Rack + M

etal Tray >
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Steam
Cook

In the follow
ing exam

ple I w
ill show

 you how
 to cook 0.6 kg of green beans(St 8).

Press STO
P/CLEA

R.

Press Steam
 Cook(      ).

Turn CO
N

TRO
L

dial knob until display show
s “St 8”.

Press Enter/Clock
for category confirm

ation.

This feature allows you steam
ed cook.

CAUTIO
N

:
1. Alw

ays use oven gloves w
hen rem

oving a
STEAM

ER from
 the oven. It’s very hot.

2. Do not put a hot STEAM
ER on a glass

table or a place easy to be m
elted after

cooking. Alw
ays m

ake sure to use a pad
or tray.

3. W
hen you use this Steam

er, pour at least
400m

l w
ater before use. If the am

ount of
w

ater is less than 400m
l, it m

ay cause
incom

plete cooking, or m
ay cause a fire

or fatal dam
age to the product.

4. Be careful w
hen you m

ove the STEAM
ER

w
ith w

ater.
5. W

hen you use the STEAM
ER, the steam

cover and steam
 w

ater bow
l should be set

perfectly right. The eggs or the chestnut
w

ould be exploding w
ithout setting the

steam
 cover and steam

 w
ater bow

l.
6. N

ever use this Steam
er w

ith a product of
different m

odel. it m
ay cause a fire or

fatal dam
age to the product.

Turn CO
N

TRO
L

dial knob until display show
s “0.60 kg”.

Press STA
RT/Q

-STA
RT.

W
hen cooking you can increase or decrease cooking tim

e by turning
CO

N
TRO

L
dial.
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Cooking m
ethod

St 1

N
ote:The cooking tim

e m
ay be adjusted by using the dial w

hile the m
eal is cooking.

Shrim
p

0.20 ~ 0.80kg
Refrigerator

W
ash the shrim

ps. Pour 400m
l of w

ater or w
hite

w
ine in the steam

er. Put the steam
 plate w

ith the
shrim

ps on top of the steam
er. 

Cover it w
ith the steam

 bell and put it in the
oven.

Sm
all shrim

ps (shrim
ps,

large shrim
ps, sm

all crab
etc.)

St 2
Shellfish

0.20 ~ 0.80kg
Steam

 cover
Steam

 plate
Steam

 w
ater bow

l
M

etal tray

Steam
 cover

Steam
 plate

Steam
 w

ater bow
l

M
etal tray

Refrigerator
W

ash the clam
s. Pour 400m

l of w
ater or

w
hite w

ine in the steam
er. Put the steam

 plate
w

ith the clam
s on top of the steam

er.
Cover it w

ith the steam
 bell and put it in the

oven.

Sm
all clam

s (m
ussels, ark

shell etc.)

St 3
W

hole Fish
0.20 ~ 0.80kg

Steam
 cover

Steam
 plate

Steam
 w

ater bow
l

M
etal tray

Refrigerator
W

ash the fish. Pour 400m
l of w

ater or w
hite

w
ine in the steam

er. Put the steam
 plate w

ith
the fish on top of the steam

er. Cover it w
ith

the steam
 bell and put it in the oven.

M
axim

um
 thickness of 3 cm

M
axim

um
 length of 25 cm

St 4
Fish Fillet

0.20 ~ 0.80kg
Steam

 cover
Steam

 plate
Steam

 w
ater bow

l
M

etal tray

Refrigerator
Fillet the fish. Pour 400m

l of w
ater or w

hite
w

ine in the steam
er. Put the steam

 plate w
ith

the fish fillet on top of the steam
er. Cover it

w
ith the steam

 bell and put it in the oven.

M
axim

um
 thickness of

2.5 cm

STEA
M

 CO
O

K G
UIDE

Steam
Cook

Function
Ingredient

Tem
p. prior

to cooking
Size of ingredient

Cooking device
W

eight
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Cooking m
ethod

St 5

N
ote:The cooking tim

e m
ay be adjusted by using the dial w

hile the m
eal is cooking.

Carrot
0.20 ~ 0.80kg

Room
 tem

perature
Pour 400m

l of w
ater in the steam

er. Put the
steam

 plate w
ith the vegetables on top of the

steam
er. Cover it w

ith the steam
 bell and put

it in the oven.

Sliced round or diced
Steam

 cover
Steam

 plate
Steam

 w
ater bow

l
M

etal tray

St 6
Broccoli

0.20 ~ 0.80kg
Refrigerator

Cook as above.
Sm

all cluster

Sm
all cluster

Steam
 cover

Steam
 plate

Steam
 w

ater bow
l

M
etal tray

St 7
Courgette

0.20 ~ 0.80kg
Refrigerator

Cook as above.
Diced

Steam
 cover

Steam
 plate

Steam
 w

ater bow
l

M
etal tray

St 8
G

reen
Beans

0.20 ~ 0.60kg
Refrigerator

Cook as above.
Steam

 cover
Steam

 plate
Steam

 w
ater bow

l
M

etal tray

St 9
Spinach

0.20 ~ 0.50kg
Refrigerator

Cook as above.
Steam

 cover
Steam

 plate
Steam

 w
ater bow

l
M

etal tray

Steam
Cook

Function
Ingredient

Tem
p. prior

to cooking
Size of ingredient

Cooking device
W

eight

St 10
Cauliflow

er
0.20 ~ 0.80kg

Room
 tem

perature
Cook as above.

Steam
 cover

Steam
 plate

Steam
 w

ater bow
l

M
etal tray
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Cooking m
ethod

St 11

N
ote:The cooking tim

e m
ay be adjusted by using the dial w

hile the m
eal is cooking.

< Steam
er + M

etal Tray >

Potato
0.20 ~ 0.80kg

Room
 tem

perature
Pour 400m

l of w
ater in the steam

er. Put the
steam

 plate w
ith the vegetables on top of the

steam
er. Cover it w

ith the steam
 bell and put

it in the oven.

W
hole

Steam
 cover

Steam
 plate

Steam
 w

ater bow
l

M
etal tray

St 12
Chicken
Breasts

0.20 ~ 0.80kg
Refrigerator

Prepare chicken breasts. Pour 400m
l of

w
ater or w

hite w
ine in the steam

er. Put the
steam

 plate w
ith the chicken breasts on top

of the steam
er. Cover it w

ith the steam
 bell

and put it in the oven.

M
axim

um
 thickness

of 2.5 cm
Steam

 cover
Steam

 plate
Steam

 w
ater bow

l
M

etal tray

Steam
Cook

Function
Ingredient

Tem
p. prior

to cooking
Size of ingredient

Cooking device
W

eight
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A
uto Defrost

The tem
perature and density of food vary, I w

ould recom
m

end that the food be checked before cooking
com

m
ences. Pay particular attention to large joints of m

eat and chicken, som
e foods should not be com

pletely
thaw

ed before cooking. For exam
ple fish is cooked so quickly that it is som

etim
es better to begin cooking w

hile
still slightly frozen. The BREA

D
 program

m
e is suitable for defrosting sm

all item
s such as rolls or a sm

all loaf.
These w

ill require a standing tim
e to allow

 the centre to thaw
. In the follow

ing exam
ple I w

ill show
 you how

 to
defrost 1.4kg of frozen poultry.

Press
STO

P/CLEA
R.

W
eigh the food that you are about to defrost. Be certain to rem

ove any
m

etallic ties or w
raps; then place the food on m

icrow
ave safe dish on the

low
 rack on the m

etal tray and close the oven door.

Press Enter/Clock
for category confirm

ation.

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

Turn CO
N

TRO
L

dial knob until display show
s “1.4kg” for the w

eight of
frozen food.

Press
A

uto Defrost(      ).

Turn CO
N

TRO
L

dial knob until display show
s “dEF2”.

Press
STA

RT/Q
-STA

RT.

Your oven has four m
icrow

ave defrost
settings:- M

EA
T, PO

ULTRY, FISH
and

BREA
D; each defrost category has

different pow
er settings.

During defrosting your oven w
ill “BEEP”, at w

hich point open the oven door, turn food over and separate to ensure
even thaw

ing. Rem
ove any portions that have thaw

ed or shield them
 to help slow

 dow
n thaw

ing. A
fter checking, close

the oven door and press STA
RT/Q

-STA
RT

to resum
e defrosting.

Your oven w
ill not stop defrosting (even w

hen the beep sounded) unless the door is opened.
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M
eat

(dEF1)

Poultry
(dEF2)

Fish
(dEF3)

Bread
(dEF4)

Category
W

eight Lim
it

Utensil
Food

DEFRO
STIN

G
 G

UIDE

0.1 ~ 4.0 kg

0.1 ~ 0.5 kg

M
icrow

ave w
are

(Flat plate),
Low

 rack,
M

etal tray

Paper tow
el

or flat plate,
Low

 rack,
M

etal tray

M
eat

M
inced beef, Fillet steak, Cubes for stew

, Sirloin steak, Pot roast, Rum
p roast, Beef burger

Lam
b chops, Rolled roast, Sausage, Cutlets(2cm

)
W

hen beep, turn food over.
A

fter defrosting, let stand for 5-15 m
inutes.

Poultry
W

hole chicken, Legs, Breasts, Turkey breasts(under 2.0kg)
W

hen beep, turn food over.
A

fter defrosting, let stand for 20-30 m
inutes.

Fish
Fillets, Steaks, W

hole fish, Sea foods
W

hen beep, turn food over.
A

fter defrosting, let stand for 10-20 m
inutes.

Sliced bread, Buns, Baguette, etc

* Food to be defrosted should be in a suitable m
icrow

ave proof container and should be placed uncovered on the low
 rack on the m

etal tray.
* If necessary, shield sm

all areas of m
eat or poultry w

ith flat pieces of alum
inum

 foil. This w
ill prevent thin areas becom

ing w
arm

 during defrosting. 
Ensure the foil does not touch the oven w

alls.
* Separate item

s like m
inced m

eat, chops, sausages and bacon as soon as possible. W
hen BEEP, turn food over. Continue to defrost rem

aining pieces. 
A

llow
 to stand until com

pletely thaw
ed.

* For exam
ple, joints of m

eat and w
hole chickens should be standed for a m

inim
um

 1 hour before cooking.
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M
ore or Less 

Cooking
In the follow

ing exam
ple I w

ill show
 you how

 to change the preset Speed A
uto Cook program

m
es for a longer or

shorter cooking tim
e.

If you find that your food is over or
undercooked w

hen using the Speed
A

uto Cook program
m

e, you can
increase or decrease cooking tim

e by
turning the CO

N
TRO

L
dial knob.

You can lengthen or shorten the cooking
tim

e(except defrost m
ode) at any point

by turning the CO
N

TRO
L

dial knob.

Press STO
P/CLEA

R.

Set the required Speed A
uto Cook

program
m

e.
*See Speed A

uto Cook
guide.

Select w
eight of food.

Press STA
RT/Q

-STA
RT.

Turn CO
N

TRO
L

dial knob.

The cooking tim
e w

ill increase or decrease.

Cooking tim
e

0~3 m
in.

3~20 m
in.

20~30 m
in.

30~90 m
in.

10 Sec.

30 Sec.

1 M
in.

5 M
in.

Increas or Decrease tim
e
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Ez
Clean

In the follow
ing exam

ple I w
ill show

 you how
 to rem

ove sm
ell in the oven.

Press STO
P/CLEA

R.

Turn FUN
CTIO

N
dial to select ez clean (     ).

Press Enter/Clock
for ez clean confirm

ation.

The oven has a special function to
rem

ove the sm
ell in the oven.

You can use the EZ CLEA
N

 function
w

ithout food in the oven.

Press STA
RT/Q

-STA
RT.

(Tim
e counts dow

n autom
atically)
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M
icrow

ave-safe
U

tensils
N

ever use m
etal or m

etal trim
m

ed utensils in using m
icrow

ave function
M

icrow
aves cannot penetrate m

etal. They w
ill bounce off any m

etal object in
the oven and cause arcing, an alarm

ing phenom
enon that resem

bles
lightning. M

ost heat resistant non m
etallic cooking utensils are safe for use in

your oven. How
ever, som

e m
ay contain m

aterials that render them
 unsuitable

as m
icrow

ave cookw
are. If you have any doubts about a particular utensil,

there’s a sim
ple w

ay to find out if it can be used in using m
icrow

ave function.
Place the utensil in question next to a glass bow

l filled w
ith w

ater in using
m

icrow
ave function. M

icrow
ave at pow

er HIG
H for 1 m

inute. If the w
ater

heats up but the utensil rem
ains cool to the touch, the utensil is

m
icrow

ave~safe. How
ever, if the w

ater does not change tem
perature but the

utensil becom
es w

arm
, m

icrow
aves are being absorbed by the utensil and it

is not safe for use in using m
icrow

ave function. You probably have m
any

item
s on hand in your kitchen right now

 that can be used as cooking
equipm

ent in using m
icrow

ave function. Just read through the follow
ing

checklist.
Dinner plates

M
any kinds of dinner-w

are are m
icrow

ave-safe. If in doubt consult the
m

anufacturer’s literature or perform
 the m

icrow
ave test.

G
lassw

are
G

lassw
are that is heat-resistant is m

icrow
ave-safe. This w

ould include all
brands of oven tem

pered glass cookw
are. How

ever, do not use delicate
glassw

are, such as tum
blers or w

ine glasses, as these m
ight shatter as the

food w
arm

s.
Plastic storage containers

These can be used to hold foods that are to be quickly reheated. How
ever,

they should not be used to hold foods that w
ill need considerable tim

e in the
oven as hot foods w

ill eventually w
arp or m

elt plastic containers.

Paper
Paper plates and containers are convenient and safe to use in using
m

icrow
ave function, provided that the cooking tim

e is short and foods to be
cooked are low

 in fat and m
oisture. Paper tow

els are also very useful for
w

rapping foods and for lining baking trays in w
hich greasy foods such as

bacon are cooked. In general, avoid coloured paper products as the
colour m

ay run. Som
e recycled paper products m

ay contain im
purities

w
hich could cause arcing or fires w

hen used in using m
icrow

ave function.
Plastic cooking bags

Provided they are m
ade specially for cooking, cooking bags are

m
icrow

ave safe. H
ow

ever, be sure to m
ake a slit in the bag so that steam

can escape. N
ever use ordinary plastic bags for cooking in using

m
icrow

ave function, as they w
ill m

elt and rupture.
Plastic m

icrow
ave cookw

are
A

 variety of shapes and sizes of m
icrow

ave cookw
are are available. For

the m
ost part, you can probably use item

s you already have on hand
rather than investing in new

 kitchen equipm
ent.

Pottery, stonew
are and ceram

ic
Containers m

ade of these m
aterials are usually fine for use in using

m
icrow

ave function, but they should be tested to be sure.

CA
UTIO

N
Som

e item
s w

ith high lead or iron content are not suitable for cooking
utensils.
Utensils should be checked to ensure that they are suitable for use in
using m

icrow
ave function.
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Food characteristics &
M

icrow
ave cooking 

Keeping an eye on things
The recipes in the book have been form

ulated w
ith great care, but your success in

preparing them
 depends on how

 m
uch attention you pay to the food as it cooks.

A
lw

ays w
atch your food w

hile it cooks. Your m
icrow

ave function is equipped w
ith a

light that turns on autom
atically w

hen the oven is in operation so that you can see
inside and check the progress of your food. Directions given in recipes to elevate,
stir, and the like should be thought of as the m

inim
um

 steps recom
m

ended. If the
food seem

s to be cooking unevenly, sim
ply m

ake the necessary adjustm
ents you

think appropriate to correct the problem
.

Factors affecting m
icrow

ave cooking tim
es

M
any factors affect cooking tim

es. The tem
perature of ingredients used in a recipe

m
akes a big difference in cooking tim

es. For exam
ple, a cake m

ade w
ith ice-cold

butter, m
ilk, and eggs w

ill take considerably longer to bake than one m
ade w

ith
ingredients that are at room

 tem
perature. A

ll of the recipes in this book give a
range of cooking tim

es. In general, you w
ill find that the food rem

ains under-
cooked at the low

er end of the tim
e range, and you m

ay som
etim

es w
ant to cook

your food beyond the m
axim

um
 tim

e given, according to personal preference. The
governing philosophy of this book is that it is best for a recipe to be conservative in
giving cooking tim

es. W
hile overcooked food is ruined for good. Som

e of the
recipes, particularly those for bread, cake, and custards, recom

m
end that food be

rem
oved from

 the oven w
hen they are slightly undercooked. This is not a m

istake.
W

hen allow
ed to stand, usually covered, these foods w

ill continue to cook outside
of the oven as the heat trapped w

ithin the outer portions of the food gradually
travels inw

ard. If the food is left in the oven until it is cooked all the w
ay through,

the outer portions w
ill becom

e overcooked or even burnt. You w
ill becom

e
increasingly skilful in estim

ating both cooking and standing tim
es for various foods.

Density of food
Light, porous food such as cakes and breads cook m

ore quickly than heavy, dense
foods such as roasts and casseroles. You m

ust take care w
hen m

icrow
aving porous

food that the outer edges do not becom
e dry and brittle.

Height of food
The upper portion of tall food, particularly roasts, w

ill cook m
ore quickly than the

low
er portion. Therefore, it is w

ise to turn tall food during cooking, som
etim

es
several tim

es.

M
oisture content of food
Since the heat generated from

 m
icrow

aves tends to evaporate m
oisture, relatively dry food

such as roasts and som
e vegetables should either be sprinkled w

ith w
ater prior to cooking

or covered to retain m
oisture.

Bone and fat content of food
Bones conduct heat and fat cooks m

ore quickly than m
eat. Care m

ust be taken w
hen

cooking bony or fatty cuts of m
eat that they do not cook unevenly and do not becom

e
overcooked.

Q
uantity of food
The num

ber of m
icrow

aves in your oven rem
ains constant regardless of how

 m
uch food is

being cooked. Therefore, the m
ore food you place in the oven, the longer the cooking tim

e.
Rem

em
ber to decrease cooking tim

es by at least one third w
hen halving a recipe.

Shape of food
M

icrow
aves penetrate only about 2.cm

 into food, the interior portion of thick foods are
cooked as the heat generated on the outside travels inw

ard. O
nly the outer edge of food in

cooked by m
icrow

ave energy; the rest is cooked by conduction. The w
orst possible shape

for a food that is to be m
icrow

aved is a thick square. The corners w
ill burn long before the

centre is even w
arm

 . Round thin foods and ring shaped foods cook successfully in the
m

icrow
ave.

Covering
A cover traps heat and steam

 w
hich causes food to cook m

ore quickly. Use a lid or
m

icrow
ave cling film

 w
ith a corner folded back to prevent splitting.

Brow
ning

M
eats and poultry that are cooked fifteen m

inutes or longer w
ill brow

n lightly in their ow
n

fat. Food that are cooked for a shorter period of tim
e m

ay be brushed w
ith a brow

ning
sauce such as w

orcestershire sauce, soy sauce or barbecue sauce to achieve an appetizing
colour. Since relatively sm

all am
ounts of brow

ning sauces are added to food the original
flavour of the recipe is not altered.

Covering w
ith greaseproof paper

G
reaseproofing effectively prevents spattering and helps food retain som

e heat. But because
it m

akes a looser cover than a lid or clingfilm
, it allow

s the food to dry out slightly.
Arranging and spacing

Individual foods such as baked potatoes, sm
all cakes and hors d’oeuvres w

ill heat m
ore

evenly if placed in the oven an equal distance apart, preferably in a circular pattern. N
ever

stack foods on top of one another.
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Food characteristics &
M

icrow
ave cooking

Stirring
Stirring is one of the m

ost im
portant of all m

icrowaving techniques. In conventional
cooking, food is stirred for the purpose of blending. M

icrowaved food, however, is stirred
in order to spread and redistribute heat. Always stir from

 the outside towards the centre
as the outside of the food heats first.

Turning over
Large, tall foods such as roasts and whole chickens should be turned so that the top and
bottom

 will cook evenly. It is also a good idea to turn cut up chicken and chops.
Placing thicker portions facing outw

ards
Since m

icrowaves are attracted to the outside portion of food, it m
akes sense to place

thicker portions of m
eat, poultry and fish to the outer edge of the baking dish. This way,

thicker portions will receive the m
ost m

icrowave energy and the food will cook evenly.
Shielding

Strips of alum
inium

 foil (which block m
icrowaves) can be placed over the corners or

edges of square and rectangular foods to prevent those portions from
 overcooking. N

ever
use too m

uch foil and m
ake sure the foil is secured to the dish or it m

ay cause ‘arcing’ in
the oven.

Elevating
Thick or dense foods can be elevated so that m

icrowaves can be absorbed by the
underside and centre of the foods.

Piercing
Foods enclosed in a shell, skin or m

em
brane are likely to burst in the oven unless they are

pierced prior to cooking. Such foods include yolks and whites of eggs, clam
s and oysters

and whole vegetables and fruits.
Testing if cooked

Food cooks so quickly in a oven, it is necessary to test it frequently. Som
e foods are left in

the m
icrowave until com

pletely cooked, but m
ost foods, including m

eats and poultry, are
rem

oved from
 the oven while still slightly undercooked and allowed to finish cooking

during standing tim
e. The internal tem

perature of foods will rise between 5˚F (3˚C) and
15˚F (8˚C) during standing tim

e.
Standing tim

e
Foods are often allowed to stand for 3 to 10 m

inutes after being rem
oved from

 the oven.
Usually the foods are covered during standing tim

e to retain heat unless they are
supposed to be dry in texture (som

e cakes and biscuits, for exam
ple). Standing allows

foods to finish cooking and also helps flavour blend and develop.

To Clean Your O
ven

1. Keep the inside of the oven clean
Food spatters or spilled liquids stick to oven w

alls and betw
een seal and door

surface. It is best to w
ipe up spillovers w

ith a dam
p cloth right aw

ay. Crum
bs

and spillovers w
ill absorb m

icrow
ave energy and lengthen cooking tim

es. Use
a dam

p cloth to w
ipe out crum

bs that fall betw
een the door and the fram

e. It
is im

portant to keep this area clean to assure a tight seal. Rem
ove greasy

spatters w
ith a soapy cloth then rinse and dry. Do not use harsh detergent or

abrasive cleaners. The drip dish can be w
ashed by hand or in the dishw

asher.

2. Keep the outside of the oven clean
Clean the outside of your oven w

ith soap and w
ater then w

ith clean w
ater and

dry w
ith a soft cloth or paper tow

el. To prevent dam
age to the operating parts

inside the oven, the w
ater should not be allow

ed to seep into the ventilation
openings. To clean control panel, open the door to prevent oven from
accidentally starting, and w

ipe a dam
p cloth follow

ed im
m

ediately by a dry
cloth. Press Stop/Clear after cleaning.

3. If steam
 accum

ulates inside or around the outside of the oven door, w
ipe the

panels w
ith a soft cloth. This m

ay occur w
hen the oven is operated under high

hum
idity conditions and in no w

ay indicates a m
alfunction of the unit.

4. The door and door seals should be kept clean. Use only w
arm

, soapy w
ater,

rinse then dry thoroughly.
DO

 N
O

T USE A
BRA

SIVE M
A

TERIA
LS, SUCH A

S CLEA
N

IN
G

 PO
W

DERS O
R

STEEL A
N

D PLA
STIC PA

DS.
M

etal parts w
ill be easier to m

aintain if w
iped frequently w

ith a dam
p cloth.

5. Do not use any steam
 cleaner. 
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Q
uestions &

A
nsw

ers
Q

  W
hat’s w

rong w
hen the oven light w

ill not glow
?

A
There m

ay be several reasons w
hy the oven light w

ill not glow
.

Light bulb has blow
n

Relay is failed

Q
Does m

icrow
ave energy pass through the view

ing screen in the door?
A

N
o. The holes, or ports, are m

ade to allow
 light to pass; they do not let

m
icrow

ave energy through.

Q
W

hy does the beep tone sound w
hen a button on the Control Panel is

touched?
A

The beep tone sounds to assure that the setting is being properly entered.

Q
W

ill the m
icrow

ave function be dam
aged if it operates em

pty?
A

Yes N
ever run it em

pty or w
ithout the m

etal tray.

Q
W

hy do eggs som
etim

es pop?
A

W
hen baking, frying, or poaching eggs, the yolk m

ay pop due to steam
build up inside the yolk m

em
brane. To prevent this, sim

ply pierce the yolk
before cooking. N

ever m
icrow

ave eggs in the shell.

Q
  W

hy is standing tim
e recom

m
ended after m

icrow
ave cooking is over?

A
A

fter m
icrow

ave cooking is finished, food keeps on cooking during
standing tim

e. This standing tim
e finishes cooking evenly throughout the

food. The am
ount of standing tim

e depends on the density of the food.

Q
  Is it possible to cook popcorn in this oven?

A
Yes, if using one of the tw

o m
ethods described below

1 Popcorn-popping utensils designed specifically for m
icrow

ave cooking.
2 Prepackaged com

m
ercial m

icrow
ave popcorn that contains specific

tim
es and pow

er outputs needed for an acceptable final product.

FO
LLO

W
 EXA

CT D
IRECTIO

N
S G

IVEN
 BY EA

CH
 M

A
N

U
FA

CTU
RER FO

R
TH

EIR PO
PCO

RN
 PRO

D
U

CT. D
O

 N
O

T LEA
VE TH

E O
VEN

 U
N

A
TTEN

D
ED

W
H

ILE TH
E CO

RN
 IS BEIN

G
 PO

PPED
. IF CO

RN
 FA

ILS TO
 PO

P A
FTER

TH
E SU

G
G

ESTED
 TIM

ES, D
ISCO

N
TIN

U
E CO

O
KIN

G
. O

VERCO
O

KIN
G

CO
U

LD
 RESU

LT IN
 TH

E CO
RN

 CA
TCH

IN
G

 FIRE.

CA
UTIO

N
N

EVER U
SE A

 BRO
W

N
 PA

PER BA
G

 FO
R PO

PPIN
G

 CO
RN

. N
EVER

A
TTEM

PT TO
 PO

P LEFTO
VER KERN

ELS.

Q
  W

hy doesn’t m
y oven alw

ays cook as fast as the cooking guide says?
A

Check your cooking guide again to m
ake sure you’ve follow

ed directions
correctly, and to see w

hat m
ight cause variations in cooking tim

e.
Cooking guide tim

es and heat settings are suggestions, chosen to help
prevent overcooking, the m

ost com
m

on problem
 in getting used to a this

oven. Variations in the size, shape, w
eight and dim

ensions of the food
require longer cooking tim

e. U
se your ow

n judgem
ent along w

ith the
cooking guide suggestions to test food condition, just as you w

ould do
w

ith a conventional cooker.
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Technical Specifications

Technical Specification

M
A

3884VC

Pow
er Input

O
utput

M
icrow

ave Frequency
O

utside D
im

ension
M

icrow
ave

G
rill

Com
bination

Convection

Pow
er

Consum
ption

230 V~ 50 H
z

900 W
 (IEC60705 rating standard)

2450 M
H

z
527 m

m
(W

) X 395 m
m

(H
) X 469 m

m
(D

)
1650 w

att
m

ax. 1600 w
att

m
ax. 2

 w
att

2300 w
att

• M
icrow

ave Frequency : 2450 M
H

z +/- 50 M
H

z (G
roup 2 / Class B)

** G
roup 2 equipm

ent: group 2 contains all ISM
 RF equipm

ent in
w

hich radio-frequency energy in the frequency range 9 kH
z to

400G
H

z is intentionally generated and used or only used, in the
form

 of electrom
agnetic radiation, inductive and /or capacitive

coupling, for the treatm
ent of m

aterial or inspection/analysis
purposes. Class B equipm

ent is equipm
ent suitable for use in

dom
estic establishm

ents and in establishm
ents directly connected to

a low
 voltage pow

er supply netw
ork w

hich supplies buildings used
for dom

estic purposes.

• You can dow
nload a ow

ner's m
anual at http://w

w
w

.lg.com
.
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