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Finding Information

MAKE A RECORD FOR FUTURE USE

Brand

Purchase Date

Model Number

Serial Number

NOTE

See the Features page later in this manual for the location of your product’s serial number.

QUESTIONS?

For toll-free telephone support in the U.S. and Canada.
1-877-4ELECTROLUX (1-877-435-3287)

For online support and internet product information:
www.electrolux.com

PRECAUTIONS TO AVOID POSSIBLE
EXPOSURE TO EXCESSIVE
MICROWAVE ENERGY

(a) Do not attempt to operate this oven with the door open since open-door operation can result
in harmful exposure to microwave energy. It is important not to defeat or tamper with the

safety interlocks.

Do not place any object between the oven front face and the door or allow soil or cleaner
residue to accumulate on sealing surfaces.

Do not operate the oven if it is damaged. It is particularly important that the oven door close
properly and that there is no damage to the: (1) door (bent), (2) hinges and latches (broken
or loosened), (3) door seals and sealing surfaces.

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

©2003 Electrolux Home Products, Inc.
Post Office Box 212378, Augusta, Georgia 30917, USA
All right reserved. Printed in the USA
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Important Safety Instructions

When using electrical appliances basic safety precautions should be followed, including the following:

WARNING - To reduce the risk of burns, electric shock, fire, injury to persons or exposure to excessive
microwave energy:

1.

10.

11.

12.
13.
14.

READ ALL INSTRUCTIONS BEFORE USING
THE APPLIANCE.

Read and follow the specific “PRECAUTIONS
TO AVOID POSSIBLE EXPOSURE TO
EXCESSIVE MICROWAVE ENERGY” on
page 2.

This appliance must be grounded. Connect
only to properly grounded outlet. See
“GROUNDING INSTRUCTIONS” on page 7.

Install or locate this appliance only in accordance
with the provided installation instructions.

Some products such as whole eggs and
sealed containers—for example, closed glass
jars—are able to explode and should not be
heated in this oven.

Use this appliance only for its intended use
as described in this manual. Do not use cor-
rosive chemicals or vapors in this appliance.
This type of oven is specifically designed to
heat, cook or dry food. It is not designed for
industrial or laboratory use.

As with any appliance, close supervision is
necessary when used by children.

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

This appliance should be serviced only by
qualified service personnel. Contact nearest
Electrolux Authorized Servicer for examination,
repair or adjustment.

Do not cover or block any openings on the
appliance.

Do not store or use this appliance outdoors. Do
not use this product near water—for example,
near a kitchen sink, in a wet basement, near
a swimming pool, or similar locations.

Do not immerse cord or plug in water.
Keep cord away from heated surfaces.

Do not let cord hang over edge of table or
counter.

15.

16.

a.

17.

18.

See door surface cleaning instructions on
page 36.

To reduce the risk of fire in the oven cavity:

Do not overcook food. Carefully attend to
appliance when paper, plastic or other com-
bustible materials are placed inside the oven
to facilitate cooking.

Remove wire twist-ties from paper or plastic
bags before placing bag in oven.

If materials inside the oven ignite, keep
oven door closed, turn oven off and discon-
nect the power cord or shut off power at the
fuse or circuit breaker panel.

Do not use the cavity for storage purposes.
Do not leave paper products, cooking utensils
or food in the cavity when not in use.

Liquids, such as water, coffee or tea are able to
be overheated beyond the boiling point without
appearing to be boiling. Visible bubbling or
boiling when the container is removed from
the microwave oven is not always present.
THIS COULD RESULT IN VERY HOT
LIQUIDS SUDDENLY BOILING OVER
WHEN A SPOON OR OTHER UTENSIL
IS INSERTED INTO THE LIQUID.

To reduce the risk of injury to persons:

Do not overheat the liquid.

Stir the liquid both before and halfway through
heating it.

Do not use straight-sided containers with narrow
necks. Use a wide-mouthed container.

After heating, allow the container to stand in the
microwave oven at least for 20 seconds before
removing the container.

Use extreme care when inserting a spoon or other
utensil into the container.

If the oven light fails, consult an ELECTROLUX
AUTHORIZED SERVICER.
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19. Do not operate any heating or cooking 21. Do not mount over a sink.
appliance beneath this appliance, except a

- ) 4 22. Do not store anything directly on top of the
properly installed electric wall oven listed on

appliance surface when the appliance is in
page 6. operation.
20. Do not mount unit over or near any portion
of a heating or cooking appliance, except a
properly installed electric wall oven listed on
page 6.

SAVE THESE INSTRUCTIONS




Unpacking & Installation Instruction

UNPACKING AND EXAMING YOUR
OVEN

1. Remove all packing materials from inside the
oven cavity. Do not remove the Waveguide
Cover, which is located on the right cavity wall.
Read and SAVE this Use and Care Guide and
the High Speed Convection Microwave Oven
Cookbook.

2. Remove the feature sticker, if there is one, from
the outside of the door.

Check the oven for any damage, such as
misaligned or bent door, damaged door seals
and sealing surfaces, broken or loose door
hinges and latches and dents inside the cavity
or on the door. If there is any damage, do not
operate the oven and contact your dealer or
ELECTROLUX AUTHORIZED SERVICER.

CHOOSING A LOCATION FOR YOUR
OVEN

You will use your oven frequently, so plan its
location for ease of use. The oven must be
placed on a countertop which is a minimum of
36 inches from the floor. Allow at least 2 inches
on the sides, top and at the rear of the oven for
air circulation. Be sure to position oven so that
the rear cannot be touched inadvertently.

Your oven can be built into a cabinet or
wall by itself or above the electric wall oven
E30EW75DSSH1.

Note for built-in kits:

See sketch 1 for proper location when building
in above the specified wall oven. Carefully
follow the wall oven installation instructions. Be
sure that the clearance of the floor between the
wall oven and the high speed oven is minimum
of 3 inches.

Safety door latches Waveguide cover
AN /

/é/ﬂ”?\ NN
Door seals and :

sealing surfaces Door hinges

 S—

—
T

J%tric Wall Oven

SKETCH 1




Grounding Instructions

This appliance must be grounded. This oven is equipped with a cord having a grounding wire with a ground-
ing plug. It must be plugged into a wall receptacle that is properly installed and grounded in accordance
with the National Electrical Code and local codes and ordinances. In the event of an electrical short circuit,
grounding reduces risk of electric shock by providing an escape wire for the electric current.

WARNING - Improper use of the grounding plug can result in a risk of electric shock.

ELECTRICAL REQUIREMENTS

The electrical requirements are a 240 volt 60 Hz, AC only, 15
amp. protected electrical supply. It is recommended that a Receptacle Box Cover
separate circuit serving only this appliance be provided. The 3 Pronged Plug

Permanent and Correct Installation

240 volt circuit is absolutely necessary for optimum cooking (6-15P)
performance. 3 Pronged Receptacle
(6-15R)

The oven is equipped with a 3-prong grounding plug. It must
be plugged into a wall receptacle that is properly installed
and grounded.

EXTENSION CORD

If it is necessary to use an extension cord, use only a 3-wire extension cord that has a 3-blade grounding
plug and a 3-slot receptacle that will accept the plug on the high speed oven. The marked rating of the
extension cord should be AC 240 volt, 15 amp. or more.

Be careful not to drape the cord over the countertop or table where it can be pulled on by children or
tripped over accidentally.

NOTES:

1. If you have any questions about the grounding or electrical instructions, consult a qualified electrician
or service person.

2. Neither Electrolux nor the dealer can accept any liability for damage to the oven or personal injury
resulting from failure to observe the correct electrical connection procedures.

RADIO OR TV INTERFERENCE

Should there be any interference caused by the high speed oven to your radio or TV, check that the high
speed oven is on a different electrical circuit, relocate the radio or TV as far away from the oven as feasible
or check position and signal of receiving antenna.
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ABOUT YOUR OVEN

This Use and Care Guide is valuable: read it care-
fully and always save it for reference.

The Electrolux High Speed Convection Microwave
Cookbook is a valuable asset. Check it frequently
for cooking principles, techniques, hints and
recipes.

NEVER use the oven without the turntable and support
nor turn the turntable over so that a large dish could
be placed in the oven. The turntable will turn both
clockwise and counterclockwise.

ALWAYS have food in the oven when it is on to absorb
the microwave energy.

When using the oven at power levels below 100%,
you may hear the magnetron cycling on and off. It
is normal for the exterior of the oven to be warm
to the touch when cooking or reheating.

Condensation is a normal part of microwave
cooking. Room humidity and the moisture in

ABOUT MICROWAVE COOKING

e Arrange food carefully. Place thickest areas
towards outside of dish.

e Watch cooking time. Cook for the shortest
amount of time indicated and add more as
needed. Food severely overcooked can smoke
or ignite.

e Cover foods while cooking. Check recipe or
cookbook for suggestions: paper towels, wax
paper, microwave plastic wrap or a lid. Covers
prevent spattering and help foods to cook
evenly.

e Shield with small flat pieces of aluminum foil
any thin areas of meat or poultry to prevent
overcooking before dense, thick areas are
cooked thoroughly.

e Stir foods from outside to center of dish once
or twice during cooking, if possible.

e Turn foods over once during microwaving to
speed cooking of such foods as chicken and
hamburgers. Large items like roasts must be
turned over at least once.

food will influence the amount of moisture that
condenses in the oven. Generally, covered
foods will not cause as much condensation as
uncovered ones. Vents on the oven back must
not be blocked.

After using, the cooling fan may come on to cool
the oven cavity. The display will show NOW COOL-
ING, and you will hear the sound of the fan.

Unlike microwave-only ovens, your oven may
become hot during cooking. Be cautious.

The oven is for food preparation only. It should not
be used to dry clothes or newspapers.

The microwave capability of your oven is rated
1000 watts by using the IEC Test Procedure.
In using microwave-only recipes or package
directions, check food a minute or two before the
minimum time and add time accordingly.

e Rearrange foods such as meatballs halfway
through cooking both from top to bottom and
from the center of the dish to the outside.

e Add standing time. Remove food from oven
and stir, if possible. Cover for standing time
which allows the food to finish cooking without
overcooking.

e Check for doneness. Look for signs indicat-
ing that cooking temperatures have been
reached.

Doneness signs include:
- Food steams throughout, not just at edge.

- Center bottom of dish is very hot to the
touch.

- Poultry thigh joints move easily.
- Meat and poultry show no pinkness.

- Fish is opaque and flakes easily with a
fork.
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ABOUT CHILDREN

Children below the age of 7 should use the high
speed oven with a supervising person very near to
them. Between the ages of 7 and 12, the supervis-
ing person should be in the same room.

The child must be able to reach the oven com-
fortably; if not, he/she should stand on a sturdy
stool.

At no time should anyone be allowed to lean or

Children should be taught all safety precautions:
use potholders, remove coverings carefully, pay
special attention to packages that crisp food
because they may be extra hot.

Don’'t assume that because a child has mastered
one cooking skill he/she can cook everything.

Children need to learn that the microwave oven is
not a toy. See page 34 for Child Lock feature.

swing on the oven door.

ABOUT FOOD
FOOD DO DON'T

Eggs, Puncture egg yolks before cooking to Cook eggs in shells.

sausages, prevent “explosion”. Reheat whole eggs.

nuts, seeds, Pierce skins of potatoes, apples, Dry nuts or seeds in shells.

fruits & squash, hot dogs and sausages so

vegetables that steam escapes.

Popcorn Use specially bagged popcorn for the Pop popcorn in regular brown bags or
microwave oven. glass bowls.
Listen while popping corn for the pop- Exceed maximum time on popcorn
ping to slow to 1 or 2 seconds or use package.
special POPCORN pad.
Use a NordicWare® two-sided bacon/
meat grill (grill side) made from heavy
weight thermoset polyester when
popping bagged microwave popcorn.

Baby food Transfer baby food to small dish and Heat disposable bottles.
heat carefully, stirring often. Check Heat bottles with nipples on.
temperature before serving. Heat baby food in original jars.
Put nipples on bottles after heating and
shake thoroughly. “Wrist” test before
feeding.

General Cut baked goods with filling after Heat or cook in closed glass jars or
heating to release steam and avoid air tight containers.
burns. Can in the microwave as harmful
Stir liquids briskly before and after bacteria may not be destroyed.
heating to avoid “eruption”. Deep fat fry.
Use deep bowl, when co_oking liquids Dry wood, gourds, herbs or wet
or cereals, to prevent boilovers. papers.
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ABOUT UTENSILS AND COVERINGS

Itis not necessary to buy all new cookware. Many pieces already in your kitchen can be used successfully
in your new High Speed Convection Microwave Oven. The chart below will help you decide what utensils
and coverings should be used in each mode.

UTENSILS AND

MICROWAVE ONLY

CONVECTION,

ROAST

preheating time. Follow manufactur-
er’s directions.

COVERINGS GRILL AND BAKE
Aluminum foil YES - Small flat pieces of aluminum | YES - For shielding | YES - For shielding
foil placed smoothly on food can be
used to shield areas from cooking
or defrosting too quickly. Keep foil at
least 1 inch from walls of oven.
Aluminum NO YES - Grill/Bake. NO
containers No cover.
Browning dish YES - Do not exceed recommended NO NO

Glass ceramic

YES - Excellent

YES - Excellent

YES - Excellent

dishes with metal-
lic trim, screws,
bands, handles.
Metal twist ties

(Pyroceram®)
Glass, NO NO NO
non-heat-resistant
Lids, glass YES YES - Grill/Bake. NO
No cover.
Lids, metal NO YES - Grill/Bake. NO
No cover.
Metal cookware NO YES YES - Do not use
metal covering.
Metal, misc.: NO NO NO

Oven cooking bags

YES - Good for large meats or foods

YES - Grill/Bake.

YES - Do not use

that need tenderizing. DO NOT use | No cover. metal twist ties.
metal twist ties.
Paper plates YES - For reheating NO NO

Paper, ovenable

YES

YES - For tempera-
tures up to 400°F. Do
not use for Grill.

YES - For tempera-
tures up to 400°F.

Microwave-safe
plastic containers

YES - Use for reheating and defrost-
ing. Some microwave-safe plastics
are not suitable for cooking foods
with high fat and sugar content.

Follow manufacturer’s directions.

NO

NO

Plastic, Thermoset®

YES

YES - Are heat resis-
tant up to 425°F. Do
not use for Grill.
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UTENSILS AND MICROWAVE ONLY CONVECTION, ROAST
COVERINGS GRILL AND BAKE
Plastic wrap YES - Use brands specially marked for NO NO
microwave use. DO NOT allow plastic
wrap to touch food. Vent so steam can
escape.
Pottery, porcelain | YES - Check manufacturer’s recommen- YES YES - Must be
stoneware dation for being microwave safe. microwave safe
AND ovenable.
Styrofoam YES - For reheating NO NO
Wax paper YES - Good covering for cooking and NO NO
reheating.
Wicker, wood, YES - May be used for short periods of NO NO
straw time. Do not use with high fat or high
sugar content foods. Could char.

DISH CHECK If you wish to check if a dish is safe for microwaving, place the empty dish in the oven and
microwave on HIGH for 30 seconds. If the dish becomes very hot, do NOT use it for microwaving.

AUTOMATIC COOKING Use the recommended container in the cooking chart in this operation manual,
cookbook and display.

ACCESSORIES There are many microwave accessories available for purchase. Evaluate carefully
before you purchase so that they meet your needs. A microwave-safe thermometer will assist you in
determining correct doneness and assure you that foods have been cooked to safe temperatures when
using microwave-only cooking.

Electrolux is not responsible for any damage to the oven when accessories are used.

CAUTION When using ROAST or during automatic cooking, some metal baking utensils may cause
arcing when they come in contact with the turntable, oven walls or accessory racks. Arcing is a discharge
of electricity that occurs when microwaves come in contact with metal.

If arcing occurs, place a heat resistant dish, such as a Pyrex pie plate or oven-glass plate, between the
pan and the turntable or rack. If arcing continues to occur, discontinue using that pan.
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Information You Need To Know

ABOUT SPEED COOKING AND CONVECTION COOKING

The oven cabinet, cavity, door, accessories and
dishes will become hot. To PREVENT BURNS,
use thick oven gloves when removing the food
or turntable from the oven.

When preheating, the turntable can be left in
or removed. When using the high rack for 2
shelf baking in a preheated oven, it is easier
to remove the turntable for preheat. Place high
rack on turntable along with foods. When
preheat is over, open oven door and quickly
place turntable, high rack and foods to be baked
inside.

ABOUT SAFETY

Check foods to see that they are cooked to
the United States Department of Agriculture’s
recommended temperatures.

TEMP FOOD

160°F | For fresh pork, ground meat, boneless
white poultry, fish, seafood, egg dishes

and frozen prepared food.

165°F | For leftover, ready-to-reheat refriger-
ated, and deli and carry-out “fresh”
food.

170°F | White meat of poultry.

180°F | Dark meat of poultry.

To test for doneness, insert a meat thermometer in
athick or dense area away from fat or bone. NEVER
leave the thermometer in the food during cooking,
unless it is approved for microwave use.

ALWAYS use potholders to prevent burns when
handling utensils that are in contact with hot
food. Enough heat from the food can transfer
through utensils to cause skin burns.

Do not cover turntable, low rack or high rack
with aluminum foil. It interferes with air flow that
cooks food.

Round pizza pans are excellent cooking utensils
for many items. Choose pans that do not have
extended handles.

Using a preheated low rack can give a grilled
appearance to steaks and hot dogs.

Avoid steam burns by directing steam away
from the face and hands. Slowly lift the farthest
edge of a dish’s covering and carefully open
popcorn and oven cooking bags away from
the face.

Stay near the oven while it’s in use and check
cooking progress frequently so that there is no
chance of overcooking food.

NEVER use the cavity for storing cookbooks or
other items.

Select, store and handle food carefully to pre-
serve its high quality and minimize the spread
of foodborne bacteria.

Keep waveguide cover clean. Food residue can
cause arcing and/or fires.

Use care when removing items from the oven
so that the utensil, your clothes or accessories
do not touch the safety door latches.

Keep aluminum foil used for shielding at least
1 inch away from walls, ceiling and door.




Part Names 13

OVEN PARTS
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Door handle

To open the door, pull the handle down and
forward. Never hold the door handle when
moving the oven.

Oven door with see-through window
Safety door latches

The oven will not operate unless the door is
securely closed.

Door hinges

Door seals and sealing surfaces
Turntable motor shaft
Removable turntable support

Carefully place the turntable support in the
center of the oven floor.

After cooking, always clean the turntable
support, especially around the rollers. These
must be free from food splashes and grease.
Built-up splashes or grease may overheat and
cause arcing, begin to smoke or catch fire.

8 Removable turntable

Place the turntable on the turntable support
securely. The turntable will rotate clockwise
or counterclockwise.

Only remove for cleaning.
9 Ventilation openings
10 Oven light

It will light when oven is operating or door is
open.

11 Waveguide cover: DO NOT REMOVE.
12 Glass Touch panel

13 Time display: 99 minutes, 99 seconds
14 Convection air openings

15 Removable low rack

16 Removable high rack

17 Splash guard

18 Bacon rack

19 Pizza pan

20 Ventilation cover: DO NOT REMOVE.
21 Serial plate
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» Before operating your new oven make sure you
read and understand this operation manual
completely.

e Before the oven can be used, follow these
procedures:

1. Plug in the oven. Close the door. The oven
display will show WELCOME.

2. Touch the STOP/CLEAR pad. [ _: ] will
appear.

3. Set clock. See below.

4. Follow directions on page 34 for using the
Refresh Cycle.

TO SET THE CLOCK

e Suppose you want to enter the correct time of
day 12:30.

PROCEDURE
1. Touch Clock and
number pad 2.
2. Enter the correct time
of day by touching
0000
sequence.

3. Touch Clock again.

This is a 12 hour clock. If you attempt to enter an
incorrect clock time, ERROR will appear in the
display. Touch the STOP/CLEAR pad and re-set
the clock.

e |f the electrical power supply to your oven
should be interrupted, the display will intermit-
tently show WELCOME after the power is
reinstated. If this occurs during cooking, the
program will be erased. The time of day will
also be erased. Simply touch STOP/CLEAR
and reset the clock for the correct time of day.

STOP/CLEAR

Touch the STOP/CLEAR to:

1. Erase if you make a mistake during
programming.

Cancel timer.
Stop the oven temporarily during cooking.
Return the time of day to the display.

A A

Cancel a program during cooking, touch
twice.
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Manual Cooking

SPEED COOKING

Your oven has 3 special speed cooking modes.

Caution: The oven cabinet, cavity, door, turntable,
turntable support, rack and dishes will become hot.
To PREVENT BURNS, use thick oven gloves when
removing the food or turntable.

1. GRILL

Use the Grill setting for steaks, chops, chicken
pieces and many other foods you would nor-
mally grill that are not included in Basic Cook on
pages 20-23. Grill is a preprogrammed setting
that cooks fast with a high temperature and
maximum speed hot air circulation. Only actual
cooking time is entered; the oven signals when
it is preheated to 450°F. The oven temperature
cannot be changed.

e Suppose you want to grill a steak for 15
minutes.

PROCEDURE

2. ROAST

Use the Roast setting for poultry, meat, fish or
other foods you would normally roast that are not
included in Basic Cook on pages 20-23. Roast
is a preprogrammed setting that roasts with high
speed air circulation, 300°F. and a boost of micro-
wave power. The cooking time is reduced 33% to
50% compared with typical ovens. No preheat is
necessary. Use the low rack over the splash guard
so all sides are cooked with a minimum of moisture
loss. No pan put on low rack.

e Suppose you want to roast a 3 pound beef rib
roast for 20 minutes.

PROCEDURE

1. Touch Roast.

2. Enter cooking
time.

1. Touch Grill.

2. Enter cooking
time.

3. Touch START. Preheat

starts. No food in oven.
When the oven reaches the programmed
temperature, a signal will sound once*.

4. Open the door. Place food

in the oven. Close the door.
Touch START.

* If the oven door is not opened, the oven will
automatically hold at the preheat temperature for
30 minutes. After this time has elapsed, an audible
signal will sound and the oven will turn off.

NOTE:

1. You can grill foods without preheat.To
program grill without preheat, touch Grill twice
at step 1.

2. Foods cook quickly using Grill. Check often to
ensure desired results.

3. Either the high or low rack may be used. The
high rack grills food the fastest. Place the splash
guard on the turntable with either of the racks
over it.

3. Touch START.
NOTE:

1. The temperature can be changed, however the
microwave power cannot.

To change the temperature, touch Roast
twice at step 1. When the display shows
SELECT COOKING TEMP, touch desired
temperature pad.

2. When you roast a food for the first time, enter
1/2 the usual roasting time and check done-
ness carefully during the cooking. If extra time
is needed, add and continue to check often until
the desired doneness has been achieved.

3. When using Roast, some metal baking utensils
may cause arcing when they come in contact
with the turntable, oven walls or accessory
racks. Arcing is a discharge of electricity that
occurs when microwaves come in contact with
metal.

If arcing occurs, place a heat resistant dish,
such as a Pyrex pie plate or oven-glass plate,
between the pan and the turntable or rack. If
arcing continues to occur, discontinue use for
roast cooking.




Manual Cooking

17

3. BAKE

Use the Bake setting for cakes, breads and many
other foods you would normally bake that take
longer than 20 minutes in a conventional oven and
are not included in Basic Cook on pages 20-23.
Bake is a preprogrammed setting that makes it
easy to bake with high speed air circulation at
325°F.

The baking time is 25% to 33% less than in a
conventional oven. No preheat is necessary. Use
the low rack.

e Suppose you want to bake a cake for 25
minutes.

PROCEDURE

CONVECTION COOKING

The Convection setting is used when conventional
time and temperature are desired.

During convection cooking, hot air is circulated
throughout the oven cavity to brown and crisp
foods evenly. This oven can be programmed for
ten different temperatures for up to 99 minutes,
99 seconds.

TO COOK WITH CONVECTION

e Suppose you want to cook at 350°F for 20
minutes.

Touch Bake.

PROCEDURE

)

1. Touch Convection. Convection

2. Touch temperature pad.

(=X

350°F

3. Enter cooking
time.
4. Touch START. ‘

2. Enter cooking
time.

3. Touch START.

NOTE:

1. The temperature can be changed. To change
the temperature, touch Bake twice at step 1.
When the display shows SELECT COOKING
TEMP, touch desired temperature pad. When
adapting recipes or package directions, reduce
the suggested baking temperature by 25°F.

2. When you bake for the first time, enter 2/3s
of the usual baking time and check carefully
throughout the baking. If extra time is needed,
add and continue to check often until the
desired doneness has been achieved.

TO PREHEAT AND COOK WITH
CONVECTION

Your oven can be programmed to combine preheat-
ing and convection cooking. You can preheat to the
same temperature as the convection temperature
or change to a higher or lower temperature.

e Suppose you want to preheat and then cook 25
minutes at 350°F.

PROCEDURE

Pre
1. Touch Preheat. heat

2. Select preheat

&)@

temperature.
350°F
3. Touch START for
Preheat or enter @ @ @ @
cooking time for
Convection.

4. Touch START. Preheat
starts. No food in oven.

When the oven reaches the programmed
temperature, a signal will sound once™.

5. Open the door. Place food
in the oven. Close the door.
Touch START.
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* If the oven door is not opened, the oven will
automatically hold at the preheat temperature for
30 minutes. After this time has elapsed, an audible
signal will sound, and the oven will turn off.

NOTE:
1. To program only preheat, touch the START pad

MICROWAVE TIME COOKING

Your oven can be programmed for 99 minutes 99
seconds (99.99). Always enter the seconds after
the minutes, even if they are both zeros.

e Suppose you want to cook for 5 minutes at
100%.

PROCEDURE

1. Enter cooking
time.
TO SET POWER LEVEL

There are eleven preset power levels.

2. Touch START.

Using lower power levels increases the cooking
time which is recommended for foods such as
cheese, milk and long slow cooking of meats.
Consult cookbook or recipes for specific recom-
mendations.

TOUCH | APPROXIMATE COMMON
POWER | PERCENTAGE | WORDS FOR
LEVEL OF POWER |POWER LEVELS
PAD
Once 100% High
Twice 90%
3 times 80%
4 times 70% Medium High
5 times 60%
6 times 50% Medium
7 times 40%
8 times 30% Med Low/Defrost
9 times 20%
10 times 10% Low
11 times 0%

after step 2. Preheating will start. When the
oven reaches the programmed temperature,
follow the indicated message.

2. To preheat and cook with the different tem-
peratures, touch Convection and enter the
temperature after Step 2.

e Suppose you want to defrost for 5 minutes at
30%.

PROCEDURE
1. Enter cooking

000

2. Touch Power Level
Power
X 8

3. Touch START.

8 times or hold down

until the desired power

level appears.
If you wish to know the power level, simply touch
Power Level. As long as your finger is touching
Power Level, the power level will be displayed.
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SPEED COOKING

The 84 basic foods and 100 recipes are cooked
with Electrolux’s new high speed hot air system.
Follow the directions below and those in the Inter-
active Display to ensure perfectly cooked foods.

CAUTION:

The oven cabinet, cavity, door, turntable, turntable
support, rack and dishes will become hot. To
PREVENT BURNS, use thick oven gloves when
removing the food or turntable.

BASIC COOK

The 84 preprogrammed basic foods are grilled,
roasted or baked to perfection. Note they are in
nine categories. See the chart on pages 20-23
for the specific foods. There are 2 ways to select
your favorite food. One is selecting from the food
category and other is entering the specific food
number.

OPERATION 1: Select food from the food cat-

egory.

e Suppose you want to roast a 5 pound
chicken.

PROCEDURE

1. To select food category,
touch Basic Cook repeat-
edly. See chart below.
Touch Basic Cook 2
times to select the Poultry
category. Note that the
Poultry is lighted.

2. Touch the UP or DOWN
arrows to select desired
food. (Ex: Touch the UP
arrow 3 times for CHICK-
EN WHOLE.)

Basic
x2

OB
0.0,

4. Put chicken on low rack over splash guard

in the oven.

3. Touch desired numbers to
enter quantity.
(Ex: touch numbers 5 and
0 for 5.0 Ib.

5. Touch START.

TOUCH FOOD CATEGORY

BASIC COOK

Once Meats

Twice Poultry

3 times Fish/Seafood

4 times Casseroles

5 times Pizzas

6 times Appetizers/Snacks

7 times Pies

8 times Desserts

9 times Cakes/Breads

OPERATION 2: Select food by entering the
specific food number.

e Suppose you want to roast a 5 pound chicken
(food number 17 - CHICKEN WHOLE).

PROCEDURE

1. Touch Basic Cook.

Basic
Cook

2. Enter desired food num-
ber from the chart on
page 20-23. (Ex: Touch
number 1 and 7 to select
CHICKEN WHOLE.)

OO

3. Touch ENTER.

4. Touch desired numbers to
enter quantity. (Ex: touch
number 5 and 0 for 5.0 Ib.

0.0,

5. Put chicken on low rack over splash guard

6. Touch START.

in the oven.
NOTE:

1. It may not be necessary to enter weight or
quantity for some foods. It may be necessary to
select 1 level or 2 levels. Follow the Interactive
Display directions to ensure perfect cooking
results.

2. The Interactive Display also advises if a high
rack or low rack is needed.
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3. When HELP is flashing, press HELP for addi-
tional information to assist you.

4. You can adjust cooking time as you like. See
AUTOMATIC COOKING TIME ADJUSTMENT
on page 33.

5. The Basic Cook numbers are from 1 to 84.
See pages 20-23 for the desired basic cook
and enter that number. Should you enter a
number greater than 84, the display will show
ERROR.

BASIC COOK CHART

6. If you attempt to enter more or less than the
allowed amount as indicated in chart, an error
message will appear in the display.

7. Be sure to use the recommended container
in the chart and Interactive Display.

If arcing occurs, place a heat resistant dish (Pyrex
pie plate, glass pizza dish or dinner plate) between
the pan and the turntable or rack. If arcing occurs
with other metal baking utensils, discontinue their
use for cooking.

MEAT

NO. AMOUNT |RACK| CONTAINER | SPLASH
GUARD

BEEF

1 Frankfurters* 1-6pcs Pizza pan

2 Hamburgers 1/4 Ib each* medium, well | 2-6pcs | Low Yes

3 Meat loaf 1-21Ib Glass loaf

dish

4 Roast tender cut, boneless rare, medium | 2.5-41b |Low Yes

5 Steaks, bone-in 1-inch thick* rare, medium | 1-31lb Low Yes

6 | Steaks, boneless 1-inch thick® rare, medium | .5-21b Low Yes
LAMB

7 | Chops, bone-in 3/4-1-inch thick medium 5-151b |Low Yes

8 Roast, boneless medium 25-41b |Low Yes
PORK

9 | Chops, bone-in 1/2-3/4-inch thick* 5-21b Low Yes

10 | Chops, boneless 1-inch thick* 3-21b Low Yes

11 | Roast, loin boneless* 2-35Ib |Low Yes

12 | Roast, tenderloin® 1.2-21b Pizza pan

13 | Sausage” 3-11b Pizza pan

14 | Smoked ham slice 1 slice Low Yes

* This food choice requires a preheated oven. Be sure to wait until the preheat is over before putting the

food in the oven.
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POULTRY

NO. AMOUNT | RACK | CONTAINER | SPLASH
GUARD
CHICKEN
15 | Breasts, boneless* 5-21b Pizza pan
16 | Pieces, bone-in 5-31Ib Low
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BASIC COOK CHART (Cont.)

NO. AMOUNT RACK CONTAINER
34 | Baked 1 level 1 8-inch square dish
35 | Lasagna 2 levels 2 High |2 (8-inch) square dishes
36 | Macaroni and Cheese 1 level 1 8-inch square dish

2 levels 2 High |2 (8-inch) square dishes
37 | Real baked potatoes* 1-4 Pizza pan

APPETIZER SNACKS FROZEN

38 | Boboli 1 pizza Low
39 | Deli fresh* 1 pizza Low
40 | Pizza crust, from a mix* 1 pizza Low | Pizza pan
41 | Pizza crust, refrigerated” 1 pizza Low | Pizza pan
42 | Regular crust, frozen* 1 pizza Low
43 | Reheat, refrigerated leftover 1 - 4 slices Low
44 | Rising crust, frozen* 1 pizza High

45 | Bagel bites” 7-14 0z Low | Pizza pan
46 | Burritos or Chimichangas* 1-4pcs Pizza pan
47 | Cheese sticks* 8-100z Low | Pizza pan
48 | Corn dogs* 1-6pcs Pizza pan
49 | Eggplant sticks* 6-10 0z Low | Pizza pan
50 | Egg rolls* 1-4pcs Pizza pan
51 | French fries 1 level” 3-11b Pizza pan

2 levels*® 21b High |2 pizza pans
52 | Hash brown potato patties 1 level* 1 - 6 patties Pizza pan

2 levels* 12 patties High |2 pizza pans
53 | Mini egg rolls* 3-9pcs Pizza pan
54 | Mini tacos* 10-12 0z Low | Pizza pan
55 | Onion rings* 1 level* 3-61b Pizza pan

2 levels* 7-11b High |2 pizza pans
56 | Pocket sandwiches* 1-4pcs Pizza pan
57 | Sausage and biscuits* 2-6pcs Pizza pan
58 | Taquitos*® 24 0z Low | Pizza pan
59 | Tater tots 1 level” 3-11b Pizza pan

2 levels* 21b High |2 pizza pans
60 | Toasted raviolis 12-150z Low | Pizza pan

* This food choice requires a preheated oven. Be sure to wait until the preheat is over before putting the

food in the oven.
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BASIC COOK CHART (Cont.)

NO. AMOUNT | RACK CONTAINER

61 | Cobbler, frozen 1 Low Metal pan

62 | Pie crustin glass dish* 1 Low Glass pie plate

63 | Pie crust in metal pan* 1 Metal pie pan

64 | Pie, frozen fruit 1 Low Metal pie pan

DESSERTS

65 | Brownies from a mix 2 levels High 2 (8-inch) square pans

66 | Cookies, frozen baked at 350°F 1-2levels |1 level on low rack | Pizza pan

67 | Cookies, frozen baked at 375°F* 1-2levels | 2 levels on Pizza pan

68 | Cookies, refrigerated baked at 325°F* | 1 - 2 levels Luig:arg:iand Pizza pan
Cookies, refrigerated baked at 350°F* | 1 - 2 levels Pizza pan

CAKE
70 | Angel food cake from a mix 1 Tube pan
71 | Bundt from a mix, baked at 350°F 1 Low Bundt pan
72 | Bundt from a mix, baked at 375°F 1 Low Bundt pan

73 | Layer from a mix*

1-2layers

1 layer on turntable
2 layers on turn-
table and high

8-inch pan(s)

74 | Cupcakes from a mix* 2 levels High 2 6-cup muffin pans
QUICK BREAD
75 | Biscuits from a mix 1 level Low Pizza pan
76 | Biscuits, frozen* 1-2levels |1 level on low rack | Pizza pan
77 | Biscuits, refrigerated* 1-2 levels | 2 levels on turn- Pizza pan
table and high
78 | Crescent rolls, refrigerated 1 package Pizza pan
79 | Loaf from a mix 1 loaf Loaf pan
80 | Muffins from a mix* 2 levels High 2 (6-cup) muffin pans
81 | Sweet rolls, refrigerated*® 1 package | Low Pizza pan
YEAST BREAD
82 | Breadsticks, refrigerated 1 package | High 2 pizza pans
83 | Garlic loaf, frozen 10 oz Pizza pan
84 | Loaf, refrigerated 1 Pizza pan

* This food choice requires a preheated oven. Be sure to wait until the preheat is over before putting the

food in the oven.
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RECIPES

There are 100 great recipes in the ELECTROLUX
HIGH SPEED CONVECTION MICROWAVE
OVEN COOKBOOK. All recipes are prepro-
grammed with Electrolux’s new technology with
high speed hot air, so you can get perfect result
in a shorter time. Note they are in nine categories.
See the chart on pages 25-28 and follow the
directions in the cookbook. There are 2 ways to
select your favorite recipe. One is selecting from
the food category and other is the entering the
specific recipe number.

OPERATION 1: Select recipe from food cat-
egory.

e Suppose you want to cook Deluxe Roasted
Chicken.

PROCEDURE

1. To select food category,
touch Recipes repeat-

edly. See chart below. N\
Touch Recipes 2 times Recipes X 2
N/

to select the Poultry
category. Note that the
Poultry is lighted.

2. Touch the UP or DOWN
arrows to select desired

recipe. (Ex: Touch the UP
arrow 4 times for DELUXE or
ROASTED CHICKEN.)

3. Follow the display and the cookbook

4. Touch START.

instructions.

TOUCH RECIPES FOOD CATEGORY
Once Meats
Twice Poultry
3 times Fish/Seafood
4 times Casseroles
5 times Pizzas
6 times Appetizers/Snacks
7 times Pies
8 times Desserts
9 times Cakes/Breads

OPERATION 2: Select recipe by entering the
specific recipe number.

e Suppose you want to cook Deluxe Roasted
Chicken. (Recipe number 20.)

PROCEDURE

)

1. Touch Recipes. Recipes

2. Enter desired food number from the chart.
(Ex: Touch number 2 and 0 to select
DELUXE ROASTED CHICKEN.)

3. Touch ENTER.

®

4. Follow the display and the cookbook
instructions.

5. Touch START.

NOTE:

1. The Interactive Display also advises if a high
rack or low rack is needed.

2. When HELP is flashing, press HELP for
additional information to assist you.

3. You can adjust cooking time as you like. See
AUTOMATIC COOKING TIME ADJUSTMENT
on page 33.

4. The Recipe numbers are from 1-100. See pages
25-28 for the desired recipe and enter that
number. Should you enter a number greater
than 100, the display will show ERROR.

5. Be sure to use the recommended container in
the cookbook and Interactive Display. If arcing
occurs, place a heat resistant dish (Pyrex
pie plate, glass pizza dish or dinner plate)
between the pan and the turntable or rack. If
arcing occurs with other metal baking utensils,
discontinue their use for cooking.
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RECIPES

NO.| FOOD RACK CONTAINER SPLASH GUARD
1 Apricot Pork Roast Low Yes
2 | Barbecued Steaks Low Yes
3 | Beef and Bean Wheels Low | Pizza pan

4 | Chinese Pork Chops Low | 10-inch square casserole

5 Crispy Franks Low | Pizza pan

6 | Glazed Ham Slice Low | 10-inch square casserole

7 | Glazed Veal Chops Low Yes
8 Heavenly Hamburgers Low Yes
9 | Meat Loaf Surprise 9x5 glass loaf dish

10 | Oriental Flank Steak* Low Yes
11 | Pork Tenderloin with Herbs Pizza pan

12 | Sour Cream Burgers Low Yes
13 | Spareribs with Plum Glaze Low | 10-inch square casserole Yes (3-4 stage)

(1-2 stage)

14 | Steak Kabobs Low Yes
15 | Sweet and Sour Lamb Chops Low |2 gt casserole

16 | Zesty Pork Tenderloin Pizza pan

17 | Apple Turkey Breast Low | 8-inch square glass dish

18 | Caribbean Chicken Breasts Low Yes
19 | Crunchy Garlic Chicken Low |3 qtcasserole

20 | Deluxe Roasted Chicken Low Yes
21 | Herb Grilled Chicken Low Yes
22 | Honey Mustard Drumsticks Low Yes
23 | Mustard and Mayo Chicken Low Yes
24 | Onion Chicken Fingers* Low | Pizza pan

25 | Roasted Turkey Breast Low Yes
26 | Savory Roast Chicken Low Yes
27 | Sesame Oven-Fried Chicken Low | Pizza pan

28 | Stuffed Chicken Breasts 8-inch square glass dish

* This food choice requires a preheated oven. Be sure to wait until the preheat is over before putting the
food in the oven.
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RECIPES (Cont.)
NO.| FOOD RACK CONTAINER SPLASH
GUARD
29 | Fish Steaks with Herbs Low | Pizza pan
30 | ltalian Shrimp* High | Pizza pan
31 | Lemon buttered Sole* Low | 10-inch square casserole
32 | Old Bay Grilled Fish* High | Pizza pan
33 | Pineapple Salsa Swordfish Low | Pizza pan
34 | Salmon with Basil Sauce Low | Pizza pan
35 | Salmon with Tomatoes* Low | 10-inch square casserole
36 | Savory Baked Fish* High | Pizza pan
37 | Scallop Kabobs* High | Pizza pan
38 | Shrimp de Jonghe* Low | 10-inch round casserole
39 | Spicy Shrimp* High | Pizza pan
40 | Teriyaki Fish Fillets* High | Pizza pan
41 | Baked Shrimp Salad* Low | 9-inch glass pie plate
42 | Chicken Linguine Casserole 8-inch square glass dish
43 | Citrus Treasure Fish* Low |2.5 gt casserole
44 | Crustless Chicken Quiche Low | 9-inch pie plate
45 | Grilled Vegetables 2 levels High |2 pizza pans
46 | Macaroni and Blue Cheese 8-inch square glass dish
47 | Mexicali Corn Pudding Low | 10-inch square casserole
48 | Mushroom Lasagna 2 levels High |2 (8-inch) square glass dishes
49 | Party Roasted Potatoes Low | Pizza pan
50 | Pasta with Squash and Shallots Low |Pizza pan
51 | Stuffed Peppers 10-inch casserole
52 | Tamale Casserole 2 gt casserole
ezza |
53 | Brie and Cranberry Pizza* Low | Pizza pan
54 | Chewy Pizza Bread* Low | 8-inch square glass dish
55 | Grecian Potato Pizza* Low | Pizza pan
56 | Hail Caesar Pizza* Low |Pizza pan
57 | Hawaiian Barbeque Pizza* Low
58 | Pesto Pizza* Low | Pizza pan

* This food choice requires a preheated oven. Be sure to wait until the preheat is over before putting the
food in the oven.
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RECIPES (Cont.)

NO.| FOOD RACK CONTAINER SPLASH
GUARD

59 | Artichoke Crab Spread* Low | 9-inch glass pie plate

60 | Bean and Cheese Dip 9-inch glass pie plate

61 | Buffalo Chicken Wings Low | Pizza pan

62 | Cheesy Spinach Nuggets 2 levels High |2 pizza pans

63 | Grilled Portabella Appetizers* Low

64 | Pistachio Camembert Tart Pizza pan

65 | Rosy Baked Brie Low | Flat glass dish

66 | Smoky Pigs in Blankets 2 levels High |2 pizza pans

67 | Spicy Appetizer Nuts Low | Pizza pan

68 | Veggie Nachos Low | 10-inch glass pie plate

PIE/PASTRY

69 | Apple Berry Pie* 9-inch pie plate

70 | Caramel Pecan Pie* Low | 9-inch pie plate

71 | Coconut Oatmeal Pie Low | 9-inch pie plate

72 | Cracker Pie* Low | 9-inch pie plate

73 | Fresh Fruit Tart* Low | Pizza pan

74 | Fudge Brownie Pie Low | 9-inch pie plate

75 | Graham Cracker Pie* Low | 9-inch pie plate

76 | Pear Praline Pie 9-inch pie plate

77 | Autumn Treasure Cookies 2 levels High |2 pizza pans

78 | Baked Apples Imperial 2 gt casserole

79 | Brownie Pizza* Low | Pizza pan

80 | Carousel Crackles 2 levels High |2 pizza pans

81 | Cookie Apple Cobbler* Low | 8-inch square glass dish

82 | Gingered Peach and Pear Crisp* Low | 8-inch round glass dish

83 | Maple Bread Pudding Low | 8-inch square glass dish

84 | Pumpkin Bars 2 levels High |2 (8-inch) square pans

* This food choice requires a preheated oven. Be sure to wait until the preheat is over before putting the
food in the oven.
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RECIPES (Cont.)

NO. | FOOD RACK CONTAINER SPLASH

GUARD

85 | Banana Apricot Bran Bread Low | 9x5-inch glass loaf dish

86 | Banana Carrot Muffins 2 levels High |2 (6-cup) muffin pans

87 | Banana Streusel Loaf 9x5-inch glass loaf dish

88 | Blueberry Monkey Bread Low | 8-inch square glass dish

89 | Cinnamon Date Scones 2 levels High |2 pizza pans

90 | Cinnamon Swirl Pound Cake Low | 10-inch tube pan, glass plate

91 | Classic Cheesecake Low | 9-inch round glass dish

92 | Classic Cranberry Tea Cake Low | 12-cup bundt pan, glass plate

93 | Green Onion Biscuits Low | Pizza pan

94 | Herb Biscuits 2 levels High |2 pizza pans

95 | No Knead Cheddar Dill Bread Low | 8-inch round cake pan

96 | Nut Cake with Mocha Cream 2 levels High |2 (8-inch) round cake pans

97 | Quick Sticky Rolls 1 level Low | 8-inch round cake pan

98 | Very Berry Bundt Cake Low | 10-cup bundt pan, glass plate

99 | Yummy Blueberry Muffins 2 levels High |2 (6-cup) muffin pans

100 | Zucchini Muffins 2 levels High |2 (6-cup) muffin pans

* This food choice requires a preheated oven. Be sure to wait until the preheat is over before putting the
food in the oven.
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MICROWAVE OPTIONS

There are 17 microwave settings, including Popcorn, Reheat, Cook and Defrost.

POPCORN

The popcorn setting automatically provides the
correct cooking time for most brands of microwave
popcorn. See the chart below.

e Suppose you want to pop a 3.5 ounce bag of
regular popcorn.

PROCEDURE

1. Touch Popcorn once.

2. Select desired type of
popcorn by touching the
UP or DOWN arrows.

3. Touch START.

Popcorn can be programmed with AUTOMATIC
COOKING TIME ADJUSTMENT. See page 33.

Use a NordicWare® two-sided bacon/meat grill (grill
side) made from heavy weight thermoset polyester
when popping bagged microwave popcorn.

POPCORN CHART

AMOUNT PROCEDURE

1 bag Try several brands to decide
which is most acceptable for
your taste. Unfold bag and
place in oven according to
directions.

3.5 0z bag Touch Popcorn once and
(Regular) UP or
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REHEAT CHART
FOOD AMOUNT PROCEDURE
1. Beverage .5-2cups This setting is good for restoring cooled beverage to a better
drinking temperature. Stir after heating.
2. Casserole 1-4cups Use to reheat refrigerated canned or homemade pasta with

sauce or other cooked casserole. For room temperature pasta
or casserole, use Less option. For pasta without sauce double
the quantity per setting. For example, measure 2 cups of cooked
noodles and program for 1 cup. Cover with lid or plastic wrap.

After cooking, stir and let stand, covered, 2 to 3 minutes.

3. Dinner Plate

1 plate
(regular)

Use to reheat precooked foods from the refrigerator. Place meaty
portions and bulky vegetables to outside of plate. Cut large items
like baked potatoes in smaller pieces. Flatten foods such as
mashed potatoes and other dense foods. Cover with wax paper
or plastic wrap. ONE PLATE ONLY.

After cooking, check that food is very hot throughout and that the
bottom center of the plate is very hot. If not, continue heating using
time and power level. Allow to stand, covered, 1 to 2 minutes.

A regular amount of food: approximately 4 oz. sliced meat or
poultry, 1/2 cup potato or rice and 1/2 cup of vegetables or
equivalent.

4. Fresh Rolls/Muffins

1-6pcs.

Use to warm rolls, muffins, biscuits, bagels etc. Large item should
be considered as 2 regular size. Cover each roll/muffin with
paper towel.

For refrigerated rolls or muffins, it may be necessary to double
the entered amount to ensure the proper serving temperature. For
example, enter quantity of 2 for 1 refrigerated muffin.

5. Soup

1-4 cups

Place in bowl or casserole. Cover with lid or plastic wrap. At end,
stir, re-cover and let stand 1 to 3 minutes.

COOK CHART

FOOD

AMOUNT

PROCEDURE

1. Baked Potatoes

1 -4 med.

Pierce with fork in several places. Place on paper towel on turntable.
After cooking, remove from oven and let stand wrapped in foil for
5 to 10 minutes.

2. Fresh Vegetables

1-4 cups

For beans, carrots, corn and peas, add 1 tablespoon of water per
cup. Cover with lid. For broccoli, Brussel sprouts, cabbage and
cauliflower, cook immediately after washing with no additional water.
Cover with plastic wrap.

If you like tender crisp vegetables, double measured quantity per
setting. For example, use 2 cups cauliflower and program for 1 cup.
After cooking, remove from oven, stir, cover and let stand 3 to 5
minutes before serving.
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COOK CHART (Cont.)
FOOD AMOUNT PROCEDURE
3. Frozen Entrees 6-17 oz Use for frozen, convenience foods. It will give satisfactory results for

most brands. You may wish to try several and choose your favorite.
Remove package from outer wrapping and follow package directions
for covering. After cooking, let stand covered for 1 to 3 minutes.

4. Frozen Vegetables 1 -4 cups Add no water. Cover with lid or plastic wrap. After cooking, stir and
let stand, covered, for 3 minutes.

5. Ground Meat .3-15Ib Use this setting to cook ground beef or turkey as patties or in a
casserole to be added to other ingredients. Place patties on a
microwave-safe rack and cover with wax paper. Place ground
meat in a casserole and cover with wax paper or plastic wrap. When
oven stops, turn patties over or stir meat in casserole to break up
large pieces. Re-cover and touch START. After cooking, let stand,
covered for 2 to 3 minutes.

DEFROST

Defrost automatically defrost ground meat, steaks, 6. After the 2nd stage, open

chops, fish and poultry. the door. Shield any warm @

e Suppose you want to defrost a 2.0 Ib steak. portions. Close the door.

Touch START.
PROCEDURE oue
T~ 7. After defrost cycle ends, cover and let stand
1. Touch Defrost. Defrost as indicated in chart below

N\
2. Select desired food NOTE:
by touching the UP or or 1. If you attempt to enter more or less than the
DOWN arrows. allowed amount, ERROR will appear in the
display.

3. Enter weight by touching
the number pads 2 and 0 @ @ 2. Defrost can be programmed with AUTOMATIC
for 2.0 Ib steak. COOKING TIME ADJUSTMENT. See page 33.
3. To defrost other foods or foods above or below
4. Touch START. the weights allowed on DEFROST CHART
below, use time and 30% power. See Manual
The oven will stop so that the food can be Defrost on page 32.

checked.

5. After the 1st stage, open the

door. Turn steak over and
shield any warm portions.
Close the door.
Touch START.
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DEMONSTRATION MODE

To demonstrate, touch Clock, the number 0 and
touch START and hold for 3 seconds. DEMO ON
will appear in the display. Cooking operations and
specific special features can now be demonstrated
with no power in the oven. For example, touch
Add a Minute and the display will show 1.00 and
count down quickly to END.

To cancel, touch Clock, then the number 0 and
STOP/CLEAR. If easier, unplug the oven from the
electrical outlet and replug.

AUTOMATIC COOKING TIME
ADJUSTMENT

The cooking results may slightly vary depending
on room temperature, initial food temperature and
other factors. You can adjust cooking results as
you like.

MORE / LESS TIME ADJUSTMENT
BEFORE START

Should you discover that you like any of the
Automatic Cooking Options slightly more done,
touch the Power Level once before START.

The display will show MORE.

Should you discover that you like any of the
Automatic Cooking Options slightly less done,
touch the Power Level twice before START.

The display will show LESS.
EXTEND DURING COOKING

Add a Minute can be used to add up to 10 minutes
during cooking. Touch Add a Minute repeatedly
to extend cooking time in multiples of 1 minute.
Carefully check the cooking doneness throughout
the cooking time.

EXTEND AT THE COOKING END

When you open the door after the cooking, the
display shows IF YOU NEED EXTRA TIME,
ENTER COOKING TIME for 3 minutes. Enter
the desired cooking time and touch START. You
can add up to 9 min. 99 sec. Carefully check the
cooking progress.

Popcorn cannot have extended cooking time.
Even if there are still unpopped kernels, do not
add time.

TIMER

e Suppose you want to time a 3-minute long
distance phone call.

PROCEDURE
1. Touch Timer and
number 1.
2. Enter time. @@@

3. Touch Timer again.

MULTIPLE SEQUENCE
COOKING

The oven can be programmed for up to 4 cooking
sequences for microwave only and 2 cooking
sequences for convection.

Sometimes cooking directions tell you to start on
one power level and then change to a different
power level. Your oven can do this automatically.

e Suppose you want to cook roast beef for 5
minutes at 100% and then continue to cook for

30 minutes at 50%.
P
3
Then enter cooking
time.
2. Touch Power Level 6 A
. 5 ower) y g
times for 50% power. Level
Then enter second
cooking time.
NOTE:

1. If Power Level is touched once, HIGH POWER
will be displayed.

2. If you wish to know power level, simply touch
Power Level. As long as your finger is touch-
ing Power Level, the power level will be
displayed.

3. If multiple sequence cooking with convection,
follow the CONVECTION COOKING procedure
on page 17 two times before touching START.

PROCEDURE

1. First touch Power Level
once for 100% power.

3. Touch START.
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HELP

Help provides 4 features that make using your
oven easy because specific instructions are
provided in the Interactive Display.

1. CHILD LOCK

The Child Lock prevents unwanted oven operation
such as by small children. The oven can be set
so that the control panel is deactivated or locked.
To set, touch Help, the number 1 and then touch
START. Should a pad be touched, CHILD LOCK
ON will appear in the display.

To cancel, touch Help and STOP/CLEAR.

2. AUDIBLE SIGNAL ELIMINATION

If you wish to have the oven operate with no audible
signals, touch Help, the number 2 and then touch
STOP/CLEAR.

To cancel and restore the audible signal, touch
Help, the number 2 and then touch START.

3. AUTO START

If you wish to program your oven to begin cooking
automatically at a designated time of day, follow
this procedure:

e Suppose you want to start cooking a stew for
20 minutes on 50% at 4:30. Before setting,
check to make sure the clock is showing the
correct time of day.

PROCEDURE

1. Touch Help.

2. Touch number 3.

3. Enter the start time. @

4. Touch Clock.

©
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5. Enter cooking Level

SN O000

6. Touch START.

NOTE:

1. Auto Start can be used for manual cooking if clock
is set.

2. If the oven door is opened after programming
Auto Start, it is necessary to touch START for
Auto Start time to appear in the readout so that
the oven will automatically begin programmed
cooking at the chosen Auto Start time.

3. Be sure to choose foods that can be left in the
oven safely until the Auto Start time. Acorn or
butternut squash are often a good choice.

4. If you wish to know the time of day, simply
touch Clock. As long as your finger is touching
Clock, the time of day will be displayed.

4. REFRESH CYCLE

The oven has a special catalyst which assists with
smoke and odor removal.
Use the Refresh Cycle to:

¢ Condition the heater before using the oven the
first time.

¢ Remove any objectionable odor.
¢ Keep the catalyst in optimum condition.

Follow the procedure below. The oven tempera-
ture will be maintained at 450°F when the refresh
cycle operates.

PROCEDURE

1. Touch Help.

2. Touch number 4.

3. Touch START.

006

NOTE:

1. Remove the turntable from the oven before the
Refresh Cycle. No food should be in the oven.

2. The Refresh Cycle is 30 minutes.

3. During the Refresh Cycle some smoke and
odor may occur. Open a window or use the
ventilation fan in the room.

CAUTION:

The oven door, outer cabinet and oven cavity may
be hot.
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ADD A MINUTE

Add a Minute allows you to cook for a minute at
100% by simply touching Add a Minute. You can
also extend cooking time in multiples of 1 minute by
repeatedly touching Add a Minute during manual
and automatic cooking.

Add a Minute can be used to add up to 99 minutes
during manual cooking and 10 minutes during
automatic cooking.

e Suppose you want to heat a cup of soup for

one minute.
Add a
NOTE:

To use Add a Minute, touch pad within 3 minutes
after cooking, closing the door, touching the
STOP/CLEAR pad or during cooking.

PROCEDURE

Touch Add a Minute.

HELP (INTERACTIVE DISPLAY)

When Help is flashing, touch the pad to read
valuable information.

Help is flashing when you are setting Help feature
(Child Lock, Audible Signal Elimination, Auto Start
and Refresh Cycle).
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Cleaning and Care

Disconnect the power cord before cleaning or leave the door open to inactivate the oven
during cleaning.

EXTERIOR

The outside surface is precoated metal and plastic.
Clean the outside with mild soap and water; rinse
and dry with a soft cloth. Do not use any type of
household or abrasive cleaner.

DOOR

Wipe the window on both sides with a damp cloth
to remove any spills or spatters. Metal parts will
be easier to maintain if wiped frequently with a
damp cloth. Avoid the use of spray and other
harsh cleaners as they may stain, streak or dull
the door surface.

STAINLESS STEEL TRIM

The exterior should be wiped often with a damp
cloth and polished with a soft dry cloth to maintain
its beauty. There are also a variety of products
designed especially for cleaning and shining the
stainless exterior of the oven. We recommend
that the cleaner be applied to a soft cloth and
then carefully used on the stainless exterior rather
than sprayed directly on to it. Follow package
directions carefully.

TOUCH CONTROL PANEL

Wipe the panel with a cloth dampened slightly
with water only. Dry with a soft cloth. Do not scrub
or use any sort of chemical cleaners. Close door
and touch STOP/CLEAR.

INTERIOR - after microwave cooking

Cleaning is easy because no heat is generated to
the interior surfaces; therefore, there is no baking
and setting of spills or spattering. To clean the
interior surfaces, wipe with a soft cloth and warm
water. DO NOT USE ABRASIVE OR HARSH
CLEANERS OR SCOURING PADS. For heavier
soil, use mild soap; rinse thoroughly with hot water.
Do not use any chemical oven cleaners.

You may remove any lingering interior odor by
using the Refresh Cycle on page 34.

INTERIOR - after manual/automatic speed
or convection cooking.

Spatters may occur because of moisture and
grease. Wash immediately after use with hot,
soapy water. Rinse and polish dry. Harder
to remove spatters may occur if oven is not
thoroughly cleaned or if there is long time/high
temperature cooking. Do not use any chemical
oven cleaners.

After cleaning the interior thoroughly, residual
grease may be removed from the interior ducts
and heaters by simply operating the oven with
Refresh Cycle on page 34. Ventilate the room if
necessary.

WAVEGUIDE COVER

The waveguide cover is made from mica so
requires special care. Keep the waveguide cover
clean to assure good oven performance. Carefully
wipe with a damp cloth any food spatters from
the surface of the cover immediately after they
occur. Built-up splashes may overheat and cause
smoke or possibly catch fire. Do not remove the
waveguide cover.

ACCESSORIES

The turntable, turntable support, racks and splash
guard can be removed for easy cleaning. Wash
them in mild, sudsy water; for stubborn stains
use a mild cleanser and a non-abrasive scouring
sponge. They are also dishwasher-proof. Use
upper rack of dishwasher for turntable support.

Foods with high acidity, such as tomatoes or
lemons, may cause the porcelain enamel turntable
and splash guard to discolor. Do not cook highly
acidic foods directly on the turntable; if spills occur,
wipe up immediately.

SPECIAL NOTE FOR TURNTABLE
SUPPORT

After cooking, always clean the turntable support,
especially around the rollers. These must be free
from food splashes and grease. Built-up splashes
or grease may overheat and cause arcing, begin
to smoke or catch fire.
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Please check the following before calling for service:

1. Place one cup of water in a glass measuring cup in the oven and close the door securely.
Operate the oven for one minute at HIGH 100%.

A Does the oven light come on? YES NO

B Does the cooling fan work? YES NO
(Put your hand over the rear ventilating openings.)

C Does the turntable rotate? YES NO

(It is normal for the turntable to turn in either direction.)

D Is the water in the oven warm? YES NO

2. Remove water from the oven and operate the oven for 5 minutes at CONVECTION 450°F.
A Do CONVEC and COOK indicators light? YES NO
B After the oven shuts off, is inside of the oven hot? YES NO

If “NO” is the answer to any of the above questions, please check electrical outlet, fuse and/or circuit
breaker. If they are functioning properly, CONTACT YOUR NEAREST ELECTROLUX AUTHORIZED
SERVICER.

A microwave oven should never be serviced by a “do-it-yourself” repair person.

NOTE:

1. If the time appearing in the display is counting down very rapidly, check Demonstration Mode on page
33 and cancel.

2. After cooking, the cooling fan may switch on to cool the oven cavity. When the cooling fan is on, the
display may show “NOW COOLING” and you will hear the sound of the cooling fan.

3. Your oven has a voltage check function. If the voltage rises above 7% or falls below 7% of the
needed 240 volts, the cooking results would not be acceptable; therefore the oven will stop, display
an error message and interrupt the cooking program. Press STOP/CLEAR and complete the cooking
manually. It is imperative that the power to the oven be checked to ensure that a 240 volt circuit is
serving the oven.




38 Specification

AC Line Voltage

Single phase 240V, 60 Hz, AC only

AC Power Required Microwave

1700 W 7.9 amps

Convection 3100 W 14.2 amps
Speed Cooking 3200 W  12.8 amps
Output Power Microwave 1000 W~
Top Heater 1500 W
Side Heater 1200 W
Frequency 2450 MHz

Outside Dimensions

30” (W) x 22-7/8” (H) x 25-11/16” (D)

Cavity Dimensions™*

16-1/8”(W) x 8-3/8”(H) x 13-5/8”(D)

Oven Capacity**

1.1 Cu. Ft.

Cooking Uniformity

Turntable

Weight

105 LB (unit only)

This test method is widely recognized.

Kk

holding food is less.
In compliance with standards set by:

FCC - Federal Communications Commission Authorized.
DHHS - Complies with Department of Health and Human Services (DHHS) rule, CFR, Title 21, Chapter
I, Subchapter J.

c lll_ Us This symbol on the nameplate means the product is listed by Underwriters Laboratories,

Inc.

The International Electrotechnical Commission’s standardized method for measuring output wattage.

Internal capacity is calculated by measuring maximum width, depth and height. Actual capacity for
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HIGH SPEED OVEN WARRANTY

Your Wall oven is protected by this warranty

WARRANTY | THROUGH OUR AUTHORIZED SERVICERS, THE CONSUMER WILL BE
PERIOD WE WILL: RESPONSIBLE FOR:
FULL ONE YEAR One year from | Pay all costs for repairing or replacing any parts | Costs of service calls that are listed
WARRANTY original purchase | of this appliance which prove to be defective in | under NORMAL RESPONSIBILITIES
date. materials of workmanship. OF THE CONSUMER.*

UNLIMITED Time periods | All of the provisions of the full warranties above | Costs of the technician’s travel to the
WARRANTY listed above. and the exclusions listed below apply. home and any costs for pick up and
(Applicable to the delivery of the appliance required
State of Alaska) because of service.

In the U.S.A., your appliance is warranted by Electrolux Home Products North America, a division of White Consolidated Industries,
Inc. We authorize no person to change or add to any of our obligations under this warranty. Our obligations for service and parts
under this warranty must be performed by us or an authorized Electrolux Home Products North America servicer. In Canada,
your appliance is warranted by Electrolux Canada Corp.

*NORMAL This warranty applies only to products in ordinary household use, and the consumer is
RESPONSIBILITIES OF responsible for the items listed below:
THE CONSUMER 1. Proper use of the appliance in accordance with instructions provided with the product.

2. Proper installation by an authorized servicer in accordance with instructions provided with the
appliance and in accordance with all local plumbing, electrical and/or gas codes.

3. Proper connection to a grounded power supply of sufficient voltage, replacement of blown fuses,
repair of loose connections or defects in house wiring.

4. Expenses for making the appliance accessible for servicing, such as removal of trim, cupboards,
shelves, etc., which are not a part of the appliance when it was shipped from the factory.

5. Damages to finish after installation.

6. Replacement of light bulbs and/or fluorescent tubes (on models with these features).

EXCLUSIONS This warranty does not cover the following:

1. CONSEQUENTIAL OR INCIDENTAL DAMAGES SUCH AS PROPERTY DAMAGE AND
INCIDENTAL EXPENSES RESULTING FROM ANY BREACH OF THIS WRITTEN OR ANY
IMPLIED WARRANTY.

NOTE: Some states do not allow the exclusion or limitation of incidental or consequential damages,
so this limitation or exclusion may not apply to you.

2. Service calls which do not involve malfunction or defects in workmanship or material, or for
appliances not in ordinary household use. The consumer shall pay for such service calls.

3. Damages caused by services performed by servicers other than Electrolux Home Products North
America or its authorized servicers; use of parts other than genuine Electrolux Home Products
parts; obtained from persons other than such servicers; or external causes such as abuse, misuse,
inadequate power supply or acts of God.

4. Products with original serial numbers that have been removed or altered and cannot be readily
determined.

IF YOU NEED SERVICE  Keep your bill of sale, delivery slip, or some other appropriate payment record. The date on the bill
establishes the warranty period should service be required. If service is performed, it is in your best
interest to obtain and keep all receipts. This written warranty gives you specific legal rights. You may
also have other rights that vary from state to state. Service under this warranty must be obtained by
contacting Electrolux Home Products:

USA Canada This warranty only applies in the 50 states of the U.S.A.,
1-800-944-9044 1-866-294-9911 Puerto Rico, and Canada. Product features or specifica-
Electrolux Home Products Electrolux Home Products  tions as described or illustrated are subject to change
North America North America without notice. All warranties are made by Electrolux
P.O. Box 212378 802, boul. Lange-Gardien Home Products North America, a division of White
Augusta, GA 30917 LAssomption, Québec Consolidated Industries, Inc. In Canada, your appliance

J5W 1T6 is warranted by Electrolux Canada Corp.




For toll-free telephone support in the U.S. and Canada.
1-877-4ELECTROLUX (1-877-435-3287)

For online support and internet product information:
www.electrolux.com

©20083 Electrolux Home Products, Inc.
Post Office Box 212378, Augusta
Georgia 30917, USA

All right reserved. Printed in the USA
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Renseignements

A PRENDRE EN NOTE POUR REFERENCE ULTERIEURE

Marque

Date d’achat

Numéro de modéle

Numéro de série

REMARQUE

Consultez la page relative aux caractéristiques plus loin dans ce guide pour connaitre I'emplacement du numéro de série de
votre produit.

DES QUESTIONS?
mE E E E EEEEESESEESEEESEESNESNSESSEENEESNEGHERH

Pour rejoindre le service sans frais aux Etats-Unis et au Canada :
1877 AELECTROLUX (1 877 435-3287)

Pour obtenir de l'aide et des renseignements sur nos produits en ligne :
www.electrolux.com

PRECAUTIONS A PRENDRE POUR EVITER
TOUTE EXPOSITION A LENERGIE
MICRO-ONDES EXCESSIVE

Ne tentez pas de faire fonctionner ce four lorsque la porte est ouverte. Vous vous exposeriez de fagon

dangereuse a I'énergie micro-ondes. Il est important de ne pas compromettre ni altérer le dispositif de
verrouillage de sécurité.

Ne placez pas d’objets entre la fagade du four et la porte. Ne laissez pas de résidus de saleté ou de
nettoyant s’accumuler sur les surfaces d’étanchéité.

Ne faites pas fonctionner le four s'’il est défectueux. Il est particulierement important que la porte du
four se referme correctement et qu’il n’y ait aucun dommage aux pieces suivantes : (1) porte (pliée),
(2) charnieres et loquets (brisés ou laches), (3) joints de la porte et surfaces d’étanchéité.

Le four ne devrait étre ajusté ou réparé que par un technicien qualifié.

© Electrolux Home Products Inc, 2003.
Post Office Box 212378, Augusta, Qeorgia 30917, USA
Tous droits réservés. Imprimé aux Etats-Unis
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Mesures de sécurité importantes

Lorsque vous utilisez des appareils électriques, vous devez suivre certaines consignes de sécurité de base. En
voici quelques-unes :

AVERTISSEMENT - Pour réduire le risque de brdlure, de choc électrique, d’incendie, de blessure ou d’exposition a
I'énergie micro-ondes excessive :

1.

10.

VEUILLEZ LIRE TOUTES LES INSTRUCTIONS AVANT
D’UTILISER LAPPAREIL.

Veuillez lire et suivre les « PRECAUTIONS A PRENDRE
POUR EVITER TOUTE EXPOSITION A LENERGIE MICRO-
ONDES EXCESSIVE » spécifiques de la page 2.

Cet appareil doit étre mis a la terre. |l ne doit étre
connecté qu’a une prise correctement mise a la
terre. Consultez la section « INSTRUCTIONS DE MISE
A LA TERRE » a la page 7.

Installez ou placez cet appareil conformément aux
instructions d’installation fournies seulement.

Certains produits, comme les oeufs en coquille,
ainsi que certains contenants hermétiques, comme
les pots en verre fermés, ne doivent pas étre
chauffés dans ce four au risque d’exploser.

N’utilisez cet appareil que pour 'usage pour lequel il
a été congu, tel que décrit dans ce guide. N'utilisez
pas de produits chimiques ou de vapeurs a effet
corrosif a I'intérieur de cet appareil. Ce type de four
est spécifiquement congu pour chauffer, cuire ou
sécher de la nourriture. Il n’est pas congu pour un
usage industriel, ni pour un usage en laboratoire.

Comme pour n’importe quel appareil électrique,
une supervision attentive est nécessaire lorsque
le four est utilisé par des enfants.

N’utilisez pas cet appareil sile cordon d’alimentation
ou la fiche sont endommagés, s'il ne fonctionne pas
correctement, s'il a été endommagé ou s’il a subi
une chute.

Cet appareil ne devrait étre réparé que par
un technicien qualifié. Communiquez avec le
réparateur Electrolux le plus prés de chez vous pour
une vérification, une réparation ou un ajustement.

Vous ne devez couvrir ou obstruer aucune des
ouvertures de l'appareil.

11. Vous ne devez ni entreposer, ni utiliser cet appareil

12.

13.

14.

a l'extérieur. N'utilisez pas cet appareil prés d’une
source d’eau, par exemple, pres d’'un évier de
cuisine, dans un sous-sol humide, pres d’une
piscine ou autres endroits semblables.

N’immergez pas le cordon électrique ni la fiche dans
l'eau.

Tenez le cordon électrique éloigné des sources
de chaleur.

Ne laissez pas le cordon d’alimentation pendre sur
le bord d’'une table ou d’'un comptoir.

15.

16.

17.

Consultez les instructions de nettoyage de la
surface de la porte a la page 36.

Pour réduire le risque d’incendie dans la cavité du
four :

Ne faites pas trop cuire les aliments. Restez pres
de l'appareil lorsque vous y placez du papier, du
plastique ou tout autre matériau combustible pour
faciliter la cuisson.

Enlevez les attaches de métal torsadées des sacs
de papier ou de plastique avant de placer ces
derniers dans le four.

Si les matériaux placés a I'intérieur du four prennent
feu, laissez la porte du four fermée, éteignez le four et
débranchez le cordon d’alimentation ou coupez le courant
a partir du fusible ou du panneau a disjoncteurs.

N’utilisez pas la cavité du four a des fins
d’entreposage. Ne laissez pas de papiers,
d’ustensiles de cuisson ou d’aliments dans la cavité
du four lorsque celui-ci n’est pas utilisé.

Des liquides comme I'eau, le café ou le thé peuvent
étre chauffés au-dela du point d’ébullition sans qu'il
n’y ait apparence d’ébullition. Le bouillonnement
ou I'ébullition ne sont pas toujours visibles lorsque
vous retirez le contenant du four a micro-ondes.
LES LIQUIDES TRES CHAUDS PEUVENT DEBORDER
SOUDAINEMENT LORSQUE VOUS INSEREZ UNE
CUILLERE OU UN AUTRE USTENSILE.

Pour réduire les risques de blessures :

a.

18.

Ne faites pas chauffer les liquides plus qu’il ne le
faut.

Brassez les liquides avant la cuisson et a la mi-
cuisson.

N’utilisez pas de contenants a parois droites et a
ouverture étroite. Utilisez plutét un contenant dont
l'ouverture est large.

Apres avoir fait chauffer le liquide, laissez le contenant
reposer dans le four a micro-ondes pendant au moins
20 secondes avant de le retirer.

Soyez extrémement prudent lorsque vous insérez une
cuillere ou un autre ustensile dans le contenant.

Si I’éclairage du four ne fonctionne pas,
communiquez avec un REPARATEUR
ELECTROLUX AUTORISE.




Mesures de sécurité importantes

19. Ne faites fonctionner aucun appareil de chauffage 21. N’installez pas cet appareil au-dessus d’un évier.
ou de cuisson sous cet appareil, a I'exception d’un
four électrique a encastrer installé correctement,
tel que mentionné a la page 6.

22. N’entreposez aucun objet directement sur le dessus
de l'appareil lorsque ce dernier fonctionne.

20. N’installez I'appareil a proximité ou au-dessus
d’aucune partie d’'un appareil de chauffage ou de
cuisson, a I'exception d’un four électrique encastré
installé correctement, tel que mentionné a la
page 6.

CONSERVEZ CES INSTRUCTIONS




Déballage et instructions d’installation

DEBALLAGE ET INSPECTION DE VOTRE FOUR

1. Retirez tout le matériel d’'emballage de la cavité du
four. Ne retirez pas le couvercle du guide d’ondes, situé
sur la paroi de droite de la cavité. Veuillez lire et
conserver ce guide d'utilisation et d’entretien, ainsi
que le livre de recettes fourni avec ce four a micro-
ondes a convection a cuisson rapide.

2. Retirez l'autocollant des caractéristiques de
I’extérieur de la porte, s’il y a lieu.

Vérifiez que le four ne présente aucun dommage,
par exemple, porte mal alignée ou pliée, joints
de porte ou surfaces d’étanchéité endommagés,
loquets ou charnieres de porte brisés ou laches et
bosselages a I'intérieur de la cavité ou sur la porte.
S’il y a présence de dommages, n'utilisez pas le
four et communiquez avec votre fournisseur ou un
REPARATEUR ELECTROLUX AUTORISE.

LE CHOIX DE LEMPLACEMENT DE VOTRE FOUR

Vous utiliserez votre four fréquemment, alors
installez-le de fagcon a ce qu'’il soit facile a utiliser.
Le four doit étre placé sur un comptoir situé a une
distance minimale de 91,4 cm (36 po) du plancher.
Laissez une distance de 5,08 cm (2 po) sur les cotés,
sur le dessus et a 'arriere du four pour permettre la
circulation de I'air. Assurez-vous de placer le four de
fagcon a ce que l'arriere ne puisse étre touché par
mégarde.

Vous pouvez encastrer votre four dans une armoire
ou dans un mur, seul ou au-dessus du four électrique
encastré E3S0OEW75DSS1.

Remarque pour les ensembles encastrés :

Consultez l'illustration 1 pour connaitre 'emplacement
adéquat lors d’un encastrement au-dessus du
four encastré spécifié. Suivez attentivement les
instructions d’installation du four encastré. Assurez-
vous qu’ily a un dégagement d’au moins 7,6 cm (3 po)
entre le four encastré et le four a cuisson rapide.

Loquets de verrouillage Couvercle du

de sécurité
A

guide d'ondes
/

/é/u” —

Joints de la porte et
surfaces d'étanchéité

Charnieres de la porte

ILLUSTRATION 1

Four électrique
encastré




Instructions de mise a la terre

Cet appareil doit étre mis a la terre. Ce four est muni d’un cordon d’alimentation comportant un fil et une fiche de
mise a la terre. Il doit étre branché dans une prise murale correctement installée et mise a la terre conformément au
Code national de I'électricité et aux codes et ordonnances locaux. En cas de court-circuit, la mise a la terre réduit le
risque de choc électrique en permettant au courant électrique de s’échapper par le fil de mise a la terre.

AVERTISSEMENT — Une utilisation inadéquate de la prise de terre peut entrainer un risque de choc électrique.

INSTALLATIONS ELECTRIQUES

Linstallation électrique est de 240 volts, 60 Hz, CA seulement, 15 A,
aveq allmentgtlon elgctr!que protégee. Il est'recommande d ut'lllse.r Couvercle de Ia boite
un circuit distinct, qui alimente votre appareil seulement. Le circuit de prise de courant
de 240 volts est absolument nécessaire pour une performance de '(:;%h?;)wbroches
cuisson optimale.

Installation permanente et adéquate

Le four est muni d’une fiche de mise a la terre a trois broches. Il Prise & 3 alvéoles
doit étre branché dans une prise murale installée et mise a la terre (P6-15)
correctement.

RALLONGE

Lorsque nécessaire, utilisez une rallonge a trois fils munie d’'une fiche de mise a la terre a trois broches uniquement,
ainsi qu’une prise a 3 alvéoles compatible avec la fiche du four a cuisson rapide. La rallonge doit pouvoir supporter
une alimentation de 240 volts, 15 A ou plus.

Faites attention de ne pas laisser pendre le cordon d’alimentation du comptoir ou de la table, pour éviter qu’il ne soit
tiré par un enfant ou qu’il fasse trébucher quelqu’un accidentellement.

REMARQUES :

1. Si vous avez des questions concernant la mise a la terre ou l'alimentation électrique, communiquez avec un
électricien ou un réparateur qualifiés.

2. Ni Electrolux, ni le fournisseur ne pourront étre tenus responsables des dommages au four ou des blessures
entrainés suite au non-respect des procédures de branchement électrique adéquates.

BROUILLAGES RADIOELECTRIQUES

Si votre four a cuisson rapide provoque le brouillage de votre radio ou de votre télévision, vérifiez s'’il est branché sur
un circuit électrique différent, placez la radio ou la télévision aussi loin du four que possible ou vérifiez la position
et le signal de I'antenne de réception.
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A PROPOS DE VOTRE FOUR

Ce guide d'utilisation et d’entretien est important :
lisez-le attentivement et conservez-le pour pouvoir
vous y référer.

Le livre de recettes du four a micro-ondes a convection
a cuisson rapide d’Electrolux est un outil précieux.
Consultez-le frequemment pour connaitre les principes,
les techniques, les conseils et les recettes de cuisine.

Vous ne devez JAMAIS utiliser le four sans le plateau
tournant et le support, ni retourner le plateau tournant
de fagon a pouvoir placer des plats larges dans le four.
Le plateau tournant tourne a la fois vers la gauche et
vers la droite.

Placez TOUJOURS des aliments dans le four lorsque
celui-ci est en marche pour absorber I'énergie micro-
ondes.

Si vous utilisez le four a une puissance inférieure
a 100 %, il est possible que vous entendiez les
oscillations du magnétron. Il est normal que I'extérieur
du four soit chaud au toucher lors de la cuisson et du
réchauffage.

La condensation est normale lors de la cuisson aux
micro-ondes. Lhumidité de la piéce et I'eau contenue
dans les aliments aura une influence sur la quantité

d’eau qui se condensera dans le four. En général, les
aliments couverts entrainent moins de condensation
que les aliments qui ne le sont pas. Les évents situés
a l'arriére du four ne doivent pas étre obstrués.

Apreés l'utilisation, le ventilateur de refroidissement se
met en marche pour refroidir la cavité du four. Lafficheur
affichera « NOW COOLING » et vous entendrez le bruit
du ventilateur.

Contrairement aux fours a micro-ondes traditionnels,
votre four peut devenir trés chaud lors de la cuisson.
Soyez prudent.

Le four ne doit servir qu’a la préparation de nourriture.
Il ne doit pas étre utilisé pour sécher des vétements ou
des journaux.

La puissance des micro-ondes de votre four est évaluée
a 1 000 watts lorsque vous utilisez la procédure de
vérification de la CEl. Lorsque vous faites des recettes
congues pour un micro-ondes traditionnel ou que
vous suivez les directives inscrites sur un emballage,
vérifiez la cuisson de vos aliments une ou deux minutes
avant le temps minimal prescrit et ajustez le temps en
conséquence.

A PROPOS DE LA CUISSON AUX MICRO-ONDES

¢ Disposez les aliments soigneusement. Placez les
parties plus épaisses vers I'extérieur du plat.

e Surveillez le temps de cuisson. Faites cuire les
aliments selon la durée minimale indiquée et ajoutez
du temps au besoin. Les aliments qui ont beaucoup
trop chauffé peuvent provoquer de la fumée ou
s’enflammer.

e Couvrezles aliments lors de la cuisson. Consultezla
recette ou le livre de recettes pour obtenir des
suggestions : papier essuie-tout, papier ciré,
emballage plastique allant aux micro-ondes ou
couvercle. Le fait de couvrir permet de prévenir les
éclaboussures et de cuire les aliments de fagon
uniforme.

e Couvrez les pieces de viande ou de volaille minces
de petits morceaux de papier d’aluminium lisses
pour éviter qu’elles ne surcuisent avant que les
parties plus épaisses soient bien cuites.

e Brassez les aliments de I'extérieur vers le centre
du plat une ou deux fois pendant la cuisson, si
possible.

e Retournez les aliments comme le poulet et les
hamburgers une fois pendant la cuisson aux micro-
ondes. Les aliments plus gros, comme les rétis,
doivent étre retournés au moins une fois.

* Redisposez les aliments tels que les boulettes de
viande a mi-cuisson, a la fois du haut vers le bas et
du centre du plat vers I'extérieur.

e Ajoutez le temps restant. Retirez les aliments du four
et brassez, si possible. Couvrez pendant le temps
restant de facon a terminer la cuisson des aliments
sans les faire trop cuire.

e Vérifiez si vous avez obtenu la cuisson désirée.
Surveillez les indices indiquant que la température
de cuisson a été atteinte.

Voici quelques signes d’une bonne cuisson :

- La vapeur se dégage de toute la surface des
aliments, pas seulement des c6tés.

- Le dessous du plat, au centre, est trés chaud au
toucher.

- Les différentes parties de la volaille se détachent
facilement.

- La viande et la volaille ne sont pas rosées.

- Le poisson est opaque et se détache facilement
a la fourchette.
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A PROPOS DES ENFANTS

Les enfants 4gés de moins de 7 ans doivent étre
surveillés de prés lorsqu’ils utilisent le four a cuisson
rapide. Pour les enfants 4gés entre 7 et 12 ans, une
personne chargée de la supervision doit se trouver
dans la méme piece.

Lenfant doit étre en mesure d’atteindre le four sans
difficulté; sinon, il/elle doit monter sur un tabouret
solide.

Personne ne doit en aucun temps s’appuyer ou se
balancer sur la porte du four.

Vous devez enseigner toutes les mesures de sécurité
aux enfants : comment utiliser des maniques, comment
retirer les couvercles soigneusement, porter une
attention spéciale aux emballages qui servent a rendre
les aliments croustillants, car ils peuvent étre trés
chauds.

Ne prenez pas pour acquis qu’un enfant qui maitrise une
technique de cuisson peut faire cuire n’'importe quoi.

Les enfants doivent apprendre que le four a micro-
ondes n’est pas un jouet. Consultez la page 34 pour
en savoir plus sur la caractéristique de verrouillage
pour enfants.

A PROPOS DES ALIMENTS
ALIMENTS A FAIRE A NE PAS FAIRE
Oeufs, Percer le jaune des oeufs avant la cuisson Faire cuire les oeufs dans leur coquille.

saucisses, hoix,
graines, fruits et
légumes

pour éviter qu’ils « explosent ».

Percer la pelure des patates, des pommes,
des courges et des saucisses pour
permettre a la vapeur de s’échapper.

Réchauffer des oeufs en coquille.
Faire sécher des noix et des graines dans
leur écaille.

Mais éclaté

Utiliser du mais éclaté emballé spécialement
pour la cuisson aux micro-ondes.
Ecouter le bruit du mais lorsqu'il éclate
jusqu’a ce que la fréquence de ce bruit
ralentisse pendant 1 ou 2 secondes
ou utiliser la touche « POPCORN » (mais
éclaté).

Utiliser le plat croustilleur réversible
NordicWare® (coté gril) fait de polyester
thermodurci lourd pour faire éclater du
mais emballé pour cuisson aux micro-
ondes.

Faire éclater le mais dans des sacs bruns
réguliers ou des bols en verre.
Augmenter le temps maximal inscrit sur
’emballage du mais éclaté.

Nourriture pour
bébé

Transférer la nourriture pour bébé dans un
petit plat et chauffer avec soin, en brassant
souvent. Vérifier la température avant de
servir.

Placer les tétines sur les bouteilles apres
avoir fait chauffer ces derniéres et bien
agiter. Faire un test sur le poignet avant
de servir.

Faire chauffer des bouteilles jetables.
Faire chauffer les bouteilles lorsque les
tétines sont en place.

Faire chauffer de la nourriture pour bébé
dans le contenant d’origine.

Général

Couper les aliments farcis aprés les avoir
fait chauffer pour permettre & la vapeur de
s’échapper et ainsi éviter les bralures.

Bien brasser les liquides avant et apres
les avoir fait chauffer pour éviter les
« éruptions ».

Utiliser des bols profonds lors de la
cuisson de liquides ou de céréales pour
prévenir les renversements.

Chauffer ou cuire des aliments dans
des pots de verre fermés ou dans des
contenants hermétiquement fermés.

Mettre en conserve dans le four a micro-
ondes; certaines bactéries dangereuses
pourraient ne pas étre éliminées.

Frire a grande friture.

Sécher du bois, des gourdes, des herbes
ou du papier mouillé.
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A PROPOS DES USTENSILES ET DES ACCESSOIRES

DE COUVERTURE

Il N’est pas nécessaire d’acheter de nouveaux ustensiles de cuisine. De nombreux instruments se trouvant déja dans
votre cuisine peuvent étre utilisés avec votre four a micro-ondes a convection a cuisson rapide. Le tableau ci-dessous
vous aidera a choisir les ustensiles et les accessoires de couverture appropriés pour chaque mode de cuisson.

USTENSILES ET ACCESSOIRES
DE COUVERTURE

MICRO-ONDES SEULEMENT

GRIL ET CUISSON AU
FOUR PAR CONVECTION

ROTISSAGE

Papier d’aluminium

OUI-De petits morceaux de papier d’aluminium
lisses peuvent étre utilisés pour couvrir les
aliments et ainsi les empécher de cuire ou
de dégeler trop rapidement. Les feuilles
d’aluminium doivent étre placées a 2,5cm
(1 po) des parois du four.

OUI - Pour couvrir

OUI - Pour couvrir

garniture, vis, bandes,
poignées en métal. Attaches
torsadées en métal

Contenants en aluminium NON OUI - Gril/cuisson au four. NON
Ne pas couvrir.
Plat a brunir OUl - Ne pas dépasser le temps de NON NON
préchauffage recommandé. Suivre les
directives du fabricant.
Vitrocéramique OUI - Excellent OUI - Excellent OUI - Excellent
(Pyroceram®)
Verre, non résitant a la NON NON NON
chaleur
Couvercles en verre oul OUI- Gril/cuisson au four. NON
Ne pas couvrir.
Couvercles, métal NON OUI - Gril/cuisson au four. NON
Ne pas couvrir.
Ustensiles en métal NON oul OUI-Ne pas utiliser de
couvercle en métal.
Métal, divers : plats avec NON NON NON

Sacs pour cuisson au four

OUI - Excellent pour les grosses pieces
de viande ou les aliments qui doivent
étre attendris. NE PAS utiliser d’attaches
torsadées en métal.

OUI- Gril/cuisson au four.
Ne pas couvrir.

OUI - Ne pas utiliser
d’attaches torsadées
en métal.

Assiettes de carton

OUI - Pour réchauffer

NON

NON

Carton de cuisson

oul

OUIl - Pour des tempé-
ratures allant jusqu’a
204 °C (400 °F). Ne pas
utiliser avec le réglage
« Grill ».

OUI-Pour des tempé-
ratures allant jusqu’a
204 °C (400 °F).

Contenants de plastique
allant aux micro-ondes

OUI - Utiliser pour réchauffer et décongeler.
Certains plastiques allant aux micro-ondes
ne conviennent pas pour cuire des aliments
a teneur élevée en gras et en sucre.

Suivez les directives du fabricant.

NON

NON

Plastique Thermoset®

oul

OUI - Résistent a des
températures allant
jusqu’a 204 °C (400 °F).
Ne pas utiliser avec le
réglage « Grill ».
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USTENSILES ET MICRO-ONDES SEULEMENT GRIL ET CUISSON AU ROTISSAGE
ACCESSOIRES DE FOUR PAR CONVECTION
COUVERTURE

Emballages de OUI - Utiliser les marques spécialement indiquées NON NON

plastique pour la cuisson aux micro-ondes. Lemballage de
plastique ne doit pas toucher aux aliments. Aérer de
facon a permettre a la vapeur de s’échapper.

Poterie, porcelaine grés | OUI - Consulter les recommandations du fabricant oul OUIl - Doit convenir
afin de s’assurer d'utiliser le four a micro-ondes en pour la cuisson
toute sécurité. traditionnelle et la

cuisson au four a
micro-ondes.

Mousse de polystyréne | OUI- Pour réchauffer NON NON

Papier ciré OUI - Idéal pour cuire et réchauffer. NON NON

Osier, bois, paille OUI - Peuvent étre utilisés pour de courtes périodes NON NON
de temps. Ne pas utiliser avec des aliments a teneur
élevée en gras ou en sucre. Pourraient carboniser.

VERIFICATION DES PLATS Si vous désirez vérifier si un plat peut étre utilisé au four & micro-ondes, placez le plat vide
dans le four & micro-ondes et faites fonctionner ce dernier pendant 30 secondes a puissance élevée (HIGH). Si le
plat devient trés chaud, ne I'utilisez pas pour la cuisson aux micro-ondes.

CUISSON AUTOMATIQUE Utilisez les contenants recommandés dans le tableau de cuisson de ce manuel d’utilisation,
le livre de recettes et I'afficheur.

ACCESSOIRES De nombreux accessoires pour fours a micro-ondes sont offerts sur le marché. Evaluez-les attentivement
avant 'achat de fagon a ce qu’ils répondent a vos besoins. Lutilisation d’'un thermometre allant aux micro-ondes
vous aidera a déterminer la cuisson adéquate des aliments. Vous vous assurerez ainsi que les aliments sont cuits
a des températures sécuritaires lors de la cuisson au four a micro-ondes.

Electrolux n’est responsable d’aucun dommage au four causé par des accessoires.

ATTENTION Lorsque vous utilisez la fonction de rétissage (ROAST) ou lors de la cuisson automatique, certains
ustensiles de cuisson en métal peuvent entrainer la formation d’arcs s’ils entrent en contact avec le plateau tournant,
les parois du four ou les grilles. Un arc est une décharge électrique qui se produit lorsque les micro-ondes entrent
en contact avec du métal.

S’il y a formation d’un arc électrique, placez un plat résistant a la chaleur, par exemple une assiette a tarte pyrex
ou un plat en verre culinaire, entre le récipient et le plateau tournant ou la grille. Si I'arc ne disparait pas, n’utilisez
plus ce récipient.
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A PROPOS DE LA CUISSON RAPIDE ET DE LA CUISSON

PAR CONVECTION

e Larmoire contenant le four, la cavité, la porte, les
accessoires et les plats deviendront chauds. Pour
PREVENIR LES BRULURES, utilisez des gants de
cuisine épais lorsque vous retirez la nourriture ou
le plateau tournant du four.

¢ Lors du préchauffage, le plateau tournant peut étre
laissé dans le four ou enlevé. Si vous utilisez la
grille élevée pour une cuisson a deux grilles dans
un four préchauffé, il est plus facile de retirer le
plateau tournant pour le préchauffage. Placez la
grille élevée et les aliments sur le plateau tournant.
Une fois le préchauffage terminé, ouvrez la porte du
four et placez le plateau tournant, la grille élevée et
les aliments a cuire a I'intérieur.

A

A PROPOS DE LA SECURITE

e Vérifiezles aliments pour vous assurer qu'ils sont cuits
conformément aux températures recommandées par
le département de I’Agriculture des Etats-Unis.

TEMP. RECETTE

71,1 °C | Porcfrais, viande hachée, volaille blanche
(160 °F) | désossée, poisson, fruits de mer, plats
contenant des oeufs, mets surgelés.

73,9 °C | Restes, mets préts aréchauffer, charcuteries
(165 °F) | et aliments « frais » a emporter.

76,7 ‘C | Viande blanche de la volaille.
(170 °F)

82,2 "C | Viande brune de la volaille.
(180 °F)

Pour vérifier si la cuisson, insérez un thermometre a
viande dans une partie épaisse, loin du gras et de 'os.
NE LAISSEZ JAMAIS le thermométre dans I'aliment lors
de la cuisson, a moins qu’il ne convienne a la cuisson
au four a micro-ondes.

e Servez-vous toujours de maniques pour prévenir
les bralures lorsque vous manipulez des ustensiles
qui sont en contact avec des aliments chauds. Le
transfert de chaleur entre I'aliment et I'ustensile peut
étre suffisant pour causer des brilures a la peau.

Ne couvrez pas le plateau tournant, la grille élevée
ni la grille basse de papier d’aluminium. Celui-ci
fera interférence au débit d’air qui sert a cuire les
aliments.

Les plaques a pizza rondes constituent d’excellents
ustensiles de cuisson pour de nombreux aliments.
Choisissez des plaques qui n'ont pas de poignées
en saillie.

Lutilisation d’'une grille basse préchauffée peut
donner une apparence de grillade aux steaks et aux
hot-dogs.

Evitez les brllures par la vapeur en dirigeant cette
derniére loin de votre visage et de vos mains.
Soulevez doucement le coin le plus éloigné du
couvercle d’un plat et ouvrez les sacs de mais
éclaté et de cuisson au four en les éloignant de
votre visage.

Restez prés du four lorsque celui-ci est en marche
et vérifiez fréquemment la progression de la cuisson
afin d’éviter toute surcuisson des aliments.

N’utilisez JAMAIS la cavité du four pour entreposer
des livres de recettes ou d’autres articles.

Choisissez, entreposez et manipulez les aliments
avec soin afin d’en préserver la qualité et de
minimiser la propagation de bactéries d’origine
alimentaire.

Gardez le couvercle du guide d’ondes propre. Les
résidus de nourriture peuvent entrainer I'apparition
d’arcs et/ou provoquer des incendies.

Lorsque vous retirez des aliments du four, faites
attention a ce que l'ustensile, vos vétements ou des
accessoires ne touchent aux loquets de verrouillage
de sécurité.

Laluminium utilisé pour couvrir les aliments doit étre
placé a au moins 2,5 cm (1 po) des parois latérales,
de la paroi supérieure et de la porte.
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1 Poignée de la porte 8 Plateau tournant amovible
Pour ouvrir la porte, tirez la poignée vers l'avant, Placez le plateau tournant correctement sur le
vers le bas. Ne déplacez jamais le four en le support du plateau. Le plateau tournera vers la
tenant par la poignée de la porte. gauche ou vers la droite.
Porte du four et fenétre transparente Retirez-le pour le nettoyer seulement.
Loquets de verrouillage de sécurité 9 Ouvertures de ventilation
Le four ne fonctionne pas tant que la porte n’est 10 Dispositif d’éclairage du four
pas fermée de facon sécuritaire. L’éclairage fonctionne lorsque le four est en
4 Charniéres de la porte marche ou que la porte est ouverte.
5 Joints de la porte et surfaces d’étanchéité 11 Couvercle du guide d’'ondes : NE LENLEVEZ
6 Arbre moteur du plateau tournant PAS.
7 Support amovible du plateau tournant 12 Panneau tactile en verre
Placez soigneusement le plateau tournant au 13 Afficheur du temps : 99 minutes, 99 secondes
centre du four. 14 OQuvertures pour I'air de convection
Apres la cuisson, nettoyez toujours le support 15 Grille basse amovible
du plateau tournant, particulierement autour des 16 Grille élevée amovible
roulettes. Ces derniéres doivent étre exemptes .
d’éclaboussures et de graisse. Les éclaboussures 17 Pare-éclaboussures
et la graisse accumulées pourraient surchauffer 18 Plat croustilleur
et provoquer des arcs et de la fumée, voire méme 19 Plaque a pizza
s’enflammer. o
20 Couvercle de ventilation : NE LENLEVEZ PAS.
21 Plaque signalétique
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Avant d’utiliser votre nouveau four, assurez-vous de
lire etde comprendre toutes les instructions contenues
dans ce guide d’utilisation et d'entretien.

Avant de vous servir du four, suivez les procédures
suivantes :

Branchez le four. Fermez la porte. Lafficheur du four
indiquera « WELCOME » (bienvenue).

Appuyez sur « STOP/CLEAR » (arrét/annulation).
[ Is'affichera.

Réglez 'horloge. Consultez la figure ci-dessous.

Suivez les instructions données a la page 34 pour
l'utilisation du « Cycle Fraicheur ».

REGLAGE DE LHORLOGE

Vous désirez régler 'heure du jour a 12:30.

PROCEDURE

. Appuyez sur « Clock »
(horloge) et sur la @
touche « 2 ».

. Entrez I'heure exacte

en appuyant sur les
touches numérotées

dans l'ordre.

. Appuyez de nouveau
sur « Clock ».

Il s’agit d’une horloge de 12 heures. Si vous entrez une
heure du jour incorrecte, « ERROR » (erreur) s'affichera.
Appuyez sur « STOP/CLEAR » (arrét/annulation) et réglez
I’horloge a nouveau.

e Si le courant électrique qui alimente votre four
est interrompu, « WELCOME » (bienvenue) clignote
sur I'afficheur une fois le courant rétabli. Si cette
situation se produit lors de la cuisson, le programme
est effacé. Lheure du jour s’efface aussi. Vous n’avez
qu’a appuyer sur « STOP/CLEAR » (arrét/annulation) et
régler a nouveau I'horloge a I'heure du jour.

STOP/CLEAR
(ARRET/ANNULATION)

Appuyez sur « STOP/CLEAR » (arrét/annulation) pour :

1. Effacer si vous avez commis une erreur lors de la
programmation.

Annuler la minuterie.
Arréter le four temporairement durant la cuisson.
Revenir a I'heure du jour sur I'afficheur.

o~ 0D

Annuler un programme en cours de cuisson (appuyer
2 fois).
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Cuisson manuelle

CUISSON RAPIDE

Votre four comporte 3 modes de cuisson rapide
spéciaux.

Attention : Larmoire contenant le four, la cavité, la porte,
le plateau tournant, le support du plateau, la grille et
les plats deviennent chauds. Pour PREVENIR LES
BRULURES, utilisez des gants de cuisine épais lorsque
vous retirez de la nourriture ou le plateau tournant du
four.

1. GRILL (GRIL)

Utilisez le réglage de cuisson au gril « Grill » pour faire
cuire des steaks, des cotelettes, des morceaux de
poulet et d’autres aliments que vous feriez normalement
griller, mais qui ne sont pas mentionnés dans la section
sur les cuissons de base des pages 20 a 23. « Grill »
est un réglage préprogrammé qui permet d’effectuer
une cuisson rapide grace a une température élevée et
a une vitesse de circulation de I'air chaud maximale.
Vous n'avez qu’a entrer le temps de cuisson réel; le four
vous avertit lorsqu'’il atteint une température de 232,2 °C
(450 °F). La température du four ne peut étre modifiée.

* Vous désirez faire griller un steak pendant

Q000

3. Appuyez sur « START » (mise
en marche). Le préchauffage
débute. Il n'y a pas de nour-

riture dans le four.

PROCEDURE

1. Appuyez sur « Grill ».

2. Entrez le temps
de cuisson.

Lorsque le four atteint la température program-
mée, un signal se fait entendre une fois*.

4. Quvrez la porte. Placez la
nourriture dans le four. Fermez
la porte. Appuyez sur « START »

(mise en marche).

* Tant que la porte du four n’est pas ouverte, le four

maintient la température de préchauffage, et ce pendant

30 minutes. Une fois cette période de temps écoulée, un

signal sonore se fait entendre et le four s’arréte.

REMARQUE :

1. Vous pouvez faire griller des aliments sans
préchauffer le four. Pour programmer la cuisson au
gril sans préchauffage, appuyez sur «Grill » deux
fois a I'étape 1.

2. Lesaliments cuisent rapidement lorsque vous utilisez
le réglage « Grill ». Vérifiez souvent la cuisson pour
vous assurer d’obtenir les résultats escomptés.

3. Vous pouvez utiliser la grille élevée ou la grille basse.

La grille élevée permet de faire griller les aliments
plus rapidement. Placez le pare-éclaboussures sur
le plateau tournant, peu importe la grille que vous
utilisez.

2. ROAST (ROTISSAGE)

Utilisez le réglage de rotissage « Roast » pour faire cuire
la volaille, la viande, le poisson et d’autres aliments
que vous feriez normalement rétir et qui ne sont pas
mentionnés dans la section sur les cuissons de base des
pages 20 a 23. « Roast » est un réglage préprogrammé
qui permet de faire rotir des aliments grace a une
vitesse de circulation rapide de I'air chaud, a 148,9 °C
(300 °F), et a une amplification de la puissance des
micro-ondes. Le temps de cuisson est réduit de 33 %
a 50 % comparativement aux fours traditionnels. Aucun
préchauffage n’est nécessaire. Placez la grille basse
par-dessus le pare-éclaboussures pour permettre a tous
les cotés de cuire en perdant le moins d’eau possible. Ne
placez pas de plaque sur la grille basse.

* Vous désirez faire rétir 1,36 kg (3 livres) de rbti de
cote de boeuf pendant 20 minutes.

PROCEDURE
3. Appuyez sur « START »
REMARQUE :

(mise en marche).

1. La température peut étre modifiée; toutefois, la
puissance des micro-ondes ne peut étre changée.
Pour modifier la température, appuyez sur
« Roast » deux fois a I'étape 1. Lorsque I'afficheur
indique « SELECT COOKING TEMP » (sélectionnez
la température de cuisson), entrez la température
voulue a I'aide de la touche correspondante.

2. Sivous faites rétir de la nourriture pour la premiere
fois, entrez la moitié du temps de rétissage habituel
et vérifiez bien la cuisson. Si le temps de cuisson
doit étre prolongé, ajoutez du temps et continuez
a vérifier fréquemment jusqu’a I'obtention de la
cuisson désirée.

3. Lorsque vous utilisez le réglage de rétissage
« Roast », certains ustensiles de cuisson en métal
peuvent entrainer la formation d’arcs s’ils entrent en
contact avec le plateau tournant, les parois du four
ou les grilles. Un arc est une décharge électrique
qui se produit lorsque les micro-ondes entrent en
contact avec du métal.

S’il y a formation d’un arc électrique, placez un plat

1. Appuyez sur « Roast ».

2. Entrez le temps
de cuisson.
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résistant a la chaleur, par exemple une assiette
a tarte pyrex ou un plat en verre culinaire, entre
le récipient et le plateau tournant ou la grille. S’il
y a toujours formation d’un arc, n’utilisez plus ce
récipient.

3. BAKE (CUISSON AU FOUR)

Utilisez le réglage de cuisson au four « Bake » pour faire
cuire des gateaux, du pain et d’autres aliments que vous
feriez normalement cuire plus de 20 minutes dans un four
traditionnel et qui ne sont pas mentionnés dans la section
sur les cuissons de base des pages 20 a 23. « Bake » est
un réglage préprogrammé qui permet de faire cuire des
aliments facilement grace a une vitesse de circulation
rapide de l'air chaud, a 162,8 °C (325 °F).

Le temps de cuisson est réduit de 25 % a 30 %
comparativement au four traditionnel. Aucun
préchauffage n’est nécessaire. Utilisez la grille basse.

e Vous désirez faire cuire un gateau au four pendant

25 minutes.

CUISSON PAR CONVECTION

Utilisez le réglage de cuisson par convecti