




































































VE SINH VA BAO QUAN

sach nay.

Diém then chot dé vé sinh - Ngay lap tirc va thuwong xuyén!
Roi véi thirc an va nudc thit c6 dau md, con sét lai trén vach bén trong 10 sé bj ket va kho loai bé néu khong
duwgc lam sach ngay lap tlc va sau moi lan st dung. Viéc st dung chirc ndng Steam s& ho trg qua trinh lam

LAM SACH LO THUONG XUYEN - Gitt cho 16

sach sé va loai bd can thyc pham, c6 thé dan dén hw
hong bé mat. Piéu nay co6 thé anh hudng xau dén tudi
tho clia thiét bj va co6 thé dan dén tinh huéng nguy hiém.

CAN TRONG QUAN TRONG:

o NGAT KET NOI NGUON BIEN TRUOC KHI VE
SINH.

e TRUOC KHI VE SINH, BAM BAO RANG LO PA
NGUOI HOAN TOAN.

e KHONG SU DUNG CHAT TAY RUA LO, CHAT TAY
RUA AN DA (AXIT/KIEM), CHAT TAY RUA A MON,
CHAT TAY RUA MANH HOAC MIENG CO RUA
TREN BAT KY PHAN NAO TRONG LO CUA BAN.

e KHONG SU DUNG CHAT TAY RUA HOI NuGC.

Vé sinh 10 — Bén ngoai

Bé&n ngoai co6 thé duoc lam sach bang xa phong nhe
va nuwéc am, lau sach bang khan &m. Tranh sir dung
chat tay rira mai mon manh. Giir cac 16 thdng gid
khong cé bui.

Clra

Lau bé maét clra & ca hai mat, vong dém clra va cac
bd phan lién k& throng xuyén bang mét miéng vai
am dé loai bd bat ky sw ¢ nudc tran vao. Khong st
dung chat tay rira mai mon manh ho&c chat tay kim
loai manh dé lam sach kinh ctra 10 vi chiing c6 thé
lam tray xwéc bé mat, diéu nay cé thé lam v& kinh.

Bang diéu khién

Can can than trong viéc lam sach bang diéu khién.
Lau bang bang vai wdt mot chit nwée. Lau khd bang
vai mém. Khong cha hoac str dung bat ky loai chat
tay rra héa hoc.

Vé sinh 16 - Bén trong

THONG TIN QUAN TRONG:
 Sau méi lan st dung: | |
Lau véach [0 bang vai

mém va nudc dm (hodc @7

nudc xa phong nhe) N
trong khi 16 van con

am. S dung 16 ma @

khong lam sach c6 thé
qdan dén viéc bi héng.

» Khong str dung chat tay rira &n da (axit/kiém),
chat tay rira dang phun, chat tay rira mai mon
hodc manh hodc miéng co rira vi nd cé thé lam
hong bé mat son.
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Dé loai bé DAU MO VA THUC PHAM trén

vach 16:

1. B8 day hop chira nwéc bang nudc dé uéng & nhiét
do6 phong thich hep (da loc) dén vach 2 (TOI BA).

2. Véan hanh 16 nwéng véi [17] Steam High trong 10
phat ma khéng can thic an. Xem trang V-18
trong huéng dan st dung.

3. Sau khi hap, lau sach bui ban bén trong 16 bang
vai mém khé trong khi 16 van con am.

DPé loai bo MUI (VE SINH BANG HOI
NUGC):

Thuc hién chirc ndng Steam Clean bén dugi. bay
khong phai la mot chirc nang ty lam sach. N6 sé maét
khoang 20 phut cho chu trinh lam sach.

CHUAN BI

1. Bam bao lau twong 10 bang vai mém va nudc am
(hodc nudc xa phong nhe) trudce khi thyc hién
Steam Clean.

2. Dam bao rang hop chira day nwéc dé uéng & nhiét
dd phong phu hgp (da loc) dén vach thir 1 va
dugc 18p dit. (Xem trang V-6.)

3. Bam bao rang khay hirng nwéc tréng da duoc 18p
dat. (Xem trang V-6.)

QUI TRINH

Xoay nim dé chon [23] Lam
sach bang hoi nwéc.

SENSOR
REHEAT
START |
ENTER

2 Nhan START.

SENSOR
REHEAT
S,z

| STARY ‘“
ENTER

DE 10 ngudi dé tranh bj bong. Sau d6 ma clra va loai
boé cin mot cach can than bing mot miéng vai Am
mém. Cudi cung, thao va lam sach hép chira nwéc.
Sau do lam tsach khay hing nuéc.
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Vong dém clra

Ludn gitr vong dém kin ctra sach sé& dé tranh huw
héng. Néu nwéc ngwng tu bén trong miéng dém,
hay lau khd bang vai mém. Co thé lam sach v&i mot
miéng vai mém khac. Khéng s dung chat tay rlra
héa hoc hodc mai mon trén cac bé mat nay. Can
chii y khong cha xat, lam hang, kéo hoac di chuyén
cac miéng vong dém. Trudc khi ndu &n, luén ki€ém
tra xem cac dém kin clra c6 ndm tron tru va phéng
khong. Néu khong, hoi nuéc sé ro ri tir ctra. Khéng
st dung 10 néu vong dém clra bi hdng. Tham khao y
kién ctia TRUNG TAM DICH VU BUQC PHE DUYET.

Khay nuwéng/Vi nwéng

Rira khay nwong va vi nuéng sau khi ndu, bang xa
phong nhe hodc dung dich tdy rira, rira sach va danh
bong khd. Khong str dung chat tay rira manh, chat
tay kim loai ho&c ban chai clrng dé tranh lam hong
bé mat.
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Hop chra nwdc va ndp

Sau khi ndu, rtra trong xa phong nhe hoac dung dich
tdy rira bang vai am hodc miéng bot bién mém, rira
sach va danh bong khé. Khong rira trong may rira
chén. Khong st dung chat tay rira manh, chat tay kim
loai ho#c ban chai citng trén hdp chira nwdc va nap.

Khay hirng nuéc

Lam sach khay hirng nuéc sau khi ndu, rira trong xa
phong nhe hoic dung dich tdy rira bang vai &m hoac
miéng bot bién mém, rira sach, danh béng kho va
thay thé bén dwéi trwée 10. Khdng rira trong may rira
chén.

Khtr can trong bd phan phun hei nuéc
Trong qué phun hoi nudc, can co thé hinh thanh
trong hé théng cda bd tao hoi nudc. DE loai bd can,
hay thuc hién chirc ndng khir khi "DESCALE" dwoc
hién thi trén man hinh. Xem trang V-8 dé dugc huwdng
dan day da.
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BANG XU LI SU cO

Néu ch¥ "C" hién thi hodc 10 khéng hoat déng chinh xac, hay kiém tra biéu do bén dudi trwde khi dwa dén
TRUNG TAM DICH VU BUQC PHE DUYET CUA SHARP Diéu nay sé& gilp ngan chin cac cudc goi dich vu khéng
can thiét.

« Stra chita va Stra d6i: Knhdng ¢6 gang van hanh [0 néu né khong hoat déng dang.

= VO bén ngoai & Pén 10: Khdéng bao giv thao vo bén ngoai dé tranh kha nang bi dién giat hoac bong.

Thoéng bao 16i/Tin bao théng tin

HIEN THI CACH XU LY

U 03 Lwong thirc an dwoc ndu qué nhé.

Nh&n STOP/CLEAR (DUNG/XOA) va ting sb lvong hodc dit thoi gian nau
dwdi 5 phut.

Sau khi ndu va 16 duoc lam néng bang vi séng thi phan bén trong van con néng,
diéu nay c6 thé xudt hién. Néu diéu nay xay ra, lam mat bén trong 10.

U 04 Lo qué ndéng dé sir dung Ra dong, Menu ty ddng (menu so 5), [18] Steam low, [19]
Steam Proof, [20] Proof hoac [21] Sterilization.

Lay thuc pham ra khoi 10 va dé ngudi cho dén khi mat théng bao

Uil G& hop chtra nuwéc.
Néu hop chlra nuéc & trong 10, [22] Chirc ndng Thoat nwéc sé khéng hoat dong.
Théo hdp chira nudc trude khi bat dau Drain Water.

U 15 Nwéc con bén trong 10 bi dong.

Lo c6 thé khong hoat dong dang. Van hanh 10 bang Oven (1 khay & 200°C) ma
khdng cé thic an va lam néng trudc trong 5 phit. Xem trang V-16.
""""""""""" Do 16i k§ thuat, hay lién hé véi TRUNG TAM DICH VU DA BUQC SHARP PHE
...................... DUYET

Nhép nhay xen ké.

=DEscALES Cankhirean o

- ~ Thue hién theo cac hudng dan tirng bwdc dé khir can.
Xem trang V-8

D Lo nwéng & ché ddo Demo

(Thoi gian duoc hién thi va | Tinh nang nay chil yéu duoc sir dung bdi cac clra hang ban Ié.
dém xudng nhanh choéng.) | D& hay, nhdn STOP/CLEAR (DUNG/XOA) cho dén khi n6 phat ra tiéng bip,
sau d6 nhan thém 4 lan nra.

~ - Kiém tra hop chira nwéc va dugc dat dung vi tri.
~ % ~N
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BANG XU LY SU cO

CAc tinh hubng sau day la binh thuong va khong phai la dau hiéu cho thay 10 bi truc trac.

CAU HOI/TINH HUONG TRA LOI
Bang diéu khién/ |Man hinh hién thi mau den/ * M@0 clra va dong clra.
Ngubén cung cap |tréng. * Kiém tra day ngudn co 1& duoc két néi voi 6 cdm dién
phu hop.

* Kiém tra 6 dién va cau chi hoat déng tot khong.
* Ngét két ndi véi ngudn cung cép, doi 1 phat rdi cdm
lai.

Ngudn dién bi ngat trong qua * Thoi gian ndu va ché do sé bi huy.

trinh n&u. * Tiép tuc ndu vGi ché do tha cong.

Peén tat trong ché ddé PROOF. Hoat dong binh thuwong dé ngan chan bot banh mi bi
kho trén bé mat.

Deén tét trong su hoat dong cha |Day la sw hoat dong binh thuong.
thye don [22] - [25].

Man hinh s& khéng tat.

Khi man hinh hién thi & man hinh sé& khéng tat.
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BANG XU LY SU cO

C&c tinh hudng sau day la binh thudng va khéng phai la ddu hiéu cho thay 10 bj truc trac.

CAU HOI/TINH HUONG

TRA LOI

Hoi nuéc

C6 nuéc bén trong 10 khi clra
mé.

Hoi nwée da ngung tu bén trong 10. Lau kho bang vai
mém hoadc miéng bot bién sau khi lam mat.

Hoi nuéc thoat ra tir cac 16
théng gi6 phia trén nap cda .

D6 1a binh thwdng cho hoi nwéc dugce sit dung dén tir 16
théng gid trén nap 10.

Nwdc ngung tu cé thé dugc nhin
thady trong khoang lo.

Hoi nwéc da ngung tu trén san 16 lau khé bang vai mém
hodc miéng bot bién sau khi lam mat.

Hoi nuéc thoat ra tr clra trong
khi nau.

Kiém tra vong dém ctra dé chic chén rang né gén chat
va béng phang

On/Am thanh

Tiéng 6n trong qué trinh nau
bang vi song.

Khi vi séng hoat déng, ban cé thé nghe thay bat va tét
clia Magnetron (B6 phat séng) tuy thudc vao mic cong
sudat.

Tiéng 6n sau khi nau.

Quat lam mét sé hoat ddng cho dén khi 10 mat.
Quat c6 thé tiép tuc hoat dong t6i da 10 phut tay thudc
vao |0 va nhiét dd cda cac bo phan.

Tiéng 6n khi ndu & nhiét do cao.

Nhiét do cao co thé gay ra si gidn né cla cac thanh
phan cla 10. Biéu nay la binh thuong.

Khoi/Mui

Khi st dung 10 lan dau tién, sé
¢6 thé boc khoéi hodc mui.

Xem trang V-9 dé biét huéng dan tirng budc dé lam
sach 10 trwdc khi st dung lan dau tién.

Khoang 16 ¢ mui sau khi nau.

Xem "DE loai bd MUI:" trén trang V-22 dé biét hudng
dan tirng budc dé loai bd mui.

Khi rat nhiéu khéi béc ra tir thuc
pham trong qua trinh nwéng.

Trwede khi ndu, dd 1 coc (200ml) nuéc vao khay nwdng (duwdi
tdm chén) dé giam khai phat ra tir thwc phdm. Néu ban
dé nuwac, hay kéo dai thoi gian ndu thém 10-20%.
Khdéng bao gio d6 nwéc trong khi ndu dé tranh bi
bong do viéc bé&n thyc phdm rat néng.

CANH BAO:

1. Clra lo, v6 ngoai va khoang 1o sé tr& nén néng. Str
dung gang tay day khi thém hodac loai bd thic pham
dé tranh bi bong.

2. Khong dé mat gan 16 khi mé clra. Hoi nwéc tir 10 c6
thé gay bong.

Khac

Thoi gian xuét hién trén man
hinh dang dém nguwoc rat nhanh.

Kiém tra cot "D" trén trang V-24 va hiy bo.

Thire an thira

R&t kno dé loai bd cac thirc an
thira bi m&c ket trén twong 10.

Xem "Dé loai bé DAU MO VA VANG BAN THUC PHAM
trén vach 106:" Xem trén trang V-22.

Diéu quan trong la lam sach bén trong 10 sau méi lan st
dung.
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KIEM TRA TRUOC KHI GOI DICH VU BAO HANH

Kiém tra cac muc sau trwdc khi goi dich vu:
1. Bat mdt céc nude (khoang 250 ml) vao trong 10 va déng clra. Van hanh 16 trong 1 phat véi vi séng 800 W.
Tai thoi diém nay:

A. Bén 10 c6 sang khdng? Co Khéng
B. Quat lam mat cé hoat déng khdng? Cé Khoéng
(Pua tay 1&n céc 16 théng gid.)
C. Biéu twong vi séng (W] co xuat hién trén man hinh khéng? Co Khéng
D. Sau mot phat, am thanh cé nghe dwgc khong? Céo Khéng
E. Nuwéc bén trong 16 cb ndng khdng? Co Khéng
2. LAy nwéc ra khoi 16 va van hanh 16 trong 5 phut trén OVEN (1 khay, 250°C).
A. Biéu twgng Oven c6 xudt hién trén man hinh khéng? Cé Khoéng
B. Sau khi 10 dirng lai, bén trong 16 c6 néng khong? Co Khong

3. D6 day nuwéc vao hop chira nwéce va thay thé.
Van hanh thd cong trong 3 phut véi chirc nang Steam High.

A. Biéu tugng Steam c6 xudt hién trén man hinh khéng? Cé Khdéng
B. Sau khi 10 dirng lai, bén trong 10 ¢6 hoi nwéc khong? Co Khéng

Néu "NO" la nhitng cau tra I&i, vui long kiém tra 8 cam trén twdng va cau chi trong hé thdng dién nha cla
ban. Néu ca 6 cdm trén twdng va cau chi déu hoat dong binh thuong, HAY LIEN HE VOl TRUNG TAM DICH VU
PUOC SHARP PHE DUYET GAN NHAT.

QUAN TRONG: Néu man hinh hién thi khéng co gi ngay ca khi phich cdm nguén duoc két ndi dung cach, ché
dd Auto Display Off c6 thé dang hoat dong. M& va dong cira [0 dé van hanh 16. Xem "B&t dau” trén trang V-9.

GHI CHU:

1. Néu thoi gian trén man hinh dang dém nguoc nhanh, hdy kiém tra Demo. (Vui long xem trang V-24 dé biét
chi tiét.)

2. Néu ban nau thikc an trén 3 phit & mirc cdng suét vi séng 800 W, cdng suét dau ra sé giam dé tranh qua
nhiét.

THONG SO KY THUAT

bién ap AC : Tham kha&o nhén danh gia.

Ngudn dién AC yéu cau :
Lo vi séng 1,32 kW
Poi lwu 1,41 kW

Cong sudt vi séng : 800 W* (quy trinh th& nghiém IEC)

Tan s6 vi séng : 2450 MHz (L&p B/Nhom 2)**

Kich thudc bén ngoai : 500 mm (W) x 420 mm (H) x 475 mm (D)***

Kich thudc khoang > 400 mm (W) x 244 mm (H) x 316 mm (D)

Dung tich 10 131 igEr**

Trong lwgng xap xi : 23 kg

* Phép do nay duwa trén phwong phéap tiéu chudn héa ctia Uy ban k¥ thuat dién quéc té cho do cong suét
dau ra.

**  Pay la phan loai cla thiét bi ISM (Cong nghiép, Khoa hoc va Y t&) dwgc mo ta trong Qudc té Tiéu chuan
CISPR11.

***  Po sau khdng bao gbm tay ndm cira.
**%% CAng sudt bén trong dwoc tinh bing cach do chiéu rong, chiéu sau va chiéu cao t8i da. Dung tich thuc té
dé gitr thuc pham la it hon.
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HUONG DAN NAU AN

Vé |0 clla ban

Sach hwong dan sir dung nay co gia tri: doc va ludn Lo chi dé chuan bi thirc phdm hoéc khir tring céc vat

Ivu gitr né dé tham khao. dung nha bép. Khdng duwoc sir dung dé sdy quan o
hodc béo giay.

Xin lwu y réng, khéng giéng nhw 16 chi ¢6 vi séng, Lo

hoi nwéc c6 xu hwéng tré nén néng trong khi nau voi

ché do déi lvu, nwéng hodc hap.

Vé cac tuy chon nau

Lo cha ban c6 nhiéu tuy chon nau duwogc chia thanh ty déng va thu céng. B6i lwu, Nwdng, Hap va vi séng c6 ca 2
su lwa chon ty dong va tha coéng.

Hoi Nuwéc + Doi lvu/Hoi nwéc + Nuéng
Hoi qua siéu duoc két hgp véi nhiét déi lvu/nwdng, co thé quay hodc nwdng banh va cho phép loai bo chat béo
du thira. Nhitng thirc phdm gilr dd &m. Thit va thit gia cdm s& ¢ mau nau, ngon ngot va ngon miéng.

bo6i lvu/Nuwéng

D6i lvu/Nuwéng cé thé 1am vang thuc phdm, nwdng banh, thit nwdng va lam gion rét nhiéu loai thuc phadm. Banh
cookies, banh ngot, banh mi, banh nwéng xdp, banh quy va banh cudn cé thé duoc nwdng & mot hodc hai cap
do.

Héap/U
Ha&p sé& lam cho thirc &n chin tir tir trong khi van gir dugc d6 4m, hwong vi ty nhién va chat dinh dudng.

U hd tro bdt nhao ting I1&n khi 1am banh mi men thwdong xuyén hodc ngot.

Vi song (Ra dbéng)
Lo vi song réat nhanh va thuan tién cho viéc ndu/ham nong va ra déng thuc pham.
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HUONG DAN NAU AN

Dung cu str dung

Biéu dd dudi day sé giup ban quyét dinh nhitng dung cu nao nén duoc st dung trong mdi ché dd.

Dung cu Ché do nau D6i lwu/Nwong Hap/U Vi s6ng (Ra dong)
Nhém, kim loai, gidy Co Co Khéng*
bac -~~~ 7"~ 7 7 7 Tlchiswrdung nhém trong cac |
diéu kién dwgc mo ta trong
huéng dan nay.
GOm st . ¢ 1 € 1 € ]
D0 gém s, d6 trang dat nung thuong phl hop. Khong st dung  |Kiém tra khuyén nghi ctia nha
hop chra néu né cé vét nit. san xuét dé dwoc an toan cho

10 vi s6ng. Khong st dung hop
chira néu né cé vét nit.
Thily tinh chiu nhiét [ 1 ) cé

Can can than néu st dung d thiy tinh 6t vi né cé thé bi vér hodc nirt néu bi nong dot ngot.

Hop nhya/Nhya déo . _Khﬁng_ . R _Cc’)_ I _Cc’)_ ]
Hop nhwa chiu nhiét Phai cén than khi mot sé hop St dung hop nhya an toan cho
trén 140°C dwng co thé cong vénh, chdy  [Io vi sdng dé ham néng va ra
hodc bién mau & nhiét do cao. |ddng. Mot s6 loai nhya an toan
cho 10 vi séng khong pht hop dé
nau cac loai thuc phdm c6 ham
lwgng dwdng cao.Thyc hién theo
chi dan clia nha san xuét.

Hop dwng béng siicon | ¢~ | ¢ | ___co__ ]
(Khdng str dung chirc ndng Hoi [Binh chira silicon chiu nhiét. trén 140°C

nwéc + DGi) lvu. St dung hop
chira bang silicon c6 kha ning
chiu nhiét cao hon 30°C so v6i
nhiét do 1o da cai dat.

Nhiét do gan ctra thoat hoi va
hoi néng cao hon nhiét do cai
dat, va diéu nay cé thé lam bién
dang hop chtra tuy thudc vao
hinh dang ctia né.

Khan gidy, dia gidy | _Khéng Khon . _ _C__ |
Khéan gidy: DEé che cho viéc ham
néng va nau an. Khéng str dung
khan gidy tai ché c6 thé chira

kim loai.
Dia gidy: P ham nong.
Hop chralam béngvat | Khéng | Khéeng |  Khéng |
liéu tong hop Chting ¢6 thé tan chay & nhiét do cao.
Gidy bac . ¢ | e | __ _xkneng |
Khéng cham vao vach 10 vi co thé gay chay.
Gilr nhiét do chju nhiét.
Tui sdy Co Khéng Co
TUi s@y chi nén st dung tui Theo hwéng dan ctia Nha san
rang véi chirc nang Doi lvu. xuat.
Bia bac va dung cu ndu
&n hodc do dung co thé Khong Khéng Khéng
bi gi bén trong 0.
Vi nuéng, khay nuéng Co Co Khoéng
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HUONG DAN NAU AN

Tw van nau

1. S dung hé thén thong gié khi ndu an, vi c6 thé tao ra hoi néng va hoi nuéc.
2. Tranh mé& va déng cang nhiéu cang tot khi ndu. Cho phép nhiét va hoi nuéc thoat ra lam giam hiéu suat nau an.
« Kiém tra tinh trang ndu ngay sau khi ndu xong.
e Khi mé trong khi ndu ty déng, hay tham khao N&au thd cong cta sach ndu an tric tuyén va thiee hién nau tha cong trong
khi theo ddi tién trinh cla né.

3. Khi chudn bi mgt cong thirc tr mdt cudn sach ndu an thong thwong véi bép gas hodc 16 nwdng dién khac, hdy ndu trong
khi theo ddi ti€n trinh clia n6. Tham khao mdt cong thirc ndu an twong ty va ndu an trong khi theo ddi tién trinh cla né.
Tuy nhién, sw khéac biét vé kich thudc khoang, céu tric va cac tinh ning khac ctia 1o c6 thé dan dén két qua ndu khong dat
yéu cau méc du st dung cac hudng dan ndu duoc dua ra trong sach ndu &n hodc cac ngudn cong thic khac.

Nau voi hoi nwéc Nau tv dong

Str dung nwédc dé uéng & nhiét dé phong thich hgp (loc) Khi I1dp lai viéc ndu, st dung diéu khién két qua trong khi
Mang khay vuéng tu tir ra, trong khi van gitt méc nuéc: giam sat ndu.

dé tranh lam d6 nudc thit, dau md, nude nong hode cac Khoang hodc phu kién ndu &n néng c6 thé dan dén két qua
chét 16ng khac c6 trong khay. quéa chin va khdng dat yéu cau.

Ba6i lvu/Nuwdng ) St dung cac thanh phan va so lvgng cong thire duoc chi
Mot khi mén an da san sang, lay né ra khéi khoang. dinh, vi chlng twong thich véi 10 nay.

< Biéu nay ngan chan qua mic do ti€p xdc véi nhiét duw.
« Khi ndu véi nwéc, mén an cé thé bi wét do nhiét do giam
khi€n hoi nwéc ngung tu.

Pac biét chu y va canh bao cho vi sébng

Puoc lam Khdéng duwoc lam
Trirng, tréi cay, cac loai |* Bam long d6 triing va long trang va hau * Nau trirng nguyén vo. Cé thé lam héng 1o
hat, hat, rau, xtc xich trwée khi ndu dé ngan chan "ng". hoac gay thuong tich cho nguoi st dung.
va hau * Cham vao vé khoai tay, tdo, bi, hot dog, xuc xich |* Ludc trirng crng/mém.
dé hoi nwoc thoat ra. M& miéng hau khi nau. * Cac loai hat kho, hoac hat con vo.
* Hau ndu qué chin, hodac chwva mé miéng.
Lam bdng ngd * St dung tdi chuyén biét cho 10 vi séng. * Bdng ngd trong tli mau nau théng thudng
* Nghe tiéng bong ngd né mot cach tir tlr dén hoac bat thay tinh.
1-2 giay. * Vuot qua thoi gian toi da trén go6i bdng ngo.
Thyc phdm cho tré em [* Chuyén thirc an cho bé vao dia nho va ham * Pun néng binh s&n
néng céan than, thuong xuyén khudy. Kiém tra * Binh sita qua nong.
nhiét do phu hop dé tranh bi bong. * Lam néng binh ¢6 nim v trén.
* Th&o nép vén va vén truoc khi lam &m binh * Pun noéng thic &n cho bé trong binh ban dau.
stra. Sau khi lac k§. Kiém tra nhiét dé phu hop.
Thuc phdm chung * Thyc phdm day nén dugc cat sau khi lam * Pun néng hodc ndu trong chai thdy tinh kin

nong dé giai phong hoi nudc va tranh bi bong. hoac hép kin.
* S&r dung mot bat sau khi ndu chat 16ng hoac * Chién ngap dau.

ngti coc dé tranh soi. * Lam noéng hodc lam khd gd, thdo mac, gidy
* Khi ndu mét lwong nhd min duoc cat nhé va wét, quan &o hoac hoa.

nhitng tht tvong tw, lubn ngdm chiang trong | * Van hanh 10 ma khong tai (vat liéu hdp thu

nudc vira dd. Néu nau it hon 100g co6 thé gay thie phdm hodc nuwéc) trong khoang 10.

ra do tia Ira, hoac chay.

Chat léng/ (B0 udng) * D(f;-’ dun s6i hoic ndu chat 1dng xem HUONG * Pun néng lau hon thoi gian dé nghi.
DAN AN TOAN QUAN TRONG trén trang
V-1-2 dé ngén chan nd va soi trao.

Thuc phdm dong hop, |* Thuc phdm dong goi va dé hop nén dé ra hop |* Lam néng hodc ndu thic an khi trong lon
thuc phdm "d lude sén chira tridc khi ndu. Nau bang nhdm va cac hdp hoac tai.

dong goi” kim loai khac c6 thé gay ra thiét hai do tia Ira.
Thuc phdm dong goi va dd hop cé thé duoc
n&u chin bang cach sir dung cai dit [17]
Steam High.

Xuc xich, cac loai banh |* Nau trong thoi gian khuyén nghi. (vi c6 ham * N&u quéa chin vi chiing c6 thé bat Iira.
lwgng duwong va/hodc chat béo cao)
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BIEU DO NAU TU BONG

Huwéng dan thwe don ra dong

Ché d6 ndu: Vi séng va hoi nuwéc

Tén thuc don Trong luong | Mtrc nhiét Meo

Thit miéng 0.1-0.5kg | Mrc 1 hodc [ Thao vé boc ban dau.
(Nhiét dé ban dau hon e Dat boc nhya & gilra san 10, sau dé dat thirc an Ién do.
-18°C) « Khdng boc.

e Chon MORE () sau khi nhdn START.
Thit thai lat 0.1-0.5kg | Mtc 1 hodc | Thao vé boc ban dau.
Ga khong xuong hon < Dat mang co & gilta san 10, sau dé dat thic an 1én dé.
(dui/&c) Thit bam e Khéng boc mang co.
(nhiét do ban dau « Néu 100g, chon LESS ( ) sau khi nhdn START.
-18°C)
Muc, tém phi lé 0.1-0.5kg | Mirc 1 hodc [+ Théo vd boc ban dau. Bao vé& phan méng bang gidy bac.
(nhiét dé ban dau hon e Dat mang co & gitra san 10, sau d6 dat thirc an lén do.
-18°C) « Khéng che thuc pham.

= DE ra doéng, chon LESS () sau khi nhan START.

« DE ra déng cham cho 400g hoac hon, chon MORE ( )

sau khi nhan START.

Thuwe phdm khong duoc ligt ké trong Heéng dan cé thé duoc rd dong bang tay
bang cach st dung cai dit mrc cong sudt 200W. ‘ ‘
LUU Y: \ |
Sau khi ndu véi chirc nang Grill hodac Oven, san [0 sé qua néng. Ra déng thuc A _ N
pham sau khi 10 d& ngudi hoan toan, vi mang co c6 thé tan chay trén san 16 nong. f

Huwéng dan thwe don dd uéng

Ché do6 ndu: Vi séng

Tén thuc don S6 luvong Meo

Stra 1-4tach e St dung c6c c6 miéng rong.
(Nhiét ban dau 8°C)| (1 tach: 200 mL) |« Khdng boc mang co.

» Khudy chat 16ng truéc khi nau.
» Dat c6c vao gilra san lo.

 Sau khi nau, khuay.

(1 tach) (2 tach) (3 tach)

Ca phé 1 - 4 tach @' '9 <D
(Nhiét ban dau (1 tach: 150 mL) | | / UU \ W
20°C) \ | (4 tach)
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BIEU DO NAU TU BONG

Huwéng dan ndu ty dong bang cam bién (ALL IN ONE)

« Tham khao sach huéng dan ndu &n tryc tuyén, ddm bao cac menu phu hop va lam theo hwéng dan ciia SHARP.

= Xem trang XX trong sach day nau an tryc
tuyén.
= Xem sach day ndu an truc tuyén.

Tén thuwc don| Trong lvong Qua trinh Ché db nau Mtrc nhiét
1. Nwéng Lén t6il kg |Dat trén vi nuéng. Déi Luwu + Mtrc 1 hodc
i » Dung dé nwdng mudi 6t hodc st thit va ca. Hoi nuéc cao hon
» Sir dung dé chién ngap dau va chién khong
dau.
« Chuén bi mot bita &n nhanh b&ng cach thém
cac loai rau yéu thich cla ban va ndu chiing
cung mét ldc.
« Xem trang XX trong sach day nau an tryc
tuyén.
2. Nuwéng Lén t6il kg |Dat lén khay nuéng boi Luu + Mtrc 1 hodc
banh e Nuwdng cd, gratin va cac mén an quen thudc Hoi nwéc cao hon
khéc.
Bake « Chuén bi mét bita &n can bang cach thém
(é( céc loai rau yéu thich cta ban va nau chiing
cung mot luc.
= Xem trang XX trong sach day nau an tryc
tuyén.
3. Xao Lén t6il kg | Trai ra trén khay nuwéng va nau. boi Luu + Mtrc 1 hodc
, » Chuan bi mi xao va xao cac kiéu. Hoi nwédc cao hon
Stir Fry = Xem trang XX trong sach day nau an truyc
- tuyén.
4, Hap Lén tGi 0.8 kg | Rau, thit, ca, trirng hap va thuc pham Hap Mrc 2 (ti da)
mua tai ctra hang.
ng » Ga, rau hép, va nhitng thr twong tu.
= e Thém da dang véi trang tri va nuéc sot.
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BIEU DO NAU TU BONG

Hwéng dan thuc don tw dong

« Tham khéo sach huéng dan ndu an tryc tuyén, ddm bao thuc don phi hop va lam theo huéng dan ctia SHARP.

. Trong PN Ché dd
N rinh ~
Tén thuc don lwong Quat nau
1. Ham néng mon gion Mtrc nhiét: Mic 1 hodc I16n hon Boi Lvu
Vi tri cla khay nuéng: Trén + Hoi
nuwoc
Tempura 100 - 600 g | DAt thire &n 1én vi nuéng trong khay nwéng, khéng day nép.
(Nhiét dd ban dau 8 - 20°C) e Khi ham néng 400 g tr& 1én, chon MORE () sau khi nhén
BAT DAU.
Thit cot 16t 100 - 600 g |+ DAt thirc &n 1én vi nuéng trong khay nwéng, khdng day nép.
(Nhiét do ban dau 8 - 20°C) e Chon LESS () sau khi nhan START.
Khoai tay chién 100 - 200 g
(Nhiét do ban dau 8 - 20°C)
Garan 100 - 400 g
(Nhiét do ban dau 8 - 20°C)
Ca nutng 100 - 300 g
Yakitori (ga nuéng xién que)
(Nhiét dd ban dau 8 - 20°C)
Hamburg 1-4 Miéng |« Dat thirc &n Ién vi nwdng trong khay nuéng, khéng day nap.
(nhiét d ban dau -18°C, (1 Miéng: | = BGi vai thuc phdm & 8 - 20°C, chon LESS () au khi nhédn
8 - 20°C) Khoang 90 g) | START.
2. Ham nong béng hoi nuéc Mcrc nhiét: Mirc 2 t6i da Hap
Vi tri cla khay nuéng: Trén
Banh bao hap 1-4 Miéng |[e Dt thic an lén vi nuéng trong khay nuong, khong day nap.
(nhiét do ban dau -18°C, (1 Miéng: |« Khi hdm nong banh bao I6n hon (120 g), chon MORE ( )
8 - 20°C) 70 - 120 g) sau khi nhan START.
SUi cdo/Ha cdo Trung Quéc | 5- 12 Miéng |« Dat thirc an Ién vi nwong trong khay nwéng, khdng day nap.
(nhiét do ban dau -18°C, (Lén t6i 160 g) |« Chon LESS () sau khi nhan START.
8 - 20°C)
Com hap 100 - 600 g |e Cho thirc an vao bat com.
(nhiét do ban dau 20°C) « D3t bat 18n khay nuéng, khong day nép.
« Khi ham noéng 150 g hoac it hon, chon LESS () sau khi
nhan START.
Thyc phdm déng hop 1-2HOop [« M& ndp hop.*
(nhiét do ban dau 20°C) (1 Hép: e DPat trén vi nuéng trong khay nuéng.
80-1009g) [ Chon LESS ( ) sau khi nhan START.
* Mé&c du ban c6 thé ndu thyc phdm déng hop ma khéng can
mé& ndp, nhwng tét nhat ban nén mé né trwde khi ndu dé
tranh bi béng.
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BIEU DO NAU TU BONG

Hwéng dan thuc don tw dong

« Tham khao sach huéng dan ndu &n tryc tuyén, dam bao thuc don phi hop va lam theo huéng dan ctia SHARP.

Tén thuwc don Trong luvong Qua trinh Cl;%go
3. H&m ndng banh my Mdrc nhiét: Mrc 1 hodc I16n hon B6i Luu +
Vi tri ca khay nuwéng: Trén Hoi nwéc

3-1 Banh my tron 30-240g |e bat thic an lén vi nwéng trong khay nuéng, khong day
bira toi (1 -8 Miéng) | nap.
(nhiét d6 ban < Khi hdm néng 90 g hodc it hon, chon LESS ( )sau khi
dau -18°C, nhén START.
8 - 20°C) e Khi ham néng 2 miéng Bun Savory (200 g), chon MORE
() sau khi nhan START.
3-1 .Pizza 100 - 400 g |« Dat thic an Ién vi nwéng trong khay nuwéng, khong day
(nhiét do6 ban (1-4lat) nap.
dau -18°C, < Doi véi 300 g tré 1én, chon MORE () sau khi nhan
8 - 20°C) START.
3-2. Baguette 30-240g [+ Batthkc an Ién vi nwéng trong khay nwéng, khong day
(nhiét do ban (1-8lat) nap.
dau -18°C, e Khi hdm néng 90 g hodc it hon, chon LESS ( ) sau khi
8 - 20°C) nhén START.
< Khi ham néng 2 miéng Banh bao thom ngon (200 g),
chon MORE () sau khi nhdn START.
3-3. Banh sirng bo 40 - 240 g |e Dat thic an Ién vi nuéng trong khay nuéng, khéng day
(nhiét @6 ban (1 -6 Miéng) | nap.

dAu -18°C,
8 - 20°C)

e Khi ham néng 80 g hodc it hon, chon LESS ( ) sau khi
nhén START.

« Khi ham néng 2 miéng Banh bao thom ngon (200 g),
chon MORE () sau khi nhdn START.
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BIEU DO NAU TU BONG

Hwéng dan thuc don tw dong

« Tham khao sach huéng dan ndu &n tryc tuyén, dam bao thuc don phi hop va lam theo huéng dan ctia SHARP.

Tén thuc don Trong luvong Qua trinh Cfr:gl:io
4. Ham nong thuc pham Str dung chii yéu dé ham néng bira an déng lanh Vi séng
déng anh (vi séng an toan) cho nguoi st dung.
| |
Mi 6ng Y 1 Khdu phan |e Chuan bi thirc an nhw da dé cap trén bao bi.

(nhiét do ban dau -18°C) | (180 - 360 g) |= Dat thirc an vao 10.
 Sau khi nau, khuay.

Mi xao 1 Khdu phan | Chuan bi thirc an nhw da dé cap trén bao bi.
(nhiét dé ban dau -18°C) | (200 - 300 g) |« Dat thirc an vao 10.
» Sau khi ndu, khuay.

Com chién 200 - 450 g |= Chuan bij thirc an nhu da dé cap trén bao bi.
(nhiét do ban dau -18°C)  Chia nhé thtrc an trwéc khi nau.

e Boc v&i mang co.

e Pat thirc an vao 10.

« Sau khi nau, khuay.

Banh bao héap Trung 5- 12 miéng |« Chuan bi thirc &n nhuw da dé cap trén bao bi.
Quéc (I&n t6i 160 g) | * Thém chat nwéc vao thirc an.
(nhiét d6é ban dau -18°C) e Boc v6éi mang co.

e Bat thrc an vao lo.

Meo: Ban ciing c6 thé ham ndng trén menu so 2
(Steam Reheat).

Rau; Khoai mén/bi ngd 100 - 400 g |[= Chuén bi thitrc &n nhw da dé cap trén bao bi.

(nhiét d6 ban dau -18°C) « Boc v6i mang co.

e DPat thirc an vao lo.
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BIEU DO NAU TU BONG

Hwéng dan thuc don tw dong

« Tham khao sach huéng dan ndu &n tryc tuyén, dam bao thuc don phi hop va lam theo huéng dan ctia SHARP.

Tén thuc don Trong lvong Qua trinh CZZSO
5. Ham nong bang 1 - 2 Khdu phan |S& dung dé lam mém bo hoic hAm néng sip bang cach | Vi séng
nhiét do (Lén t&i 200 g) | cai dat nhiét do mong mudn.
\ \
7y S\
Dai nhiét do:
-10°C, 20 - 90°C (5°C &i bwdc)
« Khéng day nép.
« Khi str dung hop/to chira, hdy dat thuc phdm vao
trong do.
beé xuat kich thwéc hop/td chira:
Rongi 12 Em hoac hon 12 cm hodc han
Cao: it nhat 5 cm
- Dt vao gitra 10. @
CHU Y- it nhat 5 cm
« Khéng ham néng dd uéng bang chiic nang nay.
Lam néng do uéng. Xem trang V-11.
e Khéng ham néng banh cé ch a s6 cd la hoc kem.
Nhiét do dé xuat
Sap: 80 - 90°C
Com: 60 - 70°C
Banh ngot: 50 - 60°C
Com gao: 40 - 50°C
Bo: 20°C
Kem lam banh: -10°C
6. Ga nudng 2 or 4 Khdu phan |« Xem trang XX - XX trong sach huéng dan. B6i lvu +
Hoi nuwéc
7.Garan 2 or 4 Khdu phan |« Xem trang XX - XX trong sach huéng dan. baoi luu +
Hoi nuwéc
8. Ca nwéng 2 or 4 Khdu phan |« Xem trang XX - XX trong sach huéng dan. Baoi luu +
Hoi nwéc
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BIEU DO NAU TU BONG

Hwéng dan thuc don tw dong

« Tham khao sach huéng dan ndu &n tryc tuyén, dam bao thuc don phi hop va lam theo huéng dan ctia SHARP.

Tén thuwc don Trong Qua trinh Ch% do
lwong nau
9. Rau hédp 0.1-0.4kg [Mcrc nhiét: Mic 2 t6i da Héap
Rau bina Vi tri cda khay nuédng: Trén
Mang tay
B6ng cai xanh /
Daikon cU cai
Qua bi ngd
Ca rét
e Rra rau, sau do loai bo nuéc duv thira.
« C4t va tia rau thanh nhitng bdng hoa, sgi hoic day.
- Dat rau Ién gia trong khay nwéng, khéng day nap.
e Dat gia nuwéng & vi tri trén trong lo.
Dai véi Rau bina, Aspragus:
chon LESS () sau khi nhan START.
Dbai voi Cu cai, Bi ngd, Ca rot:
chon MORE () sau khi nhdan BAT BAU.
10. Khoai lang nuwéng 1-4 miéng | Xem trang XX - XX trong sach hwéng dan. béi lvu +
(1 miéng: Hoi nuwéc
250 g)
11. Banh mi nutng 2-4lat « Xem trang XX - XX trong sach huéng dan. b6i lvu +
Hoi nwéc
12. Bira an sang 2 -4 khdu |« Xem trang XX - XX trong sach huéng dan. b6i lvu +
phan Hoi nuwéc
13. Banh xop 1-216p < Xem trang XX - XX trong sach huéng dan. boi lvu +
Hoi nuwéc
14. Banh kem 1-21l6p « Xem trang XX - XX trong sach huéng dan. boi luvu +
(1 16p: Hoi nwéc
12 miéng)
15. Thyc phdm kho 2 l6p « Xem trang XX - XX trong sach huéng dan. Baoi lwu +
15-1. Trai cay sy kho Hoi nwéc
(mém)
15-2. Khoai tay chién
15-3. D6 an nhe
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IMPORTANT SAFETY INSTRUCTIONS

IMPORTANT SAFETY INSTRUCTIONS: READ CAREFULLY AND KEEP FOR FUTURE REFERENCE

1. This oven is designed to be used on a countertop only. It is not designed to be built-in to a wall or cabinet.

Do not place the oven in a cabinet. See page E-3 for the installation.

The oven door may become hot during cooking. Place or mount the oven so that the bottom of the oven is
85 cm or more above the floor. Keep children away from the door to prevent them from burning themselves.

. Ensure there is a minimum of free space above the oven of 13 cm.
. This appliance is intended to be used in household and similar applications such as:

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

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

* bed and breakfast type environments

. The microwave oven is intended for heating food and beverages.

Drying of food or clothing and heating of warming pads, therapeutic devices (eg. wheat bags), slippers, sponges,
damp cloth and similar may lead to risk of injury, ignition or fire.

. This appliance is not intended for use by persons (including children) with reduced physical, sensory or

mental capabilities, or lack of experience and knowledge, unless they have been given supervision or
instruction concerning use of the appliance by a person responsible for their safety.

. Children should be supervised to ensure that they do not play with the appliance.
. WARNING: Only allow children to use the oven without supervision when adequate instructions have been

given so that the child is able to use the oven in a safe way and understands the hazards of improper use.

. WARNING: When the appliance is operated in Convection, Grill or Steam functions, children should

only use the oven under adult supervision due to the temperature generated.

. WARNING: Accessible parts may become hot during use. Young children should be kept away.

. WARNING: If the door or door seals are damaged, the oven must not be operated until it has been repaired

11.

12.

13.
14.

15.

16.

17.
18.

19.

20.
21.
22.
23.
24.

25.
26.

27.
28.

by a qualified service technician trained by SHARP.

WARNING: Never adjust, repair or modify the oven by yourself. It is hazardous for anyone other than a
qualified service technician trained by SHARP to carry out any service or repair operation that involves the

removal of a cover which gives protection against exposure to microwave energy.

If the power supply cord of this appliance is damaged, it must be replaced by a qualified service technician

trained by SHARP in order to avoid a hazard.

WARNING: Liquids and other foods must not be heated in sealed containers since they are liable to explode.
Microwave heating of beverages can result in delayed eruptive boiling, therefore care must be taken when

handling the container.

Eggs in their shell and whole hard-boiled eggs should not be heated on microwave modes since they may
explode, even after microwave heating has ended. To cook or reheat eggs which have not been scrambled
or mixed on microwave modes, pierce the yolks and the whites, or the eggs may explode. Shell and slice
hard boiled eggs before reheating them on microwave modes.

Utensils should be checked to ensure that they are suitable for use in the oven. See Page E-29. Use only
microwave safe containers and utensils on microwave modes.

Metallic containers for food and beverages are not allowed during microwave modes.

The contents of feeding bottles and baby food jars shall be stirred or shaken and the temperature checked
before consumption, in order to avoid burns.

During use the appliance becomes hot. Care should be taken to avoid touching the heating elements and
oven cavity. To prevent burns, always use thick oven gloves. Before cleaning make sure they are not hot.

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

If smoke is observed, switch off or unplug the appliance and keep the door closed in order to stifle any flames.
The oven should be cleaned regularly and any food deposits removed.

Cleaning and user maintenance shall not be performed by children without supervision.

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

Do not use harsh abrasive cleaners or sharp metal scrapers to clean the oven door glass since they can
scratch the surface, which may result in shattering of the glass.

Steam cleaner is not to be used.
See instructions for cleaning door seals, cavities and adjacent parts on page E-22.
See instructions for using accessories on page E-4.

Other warnings
To reduce the risk of fire in the oven cavity:

1.

a.
b.

-0 QOO0

may overheat foods resulting in a fire.
. Do not overcook food.
. Remove wire twist-ties from paper or plastic bags before placing bag in the oven.
. Do not heat oil or fat for deep frying. The temperature of the oil cannot be controlled.
. Do not use containers made of synthetic material for cooking. They could melt at high temperature.

E-1
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g. Do not use plastic containers if the oven is still hot because they may melt. Plastic containers must
not be used unless the container manufacturer claims it is suitable.

h. Do not store food or any other items inside the oven.

i. When alcoholic beverages are added when roasting or cooking cakes and sweets, there is a risk that
vapours released by the alcohol may catch fire upon coming into contact with the electrical heating
element. Attend the oven closely during cooking.

2. To reduce the risk of an explosion or delayed eruptive boiling, care should be taken when handling the
container. Your oven is capable of heating food and beverages very quickly with microwave, therefore it is
very important that you select the appropriate cooking time and power level for the type and quantity of
food to be heated. If you are unsure of the cooking time and power level required, begin with low cooking
times and power levels until the food is sufficiently heated evenly throughout.

Additionally:

a. Do not place sealed containers in the oven. Babies bottles fitted with a screw cap or teat are

considered to be sealed containers.

Do not use excessive amount of time.

When boiling liquids in the oven, use a wide-mouthed container.

. Stand at least for 20 seconds at the end of cooking to avoid delayed eruptive boiling of liquids.

. Stir the liquid before and during cooking. Use extreme care when handling the container or inserting a
spoon or other utensil into the container.

3. This oven is for home food preparation only and should only be used for heating, cooking and defrosting

food and beverage.

It is not suitable for commercial, laboratory use, or heating therapeutic devices eg. Wheat bags.

Never operate the oven whilst any object is caught or jammed between the door and the oven.

Handle with care when removing items from the oven so that the utensil, your clothes or accessories do

not touch the latches.

Never poke an object, particularly a metal object, through a grille or between the door and the oven while

the oven is operating.

Never tamper with or deactivate the latches.

Always use thick oven gloves 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.

If the oven lamp fails please consult your dealer or a qualified service technician trained by SHARP.

0. Avoid steam burns by directing steam away from the face and hands. Slowly lift the furthest edge of a
dish's cover including microwave plastic wrap etc., and carefully open popcorn and oven cooking bags
away from the face.

11 Make sure that the power supply cord is undamaged, and that it does not run under the oven or over any

hot surfaces or sharp edges.

12. Use care when opening door. To avoid burns from escaping heat and steam, let hot air or steam escape
before removing or replacing food.

13. Do not place anything on the outer cabinet because the oven will become very hot during operation.

14. To avoid burns, always test the food and container temperature and stir before serving. Pay special
attention to the temperature of food and drink given to babies, children and the elderly. Do not drink
beverages or soup without checking the container's temperature. Take extra caution when handling the
container because it becomes very hot.

15. Make sure the utensil does not touch the interior walls during cooking.

16. Do not touch the oven door, outer cabinet, rear cabinet, oven cavity, air-vent openings, accessories and
dishes because the escaping steam from the ventilation cover during operation becomes hot.

17. Do not touch around the oven lamps directly. This part will become hot when the oven lamp is on.

18. When the oven is in use, ventilate a room where the oven is installed. e.g. open a window or switch a
kitchen ventilation fan on. Steam from the ventilation cover may wet nearby wall or furniture.

19. Do not operate the oven if the water tank cracks and water leaks. Please contact a SERVICE CENTRE
APPROVED BY SHARP.

20. Do not insert fingers or objects in the holes (the steam outlets or air-vent openings) as this may damage
the oven and cause an electric shock or a hazard.

21 Do not touch the electric plug with wet hand. Plug into the electric wall socket securely. When removing the
plug from the socket always grip the plug, never pull the power supply cord as this may damage the power
supply cord and the connections inside the plug.

22. Never move the oven when it is operating. If the oven needs to be moved, always drain all water inside the
oven using DRAIN WATER. After draining, empty the drip tray.

23. Do not put any water on the door or control panel intentionally.

24.1f the oven falls down or drops on the floor, do not use the oven. Unplug the unit and contact a SERVICE
CENTRE APPROVED BY SHARP.

25. Do not place any things weighing more than 4 kg on the door to prevent that the oven may fall down or
could damage the door and hinges. Do not cling onto the handle and do not hang heavy objects from it.
26. To prevent condensation which could corrode the appliance, do not leave cooked food in the oven for an

extended period.

Poogo
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INSTALLATION INSTRUCTIONS

1 Remove all packing materials from the oven cavity, and the feature sticker from the outside of the door, if there
is one. Check the unit for any damage, such as a misaligned door, damaged door seals around the door or
dents inside the oven cavity or on the door. If there is any damage, please do not operate the oven until it has
been checked by a SERVICE CENTRE APPROVED BY SHARP and repaired, if necessary.

2. Accessories provided
1) Rack 2) 2 Baking trays 3) Operation manual

3. Since the door may become hot during cooking, and in order to avoid its accidental touch, the oven should be
placed at least 85 cm or more above floor. You should also keep children away from the door to prevent them
burning themselves.

4. This oven is designed to be used on a countertop only. It should not be installed in any area where excessive
heat and steam are generated, for example, next to a conventional oven unit. It should not be installed near
combustible materials, for example, curtains. The oven should be installed so as not to block ventilation openings.
A fire may occur if this appliance is covered or touching flammable material, including curtains, drapes, walls,
etc. Allow space of at least 13cm from top of the oven for air ventilation. This oven is not designed to be built-in
to a wall or cabinet.

WARNING: Steam is ventilated from the top rear of the oven. Make sure the escaping steam does not
wet electrical outlets/other electrical appliances.

5. If the window is close to the oven, keep more than 20 cm distance between the ventilation and the window.
Window may be broken by the heat from the ventilation.

CAUTION: Steam ventilated from the oven may wet or dirty nearby furniture or wall. Keep sufficient
space between the oven and the wall or furniture. Steam comes from the ventilation cover or door during
cooking or after cooking. Steam may be condensed on the wall or furniture around the oven. Install the
oven where it can be well ventilated.

To prevent from wet, we recommend to cover the wall or furniture with aluminium foil.

6. Do not connect other appliances to the same socket using an adaptor plug.

7. Neither the manufacturer nor the distributors can accept any liability for damage to the machine or personal
injury for failure to observe the correct electrical connecting procedure. The A.C. voltage and frequency must
correspond to the one indicated on the rating label.

8. This appliance must be earthed:

IMPORTANT
The wires in power supply cord are coloured in accordance with the following code:
Green-and-yellow : Earth
Blue : Neutral
Brown . Live

As the colours of the wires in the power supply cord of this appliance may not correspond with the coloured
marking identifying the terminals in your plug, proceed as follows:

The wire which is coloured green-and-yellow must be connected to the terminal in the plug which is marked
with the letter E or by the earth symbol = or coloured green or green-and-yellow.

The wire which is coloured blue must be connected to the terminal which is marked with the letter N or coloured
blue.

The wire which is coloured brown must be connected to the terminal which is marked with the letter L or
coloured brown.

When unpacking your Water Oven, you may notice a small amount of water inside
the oven and water tank.
This is a normal phenomenon of testing.
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OVEN DIAGRAM
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OPTION NUMBER

16

17

OCONOUAWN=

Ventilation openings

Door open handle

LCD display

Control panel

Oven lamp

Shelf runner (upper position)
Shelf runner (lower position)
Water tank lid (See page E-6.)
Water tank (See page E-6.)
Door seals and sealing surfaces
Latches

Ceramic oven floor

Door hinges

Steam outlets

Drip tray (See page E-6.)
Infrared sensor

Oven cavity

See through door

Flip-up lid

ACCESSORIES

20

21

Rack

For Convection, Grill or Steam function.
Do not use when microwave cooking.
Always place on baking tray.

Baking tray x2

For Convection, Grill or Steam function.
Do not use when microwave cooking.

WARNING:

The oven cavity, door, outer cabinet,
accessories and dishes will become very hot,
use thick dry oven gloves when removing the
food or accessories from the oven to prevent
burns.

The following options are selected by turning the Knob. Each option number will be shown in the display.

AUTO MENU

Crispy Reheat

Steam Reheat

Reheat Bread

Reheat Frozen Food
Reheat as Temperature
Grilled Chicken

Deep Fried Chicken
Grilled Fish

Steamed Vegetables

© 0 ~NO O WNPF

10 Baked Sweet Potato

11 Toast

12 Breakfast Set
13 Sponge Cake
14 Cream Puff
15 Dried Food

MANUAL COOKING

MAINTENANCE

16 Grill

17 Steam High
18 Steam Low

19 Steam Proof
20 Proof

21 Sterilization

22 Drain Water

23 Steam Clean

24 Descale

25 Clean Oven
(First Use)

AX-1700FVN(R) En.indb 4
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CONTROL PANEL

Operating Pads

—MICROWAVE -

1 i DEFROST |

2 ‘ BEVERAGE '
( MANUAL ]
3 MICRO

1 DEFROST pad
Press to defrost food. DEFROST has 2 options;
“Defrost” and “Defrost Low”

2. BEVERAGE pad
Press to reheat beverage.
3. MANUAL MICRO pad
Press to select Manual Microwave cooking.
4. AUTO SENSOR COOK pad
Press to select Auto Sensor Cook (ALL IN ONE)
5. MANUAL COOK pad
Press to select Manual Convection cooking.
6. Knob
Turn to select desired option.

_ _ MENU-Sg;.
WATER OVEN VSO 7/4,0 OVEN LIGHT
4

AUTO SENSOR L
COOK

SENSOR
REHEAT

START STOP/CLEAR

5 6 7

7. SENSOR REHEAT / START / ENTER pad
Press to reheat food automatically.
Press to start oven after setting programmes.
Press to confirm your choice.
* The indicator light will flash to remind you to press
the pad or turn the knob.
8. OVEN LIGHT pad
Press to light the oven lamp during the cooking for
10 seconds.
9. STOP / CLEAR pad

Press to clear during programming.
Press to cancel cooking programme.

. : The display shows useful information including cooking time and
Display Information |

[ALL IN ONEJAUTO MANUAL COOK WATER @ @ ® PROOFLOW D
Steam || Gril |#¢PREHEAT CONVECOVEN GRILL STEAM MICRO
READY DESCALE [3%) [
EXTEND o PEEV-A
Stir Fry|| Bake % " " " 'O ‘.“.‘ -".

o | = | Aaziznz g LI LYV 0 e

(G

- /111N

OVEN CONDTION INDICATORS:
A : The oven is very hot.

@ : Check the water tank.

READY : Preheat is complete.

DESCALE : Descaling is necessary.

D : Demo mode is in progress.

COOK : The oven is in operation.

EXTEND : You can extend cooking time.

®@®® : Superheated steam level indicators

Vv - A : MORE(A)/LESS(w) indicators for automatic

cooking
TIME / AMOUNT ACCESSORY INFORMATION
INDICATORS: INDICATORS:
h :Hour i———1:Rack
min : Minute ~_____r:Baking tray
sec : Second pr—
Al \r
tray : Layer
® :Cup

: Upper position : Lower position

COOKING MODE INDICATORS:
AUTO : Automatic cooking is selected.

MANUAL : Manual cooking is selected.

WATER OVEN : Water Oven

CONVEC OVEN :Oven

WATER GRILL : Water Grill

GRILL : Grill

PREHEAT : Preheat

STEAM : Steam High

STEAM LOW [&]: Steam Low

STEAM PROOF : Steam Proof

PROOF : Proof

MICRO : Microwave

%3k : Defrost

#: : Defrost Low

[ALL IN ONE] : Auto Sensor Cook is selected.

Gil |: Auto Sensor Cook (Grill)

* With “s”, frozen ingredients are included.
Bake | : Auto Sensor Cook (Bake)

< | *With “s”, frozen ingredients are included.
strfFry] : Auto Sensor Cook (Stir Fry)

@ *With“s%”, frozen ingredients are included.

Steam| - Auto Sensor Cook (Steam)
* With “s”, frozen ingredients are included.

E-5
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IMPORTANT INSTRUCTIONS

Read Carefully Before Cooking with Water

WATER TANK

To fill the water tank with room temperature water
suitable for drinking (filtered) is a must for both
Automatic and Manual Cooking. Be sure to follow
the directions below.
1 Pull the water tank toward you to remove. (Figure 1)
2. Wash the water tank and lid for the first time.
3. Fill the water tank with room temperature water
suitable for drinking (filtered)
There are 2 Water Levels. (Figure 2) Do not fill the
water tank over the 2 mark (MAX).
4. Make sure the lid is closed firmly.
. Install the water tank by pushing firmly. (Figure 3)
6. After cooking, empty the water tank and wash
the water tank and the lid.

[

Figure 1

Water Level 1

DRIP TRAY

Be sure to cook with drip tray in position and
follow the directions below.

The drip tray is packed with the oven. Place the drip
tray under the oven door as shown in Figure 4. This
drip tray collects the condensation from the oven door.

To remove the drip tray: Pull the drip tray toward you
with both hands.

* Make sure water is not dripping down before
removing the drip tray.

To replace the drip tray: Insert the drip tray horizontally
as shown in Figure 4.

WARNINGS:

[i ] &FAN C ] &FAN
2 2

NOTES:
Do not use any other liquids like distilled water, R.O
water, mineral water and etc.
An insufficient amount of water in the water tank
may cause an undesired result.
We recommend that you empty the water tank
every time after cooking. Do not leave the water
tank filled with water in the oven over a day.
4. If*®Ais shown in the display during cooking, check
the water tank is put correctly.
Do not drop or damage the water tank. Heat may
cause the water tank to change shape. Do not
use a damaged water tank. Contact a SERVICE
CENTRE APPROVED BY SHARP.

o

A T

Figure 3

Water Level 2

Figure 2

Empty the drip tray after each time you cook. Empty,
rinse thoroughly, dry and replace. Failure to empty may
cause the drip tray to overflow. Cooking repeatedly
without emptying the drip tray may cause it to overflow.

< ¥

— — f:',
'_l
: Drip tray

Figure 4

1 Do not open the oven with your face close to the oven. Steam from the oven may cause burns.
2. Do not touch the water directly as water in the drip tray may be hot.

AX-1700FVN(R) En.indb 6
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IMPORTANT INSTRUCTIONS

Read Carefully Before Cooking with Water

Before cooking

1 Make sure the water tank is put with room temperature water suitable for drinking (filtered) and is installed.
(See page E-6.)

2. Make sure the empty drip tray is installed. (See page E-6.)

3. Place food in the oven unless preheating is needed.

After Cooking

1 After the oven has cooled, remove and empty the water tank, wipe oven cavity. Then empty the drip tray.
2. Perform the Drain Water function at least once a day.

Oven Door Opening

You can stop the door with the upper part of the oven open to exhaust steam, to cool or
dry the oven cavity temporarily after cooking. (See Figure 1)

WARNING: Do not open the oven with your face close to the oven. Steam from the oven
may cause burns.

NOTE: Avoid opening and closing the door during cooking as the oven cavity temperature
drops suddenly, which may affect the result.

Figure 1

Superheated Steam Level for Manual Cooking

On MANUAL Water Oven and Water Grill, you can select the quantity of Superheated Steam.
This function is also available during the cooking.

4 Superheated Steam L.evel Examples h
Display
« To quickly raise oven temperature for such items as frozen
- Water Oven 3 @ @ @ foods and pieces of meat.
- Water Grill 3 » Applies ample steam when starting to cook baguette for a
crispy finish.
« Evenly cooks the inside and outside of food.
» Most online cookbook recipes recommend Superheated
- Water Oven 2
W GV'II ) @(‘) O Steam Level 2.
- Water Gri « For breads and cream pulffs, applies steam when starting to
cook for a fluffy finish.
- Water Oven 1
Water Grill 1 @() () « Concentrates baking on the outside to prevent dryness.
- No Superheated Steam
- Water Oven O .
\Water Grill 0 O () () For stopping to generate Superheated Steam.

(This level is same as Oven and Grill without water)

THIS LEVEL IS AVAILABLE DURING THE COOKING ONLY.

- Oven No Superheated - No water needs for these mode.
- Grill §te_am Ievgl NOTE: These modes cannot be changed to Water oven and
indicator lights. Water Grill during the cooking.
- J
E-7
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IMPORTANT INSTRUCTIONS

Drain Water Function & When the oven has stopped, wipe oven cavity,
then wring the towel and put it again as shown
Perform the Drain Water function at least once a day in ';'gufr.ﬁ Z Eemove wateLtar11k, e"llpg’ rllnse
after using water tank. It takes up to 8 minutes. S T ceridr) Coz el Quel e 1 Anetle, [REfplzcs
the water tank.
Drain Water function is very useful to prevent Remove and empty the drip tray, then replace it
scale build up and the use of stale water. It causes to the oven.

evaporation of the internal steam system.

PROCEDURE

4 Ensure nothing is in the oven. =

Press START. Rinsing will start.

SENSOR
[ REHEAT
S,z

| SRy ‘v
ENTER

Turn the Knob to select [22] [ REER
A | sTART )
LIl e 6 When rinsing has ended, remove water tank
and empty.
2 Make sure the water tank is —_— Remove the towel.

Wipe oven cavity to dry. Then empty the drip

removed and press START.
tray.

3 After the oven has cooled, wipe oven cavity.

NOTE:

The water tank must be removed before starting this

procedure. )‘ |
s

White or gray grains, also called scale, may form in the Figure 1
water circuit inside the oven during steam generation,
which could cause the oven to malfunction.

When “DESCALE”" is sh_owr_1 in theT display, be sure to Steam outlets
carry out Descale function immediately. It takes about /
|

Descale Function

1 hour.

PROCEDURE ? !

1 Pure citric acid, available at some drugstores,
is used for descaling. Open the lid of the water
tank. Fill the water tank with water over the 1
mark. Then dissolve 2 tablespoons of pure citric
acid as shown in Figure 1 Towel

Figure 2
2 Place a folded towel under the steam outlets as

shown in Figure 2.

3 Turn the Knob to select [24] —
Descale. [ REER
| START |

ENTER

4 Press START. =

SENSOR
[ REHEAT
S. 2

STARY '~‘iiil'
ENTER
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BEFORE OPERATING

Before operating your Water Oven, make sure

you read and understand this operation manual
completely.

Before the oven can be used, follow these procedures:

Place the drip tray correctly. See page E-6.

. See below for getting started.

. Follow directions on the right side for clean the
oven before first use.

Getting Started

Your oven has an Auto Display Off Mode.

PROCEDURE

Plug the oven into a power point.
“0” (initial display) will appear on the display.

wWN P

CAUTION:

1 With the initial display, if you do not operate the
oven for 1 minute or more (i.e. after closing the door,
or pressing STOP/CLEAR), the display will be blank
until you open and close the oven door,

2. After cooking, it will take 1 - 30 minutes to be blank
depending the following condition.

* The oven door is close.
< The initial display (displayed only 0) is shown.
o “/8\"is not shown in the display.

1 Press STOP/CLEAR if you make a mistake during
programming.

2. Cancel a programme during cooking.

3. Return the initial display (displayed only 0).

NOTE:
To stop the oven temporarily during cooking, open
the door. To restart cooking, close the door and press
START.

AX-1700FVN(R) En.indb 9

CLEAN THE OVEN
BEFORE FIRST USE

The steam generator heats the water which is used
for cooking. It should be cleaned before the first use
to get rid of any odour in the oven cavity. Clean the
oven with [25] Clean Oven (First Use). It takes about
20 minutes. You may notice some smoke and odour
during this process. This is normal. The oven is not out
of order.

PREPARATION

1 Ventilate the room.

2. Make sure that the empty drip tray is installed.

3. Make sure the water tank is filled to the 1 mark with
room temperature water suitable for drinking (filtered)
and is installed.

PROCEDURE

4 Ensure nothing is in the oven. —
Turn the Knob to select [25] [ RewEnr
START /

Clean Oven (First Use). | EnTER

2 Press START. —

SENSOR
REHEAT
S .2

| Sasr ‘v
ENTER

3 When the oven is cool, remove water tank and
empty. Wipe oven cavity. Remove and empty
the drip tray, then replace it to the oven.

WARNINGS:

1 The oven door, outer cabinet and oven cavity will
become hot.

2. Do not open the oven with your face close to the
oven. Steam from the oven may cause burns.
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AUTOMATIC COOKING

Notes for Automatic Cooking

1 When using the automatic features, carefully follow the
instructions provided in each Menu Guide to achieve
the best result. If the instructions are not followed care-
fully, the food may be overcooked or undercooked.

2. Food weighing more or less than the quantity or
weight listed in each Menu Guide, cook manually.

3. To change the final cooking or defrosting result
from the standard setting, turn the Knob clockwise
() for more cooking time or counterclockwise ( )
for less cooking time after pressing START. Refer
to page E-20.

4. When covering with plastic wrap, cover loosely. Do
not reheat with a sealed container. Remove the lid.

5. Do not place any non heat-resistant containers
while the oven cavity is hot. They may melt.

6. After cooking, the display may show “/s\"

The oven will automatically cool and you will hear
the sound of the cooling fan. The fan may continue
to operate up to 10 minutes depending on the oven
and parts temperature.

7. The final cooking result will vary according to the
food condition (e.g. initial temperature, shape, qual-
ity). Check the food after cooking.

AX-1700FVN(R) En.indb 10

Sensor Reheat (microwave cooking)

Sensor Reheat automatically reheats all the food shown
in the Sensor Reheat Menu Guide on page E-31

SPECIAL NOTE for SENSOR REHEAT:

1 Wipe off any moisture from the outside of cooking
containers and the interior of the oven with a dry
cloth or paper towel prior to reheating.

2. Place food in the center of the oven floor.

3. Never use Sensor Reheat to heat any beverages to
prevent the eruptive boiling. BEVERAGE is suitable
for heating the beverages. See page E-11

* Suppose you want to reheat 1 serve of rice.

PROCEDURE

1 Press SENSOR REHEAT. =

SENSOR
[ REHEAT |

START
ENTER

*The progress is shown with the flashing bar.
(4 bars will light before finishing the
cooking) The remaining cooking time may
be appeared.

2 After cooking, “EXTEND” will appear. If you
wish to extend cooking time, turn the Knob to
add time and press START within 1 minute.

If not, press STOP/CLEAR.

NOTES:

1 Itis not necessary to enter the weight of the food.

2. To reheat other foods or foods above or below the
weights allowed on Sensor Reheat Menu Guide,
reheat manually. See Microwave on page E-15.

3. Do not use the baking tray and metal rack.
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AUTOMATIC COOKING

Defrost (Microwave with Steam cooking)

Defrost automatically defrosts all the foods shown in
the Defrost Menu Guide on page E-32.

Defrost has two options:

Option Pad Display Doneness

1 Defrost x1 ;}I{z* For immediate cooking

2. Defrost For harder texture to
Low x2 * divide food partly

Water Level: 1 or more

* Suppose you want to defrost 200 g sliced meat with
Defrost.

PROCEDURE

1 Press DEFROST once. % 2l

2 Press START. =

SENSOR
REHEAT
S. 2

| STARY ‘v
ENTER

* The progress is shown with the flashing bar.
(4 bars will light before finishing the cooking)

3 After cooking, “EXTEND” will appear. If you
wish to extend defrosting time, turn the Knob to
add time and press START within 1 minute.

If not, press STOP/CLEAR.

After defrosting, remove and empty

the water tank, wipe oven cavity. Then empty
the drip tray.

NOTES:

1 Itis not necessary to enter the weight of the food.

2. To defrost other foods or foods above or below the
weights allowed on Defrost Menu Guide, use time
and 200W microwave power. See Microwave on
page E-15.

3. Defrost can be done without water, but the
doneness will be slightly different.

4. Do not use the baking tray and metal rack.

5. While the oven cavity temperature is too high, you
cannot use Defrost. The display will show “U 04"

AX-1700FVN(R) En.indb 11

Beve rage (Microwave cooking)

Beverage automatically reheats beverages shown in
the Beverage Menu Guide on page E-32.

* Suppose you want to reheat 4 cups of milk.

PROCEDURE

1 Press BEVERAGE.

BEVERAGE

O

2 Turn the Knob to select
the desired amount (4 B).

SENSOR
[ REHEAT

ST
START
ENTER

3 Press START.

SENSOR
REHEAT
S,z

| ARy ‘“
ENTER

* Remaining cooking time will be
appear after about 30sec.

After cooking, “EXTEND” will appear.

If you wish to extend cooking time, turn the
Knob to add time and press START within
1 minute.

If not, press STOP/CLEAR.

NOTE:
Do not use the baking tray and metal rack.
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AUTOMATIC COOKING

Auto Sensor Cook (ALL I\ ONE) (Water Oven/Steam cooking)

Auto Sensor Cook automatically cooks meat, fish and vegetables at the same time. The sensor controls the heat
and cooking time depending on the type of ingredients, initial temperature and quantity.

Auto Sensor Cook has four options:

. . Weight Food Cooking time (min.)
Option Display range Water level | Accessory position No Frozen | With Frozen
Grill .
1 Gril Baking tray 20-25 25 - 30
Rac
Bake
2. Bake o Upto 1 kg 1 or more | Baking tray 20-30 25-30
=
Upper
Stir Fry
3. Stir Fry Baking tray 15-20 20-25
-
Steam Baking t
4. Steam o Upto800g | 2 (MAX) aKing tray 15 - 20 20 - 25
- Rack

« Additional 2 choices are available depending on having frozen ingredients or not:
For no frozen ingredient, press AUTO SENSOR COOK once.
For having any frozen ingredients, press AUTO SENSOR COOK twice.
« Refer to Auto Sensor Cook Menu Guide on page E-33 and online cookbook, ensure the suitable menus and

follow to SHARP instructions.

* Suppose you want to cook a 0.5 kg food with
no frozen ingredient by Stir Fry.

PROCEDURE

1 Press AUTO SENSOR COOK once.

AUTO SENSOR
CORK I x1

2 Turn the Knob until desired
option (Stir Fry) appears.

SENSOR
( REHEAT

S
START
ENTER

3 Press START. ==

SENSOR
/' REHEAT

= .z
STARY
ENTER

* The progress is shown with the flashing bar.
(When the sensor detects the vapour from the
food, the remaining cooking time will appear)

AX-1700FVN(R) En.indb 12
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After cooking, “EXTEND” will appear.

If you wish to extend cooking time, turn the
Knob to add time and press START within
1 minute.

If not, press STOP/CLEAR.

After the oven has cooled, remove and empty
the water tank, wipe oven cavity.
Then empty the drip tray.

WARNINGS:

1

The oven door, outer cabinet and oven cavity will
become hot. Use thick oven gloves when adding or
removing foods to prevent burns.

. Do not open the oven with your face close to the

oven. Steam from the oven may cause burns.

NOTE:
It is not necessary to enter the weight of the food.
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AUTOMATIC COOKING

AUto Menu (water oven/water Grill/Steam/Microwave cooking)

Auto Menu has 15 menus:

. Crispy Reheat*

. Steam Reheat*

. Reheat Bread*

. Reheat Frozen Food*

. Reheat as Temperature*
. Grilled Chicken

. Deep Fried Chicken

. Grilled Fish

. Steamed Vegetables*

. Baked Sweet Potato*

. Toast

. Breakfast Set

. Sponge Cake

. Cream Puff

15. Dried Food

Refer to Auto Menu Guide on page E-34-38, and

online cookbook, ensure the suitable menus and
follow to SHARP instructions.

© 00 ~NO U WN PR
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For Menus except for Menu No. 5
* Suppose you want to grill fish for 4 servings.

PROCEDURE

1 Turn the Knob until desired -

menu number (8-4) appears. [ R
| START |
ENTER

2 Press START. =

SENSOR
[ REHEAT
= .2

| STaRY ‘v
BN

After cooking, “EXTEND” will appear.

If you wish to extend cooking time,

turn the Knob to add time and press START
within 1 minute.

If not, press STOP/CLEAR.

If necessary, after the oven has cooled, remove
and empty the water tank, wipe oven cavity.
Then empty the drip tray.

Tips for menu No.1 - 3:

For reheating frozen item, turn the Knob slightly right
until “&” is shown with the menu number.

AX-1700FVN(R) En.indb 13

For menu No. 5
* Suppose you want to heat butter to 20°C.

PROCEDURE

1 Turn the Knob until desired o

SENSOR

menu number (5) appears. [ RERER
| START |

ENTER

2 Press ENTER to confirm. =

SENSOR
[ REHEAT
S .2

STARY

ENTER

3 Turn the Knob until desired e

temperature (20°C) appears. [ rees
| START
ENTER

4 Press START.

SENSOR
[ REHEAT
S .2

S?TAFﬁ'
ENTER

After cooking, “EXTEND” will appear.

If you wish to extend cooking time,

turn the Knob to add time and press START
within 1 minute.

If not, press STOP/CLEAR.

WARNINGS:

1 The oven door, outer cabinet and oven cavity will
become hot. Use thick oven gloves when adding or
removing foods to prevent burns.

2. Do not open the oven with your face close to the
oven. Steam from the oven may cause burns.

NOTES:

1 Menu No. 5 cannot be programmed with More or
Less Time Adjustment.

2 For the menus with *, it is not necessary to enter
the weight of food.
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MANUAL COOKING

Manual Cooking is an option in Convection, Grill, Steam, Proof and Microwave.
Refer to the Manual Cooking Chart. The chart gives information on each setting.

Manual Cooking Chart

Superheated Temp/ Adjustment during cooking Water
Option Preheat* Steam Microwave |Superheated Temp/ Time range Tank
level range Steam level | Microwave
Convection Water Oven YES or NO 0-3 100 - 250°C YES YES 0 - 1h35min. YES
Oven YES or NO - 100 - 250°C - YES 0 - 1h35min. NO
Gril [16] Water Grill | YES or NO 0-3 - YES - 0 - 45min. YES
[16] Girill YES or NO - - - - 0 - 45min. NO
Steam [17] Steam High - 100°C - - 0 - 30min. YES
[18] Steam Low - 70 - 95°C - NO 0 - 45min. YES
[19] Steam Proof - 35-45°C - NO 0 - 2 hours YES
30°C:
Proof [20] Proof - 30-45°C ; NO %8s | No
0 -2 hours
Microwave - 80%%%%300/ - NO 0 - 1hour** NO

* Preheat temperature is held for 20 minutes.
** Time range for 800W is 0-10 minutes, and for 600 W is 0- 30 minutes.

SUPERHEATED STEAM LEVEL

Your oven can be programmed for the quantity of Superheated Steam from level 0 to level 3. See page E-7.

COOKING TIME INPUT
Your oven can be programmed for up to 8 hours depending on the cooking mode. Refer to the Manual Cooking
Chart. The input unit increment varies from 10 seconds to 30 minutes, depending on the total length of time and

cooking mode as shown in the table below.

TEMPERATURE INPUT
Your oven can be programmed for temperatures from 30°C to 250°C depending on the cooking mode.
Refer to the Manual Cooking Chart. The temperature can be adjusted as shown in the table below.
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ITEM INPUT STEP
Temperature
Convection | 10°C per step (170°C is initial temperature)
Steam 5°C per step (70°C is initial temperature)
Proof 5°C per step (40°C is initial temperature)
Cooking Time
Convection |0 - 30 min. 11 min. per step (Initial setting time: 15 min.)
30 min.- Max.  :5 min. per step
Cooking Time
Grill 0 - 15 min. : 30 sec. per step (Initial setting time: 15 min.)
Steam 15 min. - Max. ;1 min. per step
Cooking Time
Proof 0 -1 hour 15 min. per step (Initial setting time: 30 min.)
1 hour - Max. : 30 min. per step
Cooking Time
Microwave 0 -5 min. : 10 sec. per step
5-10 min. : 30 sec. per step
10 - 30 min. 11 min. per step
30 min. - Max. : 5 min. per step

*0 - 10 min. : 30 sec. per step (for 200 W)
0 -1 min.: 5 sec. per step (for 800 W)
1 - 10 min.: 10 sec. per step (for 800 W)

E-14
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MANUAL COOKING

Microwave

Microwave is fast and convenient for cooking,
reheating and defrosting.
There are 4 different power levels.

* Suppose you want to cook for 5 minutes on 500W.

PROCEDURE

4 Press MANUAL MICRO. %

2 Turn the Knob to select power level (500 W),
and press ENTER to confirm.

SENSOR
/[ REHEAT
Sz

STARY

SENSOR

ENTER

3 Turn the Knob to enter desired

cooking time (5 min.) [ RO
| START
ENTER

4 Press START.

SENSOR
REHEAT
S .z

\ EdR? “ii..
ENTER

B After cooking, “EXTEND” will appear. If you
wish to extend cooking time, turn the Knob to
add time and press START within 1 minute.

If not, press STOP/CLEAR.

NOTE:
Do not use the baking tray and metal rack.
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MANUAL COOKING

Convection Cooking without Preheat
* Suppose you want to cook 2 layers for 45 minutes on

Convection has 2 functions, Oven and Water Oven, and Oven at 160°C

each function has 2 options, With Preheat or Without Preheat.

You can cook with one or two layers. Refer to online PROCEDURE

cookbook, ensure the suitable menus and follow to

SHARP instructions. 1] Frress RANUAL Goel %

Water Level: 1 or more (for Water Oven only)

Food Position: Lower i i
2 Confirm flashing “CONVEC

Cooking with Preheat OVEN” and “ (]’ then press BN
* Suppose you want to cook 1 layer for 45 minutes ENTER. B “
on Water Oven 2 at 160°C.

3 Turn the Knob to select desired layer (2 tray)
PROCEDURE without flashing “PREHEAT?
4 No food in the oven. then pf(ess ENTER —
* Depending on the menu, % to confirm. () [ REEE
only accessories should be put. St \ 2 v

Press MANUAL COOK.
Turn the Knob to select desired superheated 4 Turn the Knob to enter desired temperature
steam level (2: @®0)), T i e e e

then press ENTER 58

to confirm. [ R =

START | | Samy
ENTER ENTER

SENSOR
[ REHEAT
S

STARY

SENSOR
( REHEAT
| = .z
START

ENTER ENTER

Turn the Knob to select “PREHEAT” and B Turn the Knob to enter desired oson

desired layer (1 tray), cooking time (45 min.) | s
then press ENTER /@R —

ENTER
[ REHEAT &
S.2

to confirm. | S

ENTER

@ Press START.

Turn the Knob to enter ek v
desired temperature ==
(160°C), then press (@GS [ R =7 After cooking, “EXTEND” will appear. If you
START to preheat. \QEc:) ‘ wish to extend cooking time, turn the Knob to
add time and press START within 1 minute.

If not, press STOP/CLEAR.

When preheat is over, place food in the oven. After the oven has cooled, remove and empty
Close the door. the water tank, wipe oven cavity. Then empty

the drip tray.

6 Turn the Knob to enter desired
cooking time (45 min.)

SENSOR
[ REHEAT
{1 =-=2

T WARNING:

The oven door, outer cabinet and oven cavity will
become hot. Use thick oven gloves when adding or
removing foods to prevent burns.

NOTES:

1 If the oven door is not opened after preheating, the
oven will hold the preheat temperature for 20 minutes.
After that, the display will return to the initial one and
you have to reprogram from the step 1

2. You can change the oven temperature during cooking.

See page E-20.
. You can change the Superheated Steam Level during
cooking. See page E-20.

7 Press START.

SENSOR

8 After cooking, “EXTEND” will appear. If you
wish to extend cooking time, turn the Knob to
add time and press START within 1 minute. 3
If not, press STOP/CLEAR.

After the oven has cooled, remove and empty
the water tank, wipe oven cavity. Then empty
the drip tray.
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MANUAL COOKING

Grill Cooking without Preheat
* Suppose you want to cook for 20 minutes on Grill.
Grill has 2 functions, Grill and Water Grill, and each
function has 2 options, With Preheat or Without PROCEDURE
Preheat. _ ) 4 Turn the Knob to select Grill (16 without
Refer to the online cookbook, ensure the suitable flashing “PREHEAT"), then press ENTER to
menus and follow to SHARP instructions. confirm. :

SENSOR
[ R\EHEA,T
STARY
ENTER

SENSOR
REHEAT |

START
ENTER

Water Level: 1 or more (for Water Grill only)
Food Position: Upper

Cooking with Preheat

* Suppose you want to cook for 20 minutes on Water 2 Confirm flashing “GRILL" and _
GriﬂpZ. g “[UU] ; then press ENTER. -
PROCEDURE
4 No food in the oven. 3 Turn the Knob to enter desired cooking time
* Depending on the menu, (20 min.).
only accessories should be put. =

START
ENTER

Turn the Knob to select Grill (16) and
“PREHEAT then press ENTER to confirm.

4 Press START.

SENSOR
[ REHEAT
S.z

STARY ‘\siil'
ENTER

Turn the Knob to select Water Grill and B Aiter cooking, “EXTEND” will appear. If you

desired superheated steam level (2: ® @®() ). wish to extend cooking time, turn the Knob to
add time and press START within 1 minute.
If not, press STOP/CLEAR.
[ 3 After the oven has cooled, remove and empty
ENTER the water tank, wipe oven cavity. Then empty
the drip tray.

SENSOR SENSOR
REHEAT | [ REHEAT

° { =55=
START | |\ STARY
ENTER ENE

3 Press START to preheat.

SENSOR

/' REHEAT
S.-2

Siie \ WARNING:

ENTER
— The oven door, outer cabinet and oven cavity will
become hot. Use thick oven gloves when adding or

When preheat is over, place food in the oven. removing foods to prevent burns.

Close the door. NOTES:

1 If the oven door is not opened after preheating, the
oven will hold the preheat temperature for 20 minutes.
After that, the display will return to the initial one and
you have to reprogram from the step 1

2. You can change the Superheated Steam Level during
cooking. See page E-20.

5 Turn the Knob to enter desired
cooking time (20 min.)

SENSOR
[ REHEAT
{f =-=

START
ENTER

6 Press START.

SENSOR
REHEAT
S.2

| STARY \*ii.'
ENTER

7 After cooking, “EXTEND” will appear. If you
wish to extend cooking time, turn the Knob to
add time and press START within 1 minute.

If not, press STOP/CLEAR.

After the oven has cooled, remove and empty
the water tank, wipe oven cavity. Then empty
the drip tray.
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MANUAL COOKING

Steam has 2 functions: Steam High and Steam Low.
Steam cooks food gently without destroying shape,
colour or aroma.

Refer to the online cookbook, ensure the suitable
menus and follow to SHARP instructions.

Steam High

Steam High cooks food at 100°C.

Water Level: 2 (MAX)
Food Position: Upper

* Suppose you want to cook for 20 minutes on Steam
High.

PROCEDURE

4 Turn the Knob to select Steam High (17),
then press ENTER to confirm.

SENSOR

REHEAT FENEOR

° |
START |
ENTER

2 Turn the Knob to enter desired

cooking time (20 min.) e \
| S !"l
ENTER

3 Press START.

SENSOR
[ REHEAT
S.2

STARY

ENTER

a4 After cooking, “EXTEND” will appear. If you
wish to extend cooking time, turn the Knob to
add time and press START within 1 minute.
If not, press STOP/CLEAR.
After the oven has cooled, remove and empty
the water tank, wipe oven cavity. Then empty
the drip tray.

WARNING:

The oven door, outer cabinet and oven cavity will
become hot. Use thick oven gloves when adding or
removing foods to prevent burns.
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Steam Low

Steam Low cooks food at 70 - 95°C.
Water Level: 2 (MAX)

Food Position: Upper

* Suppose you want to cook for 20 minutes on Steam
Low (90°C).

PROCEDURE

4 Turn the Knob to select Steam Low (18),
then press ENTER to confirm.

SENSOR
[ REHEAT
[ 52
STARY
ENTER

2 Turn the Knob to enter desired
temperature (90°C)
and press ENTER
to confirm.

SENSOR
[ REHEAT

= .z
STARY
ENTER

SENSOR
( REHEAT
{ = .z
STARY
ENTER

3 Tumn the Knob to enter desired cooking time
(20 min.).

SENSOR

4 Press START.

SENSOR
[~ REHEAT
( S,z

START

ENTER

B After cooking, “EXTEND” will appear. If you
wish to extend cooking time, turn the Knob to
add time and press START within 1 minute.

If not, press STOP/CLEAR.

After the oven has cooled, remove and empty
the water tank, wipe oven cavity. Then empty
the drip tray.

WARNING:

The oven door, outer cabinet and oven cavity will
become hot. Use thick oven gloves when adding or
removing foods to prevent burns.

NOTE:

While the oven cavity temperature is too high, you
cannot use Steam Low. The display will show “U 04
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MANUAL COOKING

Proof has 2 functions, Steam Proof and Proof.
Use Proof to aid dough rising when making regular or
sweet yeast breads.

Steam Proof

This function proofs dough while adding steam.
Water Level: 1 or more

Food Position: Lower

* Suppose you want to proof for 50 minutes on Steam
Proof (40°C)

PROCEDURE

4 Turn the Knob to select Steam Proof (19),
then press ENTER to confirm.

SENSOR
REHEAT

START
ENTER

SENSOR
REHEAT
S.2

STARY \iii.'
ENTER

2 Turn the Knob to enter desired temperature
(40°C) and press ENTER to confirm.

SENSOR
REHEAT
3.2

SENSOR
REHEAT
S .z

é%AR;
ENTER

START
ENTER

3 Turn the Knob to enter desired

cooking time (50 min.). [ reves
START
ENTER

4 Press START.

SENSOR
REHEAT
S.2

STARY '\Eiil’
ENTER

B Aifter cooking, “EXTEND” will appear. If you
wish to extend cooking time, turn the Knob to
add time and press START within 1 minute.

If not, press STOP/CLEAR.
Remove and empty the water tank, wipe oven
cavity. Then empty the drip tray.

NOTES:

1 While the oven cavity temperature is too high, you
cannot use Steam Proof. The display will show
“U 04!

2. Cover the food container with a dry kitchen cloth.
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Proof

This function proofs dough without steam.
The water tank is not necessary.

Food Position: Lower

* Suppose you want to proof for 2 hours 30 minutes on
Proof (30°C).

PROCEDURE

4 Turn the Knob to select Proof (20),
then press ENTER to confirm.

SENSOR
REHEAT

START
ENTER

SENSOR

ENTER

2 Turn the Knob to enter desired temperature
(30°C) and press ENTER to confirm.

SENSOR
[ REHEAT
[ SV

SENSOR
REHEAT
Sz Sz
START START
ENTER

3 Turn the Knob to enter desired
cooking time (2 h 30 min.). -\

4. Press START.

B Aiter cooking, “EXTEND” will appear. If you
wish to extend cooking time, turn the Knob to
add time and press START within 1 minute.

If not, press STOP/CLEAR.

NOTES:

1 While the oven cavity temperature is too high, you
cannot use Proof. The display will show “U 04"

2. Cover the food container with a dry plastic wrap.
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OTHER CONVENIENT FEATURES

Automatic Cooking Time Adjustment Mute the Oven

(MOI’E o] § LeSS Time AdJ UStment) To mute the oven, press MANUAL MICRO for 4 sec.
until the 2 short beeps sound. Then press STOP/

You can adjust cooking results as you like. CLEAR.

Should you discover that you like any automatic NOTES:

settings slightly more done, turn the Knob clockwise 1 The oven will hold the setting even if the power is
within 30 sec. after pressing START. interrupted.

The display will show * 2. The following 2 signals will sound even if the oven
Should you discover that you like any automatic is in the mute setting.

settings slightly less done, turn the Knob - Error sound

counterclockwise within 30 sec. after pressing - Cancelation sound during oven operation
STAR_T. ' 3. To restore the sound, press MANUAL MICRO for
The display will show * 4 sec. until a short beep sounds.

During “e” is flashing, you can change the setting. Then press STOP/CLEAR.

(It will disappear in about 30 sec.)

Temperature Adjustment

To change the oven temperature during cooking in
Manual Operation with Convection, simply turn the
Knob to increase or decrease in 10°C increments and
then press ENTER.

Superheated Steam Level

Adjustment

The Superheated Steam Level can be changed
during cooking in Manual Operations with Water
Oven and Water Grill. To change, press MANUAL
COOK. Then turn the Knob to select desired
Superheated Steam Level and then press ENTER.

NOTE:
This function is invalid during preheating and the
extension cooking.

End of Cooking Reminder

At end of cooking, the oven will signal and repeat after
1, 2 and 3 minutes unless door is opened or STOP/
CLEAR is pressed.
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Sterilization for Kitchen Items

Sterilization has 2 options [21-1] and [21-2] depending
on the heat-resistant temperature. See the right side.

* Suppose you want to sterilizate dishes with [21-1].

PROCEDURE

Turn the Knob to select —

desired option number [ ReveRr
(21-1) appears. \ &R

2 Press START. —

SENSOR
[ REHEAT
Sz

STARY ‘“
ENTER

* After heating, the oven will automatically go
on to the cooling programme. The progress is
shown with flashing bar.

(4 bars will light before finishing the programme)

3 After sterilization, remove the baking tray
slowly and horizontally.

Remove and empty the water tank, wipe
oven cavity. Then empty the drip tray.

NOTES:

1 While the oven cavity temperature is too high, you
cannot use Sterilization. The display will show
“U 04"

2. Check the heat-resistant temperature of each
container before sterilization.
Never sterilizate items the heat-resistant
temperature is not clarified.

3. Do not open the door or add any items during
sterilization.

4. Do not remove items until the sterilization finishes
to prevent burns.

Unavailable Items:

« ltems with heat-resistant temperature less than
90 °C.

* Lacquer, Bamboo, Wooden or Paper Ware

* Iron Cookware

* Dirty tableware

* Polycarbonate products

* Any other items than tableware and cookware

[21-1] ltems that heat-resistant temperature is over 120 °C.
Time required: Maximum 46 min. (sterilization time:
about 26 min.)

Examples:

« Plastic container (except for Polycarbonate resin)

* China, Ceramics: plate and bowl etc.

* Glassware (The items made of tempered glass,
cut-glass and crystal glass may be broken)

» Metal cutlery (The items having plastic handles are
not available)

« Stainless kitchen knife

« Kitchen scissors

« Baby bottle

NOTE for Container with lid:

Check the heat-resistant temperature for each part.
Some lids have lower heat-resistant temperature than
their containers.

Water Level: 2 (MAX)

Position: Lower

How to set: Put item directly on the baking tray.

« Containers should be put face upward.

« You can put baking paper on the baking tray.

Up to 2 dishes can
be stacked.

Place the baby bottle on
its side and set the nipple
and cap next to it.
[21-2] Items that heat-resistant temperature is over 90 °C.
Time required: Maximum 33 min. (sterilization time:
about 30 min.)
Examples:
« Plastic cutting board (smaller than 29cmx39cm:
1 sheet)
* Towel (smaller than 40cmx40cm : up to 6 pieces,
smaller than 36cmx90cm: up to 3 pieces)

Water Level: 2 (MAX)

Position: Upper
How to set: Put item on the metal rack in baking tray.
NOTE for towel:

1 Wring water out of towels.

2. Fold the towels and stack them on the metal rack.
Or roll up and put them side by side on the rack.
(with less than10 layers)

Put item on the metal rack.
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* Test organization: General Incorporated
Association Kyoto Biseibutsu Kenkyusho
Test method: Live bacteria measurement
Sterilization method: Removal by heat using water vapor
Test results: More than 99.0% of bacteria eliminated
Test subject: 21-1:Ceramic rice bowl
21-2:Towel
In no case does sterilization completely eliminate bacteria.
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CLEANING AND CARE

Key Point for Cleaning - Immediately and frequently!

process.

The food splashes and oily meat juice, remaining on the oven interior walls will get stuck and hard to remove
if it is not cleaned immediately and after each use. The usage of the Steam function will assist in this cleaning

CLEAN THE OVEN AT REGULAR INTERVALS -
Keep the oven clean and remove any food deposits, or
it could lead to deterioration of the surface. This could
adversely affect the life of the appliance and possibly
result in a hazardous situation.

IMPORTANT CAUTIONS:

* DISCONNECT THE POWER CORD BEFORE
CLEANING.

* BEFORE CLEANING, MAKE SURE THE OVEN
IS COMPLETE COOL.

*DO NOT USE OVEN CLEANERS, CAUSTIC
CLEANERS (ACIDIC/ALKALINE), ABRASIVE,
HARSH CLEANERS OR SCOURING PADS ON
ANY PART OF YOUR OVEN.

* DO NOT USE A STEAM CLEANER.

Oven Cleaning - Exterior

The outside may be cleaned with mild soap and warm
water, wipe clean with a damp cloth. Avoid the use of
harsh abrasive cleaners. Keep the ventilation openings
free of dust.

Door

Wipe the door and window on both sides, the door
seals and adjacent parts frequently with a damp cloth
to remove any spills or spatters. Do not use harsh
abrasive cleaners or sharp metal scrapers to clean the
oven door glass since they can scratch the surface,
which may result in shattering of the glass.

Control Panel

Care should be taken in cleaning the 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.

Oven Cleaning - Interior

IMPORTANT INFORMATION:

* After every use: ‘ ‘
Wipe the oven walls
with a soft cloth
and warm water (or
mild soapy water)
while the oven is
still warm. Using n§ §
the oven without
cleaning may lead
spatters to get stuck.

« Do not use caustic cleaners (acidic/alkaline),
spray type cleaners, abrasive or harsh cleaners
or scouring pads as it may damage the surface
of paint coating.
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For removal of OIL AND FOOD SPLASHES on

oven walls:

1 Fill the water tank with room temperature water
suitable for drinking (filtered) through the lid to the
2 mark (MAX).

2. Operate the oven with [17] Steam High for 10
minutes without food. See page E-18 in the
operation manual.

3. After the steaming, wipe the dirt in the oven interior
with a dry soft cloth while the oven is still warm.

For removal of the ODOUR (STEAM CLEAN):
Carry out Steam Clean function below. It is not a
self-cleaning function. It will take approximately 20
minutes for the cleaning cycle.

PREPARATION

1 Make sure to wipe the oven walls with a soft cloth
and warm water (or mild soapy water) before
carrying out Steam Clean.

2. Make sure that the water tank is filled with room
temperature water suitable for drinking (filtered) to
the 1 mark and is installed. (See page E-6.)

3. Make sure that the empty drip tray is installed. (See
page E-6.)

PROCEDURE

Turn the Knob to select
[23] Steam Clean. =

START /

2 Press START.

SENSOR

Allow the oven to cool to prevent burns. Then open
the door and remove any residue carefully with a soft
damp cloth. Finally, remove and empty the water tank.
Then empty the drip tray.
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CLEANING AND CARE

Door Seals

Always keep the door seals clean to prevent any
damage. If water condenses inside the door seals,
wipe dry with a soft cloth. Polish with another soft
cloth. Do not use a chemical or abrasive cleaner
on these surfaces. Care should be taken not to rub,
damage, pull or move the seals. Before cooking,
always check that door seals is lying smooth and
flat. If not, steam will leak from the door. Do not use
the oven if it has a damaged door seals. Consult a
SERVICE CENTRE APPROVED BY SHARP.

Baking Tray / Rack

Wash baking tray and rack after cooking with a mild
soap or detergent solution, rinsing and polishing dry.
Do not use harsh cleaners, sharp metal scrapers or
stiff brushes to prevent damage to the surface.
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Water Tank and Water Tank Lid

After cooking, wash in a mild soap or detergent solution
with a soft damp cloth or sponge, rinse and polish
dry. Do not wash in the dishwasher. Do not use harsh
cleaners, sharp metal scrapers or stiff brushes on the
water tank and water tank lid.

Drip Tray

Empty drip tray after cooking, wash in a mild soap or
detergent solution with a soft damp cloth or sponge,
rinse, polish dry and replace below the oven front. Do
not wash in the dishwasher.

Descaling within the Oven’s Steam Parts

During steam production, scale may form in the steam
generator. To remove scale, carry out descale function
when “DESCALE” is shown in the display. See page
E-8 for complete instructions.
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TROUBLESHOOTING CHART

If “C with number” is displayed or you think the oven is not working properly, check the chart below before
consulting a SERVICE CENTRE APPROVED BY SHARP. This will help to prevent unnecessary service calls.

* Repairs and Modifications: Do not attempt to operate the oven if it is not working properly.

* Outer cabinet & Lamp Access: Never remove the outer cabinet to avoid the possibility of electric shock or burns.

Error Message/Information Message

DISPLAY ACTION

U 03 The amount of food to be cooked is too small.

Press STOP/CLEAR and increase the amount or set the cooking time to less
than 5 minutes.

After oven cooking and then heating with the microwave while the inside is still
hot, this may appear. If this occurs, allow the inside of the oven to cool.

U 04 The oven is too hot to use Defrost, Auto Menu (menu No. 5), [18] Steam Low,
[19] Steam Proof, [20] Proof or [21] Sterilization.

Remove food from oven and allow to cool until the message clears.

Ul Remove water tank.
If the water tank is in the oven, [22] Drain Water function will not start.
Remove the water tank before starting Drain Water.

U 15 The water in the water circuit inside the oven is frozen.
The oven may not operate properly. Operate the oven with Oven (1 layer at 200°C)
without food and preheat for 5 minutes. See page E-16.

C énumberi — 888 Due to technical error, contact a SERVICE CENTRE APPROVED BY SHARP.

Flash alternately.

~ - Descaling is necessary.
—DESCALE S Follow step-by-step instructions for descaling.
See page E-8.
D The oven is in the Demonstration mode.
(Time appearing in the This feature is mainly for use by retail outlets.
display is counting To cancel, press STOP/CLEAR until it beeps, and then press it 4 more times.
down very rapidly.)
=®m< Check the water tank is put correctly.
' ~
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TROUBLESHOOTING CHART

The following situations are normal and are not signs that the oven is malfunctioning.

QUESTION / SITUATION ANSWER
Control panel / |The display is black / blank. * Open the door and close.
power supply * Check the power plug is properly connected to a

suitable wall outlet.
* Check the wall socket and fuse are functioning properly.
* Disconnect the power cord, wait for a minute, then

reconnect.
Electrical power supply is * The programmed cooking time and mode will be
interrupted during cooking. cancelled.

* Continue to cook with manual mode.

Oven light is off during PROOF | Normal operation to prevent bread dough from drying on
mode. the surface.

Oven light is off during operating | This is normal operation.
in option No. [22] - [25].

The display does not go off.

When the display shows & the display will not go off.
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TROUBLESHOOTING CHART

The following situations are normal and are not signs that the oven is malfunctioning.

QUESTION / SITUATION

ANSWER

Steam

Water is found inside the oven
when the door is opened.

Steam has condensed inside the oven. Wipe dry with a
soft cloth or a sponge after cooling.

Steam comes out of the air
ventilation openings at the top of
the oven.

It is normal for used steam to come from the air
ventilation opening on the top of the oven.

Condensed water can be seen in
the oven cavity.

This operation is normal.
Steam has condensed on the oven floor. Wipe dry with a
soft cloth or a sponge after cooling.

Steam comes from the door
during cooking.

Check the door sealings to make sure it is lying smoothly
and flat.

Noise / Sound

No sound just after pressing
START.

The fan will operate depending on the oven internal
temperature etc.

No sound may cause at the beginning of the cooking,
however, it is normal.

Noise after cooking.

The cooling fan will operate until the oven is cool.
The fan may continue to operate up to 10 minutes
depending on the oven and parts temperatures.

Noise when cooking with high
temperature.

High temperatures may cause expansion of the oven's
components. This is normal.

Smoke / Aroma

When using the oven for the first
time, it may smoke or smell.

See page E-9 for step-by-step instructions for cleaning
the oven before the first use.

The oven cavity smells after
cooking.

See "For removal of the ODOUR:" on page E-22 for step-
by-step instructions for removing the aroma.

When a lot of smoke is emitted
from the food during grilling.

Before cooking, pour 1 cup (200ml) of water into the
baking tray (under the splash guard) to reduce the
smoking emitted from the food. If you pour the water,
extend the cooking time by 10-20%.

Never pour water during the cooking to prevent the

burn caused by very hot splashes.

WARNINGS:

1 The oven door, outer cabinet and oven cavity will
become hot. Use thick oven gloves when adding or
removing foods to prevent burns.

2. Do not open the oven with your face close to the oven.
Steam from the oven may cause burns.

Others

Time appearing in the display is
counting down very rapidly.

Check the column of "D" on page E-24 and cancel.

Food spatters

It is difficult to remove food
spatters stuck on the oven walls.

See "For removal of OIL AND FOOD SPLASHES on
oven walls:" on page E-22.
It is important to clean the oven interior after every use.
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SERVICE CALL CHECK

Check the following before calling service:
1 Place one cup of water (approx. 250 ml) in a glass measure in the oven and close the door securely.
Programme the oven for one minute on Microwave 800 W. At this moment:

A. Does the oven lamp light? Yes No
B. Does the cooling fan work? Yes No
(Put your hand over the ventilation openings.)
C. Does the Microwave icon [dfff] appear in the display? Yes No
D. After one minute, did audible signals sound? Yes No
E. Is the water inside the oven hot? Yes No
2. Remove water from the oven and programme the oven for 5 minutes on Oven (1 layer, 250°C).
A. Does the Oven icon appear in the display? Yes No
B. After the oven stops, is inside of the oven hot? Yes No

3. Fill the water tank with water and replace.
Operate the oven for 3 minutes on Steam High.

A. Does the Steam icon appear in the display? Yes No
B. After the oven stops, is the inside of the oven filled with steam? Yes No

If “NO” is the answer to any of the above questions, please check your wall socket and the fuse in your meter
box. If both the wall socket and the fuse are functioning properly, CONTACT YOUR NEAREST SERVICE
CENTRE APPROVED BY SHARP.

IMPORTANT: If the display shows nothing even if the power supply plug is properly connected, the Auto Display
Off Mode may be in operation. Open and close the oven door to operate the oven. See "Getting Started" on
page E-9.

NOTES:

1 If time in the display is counting down very rapidly, check Demonstration Mode. (Please see page E-24 for detail.)

2. If you cook the food over 3 minutes on Microwave 800 W power level, output power will be reduced to avoid
overheating.

SPECIFICATIONS

AC Line Voltage . Refer to the rating label.
AC Power Required :
Microwave 132 kW
Convection 141 kW
Microwave Output Power : 800 W* (IEC test procedure)
Microwave Frequency . 2450 MHz (Class B/Group 2)**
Outside Dimensions 500 mm(W) x 420 mm(H) x 475 mm(D)***
Cavity Dimensions : 400 mm(W) x 244 mm(H) x 316 mm(D)
Oven Capacity 31 litre****
Weight . Approx. 23 kg

*  This measurement is based on the International Electrotechnical Commission’s standardised method for
measuring output power.

**  This is the classification of ISM (Industrial, Scientific and Medical) equipment described in the International
Standard CISPR1L

*** The depth does not include the door opening handle.

****|nternal capacity is calculated by measuring maximum width, depth and height. Actual capacity for holding
food is less.
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COOKING GUIDES

About Your Oven

This Operation Manual is valuable: read it carefully The oven is for food preparation or sterilization of
and always save it for reference. kitchen items only. It should not be used to dry clothes

. . or newspapers.
Be aware that, unlike microwave-only ovens, Water pap

Ovens have a tendency to become hot during cooking
with Convection, Grill or Steam.

About Cooking Options

Your oven has a variety of cooking options that are divided into automatic and manual. Convection, Grill, Steam
and Microwave have both automatic and manual choices.

Water Oven / Water Grill

Superheated Steam is combined with Convection/Grill heating, which can roast or bake foods and allow excess
fats to be removed. These foods retain moisture. Meats and poultry are brown, juicy and flavourful.

Oven/Grill

Oven/Grill browns, bakes, broils and crisps a wide variety of foods. Cookies, cakes, breads, muffins, biscuits and
rolls can be baked on one or two levels.

Steam/Proof

Steam cooks foods gently while retaining moisture, natural flavours and nutrients.
Proof aids dough rising when making regular or sweet yeast breads.

Microwave (Defrost)
Microwave is fast and convenient for cooking and defrosting.
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About Utensils and Coverings

The chart below will help you decide what utensils and coverings should be used in each mode.

it has a flaw.

Utensils™= Cooking Mode Convection/Grill Steam/Proof Microwave (Defrost)

Coverings

Aluminium Foil, Metal, | _YES | _YES 1 _NO* ]

Foil Containers Only use aluminum foil under
the conditions described in
this manual.

China, Ceramics _YES _YES YES

6veﬁ)roof porcelain, Ettery_glaza earthenware and
bone china are usually suitable. Do not use the container if

Check manufacturer's
recommendation for being
microwave safe. Do not use
the container if it has a flaw.

Heat-resistant
Glassware

_YES_

L

Care should be taken ﬂsing fine ﬁssware as it can break or crack ifWeated_sudEnly._

_YES_

YES

(Cannot use the grill function
with the water grill) Use a
silicon container capable of
withstanding temperatures more
than 30°C higher than the set
oven temperature.

The temperature near the steam
and hot air outlet is higher than
the set temperature, and this can
deform the container depending
on its shape.

Silicone containers heat-resistant Enp. over 140°C

Plastic/Polystyrene NO YES YES
Contf_:liners, Care must be taken as Use microwave-safe plastic
Plastic Wrap some containers warp, containers for reheating and
heat-resistant temp. melt or discolour at high defrosting. Some microwave-
over 140°C temperatures. safe plastics are not suitable
for cooking foods with high
and sugar content.
Follow manufacturer's
directions.
Silicone containers YES* YES YES

Paper Towels, . N 1 _ NO_ 1 _ _YES |
Paper Plates Paper towels: To cover for
reheating and cooking. Do
not use recycled paper
towels which may contain
metal filings.
Paper plates: For reheating.
Containersmadeof | ~~  NO | ~~  NO | ~ NO |
synthetic material They could melt at high temperature.
Baking paper . _YES ~ Yes | __ _NO ]
Do not touch the oven wall as it may be burnt. Keep the
heat-resistant temp.
Roasting Bags YES NO YES
_Roasﬁg ba_gssrﬁjld (ﬁybe__ ~ 7 |Follow manufacturers |
used with Convection Oven. directions.
Silver Dishes and
Cooking Utensils or
Containgers that might NO NO NO
rust inside the oven.
Rack, Baking Tray YES YES NO
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COOKING GUIDES

Cooking Advices

1 Use ventilation when cooking, as cooking produces a lot of heat and steam.
2. Avoid as much as possible opening and closing the door when cooking. Allowing heat and steam to escape

reduces cooking performance.

» Check cooking conditions immediately after cooking is completed.
» When opening the door during automatic cooking, refer to the Manual Cooking section of the online cook-

book and cook manually.

3. When preparing a recipe from a common cookbook with a gas oven or another electric oven, cook while
monitoring its progress. Refer to a similar recipe in the online cookbook and cook while monitoring its progress.
Differences in oven cavity size, structure, and other features, however, may result in unsatisfactory cooking
results despite using the cooking instructions given in commercial cookbooks or other recipe sources.

For Cooking with Water

Use room temperature water suitable for drinking
(filtered)

Slowly carry the baking tray while keeping it level:

to avoid spilling meat juices, oils, hot water, or other
liquids it may contain.

For Convection/Grill

Once the dish is ready remove it from the oven.

* This prevents overcooking due to exposure to
residual heat.

» When cooking with water, the dish may get wet due to
a drop in temperature that cause vapor to condensate.

Special Notes and Warning for Microwave

For Automatic Cooking
When repeating cooking, use the results control while
monitoring cooking.

Cavity or cooking accessories that are hot may result
in overcooking and unsatisfactory results.

Use the indicated recipe ingredients and quantities,
as they are compatible with this oven.

DO

DON'T

Eggs, fruits, nuts,
seeds, vegetables,
sausages and oysters

* Puncture egg yolks and whites and oysters
before cooking to prevent “explosion’

* Pierce skins of potatoes, apples, squash,
hot dogs, sausages and oysters so that
steam escapes.

* Cook eggs in shells. This prevents “explosion;
which may damage the oven or injure yourself.

* Cook hard / soft boiled eggs.

* Qvercook oysters.

* Dry nuts or seeds in shells.

Popcorn * Use specially bagged popcorn for the * Pop popcorn in regular brown bags or
microwave oven. glass bowils.
* Listen while popping corn for the popping | * Exceed maximum time on popcorn
to slow to 1-2 seconds. package.
Baby food * Transfer baby food to small dish and heat | * Heat disposable bottles.
carefully, stirring often. Check for suitable |* Overheat baby bottles.
temperature to prevent burns. * Heat bottles with nipples on.
* Remove the screw cap and teat before * Heat baby food in original jars.
warming baby bottles. After warming shake
thoroughly. Check for suitable temperature.
General * Food with filling should be cut after heating,| * Heat or cook in closed glass jars or
to release steam and avoid burns. airtight containers.
* Use a deep bowl when cooking liquids or | * Deep fat fry.
cereals to prevent boiling over. * Heat or dry wood, herbs, wet papers,
* When cooking small amounts of finely cut roots| clothes or flowers.
and the like, always soak them in an adequate | * Operate the oven without a load (i.e. an
amount of water. Cooking small amounts of absorbing material such as food or water)
less than 100g can cause accidents due to in the oven cavity.
sparks, burnt food, and combustion.
Liquids * For boiling or cooking liquids see * Heat for longer than recommended time.
(Beverages) IMPORTANT SAFETY INSTRUCTIONS

on page E-1-2 to prevent explosion and
delayed eruptive boiling.

Canned foods
"Boil-in-the-bag” food

* Put bagged and canned food in a
container before cooking. Cooking food in
aluminum and other metal containers can
cause damage due to sparks.

Bagged and canned food can be cooked
by [17] Steam High.

* Heat or cook food while in cans or bags.

Sausage rolls, Pies,
Christmas pudding

* Cook for the recommended time. (These
foods have high sugar and / or fat contents)

* OQvercook as they may catch fire.
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Defrost Menu Guide

Cooking Mode: Microwave with Steam

Menu Name Weight Range| Water Level Tips
Chunk of Meat 0.1-0.5kg 1 or more | » Remove from original wrapper.
(initial temp -18°C) « Put the plastic wrap in the centre of the oven floor, then

place the food on it.
» Do not cover.
* Select MORE ( ) after pressing START.

Sliced Meat 0.1-0.5kg 1 ormore | * Remove from original wrapper.

Boneless Chicken « Put the plastic wrap in the centre of the oven floor, then
(thigh/breast) place the food on it.

Minced meat « Do not cover.

(initial temp -18°C) « For 100 g, select LESS ( ) after pressing START.

Fish Fillet 0.1-0.5kg 1 ormore | * Remove from original wrapper. Shield thin end with foil.
Squids, Prawns « Put the plastic wrap in the centre of the oven floor, then
(initial temp -18°C) place the food on it.

» Do not cover.

« For Defrost, select LESS ( ) after pressing START.

« For Defrost Low with 400 g or more, select MORE ( )
after pressing START.

Foods not listed in the Guide can be defrosted manually using 200W
power level setting. ‘ ‘
NOTE:

After the cooking with Convection or Oven function, the oven floor will be too hot. | ‘
Defrost food after the oven has completely cool, because the plastic wrap 7/ S\
may melt on the hot oven floor. /

Beverage Menu Guide

Cooking Mode: Microwave

Menu Name Quantity Tips
Milk 1-4cups  Use wide-mouthed container.
(initial temp 8°C) (1 cup: 200 mL) * Do not cover.

« Stir the liquid before cooking.
* Place the cup in the centre of the oven floor.
* After cooking, stir.

(1 cup) (2 cup) (3 cup)

Coffee 1-4cups ‘ ‘ W")?

(initial temp 20°C) (1 cup: 150 mL) ‘ !
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Auto Sensor Cook (ALL IN ONE) Menu Guide

» Refer to the online cookbook, ensure the suitable menus and follow to SHARP instructions.

Menu Name |Weight Range Procedure Cooking Mode| Water Level
1 Grill Upto 1 kg |Place food on rack in baking tray and then Water Oven 1 or more
Gril cook. . . .
« Use to salt grill or sauce broil meat and fish.
« Qil-free cooking for deep fried is available.
* Prepare a quick meal by adding your favorite
vegetables with meat/fish and cooking them
at the same time.
* See the online cookbook.
2. Bake Upto 1 kg |Place food on baking tray and then cook. Water Oven 1 or more
Bake « Grill fish, gratin, and other familiar dishes.
* Prepare a more balanced meal by adding
@,'( your favorite vegetables and cooking them at
the same time.
* See the online cookbook.
3. Stir Fry Upto 1l kg |Spread outon baking tray and cook. Water Oven 1 or more
StrFr « You can cook stir-fried using the baking tray
y as a frying pan.
L 4 « See the online cookbook.
4. Steam Up to 0.8 kg | Steam vegetables, meat, fish, eggs, and Steam 2 (MAX)
Steamn store-bought foods._ _
< * Place food on rack in baking tray and then
h— cook.
 Steam chicken, vegetables, and the like.
 Add variety with dressings and sauces.
* See the online cookbook.
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Auto Menu Guide

» Refer to the online cookbook, ensure the suitable menus and follow to SHARP instructions.

Food Position: Upper

Steamed Buns 1- 4 pieces | « Put food on rack in baking tray, uncovered.
(initial temp -18°C, (1 piece : » When reheating bigger bun (120 g), select MORE ( )
8 -20°C) 70 - 120 g) after pressing START.
Chinese Steamed 5 - 12 pieces | * Put food on rack in baking tray, uncovered.
Dumplings (upto 160 g) | * Select LESS ( ) after pressing START.
(initial temp -18°C,
8-20°C)
Steamed Rice 100 - 600 g | * Putfood in rice bowl.
(initial temp 20°C) * Place the bowl on baking tray, uncovered.
» When reheating 150 g or less, select LESS ( ) after
pressing START.

Canned foods 1-2cans * Open the lid of the can.*
(initial temp 20°C) (Lcan: * Place on the rack in baking tray

80 -100g) | *Select LESS ( ) after pressing START.

*Although you can cook canned foods without opening
the lid, you should open it before cooking to prevent
burns.

: Cooking
Menu Name Weight Range Procedure Mode
1 Crispy Reheat Water Level: 1 or more Water
Food Position: Upper Oven
Tempura 100 - 600 g | « Put food on rack in baking tray, uncovered.
(initial temp 8 -20°C) » When reheating 400 g or more, select MORE ( ) after
pressing START.
Meat Cutlet 100 - 600 g | * Put food on rack in baking tray, uncovered.
(initial temp 8 -20°C) * Select LESS ( ) after pressing START.
French Fries 100 - 200 g
(initial temp 8 -20°C)
Fried Chicken on the 100 - 400 g
Bone
(initial temp 8 -20°C)
Grilled Fish 100 - 300 g
Yakitori (Grilled Chicken
Skewers)
(initial temp 8 -20°C)
Hamburg 1 - 4 pieces | « Put food on rack in baking tray, uncovered.
(initial temp -18°C, (1 piece: * For food at 8 -20°C, select LESS ( ) after pressing
8 -20°C) approx. 90 g) START.
2. Steam Reheat Water Level: 2 (MAX) Steam
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Auto Menu Guide

» Refer to the online cookbook, ensure the suitable menus and follow to SHARP instructions.

: Cooking
Menu Name Weight Range Procedure Mode
3. Reheat Bread Water Level: 1 or more Water
Food Position: Upper Oven

8 - 20°C)

3-1 Dinner Roll 30-240¢g * Put food on rack in baking tray, uncovered.
(initial temp -18°C, (1 - 8 pieces) | « When reheating 90 g or less, select LESS ( ) after
8 -20°C) pressing START.
* When reheating 2 pieces of Savoury Buns (200 g),
select MORE () after pressing START.
3-1 Pizza 100 - 400 g | * Put food on rack in baking tray, uncovered.
(initial temp -18°C, (1 - 4 slices) | « For 300 g or more, select MORE ( ) after
8 -20°C) * pressing START.
3-2. Baguette 30-240¢g * Use baguettes sliced less than 4 cm in thick.
(initial temp -18°C, (1 - 8 slices) | « Put food on rack in baking tray, uncovered.
8 -20°C) » When reheating 90 g or less, select LESS () after
pressing START.
» When reheating 2 pieces of Savoury Buns (200 g),
select MORE () after pressing START.
3-3. Croissant/Pie 40-240¢g « Put food on rack in baking tray, uncovered.
(initial temp -18°C, (1 - 6 pieces) | « When reheating 80 g or less, select LESS ( ) after

pressing START.
» When reheating 2 pieces of Savoury Buns (200 g),
select MORE ( ) after pressing START.
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Auto Menu Guide

» Refer to the online cookbook, ensure the suitable menus and follow to SHARP instructions.

. Cooking
Menu Name Weight Range Procedure Mode
4. Reheat Frozen Food Use mainly for reheating commercial Frozen Meal Microwave

(microwave-safe) for one person.

Spaghetti 1 serve « Prepare food as mentioned on the package.
(initial temp -18°C) (180 - 360 g) |  Place the food in the centre of the oven floor.
« After cooking, stir.
Fried Noodles 1 serve * Prepare food as mentioned on the package.
(initial temp -18°C) (200 - 300 g) | * Place the food in the centre of the oven floor.
« After cooking, stir.
Fried Rice 200 - 450 g | « Prepare food as mentioned on the package.
(initial temp -18°C) « Break up the food before cooking.
« Cover with plastic wrap.
* Place the food in the centre of the oven floor.
« After cooking, stir.
Chinese Steamed 5-12 pieces | * Prepare food as mentioned on the package.

Dumplins
(initial temp -18°C)

(up to 160 g)

« Sprinkle water to the food.
« Cover with plastic wrap.
« Place the food in the centre of the oven floor.

Tip: You can also reheat on menu No. 2 (Steam Reheat)
for moist texture.

Vegetable;
Taro/Pumpkin
(initial temp -18°C)

100 - 400 g

« Prepare food as mentioned on the package.
« Cover with plastic wrap.
« Place the food in the centre of the oven floor.
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Auto Menu Guide

» Refer to the online cookbook, ensure the suitable menus and follow to SHARP instructions.

Menu Name

Weight Range

Procedure

Cooking
Mode

5. Reheat as Temperature

1- 2 serves
(up to 200 g)

Use to soften butter or reheat soup by setting desired
temperature.

| |
| @ |
7/ 9
Temperature Range:
-10°C, 20 - 90°C (5°C per step)
« Do not cover.
* When using containers, put the food in one container.
The recommended container size:
Width: 12cm or more 12¢m or more

Height: less than 5 cm
« Place the food in the centre wY
of the oven cavity. I

less than 5cm
NOTES:
* Do not reheat any beverages with this function.Reheat
with BEVERAGE. See page E-11
« Do not reheat buns contained chocolate or cream.

Recommended Temperature
Soup: 80 - 90°C

Rice: 60 - 70°C

Savoury Buns: 50 - 60°C
Rice Ball: 40 - 50°C

Butter: 20°C

Ice Cream: -10°C

Microwave

6. Grilled Chicken

2 or 4 serves

» See the online cookbook.

Water
Grill

7. Deep Fried Chicken

2 or 4 serves

» See the online cookbook.

Water
Oven

8. Grilled Fish

2 or 4 serves

» See the online cookbook.

Water
Grill
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Auto Menu Guide

» Refer to the online cookbook, ensure the suitable menus and follow to SHARP instructions.

. Cooking
Menu Name Weight Range Procedure Mode

9. Steamed Vegetables 0.1-0.4kg |Water Level: 2 (MAX) Steam
Spinach Food Position: Upper
Asparagus
Broccoli
Daikon Radish 7
Pumpkin ;

Carrot
» Wash vegetables, then remove excess water.
 Cut and trim the vegetables into florets, shreds or
strips.
* Put vegetables on rack in baking tray, uncovered.
« Put the baking rack on the upper position in the oven.
For Spinach, Asparagus:
Select LESS () after pressing START.
For Radish, Pumpkin, Carrot:
Select MORE ( ) after pressing START.
10. Baked Sweet Potato 1 - 4 pieces | * See the online cookbook. Water
(1 piece: Oven
250 g)
11 Toast 2 or 4 slices |+ See the online cookbook. Water
Oven
12. Breakfast Set 2 or 4 serves |+ See the online cookbook. Water
Oven
13. Sponge Cake 1-2layers [+ See the online cookbook. Water
Oven
14. Cream Puff 1-2layers [+ See the online cookbook. Water
(1 layer: Oven
12 pieces)

15. Dried Food 2 layers * See the online cookbook. Water
15-1 Dried Fruit (soft) Oven
15-2. Dried Chips
15-3. Snacks
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SO LUA CHON

Cac tuy chon sau dwoc chon bing cach xoay Nam. Méi s8 tly chon s& dugc hién thi trong man hinh.

~N O

DANH MUC TU BONG

1.
2.
3.

Ham néng

Ham néng

Ham noéng lai

-1 Cudn / Pizza

-2 Banh mi

-3 Banh sling
bo / Banh

. Ham néng thuc pham

doéng lanh

. H&m néng lai nhw

nhiét do

. Ga nuwéng
. Garén
. Ca nudng

10.
11.
12.
13.
14.
15.

Rau hap

Khoai lang nuéng

Banh mi nuwéng

Bira sang

Banh xop

Kem phong

Thyc pham kho

-1 Tréi cay say
kho (Mém)

-2 Chips khd

-3 P06 an nhe

NAU AN

16. Nuéng

17. Hoi nu6c cao

18. Hoi thap

19. Bang chitng hoi
nwéc

20. Bang chirng

BAO TRI

21.
22.
23.

24,
25.

Khir trung

Xa& nuéc

Lam sach bang hoi
nuwéc

Gidm quy md

Lam sach 16 nwéng
(St dung lan dau)

OPTION NUMBER

The following options are selected by turning the Knob. Each option number will be shown in the display.

AUTO MENU MANUAL COOKING MAINTENANCE
1. Crispy Reheat 9. Steamed Vegetables 16. Grill 21. Sterilization
2. Steam Reheat 10. Baked Sweet Potato 17. Steam High 22. Drain Water
3. Reheat Bread 11. Toast 18. Steam Low 23. Steam Clean
-1 Roll/Pizza 12. Breakfast Set 19. Steam Proof 24. Descale
-2 Baguette 13. Sponge Cake 20. Proof 25. Clean Oven
-3 Croissant/Pie 14. Cream Puff (First Use)
4. Reheat Frozen Food  15. Dried Food
5. Reheat as -1 Dried Fruit (Soft)
Temperature -2 Dried Chips
6. Grilled Chicken -3 Snacks
7. Deep Fried Chicken
8. Grilled Fish
SHARP

SHARP CORPORATION

AX-1700Vn(R).indb 42

Printed in Thailand
TINS-A878WRRZ-VN91

25/9/2562 16:37:39





