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% 2002/96/EC, ZIE<LaH TULEFEULIH B =RAIHE

%R, XEEIMEEENEM.

1.5%T O g,
e EERLE.
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242 T P %i, EXER

FREFSHAERTRER —BRHTEF, MAENIEFSHESR.
ERrETEiE
5 M B EIRTERT, ToikeaE = ITaTiE.
BahiErFineA
600 900 123 v~ e
T ] \ . %)ﬁ\%%)\@%mﬂw#ﬂio MRTEMNBHNEE, NS

« SMEFEMERMBURAIRIIRR:, NS, MESKER. 1§
BYERE TR P RIMHERTR.

= GRYMERRIEIREF.

« RIERTEEKERRYMR, HPAESESCEMMBERAIME.

« NEIREBHESTERES.

. g%ﬁiﬁﬁéﬁ—iﬂﬁlﬂﬁéﬁHj—?-'?%%?i TEERAR S

37
600 900 123 v~ L

- RERBRAARIL, 1 18 °0 FHHLE.
 BAKMAMMAETS b, PUEsE
. FEHEHRAR, %@ﬁé%a%10:mﬁﬁ%iaﬂﬁ§mﬂo
- AR, REREXHAETRAL. EERANEENEE
S R T % ;LD R (RSt DR
418T kg B30, E§ﬁ°$mﬂﬁmmﬁgﬁt sEiH AR — T,

T T~ 0.50 , NEINES, I Al A A

ETR LR 050 7, (ErdiEl - BANGEEL MESE D, ENEORESERE.
- EIEEE, BRI,
 BOFERBEREN, MHNET BRI RSAET.

=

600 900 123 ‘ F1TE  JIRKNSPRE0R, B 100 g TER/INMAAAREK
s 5T E ' /
- = il

. i?fﬁ&ﬁ CERAXNMERMNLIE. FAIEFRLIERRES
Rb. FRETEMERFE. TEIK.

KR

A

« EREIRPEFEFSAR. B, BERASFHISUE
Fo. MANZIRRIEE (RERIK). BERKPIAN 2 F 2.5 &
1 ERIRIE,

= FEFEAATREREK.

6.4 D> i%4,
feRRE. SIERE 1Sl EE TR LA,
BEAR

—MEEERE., IEFCER, BEEIEmn, A O Hixkn
sk T IR E, R O REALlE I ESEe,

RHER
1w U kigmmasifEf O RERurags,
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£
A

= FTEHRE

S "—"?_‘-.‘,'
w RRERE

RGBSR/ IR, B 100 g BREMAFAKFRLK,
L AR IE S BRI EIRBTERHIERE. TE
SHAINRY R KRR, 8 100 g IMA—RIRKXZRK,

R LIIRE R AINIK,

BT

*3

LA R G ATE KSR

. HRA—EEALE. BIERMTERIER

B, RIIBE TR TRUREEAT.

FpENE

EREFERE, BEXAEREEEETFHFE R,

KR BB
IEH?_ :Eﬁ:fﬁﬁigji\mEa?‘qki%%‘]:%%ii#%iiﬁﬂwgﬂo L @z 4 5 434h
SIRERT, BT EREELE L, —
EAT, WLEHERR += Yy 5 45, FBIHRISEK.
KR 5 % 10 44
BEFX
BFES AENEY EEEE (ko) ZITESS M, HEEE
%S
P1 %g%ﬁ%-kmﬁ-%mﬁ-mﬁz-mﬂ% B35, 0.2-2.0 kg RIRE, REET
P2 & 26 BHR B 0.1-1.0 kg KRB, REET
EEEE 0.2 - 1.5 kg ERIRE, REET
P3 FRsi KMEEE. BEH. BREE
REG. KRR
=iT
P4 = 0.2 - 1.0 kg 87, 227
HIE, FEALTE
P5 KR 0.05-0.3 kg R, BET
e 0.15- 1.0 kg 8T, 2&F.
P6 TR, MRSE. BAE . KSKE. . SAHL
FEAE
BRI 0.15-1.0 kg 8BF, B=F
P7 RS, HRSE, BAE . KSkHE. AREIE.
P
P8 <) 0.2 -1.5 kg fle2etd
B TIEME=EXN 200g-250g
P9 ARGEe R, NEREEE 0.3-1.0 kg
P10 d3 0.5-1.8 kg IR LS

ITERNEEES.
©URERS. UNHFLERERE. THREAEIARMNERAESR,

ZBAFBMNZITTEEMXT ST IE

RERMT SMERTER SR E, RIVGNLRT, B
S8 R A AR R E SRR TS B hi2he, 16
AILUEIE F A B R BB BRAOER, AE—LXT =0E
BENEIE IR,

L

« ERIEREER THEEANSEITATRRE, (VERTIE
=B BTSRRI A TR, (e RECA, BN
BRH A K T B B .

. ﬁtﬁ\‘.*%ﬁ?ﬁﬂ‘]ﬁﬂ‘l‘ﬂ&fﬁﬁ"%}%o TRtIRTEIEUR T R AR B EFN
2

= {ERFTRARIPE. SRR EREIRSED. ESEMRMINPHE.
. g%\%&%’éqﬂﬁwﬂﬂﬁf%&géﬁﬁ , —EEREREREHEIER

EFARUBERRAR. MARFEIT
TEMRIEHIEIRE T SRR E.

RIEPMENREENSE, XLATE) A RESHEFTEARTRT
RELEYNRE. REFHIMEEETN.

REPBEENEMESEE. 5ELIRERERIATE, ARRES
EHEARETEL,
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SRERATEER,
Fik

YUZHIE — JLFIERIZITATE],
—¥pyE — —FpEIIATE,

EEEITNAME SRIETIENTE. 5%

» ERRREAE IR R —IREAR. KRN SEIETLR.

= FEEAR, XBRBXMSEHRAL. EEEAMNKESIERR
XL EIT S RIDERETRAFEEREsD TkEmE

ER

NN ER AR BRI LR, KERE. o BRI RYSESE R TME 10 2 30 o4, iERERET
. K. LERt, ATIAAPRZER BRIMBEZAHEE.
EA
o FRARRMEAEETHESRY, REHERITHEK.
¥ EE RRThEIRE (W), =iTEtiE (54 ) i5EA
M, BHRAER. NERAZER (SE 8009 180 W, 15 4340 + 90 W, 15 - 25 434k ElEE/LK
K EEL) 1 kg 180 W, 20 4348 + 90 W, 20 - 30 4344
1.5 kg 180 W, 25 4348 + 90 W, 25 - 30 44
RIBRELA R (4@, INEREER) 2009 180 W, 5-8 4340 + 90 W, 5-10 o34 7EENEERPE & MRES D59
500 g 180 W, 8- 11 4% + 90 W, 10 - 15 434
800 g 180 W, 12 - 15 5344 + 90 W, 15 - 20 434
RIEREE 200 g 90 W, 10 - 15 434 BEE LR, BUH S 2MRRATA
500 g 180 W, 5 9% + 90 W, 10 - 15 434
800 g 180 W, 10 9%% + 90 W, 15 - 20 44
EERKER 600 g 180 W, 8 435 + 90 W, 10 - 15 &% BERILIX
1.2 kg 180 W, 15 4348 + 90 W, 20 - 25 434
&, aHRER 400 g 180 W, 5 434 + 90 W, 10 - 15 434 BREREIER S 53
2 300 g 180 W, 3 434 + 90 W, 10 - 15 434 TERRIRERIE)EREE.
600 g 180 W, 8 %h + 90 W, 15 - 20 434
X, flm= 300 g 180 W, 10 - 15 44
KR, GIUNBERZT 300 g 180 W, 6 - 9 434 ﬁ@%,ﬁ.ﬁrﬂdvbimﬁ#, B ERRRIER
500 g 180 W, 8 44 + 90 W, 5 - 10 434t T e
i, R 125 g 180 W, 1 %0 + 90 W, 1 -2 &b ERRFTE AR,
250 g 180 W, 1 9% + 90 W, 2 - 4 434
ESIATTE) 500 g 180 W, 8 434H + 90 W, 5 - 10 434 TEfRRER A BN,
1 kg 180 W, 12 4% + 90 W, 10 - 20 434
TEH, HIABEER 500 g 90 W, 10 - 15 $%h NATFAINFER. R EENE
750 g 180 W, 5 9% + 90 W, 10 - 15 434 1 PTBERR.
RERE, FIIKRIA. TEEERE 5009 180 W, 5 %h + 90 W, 15 - 20 434 &R FAIHER. M B RARRAY
750 g 180 W, 7 53%h + 90 W, 15 - 20 54 S5

&R, MAFEILARS
UL

« —EERE LAY, MRAIFR[IASENEZT, WARTHE

R EIRE £,

o FGARMERAEE, BMAALGRINANESP, HAdREs
FiR B85, KEPHRERD IR ERIINFAR B A SR —H,

« FHEYNZITREICEREMNRITEE RS S, Eit, N
Tﬁﬁ%, FEERIIRRAREMT. TG ARRYEEEN
E—it.

« RITEAE NI S ENAE R 2 B 3 IR,

= iR, ILRMBERUKIFR 2 -5 54, BEIRENS.

= SMRURIFPEL R TR, —EERERERETIERTFE.

« BN T RMFFECIFNKE, RYMFEEDAIEKRS.
W —E BN EIERRMER IR L.

BE. MAFEITLERS EE BT EIEE (W), 158A
ZIEHtiE (%)
TR 2%, Ieg 300-400g 600 W, 8-13 44
(2 - 3 FhRD)
i 400 g 600 W, 8- 12 434
oS 500 g 600 W, 10-15 44h
HEAERIRIASE AR, FlaNsEESER 500 g 600 W, 10-15 454 WIATIEARS T
&, aEs 400 g 600 W, 10- 15 44 RIBEBEEINK. FTHETEE
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B, MANTITAARS 58 BRHEIRE (W), e
AR (5% )

HE, PIUIBRESENSREENSE 4500 600 W, 10- 15 434 EREE, BEIEEMEEEL,
S, BIAIKIR. EAFIE 250 g 600 W, 3-7 54 ni— 5k

500 g 600 W, 8-12 45t
BE, MBE. MR, $5 300 g 600 W, 7-11 434 MEEMK, EEEIRER

600 g 600 W, 14 -17 &h
SRy A 450 g 600 W, 10-15 4t SRR B IMOK
P13 Iy !
A sRGRER ! &8 (HINIBEERARIAR ) AR ZITAMEE T REE )

2.cm, BN, NESHIATNEERIIKTE,
ARG TAIE A, AR RS, aas oo D NREIATIRENRE
MME RS AE L RE, IEnE0 R, ARORAE
SRMABRLI O, MR, —CRATENE-E . BRAMSRARY, BATMREIIAGEITES, M
Got, XA IR R S WS, KA B BRI 7 R

= —ERE LAY, MRB[IEAENET, BFRETFHERN
BERE L,

= NG, BENERYMIRE 2- 5 o, UEREHS.
= SMRURIPPENHE TR, —EEEAEETHEIERTFE,
W —E RN RIIA SRR IIEER L.

MFREY B=E R EEE (W), iEA
ZIEEE (94)
EE. 2E, IIgeg 600 W, 5-8 9%k —
(2 -3 Mmufn)
R 125 ml 900 W, V-1 434h FARLMNIFIER =T ; AEILBRR IR ;
200ml 900 W, 1-2 %% IFARR LA BHEE
500 ml 900 W, 3-4 4t
L&, Wyym 50 ml 360 W, £ 1% 43 ERT LSS ; IRz B R R itiE,
100 ml 360 W, -1 4)4h IR E R E
200 ml 360 W, 1-2 4¢h
%, 10 ESZAN 600 W, 1-2 4¢h -
175 ¢
%, 2 B 600 W, 2 -3 44h —
350 g
g THIA) 500 g 600 W, 7-10 %%h oy FF AR
Yk 400 g 600 W, 5-7 9%h —
800 g 600 W, 7-8 &k —
EE 1 ih 150 g 600 W, 2 -3 4%t —
&EE, 2H 300 g 600 W, 3-5 4t —
ZaEY o BiTE, ILRYERE 2- 5 o, MWERENS.,
R o SMRUEPPEEE TR, —EEFERERTIE LERTFE,

« THEYMNZITREICHEREMMRIDEE RS S, Fit, N
ﬁé‘%, FRERIIRRARERT. T ARRYEEEN
£ —ie,

» AR LS THRRTRIIEN. MRBIIFRBCENET,
ERETFHETRAMKERS L.

« IEEMTRYRFTECIEFIIWE, RYTEEDRIERGS.
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ZIEY EE R EIERE (W), B
Z1E6HE (955)
Pre AN APy e e i) 1.2 kg 600 W, 25-30 4% EZITHEEE
R 400 g 600 W, 7-12 4% -
HotinE 250g 600 W, 5-10 $4f BIREBANI MR,
500g  600W, 10-15 54 T 100 9 BRI 1 2 25800k,
T= 250 g 600 W, 8- 10 &k 4%i§tﬂﬁ%j§<hi’%’>jﬂ’9/J\i§%o
N £ 100 g NN 1 & 2 izREK,
5009 60OW, 10-15 534 AEaRRRE
750 g 600 W, 15-22 44
Kik 125¢g 600 W, 4-6 5%h + IIAIUERG TR
180 W, 14 - 16 434
250 g 600 W, 6-8 44 +
180 W, 14 - 16 434
FHE, W4TVE (BIR) 500 ml 600 W, 5-7 4 h AR FE S AR E BRI T ERE =R,
KR, BE 500 g 600 W, 9- 12 434 —
AU E RIS

KB TEMOER, BIEEINLE > =T |
WEHENE = JLF ISR
—HHE - —EE IR

Tk, GRS IR E, AAYE 2
F, AN,
BEDKMME. BX. HENAYEED KHE.

EREHREEE IR ERNBNRERSR.

FEIARTING, RMIONBITH, {EREHEM, ERTTR, TR R R KR
ATI8],

REZIE, REAMINIERE, B PR, Tk, R MREOREIERE, NERERANANEX,
SEEILA.

R T - BERMAEREA L, MEBERT.

s « PGB EAE 0B, INERA X FRISHER, Mt

= FIEREENENSE, RERESBERMIFIEM R LTI,
= BRKRA, BEMEERRET, REERIARERN LR,

T
= SRERIA (AR ) EERERA (A NFASER ) LEEIR,
T AerANE R, S@ERRAKEHEE, BEECHMm

w TEKEZR DiEtERt, —EEXRARITMAT], BT, it
HE EE FiEiRE ZITEE (55h)
Y, 3-41 25 1200 g = E1m®E: AR 15
[EZy 2 cm B2HE: AN 10-15
Y2ER7 4-6 1 ey 150 g = E1mEm: 4K 10-15
FomE: A8 10-15
&H 2-31# BFiney 150 g = F1E: 4810
EomE: A8 10-15
- 2-3 1% FH29 150 g = =1E: 4k 15
s E2m: R 15-20
EE (Fur) 2-6 5 — = B1E: AR 4
Eom: AR 4
THECEIT E) 2-6 K — =) BURFBER : 5-10
M=z h:: e =P e 22
e B4R s AREMRERIIRSMIEGEE, SMEERNERTEER
fﬁf*ﬂﬁ’&“ﬂ“ B KETE, BIRENE B SHIEA THEE,

= ERER, BRIEF[RMEERL.
« ERBAEEITRE. XRERITREESE.
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» TEIABTHEIEARSE 5 - 10 9. XERTARIERISS, o SFRUEFIRIER M, ERBFXRENG, LASERRTE S5 2.

EVARASRE.

« —ERIRERARRIIANE, FETMERIBEEERERY.

BEE MEDEEE (W) BEEIEE  ZIRNE (9%) e
zc?%ezﬁm #4750 g 360 W 1% 35 - 40 4% T4 15 HihiaElL.
N¥&3n
At #5750 g 360 W & 2 25 454
=/ 7 cm
33 #51200 g 360 W = 40 4%h
INIBHR, #7800 g 360 W s 20 - 25 4y4h BARE EA—NEE L, E%E.
a0 1/4 238
FERAA] #5800 g 180 W = 25 - 30 44 BRARERAI—MEA_E, TNEI5E,
YEEIDFD #1000 g 360 W 1 25 - 30 44 1 e,
({ERMER )
EEELE #5 1000 g 360 W & 24 35 434
(RETEHIM)
R 3 cm
pe=:] % 500 g 360 W = 15 43 YEHI RIS XT B TRRR.
B EfE, #1000 g 360 W 1® 20 - 25 434
=R 5cm
— N LN 3
4 EN 60705 #rAERYMIR SE i
MR E(E R TR RO P EY R EFINEE TN,
$£88 EN 60705, IEC 60705, DIN 44547 %1 EN 60350 (2009)
BRUEZT
xR BT EIEE (W), =iEEHE (5%) 5B
HEZE, 1000 g 6OOW, 11-12 9%h + 180 W, 8- 10 4 MR I £
TELRERE, 475 ¢ 600 W, 7 -9 4 d MIREER, H1E 22 cm,
A#%, 900 g 600 W, 25-30 44 KHMEAIEEER *, 28 cm &
*(ERERE, BEITREMEEEL,
BB RRAR
xR R ERE (W), =IEEHE (5%) L)
M, 500 g T_%J‘% 1, 500 g fitFAIRIEAL, EH1E 24 cm
180 W, 8 43%h+90 W, 7- 10 434k
IRIEBFRUEAS =T
R REThERIEE (W), KBRS, ZiTahE (5%h) %A
EXMEELTE, 1100 g 360 W, +IEk#igE I, 30 - 35 44h BEFsmihakIsg, Hi2 22 cm
ErE — =
38, #91100 g 360 W, + kEI2i&E I, 40 - 45 &t KEZR, NI,
EERARSH : B EE
EEHE ; 220V AC HLESAE : 50Hz ZiHE  BREXABRE (hE) GRAR
EANIhE : 1850W  IEkETHE : 1230W Mot STHAERTHWLEE 129 SR EERAR 20/21 #
REREES B INE - 900W HITHRERS -
REEEERMANINE © 1230W GB 4706.1-2005
EERGESTER : 2450MHz GB 4706.21-2008
BEER 2% MEE 60% GB 4706.22-2008
FHINEE  0.8W XHINEE 0.4W GB 24849-2010

KEIEREFE 1.2W-h

GB 19606-2004
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FRPAESAEVRNATRINREE

. BEEEYENTE
G 4 X 45 NN SIagR ZiR KB
(Pb) (Hg) (Cd) (Cr (V) (PBB) (PBDE)
RERER4 0 X X X X X
PR o) X 0 X X X
Mt B SR X X X X X X
hERER X X X X X X
FREE R X X X X X X
0 : FRZESAEMEEZEERE SRR S BN REA REMESRTTIATE SJ/T11363-2006 (BFEE~RFHESES
EYEMREER) ATHREBERUT
X | RREESESYEE D OTEME— RPN S SR8 E A REFESFT AR E SI/T11363-2006 (HBFISE=GHF
HEEESYEHREEX) MEHREEK
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A Important safety information

Read these instructions carefully. Only then
will you be able to operate your appliance
safely and correctly. Retain the instruction
manual and installation instructions for
future use or for subsequent owners.

This appliance is only intended to be fully
fitted in a kitchen. Observe the special
installation instructions.

Check the appliance for damage after
unpacking it. Do not connect the appliance
if it has been damaged in transport.

Only a licensed professional may connect
appliances without plugs. Damage caused
by incorrect connection is not covered
under warranty.

This appliance is intended for domestic use
only. The appliance must only be used for
the preparation of food and drink. The
appliance must be supervised during
operation. Only use this appliance indoors.

This appliance may be used by children
over the age of 8 years old and by persons
with reduced physical, sensory or mental

19

Changing the basic settings.........ccccsreminnminnccnnnnscnnssnrenns 27
BaSIC SEHNGS .vieeeiirereer et 27
Care and cleaning........cccucecrrrssmrinssnsssmssssms s s sane s 27
Cleaning ageNtS ...t e seene e 27
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MalfunCtion table.......ccveiiiiiice e 28
After-sales ServiCe.......ccoovirieiiisisissmncemereeerer s ssssnssennnne 29
E number and FD NUMDET ... 29
RICTe] ol gl Tor=1 I F=\ = SRR 29
Environmentally-friendly disposal........ccccevviviniinininicienereee 29
Automatic programmes ..........cccevvmmiseesnnes s ———— 29
Setting a Programme ... e 29
Notes on the automatic programmes.......cccceveveeveneieeseceeinens 30
Tested for you in our cooking studio ........ccccceerirmernssnrisanenas 31
Defrosting, heating up and cooking with the microwave......... 31
MICTOWAVE TIPS cuviiriiiiiiectece ettt sbesre e sresreens 34
TIPS fOF GrllING i sre e 34
Combined grill and MICIOWAVE ........ccccvvveeieeiriirieeieeeeee e 34
Test dishes in accordance with EN 60705 ............ccccccevrrenneee 35
S0I0 MICIOWAVE COOKING ..cuviviiviieiciiteeeeere ettt 35
Solo microwave defrosSting ... 35
Microwave and grill COOKING.....civivveveiicieeirececee e 35

Additional information on products, accessories, replacement
parts and services can be found at www.siemens-home.com
and in the online shop www.siemens-eshop.com

capacity or by persons with a lack of
experience or knowledge if they are
supervised or are instructed by a person
responsible for their safety how to use the
appliance safely and have understood the
associated hazards.

Children must not play with the appliance.
Children must not clean the appliance or
carry out general maintenance unless they
are at least 8 years old and are being
supervised.

Keep children below the age of 8 years old
at a safe distance from the appliance and
power cable.

Always slide accessories into the cooking
compartment correctly. See “Description of
accessories in the instruction manual.

Risk of fire!

= Combustible items stored in the cooking
compartment may catch fire. Never store
combustible items in the cooking
compartment. Never open the appliance



door if there is smoke inside. Switch off
the appliance and unplug it from the
mains or switch off the circuit breaker in
the fuse box.

= For microwave ovens having an additional
decorative door, and for microwave ovens
intended to be used in a cabinet, then the
microwave oven must be operated with
the decorative door open.

= Using the appliance for anything other
than its intended purpose is dangerous
and may cause damage, e.g. heated
slippers and grain or cereal pillows may
catch fire, even several hours later. The
appliance must only be used for the
preparation of food and drink.

= Food may catch fire. Never heat food in
heat-retaining packages.
Do not leave food heating unattended in
containers made of plastic, paper or other
combustible materials.
Do not select a microwave power or time
setting that is higher than necessary.
Follow the information provided in this
instruction manual.
Never use the microwave to dry food.
Never defrost or heat food with a low
water content, e.g. bread, at too high a
microwave power or for too long.

= Cooking oil may catch fire. Never use the
microwave to heat cooking oil on its own.

Risk of explosion!

Liquids and other food may explode when
in containers that have been tightly sealed.
Never heat liquids or other food in
containers that have been tightly sealed.

Risk of serious damage to health!

= The surface of the appliance may become
damaged if it is not cleaned properly.
Microwave energy may escape. Clean the
appliance on a regular basis, and remove
any food residue immediately. Always
keep the cooking compartment, door seal,
door and door stop clean; see also
section Care and cleaning.

= Microwave energy may escape if the
cooking compartment door or the door
seal is damaged.
WARNING: If the door or door seals are
damaged, the oven must not be operated
until it has been repaired by a competent
person.

= Microwave energy will escape from
appliances that do not have any casing.
Never remove the casing. For any

maintenance or repair work, contact the
after-sales service.

WARNING: It is hazardous for anyone other
than a competent person to carry out any
service or repair operation that involves the
removal of a cover which gives protection
against exposure to microwave energy.

Risk of electric shock!

= [ncorrect repairs are dangerous. Repairs
may only be carried out and damaged
power cables replaced by one of our
trained after-sales technicians. If the
appliance is defective, unplug the
appliance from the mains or switch off the
circuit breaker in the fuse box. Contact the
after-sales service.

= The cable insulation on electrical
appliances may melt when touching hot
parts of the appliance. Never bring
electrical appliance cables into contact
with hot parts of the appliance.

= Penetrating moisture may cause an
electric shock. Do not use any high-
pressure cleaners or steam cleaners.

= A defective appliance may cause electric
shock. Never switch on a defective
appliance. Unplug the appliance from the
mains or switch off the circuit breaker in
the fuse box. Contact the after-sales
service.

WARNING:Ensure that the appliance is
switched off before replacing the lamp to
avoid the possibility of electric shock.

= The appliance is a high-voltage appliance.
Never remove the casing.

Risk of burns!

= The appliance becomes very hot. Never
touch the interior surfaces of the cooking
compartment or the heating elements.
Always allow the appliance to cool down.
WARNING : Accessible parts may
become hot during use .Young children
should be kept away.

= Accessories and ovenware become very
hot. Always use oven gloves to remove
accessories or ovenware from the cooking
compartment.

= Alcoholic vapours may catch fire in the hot
cooking compartment. Never prepare food
containing large quantities of drinks with a
high alcohol content. Only use small
quantities of drinks with a high alcohol
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content. Open the appliance door with
care.

= Foods with peel or skin may burst or
explode during, or even after, heating.
Never cook eggs in their shells or reheat
hard-boiled eggs. Never cook shellfish or
crustaceans. Always prick the yoke when
baking or poaching eggs. The skin of
foods that have a peel or skin, such as
apples, tomatoes, potatoes and sausages,
may burst. Before heating, prick the peel
or skin.

= Heat is not distributed evenly through
baby food. Never heat baby food in closed
containers. Always remove the lid or teat.
Stir or shake well after the food has been
heated. Check the temperature of the food
before it is given to the child.

= [f smoke is observed, switch off or unplug
the appliance and keep the door closed in
order to stifle any flames.
WARNING: Liquids and other foods must
not be heated in sealed containers since
they are liable to explode.

= The ovenware may become hot. Always
use oven gloves to remove ovenware or
accessories from the cooking
compartment.

= Airtight packaging may burst when food is
heated. Always observe the instructions
on the packaging. Always use oven gloves
to remove dishes from the cooking
compartment.

Risk of scalding!

= \When you open the appliance door, hot
steam may escape. Open the appliance
door with care. Keep children at a safe
distance.

= Water in a hot cooking compartment may
create hot steam. Never pour water into
the hot cooking compartment.

= There is a possibility of delayed boiling
when a liquid is heated. This means that
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the liquid reaches boiling temperature
without the usual steam bubbles rising to
the surface. Even if the container only
vibrates a little, the hot liquid may
suddenly boil over and spatter. When
heating, always place a spoon in the
container. This will prevent delayed
boiling.

Risk of injury!

WARNING : Do not use harsh abrasive

cleaners or sharp metal scrapers to clean

the microwave oven door glass since they

can scratch the surface, which may result in
shattering of the glass.

= Unsuitable ovenware may crack. Porcelain
or ceramic ovenware can have small
perforations in the handles or lids. These
perforations conceal a cavity below. Any
moisture that penetrates this cavity could
cause the ovenware to crack. Only use
microwave-safe ovenware.

Causes of damage
Caution!

= Heavily soiled seal: If the seal is very dirty, the appliance door
will no longer close properly during operation. The fronts of
adjacent units could be damaged. Always keep the seal
clean.

The oven should be cleaned regularly and any food deposits
removed since they may explode, even after microwave
heating has ended.

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.

Operating the microwave without food: Operating the
appliance without food in the cooking compartment may lead
to overloading. Never switch on the appliance unless there is
food in the cooking compartment. An exception to this rule is
a short crockery test (see the section "Microwave, suitable
crockery").

Microwave popcorn: Never set the microwave power too
high. Use a power setting no higher than 600 watts. Always
place the popcorn bag on a glass plate. The disc may jump if
overloaded.



Your new appliance

Use this section to familiarise yourself with your new appliance.
The control panel and the individual operating controls are
explained. You will find information on the cooking
compartment and the accessories.

Control panel

Here is an overview of the control panel. Depending on the

appliance model, some details may differ.

Display

@ 90 180 360 600 900 123 v~

Button
Grill

Microwave
power settings

Button
Series of operations

Button
On/Off

Rotary selector

The rotary selector is retractable. Press on the rotary selector to
pop it in or out.

Buttons and display

Using the buttons, you can set various functions. You can
check the values that you have set in the display.

kg M1 M2 > [
L [ [ [ |
‘ Rotary selector ‘ Buttons

Button Use

O) Switches the appliance on and off
90 Selects 90 watt microwave power
180 Selects 180 watt microwave power
360 Selects 360 watt microwave power
600 Selects 600 watt microwave power
900 Selects 900 watt microwave power
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Button Use
123 Selects a series of operations

Selects the grill

Accessories
The following accessories are supplied with your appliance:

Wire rack

O] Opens the appliance door Use as a surface for setting down
cookware or for grilling and

® Opens and closes the Time-setting options browning.

menu

P Selects a programme Glgss pan ;
This can act as a splash guard if

kg Selects the weight you are grilling food directly on the
wire rack. For this, place the wire

M1/M2 Selects the memory rack in the glass pan.

> Starts operation The glass pan can also be used

X - as cookware for microwave opera-
) Pausing operation tion.
Notes After-sales service products

= The time-setting option that is active on the display is
indicated by the » arrow pointing to the appropriate symbol.
Exception: for the clock, the ® symbol only lights up when
you are making changes.

= When you switch on the oven, the lamp in the cooking
compartment comes on.

You can obtain suitable care and cleaning agents and other
accessories for your domestic appliances from the after-sales
service, specialist retailers or (in some countries) online via the
e-Shop. Please specify the relevant product number.

Cleaning cloths for stainless steel sur- Article no. 311134

faces

Reduces the build-up of dirt. Impregnated with a special oil for
perfect maintenance of your appliance's stainless-steel sur-
faces.

Oven/grill cleaning gel Article no. 463582

For cleaning the cooking compartment. The gel is odourless.

Microfibre cloth with honeycomb structure Article no. 460770

Especially suitable for cleaning delicate surfaces, such as
glass, glass ceramic, stainless steel or aluminium. The microfi-
bre cloth removes liquid and grease deposits in one go.

Cooking compartment
Your appliance has a cooling fan.

Cooling fan

The appliance is equipped with a cooling fan. The fan may run
on even if the oven has been switched off.

Notes

= The cooking compartment remains cold during microwave
operation. The cooling fan will still switch on. The fan may run
on even when microwave operation has ended.

= Condensation may appear on the door window, interior walls
and floor. This is normal and does not adversely affect
microwave operation. Wipe away the condensation after
cooking.

Switches the appliance on and off

The @ button allows you to switch the microwave oven on and
off.
Switching on

Press the (D button.
Select the required operating mode.

90, 180, 360, 600 or
900 W button

= For a microwave power setting

123 button = Series of operations

™ button = Grill

P and kg buttons = Automatic programmes

M1 or M2 button = Memory programme

You can read how to make settings in the individual sections.

Switching off

Press the (D button.
The appliance switches off and the clock appears in the
display.

Before using the appliance for the first time

Here you will find everything you need to do before using the
microwave to prepare food for the first time. First read the
section on Safety information.
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Setting the clock

Once the appliance is connected, three zeros and the »(®
symbols light up in the display.

Set the clock.
1.Turn the rotary selector to set the current time.



2.Press the (® button.
The time is set.

Hiding the clock

You can hide the clock. You can then only see the clock when
the oven is in operation. For more information, please refer to
the section Changing the basic settings.

Note: In order to reduce the standby energy consumption of
your appliance, you can hide the clock. Read about this in the
Changing basic seltings section.

Heating up the cooking compartment

To get rid of the new cooker smell, heat up the cooking
compartment when it is empty and the oven door closed.

Make sure that the cooking compartment contains no leftover
packaging, e.g. polystyrene pellets.

Heat the cooking compartment for 30 minutes with the ™ Grill
at level ll.

The microwave

Microwaves are converted to heat in foodstuffs. You can set the
microwave on its own or in combination with the grill. Here you
will find information about cookware and how to set the
microwave.

Note: In the Tested for you in our cooking studio section, you
will find examples for defrosting, heating and cooking with the
microwave.

Notes regarding ovenware

Suitable ovenware

Suitable dishes are heat-resistant ovenware made of glass,
glass ceramic, porcelain, ceramic or heat-resistant plastic.
These materials allow microwaves to pass through.

You can also use serving dishes. This saves you having to
transfer food from one dish to another. You should only use
ovenware with decorative gold or silver trim if the manufacturer
guarantees that they are suitable for use in microwaves.
Unsuitable ovenware

Metal ovenware is unsuitable. Metal does not allow microwaves
to pass through. Food in covered metal containers will remain
cold.

Caution!

Creation of sparks: metal — e.g. a spoon in a glass — must be
kept at least 2 cm from the oven walls and the inside of the
door. Sparks could destroy the glass on the inside of the door.

Ovenware test

Do not switch on the microwave unless there is food inside. The
following ovenware test is the only exception to this rule.

Perform the following test if you are unsure whether your
ovenware is suitable for use in the microwave:

1. Heat the empty ovenware at maximum power for 2 to
1 minute.

2.Check the temperature occasionally during that time.
The ovenware should still be cold or warm to the touch.

The ovenware is unsuitable if it becomes hot or sparks are
generated.

Microwave power settings
Use the button to set the desired microwave power.

Note: Keep the kitchen ventilated while the appliance is heating

up.

1.Press the (D button.

2.Press the ™ button once.
Grill ™, 10:00 minutes and the »I=>| symbols appear in the
display.

3.Use the rotary selector to set 30 minutes.

4.Press the [> button.

Appliance operation begins.

Note: A signal sounds once the time has elapsed. Press the []
button or open the appliance door.

Once the cooking compartment has cooled, clean it with hot,
soapy water.

Cleaning accessories

Before using the accessories for the first time, clean them
thoroughly using hot, soapy water and a soft cloth.

90 W for defrosting delicate foods

180 W for defrosting and continued cooking

360 W for cooking meat and heating delicate foods
600 W for heating and cooking food

900 watts for heating liquids

Notes

= When you press a button, the selected power lights up.

= The microwave power can be set to 900 watts for a
maximum of 30 minutes. With all other power settings a
maximum cooking time of 1 hour 30 minutes is possible.

Setting the microwave

Example: microwave power setting 360 W, cooking time
17 minutes

1.Press the (D button.
Your appliance is ready for use.
2. Press the button for the microwave power setting you require.

The display above the power setting lights up and a
suggested cooking time is displayed.

3.Set the cooking time using the rotary selector.

4.Press the [> button.

Operation begins. The cooking time starts counting down in the
display.

The cooking time has elapsed

A signal sounds. Microwave operation has finished. You can
cancel the signal early using the ® button. Use the D button
to switch off the appliance.

Opening the appliance door during operation

Operation is suspended. After closing the door, press the >
button. Operation continues.

Changing the cooking time

This can be done at any time. Change the cooking time using
the rotary selector.

Changing the microwave power setting

Press the button for the new microwave power setting. Use the
rotary selector to set the cooking time and restart.
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Cancelling operation

Press the [] button twice and switch off the appliance with
the  button.

1, 2, 3 series of operations

You can use the series of operations function to set up to three
different microwave power settings and times and then start.
You can also set the grill in addition to the microwave power
settings.

Ovenware
Always use microwave-safe, heat-resistant ovenware.

Setting a series of operations

1.Press the (D button.
Your appliance is ready for use.
2. Press the 723 button.
The i~ for the first operation in the series appears on the
display.
3. Set the first microwave power setting and cooking time.
4.Press the 723 button.
The 7 for the second operation in the series appears.
5. Set the second microwave power setting and cooking time.
6. Press the 123 button.
The 73 for the third operation in the series appears.
7. Set the third microwave power setting and cooking time.
8.Press the [> button.

Grilling

Setting the grill

The following grill settings are available:

™ grill Setting Il *™ii high Press the ™ button once

™ grill Setting Il "~ medium Press the ™ button twice

2%

™ grill Setting | ™ low Press the ™ button three times

Example: medium grill, setting lll, 15 minutes

1. Press the (D button.
Your appliance is ready for use.
2.Press the ™ grill button twice.
™ grill, setting Il and 10:00 minutes appear in the display.

To set a different grill setting, press the ™ grill button again.
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Notes

= When you switch on the appliance using the O button, the
highest microwave power setting always appears in the
display as a suggestion.

= If you open the appliance door during cooking, the fan may
continue running.

Operation begins. The total cooking time and the i~ symbol for
the first operation in the series appear in the display.

The cooking time has elapsed

A signal sounds. The series of operations is finished. You can
stop the audible signal by pressing the (® button.

Changing the setting

Changes can only be made before operation begins. Press the
123 button repeatedly until the number for the series of
operations appears. Change the setting.

Opening the appliance door during operation

Operation is suspended. After closing the door, press the [>
button. Operation continues.

Pausing operation

Press the [] button. Operation is suspended.

Press the [> button to continue operation.

Cancelling operation

Press the [] button twice and switch off the appliance with
the D button.

Note: You can also combine the grill with a series of
operations. First, set the series of operations.

3. Set the cooking time using the rotary selector.

600 900 123 v

4.Press the [> button.
The set =21 cooking time counts down in the display.

The cooking time has elapsed

A signal sounds. 0:00 appears in the display. Press the []
button and switch off the appliance with the (D button. You can
stop the audible signal by pressing the (® button.

Changing the setting

You can change the grill setting at any time. Then press the >
button again.



Pausing operation

Open the appliance door. Grilling is interrupted. Press the >
button again once you have closed the door. Operation
continues.

MicroCombi operation

This involves simultaneous operation of the grill and the
microwave. Using the microwave makes your dishes ready
more quickly, but they are still nicely browned.

You can select any microwave power setting.
Exception: 900 and 600 watt.

Setting MicroCombi

Example: microwave 360 W, 17 minutes and grill setting 2.

1.Press the D button.
Your appliance is ready for use.

2. Press the button for the microwave power setting you require.

A suggested cooking time appears.
3. Set the cooking time using the rotary selector.
4.Press the ™ button 3 times.
The ™ and »|=1 symbols light up in the display.
5.Press the > button.
Operation begins. The cooking time starts counting down in the
display.
The cooking time has elapsed

A signal sounds. Combination mode has finished. You can stop
the audible signal by pressing the (® button.

Memory

The memory gives you the option to store your own settings
and call them up again at any time. You have two memories
available: "M 1" and "M2". The memory is useful if you prepare
one dish particularly frequently.

Saving settings in the memory

1.Press the (D button.
Your appliance is ready for use.

2. Press the button for the microwave power setting you require.

The display above the power setting lights up and a
suggested cooking time is displayed.

3. Set the cooking time using the rotary selector.
4. Press the M1 or M2 button, a signal sounds.
The setting is saved and can be started at any time.

Saving another setting

Enter and save the new setting. The old settings are
overwritten.

Notes

= The programmes which have been set remain stored even if
there is a power cut.

= You can also store settings for the grill, MicroCombi mode
and the series of operations.

Cancelling the setting

Press the [] button twice and switch off the appliance with
the D button.

Note: If you open the appliance door during cooking, the fan
may continue to run.

Changing the settings

You may change the grill setting or cooking time at any time.
Then press the [> button to resume operation.

Cancelling operation

Press the [] button twice and switch off the appliance with
the D button.

Opening the appliance door during operation

Operation is suspended. After closing the door, press the [>
button. Operation continues.

Pausing operation

Press the [_] button. Operation is suspended.

Press the [> button to continue operation.

Notes

= You can also set the grill setting first and then set the
microwave power and cooking time.

= If you open the appliance door during cooking, the fan may
continue to run.

Starting the memory function

You can start cooking at any time using the settings saved for
your dish.

1.Press the (D button.
Your appliance is ready for use.
2.Press the M1 or M2 button.
The saved settings are displayed.
3.Press the [> button.
The memory setting starts. The |-l cooking time counts down
in the display.

Note: Once operation has started, you can no longer change
the memory location.

Note: Saved settings are retained even after a power cut.

The cooking time has elapsed

A signal sounds. The memory function has finished. You can
stop the audible signal by pressing the (® button. Use the O
button to switch off the appliance or make new settings.

Pausing operation

Press the [] button or open the appliance door. Operation is
suspended. After closing the door, press the [> button.
Operation continues.
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Changing the basic settings

Your appliance has various basic settings which you can
change at any time.

Basic settings

In the table, you will find all the basic settings and options for
changing them.

Basic setting Options Explanation
c | Clock display Clock display Displays the clock
{=on c = off
cc Signal duration { = short = 10 seconds Audible signal after the cooking time has
= medium = 2 minutes 7 =long = 5 minutes elapsed
c3 Button tone Button tone Confirmation tone when a button is pressed
{=on c = off
cY Waiting time = short = 2 seconds Waiting time between two separate steps,

]

LN [P

Z = medium = 5 seconds

=long = 10 seconds

after setting

Prerequisite: your appliance is switched off.

1.Press and hold the ® button for a few seconds.
The first basic setting appears in the display.

2.You can change the basic setting by turning the rotary
selector.

Care and cleaning

With careful care and cleaning your microwave oven will retain
its looks and remain good order. We will explain here how you
should care for and clean your appliance correctly.

A Risk of electric shock.!

Penetrating moisture may cause an electric shock. Do not use
any high-pressure cleaners or steam cleaners.

A Risk of burns!

Never clean the appliance immediately after switching off. Let
the appliance cool down.

A\ Risk of injury!

Scratched glass in the appliance door may develop into a
crack. Do not use a glass scraper, or sharp or abrasive
cleaning aids or detergents.

Notes

= Slight differences in colour on the front of the appliance are
caused by the use of different materials, such as glass,
plastic and metal.

= Shadows on the door panel which look like streaks, are
caused by reflections made by the oven light.

Enamel is baked on at very high temperatures. This can
cause some slight colour variations. This is normal and does
not affect their function. The edges of thin trays cannot be
completely enamelled. As a result, these edges can be
rough. This will not impair the anti-corrosion protection.
Unpleasant odours, e.g. after fish has been prepared, can be
removed very easily. Add a few drops of lemon juice to a cup
of water. Place a spoon into the container as well, to prevent
delayed boiling. Heat the water for 1 to 2 minutes at
maximum microwave power.
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3.Confirm by pressing the (® button.
The next basic setting appears in the display. You can go
through all of the basic settings with the (® button and make
changes with the rotary selector.

4.To finish, press and hold the (® button for a few seconds.
All settings are applied.

You can change the settings at any time.

Cleaning agents

To ensure that the different surfaces are not damaged by using
the wrong cleaning agent, observe the information in the table.
Do not use

= sharp or abrasive cleaning agents,

= metal or glass scrapers to clean the glass in the appliance
door,

= metal or glass scrapers to clean the door seal,
= any coarse scouring pads or cleaning sponges,
= cleaning agents with high concentrations of alcohol.

Wash new sponge cloths thoroughly before use.

Area Cleaning agents

Appliance front Hot soapy water:

Clean using a dish cloth and then dry
with a soft cloth. Do not use glass clean-
ers or metal or glass scrapers for clean-

ing.

Stainless steel Hot soapy water:

Clean using a dish cloth and then dry
with a soft cloth. Remove flecks of
limescale, grease, starch and albumin
(e.g. egg white) immediately. Corrosion
can form under such residues. Special
stainless steel cleaning agents can be
obtained from the after-sales service or
from specialist retailers.



Area

Cleaning agents

Cooking compart-
ment made of stain-
less steel

Hot soapy water or a vinegar solution:
Clean using a dish cloth and then dry
with a soft cloth.

If the oven is very dirty: use oven
cleaner, but only when cooking com-
partment is cold. It is best to use a stain-
less-steel sponge. Do not use oven
spray or other aggressive oven cleaners
or abrasive materials. Scouring pads,
rough sponges and pan cleaners are
also unsuitable. These scratch the sur-
face. Allow the interior surfaces to dry
thoroughly.

Door panels Glass cleaner:
Clean with a dish cloth. Do not use a
glass scraper.

Door seal Hot soapy water:

Do not remove.

Clean with a dish cloth; do not scrub. Do
not use a metal or glass scraper for
cleaning.

Accessories

Hot soapy water:
Soak and then clean with a dish cloth or
a brush.

Malfunction table

Malfunctions often have simple explanations. Please refer to the

malfunction table before calling the after-sales service.

If a meal does not turn out exactly as you wanted, refer to the
Tested for you in our cooking studio section, where you will find

A Risk of electric shock!

Incorrect repairs are dangerous. Repairs may only be carried

plenty of cooking tips and tricks.

Malfunction table

out by one of our trained after-sales engineers.

Problem

Possible cause

Remedy/information

The appliance does not work

Faulty circuit breaker

Look in the fuse box and check that the cir-
cuit breaker for the appliance is in working
order.

Plug not plugged in

Plug in the plug

Power cut

Check whether the kitchen light works.

Incorrect operation

Switch off the circuit breaker in the fuse box.
Reconnect it after approx. 10 seconds.

The appliance is not in operation. A

cooking time appears in the display. ting had been made.

The [> button was not pressed after the set-

Press the [> button or switch the appliance
off.

The microwave does not switch on. The door was not fully closed.

Check whether food residues or foreign
objects are trapped in the door. Make sure
that the seal surfaces are clean. Check
whether the door seal is twisted.

The [> button has not been pressed.

Press the [> button.

It takes longer than before for the
food to heat up.

The microwave power setting is too low.

Select a higher power setting.

A larger amount than usual has been placed
in the appliance.

Double the amount = almost double the time

The food was colder than usual.

Stir or turn food during cooking.

A signal sounds. The colon in the
display is flashing.

The appliance is in demonstration mode.

1. Press the 123 button.

2. Press and hold the P button for three
seconds.

The demonstration mode is deactivated.
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Error messages

You can take remedial action yourself for some error
messages.

Error message Possible cause

Remedy/Note

Error message "E723" appears in the dis-
play.

The door is not properly closed.

Open the appliance with the @] button and
close it again.

Error message "Er1", "Er4", "Er18" or "E305" Technical malfunction.

appears in the display.

Call the after-sales service.

Error message "Er11" appears in the dis-

play. "Button jammed" has jammed.

The buttons are dirty or the mechanism Press all the buttons several times. Clean

the buttons with a dry cloth. Open and
close the appliance door. If this does not
help, consult the after-sales service.

After-sales service

Our after-sales service is there for you if your appliance needs
to be repaired. We will always find the right solution in order to
avoid unnecessary visits from a service technician.

E number and FD number

When calling us, please give the product number (E no.) and
the production number (FD no.) so that we can provide you with
the correct advice. The rating plate bearing these numbers can
be found on the right-hand side when you open the appliance
door. To save time, you can make a note of the number of your
appliance and the telephone number of the after-sales service
in the space below, should it be required.

E no. FD no.

After-sales service ©

Please note that there will be a fee for a visit by a service
technician in the event of a malfunction, even during the
warranty period.

Please find the contact data of all countries in the enclosed
customer service list.

To book an engineer visit and product advice

GB 0844 8928999
Calls from a BT landline will be charged at up to
3 pence per minute. A call set-up fee of up to 6 pence
may apply.

IE 01450 2655

Trust the expertise of the manufacturer, and rest assured that
the repair will be carried out by trained service technicians
using original spare parts for your domestic appliance.

Automatic programmes

The automatic programmes allow you to prepare food very
easily. You select the programme and enter the weight of your
food. The automatic programme makes the optimum setting.
You can choose from 10 programmes.

Setting a programme
Once you have selected a programme, set the oven as follows.

Example in the picture: programme 2 with a weight of
1 kilogramme.
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This appliance corresponds to the standards EN 55011 and
CISPR 11. It is a Group 2, Class B product.

Group 2 means that microwaves are produced for the purpose
of heating food. Class B states that the appliance is suitable for
private households.

Technical data

Power supply 220V, 50 Hz
Maximum total connected load 1,990 W
Microwave power setting 900 W (IEC 60705)
Microwave frequency 2,450 MHz

Grill 1300 W

Fuse min. 10 A

Dimensions (HxWxD)

- appliance 38.2 x 59.5 x 32.0 cm

- cooking compartment 220 x 350 x 270 mm

VDE approved yes

CE mark yes

Environmentally-friendly disposal
Dispose of packaging in an environmentally-friendly manner.

This appliance complies with European Directive

E 2002/96/EC on Waste Electrical and Electronic
Equipment (WEEE). The directive gives a framework for
the collection and recycling of old appliances, which is
valid across the EU.

1.Press the (D button.
Your appliance is ready for use.



2. Press the P button.
The first programme number appears in the display.

6009001_2?)w~’/l'lw O O® P kg
e ﬂ

4. Press the kg button.

The display shows 0.50 kilogrammes as the suggested
weight.

6.Press the > button.

The programme starts. The 1= cooking time counts down in
the display.

The programme has ended

A signal sounds. The programme has finished, the appliance
stops heating. Use the (D button to switch off the appliance or
make new settings. You can stop the audible signal by pressing
the © button.

Cancelling the programme

Press the [] button twice or switch off the appliance with
the @ button.

Changing the programme

Once you have started the programme, the programme number
and weight cannot be changed.

Changing the cooking time

With automatic programmes, you cannot change the cooking
time.

Notes on the automatic programmes

Notes

= Take the food out of its packaging and weigh it. If it is not
possible to enter the exact weight, you should round it up or
down.

= For the programmes, always use microwave-proof
cookware such as glass, ceramic, or the glass pan. Observe
the accessories tips in the programme table.

= Place the food in the cold appliance.

= A table of suitable types of food with appropriate weight
ranges and the accessories required can be found in the
section after the notes.

= It is not possible to set a weight outside the weight range.

= With many dishes, a signal sounds after a certain time. Turn
or stir the food.

Defrosting

Notes

= As far as possible, freeze and store food flat and in portion-
sized quantities at -18 °C.

= Place the frozen food on a flat dish, e.g. a glass or porcelain
plate.

= After defrosting in the appliance, leave the food to continue
defrosting for a further 10 to 30 minutes until it reaches an
even temperature.

= Liquid will be produced when meat, poultry or fish is
defrosted. Drain off this liquid when turning meat and poultry
and under no circumstances use it for other purposes or
allow it to come into contact with other foods.

= Place beef, lamb and pork on the cookware fatty-side down
first.

= Bread should only be defrosted in the required amounts, as it
quickly becomes stale.

= After turning, remove any minced meat that has already
defrosted.

= Whole poultry should be placed in the cookware breast-side
down and poultry portions skin-side down.

Potatoes

Notes

= Boiled potatoes: cut into equal sized pieces. Add a little salt
and 2 tablespoons of water for every 100 g of potatoes.

= Potatoes boiled in their skins: use potatoes of equal size.
Wash the potatoes and prick the skin several times. Place the
wet potatoes in a dish. Do not add water.

Rice

Notes

= Rice foams a lot during cooking. Therefore, use a high-sided
dish with a lid. Enter the uncooked weight (without liquid).
Add two to two and a half times the amount of liquid to the
rice.

= Do not use boil-in-the-bag rice.
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Vegetables

Notes

= Fresh vegetables: cut into pieces of equal size. Add
2 tablespoons of water for every 100 g vegetables.

= Frozen vegetables: this programme is only suitable for
blanched, not pre-cooked vegetables. It is not suitable for
frozen vegetables in cream sauce. Add 1 to 2 tablespoons of
water per 100 g. Do not add water to spinach or red
cabbage.

Baked potatoes

Note: Use potatoes of equal size. Wash the potatoes and prick
the skin several times. Place the potatoes on the wire rack
while they are still damp.

Programme table

Chicken halves

Note: Place the chicken halves on the wire rack with the skin
side facing up. Place the wire rack in the glass pan so that it
catches the dripping fat or meat juices.

Resting times
Some dishes need to rest in the oven after the programme has

ended.

Dish Resting time

Vegetables approx. 5 minutes

Potatoes approx. 5 minutes. First pour off the
remaining water.

Rice 510 10 minutes

Progr. no.  Suitable food

Weight range in kg Cookware/accessories, shelf height

Defrost
P1 Meat and poultry - Joints - Flat pieces of meat- 0.2 - 2.0 kg Shallow cookware without lid
Mince - Chicken, poulard, duck
p2 Fish: whole fish, fish fillet, fish cutlet 0.1-1.0 kg Shallow cookware without lid
Bread and cake* 0.2-1.5kg Shallow cookware without lid
P3 Bread, whole, round or long, bread in slices,
sponge cake, yeast cake, fruit flan
Cooking
P4 Potatoes 0.2-1.0kg Dish with lid
Boiled potatoes, potatoes boiled in their skins
P5 Rice 0.05-0.3 kg High-sided dish with lid
Fresh vegetables 0.15-1.0 kg Dish with lid
P6 Cauliflower, broccoli, carrots, kohlrabi, leeks,
peppers, courgettes
Frozen vegetables 0.15-1.0 kg Dish with lid
P7 Cauliflower, broccoli, carrots, kohlrabi, red cab-
bage, spinach
P8 Baked potatoes 0.2-1.5kg Wire rack
Weight per potato approx. 200 g - 250 g
P9 Frozen bake, e.g. lasagne 0.3-1.0kg
P10 Chicken, halved 0.5-1.8 kg Glass pan and wire rack

Observe the signals for stirring and turning.

* Cream cakes, buttercream cakes, cakes with frosting, icing or gelatine are unsuitable.

Tested for you in our cooking studio

Here you will find a selection of recipes and the ideal settings
for them. We will show you which type of heating and which
temperature or microwave power setting is best for your meal.
You can find information about suitable accessories and the
height at which they should be inserted. There are also tips
about ovenware and preparation methods.

Notes

= The values in the table always apply to food placed into the
cooking compartment when it is cold and empty. Only
preheat the appliance if the table specifies that you should do
so. Before using the appliance, remove all accessories from
the cooking compartment that you will not be using.

= Do not line the accessories with greaseproof paper until after
they have been preheated.

= The times specified in the tables are only guidelines. They will
depend on the quality and composition of the food.
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= Use the accessories supplied. Additional accessories may be
obtained from specialist retailers or from the after-sales
service.

= Always use an oven cloth or oven gloves when taking
accessories or ovenware out of the cooking compartment.

Defrosting, heating up and cooking with the
microwave

The following tables provide you with numerous options and
settings for the microwave.

The times specified in the tables are only guidelines. They may
vary according to the ovenware used, the quality, temperature
and consistency of the food.

Time ranges are often specified in the tables. Set the shortest
time first and then extend the time if necessary.

It may be that you have different quantities from those specified
in the tables. A rule of thumb can be applied:



Double the amount - almost twice the cooking time,

Half the amount - half the cooking time.

Stir or turn the food several times during the heating time.

Check the temperature.
Defrosting

Notes

= Place the frozen food in an open container on the cooking

compartment floor.

= Turn or stir the food once or twice during the defrosting time.

Large pieces of food should be turned several times.

= Liquid will be produced when meat, poultry or fish is

defrosted. Drain off this liquid when turning meat and poultry
and under no circumstances use it for other purposes or
allow it to come into contact with other foods.

= Leave defrosted items to stand at room temperature for a

further 10 to 30 minutes so that the temperature can even
out. The giblets can be removed from poultry at this point.

Defrosting Weight Microwave power setting in watts, Notes
cooking time in minutes
Meat, whole pieces of beef, veal or 800 g 180 W, 15 mins + 90 W, 15-25 mins Turn several times
pork (on the bone or boned) 1 kg 180 W, 20 mins + 90 W, 20-30 mins
1.5 kg 180 W, 25 mins + 90 W, 25-30 mins
Meat in pieces or slices of beef, 200 g 180 W, 5-8 mins + 90 W, 5-10 mins Separate the defrosted parts when
veal or pork 500 g 180 W, 8-11 mins + 90 W, 10-15 mins  UMN9
800 g 180 W, 12-15 mins + 90 W, 15-20 mins
Minced meat, mixed 200 g 90 W, 10-15 mins Turn several times, remove meat
500 g 180 W, 5 mins + 90 W, 10-15 mins which has already defrosted
800 g 180 W, 10 mins + 90 W, 15-20 mins
Poultry or poultry portions 600 g 180 W, 8 mins + 90 W, 10-15 mins Turn several times
1.2 kg 180 W, 15 mins + 90 W, 20-25 mins
Fish fillet, fish steak or slices 400 g 180 W, 5 mins + 90 W, 10-15 mins Separate defrosted parts.
Whole fish 300 g 180 W, 3 mins + 90 W, 10-15 mins Turn during defrosting.
600 g 180 W, 8 mins + 90 W, 15-20 mins
Vegetables, e.g. peas 300 g 180 W, 10-15 mins
Fruit, e.g. raspberries 300 g 180 W, 6-9 mins Stir carefully during defrosting and
500 g 180 W, 8 mins + 90 W, 5-10 mins separate any defrosted parts.
Butter, defrosting 125 ¢ 180 W, 1 min + 90 W, 1-2 mins Remove all packaging.
250 g 180 W, 1 min + 90 W, 2-4 mins
Loaf of bread 500 g 180 W, 8 mins + 90 W, 5-10 mins Turn during defrosting.
1 kg 180 W, 12 mins + 90 W, 10-20 mins
Cakes, dry, e.g. sponge cake 500 g 90 W, 10-15 mins Only for cakes without icing, cream or
750 g 180 W, 5 mins + 90 W, 10-15 mins creme patissiére, separate the pieces
of cake.
Cakes, moist, e.qg. fruit flan, cheese- 500 g 180 W, 5 mins + 90 W, 15-20 mins Only for cakes without icing, cream or
cake 750 g 180 W, 7 mins + 90 W, 15-20 mins gelatine

Defrosting, heating up or cooking frozen food

Notes

= Take ready meals out of the packaging. They will heat up
more quickly and evenly in microwaveable ovenware. The

= Always cover the food. If you do not have a suitable cover for
your ovenware, use a plate or special microwave foil.

= Stir or turn the food 2 or 3 times during cooking.
= After heating, allow the food to stand for a further 2 to

different components of the meal may not require the same
amount of time to heat up .

= Food which lies flat will cook more quickly than food which is
piled high. You should therefore distribute the food so that it
is as flat as possible in the ovenware. Different foodstuffs
should not be placed in layers on top of one another.

5 minutes so that it can achieve an even temperature.

= Always use an oven cloth or oven gloves when removing
plates from the oven.

= This will help the food retain its own distinct taste, so it will
require less seasoning.

Note: Place the ovenware on the cooking compartment floor.

Defrosting, heating up or cooking fro- Weight
zen food

Microwave power setting in
watts, cooking time in minutes

Notes

Menu, plated meal, ready meal 300-400 g 600 W, 8-13 mins

(2-3 items)

Soup 400 g 600 W, 8-12 mins

Stew 500 g 600 W, 10-15 mins

Slices or pieces of meat in sauce, e.g. 500 g 600 W, 10-15 mins Separate the pieces of meat when stir-
goulash ring

Fish, e.qg. fillets 400 g 600 W, 10-15 mins possibly add water, lemon juice or wine
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Defrosting, heating up or cooking fro- Weight

Microwave power setting in

Notes

zen food watts, cooking time in minutes
Bakes, e.g. lasagne, cannelloni 450 g 600 W, 10-15 mins Use the wire rack to place the cook-
ware on.

Side dishes, e.qg. rice, pasta 250 g 600 W, 3-7 mins Add a little liquid
500 g 600 W, 8-12 mins

Vegetables, e.g. peas, broccoli, carrots 300 g 600 W, 7-11 mins Add sufficient water to cover base of
600 g 600 W, 14-17 mins ovenware

Creamed spinach 450 g 600 W, 10-15 mins Cook without additional water

Heating food
A\ Risk of scalding!

There is a possibility of delayed boiling when a liquid is heated.
This means that the liquid reaches boiling temperature without
the usual steam bubbles rising to the surface. Even if the
container only moves a little, the hot liquid can suddenly boil
over and spatter. When heating liquids, always place a spoon in
the container. This will prevent delayed boiling.

Caution!

Metal - e.g. a spoon in a glass - must be kept at least 2 cm
from the oven walls and the inside of the door. Sparks could
irreparably damage the glass on the inside of the door.

Notes

= Take ready meals out of the packaging. They will heat up
more quickly and evenly in microwaveable ovenware. The
different components of the meal may not require the same
amount of time to heat up .

= Always cover the food. If you do not have a suitable cover for
your container, use a plate or special microwave foil.

= Stir or turn the food several times during the heating time.
Check the temperature.

= After heating, allow the food to stand for a further 2 to
5 minutes so that it can achieve an even temperature.

= Always use an oven cloth or oven gloves when removing
plates from the oven.

Note: Place the ovenware on the cooking compartment floor.

Heating food Weight Microwave power setting in Notes
watts, cooking time in minutes
Menu, plated meal, ready meal 600 W, 5-8 mins -
(2-3 components)
Drinks 125 ml 900 W, 2-1 mins Place a spoon in the glass; do not overheat
200 ml 900 W. 1-2 mins alcoholic drinks; check occasionally while
! heating
500 ml 900 W, 3-4 mins
Baby food, e.g. baby bottle 50 ml 360 W, approx. 2 min Bottles without teat or lid; shake or stir well
100 ml 360 W. o-1 mins after heating and ensure that you check the
: temperature
200 ml 360 W, 1-2 mins
Soup 1 cup 175 ¢ 600 W, 1-2 mins -
each
Soup, 2 cups 350 g 600 W, 2-3 mins -
each
Meat in sauce 500 g 600 W, 7-10 mins Separate the slices of meat
Stew 400 g 600 W, 5-7 mins -
800 g 600 W, 7-8 mins -
Vegetables, 1 portion 150 g 600 W, 2-3 mins -
Vegetables, 2 portions 300 g 600 W, 3-5 mins -

Cooking food
Notes

= Food which lies flat will cook more quickly than food which is
piled high. You should therefore distribute the food so that it
is as flat as possible in the ovenware. Different foodstuffs
should not be placed in layers on top of one another.

= Cook the food in ovenware with a lid. If you do not have a
suitable lid for your ovenware, use a plate or special

microwave foil.

= This will help the food retain its own distinct taste, so it will

require less seasoning.
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= After cooking, allow the food to stand for a further 2 to
5 minutes so that it can achieve an even temperature.

= Always use an oven cloth or oven gloves when removing
plates from the oven.



Cooking food Weight Microwave power setting in Notes
watts, cooking time in minutes
Whole chicken, fresh, no giblets 1.2 kg 600 W, 25-30 mins Turn halfway through the cooking time
Fish fillet, fresh 400 g 600 W, 7-12 mins -
Fresh vegetables 250 g 600 W, 5-10 mins Cut vegetables into pieces of equal size;
500 g 600 W, 10-15 mins Add 1 t_o 2 tbsp.water per 100 g of vegetables;
Stir during cooking
Potatoes 250 g 600 W, 8-10 mins Cut the potatoes into pieces of equal size;
500 g 600 W, 10-15 mins Aqld 1 to 2 tbsplwater for every 100 g;
Stir during cooking
750 g 600 W, 15-22 mins
Rice 125 g 600 W, 4-6 mins + Add double the amount of liquid
180 W, 14-16 mins
250 g 600 W, 6-8 mins +
180 W, 14-16 mins
Sweet foods, e.g. blancmange 500 ml 600 W, 5-7 mins Stir the blancmange thoroughly 2 to 3 times
(instant) during cooking using an egg whisk.
Fruit, compote 500 g 600 W, 9-12 mins -

Microwave tips

You cannot find any information about the settings for the
quantity of food you have prepared.

Increase or reduce the cooking times using the following rule of
thumb:

Double the amount = almost double the cooking time
Half the amount = half the cooking time

The food has become too dry.

Next time, set a shorter cooking time or select a lower microwave
power setting. Cover the food and add more liquid.

When the time has elapsed, the food is not defrosted, hot or
cooked.

Set a longer time. Large quantities and food which is piled high
require longer times.

When the time has elapsed, the food is overheated at the
edge but not done in the middle.

Stir it during the cooking time and next time, select a lower micro-
wave power setting and a longer cooking time.

After defrosting, the poultry or meat is defrosted on the out-
side but not defrosted in the middle.

Next time, select a lower microwave power setting. If you are
defrosting a large quantity, turn it several times.

Tips for grilling
Notes

= All the values given are guidelines and can vary depending
on the properties of your food.

= Rinse meat in cold water and dab it dry with kitchen towel. Do

not add salt to the meat until it has been grilled.

= Always grill on the wire rack with the cooking compartment
door closed and do not preheat.

= Place the wire rack on the glass pan so that this catches the
meat juices.

= Use tongs to turn the pieces of food you are grilling. If you
pierce the meat with a fork, the juices will run out and it will
become dry.

= Dark meat, e.g. beef, browns more quickly than lighter-
coloured meat such as veal or pork. When grilling light-
coloured meat or fish fillets, these often only brown slightly on
the surface, although they are cooked and juicy on the inside.

Quantity Weight Grill setting Cooking time in minutes

Neck steaks 3 to 4 pieces approx. 1,200 g each high 1st side: approx. 15
approx. 2 cm thick 2nd side: approx. 10-15
Grilled sausages 4 to 6 pieces approx. 150 g each high 1st side: approx. 10-15

2nd side: approx. 10-15
Fish steak* 2 to 3 pieces approx. 150 g each high 1st side: approx. 10

2nd side: approx. 10-15
Fish, whole* 2 to 3 pieces approx. 150 g each high 1st side: approx. 15
e.g. trout 2nd side: approx. 15-20
Bread (pre-toasting) 2 to 6 slices - high 1st side: approx. 4

2nd side: approx. 4
Toast with topping 2 to 6 slices - high Depending on topping: 5-10

* Grease the wire rack first with oil.

Combined grill and microwave

Notes
= Use the wire rack to place the cookware on.

= Use a high-sided dish for roasting. This keeps the cooking
compartment cleaner.

= Use large shallow cookware for bakes and gratins. Food
takes longer to cook in narrow, deep containers and browns
more on top.

= Check that your cookware fits in the cooking compartment. It
should not be too big.
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= Leave the meat to rest for another 5-10 minutes before
carving it. This allows the meat juices to be distributed evenly
so that they do not run out when the meat is carved.

= Bakes and gratins should be left to cook in the appliance for
a further 5 minutes after the appliance has been switched off.

= Always set the maximum cooking time. Check the food after

the shorter time specified.

Weight Microwave power Grill setting Cooking time in Notes

setting in watts minutes
Joint of pork, approx. 750 g 360 W low 35-40 mins Turn after approx. 15 minutes.
e.g. neck
Meat loaf approx. 750 g 360 W medium approx. 25 mins
max. 7 cm deep
Chicken, halved approx. 1,200 g 360 W high 40 mins
Chicken portions, approx. 800 g 360 W medium 20-25 mins Place with the skin side up. Do
e.g. chicken quarters not turn.
Duck breast approx. 800 g 180 W high 25-30 mins Place with the skin side up. Do

not turn.

Pasta bake approx. 1,000 g 360 W low 25-30 mins Sprinkle with cheese.
(made from pre-cooked
ingredients)
Potato gratin approx. 1,000 g 360 W medium approx. 35 mins
(made from raw pota-
toes) max. 3 cm deep
Fish, scalloped approx. 500 g 360 W high 15 mins Defrost frozen fish before cooking.
Quark bake approx. 1,000 g 360 W low 20-25 mins

max. 5 cm deep

Test dishes in accordance with EN 60705

The quality and correct operation of microwave appliances are
tested by testing institutes using these dishes.

In accordance with EN 60705, IEC 60705, DIN 44547 and

EN 60350 (2009)

Solo microwave cooking

Dish Microwave power setting in watts, cooking time in  Note
minutes
Custard, 1,000 g 600 W, 11-12 mins + 180 W, 8-10 mins Pyrex dish

Sponge, 475 g

600 W, 7-9 mins

Pyrex dish, dia. 22 cm.

Meat loaf, 900 g

600 W, 25-30 mins

Pyrex loaf dish*, 28 cm long

* Use the wire rack to place the cookware on.

Solo microwave defrosting

Dish

Microwave power setting in watts, cooking time in minutes

Note

Meat, 500 g
or

Programme 1, 500 g

180 W, 8 mins + 90 W, 7-10 mins

Pyrex dish, dia. 24 cm

Microwave and grill cooking

Dish

Microwave power setting in watts, grill setting, Notes

cooking time in minutes

Potato gratin, 1,100 g

360 W, + grill setting ll, 30-35 mins

Round Pyrex dish, dia. 22 cm

Cake

Not recommended

Chicken, halved approx. 1,100 g

360 W, + grill setting Ill, 40-45 mins

Wire rack, glass pan
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