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en Intended use

EYIntended use

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 is intended for use up to a
maximum height of 4000 metres above sea
level.

This appliance may be used by children over the
age of 8 years old and by persons with reduced
physical, sensory or mental capabilities 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, on, or around the
appliance. Children must not clean the
appliance or carry out general maintenance
unless they are at least 15 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 the right way round.
— "Accessories" on page 9

Important safety
information

General information

/\ Warning - 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.

/\ Warning - 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.
Keep children at a safe distance.

. 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
content. Open the appliance door with care.

/\ Warning - Risk of scalding!

. The accessible parts become hot during
operation. Never touch the hot parts. Keep
children at a safe distance.

= 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.

/\ Warning - Risk of injury!

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

= The hinges on the appliance door move when
opening and closing the door, and you may
be trapped. Keep your hands away from the
hinges.

/\ Warning - Risk of electric shock!

- Incorrect 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.

. Do not use any high-pressure cleaners or
steam cleaners, which can result in an
electric shock.

. 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.

/A Warning — Hazard due to magnetism!
Permanent magnets are used in the control
panel or in the control elements. They may
affect electronic implants, e.g. heart
pacemakers or insulin pumps. Wearers of
electronic implants must stay at least 10 cm
away from the control panel.

Microwave

/A\ Warning — Risk of fire!

. Using the appliance for anything other than
its intended purpose is dangerous and may
cause damage.

The following is not permitted: drying out food
or clothing, heating slippers, grain or cereal
pillows, sponges, damp cleaning cloths or
similar.

For example, heated slippers and grain or
cereal pillows may catch fire, even several
hours after they have been heated.The
appliance must only be used for the
preparation of food and drinks.

. 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.

/A\ Warning - 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.

Important safety information en

/\ Warning — Risk of burns!

. 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 yolk 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.

. Heated food gives off heat. 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.

. The accessible parts become very hot when
in operation. Never touch hot parts. Keep
children at a safe distance.

= Using the appliance for anything other than
its intended purpose is dangerous.

You are not permitted to use it to dry food or
clothing or to warm slippers, grain or cereal
pillows, sponges, damp cleaning cloths or the
like.

This is because, for instance, overheated
slippers, grain or cereal pillows, sponges and
damp cleaning cloths, etc., may cause burns
to the skin.

/\ Warning - 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 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.
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Causes of damage

/\ Warning - Risk of injury!

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.

If using the appliance in microwave mode
only, placing cookware and containers made
of metal or featuring metal detailing inside the
appliance may cause sparks when the
appliance is operating. This may damage the
appliance. Never use metal containers when
using the appliance in microwave mode only.

/\ Warning - Risk of electric shock!
The appliance is a high-voltage appliance.
Never remove the casing.

/\ Warning - 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. — "Cleaning" on page 17
Microwave energy may escape if the cooking
compartment door or the door seal is
damaged. Never use the appliance if the
cooking compartment door or the door seal is
damaged. Contact the after-sales service.
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.

B Causes of damage

Caution!

« Creation of sparks: Metal — e.g. a spoon in a glass —
must be kept at least 2 cm from the cooking
compartment walls and the inside of the door. Sparks
can irreparably damage the glass on the inside of the
door.

« Foil containers: Do not use foil containers in the
appliance. They damage the appliance by producing
sparks.

« Operating the microwave without food: Operating the
appliance without food in the cooking compartment
may lead to overloading. Never switch on the
microwave unless there is food inside. The short
crockery test is the exception to this rule.

— "Microwave" on page 11
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« Moisture in the cooking compartment: Over an
extended period of time, moisture in the cooking
compartment may lead to corrosion. Allow the cooking
compartment to dry after use. Do not keep moist food
in the closed cooking compartment for extended
periods of time. Do not store food in the cooking
compartment.

« Cooling with the appliance door open: Following
operation at high temperatures, only allow the cooking
compartment to cool down with the door closed. Do
not trap anything in the appliance door. Even if the
door is only left open a crack, the front of nearby
furniture may become damaged over time.

Only leave the cooking compartment to dry with the
door open if a lot of moisture was produced whilst the
oven was operating.

« Extremely dirty 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. — "Cleaning"
on page 17

« Microwave popcorn: Never set the microwave output
too high. Use a maximum microwave output of 600
watts. Always place the popcorn bag on a glass plate.
The door panels may jump if overloaded.




EYEnvironmental protection

Environmentally-friendly disposal

Dispose of packaging in an environmentally-friendly
manner.

This appliance is labelled in accordance with
European Directive 2012/19/EU concerning used

electrical and electronic appliances (waste

mmmm clectrical and electronic equipment - WEEE). The
guideline determines the framework for the return
and recycling of used appliances as applicable
throughout the EU.

2
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S Getting to know your
appliance

In this chapter, we will explain the indicators and
controls. You will also find out about the various functions
of your appliance.

Note: Depending on the appliance model, individual
details and colours may differ.

Control panel

In the control panel, you can use the various buttons,
touch fields and the rotary selector to set the required
function of the appliance. The current settings are shown
in the display.

The overview shows the control panel when the appliance
is switched on with a selected operating mode.

\/

Buttons
The buttons to the left and right of the rotary
selector have a pressure point. Press these buttons
to activate them.

Rotary selector
You can turn the rotary selector clockwise and anti-
clockwise.

Display
You can see the current adjustment values, options
or notes in the display.

Touch fields
There are sensors under the touch fields to the left
< and right > of the display. Touch the respective
arrow to select the function.

Controls

The individual controls are adapted for the various
functions of your appliance. You can set your appliance
simply and directly.

Buttons and touch fields

Here you can find a short explanation of the various
buttons and touch fields.

Buttons Meaning

® Switches the appliance on and
off
El Menu Opens the operating modes
menu
[i] Information Displays notes
¢ Time-setting Setting the timer
option
C Automatic door ~ Opens the appliance door
opening
>0 Starts or pauses the operation
Touch fields
< Field to the left of Navigates left
the display
> Field to the right ~Navigates right
of the display
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Rotary selector

Use the rotary selector to change the operating modes
and adjustment values shown in the display.

In most selection lists, e.g. programmes, the first selection
follows the last.

In some selection lists, e.g. duration, you have to turn the
rotary selector back the other way when you reach the
minimum or maximum value.

Display
The display is structured so that the information can be
read at a glance.

The value that you can currently set is in focus. It is
displayed in white lettering with a dark background.

Status bar

The status bar is at the top of the display. The time, timer
duration and programme length are shown here.

Progress line

The progress line shows you how much time has elapsed,
for example. The straight line below the setting values
progresses from left to right, the longer the operation
continues to run.

Operating modes menu
The menu is divided into different operation modes. In this
way, you can quickly access the required function.

Depending on the appliance type, there are a various
number of operating modes.

Operating mode Use
Microwave Selects the microwave output

Grill Selects the grill setting or grill
setting with microwave output

Automatic programmes
Prepares selected meals very
easily

You can adapt your appli-
ance's basic settings to suit
your needs.

Programmes

Settings — "Basic settings"
on page 16

Further information

In most cases, the appliance provides you with notes and
further information on the action that is being carried out.
To view these, press the [i] button. The note is displayed
for a few seconds. Use the rotary selector to scroll to the
end of longer notes.

Some notes are displayed automatically, for example as
confirmation, or to provide an instruction or warning.

The note can be cleared by pressing the [il button again.

Cooking compartment functions

The functions in the cooking compartment make your
appliance easier to use. This, for example, enables the
cooking compartment to be well lit and a cooling fan to
prevent the appliance from overheating.

Automatic door opening

The appliance door springs open if you activate the
automatic door opening. You can fully open the appliance
door manually.

The automatic door opening does not work in the event of
a power cut. You can open the door manually.

Notes

« If you open the appliance door during operation, the
operation is paused.

=«  When you close the appliance door, the operation
does not continue automatically. You must restart the
operation manually.

« If the appliance has been switched off for a long time,
the appliance door will open after a time delay.

Interior lighting

When you open the appliance door, the interior lighting
switches on. If the door remains open for longer than
around five minutes, the cooking compartment lighting
switches off again. When the automatic door opening is
activated, the cooking compartment lighting switches on
again.

For all operating modes, the cooking compartment
lighting switches on as soon as the operation is started.
When the operation has finished, the lighting switches off.

Cooling fan

The cooling fan switches on as required. The hot air
escapes above the door.

The cooling fan may continue to run for a certain time
after the operation.

Caution!
Do not cover the ventilation slots. Otherwise, the
appliance may overheat.

Notes

=« The appliance remains cool during microwave
operation. Despite this, the cooling fan will still switch
on. The fan may run on even when the microwave
operation has ended.

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



Bl Accessories

Your appliance is accompanied by a range of
accessories. Here, you can find an overview of the
accessories included and information on how to use them
correctly.

Accessories included

Your appliance is equipped with the following

Wire rack

Use as a surface for setting down
cookware or for grilling and
browning.

Glass tray

This can act as a splash guard if
you are grilling food directly on
the wire rack. To do this, place
the wire rack in the glass tray.
The glass tray can also be used
as cookware for microwave
operation.

Only use original accessories provided by your appliance
manufacturer. They are specially adapted for your
appliance.

You can buy accessories from the after-sales service,
from specialist retailers or online.

Accessories en

@Y Before using for the first
time

Before you can use your new appliance, you must make
some settings. You must also clean the cooking
compartment and accessories.

Initial use

After connecting the appliance to the power or following a
power cut, the settings for initial use are shown in the
display. It may take a few seconds for the instruction to
appear.

Note: You can change these settings again at any time in
the basic settings.

Setting the language

1. Use the rotary selector to select the required
language.

2. Touch the > arrow.
The next setting appears.

Setting the time

1. Turn the rotary selector to set the current time.
2. Touch the > arrow.

Setting the date

Use the rotary selector to set the current day.

Touch the arrow > to confirm.

Use the rotary selector to set the current month.
Touch the arrow > to confirm.

Use the rotary selector to set the current year.

Touch the arrow > to confirm.

A note appears in the display confirming that the initial
use has been completed.

o0 LN

Cleaning the cooking compartment and
accessories

Before using the appliance to prepare food for the first
time, you must clean the cooking compartment and
accessories.

Cleaning the cooking compartment

To remove the new-appliance smell, heat up the cooking
compartment when empty and with the oven door closed.

Make sure that the cooking compartment does not contain
any leftover packaging, such as polystyrene pellets.
Before heating the appliance, wipe the smooth surfaces in
the cooking compartment with a soft, wet cloth. Keep the
kitchen ventilated while the appliance is heating up.

Make the settings indicated. You can find out how to set
the grill and cooking time in the following chapter.
— "Grilling" on page 12

Grill Level 3
Cooking time 15 minutes
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Switch off the appliance after the cooking time indicated.

After the cooking compartment has cooled down, clean
the smooth surfaces with soapy water and a dish cloth.

E¥Operating the appliance

You have already learnt about the controls and how they
work. Now we will explain how to set your appliance. You
will learn about what happens when you switch the
appliance on and off, and how to select the operating
mode.

Switching the appliance on and off

Before you are able to set the appliance, you must switch
it on.

Note: The timer can also be set when the appliance is
switched off. Some displays and notes remain visible in
the display after the appliance has been switched off.

Switch off your device when it is not being used. If no
settings are applied for a long time, the appliance
switches itself off automatically.

Switching on the appliance

Press the D button to switch on the appliance.
The O symbol above the button is illuminated in blue.

The Siemens logo appears in the display, followed by the
maximum microwave output.

The appliance is ready to use.

You can find out how to set the operating modes in the
individual chapters.

Switching off the appliance

Use the (D button to switch off the appliance.
The lighting above the button goes out.

Any functions that may be running are cancelled.
The time and date appear in the display.
Note: You can set whether the time and date should be

displayed when the device is switched off in the basic
settings.

Operation

Some operating steps are the same for all operating
modes. In the following, you can learn about the basic
operating steps.

Starting the operation

You must press the I>/0 button to start each operation.

After the operation starts, your settings are shown in the
display. The progress line shows you how much time has
elapsed, for example.

Note: If the operation is paused due to the appliance door
being opened, the operation must be restarted using
the B>/0 button after the door has been closed.

10

Cleaning the accessories

Clean the accessories thoroughly using soapy water and
a dish cloth or soft brush.

Pauses the operation
Use the D>/0O button to pause and restart the operation.
Press the (D button to delete all settings.

Notes

= Opening the appliance door also pauses the operation.

« The fan may continue to run after an operation is
paused or cancelled.

Selecting an operating mode

After the appliance is switched on, the default operating
mode is displayed. You can start this setting immediately.

If you want to select a different operating mode, you can
find detailed descriptions of these modes in the
appropriate chapters.

The following always applies:

1. Press the [E button.
The operating modes menu opens.

2. Use the rotary selector to select the required operating
mode.
Depending on the operating mode, different options
are available.

3. Use the arrow > to navigate to the required operating
mode.

4. Use the rotary selector to change the selection.
Depending on the selection, change further settings.

5. Press the I>/0 button to start.
The elapsed time appears in the display. The settings
and progress line can be seen.

Note: If you want to leave the current setting, you can
navigate back to the operating modes level using the [El
button.



Microwave

You can use the microwave to cook, heat up or defrost
food quickly. You can use the microwave on its own or in
combination with the grill.

To ensure optimum use of the microwave, please observe
the notes on cookware and familiarise yourself with the
data in the application tables at the end of the instruction
manual.

Cookware

Not all cookware is microwavable. So that your food is
heated and the appliance is not damaged, only use
microwavable cookware.

Suitable cookware

Heat-resistant cookware made of glass, glass ceramic,
porcelain, ceramic or heat-resistant plastic are suitable.
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 cookware with decorative gold or silver trim if the
manufacturer guarantees that they are suitable for use in
microwaves.

Unsuitable cookware

Metal cookware 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 cooking compartment walls
and the inside of the door. Sparks can irreparably damage
the glass on the inside of the door.

Cookware test

Never switch on the microwave unless there is food
inside. The short cookware test is the only exception to
this rule.

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

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

2. Check the temperature of the cookware during this
time.

The cookware should remain cold or warm to the touch.

The cookware is unsuitable if it becomes hot or sparks are

generated.

In this case, stop the test.

AWarning — Risk of burns!
The accessible parts become very hot when in operation.
Never touch hot parts. Keep children at a safe distance.

Microwave power settings

The following microwave power settings are available.

The microwave power settings do not always correspond
to the exact wattage that the appliance uses.

Microwave en

Setting  Food Maximum cook-

ing time
90 W For defrosting delicate foods 1 hr 30 mins

180 W For defrosting and continued cook- 1 hr 30 mins
ing

360 W For cooking meat and for heating 1 hr 30 mins
delicate foods

600 W For heating and cooking food 1 hr 30 mins

900 W For heating liquids 30 mins

Default value:

The appliance provides a default cooking time for each
microwave output setting. You can accept this value or
change it in the appropriate area.

The maximum setting is for heating liquids. After a certain
period, the microwave's power output is reduced to below
maximum to protect the appliance.After a cooling period,
the microwave's full power will be available once more.

Setting the microwave

Example: Microwave output 600 W, cooking time
5 minutes.

1. Press the @ button.
The appliance is ready to use. The maximum
microwave output and a cooking time are displayed as
default values in the display — they can be changed at
any time.

2. Use the rotary selector to select the required
microwave output.

The microwave output and a default cooking time are
shown in the display.

3. Touch the > arrow.
The cooking time can be set.

4. Use the rotary selector to set the required cooking
time.

11
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5. Press the I>/0 button to start.

The appliance starts the operation. The cooking time
counts down on the display.

Notes

=  When you switch on the appliance, the highest
microwave output always appears in the display as a
suggestion.

« If you open the appliance door when the appliance is
in use, the fan may continue to run.

Cooking time elapsed

An audible signal sounds.
Operation has finished.

Stopping the audible signal early:
Touch the (© button.

Note: After touching the (O button, the timer function
appears; after a short time, it automatically disappears. If
you touch the (© button again, the timer function will
disappear instantly.

Press the D button to switch off the appliance.

Changing the cooking time
This can be done at any time.

Use the rotary selector to change the cooking time.
The operation continues.

Changing the microwave output
This can be done at any time.

Use the < arrow to change the microwave output.
Use the rotary selector to set the required microwave
output.

The cooking time remains unchanged.
The operation continues.

Note: If the set cooking time exceeds the maximum time
for the microwave output of 900 W, it is reduced
automatically. The operation stops. Press the I>/0O button
to start the operation.

12

B Grilling

You can brown your food nicely using the grill. You can
use the grill on its own or in combination with the
microwave.

The following grill settings are available:

Grill Level 1 (low) For soufflés and deep casseroles
Level 2 (medium) For shallow casseroles and fish
Level 3 (strong)  For steaks, sausages and toast

Setting the grill
Example: Grill 2, cooking time 12 minutes

1. Press the D button.
Das Gerét ist betriebsbereit.

2. Press the [E button.
The operating modes are shown.

3. Use the rotary selector to select the grill operating
mode.

4. Touch the > arrow.

. EE “ommon >

Grill 3 is displayed as the default value in the display —
it can be changed at any time.

5. Use the rotary selector to set the required grill level.
The grill level and default cooking time are shown in
the display.

6. Touch the > arrow.

The cooking time can be set.

7. Use the rotary selector to set the required cooking

time.

8. Press the I>/0 button to start.

The appliance starts the operation. The cooking time
counts down on the display.



Notes

« The default value for the grill is Grill 3.
Turn the rotary selector to the left to set Grill 2 and 1.
Turn the rotary selector to the right to select a combi

mode; Grill 3 with 360 W, Grill 3 with 180 W and so on.

« If you open the appliance door when the appliance is
in use, the fan may continue to run.

Cooking time elapsed

An audible signal sounds.
Operation has finished.

Stopping the audible signal early:
Touch the ® button.

Note: After touching the (© button, the timer function

appears; after a short time, it automatically disappears. If
you touch the (© button again, the timer function will
disappear instantly.

Press the D button to switch off the appliance.

Changing the cooking time
This can be done at any time.

Use the rotary selector to change the cooking time.
The operation continues.

Changing the grill setting

This can be done at any time.

Use the < arrow to change to the grill.

Use the rotary selector to set the required grill setting.

The cooking time remains unchanged.
The operation continues.

Note: When changing the operating mode from grill to
combi mode, and vice versa, the appliance pauses. The
operation stops. If you want to change the operating

mode, continue the operation by pressing the I>/0 button.

Setting the microwave to combi-mode

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 all microwave power settings.
Exception: 900 and 600 watt.

Setting the microwave to combi-mode

Example: Grill 3 and microwave output 180 W, cooking
time 25 minutes.

1. Press the D button
The appliance is ready to use.
2. Press the [El button
The operating modes are shown.
3. Use the rotary selector to select the grill operating
mode.
4. Touch the > arrow.
Grill 3 is displayed as the default value in the display.
5. Turn the rotary selector to the right and set the
required combi mode.
The combi mode and the default cooking time are
shown in the display.

Grilling en

6. Touch the > arrow.
The cooking time can be set.

7. Use the rotary selector to set the required cooking
time.

8. Press the /0 button to start.

The appliance starts the operation. The cooking time
counts down on the display.

Notes

« The default value for the grill is Grill 3.
Turn the rotary selector to the left to set Grill 2 and 1.
Turn the rotary selector to the right to select a combi
mode; Grill 3 with 360 W, Grill 3 with 180 W and so on.

« If you open the appliance door when the appliance is
in use, the fan may continue to run.

Cooking time elapsed

An audible signal sounds.
Operation has finished.

Stopping the audible signal early:
Touch the ® button.

Note: After touching the (® button, the timer function
appears; after a short time, it automatically disappears. If
you touch the ® button again, the timer function will
disappear instantly.

Press the D button to switch off the appliance.

Changing the cooking time
This can be done at any time.

Use the rotary selector to change the cooking time.
The operation continues.

Changing the combi mode

This can be done at any time.

Use the < arrow to change the combi mode.

Use the rotary selector to set the required combi mode.

The cooking time remains unchanged.
The operation continues.

Note: When changing the operating mode from grill to
combi mode, and vice versa, the appliance pauses. The
operation stops. If you want to change the operating
mode, continue the operation by pressing the I>/0 button.
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en Timer

[QTimer

You can use the timer as a kitchen timer. The timer runs
alongside other settings. You can set it at any time, even
if the device is switched off. It has its own audible signal
so that you can tell whether it is the timer or a cooking
time which has elapsed.

Setting the timer

The maximum setting is 24 hours.
The higher the value, the longer the time intervals.

1. Press the ® button.
The timer is displayed.
2. Use the rotary selector to set the timer duration.

3. Press the (© button to start.
Note: The timer will also start automatically after a few
seconds.
The timer duration counts down. The display switches
back after a short time. A timer symbol and the elapsed
time are shown in the status bar.

An audible signal sounds once the timer duration has
come to an end. Use the (® button to cancel the audible

signal early.

Notes

= The timer remains visible in the display if the appliance
is switched off.

=« If an operating mode is running, touch the ® button to

display the timer. The timer duration is displayed for a
few seconds and can be altered.

Changing the timer

Touch the ® button to change the timer duration. The
timer duration is displayed — use the rotary selector to

change it.
Cancelling the timer

If you want to cancel the timer, reset the duration on the
timer to zero. Once the change has been applied, the
symbol is no longer lit up.
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Bd Programmes

You can prepare food really easily using the various
programmes. You select a programme and enter the
weight of your food. The program then applies the most
suitable settings.

Setting a programme
Example: "Defrost bread" programme, weight 250 g.

1. Press the @ button.
The appliance is ready to use.
2. Press the [E] button.
The operating modes are shown.
3. Use the rotary selector to select "Programmes".
4. Touch the > arrow.
The first programme appears in the display.
5. Use the rotary selector to set the required programme.

12:04 -/ 06min 06s
Defrost bread .I >

The required programme is selected. The default value
for the weight appears in the display.

6. Touch the > arrow.
The weight can be set.

7. Use the rotary selector to set the required weight.

[2104min 48s |

CH

8. Touch the > arrow.
The preparation instruction is displayed.

9. Press the B>/0 button to start.
The appliance starts the operation. The time counts
down on the display.

Notes

=« The cooking time is calculated by the programmes.

« For some dishes, the display provides instructions for
turning or stirring during preparation. Follow the
information provided. Opening the appliance door
pauses the operation. After closing the appliance door,
restart the operation. If you do not turn or stir the dish,
the programme runs as normal until it reaches the end.



Information on the programmes

Place the food in the cold cooking compartment.

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 microwavable
cookware, for example made of glass or ceramic.
Observe the accessories tips in the programme table.

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:

« Asfar as possible, freeze and store food flat and in
portion-sized quantities at -18 °C.

« Place the frozen food in flat cookware, such as a glass
or porcelain plate.

« After defrosting in the appliance, leave the food to
continue defrosting for a further 15 to 90 minutes until
it reaches an even temperature.

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

« Liquid will be produced when defrosting meat or
poultry. 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.

« 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.

Programme table

Programmes en

Vegetables:

« Fresh vegetables: Cut into pieces of an equal size.
Add one tablespoon 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 a cream sauce. Add 1
to 3 tablespoons of water. Do not add water to spinach
or red cabbage.

Potatoes:

« Boiled potatoes: Cut into pieces of an equal size. Add
two tablespoons of water per 100 g of potatoes, and
salt to taste.

=« Unpeeled boiled potatoes: Use potatoes of the same
thickness. Wash the potatoes and prick the skin. Place
the wet potatoes in a dish. Do not add water.

« Baked potatoes: Use potatoes of the same thickness.
Wash, dry and prick the skin.

Rice:

« Do not use brown or boil-in-the-bag rice.

=« Add two to two-and-a-half times the amount of water to
rice.

Poultry:
« Place the chicken portions on the wire rack, skin side
up.

Resting time

Some dishes need to rest in the cooking compartment
after the programme has ended.

Dish Resting time

Vegetables Approx. 5 minutes

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

Rice 5 to 10 minutes

Cookware/accessories,
shelf position

Weight range in kg

Programme Suitable food

Defrosting

Bread* Bread, whole, round or long; sliced bread; sponge
cake, yeast cake, fruit flan, cakes without icing,
cream or gelatine

Meat* Joints, flat pieces of meat, minced meat, chicken,
poulard, duck

Fish* Whole fish, fish fillet, fish cutlet

Cooking

Fresh vegetables**
pers, courgettes

Frozen vegetables™  Cauliflower, broccoli, carrots, kohlrabi, red cab-

bage, spinach
*) Observe the signals given when it is time to turn the food

**) Observe the signals given when it is time to stir the food

Cauliflower, broccoli, carrots, kohlrabi, leeks, pep- 0.15-1.00 kg

0.20-1.50 kg Shallow cookware without lid
Cooking compartment floor

0.20-2.00 kg Shallow cookware without lid
Cooking compartment floor

0.10-1.00 kg Shallow cookware without lid

Cooking compartment floor

Cookware with lid
Cooking compartment floor

Cookware with lid
Cooking compartment floor

0.15-1.00 kg
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en Basic settings

Programme Suitable food

Weight range in kg Cookware/accessories,

Potatoes** Boiled potatoes, unpeeled boiled potatoes,
chopped potatoes of the same size
Rice™* Rice, long-grain rice

Baked potatoes
floury potatoes, approx. 6 cm thick

Combi-mode

Frozen lasagne Lasagne bolognese

Chicken portions

Chicken thigh, half chicken

*) Observe the signals given when it is time to turn the food

**) Observe the signals given when it is time to stir the food

Basic settings

There are various settings available to you in order to
help use your appliance effectively and simply. You can
change these settings as required.

Changing settings

1. Press the @ button.

2. Press the [ button.

The operating modes menu opens.

Use the rotary selector to select "Settings".

Touch the > arrow.

Use the rotary selector to change the values.

Use the arrow > to switch to the next settings, and
change them if necessary.

7. Press the [El button to save.

"Save" or "Discard" appears on the display.
8. Use the touch fields to select which option you require.

o0 kw0

List of settings

This list tells you all the basic settings and how to change
them. Depending on the model of the appliance you own,
the display will show only those settings that apply to your
appliance.

You can change the following settings:

Setting Options

Language Set the language
Clock Set the current time
Date Sets the current date
Audible signal Short cooking time

Medium cooking time*
Long cooking time
Switched on

Switched off*
(Button tone at @ allways on)

Button tone
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Waxy potatoes, predominantly waxy potatoes or

shelf position

0.20-1.00 kg Cookware with lid
Cooking compartment floor
0.05-0.30 kg Deep cookware with lid
Cooking compartment floor
0.20-1.50 kg Wire rack
Cooking compartment floor
0.30-1.00 kg Cookware without lid
Cooking compartment floor
0.50-1.80 kg Glass tray and wire rack

Cooking compartment floor

Display brightness Scale with 5 levels
Level 3*

Clock display Digital + date*
Digital
Off

Switched off**

Switched on (Display dimmed between
22:00 and 6:00)

Switched off*

Switched on

(only displayed during the first 3 min-
utes after the appliance has been reset
or is used for the first time)

Factory settings Reset
Do not reset*

*  Factory setting (factory settings may vary depending on the
appliance model)

Night-time dimming

Demo mode

Note: Changes to the language, button tone and display
brightness settings take effect immediately. All other
changes take effect after the settings have been saved.

Power cut

The changes you make to the settings are retained even
after a power cut.

Only the settings pertaining to the initial use of the
appliance need to be implemented once again following a
power cut.



Changing the time

You can change the time in the basic settings.
For example: Changing from summer to winter time.

1. Press the O button.

I§ Cleaning

With good care and cleaning, your appliance will retain its
appearance and remain fully functioning for a long time to
come. We will explain here how you should correctly care
for and clean your appliance.

AWarning — 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. Keep
children at a safe distance.

AWarning — Risk of electric shock!
Do not use any high-pressure cleaners or steam cleaners,
which can result in an electric shock.

AWarning — Risk of injury!

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

Note: Unpleasant odours, for example after fish has been
prepared, can be removed very easily. Add a few drops of
lemon juice to a cup of water. Always place a spoon in the
container to prevent delayed boiling. Heat the water for 1
to 2 minutes at maximum microwave output.

Cleaning agent

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

Do not use:

Harsh or abrasive cleaning agents.

Metal or glass scrapers to clean the door panels.
Metal or glass scrapers to clean the door seal.
Hard scouring pads or sponges.

Cleaning agents with a high alcohol content.

Wash new sponge cloths thoroughly before use.

Area Cleaning agent

Appliance front Hot soapy water: Clean using a dish cloth
and then dry with a soft cloth. Do not use a
metal or glass scraper for cleaning.

Display Wipe down using a microfibre cloth or a
slightly damp cloth. Do not wipe with a wet
cloth.

Cleaning en

Press the [ button.

Use the rotary selector to select "Settings".
Touch the arrow > to move to "Time of day".
Use the rotary selector to change the time.
Press the [E button.

Save or Discard appears in the display.

o0 rODd

Area Cleaning agent

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. Cor-
rosion can form under such flecks. Special
stainless-steel cleaning agents are availa-
ble from the after-sales service or from spe-
cialist retailers.

Cooking compart-  Hot soapy water or vinegar solution: Clean

ment made of stain- using a dish cloth and then dry with a soft

less steel cloth. Do not use oven spray or any other
aggressive oven cleaners or abrasive mate-
rials. Scouring pads, rough sponges and
pan cleaners are also unsuitable. These
items scratch the surface. Allow the interior
surfaces to dry thoroughly.

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

Hot soapy water: Clean with a dish cloth
and do not scour. Do not use a metal or
glass scraper for cleaning.

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

Door panels

Door seal
Do not remove.

Accessories

17



en Trouble shooting

settings.— "Tested for you in our cooking studio”

Bl Trouble shooting on page 20

AWarning — Risk of electric shock!

Incorrect 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

If a fault occurs, there is often a simple explanation.
Before calling the after-sales service, please refer to the
fault table and attempt to correct the fault yourself.

Tip: If a dish does not turn out exactly as you wanted, defective, unplug the appliance from the mains or switch
refer to the following chapter, where you will find lots of off the circuit breaker in the fuse box. Contact the after-
tips and notes relating to the optimum sales service.
Fault table
Fault Possible cause Remedy/information
The appliance doe§ not work or the The plug is not plugged into the mains Connect the appliance to the electricity supply
display is not working Power cut Check whether other kitchen appliances are work-
ing
The circuit breaker is faulty Check in the fuse box to make sure that the fuse
for the appliance is OK
Faulty operation Switch off the circuit-breaker for the appliance in
the fuse box and switch it back on after approx. 60
seconds
The appliance cannot be started ~ The appliance door is not fully closed Close the appliance door
Appliance does not heat up. The appliance is in demo mode Deactivate demo mode in the basic settings.
The word "demo" is shown in the To do this, briefly disconnect the appliance from
display. the mains (switch off the household fuse or the cir-

cuit breaker in the fuse box). Then deactivate
demo mode in the basic settings within 3 minutes.

The interior lighting is not working ~ The interior lighting is faulty Call the after-sales service

Error message "Exxx" If an error message is displayed, switch the appli-
ance off and on again; if the message disappears,
it was a one-off problem. If the fault occurs again
or the error message is still displayed, please con-
tact the after-sales service and provide the fault
code.

* Special features:

Error message "E0532": Open and close the appliance door.
Error message "E6501": Switch off the appliance. Wait for 10 minutes. Switch the appliance on again.
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FA Customer service

Our after-sales service is there for you if your appliance
needs to be repaired. We will always find an appropriate
solution, also in order to avoid after-sales personnel
having to make unnecessary visits.

E number and FD number

When calling us, please quote the full 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 when you open the
appliance door.

If your appliance operates with steam, you will find the
rating plate on the right-hand side behind the panel.

@ | E-Nr: FD: Z-Nr: |

Type:

To save time, you can make a note of the numbers for
your appliance and the telephone number of the after-
sales service in the space below in case you need them.

E no. FD no.

After-sales service ©

Please note that a visit from an after-sales service
engineer is not free of charge in the event that the
appliance has been misused, even during the warranty
period.

After-sales contact details for all countries can be found in

the attached after-sales service directory.

This appliance corresponds to the standards EN 55011
and CISPR 11. Itis 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.

Customer service

Technical specifications

Power supply

Max. total connected load
Microwave output

Max. grill output power
Microwave frequency
Fuse

Dimensions (H/W/D)
- Appliance
- Cooking compartment

VDE approved
CE mark

Noise limit value
Energy efficiency grade
Energy efficiency value

Standby mode power consump-

tion
Off mode power consumption

Barbecue mode power con-
sumption

220 V ~, 50 Hz
1815 W

900 W (IEC 60705)
1210 W

2450 MHz

10 A

382 x 594 x 318 mm
220 x 350 x 270 mm

Yes
Yes

42 dB (A)
2

60 %

0.8 W

0.5W
1.0 W:h

en
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en Tested for you in our cooking studio

[Ell Tested for you in our
cooking studio

Here, you can find a selection of dishes and the ideal
settings for them. We show you which microwave output
or grill setting is best for your dish. You can find
information on what accessories are suitable. There are
also tips about cookware and preparation methods.

Notes

« The values in the table always apply to the cooking
compartment when it is cold and empty. Before using
the appliance, remove all unnecessary accessories
from the cooking compartment.

= The times specified in the tables are only guidelines.
They will depend on the quality and composition of the
food.

« Use the accessories provided.

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

AWarning — Risk of scalding!

When pulling out the glass tray, hot liquid may overflow.
Carefully pull the glass tray out of the cooking
compartment.

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

Dish Weight

The times given in the tables are guidelines; they depend
on the cookware used, and 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. There is a rule of thumb for
operating the microwave: Double the amount = double the
time, half the amount = half the time.

You can place the cookware in the middle of the wire rack
or on the cooking compartment floor. The food will then
absorb the microwaves from all sides.

Defrosting

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.
When turning, remove any liquid that has been produced
during defrosting.

Leave defrosted items to stand at room temperature for a
further 10 to 60 minutes so that the temperature can even
out. You can remove the giblets from poultry at this point.

Note: Place the ovenware on the cooking compartment
floor.

Microwave output in watts, Note

Whole pieces of beef, pork or veal (on the 800 g

bone or boned)

time in minutes

180 W, 15 mins + 90 W, 15-25 mins
180 W, 20 mins + 90 W, 20-30 mins
180 W, 25 mins + 90 W, 25-30 mins
180 W, 5-8 mins + 90 W, 5-10 mins
180 W, 8-11 mins + 90 W, 10-15

180 W, 10 mins + 90 W, 10-15 mins
90 W, 10-15 mins

180 W, 5 mins + 90 W, 10-15 mins
180 W, 15 mins + 90 W, 20-25 mins

180 W, 8 mins + 90 W, 10-15 mins
180 W, 15 mins + 90 W, 20-25 mins

180 W, 5 mins + 90 W, 10-15 mins
180 W, 3 mins + 90 W, 10-15 mins
180 W, 8 mins + 90 W, 15-20 mins
180 W, 10-15 mins

180 W, 6-9 mins

180 W, 8 mins + 90 W, 5-10 mins
180 W, 1 min. + 90 W, 1-2 mins
180 W, 1 min. + 90 W, 2-4 mins
180 W, 8 mins + 90 W, 5-10 mins

1000 g
1500 g
Meat in pieces or slices of beef, veal or 200 ¢
pork 500 g
mins
800 g
Minced meat, mixed 200 ¢
500 g
1000 g
Poultry or poultry portions 600 g
1200 g
Fish fillet, fish steak or slices 400 g
Whole fish 300 ¢
600 g
Vegetables, e.g. peas 300 ¢
Fruit, e.g. raspberries 3009
500 g
Butter, defrosting 125 ¢
250 g
Loaf of bread 500 ¢
1000 g

20

180 W, 12 mins + 90 W, 10-20 mins

Turn several times

Separate the slices/pieces of meat when
turning

Freeze food flat if possible;

turn several times during defrosting and
remove any minced meat that has already
defrosted

Turn during defrosting;
remove liquid that escapes during defrost-

ing
Separate any defrosted parts
Turn during defrosting

Stir carefully during defrosting

Stir carefully during defrosting and sepa-
rate any defrosted parts

Remove all packaging

Turn during defrosting
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Dish Weight Microwave output in watts, Note
time in minutes
Cakes, dry, e.g. sponge cake 500 g 90 W, 10-15 mins Separate the pieces of cake;
750 g 180 W. 5 mins + 90 W. 10-15 mins  ©nly for cakes without icing, cream or

Cakes, moist, e.g. fruit flan, cheesecake 500 g

creme patissiere

180 W, 5 mins + 90 W, 15-20 mins  Only for cakes without icing, cream or gel-

7509 180 W, 7 mins + 90 W, 15-20 mins  aine

Defrosting, heating up or cooking frozen
food

Take ready meals out of the packaging. They will heat up
more quickly and evenly in microwaveable cookware. The
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 cookware. Food should
not be placed in layers on top of one another.

Always cover the food. If you do not have a suitable lid for
your cookware, 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 5
minutes to allow the temperature to even out.

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

Note: Place the ovenware on the cooking compartment
floor.

Dish Weight Microwave output in watts, Note
time in minutes
Menu, plated meal, ready meal 300-400g 600 W, 8-13 mins Covered
(2-3 components)
Soup 400 ¢ 600 W, 8-12 mins Cookware with lid
Stew 500 g 600 W, 10-15 mins Cookware with lid
Slices or pieces of meat in sauce, e.g. 500 ¢ 600 W, 10-15 mins Cookware with lid
goulash
Fish, e.g. fillet steaks 400 ¢ 600 W, 10-15 mins Covered
Bakes, e.g. lasagne, cannelloni 450 g 600 W, 10-15 mins Use the wire rack and place the cookware
on it
Side dishes, e.g. rice, pasta 250 g 600 W, 3-7 mins Cookware with lid, add liquid
500 g 600 W, 8-12 mins
Vegetables, e.g. peas, broccoli, carrots 300 ¢ 600 W, 7-11 mins Cookware with lid, add 1 tbsp of water
600 g 600 W, 14-17 mins
Creamed spinach 450 g 600 W, 10-15 mins Cook without additional water

Heating

AWarning — 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 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.

Caution!

Creation of sparks: Metal — e.g. a spoon in a glass — must
be kept at least 2 cm from the cooking compartment walls
and the inside of the door. Sparks can 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
cookware. 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 cookware, 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 to allow the temperature to even out.

« Always use an oven cloth or oven gloves when
removing plates from the appliance.
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Note: Place the ovenware on the cooking compartment

floor.
Dish

Menu, plated meal, ready meal
(2-3 components)

Beverages

Baby food, e.g. baby bottles

Soup, 1 cup
Soup, 2 cups
Meat in sauce
Stew

Vegetables, 1 portion
Vegetables, 2 portions

Cooking

Notes

« Food which lies flat will cook more quickly than food

Amount

125 ml
200 ml
500 ml
50 ml

100 ml
200 ml

175 g each
175 g each

500 ¢
400 g
800 ¢
150 ¢
300 g

Microwave output in watts,

time in minutes
600 W, 5-8 mins

900 W, Y2-1 min.
900 W, 1-2 mins
900 W, 3-4 mins
360 W, approx. %2 min
360 W, Y2-1 min.
360 W, 1-2 mins
600 W, 1-2 mins
600 W, 2-3 mins
600 W, 7-10 mins
600 W, 5-7 mins
600 W, 7-8 mins
600 W, 2-3 mins
600 W, 3-5 mins

Note

Always place a spoon in the container, do
not overheat alcoholic drinks; check occa-
sionally while heating

Bottles without teat or lid; shake or stir well
after heating and ensure that you check
the temperature

« This will help the food retain its own distinct taste,
which means it will require less seasoning.
= After cooking, allow the food to stand for a further 2 to

5 minutes to allow the temperature to even out.

which is piled high. You should therefore distribute the = Always use an oven cloth or oven gloves when

food so that it is as flat as possible in the cookware.

Food should not be placed in layers on top of one

another.

special microwave foil.
Dish

Whole chicken, fresh, no giblets
Fish fillet, fresh
Fresh vegetables

Potatoes

Rice

Sweet foods, e.g. blancmange (instant)

Fruit, compote
Microwave popcorn
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Amount

1200 ¢
400 g
250 ¢
500 g

250 g
500 g
750 g

125¢
250 ¢
500 ml

500 g
100 ¢

removing plates from the appliance.

Note: Place the ovenware on the cooking compartment

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

Microwave output in watts,

time in minutes
600 W, 25-30 mins
600 W, 7-12 mins
600 W, 6-10 mins
600 W, 10-15 mins

600 W, 8-10 mins

600 W, 10-15 mins
600 W, 15-22 mins
600 W, 4-6 mins +
180 W, 12-15 mins

600 W, 6-8 mins +
180 W, 15-18 mins

600 W, 6-8 mins

600 W, 9-12 mins
600 W, 3-4 mins

Note

Turn half way through the time

Cut the vegetables into pieces of equal
size;

add 1 to 2 tbsp water per 100 g of vegeta-
bles;

stir while heating

Cut the potatoes into pieces of equal size;
add 1 tbsp water for every 100 g of pota-
toes;

stir while heating

Add double the amount of liquid

Stir the blancmange thoroughly 2 to 3
times using an egg whisk while heating

Stir while heating

Always place the popcorn bag on the glass
tray;
observe the manufacturer's instructions



Tested for you in our cooking studio en

Microwave tips

You cannot find any information about the settings for the quan- Lengthen or shorten the cooking time according to the following rule of

tity of food you have prepared. thumb: Double the amount = double the time, half the amount = half the
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.
The time has elapsed but the food is not defrosted, hot or Set a longer time. Large quantities and food which is piled high require
cooked. longer times.
Time has elapsed but the food is overheated at the edge but not  Stir it during the cooking time and next time, select a lower microwave
done in the middle. power setting and a longer cooking time.
After defrosting, the poultry or meat is defrosted on the outside  Next time, select a lower microwave output setting. Turn large amounts
but not defrosted in the middle. of poultry or meat several times.
Grilling = Place the wire rack on the glass tray so that this
catches the meat juices.
Notes « Use tongs to turn the pieces of food you are grilling. If
« All the values given are guidelines and can vary you pierce the meat with a fork, the juices will run out
depending on the properties of your food. and it will become dry.
=« Rinse meat in cold water and dab it dry with kitchen « Dark meat, such as beef, browns more quickly than
towel. Do not add salt to the meat until it has been lighter-coloured meat, such as veal or pork. When
grilled. grilling light-coloured meat or fish fillets, these often
= Always close the door when grilling on the wire rack only brown slightly on the surface, although they are
and do not preheat. cooked and juicy on the inside.
Dish Amount Weight Grill setting Time in minutes
Neck steaks approx. 2 cm thick 3 to 4 pieces Approx. 120 g 3 (high) 1st side: Approx. 15 mins
each 2nd side: Approx. 10-15 mins
Grilled sausages 4 to 6 pieces Approx. 150 g 3 (high) 1st side: Approx. 10-15 mins
each 2nd side: Approx. 10-15 mins
Fish steak* 2 to 3 pieces Approx. 150 g 3 (high) 1st side: Approx. 10 mins
each 2nd side: Approx. 10-15 mins
Fish, whole,* e.g. trout 2 to 3 pieces Approx. 150 g 3 (high) 1st side: Approx. 15 mins
each 2nd side: Approx. 15-20 mins
Bread (pre-toasting) 2 to 6 slices 3 (high) 1st side: Approx. 4 mins
2nd side: Approx. 4 mins
Toast with topping 2 to 6 slices 3 (high) Depending on topping: 5-10 mins

* Grease the wire rack first with oil.

Combined grill and microwave = Leave the meat to rest for another 5-10 minutes before
carving it. This allows the meat juices to be distributed

Notes evenly so that they do not run out when the meat is

« Use the wire rack and place the cookware on it. carved.

« Use a deep dish when roasting. This will help keep the « Bakes and gratins should be left to cook in the
cooking compartment clean. appliance for a further 5 minutes after the appliance

« Use large shallow cookware for bakes and gratins. has been switched off.
Food takes longer to cook in narrow, deep containers « Always set the maximum cooking time. Check the food
and browns more on top. after the shorter time specified.

Check that your cookware fits in the cooking
compartment. It should not be too big.

Weight Grill setting Microwave output in watts,
time in minutes
Joint of pork, Approx. 750 1 (low) 360 W, 35-40 mins Turn after approx. 15 minutes
e.g. neck g
Meat loaf Approx. 750 2 (medium) 360 W, approx. 25 mins
Max. 7 cm deep g
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en Test dishes

Grill setting Microwave output in watts,

time in minutes

Chicken, halved Approx. 3 (high) 360 W, 40 mins Place with the skin side up;
1200 g do not turn

Chicken portions, Approx. 800 2 (medium) 360 W, 20-25 mins Place with the skin side up;

e.g. chicken quarters g do not turn

Duck breast Approx. 800 3 (high) 180 W, 25-30 mins Place with the skin side up;
g do not turn

Pasta bake Approx. 1 (low) 360 W, 25-30 mins Sprinkle with cheese

(made from pre-cooked ingredi- 1000 g

ents)

Potato gratin Approx. 2 (medium) 360 W, approx. 35 mins

(made from raw potatoes) max. 3 1000 g

cm deep

Fish, scalloped Approx. 500 3 (high) 360 W, 15 mins Defrost frozen fish before cooking
g

Quark bake Approx. 1 (low) 360 W, 20-25 mins

Max. 5 cm deep 1000 g

Test dishes

The quality and performance of the appliances are tested

by test institutes using the following dishes. In accordance with EN 60705, IEC 60705 or DIN 44547,

and EN 60350 (2009)

Cooking only using the microwave

Dish Microwave output in watts, cooking time in minutes Note

Custard, 1000 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 cake dish, 28 cm long

Defrosting only using the microwave

Dish Microwave output in watts, defrosting time in minutes Note
Meat, 500 g "Meat" programme, 500 g Pyrex dish, dia. 24 cm
or

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

Cooking with the microwave and grill

Microwave output in watts, grill setting, cooking time in min- Note

utes
Potato gratin, 1100 g 360 W + grill setting 2, 30-35 mins Round Pyrex dish, dia. 22 cm
Cake - Not recommended
Chicken, halved approx. 360 W + grill setting 3, approx. 40-45 mins Wire rack, glass tray
1100 g
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EREMEE. ERTRF PRI EIEITH,

0

YT B ERN, RSMENEREHNERREREN
BiE,

- WIRFEERBITERITAER], XAFTRESHEET.

TR () 3 B
lmEe—EESE
BRIFER.
RANELESE:
iR O iR,

R EiE O Rz fE, sHIIERSRINEE E%EH‘J‘IET]
ZF ,\Aﬁﬁﬂ/ﬁ% WNRERARE O &4, RS

BT O REBXETE,

E R i

X FERS AT AT,

15 P e 5 128 2 AT ASE R AT K
BRIFAREE,

R ROK Th=

X PR AT AT,

R < BRI ARERMIKINER,

1 AR R FT LUR B TR UK Th R,

ZENKERFAZE.
BRIFdREE,

#Rm: NRIRERZ IR KBIRMIKIIZER (900 W) RIS K
Bfe), ZEENGSEED. #RIEELE. &BT D/0 K,
THYR1R1E,

BRIE  zh

W

AT BB LR RYIRIF . AT R R
BRrE, WRIBUERMKRSREAS.

A ERRGREIRET:
kS ‘Y

KR 1 (ffX) AT EMEIRRIRE
2% (1K) AT FRENERNER
3% (KX) ATHRH, FRALE

R BRI

SO ks 2, ZiEETIE) 12 708

1. &1 O &,
B E R,
2. 1T B &#E,
BRRER,
3. (RN AT BUEFEIE R IR,
4. iR > &k,

ﬁ%$ﬁ¢' BRIE 3 BARARRIME — PTRABER X EL
1T o
5. {EAner R A UR BRI KA.
RERANNRINZ IR KETERTEP.
6. iR > &k,
ZERKANIZE,

. ERREEHIRE PR = IR K.

8. & D/0 KB, B,
HERBRE. EEREPHZ TR EET,

£

- ERRREL, BIE3 BTRARRIME,
RN R m A, RERE 2/ 1.
e A D), EIFAGIR, KM 3 + 360
W, JG5iE 3 +180 W, FZE,

- WREBBTERHTFABE, K ATESMEET.
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zh ok

RIER B
I —E S E.
IBIELER,

REIE L ESE:

iR O =i,

f2m: iR O &Rz /e, SHIMERERINEE, ERER 8
Zk, ESEmREK. ORERME O &£, EHRER06E

RBEIENER,
BT O RgxUEss,

E MR IR 8]

RS AT BOETT.

15 e g 3 40 Pl LA E R TR R K
BRIFdREE,

EREIRE

X RERS AT BOHTT.

A < BRI AR T RIEIRE,
EAea R LURETERIEIRE.
ZENKERFAZE.

BRIEgkEE,

R HRBRERANREERAEGRAN, BRSE
2, RZITR, BEELE, RBEERURFER, A
BITERE D/O BRBUREIRLE,

REMRARGIRKN

X EFERAETNRUKINEE R IHER. HUKRESS INIR ZIE&
E, RR{LARIURIFH L&,

AT BLE R AR IRIZE.

fl5h: 900 #0 600 W,

REMRAAGIR
KBl BRIE 3, PUKRINER 180 W, RIERSK 25 34,

1. BT O e
I,

2. T B

BTIBEER,

R A A LU R R R R,

4. BRI > Bk,
ERTEL, B3 BRNEKIME.

5. Wi RN, BEAEAAE.
BAERMEKAZ IR KB TE R TR,

6. AbiE > &7k,
SERKTRE,

7. ERIEAEALEREEN K.

il

12:04
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8. BT D/O R, B,
HERERE. EERFEYIZEHEEE,

BR

. EETREL, BE 3 BTRARKME
Bk EFdm A, RBEFRE2F01.
BliethaiFiim A, ERASE; K 3 + 360
W, &3 +180 W, &%,
WNRERRBTERITHESR], XV AIRESREBRIT.

R TER A B B

e —EESE.

BRIFER.

RAELESS:

iR O &,

fRm: iR O &ilz/e, SHIMERSRINEE, HERER 8
ZE, EoEmER. IRERME O &£, ER2RI06E
RBRIZEVER,

T O REXETEES,

ERUR R 8]

X RERS AT BOHTT.

15 e F5 12 2 AT LAE R R R K
BRIEGREE,

ERASIRN

XA AT AT,

A < Bk UERAEGER.
AR FEE T LURERAGIR,
ZENKERFAZE.

BRIFRE,

2 HERERIMNEEECAHGIEAN, BREE
5, RZIR. BEEL, IRBEEZHREERERN, AU
BETHRME D/0 RIBAREIRIE,



7E B 28

PG BN EN S, TS ECIRE 1
BT, EMEREXHET, DvARTRER N TIAE, ©
BEHCHESE, SHERINRAISENSNTES
(A 1 2.

REER 23
RAIREN 24 /A,
EES, AfiEEfRmiks,

1. #1T O &,
ERERER.
2. {ERNER R IR E R I R TR 8],

12:04
< ERTSE 1 15 4y 40 F

3. BT O &R, B,
B V2R, ERBHAETR,

EREFETE, EaNEsE DRELE. T

B EME SRR B IR S &,

—BERBFENNHN, ESERAME. ER O ke

TIRATEUAIE S B,

B

. EMEXUFERSE, ERFED, TREMARSIL.

. EETERERS, MEC RETUDRENSE, &
RN SRR T L T B,

BRER

BRI O TR S AT, B S Id]

BRI E AN B TE,

BUHER 23

RVEEVHEN SR, FRENS RS EN B EERN
0. ANAERZE, BIBRENS,

ERfEE zh

=PEETEd

TabEd SMEFEMEERY., BEFEERF, ABRRA
RYNEE. MEEFENAKERIRE.

REERF
Xl “BAESER, EE 2509,

1. BT O &,
B E R,

2. BT E &,
RRRIEIR,

3. (ERhe AR HEEREF,

4. R > &k,
E—NMEFEIERTRET,

5. (ERNEREFRHIREMERIER.

%ﬁﬁﬁETﬁ%mﬁﬁoﬁuééﬁﬁﬂﬁiﬁﬁ

6. s > &L,
A E AR TIRE.
7. RS E

Ll

5. BhE > &k,
SR THEER.

o. R D/O 2, R,
FRERRIIRIE. £ R TR AR .

B

. SHEEKERFETITE, ‘

. EREZRHERE, RRRE AR TR
. BIREDTERETRE. BRI 1ATEE
fe, EXRBRE I, SEHEHEE. NE D
SHRE, BFEREEITEEER.

BXREFNER
REYETRHNZEMES,

REYVINERABLFRE. MRTERNEHRNES,
RZP9E RN,
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zh  EBF

EMEFSUWMEREGHRNZ TR, flRIKExE
EFNE=R. BFEEEFRPIMART.
E%&%Eﬁ—%ﬁ%?%ﬁ,ﬁ¢ﬁi%ﬁﬁﬂ%%¥

TR ERLERTENER,
MFFSHR, EET—EHARRLE—HESE, &
R,

fRA:
- RABERBEYMABILY, 7E-18 °C TFRLHF.
. ﬁ%ﬁﬁ%ﬁﬁ&$ﬁ%%ﬁ§%¢,ﬂmﬁ%ﬁ%

- EHEKPEAZE, LLRYSREMRK 15 2 90 74,
HERRER,

- HENZEESV@REAZ), ANEEREZEMR,

- ERAARR, XBNSETRTE, ARRANKSH
ERHXLETRETE RIERXERAEEEREN
i REREERY.

- HifE, ERCHANARERE.

- BARBUREZEIRSEAN, MWEEAT, XBRNFHRK
BB EAT.

BR:

- FEEERSE: TIRK/NMYSIRNMR, & 100 g FRSEMA—
KiARLK,

- RERR: HREFRNEERZTERAEMEZ TG
¥, TESHETRV BN FRR, A1 E3 K
SHREK, SEERSAIERHEERAK,

BEFR

+5:

- FATE: YIRRMEERNEE, § 100 g TEMARKZ
RLoK, FANERERK,

. ERFAE FRAEEMERNLTE. FATEHELE
BRI, FELXERESFE. TEMK, _

. %ﬁﬂ:ﬁﬁggﬁﬁmiﬂoﬁﬁ,ﬁ$#ﬁiﬂﬁ

KiR:

. NEFERRKHAIEREXK,

. [ERKBHIIN 2 B 2.5 EHEHIK,

xE:

- BNIEHRITEREEZE E, AR REAI—MIE L,

FFENE
Eﬁﬁ?%ﬁ,ﬁ%ﬁﬁﬁﬁﬁﬁﬁﬁﬁ¢ﬁﬁ—%w
i,

¥ £ 5 e

1= 25 N, SEIHFREK

*1R 5-10 44

EE8EE (k)

HE BErEKEEE. BEA. BRER. REH.
KRR AERE, PHRFTAENER

A AAR. TTRA. AE. BA., B, i

M 28, B8R, &h

F:

MEmE B, Bx, @ b KKK X W, BF
=

RERE e, |E. BT M KKK, IRHE, BX

" #ALE, ERFALE. KMEENLER

KiR AR, KELAK

E1E BRIE, MERLEAEIMRLE, H6cm E

AR

KEBRMNTEE — BATEEESNAS

iR TEABE, +R%

) MEGLNES, TRANBERN.

v) MELHNES, TRAMEHRN

0.20-1.50 kg MR, TEEF

FIEMEMR
MR, PEET
R
ERE, TEET
FIEREEIE

0.20-2.00 kg

0.10-1.00 kg

0.15-1.00 kg T IR

ZIEMMAR
HE=IAR
ZIEMEMR
HERARR
ZIEIFEMR
WER T IR
ZIEMMAR
0.20-1.50 kg Vs
ZEMMERE

0.15-1.00 kg
0.20-1.00 kg

0.05-0.30 kg

NS
R
RIRERNER
FIEMEMEIE

0.30-1.00 kg

0.50-1.80 kg
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BE4igE

A THBNC AR ERBRR, BITAKRM T ZIMRE.
EALIRIEFEEE X LR E.

EXRE

1. BT O &,

2. 11T B RE,
BRAFE S BRITT,

3. EANEEFEEEIRE",

4. RRIR > &1k,

5. fEANER R EREIE.

6. ERAAIK > REIT—MRE, REREFTENHH
?TEE&O

7. T B RBHITRE.
“RESRFE HIMERRE L.
8. fE ARz DS PR AYEI,

wEIIR

ZIIRIRA T TEERNRENEERIE. RIBEECH
BRMES, BERFRRETERTEERNRE.

AU ERUTRE:

RE &

o] REES
fit 4o RE YR E
=) REYRTHE
EefES SERuaigl]
=2 ()
K2 1T g
RBES pid=]
KU
(O BAFZRELFIARE)
ETRE 5 NER
453
i E R #F + QE
N
X
& le) R A A B X
FE (7 22:00 3 6:00 Z 8 2 TiERE)
ETEL X
FE
(REBRBEMZEN 3 PN HFE—R
EREENET)
HRE g1
e

*HCRE (HIREWERERSESHARMAR)

RBR: MBS, REFSNETSEIRENERIENENY,
A EMEREIREREFRER.

BEXRE zh

BT
MREMHITHNEREZEHBZEERRE,

TR, NSERERRSEXIIRETERRN
1T

(1
EAAERERRE P EXAE ),
fBIan: e ie] NS =R LR,

BT O &,

BT B R,

& Rena R iaE R E",
RREEETS. > BanB Y BETE",
1 e F5 it A B oA e,
BT E &,

“REHBF LRER TR L,

o0 RrWON~
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Lo b

QERMRFIES, TRBSREERRIRK—ERATE
?ﬁﬁ%%& FREIEE TE, AT RBANANEIERRIRTE
D/ﬁ;n o

A Bt - BiotimR |
BERATIOM. PSR IRNARERMATTH, %
MLBEASH TR, B/ NEBERLEBLN,

A\ gt - HasHpm!
1ﬁ ’JJJEFH l—.lj_/ﬁ )= %Ejz;i//':b/f%/%%ﬁ, LXBE%E EE,o

VAN -
B ISR, TESSHET. EFEERK
BE|T]. RIZISE S SRR e EH,

’E: R EE R, fluaEEfaEemzE, XR
BHEMR. BILETETRA—KR, SUERRPR

—E7RE, DAFTRERT#ES. USKHKMZREKMA 1 =

2 5,

- il

&

ATHLERESFIERTYMRASHRE, HET IR
FHER.

B7EA:
SR ZURY SRR i A

B S5 HEBR

MREEMIS, RREERER, TLERRSHITEIE
B, FHESER, SHBTHRRNE.

B MIRZEFARKEECHTARR, BHSIUTET,
T HPHREAESHHREEXMRPNRT. —"
ZBENZIELEEMAIRIRIE"SE 40 TT

WER
BE TENFRE
ERTIERERFEALIE XA BARR
i
I 8 8 02
(3
BRI ERH BRI IRATE XA
BB, BRLTERMRZ
BiEET HAAERTRES,
MR TIE NERAREHE
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. SENWEAEE AR,
. DRSBTS 15,

. BNEAREELS.

. BEESBNEAA.

Fgmmh E AR EARER.

BRI ER mmgm.m%mﬁﬁm#mﬁﬁﬁ$ TE
REeB3 KB #1TEE.

ERE %gﬁﬁﬁﬁﬁﬂﬁ%ﬁﬁﬁﬁo$¥ﬁﬁﬁ

TEW ABEK: RARGEETRRAET. 16

TERRAKIE, AR, EMINER (ﬁJﬁﬂﬁlﬁ)ﬂ/ﬁE
FBtR, XEXTRARSTEARR. THENET
AEEARIMNEINNERRSHIIXZ LT
EBHL IR,

TEMFMNZ IR REEAIEER: BARHESHARGHE
¥. m%ﬁﬁﬁﬁ%%ﬂﬁﬁﬂﬁﬂﬁﬂﬁﬁ
Eam kBT, Bk, HERERES
MERRBRMMIITER. REYREEA

xR, LABREMETE.

I TE#R ﬁﬁﬁmﬂ RxBhEE. FEERKEA
I %5 ?&HE%* ﬂilﬁﬁiﬁﬁ/ﬁ/n AER%. YER
AEHFT. EEHIIRET) #HTEE,

Bt AREK: RBHAERALRTEE.

VAN T

EERLERAERY, RERRIISTEININESRSA
BB SR TR R A E R, AR SRk S

ER TSR EERRL, SRR S TR, BEE
&SRS 1.

YIERRE / BR

RemEEERR
WERMEERREEIE
ERRLE, RRERRLLEE

TERMLED, XETEENETRE, FERL 60
REMITH

KB

EERMEEDERBRTE,

Ay, BEBRTHESE (KAXARKLIRLLE
g@g%ﬁ%%E,ESQ#WEE$&§¢%H
BRI,

BEERRSHI



HEBE B Exxx™

" R IR

HEEfE R E0532": fTHIIXMABEARIT,
HEER"E6501": KETEER. FF 10 n4h. EMFRRE,

W =FRs

MREHEBTEERBE, RNNCRHERRS. &l
HHEENRRITE, FAREBEERARTLERN L]

AR5

E 455 FD %S

RER, BRMETMS (E HS) WETS (FD &KS), U
ERNATIREIERIEZN, FIFFERN, TUERE
AXERSHITERE,

ﬁé@ﬁ’\lfﬂ%ﬁiéfﬁﬂa‘FE%’%, AIEERE 7T A MR

@ | E-Nr: FD: Z-Nr: |

Type:

EAIAEMTEARIC T B3RS NEERSMHBRIES
B, UEAFEXLSHNTAENEEK.

E %% FD &5

ERRE ©

IR, FiFAERNERT, BMEEREEHERN, €5k
SEARAR LIRS HTESUENZER.
g;;Iil%E’\Jiﬁlﬂ‘%Eﬁx%ﬁfti%?fﬁﬁa’\]’%m&%Eiqﬂ
%E%Eﬁéﬁ;ﬁ EN 55011 #1 CISPR 11, EEF#4H 2
FH B G,

B 2 RRFCRFEBHZ2RTMARY. B £XRR
KERESHARERFEA,

EZEFRRE zh

MRETHEES, BXEE®, RARENAE, U
REEBAK, RAXZ—REHRE, NRBRK
EHERMRETERER, FRAERRSHIF

REHELE,

B

BRABINE
G
RARERHINE
iR AE

R

R (&/3/R)
- BER

VDE AE
CE #3iC

BERE

R RER F 2
RERS(E
HNRANRHERE
KNEANRHERE
RIBRATN R

220 V ~, 50 Hz
1815 W

900 W (IEC 60705)
1210 W

2450 Mhz

10 A

382 x 594 x 318 mm
220 x 350 x 270 mm

0 o

42 dB (A)

60 %
0.8W
0.5W
1.0 W-h
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zh ZBABNEEIEENHIARE

B&aRMNEEIEEURT
HISE &

MERMH T SR ESRIE R EEERE, RIIAMIEIR

2B R AR ORI ES BAGEIRE BN, AL,

REGESENHENEE. NTSIRENHETANS

H TR

#R

. RRNESRERTONTSEN. EERESE,
NSRRI AL B,

. FEEAEMHEUENSE, BIRERAT RN
RENRS.

. ERPTRAAMIEE, B

. FENZTEERIIOANG RS EREN, —EEER
RN ERETE.

Aes - BaGrRK!
ERINNTBEER, TIAEARHRIHR. RV M
TSR A R =T A,

TENRE N R T SR AT E,
RRALNNERESE, BATRAT RN IR
BYNRE. BELRISSM,

S B AER EE, B ARBRIENRIE, A
BB KA,

TIFERTER, BEZENRME ST PAENT
Bl BERORE M ARAN: FSE - FfERE, —¥
£ - A,

B LU 2 1 2 B3 R F 20 R A SR AR . 3
B, BYRMFTE E RIS,

BRARBBANEETHNASRT, RAEREZEHEE.

AR ARHA BRI S BRI —RBMR, KRRYINZ 8
IR, BRRRRT, AFRMEARTTERTRIE.

RBFAIHRMARSERR TNE 10 2| 60 7%, 1LRE
RE TR, LA, FIUERKBRINZRGE,

B BRIERRRERITMAER L.

£R EE R HIIE (W) i
I8 (2%)
BREA. BASNEA (FEHER) 800 g %q?o W, 15248 + 90 W, 1525 % BI/LK
1000 g %q?o W, 20 2% + 90 W, 20-30 %
1500 g %q?o W, 25 44 + 90 W, 25-30 %
AREAR (A, NMASER) 200 g %q?o W, 5-8 7Mb+ 90 W, 5-10 4 ERESRIGRSK/ARAFF
500 g 180 W, 8-11 244 + 90 W, 10-15
ik
800 g ;_gow, 10 24 + 90 W, 10-15 %
hENE 200 g 90 W, 10-15 74 REFHRKRM®; \
500 g 180 W, 544+ 90 W, 10-15 44h ERFREFEILR, HRERFABR
1000 g %q?o W, 15940 +90 W, 20-25 4
REARBR 600 g 180 W, 840 + QO W, 10-15 ¢ EMAMEEE,
1200 g %q?o W, 15 5% +90 W, 20-25 4 EMBATEAFEHNRIE
Bk, BHHER 400 g 180 W, 594 + 90 W, 10-15 8 BERGHNBAN T
28 300 ¢ 180 W, 3 24h + 90 W, 10-15 240 MR /REAAEs
600 g 180 W, 8 240 + 90 W, 15-20 2%
w3, flnme 300 g 180 W, 10-15 444 TR R A B B
KR, FINBERT 3009 180 W, 6-9 94 ERFBRE O, BERFNBIN T
500 g 180 W, 8 44 + 90 W, 5-10 4
B, B 125¢ 180W, 128 +90W, 1208 ERFMBEER
250 g 180 W, 1940+ 90 W, 2-4 944
&REE 500 g 180 W, 8 24 + 90 W, 5-10 9% #ERAH R R
1000 g %q?o W, 12 9% +90 W, 10-20 4
TER, fIERER 500 g 90 W, 10-15 74 ARRMERIERRAT,
7509 180 W, 5ﬁ1f-;|;+90 W, 10-15 ﬁ%;l; ﬁﬁﬁﬁ?X@*@E‘ %/Eﬁ{iﬁ%ﬂ"]gﬁ
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ZBRMNZFEIEENHINFE zh

R EE WRBHINE (W) e EA
8 (%)
MER, FIMARENH. TRER 500 g 180 W, 5704 + 90 W, 15-20 4 (NERFAMBR. JimzERRINER
750 g 180 W, 7 2% + 90 W, 15-20 44

B, MAXNFEERFRR
RABMNERARL, BARMMRMRSZERS, M

—ERE LY. MRZTERRIEEENET, FAR
FRERAMKERE L.

AIIESEIR, Bi9S. RETWRRMDIFAZEZRINMR

B jB] FTREA— 4.

FHREVNZTREIVER RN ZEEE RS

5%,

FIERRE M SR R 2 B 3
EnHE, SEERYIRET 2-5 2, UEREHS.
BREEENTRYRN B CIFNKE, IRTRVEER

I, MEFEY, EHESTAENRERTE, & m%a BEORYAK .

PR BRI, S A S AL

R EE R HINE (W) WA

WiE (5 8)

EZ RE RE 300-400g 600 W, 8-13 44t ==

(2-3 ME)

% 400 g 600 W, 8-12 94 HER IR

b 500 g 600 W, 10-15 24k HErIAR

TRENNAZIAR, FIMEEEH 500 g 600 W, 10-15 4)%h wELEIAR

&, maH 400 g 600 W, 10-15 24h EEF

i, flnEREANEAREAL 450 g 600 W, 10-15 24t ERRE BrERlRErE

B3, BIKE. EAF@E 250 g 600 W, 3-7 2% HERIAR MATR
500 g 600 W, 8-12 44k

X, MmE., B, HE b 300 ¢ 600 W, 7-11 4}%h et A, MA 17K
600 g 600 W, 14-17 4)%h

SEETRE 450 g 600 W, 10-15 2% ZHERARIMIK

i1 xR

Ass _BrGrK!

IR A S AR R, ERAAEBEES, &
/Xﬁ =) JL.E’J’R/_\,_\,/@ B J::ﬁlﬁ EME’Q\'%E/ \E$ﬁ1ﬁ5dh?€57]
RN R RRRE SR R, TR, —cZ
ERRRR—IE7R, XA HERN R,

ER

AT B (PIANHIBMARZRL) WAIRE R = A
EFITNEZED 2cm, BN, KESHRFTANENHKIE,

b

- ERENSENIE, BT IR,
ARSI, F195. ZAHNNRHFREN
AR TR —4E,

. —EEBE LAY, IRSHEARREABNET, A
BTN ERMREES .,

. FEMABESHEREBR AL, RERE.,

. FEAAE, MELRIRE 25 H%, LUBRES.

. ShsmemiaTY, —EEERsEhRET

R BRIERRMERTAEER L.

EZ. ~E RE 600 W,

(2-3 MTas)

R 125 ml 900 W,
200 ml 900 W,
500 ml 900 W,

B i (594)

MEMEIIE (W) R
5-8 7Mih
Yo-1 4} %M\J%,%w_tﬁ&)\ﬁ%%EP AELEX R BT H
1-2 4y ; EMAHEARIEE
3-4 N
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zh ZERBNZTIEZMHITAOSE
R HE MR IE (W) il
mE (29)
Z)L&a, fluk 50 ml 360 W, 4 1% 2 AEMESAENORT, ENRARHNEESN
100 ml 360 W, Y1 4p4h W95, FREREDRE
200 ml 360 W, 1-2 24
7, 14 S 1759 600 W, 1-2 44k
7, 21 1759 600 W, 2-3 9%k
mETHIR 500 g 600 W, 7-10 44
A 400 g 600 W, 5-7 24
800 g 600 W, 7-8 /M4
EE 1 H 150 g 600 W, 2-3 M
BE, 24 300 g 600 W, 3-5 M
HAa - XHMEBTRYARECHESNKE, XRTRYSE
_ EF/VAAKS.
’R N N . EREE, BEULBYIREE 2-5 9%, UERESNS.
- THEBVNZTRELERRYNZTERERSZ. .

i, REFEY, EHESTRSENRERT, g
BEEBNE— R, N
EHEETHNSEABTSERY. NESERRRE
BENET, BRRTHERRITEE L.

EME&%&EPE%HE?E#, —ERERAEAENSERT

B BRIIARRRERITMAER L.

ER HE MBBHINE (W) i
w8 (2%)
LRI ARG 1200 g 600 W, 25-30 4}%h ZEPRIBE-T.
e 400 g 600 W, 7-12 44 -
MEE TR 250 ¢ 600 W, 6-10 24h A%E;ﬁ(%tﬂgﬁﬁggi‘a’ﬁﬁﬂg\;;”
A A 100 g B3 1 B 2 7Rk,
500 g 600 W, 10-15 44h 7 SR = A
15 250 g 600 W, 8-10 24k ﬂ%iﬁtﬂﬁijg%\i;a\’ﬁﬂ’gﬁlJ\?eﬁ
500 g 600 W, 10-15 54 5 1009 THINA 1 ARA;
750 g 600 W, 15-22 44 el
X1 125 g 600 W, 4-6 74 + ARSI
180 W, 12-15 4}%h
250 g 600 W, 6-8 92§ +
180 W, 15-18 44
MR, MFMAE (BIR) 500 ml 600 W, 6-8 44 *ﬁ”g”*““*”fﬂ’ BRI ERYEREENE 2
B3%
g, B 500 g 600 W, 9-12 2%h TE MR R
IR RAR T 100 g 600 W, 3-4 44h BRERDARERER L
BETHIERAIRR
MR E IS

BREREEZENRYENRNIRERR.

RUZRELT,

BiARSE], BRBYIRMBAE, RATRHE.
BiARE), RMEAZIR, BRERH.
ERAZE, REIAIMBERE, BRIFRBE,

ﬁﬁ%?%ﬁim,E&ﬁ%ﬂ%ﬁwﬁ:ﬁ%§=ﬁ%ﬁﬂ,—¥%=—
\|8

=R, BEZIREIEERRONKNRRE, ARUELET, FI
ANBSHITR,

REEKAAE, X, ERORYZEE KN,

EREIRRHRE, TRER-TRENFHENRRENRKNZ ML
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	8 Intended use
	Intended use

	( Important safety information
	Important safety information
	General information
	: Warning

	Risk of fire!
	: Warning

	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. Keep children at a safe distance.
	■ 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 content. Open the appliance door with care
	: Warning

	Risk of scalding!
	■ The accessible parts become hot during operation. Never touch the hot parts. Keep children at a safe distance.
	■ 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.
	: Warning

	Risk of injury!
	■ Scratched glass in the appliance door may develop into a crack. Do not use a glass scraper, sharp or abrasive cleaning aids or detergents.
	■ The hinges on the appliance door move when opening and closing the door, and you may be trapped. Keep your hands away from the hinges.
	: Warning

	Risk of electric shock!
	■ Incorrect 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 breake...
	■ 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.
	■ Do not use any high-pressure cleaners or steam cleaners, which can result in an electric shock.
	■ 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

	Hazard due to magnetism!
	Microwave
	: Warning

	Risk of fire!
	■ Using the appliance for anything other than its intended purpose is dangerous and may cause damage. The following is not permitted: drying out food or clothing, heating slippers, grain or cereal pillows, sponges, damp cleaning cloths or similar. ...
	■ 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 necess...
	■ Cooking oil may catch fire. Never use the microwave to heat cooking oil on its own.
	: Warning

	Risk of explosion!
	: Warning

	Risk of burns!
	■ 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 yolk when baking or poaching eggs. The skin of foods th...
	■ 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.
	■ Heated food gives off heat. 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.
	■ The accessible parts become very hot when in operation. Never touch hot parts. Keep children at a safe distance.
	■ Using the appliance for anything other than its intended purpose is dangerous. You are not permitted to use it to dry food or clothing or to warm slippers, grain or cereal pillows, sponges, damp cleaning cloths or the like. This is because, for i...
	: Warning

	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 vibrates a little, the hot liquid may sudd...
	: Warning

	Risk of injury!
	■ 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 micro...
	■ If using the appliance in microwave mode only, placing cookware and containers made of metal or featuring metal detailing inside the appliance may cause sparks when the appliance is operating. This may damage the appliance. Never use metal contai...
	: Warning

	Risk of electric shock!
	: Warning

	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 ...
	■ Microwave energy may escape if the cooking compartment door or the door seal is damaged. Never use the appliance if the cooking compartment door or the door seal is damaged. Contact the after-sales service.
	■ 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.
	] Causes of damage
	Causes of damage
	Caution!

	7 Environmental protection
	Environmental protection


	Environmentally-friendly disposal
	* Getting to know your appliance
	Getting to know your appliance
	Note:


	Control panel
	Controls
	Buttons and touch fields
	Buttons
	Meaning

	Rotary selector

	Display
	Status bar
	Progress line

	Operating modes menu
	Operating mode
	Use

	Further information
	Cooking compartment functions
	Automatic door opening
	Notes

	Interior lighting
	Cooling fan
	Caution!
	Notes
	_ Accessories
	Accessories



	Accessories included
	K Before using for the first time
	Before using for the first time


	Initial use
	Note:
	Setting the language
	1. Use the rotary selector to select the required language.
	2. Touch the ¿ arrow.

	Setting the time
	1. Turn the rotary selector to set the current time.
	2. Touch the ¿ arrow.

	Setting the date
	1. Use the rotary selector to set the current day.
	2. Touch the arrow ¿ to confirm.
	3. Use the rotary selector to set the current month.
	4. Touch the arrow ¿ to confirm.
	5. Use the rotary selector to set the current year.
	6. Touch the arrow ¿ to confirm.


	Cleaning the cooking compartment and accessories
	Cleaning the cooking compartment
	Settings

	Cleaning the accessories
	1 Operating the appliance
	Operating the appliance



	Switching the appliance on and off
	Note:
	Switching on the appliance
	Switching off the appliance
	Note:


	Operation
	Starting the operation
	Note:

	Pauses the operation
	Notes


	Selecting an operating mode
	1. Press the j button. The operating modes menu opens.
	2. Use the rotary selector to select the required operating mode. Depending on the operating mode, different options are available.
	3. Use the arrow ¿ to navigate to the required operating mode.
	4. Use the rotary selector to change the selection. Depending on the selection, change further settings.
	5. Press the u button to start.
	Note:
	^ Microwave
	Microwave


	Cookware
	Suitable cookware
	Unsuitable cookware
	Caution!

	Cookware test
	1. Heat the empty cookware at maximum power for ½ to 1 minute.
	2. Check the temperature of the cookware during this time.
	: Warning


	Risk of burns!
	Microwave power settings
	Setting
	Food
	Maximum cooking time

	Setting the microwave
	1. Press the # button.
	2. Use the rotary selector to select the required microwave output.
	3. Touch the ¿ arrow.
	4. Use the rotary selector to set the required cooking time.
	5. Press the u button to start.
	Notes
	Cooking time elapsed
	Note:

	Changing the cooking time
	Changing the microwave output
	Note:
	d Grilling
	Grilling
	Power
	Food



	Setting the grill
	1. Press the # button.
	2. Press the j button.
	3. Use the rotary selector to select the grill operating mode.
	4. Touch the ¿ arrow.
	5. Use the rotary selector to set the required grill level.
	6. Touch the ¿ arrow.
	7. Use the rotary selector to set the required cooking time.
	8. Press the u button to start.
	Notes
	Cooking time elapsed
	Note:

	Changing the cooking time
	Changing the grill setting
	Note:


	Setting the microwave to combi-mode
	Setting the microwave to combi-mode
	1. Press the # button
	2. Press the j button
	3. Use the rotary selector to select the grill operating mode.
	4. Touch the ¿ arrow.
	5. Turn the rotary selector to the right and set the required combi mode.
	6. Touch the ¿ arrow.
	7. Use the rotary selector to set the required cooking time.
	8. Press the u button to start.
	Notes

	Cooking time elapsed
	Note:

	Changing the cooking time
	Changing the combi mode
	Note:
	O Timer
	Timer



	Setting the timer
	1. Press the 0 button. The timer is displayed.
	2. Use the rotary selector to set the timer duration.
	3. Press the 0 button to start.
	Note:
	Notes
	Changing the timer
	Cancelling the timer
	P Programmes
	Programmes



	Setting a programme
	1. Press the # button.
	2. Press the j button.
	3. Use the rotary selector to select "Programmes".
	4. Touch the ¿ arrow.
	5. Use the rotary selector to set the required programme.
	6. Touch the ¿ arrow.
	7. Use the rotary selector to set the required weight.
	8. Touch the ¿ arrow.
	9. Press the u button to start.
	Notes

	Information on the programmes
	Defrosting:
	Vegetables:
	Potatoes:
	Rice:
	Poultry:

	Resting time
	Dish
	Resting time

	Programme table
	Programme
	Suitable food
	Weight range in kg
	Cookware/accessories, shelf position
	Q Basic settings
	Basic settings


	Changing settings
	1. Press the # button.
	2. Press the j button. The operating modes menu opens.
	3. Use the rotary selector to select "Settings".
	4. Touch the ¿ arrow.
	5. Use the rotary selector to change the values.
	6. Use the arrow ¿ to switch to the next settings, and change them if necessary.
	7. Press the j button to save. "Save" or "Discard" appears on the display.
	8. Use the touch fields to select which option you require.

	List of settings
	Setting
	Options
	Note:

	Power cut
	Changing the time
	1. Press the # button.
	2. Press the j button.
	3. Use the rotary selector to select "Settings".
	4. Touch the arrow ¿ to move to "Time of day".
	5. Use the rotary selector to change the time.
	6. Press the j button.
	D Cleaning
	Cleaning
	: Warning


	Risk of burns!
	: Warning

	Risk of electric shock!
	: Warning

	Risk of injury!
	Note:

	Cleaning agent
	Area
	Cleaning agent
	3 Trouble shooting
	Trouble shooting
	Tip:
	: Warning


	Risk of electric shock!
	Fault table
	Fault
	Possible cause
	Remedy/information
	4 Customer service
	Customer service



	E number and FD number
	Technical specifications
	J Tested for you in our cooking studio
	Tested for you in our cooking studio
	Notes
	: Warning


	Risk of scalding!
	Defrosting
	Note:
	Dish
	Weight
	Microwave output in watts, time in minutes
	Note

	Defrosting, heating up or cooking frozen food
	Note:
	Dish
	Weight
	Microwave output in watts, time in minutes
	Note

	Heating
	: Warning

	Risk of scalding!
	Caution!
	Notes
	Note:
	Dish
	Amount
	Microwave output in watts, time in minutes
	Note

	Cooking
	Notes
	Note:
	Dish
	Amount
	Microwave output in watts, time in minutes
	Note

	Microwave tips
	Grilling
	Notes
	Dish
	Amount
	Weight
	Grill setting
	Time in minutes

	Combined grill and microwave
	Notes
	Dish
	Weight
	Grill setting
	Microwave output in watts, time in minutes
	Note
	E Test dishes
	Test dishes
	Cooking only using the microwave
	Dish
	Microwave output in watts, cooking time in minutes
	Note



	Defrosting only using the microwave
	Dish
	Microwave output in watts, defrosting time in minutes
	Note

	Cooking with the microwave and grill
	Dish
	Microwave output in watts, grill setting, cooking time in minutes
	Note
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	主要用途

	( 重要安全信息
	重要安全信息
	常规信息
	: 警告

	有着火危险!
	: 警告

	有灼伤危险！!
	■ 电器会变灼热。切勿触摸烹饪箱的内表面或加 热元件。必须让电器冷却下来。请将小孩留在 安全距离以外。
	■ 附件和烹饪容器会变得十分灼热。从烹饪箱中 取出附件或烹饪容器时必须戴上烤箱手套。
	■ 酒精蒸汽可能会在热烹饪箱内着火。切勿烹饪 混合了大量高浓度酒类的食物。只能使用少量 高浓度酒类。打开电器门时需小心。
	: 警告

	有烫伤危险!
	■ 可接触的部位在使用期间可能会变得很烫。切 勿触碰灼热部位。请将小孩留在安全距离以 外。
	■ 在打开电器门时，可能会有热蒸汽逸出。打开 电器门时需小心。请将小孩留在安全距离以 外。
	■ 将水倒入高温烹饪箱会产生热蒸汽。切勿将水 倒入高温烹饪箱中。
	: 警告

	有受伤危险!
	■ 电器门玻璃如果有刮伤，可能会导致裂开。请 不要使用玻璃刮刀、剧烈或腐蚀性的清洁用品 或洗涤剂。
	■ 电器门上的铰链会在开、关门时移动，您可能 会被夹住。双手必须远离铰链。
	: 警告

	有电击危险!
	■ 修理不当是很危险的。只能由我们经过培训的 售后服务人员来维修电器和更换损坏的电源 线。如果电器发生故障，请拔下电器电源插 头，或断开熔断器盒中的断路器。联系售后服 务部门
	■ 如果接触到电器的灼热部件，电器的电线绝缘 层会熔化。切勿使电器电源线接触电器的灼热 部件。
	■ 请勿使用高压清洁器或蒸汽清洁器，以防触 电。
	■ 故障电器会导致电击危险。切勿接通发生故障 的电器。拔下电器的电源插头或断开保险丝盒 中的断路器。联系售后服务部门。
	: 警告

	磁性引起的危险!
	微波
	: 警告

	有着火危险!
	■ 将本电器用于预定用途以外的其他目的非常危 险，可能导致损坏。 不允许以下行为：烘干食物或衣物，加热拖鞋 或谷物枕头、海绵、湿的清洁布或类似物品。 例如，加热的拖鞋和谷物...
	■ 食物可能着火。切勿在蓄热包装内加热食物。 在无人看管的情况下，请勿将食物放在塑料、 纸或其它易燃材料制成的容器中加热。 所选择的微波功率或时间设置不要高于实际需 要。请...
	■ 食用油有着火危险。切勿使用微波单独加热食 用油。
	: 警告

	有爆炸危险!
	: 警告

	有灼伤危险！!
	■ 带壳或带皮的食物在加热过程中或甚至在加热 后都有可能爆裂或爆炸。切勿加热带壳的鸡蛋 或重新加热白煮蛋。切勿烹饪贝类或甲壳类。 在煎蛋或水煮蛋时，一定要刺破蛋黄。带壳或 ...
	■ 婴儿食品中热量分布不均。切勿在封闭的容器 中加热婴儿食品。一定要取下盖子或奶嘴。食 物经过加热后，要搅拌或摇晃均匀。在喂孩子 食物之前要先检查食物的温度。
	■ 经过加热的食物会散发热量。烹饪容器会变 热。从烹饪箱中取出烹饪容器或附件时必须戴 上烤箱手套。
	■ 给食物加热时，密封的包装可能会爆炸。请遵 守产品包装上的说明。将容器从烹饪箱中取出 时一定要戴上烤箱手套。
	■ 可触及部件在电器运转时会变得灼热。切勿触 碰灼热部件。请将小孩留在安全距离以外。
	■ 将本电器用于预定用途以外的其他目的非常危 险。 不允许以下行为：烘干食物或衣物，加热拖鞋 或谷物枕头、海绵、湿的清洁布或类似物品。 这是因为过热的拖鞋、谷物枕头、海绵、...
	: 警告

	有烫伤危险!
	■ 加热的液体有可能延时沸腾。即液体达到沸腾 温度后，却没有常见的蒸汽气泡冒上液面。即 使容器只是稍微振动，滚烫的液体也会突然沸 腾溢出和飞溅。在加热时，一定要在容器内放 ...
	: 警告

	有受伤危险!
	■ 不合适的烹饪容器可能会开裂。瓷质或陶质烹 饪容器在手柄或盖上会有小孔。这些小孔下方 隐藏着空穴。渗入这些空穴的液体可能导致烹 饪容器破裂。仅限使用耐微波烹饪容器。
	■ 若本电器仅在微波模式下运作，使用金属或含 金属装饰的容器会导致电火花。这可能会导致 电器损坏。在仅有微波运作的情况下切勿使用 金属容器。
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