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Thank you for purchasing the Panasonic Microwave Oven

PRECAUTIONS TO AVOID
POSSIBLE EXPOSURE TO
EXCESSIVE MICROWAVE ENERGY

(a) Do nol alternpt to operate this oven with the daor open since open-door operation can result in harmful
exposure o microwave energy Iti1s important not to defeat or tamper with the safety interlocks Under
normal conditions oven will not operate with door open

(b) Do not place any object between the aven front face and the door or allow soil ar cleaner residue ta
accumulate on sealing surfaces

{c) Do nal operate the oven If It 1s damaged It 1s particularly important that the oven door close properly and
that there 1s no damage to the
(1) door (bent),
(2) hinges and latches (broken or loosened),
(3) door seals and sealing surfaces

(d) The oven should not be adjusted or repaired by anyone except properly qualified service personnel

Technical Specifications

NN-5251WL/BL

Power Source 120V, 60 Hz

Power Consumption 13 5 Amps, 1550 W

Output * 1000 W

Outside Dimensians 295/48” n 167/16" W 153/

(W xHxD) (760 x 41B x 385 mm)

Oven Cavity Dimensions 197/s" x B15/16™ w14 215”

(WxHxD) (505 x 227 % 360 mm)

Operating Frequency 2,450 MHz

Uncraled Weight Approx 52 lbs (23 5 kg)
*|IEC 80705 Test procedure Specifications subject to change without notice

The senal number ol this product may be found Model No.

on the front side of the oven cawvity

You should note the madel number and the senal Serial No

number of this oven in the space provided and

retain this book as a permanent record of your Date of Purchase

purchase for future reference

® Copynghled by Matsushila Elecinc indusinal Co |, Ltd 2001
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IMPORTANT SAFETY INSTRUCTIONS

Y our microwave aven (s a cooking device and you should use as much care as you use with a stove or any other cooking
device When using this electric appliance, basic safety precautions should be lollowed, including the following

WARNING—To reduce the nsh of burns, electnc shock, fire,
INjury to persons, or EXposUre to excessive Microwave energy
1 Read all instruchions before using the appliance
2 Read and follow the specific “PRECAUTIONS TO AVOID
POSSIBLE EXPOSURE TO EXCESSIVE MICROWAVE
ENERGY,"” found on the inside fronl cover
3 This apphance must be grounded Connect only lo propery
grounded oullet See “GROUNDING INSTRUCTIONS”
found on page &
4 |Inslall or locate this appliance only in accordance with the
installabion instructions found on page 5
5 Do not cover or block any openings on this appliance
6 Do not store or use this appliance outdoors
Do not use this product near water—lor example, near a
kitchen sink, in a wet basement, or near a swimming pool,
and the like
7 Use this appliance only for ts intended use as descnbed in this
manual DO NOT use comosive chemicals, vapars, or non-food
products in tis appliance This type of oven is specrfically
designed to heal or cook It 1s not designed for industnal or
laboratory use The use of comasive chemicals in heabng or
cleaning will damage the appliance and may result in radiation
leaks
B When cleaning surfaces of dour and oven thal come
together on closing the door, use only mild, non-abrasive
soaps or detergents applied with a sponge or soft cloth
9 Do nol allow children to use this appliance, unless closely
supervised by an adull
10 Do not operale this apphance it it has a damaged cord or
plug, if tt1s not workang properly, or if it has been damaged or
dropped
11 Do not immerse cord or plug in water
12 Keep cord away from heated surfaces
13 Do not Iet cord hang over edge of a table or counler
14 This appliance should be serviced only by qualfied service
personnel Conlact the nearesl authonzed servicenter for
examinafion, repair or adjustmenl
15 Some products such as whole eggs, narrow neck botlles and
sealed containers—for example, closed glass jars—may
explode and should not be healed in this oven
16 To reduce the nsk of fire In the oven cawity
{(a) Do not overcook food Carefully attend applance If paper,
plastic, or other combustible matenals are placed inside the
oven to facilitate cooking
(b) Remove wire twist-ties from paper or plaslic bags before
placing bag in oven

(c) If matenals inside lhe oven should ignite, keep oven
door closed, turn oven off, and disconnect the power
cord, ar shul off power at the fuse or circuit breaker
panel

(d) Do not use the cavity for storage purposes Do nol leave
paper products, cooking utensils, or food In the cavity when
not in use

17 This apphance i1s suilable for use above bolh gas and elecinc

1B

cooking equipment

To reduce the nsk of fire and electnc shock, insiall at least 14
inches(35 5 cm), above a cooktop

Clean Venhlating Hoods Frequently — Grease should not be
allowed to accumulate on hood or fier

19 Use care when cleaning the Grease filler Corrosive cleaning

agents, such as lye-based oven cleaners, may damage the
hiler

20 When flaming loods under the nood, turn the fan off

G
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The fan, ff operating, may spread the flame (For more
information refer to page 6, under "The Hood")

lass Tray

DO NOT operate the oven withoul Rotaling Ring and Glass
Tray in place

DO NOT operate lhe oven without the Glass Tray fully
engaged on the drive hub Improper cooking or damage to
the oven could result Venfy that the Glass Tray 1s properly
engaged and rotaling by observing its rotation when you
press Start

Only use the Glass Tray specifically designed for this oven
Do not substitule any other glass tray

It lhe Glass Tray is hal, allow to cool before cleaning or
placing in water

DO NOT cock directly on the Glass Tray Always place food
In a microwave-safe dish, or on a rack set in a microwave-
safe dish

It food or utensil on Glass Tray touches oven walls, causing
the iray to slop moving, the tray will automabcally rolate in
the opposite direction This 1s normal

Glass Tray can lurn in either direclion

oller Ring

Roller Ring and oven floor should be cleaned frequently to
preven! eNcessIve noise

Roller Ring must always be used lor cooling along with
Glass Tray

Always replace Roller Ring and Glass Tray in their praper
positions

SAVE THESE INSTRUCTIONS

Fur praper use of your oven read remaining safety cautions and operaling inslructions



IMPORTANT SAFETY INSTRUCTIONS

General Use

1 DO NOT tamper with or make any
ad|usimenis or repairs to door,
Control Panel housing, safety
interiock switches or any other part
of the oven DO NOT remove ouler
panel from oven Repairs should
only be done by a qualllied service person

2 DO NOT operate the oven emply
The microwave energy will reflect
continuously throughout the oven
causing overheating, if food or waler
15 nol present to absorb energy
This could damage the oven and
resull in the nsk of a fire

3 DO NOT dry clolhes, newspapers of other malenals in oven,

or use newspapers or paper bags for cooking Fire could
result

DO NOT use recycled paper products unless the paper product
15 labeled as safe [or microwave oven use Recycled paper
products may contain impuriies which may cause sparks, and
result in fires when used

DO NOT hit or sinke Control Panel Damage lo conliols may
occur Fire could result

POT HOLDERS should always be used when removing
items from the oven Heat s translerred from the HOT food
to the coolind container and from the cooking container lo
the Glass Tray The Glass Tray can be very HOT after
removing the cooking conlainer from the oven

DO NOT store lammable malenals next to, on top of, or in the
oven These could be hire hazards

When using BOTH the range and the micrawave oven at lhe
same time, take caubion nol to bum yourself when leaning over
lhe range to reach inlo the microwave aven

INSTALLATION INSTRUCTIONS

Examine Your Oven

Unpack oven, remove all packing material and examine the
oven lor any damage such as dents, broken door lalches or
cracks in lhe door Notify dealer immediately if oven 1s
damaged DO NOT install f oven 1s damaged

Installation

1 This unil 15 designed for installation over a range m a
standard 30 (76 cm) opening

2 Be sure to install this appliance only in accordance with the
inslallabon instructions provided

3 It 1s recommended that the producl be mounted to a Nush

wall of 2" x 47 (5 X 10cm) stud and 3/8 (1cm) mimmum

Ihickness drywall or plasterflalh For further information,

please consult the installalion instructions

Make sure the bottomn of Ihe top cabinel 1s 66 (1 67 m) or

more from the floor and 307 (76 cm) or more fram the

gooking surface

5 This oven was manufactured for household use only

ao" MINIEM =

=]

56" MINIMUM
[T




GROUNDING INSTRUCTIONS

Grounding Instructions

This appliance must be grounded |n the event of an
electrical short circurt, grounding reduces the nsk of electnc
shock by providing an escape wire for the eleclric current
This apphance 1s equipped wilh a cord having a grounding
wire with a grounding plug The plug musl be plugged into an
outlet thal 15 properly installed and grounded
WARNING—Improper use of the grounding plug can
resull in a risk of eleciric shock.

Consull a qualified elecincian or service person If the
grounding instructions are not completely understoad, or if
doub! enisls as lo whether the appliance 1s properly grounded
If 1 1s necessary to use an exiension cord, use only a three
wire extznsion cord that has a three blade grounding plug,
and a three slot receptacle that will accept the plug an the
apphiance The marked rating of the extension cord should be
equal to or grealer lhan the electrical raling of lhe appliance

Power Supply

1 A shor power-supply cord 1s provided ta reduce the nsks
resulling Irom becoming entangled in or tripping over a
longer cord

2 Longer cord sels or extension cords are avallable and may
be used 1l care is exercised In thewr use

3 | along cord or extension cord 1s used, (1) the marked
electrical rating of the cord set or exiension cord should be
at least as great as the electincal rating of the appliance, (2)
the enxtension cord must be a grounding-type 3-wire cord,
and (3) lhe longer cord should be arranged so that it will not
drape over the counter lop or tablelop where Il can be
pulled on by children or tripped over accidenlally

Wiring Requirements

1 The oven must be on a SEPARATE CIRCUIT No other
appliance should share the circuit with the microwave oven
I 1t does, the branch cireurt fuse may blow, lhe circuit
breaker may inp, or the food may cook slower than the
times recommended in this manual

2 The VOLTAGE used must be the same as specified on this
microwave oven (120 V, 60 Hz) Using a higher vollage I1s
dangerous and may result in a fire or other incident causing
oven damage Using a lower voltage will cause slow
cooling Papasonic 1s NOT responsible for damage
resulung fram Ihe use of the oven with other than the
specilied voltage

3 The oven must be plugged into al least a 20 AMP, 120
VOLT, 60 Hz GROUNDED OUTLET Where a standard
two-prong outlet 1s encountered, i1 1s the personal
responsibility and obligation af the -
consumer to have It replaced with a fﬂ@
properly grounded three-prong outlet

TV / Radio Interference

1 Operation of ihe microwave oven may cause interference
lo your radio, TV or similar equpment
2 When there 1s Interference, It may be reduced or ehminated
by laking the following measures
a Clean door and sealing suriaces of the oven (See Care
al Your Microwave Oven)
b Place the radio, TV, etc away from lhe microwave oven
as lar as possible
t Use a properly installed antenna to obtain stronger signal
receptian

The Hood

1 The blower fan in your oven will operate automatically
under cerlain conditions Caubion 1s required to prevent the
slaring and spreading of accidental coclung lires while the
vent fan is in operation

2 Never leave surface units unattended al high heal setting
Baoil over causes smoking and greasy spillovers thal may
ignite and spread If venl fan 1s operaing To minimize
automalic fan operation, use adequate sized ulensils and
use high heat settings only when necessary

3 In the event of a grease fire, smother flaming pan on
surface unit by covenng pan complelely with well-hthing lid,
coohkie sheet or flat tray

4 Never llame foods under the oven wilh the venl fan
operaling because it may spread lhe flames

5 KMeep hood and grease filters clean, according to
instructions on page 23, to maintain adequate venling and
avoid grease fires

& To prolect the automatic fan teature always keep the hiter
clean (see page 23) Should the fan require repair, do not
operate microwave oven unil it has been repaired

7 Charcoal hller should be replaced penodically It may be
purchased from a |ocal Panasonic dealer




SAFETY PRECAUTIONS

Follow These Safety Precautions When Cooking in Your Oven.

IMPORTANT

Proper cooking depends upon the power, the time set and

lhe quanhty of food. If you use a smaller portion than

recommended and cook at the time for the recommended

portion, fire can resuit.

1) HOME CANNING / DRYING FOODS / SMALL

QUANTITIES OF FOODS

» DO NOT use your oven for home canning, your oven cannol
maintain the food al the proper canning temperaiure
Improperly canned lood may spoil and be dangerous ta
consume

» DO NOT dry meats, herbs, fruits or vegetables in your oven
Small quantities of food or loods with low moislure content
can dry oul, scorch or catch an fire If overheated

2) POPCORN

Popcom may be popped in a microwave oven com popper
Microwave popcorn which pops in its own package is also
avallable Follow popcom manufaclurers' directions and use
a brand suitable for Ihe wattage of your microwave oven
CAUTION When using pre-packaged microwave
popcorn, follow recommended package instructions.
Check package weight before using the Popcorn pad
(see Popcorn Pad sechion) Set the aven for the weight of
the popcarn package

It these instruchions are nol followed, the popcorn may
nol pop adequately or may ignite and cause a lire. Never
leave oven unattended when popping popcorn Allow the
popcorn bag to cool before opening, always open the
bag away from your face and body to prevenl sleam
burns

3) DEEP FAT FRYING

= DO NOT attempl lo deep fal Iry in your microwave oven
Cooling olls may burst into flames and may cause damage
lo Ihe aven and perhaps result in burns Microwave utensils
may no! be able to withsland the temperature of the hoi all,
and could shatter or melt

4) FOODS WITH NONPOROUS SKINS

= Paolatoes, apples, whole eggs, egg yolks, whole squash
and sausages are examples of foods with nonparous
skins These types of foods must be pierced befare
microwave cooking to prevent their bursting

= Use Iresh polaloes for balung and cook unnl just dane Use
recommended weigh!s for programmed cooking
Overcooking causes dehydration and may resull in a fire

5) LIQUIDS

= Liquids can become "superheated" In a microwave, and
when the container 1s moved in any way, ihe superheated
liguids can "explode” oul of the conlainer "Superhealed"
waler Is holter lhan boiling waler, EVEN THOUGH IT DOES
NOT APPEAR TO BUBBLE To reduce the possiility of this
occurrence

Always make sure thal liquids are stirred vigorously
before heating to assure Ihat the iquid 1s mixed with arr
NEVER HEAT LIQUIDS FOR AN EXCESSIVE LENGTH OF
TIME

6) GLASS TRAY / COOKING UTENSILS / FOIL

» Coolung utensils get hot during microwaving Heat is
transferred from the HOT food to the container and the Glass
Tray Use potholders when removing utensils Irom the oven
or when removing lids or plastic wrap covers from cooking
utensils lo avoird burns

= The Glass Tray will get hot dunng cooling It should be
allowed lo cool before handhing or before paper products,
such as paper plates or microwave popcorn bags, are placed
in the oven for microwave cookling

= When using foll, skewers, warming rack or utensils made of
metal in the oven, allow at least 1-inch (2 5 cm) ol space
between metal matenal and intenor oven walls Il arcing
occurs (sparkung), remove metal malenal (skewers etc )
and/or lransfer to a non-metallic container

» Dizhes with metallic trim should not be used, as arcing may
occur

= It an entree Is heated in a foll tray, manlain at least 1-inch
{2 5 cm) spacing from the oven walls

7) PAPER TOWELS / CLOTHS

« DO NOT use paper towels or cloths which contain a
synihelic fiber woven into them The synihelic hber may
cause lhe towel o ignite Use paper loweling under
supervision

8) BAROWNING DISHES / OVEN COOKING BAGS

= Browning dishes or grills are designed for microwave cooking
anly Always follow instructions provided by the
manufacturer DO NOT prehealt browning dish more than 6
minutes

= It an oven cooking bag I1s used for microwave cooking,
prepare according lo package directions DO NOT use a
wire twist-tie to close bag, instead use plaslic lies, coltan
stnng or a stnp cut from the open end of the bag

9) THERMOMETERS

= DO NOT use a conventional meal thermomster in your
oven Arcing may occur  Microwave-sale thermometers are
avallable for both meal and candy

10) BABY FORMULA / FOOD

= DO NOT heat baby formula or food in the microwave oven
The glass Jar or surface of the food may appear to be only
warm while the inlenor can be so hat as ta burn the infant's
mouth and esophagus

11) REHEATING PASTRY PRODUCTS

= When reheating pastry products, check lemperatures of any
fillings before eating Some foods have fillings which heat
faster and can be extremely hot, while lhe surface remains
warm lo the touch (ex Jelly Donuts)

12) GENERAL OVEN USAGE GUIDELINES

» DO NOT use the oven for any reason other than lhe
preparalion of lood

» DO NOT leave oven unattended while in use




COOKWARE AND UTENSIL GUIDE

ITEM MICROWAVE COMMENTS
Yes for Small slnps of foil can be molded around thin parts of
Aluminum Fall Shielding meat or poullry to prevent overcooking Arcing can occur
only il loil 15 100 close to oven wall or If too much foil 1s used
Browning dishes are designed lor microwave cookin
Browning Dish Yes only Check browning dih Infarmatian faf Instruchong
and heahng chart Do nol preheat for more than 6 minutes
Brown paper bags No May cause a fire In lhe oven
Dinnerware Check manufacturers' use and care direciions for use in
Labeled Yes microwave heating Some dinnerware may state on the
“Microwave-Safe" bach of the dish, "Oven-Microwave Sale”
Other Dinnerware 7 Use CONTAINER TEST below
Disposable polyester Yes Some frozen loods are packaged in these dishes Can be
Paperboard Dishes purchased In grocery slores
Fas| Fuod Carton
with Metal Handle No Metlal handle may cause arcing
Frozen Dinner Tray Frozen dinners may be heated in foll Iray, If tray is Jess than
Melal Yes fan (2 cm hégh ace foll tray in center ol oven Leave al
leasl 1-in (2 5 cm) space between foll ray and oven walls
Microwave-sale Yes Heal only 1 foil tray in the oven al a ime For containers
mare than Ys-inch {2 cm) deep,remove food and place In a
similar size microwave-sale container
Glass Jars Yes, Remove id Heat lood unllldusl warm, nol HOT Most glass
use caulion Jars are not heat resistant Do nol yse for cooking
Glassware
Heal Aesistant Oven Y Ideal for microwave cooking and browning
Glassware & Ceramics Bs (See CONTAINER TEST below)
Melal Bakeware No Not recommended for use In Microwave ovens
Metal Twist-Ties No May cause arcing which could cause a fire in the oven
Follow manufacturers' direclions Close bag with the nylon tie
Oven Cooking Bag Yes provided, a strip cut from the end of the bag, or a piece of
totton string Do not close with a metal twist-ie Make six
f-in (1 em) slits near the closure
Use to warm cookead foods, and to cook loods that require
Paper Plales & Cups Yes shont coolung bmes such as hol dogs
Paper Towels & Naphins Yes Use to warm rolls and sandwiches by microwave
Use as a cover to prevent spatienng Sale lor use in
Parchmenl Paper Yes microwave, ml:ruv\ea\.re!:un\'?ecllun gnd conventional ovens
Plaslic
Microwave-Sale Yes Should be labeled, "Suitable for Microwave Heating " Chech
Cookware manulaculers’ directions for recommended uses
Reheat & Storage Yes, Some microwave-sale plastic dishes are nol suilable far
use caution cooking foods with hlﬁh fat or sugar content The heat from
hot food may cause the plasiic 1o warp
Melamine No This material absorbs microwave energy Dishes gel HOT!
Yes, Plastic foam will melt If foods reach a high temperalure Use
Plastic Foam Cups use caulion to bring foods to a low serving temperature P
Use to cover food dunng cooking to retain moisture and
Plashc Wrap Yes revent spattering Shotld be labeled "Suitable for
icrowave Heating” Chechk package directions
Use anly for short term reheating and to bnn
Straw, Wicker, Wood Yes food to g low serving lEmperaturgE J
Thermomelers
Microwave-sale, only Yes Use only microwave-safe meat and candy lhermomelers
Conventional No Er?:ll zlujelttall'lbc!lta for use (N Microwave oven, will cause sparks
Wax paper Yes Use as a cover to prevent spatienng and lo retain moisture

CONTAINER TEST

TO TEST A CONTAINER FOR SAFE MICROWAVE OVEN USE Fill a 1- cup glass measure with water and place i1l 1n
the microwave oven along with the container lo be tesled, heat one (1) minute at P10 }HIGH) I the container Is
microwave oven-safe (lransparent to microwave energy), lhe contamner should remain comfortably cool and the walter
should be hot [f the conlainer 1s hot, it has absorbed some microwave energy and should NOT be used This test cannol
be used for plaslic containers



FEATURE DIAGRAM

Identification Plate & Menu Labe|

See-through Oven Window Glass Tray Oven Air Vent

Door Handle
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CONTROL PANEL
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Display Window The Display includes a clock and
indicators to tell you tme of day, coolung ime setlings and
cooking funchions selected

Auto Defrosit Pad Meat, poultry, fish Touch on pad o
select food type and defrost food by weight

Auto Reheat Pad Touch this pad to reheat dinner plate,
soup/sause, casserole, rollfmuffin

Auto Cook Pad Touch this pad to cook vegelables, nce, or
casseroles

Cook Time Pad Touch this pad to set a cooling bme

Power Level Pad Touch this pad to select a cooking power
level

Number Pads Touch number pads lo enter cooling time,
power |evel, guantilies or weights

Timer Pad Touch this pad to set the kitchen imer

g Clock Pad Touch lhis pad lo enter the ime of day

10

11

12

13

14

15

16

17
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Timer O Pad Touch this pad lo stop imer funclion

Function Pad Touch lhis pad to change the oven's delaull
settings for sound, clock, display speed, defrosl weight, and
demo mode operations

Quick Min Pad Touch this pad to set and siar quichly at
100% power level

Stop/Resel Pad Touch this pad lo slop oven or clear all
entries

Slart Pad Touch this pad to start a function |If you open
ihe door after oven begins to cook, retouch START

Light On/Night/Oft Pad Touch this pad to turm on the
cookiop/countertop light

Fan High/Low/OH Pad Touch this pad lo turn the fan on
or off

Menu Pads



OPERATION

LEARN ABOUT YOUR MICROWAVE OVEN

This seclion discusses the concepls behind microwave cooking and introduces you to the basics you need to
Know lo operale your microwave oven Please read this information before use

Clock Setting

Example' To set B:00 AM

1 Touch Stop/Heset

Srop/Reset

Clock 2 Touch Clack

aif

3 Enter the time by using lhe
number key pad

Q

4 Touch Clock (or Stari)

7]
Clock

Timer Setting
You can use your microwave oven as a imer Use the Timer
for iming up to 93 minutes, 98 seconds

Example: To count 3 minutes.

Stop/Reset

1 Touch Stop/Reset

2 Touch Timer
Timer
] 3 Enter the ime by using the
3 0 o number key pad

4 Touch Slart

When the ime 1s aver, you will
hear seven beeps and END wil|
display

*Tu cancel the set ime, Touch Timer O

Fan High / Low / Off

The FAN moves steam and other vapors
from the surface cooking Touch FAN once for
tighttowaff | High fan speed, twice for Low fan speed, or a
three times to turn the fan off

NOTE If the temperature gets too hot around the microwave
aven, the fan in the vent hood will

automalically lurn on at the LOW setting to cocl the oven |t
may slay on up lo an hour to cool the oven

When ihis occurs, you can not turp the fan off manually.

Light On/Night/Off

ort Touch LIGHT once for bright light, twice for
m the nihgt hight or three times to lum lhe light
off

Child Safety Lock

You may lock the control panel to prevent the microwave
from being accidentally started or used by children

Example. To set the child loch.

W 1 Touch Stop/Reset,

Example To cancel the child lock.

Stop/Aeset

2 Touch and hold Start more
than 4 seconds Locked will
appear in the display window
with two beeps

1 Touch and hold Stop/Reset
more than 4 seconds Locked
will disappear and you hear two
beeps At this hme the oven is
ready

-11 -




OPERATION

Function

You can change the default values for beep sound, clock,
scroll speed, defrost weight, and demo mode operations
See following chart for more information

Quick Min

A bme-saving pad, this simplified control |ets you quickly set
and siart microwave cooking wilhout the need to touch
Start

Example To cock for 2 minutes

Touch Quick Min

2 imes
Quick
The oven begins cookling

and display shows time
counling down

NOTE
[t will add 1 minutes up to 29 min 53 seconds

Coolk Time

Example. To cook for 2 minutes

NumBer| CUSTOM | numBER | RESULT
, |Soundonorr| 1 |Sound ON
cantral 2 |Sound OFF
2 Cluck display 1 Clock ON
control 2 |Clock OFF
1 Slow speed
Scroll
3 2 Normal speed
3 Fasl speed
4 Delfrost weight 1 Lbs
mode select 2 Kg
5 Demo mode 1 Demo ON
select 2 |DemoOFF

Example: To change defrost weight mode
(from Ibs to kg)

1 Touch Stop/Reset.

) 2 Touch Function
Funttion

4 3 Touch number 4

2 4 Touch number 2

1 Touch Stop/Heset
2 Touch Cook Time
Time

2 o 1] 3 Enler the cook time

¢ Toush Star
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OPERATION

COOKING AT HIGH COOK POWER

Example' To cook food for 8 minutes 30 seconds.

1 Touch Siop/ Reset.

Stop/Reset

2 Enter the cook time

3 Touch Start
When the cook time I1s over,
you will hear four beeps and
END will display

8 3 ] 0

COOKING GUIDE FOR
“LOWER POWER LEVELS”

The nine power levels in addition to “HIGH" allow you to
choose the best power |evel for the food you are cooking
Below are listed all the power levels,

examples of foods best cooked al each level, and the amount
of microwave power you are using

NOTE.
Cooling time was programmed up to 30 min at high cook
power

COOKING AT LOWER POWER
LEVELS

HIGH power cooking does not always give you the best
results with foods thal need slower cooking, such as roasts,
baked goods, or custards Yuour oven has 3 power settings in
addrtion to "HIGH"

POWER
LEVEL USE
10 o Bolling water
(High) = Making candy
= Coolung poultry pieces, fish, & vegetables
= Coolung tender cuts of meat
» Whole poultry
g » Reheahng rce, pasta, & vegetables
B = Reheating prepared foods quickly
w Reheating sandwiches
2 » Cooking egg, milk, & cheese dishes

» Coolung cakes, breads
= Melting chocolate

Example. To cook food for 5 minutes 30 seconds
at 70% power

1 Touch Stop/ Resel

5 3 W 0 2 Enter the cook time

3 Touch Power Level

4 Enter the power level

5 Touch Start
When the cook hime 15 over,
you will hear lour beeps and
END will display

» Cooling veal
8 » Cooking whole fish
» Cooking puddings & custard

= Coolung ham, whole poultry, & lamb

5 = Cooking nb roast, sirloin tip
4 = Thawing meal, pouliry, & seafood
3 w Coolong |ess tender custs of meat
» Coolang pork chops, roast
5 = Taking chill out of fruit
= Softening butter
= Keeping casseroles & main dishes warm
1 = Softening butter & cream cheese
0 » Standing time
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OPERATION

Menu Pads

Popcorn

Popcorn lets you pop 1 75, 3 0, and 3 5 ounce bags of
commercially packaged microwave popcorn Pop only one
package at a time |f you are using a microwave popcom
popper, follow manufacturer's instruclions

To correcily set your microwave oven, follow this chart

Bag Size-ounces 175 30 35

Touch NUMBER 1 2 3

Potatoes

Polatoes pad lets you cook polatoes with the presel imes
and cook powers You can choose from 1 to 4 potatoes

NOTE

» Caolgng imes based on an average B ounce polalo
» Before baking, pierce polato with fork several imes
= After baking, let stand for 5 minutes

Example: To cook 2 Potatoes

Example To pop a 3.0 oz. bag.

1 Touch Skop/ Reset.

StopiReset

2

2 Touch Popcorn

3 Touch number 2
When lhe cook time 1s over,
you will hear four beeps and
END will display

Stop/Reset

1 Touch Stop/ RAeset.
2 Touch Polatoes

3 Touch number 2
When the cook hme 1s over,
you will hear four beeps and
END will display

CAUTION Do nol leave microwave unattended while

pOoppIng popcom

Q Can i pap papcorn in my microwave oven? How do | gel the
best results?

A Yes Pop packaged microwave popcorn following
manufacture’s guidelines or use the preprogrammed Popcorn
pad
Do not use regular paper bags Use the “listening 1est” by
stoppind the oven as soon as the popping slows to a “pop"
every one or lwo seconds Do nol try to repop unpopped
kernels You can also use special microwave poppers When
using a popper You can also use special microwave popers
When using a popper, be sure lo follow manufacturer's
direclions Do not pop popcorn in glass ulensils

Pizza
Pizza lets you reheat up to 3 slices pizza
A slice 1s based on a 5 ounce slice

NOTE
= Place on a low plate & paper towel
» Do not cover

Example. To reheat 2 slices of pizza

1 Touch Slop/ Aesel

3 Touch number 2

2 When the cook time 1s over,
you will hear four beeps and
END will display

2 Touch Pizza

Beverages
Beverage lets you heat up lo 2 cups

NOTE
= Aeheat imes based on an 8 ounce cup
= Beverage may be very hol remove from oven with care

Example To reheat one cup of Beverage

1 Touch Stop/ Reset

Stop/Resat

Beverages 2 Touch Beverages

3 Touch number 1
When the cook ime 1s over,
you will hear four beeps and
END will display

Bl
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OPERATION

Frozen Entrées
This pad lets you cook up to 20 oz frozen entrée

NOTE
» Hemove from package
= Loosen cover on 3 sides

Chicken Pieces
This pad lets you cook from 6 oz to 24 oz chicken pieces

Example: To cook 12 oz of chicken pieces.

Example: To cook 20 oz of Frozen Entrees.

1 Touch Stop/ Reset.

Stop/Reset
Frozen
Entrées

2 Touch Frazen Entrees.

3 Touch number 2
When the cool ime 15 over,
you will hear four beeps and

END will display

1 Touch Stop/ Resel.

Chicken
FPreces
2

2 Touch Chicken Pieces.

3 Touch number 2
When the cook time 1s aver,
you will hear four beeps and
END will display
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OPERATION

Auto Cook

Auto Cook provides four preset calegones [or cooking

Example To cook 2 cups of Casserole

Stop/Reset

1 Touch Stop/ Reset

4 Enter quanhty/servings

Number of
Category cups
Aut Fresh
2 Touch Auto Cook vegetables | 1-4 cups
Frozen
vegelables | 14 CuPs
E 3 Choose food category Casserole | 1-4 cups
Category Tﬂﬂ?:bpe?d When the cook time 1s over,
Fresh you will hear four beeps and
vegelables 1 END will dispiay
Frozen P
vegetables
Casserole 3
COOKING GUIDE FOR “Auto Cook”
CODE CATEGORY QUANTITY DIRECTIONS
Ve a‘t‘achlljgs and Place in a microwavable bowl or casserole
Egtbsp waler Add amount of water accarding to the quantity
2 cups Cover with vented plaslic wrap
Vegetables and Let stand & minules
1 FRESH 1/4 cup of waler
VEGETABLES 3 cups
Vegelables and
1/3 cup of water
4 cups
Vegetables and
1/2 cup of water
1 cup Place in a microwavable bowl or casserole
FROZEN 2 cups Cover with vented plaslic wrap
2 VEGETABLES 3 cups Lel stand 5 minutes
4 cups
1 cup Place in a microwavable bowl or casserole
2 cups Cover with vented plastic wrap
3 CASSEROLE
3 cups
4 cups
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OPERATION

Auto Reheat

Au'o Reheat provides four preset categones for reheating

Example To reheat 3 cups of Casserale.

1 Touch Stop/ Reset

Acheat 2 Touch Auto Reheat

3 Choose food category

E

4 Enter quantity/servings
3
number of

C
ategory cups/ltems

Dinner Plate | 1-2 servings
Soup/Sauce| 1-4 cups

Casserole | 1-4 cups

Roll/Muffin | 1-4 pieces
Cateqo Touch pad
gery number When the cook time i1s over,
Dinner Plate 1 you will hear four beeps and
Soup/Sauce 5 END will dispiay
Casserole 3
Roll/Muffin 4
COOKING GUIDE FOR “Auto Reheat”
CODE CATEGORY SERVING AMOUNT DIRECTION
1 serving Place on a low plate
1 DINNER PLATE Cover with vented plashec wrap
2 servings
1 cup Place in shallow microwavable casserole
Cover with vented plastic wrap
2 SOUP/SAUCE 2 cups
3 cups
4 cups
1 cup Place in a microwavable bow| or casserole
2 cups Cover with plastic wrap
3 CASSEROLE
3 cups
4 cups
1 plecs Place on paper towel
2 pleces Do not cover ;
4 ROLL/MUFFIN
3 pieces
4 pieces
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OPERATION

Auto Defrost

Your microwave oven Is presel with two delrosl sequences
Using AUTO DEFROST s the best way lo delorst frozen
foods

Example. To defrost 1 2 |bs of ground beef.

However, 1n order to enter food weight n AUTO DEFAOST,
you musl specify pounds and tenths of a pound If the weight
on the food package is in fractions of a pound, you can use
the following chart to conver the weight to decimals

1 Touch Stop/ Reset

Auto
E 3 Choose food category
1

2 Touch Auto Defrost.

Touch pad
Cal
alegery number
Meal 1
Poultry 2
Fish 3
[ 1 2 4 Enter the weighl

6 When you touch the START
pad, the display changes to
defrosl ime count down
The oven will beep dunng
the DEFROST cycle Al
beep, open the door and
turn food over, separate or
rearrange the foopd Remave
any portions that have
lhawed The oven will not
STOP during the beep
unless the door Is opened

7 Close the door and restart

8 When the defrosl uime I1s
over, you will hear four
beeps and END will display

NOTE |If you do nol open the door
the display will resume 1he
countdown

Weight conversion chart

You are probably used to lood weights as being In pounds
and ounces that are fraclions of a pound(for example 4
ounces equals 1/4 pound)

EQUIVALENT NUMBER AFTER
OUNCE WEIGHT DECIMAL
16 10
az 20
40 25 One-Quarter Found
4B 30
64 40
BO 50 One- Half Pound
96 60
112 70
120 75 Three-Quarters Pound
12 B B0
14 4 90
16 0 100 One Pound
DEFROSTING TIPS

=« When using AUTO DEFROST the weight to be entered
15 lhe net weight in pounds and tenths ol pounds(the
weighl of the food minus the container)

= Only use AUTO DEFROST for raw food AUTO DEFROST
gives best results when food to be thawed 1s a minimum of
0°F(taken directly from a “true” freezer) If food has been
stored in a relngerator-freezer lhat does not maintain a
temperalure of 5°F or below, always program a lower food
welght(for a shorter defrosting ime) to prevent coolang the
food

u|f the food I1s stored outside the freezer for up to 20 minutes,
enter a lower food weight

= The shape of the package alters the defrosting time
Shallow rectangular packets defrost more quickly than a
deep block

= Separate pleces as they begin to defrosl Separated pieces
delrost more easily

» You can use small pieces of aluminum foll to shield foods
ke chicken wings leg tips, and fish tails, but the foil must
not louch the side of the oven Foll can damage the oven
lining

s Shield areas of food with small pieces of foil If they start to
become warm

= For belter results, a preset standing tme 1s Included in the
defrosling hme

NOTE Food to be defrosted musl be not more than 6 D Ibs
(4 Okg)
* Avallable weight1s 0 1-6 D Ibs (0 1—4 Okg)
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OPERATION

AUTO DEFROST CHART

Meat setting
FOOD SETTING AT BEEP SPECIAL INSTRUCTIONS
BEEF Meat of irreqular shape and large, fatty cuts of
meat should have the narrow or fatty areas
shielded with foil at the beginning of a defrost
sequence.
Ground beef MEAT Remove thawed portions with Do not defrost less than 1/4 Ib.
(bulk) fork. Turn over. Return Freeze in doughnut shape.
remainder to oven.
Ground beef MEAT Separate and rearrange. Do not defrost less than two oz_patties.
(patties) Depress center when freezing.
Round steak MEAT Turn over. Cover warm areas Place on a microwavable roasting rack.
with aluminum foil.
Tenderloin MEAT Turn over. Cover warm areas Place on a microwavable roasting rack.
steak with aluminum foil.
Stew beef MEAT Remove thawed portions with Place in a microwavable baking dish.
fork. Separate remainder.
Return remainder to oven.
Pot roast, MEAT Turn over. Cover warm areas Place on a microwavable roasting rack.
chuck roast with aluminum foil.
Rib roast MEAT Turn over. Cover warm areas Place on a microwavable roasting rack.
with aluminum foil,
Rolled rump MEAT Turn over. Cover warm areas Place on a microwavable roasting rack.
roast with aluminum foil.
LAMB
Cubes for MEAT Remove thawed portions with Place in a microwavable baking dish.
stew fork. Return remainder to
oven.
Chops MEAT Separate and rearrange. Place on a microwavable roasting rack.
{1 inch thick)
PORK
Chaops MEAT Separate and rearrange. Place on a microwavable roasting rack.
(1 inchthick)
Hot dogs MEAT Separate and rearrange. Place on a microwavable roasting rack.
Spareribs MEAT Turn over. Cover warm areas Place on a microwavable roasting rack.
Country style with aluminum foil.
ribs
Sausage, MEAT Separate and rearrange. Place on a microwavable roasting rack.
links
Sausage, MEAT Remove thawed portions with Place in a microwavable baking dish.
bulk fork. Turn over. Return :
remainder o oven.
Loin roast, MEAT Turn over. Cover warm areas Place on a microwavable roasting rack.
boneless with aluminum foil.
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OPERATION

AUTO DEFROST CHART(continued)
Poultry setting

FOOD SETTING AT BEEP SPECIAL INSTRUCTIONS
CHICKEN POULTRY Turn over (firish defrosting Place chicken breasl-side-Up on a microwavable
breast-side down) Cover roast rack Finish defrosting by immersing in cold
Whole warm areas with aluminum water Aemove giblels when chicken i1s partially
toil defrosled
Cut-up Turn over Cover warm Place on a microwavable roasting rach
areas with aluminum fail Firush delrosting by iImmersing in cold waler
Separale pieces and
rearrange
CORNISH POULTRY Turn over Caver warm Flace on a microwavable roasting rack
HENS areas with aluminum foil Finish delrosting by immersing in cold waier
Whole
TURKEY POULTRY Turn over Cover warm Place on a microwavable roasting rack
Breast areas with aluminum foil Finish defrosting by immersing 1n cold water
Fish setting
FOOD SETTING AT BEEP SPECIAL INSTRUCTIONS
FISH
Fillets FISH Turn over Separate fillets Place in & microwavable baking dish
when parbally thawed if Carefully separate filiets under cold walter
possible
Steaks FISH Separale and rearrange Place In a microwavable balgng dish
Run cold water over to iinish defrosling
Whole FISH Flace in a microwavable balung dish
Cover head and taill with foil, da nol let foil touch
sides of microwave Finish defrosling by
immersing in cold waler
SHELLFISH
Crabmeal FISH Break apart Place in a microwavable baking dish
Laobsler tails FISH Rearrange Place in a microwavable baking dish
Shrlmp FISH SEPETB[B and rearrange Place in a microwavable baklng dish
Scallops FISH Separate and rearrange Place in a microwavable baling dish
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Food Characteristics

Cooking Techniques

Bone and Fat

Both bone and fat affecl cooling Bones may cause irregular
cooking Meat nex io the tips of banes may overcook while
meal posilioned under a large bone, such as a ham bone,
may be undercooked Large amounts of fat absorb
microwave energy and the meat next 1o these areas may
overcook

Density

Porous, airy foods such as breads, cakes or rolls take less
time to cook than heavy, dense foods such as potatoes and
roasts When rehealing donuis or cther foods with different
centers be very careful Cerain foods have centers made
with sugar, water or fal and these centers attracl microwaves
(For ex, Jelly dunuts) When a jelly donut s heated, the jelly
can become extremely hot while the extenor remains warm to
the touch This could result in a bumn iIf the food 1s not
allowed to cool properly in the center

Quantity

Two polaloes take longer to cook than one potato As the
quanlity of the food increases so does the cooking time
When cooling small amounts of food such as one or two
potatoes, do not leave oven unattended The moisture
content in the food may decrease and a fire could result

Shape

Uniform sizes heat more evenly The thin end of a drumstick
will cook more quickly than the meaty end To compensate
for iIrregular shapes, place thin parts toward the center of the
dish and lhick pieces loward the edge

Size
Thin pieces cook more quickly than thick pieces

Starting Temperature
Foods lhal are room lemperalure take less ime to cook than
i they are chilled or refrigerated or frozen

Piercing

Foods with skins or membranes must be pierced scored or
have a slrp of skin peeled before cooking lo allow sieam to
escape Pierce whole egg yulks and whiles, clams, oyslers,
chicken livers, whale potatoes and whole vegetables Whaole
apples or new potaioes should have a 1-inch strp of skin
peeled before cooking Score sausages and frankfurters

Browning

Foods will not have the same brown appearance as
convenlionally cooked foods or those foods which are cooked
utihzing a browning feature Meats and pouliry may be coated
with browning sauce, Waorcestershire sauce, barbecue sauce
or shake-on browning sauce To use, combine browning
sauce with melted butter or marganne, brush on before
cooking For quick breads or muffins, brown sugar can be
used in lhe recipe In place of granulaled sugar, or the surface
can be sprinkled with dark spices before baling
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Cooking Techniques

Cooking Techniques

Spacing

Indwvidual foods, such as baked potaloes, cupcakes and
appelizers, will cook mare evenly If placed 1n the oven equal
distances aparl When possible, arrange foods in a circular
pattern

Covering

As with conventional cooking, moisture evaporaies durng
microwave cooling Casserole lids ar plastic wrap are used
for a ighter seal When using plastic wrap, vent the plastic
wrap by folding bach part of the plastic wrap from the edge of
the dish to allow steam to escape Loosen or remove plashic
wrap as recipe directs for stand bme When removing plastic
wrap covers, as well as any glass lds, be carelul lo remove
themn away from you to avoid steam bums Vanous degrees
of moisture retention are also obtained by Using wax paper or
paper towels However, unless specified, a recipe 1s cooked
covered

Shielding

Thin areas of meat and poultry cook more guickly than mealy
portions To prevent avercooking, these thin areas can be
shielded with sinps of aluminum foil Wooden toothpicks may
be used to hold the foll In place

Timing

A range In cooking bme 1s given in each recipe The time
range compensates for the uncontrollable differences in food
shapes, starting temperalure and regional preferences
Always cook food for the mimmum cooking hme given ina
recipe and chech for doneness |f Ihe food I1s undercooked,
continue cooking 1t is easier to add time to an undercooked
product Once the food 1s overcooked, nolhing can be done

Stirring

Stirnng 1s usually necessary dunng microwave cooking We
have naled when stirmng 1s helpful, using the words once,
twice, frequently or occasionally lo descnbe the amount of
stirmng necessary Always bnng the cooked outside edges
toward the cenler and the less cooked cenler portions loward
the outside of lhe dish

Rearranging

Rearrange small items such as chicken pieces, shnmp,
hamburger patties or pork chops Rearrange pieces fram the
edge to the center and pieces from lhe center to the edge of
ihe dish

Turning

It 15 not possible to shr some foods to redistribute the heat At
bmes, microwave energy will concentrate in one area of a
food To help insure even cooking, these foods need to be
turned Turn over large foods, such as roasts or turkeys,
halfway through cooling

Stand Time

Most foods will continue io cook by conduction after the
microwave oven |s tumed off In meal cookery, the intemnal
temperature will nse 5°F 1o 18°F (3°C to B°C), if allowed (o
sland, tented with foll, for 10 to 15 minutes Casseroles and
vegetables need a shorter amount of standing time, but this
standing time 1s necessary to allow foods to complete
cooking to the center without overcooling on the edges

Testing Doneness

The same tests for doneness used in convenhonal coolung
may be used for microwave cooking Meal i1s done when fork-
tender or splils at hbers Chicken |s done when uices are
clear yellow and drumstick moves freely Fish i1s done when it
flakes and Is opaque Cake Is done when a toothpick or cake
tester 1s Inserted and comes out clean Gandy 1s done when it
reaches the proper temperature for each stage of
crystallization
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CARE OF YOUR MICROWAVE OVEN

CARE AND CLEANING

For best performance and safety, keep the oven clean
inside and outside. Take special care to keep the inner
door panel and the oven front frame free of food or
grease build-up.

Never use rough powder or pads. Wipe the

microwave oven inside and out, including the hood
bottom cover, with a soft cloth and a warm{not hot)
mild detergent sclution. Then rinse and wipe dry. Use a
chrome cleaner and polish on chrome, metal and
aluminum surfaces. Wipe spatters immediately with a
wet paper towel, especially after cooking chicken or
bacon. Ciean your oven weekly or more often, if
needed.

CLEANING THE GREASE FILTERS

The grease filters should be removed and cleaned

often, at least once a month.

1. To remove grease filters, slide each filter to the side. Pull
filters downward and push to the other side. The filter will
drop out.

2. Soak grease filters in hot water and a mild
detergent. Rinse well and shake to dry. Do not use
ammonia or place in a dishwasher. The
aluminum will darken.

3. To reinstall the filters, slide it into the side slot, then
push up and toward oven center to lock.

NOTE: Do not operate the hood without the filters in
place.

CHARCOAL FILTER REPLACEMENT
If your oven is vented inside, the charcoal fitter should
be replaced every 6 to 12 months, and more often if
necessary. The charcoal filter cannot be cleaned.
To order a new charcoal filter, contact the Service
Center,
1. Remove the two vent grille mounting screws.

{2 middle screws)
2. Tip the grille forward, then lift it out

3. Open the door.
4. Push the hook and remove old filter.

5. Slide a new charcoal filter into place and close the door.
The filter should rest at the angle shown and set the clock.

6. Slide the bottom of the vent cover into place. Push the top
until it snaps into place. Replace the mounting screws.
Turn the power back on at the main power supply and set
the clock.
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CARE OF YOUR MICROWAVE OVEN

COOKTOP/NIGHT LIGHT REPLACEMENT OVEN LIGHT REPLACEMENT
1 Unplug oven or turn off power at the main power supply 1 Unplug oven or lurn off power al the main power supply
2 Remove the bulb cover mounting screws 2 Remove the vent cover mounting screws (2 middie screws

3 Tip thd cover lorward, then it out to remove

3 Replace bulb with 30 walt appliance bulb
4 Replace bulb cover, and mount screw
5 Turn the power bach on at the main power supply

5 Replace bulb with a 30 watt appliance bulb

& Replace the bulb holder

7 Slide the top of the vent cover Into place Push the bottom
unhi it snaps imto place  Aeplace the mounting screws
Turn the power back on at the main power supply
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Before Requesting Service

/AII these things are normal:

The oven causes
interference with
my TV

Some radio and TV interference mighl occur when you caook with the
microwave oven This interference 1s similar to the inlerference caused
by small appliances such as mixers, vacuums, blow dryers, etc It

does not indicate a problem with your oven

The oven lights dim

When cooling with a power olher than HIGH, the oven musl cycle o obiain lhe
lower power levels The oven hght will dim and clicking noises can be heard when

the oven cycles

Steam accumulales
on the oven door and
warm air comes from
the oven vents

During cooking, steam and warm air are given off from the food Most
of the sleam and warm air are removed from the oven by the air which
circulates in the oven cavity However, some steam will condense on
cooler surfaces such as the oven door This Is normal

| accidentally ran my
microwave oven
thhuul any food in it

Running the oven empty for a shoA time will not damage the oven
However, we do not recommend operating the microwave oven

without any food In 1t

/

-

Oven will not turn an

Oven will not start
cooking

The Glass Tray wobbles

When the oven 1s
operating, there 1s noise
coming from the Glass
Tray

The word "LOCHKED"
appears In the Display
Window

The word "DEMO MODE”
appear on lhe screen

-2

| POSSIBLE CAUSE |

The oven i1s not plugged in
securely

Remaove plug from outlel, wait
10 seconds and reinsert

Circuit breaker or fuse Is
| tnpped or blown

Reset circuit breaker or replace
luse

[ There is a problem wilh the
| outlet

Plug another appliance into the
oullel to chechk if Il 1s working

[ The door 1s not closed completely

Close the oven door securely

e J

[ Start Pad was not pressed after
| programming

Press Siart Pad

[ Anolher program s already
entered Inlo the oven

Press Stop/Reset Pad to
cancel lhe previous program
and enler new program

[ The program is not correct

Program again according io the
Operabng Instructions

Stop/Reset Pad has been pressed
| accidentally

L

Program oven agamn

The Glass Tray 1s not positioned
properly on the Rotating Ring or there
Is food under the Rotating Ring

Take out Glass Tray and Rotating
Ring Wipe with a damp cloth and
resst Rotaling Ring and Glass
Tray properly

[

The Rotating Ring and oven bottom
are dirty

—

Clean these parts according to
Care of Your Microwave QOven

-

The CHILD LOCK was achvated
by pressing Start pad for 4 seconds

N

Deactivate LOCK by pressing
Stop/Resel pad lor 4 seconds

Funclion Pad was pressed and
louched number 5

S

Deaclivale mode by pressing funclion pad,
louching number 5 and selecing “DEMO OFF

-5
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Warranty & Service

PANASONIC
Over-The-Range Microwave Oven
Limited Warranty

Panasonic Consumer Electronics Company or Panasonic Sales
Company (collectively referred to as “the Warrantor™) will repair or
replace this product with new or refurbished parts or equivalent
product, free of charge in the USA or Puerto Rico, in the event of a
defect in materials or workmanship as follows (all time periods start
from the date of original purchase):

Parts - One (1) year (except magnetron).

Magnetron Tube - Five (3) years.

Labeor - In-home service for one (1) year on all paris (including,
without limitation, magnetron tube). After the labor warranty has
expired, the purchaser pays for all labor charges for removal and
installation of parts (including, without limitation, magnetron tube).

In-home service in the USA can be obtained during the warranty
period by contacting a Panasonic Services Company (PASC) Factory
Servicenter listed in the Servicenter Directory. Or call, toll free,
1-800-211-PANA(7262) 10 locate a PASC authorized Servicenter.

The same warranty service in Puerto Rico can be obtained during the
warranty peried by contacting Panasonic Sales Company.

Tel. (787)750-4300

Fax. (787)768-2910

This warranty is extended only to the original purchaser. A purchase
receipt or other proof of date of original purchase will be required
before warranty service is rendered.

This warranty only covers failures due to defects in materials and
workmanship which occur during normal use and does not cover
glass, plastic parts, temperature probes (if included), and the exterior
and interior finish.

The warranty does not cover damage which occurs in shipment, or
failures which are caused by products not supplied by the warrantor,
or failures which result from accident, misuse, abuse, neglect,
mishandling, faulty installation, misapplication, set-up adjustments,
improper operation or maintenance, alteration, modification, power
line surge, improper voltage supply, lightning damage, or commercial
use such as hotel, office, restaurant, or other business or rental use of
the product, or service by anyone other than a PANASONIC
SERVICES COMPANY authorized repair facility, or damage that is
attributable to acts of God.

LIMITS AND EXCLUSIONS

There are no express warranties except as listed above.

THE WARRANTOR SHALL NOT BE LIABLE FOR INCIDENTAL
OR CONSEQUENTIAL DAMAGES RESULTING FROM THE USE
OF THIS PRODUCTS OR ARISING OUT OF ANY BREACH OF
THE WARRANTY. ALL EXPRESS AND IMPLIED
WARRANTIES, INCLUDING THE WARRANTIES OF
MERCHANTABILITY AND FITNESS FOR PARTICULAR
PURPOSE, ARE LIMITED TO THE APPLICABLE WARRANTY
PERIOD SET FORTH ABOVE.

Some states do pot allow the exclusion or limitation of incidental or
consequential damages or limitations on how long an implied warranty
lasts, se the above exclusions or limitations may not apply

to you.

This warranty gives you specific legal rights and you may also have
other rights which vary from state to state,

If you have a problem with this product that is not handled to your
satisfacticn, then wirte to the Consumer Affairs Depariment at the
Company address indicated above.

CALIFORNIA GEORGIA

6550 Katella Ave, 8655 Roswell Road
Cypress, CA 90630 Suite 100
Atlanta, GA 30350
800 Dubuque Ave.
5. San Francisco, ILLINOIS
CA 94080 9060 Golf Road
Niles, IL 60714
3878 Ruffin Rd., Suite A
San Diego, CA 92123 1703 N. Randall Road
Elgin, IL 60123
FLORIDA {Pick up/Drop off only)
3700 North 29th Ave.
Suite 102 MASSACHUSETTS
Hollywood, FL 33020 60 Glacier Drive, Suite G
Westwood, MA 02090

MINNESOTA TEXAS

7850-12th Ave. South 13615 Welch Road,

Airport Business Center Suite 101

Bloomington, MN 55425 Farmers Branch,
TX 75244

OHIO

2236 Waycross Road WASHINGTON

20425-84th Ave. So.
Kent, WA 98032

Civic Center Plaza
Forest Park, OR 45240

PENNSYLVANIA HAWAII
2221 Cabot Blvd. West 99-859 lwaiwa Street
Suite B Aiea, Hawaii 96701

Langhome, PA 19047 Phone (808) 488-1996

Fax (808) 486-4639

Puerto Rico:

Phone (787) 750-4300 Fax (787) 768-2910

Matsushita Electric of Puerto Rico, Inc. Panasonic Sales Company / Factory Servicenter
Ave. 65 de Infanteria, Km. 9.5, San Gabriel Industrial Park, Carolina, Puerto Rico 00985
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INSTRUCCIONES DE SEGURIDAD

Su homa de microondas es un arliculo para cocinar y usted debe usarlo con tanto curdado como usa una estula o cualquier
olro articulo para cocinar
Cuando utilice esle aparato electrico, se deben seguir precauciones basicas de segundad, incluyendo las siguienles

ADVE HTE NCIA—F’ara reducir el nesgo

de quemaduras, electrocutaciones, fuegos, lesiones a
personas o exposicion a una energia de microondas

1
2

th

9

10

1

Lea todas las instrucciones antes de usar el aparato

Lea y siga las “PRECAUCIONES PARA EVITAR
POSIBLE EXPOSICION EXCESIVA A ENERGIA DE
MICROONDAS" especificas, que se encuentran abajo
Este aparato debe ser conectado a tierra Conecle
solamente a la toma electrica debidamente conectada a
tierra Vea las “INSTRUCCIONES FARA CONEXION A
TIERRA" que se encuentran en la pagina 29

Instale o ubigue este aparato solamente de acuerdo con las
instrucciones de Inslalacion que se encuentran en la pagina
28

No cubra ni tape ninguna de las rendijas de esle aparalo
No almacene o use este aparato en exteriores No use esle
aparalo cerca del agua - por ejemplo, cerca del fregadero
de la cocina, en una base mojada, o cerca de una alberca,
y similares

Use este aparalo solo para los fines para los que fue
hecho, ial como se descniben en este manual No use
qQuimicos o vapaores corrosivos en este aparalo Este Upo de
horno esta especificamente disefiado para caleniar o
cocinar alimentos No fue disefiado para uso industnal o de
laboralono

Cuando impie las superficies de |a puerta y el horno que
vienen juntas al cerrar |a puerta, use solamente jabones no
abrasivos o delergentes suaves aplicados con una esponja
o0 con tela suave

No permita a los nifos usar este aparalo, a menos que
sean supervisados muy de cerca por un adullo

No use este aparalo si hene danado el cordon o |la clavia,
51 no esta trabajando adecuadamente, o s ha sido dafado
o se ha dejado caer

No sumergir en agua el cable o la clavija

12 Mantenga el cordon lejos de superficies calientes

Guarde estas instrucciones

13

14

15

No deje el cardon colgando en el barde de ia mesa o
mostrador

Este aparato debe recibir mantenimiento solo de personal
calificado Contacte las instalaciones de servicio
autonzadas mas cercanas para revisidn, reparacion o
ajusle

Algunos producios, tales como los huevos completos y
conteneduores sellados - por ejemplo frascos de vidrio
cerrados - pueden explotar y no deben ser calentados en
este homo

16 Para reducr el nesgo de incendio en la cavidad del horno

(a) No sobrecocine los alimentos Preste alencion
cuidadosamente al aparalo El papel, plashco u otros
matenales combustibles son colocados dentro del homo
para facilitar la cocclon pero si no se utiizan
adecuadamente esto puede producir incendio en su
homo

(b) Quiie |os sujetadores de alambre de las bulsas de papel o
plastico antes de colocar la balsa en el horno

(c) Quite los sujetadores de alambre de las bolsas de papel o
plashco antes de colocar |a balsa en el horno

(d) No use |a cavidad con propdsitos de almacenaje No deje
productos de papel, utensillos de cocina a alimentos en la
cavidad cuando no este en uso

17 Esle aparalo es compalible con equipos de cocina de gas y

18

20

eléctnco Para recucir riesgo de fuego y chogue electnco
instalarlo a por lo menos 35 5 cm (14 pulgadas) arnba de
las hornillas de la estufa

Limpie las campanas de ventilacion Irecuentemente La
grasa no debe acomularse en la campano o fillro

Tenga cuidado cuando impie el liltro para la grasa

A genles corrasivos de impieza como los Impiadores a
base de lejia pueden danar el filtro

Cuando esté cocinando debajo de la campana, apage el
ventilador El ventilador funcionando puede eslender Ja
flama

PRECAUCIONES PARA
EVITAR POSIBLE EXPOSICION EXCESIVA
A ENERGIA DE MICROONDAS

(8) No intente hacer funcionar esle harno con la puerta

ablerta ya que esto puede resullar peligroso Es
importante no anular o biogear los mecamsmaos de
segundad

(b) No cologue ningun objeto entre el panel frontal del harmo

y |a puerta, mi permiia gue se acumule basura o residyos
de impiadaoras en las superficies de sellado

{c) No haga luncionar el horno si esla dafado, es importante

que la puerta del hormo abra y cierre apropiadamenie
(1) la puerta (combada)
{(2) bisagras y seguro de la puerta (rotos o
suellos)
(3) sellos de las puertas y superficies de sellado

(d) El horno o debera ser ajustada o reparado por ninguna

persona, excepto el personal de servicio debidamente
calficado
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INSTRUCCIONES DE SEGURIDAD

Uso General

1 NO altere o haga ningun ajuste o reparacion & |a puerta, al

alojamiento del panel de conlral, interruptores
entrecruzados de segundad o a cualquier aotra parte del
homo NO guite el panel extenor del horno Las

reparaciones deben ser hechas solamente por personal de

servicio calificado

2 NO opere el homno vacio La energia de microondas se
rellejard continuamente a través del hamno s los alimenlos
o agua no estan presenies para absorber energia Esto
puede dafar el harno y resultar en peligro de iIncendio

3 NO ublice este homno para calentar quimicos o cualguier
otros productos no alimenlicios NO Impie esle homo con
cualguier produclo eliguetado con contenido quimico

corrosiva El calentamiento de guimicos corrosivos en este

horno puede causar fugas de radiacian
4 NO seque telas, penédicos u olros malenales en el homo
Pueden incendiarse

NO use productos de papel reciclado, ya que pueden
contener Impurezas que pueden causar chispas y/o
incendios cuando se usen

NO use pencdicos o bolsas de papel para cocinar Puede
causar un incendio

NO pegue, NO golpee el panel de control Pueden
causarse dafios & los controles Puede causar un incendio

Las manoplas para tomar cosas calienles siempre deben
ser utihizados cuando se reliren cosas de el homo El calor
se lransfiere de los alimentos calientes a los contenedores
para cocinar y de los contenedores a la Bandeja de Cristal
La Bande)a de Cristal puede estar muy caliente despues
de sacar los contenedores para cocinar del homo

NO almacene matenales flamables cerca, arnba, o deniro
del harno Pueden ser nesgos de incendio

10 Cuando utihze al mismo fiempo |a homilla de la eslufa y el

horno de microondas tenga cuidado de no quemarse
cuando se recarge sobre la hornilla para ver en el
hornode microondas

INSTRUCCIONES DE INSTALACION

Exzmine Su Horno

Desempague el horno, quite todo el matenal de empague y
examine gue su horno no tenga ningun dafo, tales como
aboilladuras, seguros de la puerta rolos o resquebrajaduras
en la puerta Notifique inmedialamente a su distnbuidor si el
homo esta dafado

Instalacion

1

2

Esta unidad eslt4 disefiada para su instalacion por encima

de las hornillas de |a estula a una distancia eslandar de 76
cm (30 pulgadas)

Asegurese de instalar este aparalo unicamente acorde las
instrucciones de instalacion provistas

Es recomendable que el producto sea montadag, en una
pared plana, sobre un travesafiode S ¥ 10cm (2 x 4
pulga a? El travesaiio debe atravesar la pared un
minima de 1 cm (%/s pulgadas)

Asegurese de gue el fondo del gabinete sea de 1 67 m (66
pulgadas‘:] o mas desde el piso y 76 cm (30 pulgadas) o
mas desde la superficie

=] l o

4 4 l
= || = |[/e7bem = || =

76 cm mimimo
= 3)

1 67m munmimo

/171777777777

5
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INSTRUCCIONES PARA
CONEXION A TIERRA

Esle aparato debe ser coneclado a tierra En el caso de un
conto circuilo, la conexion a lierra reduce el nesgo de una
descarga eléctnca proporcionando una linea de escape para
la cornenle eléctnica Esle aparalo estd equipado con un
cable y clavija para conexion a lierra La clavija debe ser
conectada en un receplor que este instalado adecuadamente
y conectado a lierra

PRECAUCION - El uso inapropiado de la clavia para
conexién a tierra puede resultar en nesgo de descarga
eléctrica

Consulte a un electricista v a personal de servicio calificados,
sl las instrucciones para conectar a lierra no son
completamente comprendidas o s existe duda de que el
aparalo esta correctamente conectado a berra 51 es
necessario usar un cable de extension, use solamente cable
de extensidn de tres hilos que Ienga una clavija de tres
enlradas para conectar a tierra, y un receptor de tres ranuras
gue acepte la clavija del aparato El calibre marcado en el
cable de exiension debe ser igual o mayor al calibre electneo
del aparato

Suministro Eléctrico

1 Se provee un cable de suministro electrico corto para
reducir los rnesgos resultantes de enredarse o tropezarse
con un cable mas largo

2 Juegos de cable mas |argos o exiensiones estan
disponibles y pueden ulilizarse sI se usan con cuidado

3 Sise usa un cable mas largo o extension, (1) el calibre
eléctnco marcado en el juego de corddn o extension debe
ser al menos tan grande como el calibre elecinco del
aparato, (2) el cable de exiension debe ser de tres hilos del
lipo de conexion a tierra, y (3) el cordon Mas largo debe
ser arreglado de tal forma que no caiga sobre |a cubierta
del mostrador o de la mesa donde pueda ser jalado por
nifios o tropezarse accidentalmenie

Requerimientos de
cableado

1 El horno debe eslar en un circuilo separado Ningun otro
aparato debe compartir el circuito con el homo Si lo hace
el fusible del circurto puede estallar, el bloqueador del
circuito trabarse o la comida cocinarse mas lento que en
los tlempos recomendados en este manual

2 El voltaje usado debe ser el mismo al especificado en el
hormo de microondas (120 V) Usar un voltaje mas alto es
peligroso y puede resultar en fuego u otro accidents
causando dafic al homo Usar un bajo voltaje dara como
resultado un cocinado mas lenlo Panasonic no se hace
responsable por dafnos resultantes del uso del homo can
olros vollajes que no sea el especificado

3 El horno debe ser coneclado en un enchufe a tierra de al

menos 20 amp 120 volt, 60 Hz Donde se encuentre un

enchufe estandar de 2 entradas es

responsabilidad y obligacion del
consumidor reemplazarlo por un
enchufe a tierra de 3 entradas

Interferencia de Radio
1 La operacion de su horno de microondas puede causar
interferencia en su radio, TV o equipo similar
2 Cuando hay interferencia, se puede reducir o eliminar
tomando las siguientes medidas
a Limpie |z puerta y las superficies selladoras del homo
b Ponga el radio, TV, etc o mas lejos posible del hamo de
microondas
c Use una antena instalada adecuadamente para obtener
una recepcion de sefal mas fuerte

Especificaciones Técnicas

Dimensiones Extenores

(Ancho » Alto x Fondo)
Dimensiénes Cavidad del Horno
{Ancho » Alto x Fondo)
Frecuencia

Peso Sin Embalaje

NN-5251
Polencia Fuente de Poder 13,5 Amps, 1 550 W
Polencia de Salda * 1000W

760 x 418 x 385 mm
505 X 227 x 360 mm

2 450 MHz
Aprox 23,5 kg

*Determonado de acuerdo a procedimientos contemplados en la nomal IEC 60705

Las expecificaciones estan sujelas & cambios sin previo aviso
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Sugerencias Utiles

Siga Esta Precauciones de Seguridad Cuando Cocine en Su Horno

IMPORTANTE

La coccion adecuada depende del hempo designado y del
peso de los alimenlos 51 usa una porcion menor de |a
recomendada y cocina por el lempo para la porcidn
recomendada, puede resulatar un incendio 51 ocurre un
incendio, panga el horno en posicidn de apagado y
manlengalo cerrado Desconecle la energia eléctrica o
desconecle ia caja de fusibles o el panel de control

1) ENLATADO CASERO/ALIMENTOS
DESHIDRATADOS/PEQUENAS CANTIDADES DE
ALIMENTOS

= No use su horno para el enlalado casero o para calentar

cualquier frasco cerrado La presion aumentara y el Irasco
puede explolar Su horno no puede Mantener los almentos a
la ternperatura apropiada de enlatado

= Pequenas canhdades de almento o alimentos con bajo

conlenido de humedad se pueden secar, quemar o
incendiarse

2) PALOMITAS DE MAIZ
Las palomitas de maiz deben prepararse en un recipiente
para palomitas de maiz adecuado para horno de
microondas Palomilas de maiz para horno de microondas
que se preparan en su propio paquete también estan
disponibles Siga |as instrucciones del fabncante de
palomilas de maiz y use una marca adecuada para la
potencia de su homo de microondas Nunca deje
desalendido el homo cuando prepare palomitas de maiz

PRECAUCION

Cuando use palomitas de maiz para microondas
previamente empacado siga las instrucciones
recomendadas en el paquele Revise el peso del
paquete antes de usar la tecla de palomitas de maiz
Prepare el harno para el peso del paquete de
palomitas de maiz SiI no se siguen estas
instrucciones, las palomitas de maiz pueden no
reventar adecuadamente o pueden encenderse y
causar un incendio

= No seque alimentas, hierbas, frutas o vegetales en su horno

3) FREIR CON MUCHA GRASA

= No irate de freir con mucha grasa en su horno de
microondas Cocinar aceites puede estallar en flamas y
puede causar dafo al homo y quiza acabar en guemaduras
Los utensillos de microondas pueden no ser uhles para
soportar la temperatura del acette caliente, y podrian
romperse

4) HUEVOS
* No caliente huevos en su cascaron en el horno de
micfoondas La presion subira y el huevoe explotara

5) ALIMENTOS CON PIELES NO POROSAS

= Papas, manzanas, yemas de huevo, calabazas completas y
salchichas son ejemplos de almentas con pieles no porosas
Eslos tipos de alimentos deben ser perforados antes de
cocinarios en Microondas para evitar que Eslallen

= Use papas frescas para homear y cocinelas hasta que esten
listas Cocinar demasiado causa deshidratacion y puede
praducir un incendio Use los pesos recomendados o puede
ocurmr un incendio

6) LIQUIDOS

= Los liguidos pueden "sobrecaleniarse" en el microondas vy,
cuando el recipiente se desplaza en un senhido, los hquidos
sobrecalentados pueden "desbordarse” fuera del
recipiente El agua "sobrecalentada" es mas calienle que
el agua hervida, AUNQUE NO HAGA BURBUJAS Para
reducir la posibiidad de que esto ocurra, siempre debe
agitar con fuerza los hquidos antes de calenlarlos para
gue el hguido se mezcle con aire NO CALIENTE NUNCA
LOS LIQUIDOS DURANTE UN TIEMPO PROLONGADO

7) BANDEJA DE CRISTAL/UTENSILIOS DE
COCINA/PAPEL ALUMINO

* Los utensillos para cocinar se calientan durante la coccion
en microondas Use sopories para lo calienle, cuando saque
los ulensillos del horno o cuando quite tapas o cubiertas de
envollura de plastico de los utensillos de cocina, para evilar
guemaduras

= La bandeja de cnstal se calentara durante la coccion Debe
permitirse que se enfrie antes de manejaria o antes de
colocar produclos de papel, lales como plalos de papel o
balsas de palomitas de maiz para microondas, para cocinar

= Cuando se use papel aluminio, brochetas, rejllas para
calenlar o utensilios hechos de metal en el horno, deje porla
menos 2,5 cm de espacio entre el matenal de metal y las
paredes interiores del homo Si arquea (chispea) quite el
matenal de melal (brochelas etc ) y/o cambielo a un
contenedor na metalico

= Platos con adornos melalicos no deberan ser usados, ya
que puede producirse arco elecinco

B) TOALLAS DE PAPEL/TELAS

= No use loallas de papel o lelas que contengan hbras
sintehcas en su tepdo La fibra sinietica puede causar que la
toalla se incendie

* No use bolsas de papel o producios de papel recilado en el
homo de microondas

9) BANDEJA DORADOR/BOLSAS PARA COCINAR EN
HORNO

= Lus bandeja doradora o asados son disefados para cocinar
en microondas solamente Siempre siga las instrucciones
dadas por el fabncante No precaliente la bandeja doradora
mas de B min

= 51 se usa una bolsa para cocinar para el microondas,
prepare de acuerdo a las instrucciones del paquete No use
sujetadores de alambre para cerrar la bolsa

10) TERMOMETROS
* No use termémetros convencionales para alimentos en su
horno Puede producir arco

11) GUIA DE USO GENERAL DEL HORNO/PUERTA DEL
HORNO
= No use el horno por cualquier razon que no sea la
preparacion de alimenlos
= No deje sin atencian el horno mientras este en uso
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DIAGRAMA DE CARACTERISTICAS

Placa de idenlificacion & La eliqueta del mend
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(no remover)

AN

Sistema de sequridad
de la pueria
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I controles
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OPERATION

NIVELES DE INTENSIDAD DE LAS
MICROONDAS

Su harno de microondas tiene 10 niveles de inlensidad de
cocclan para permitie cocinar o calentar una vanedad de
almentos En el siguiente cuadro se muestran algunas
sugerencias

Cuadro de nivel de intensidad de microondas

Popcorn(Palomitas de maiz)

= S)ga |as nslrucciones del paquete

» Use palomitas especiales para microondas

= No Irate de hacer revenlar los granos de ma z gque no han
reventado

= Calienle un s lo paguele por vez

» No deje el horno descuidado mientras hace palomilas de
maiz

CUIDADO-

51 pre palomilas de maiz embaladas son de un peso

dilerente que el peso recomendado, no usa el fijo las

colocaciones de palomitas de maiz El nivel fiyo del poder y &l

liempo segun las instrucciones del fabricante

Porcian 175 30 3s

Toque el namero 1 2 3

Nivel de
intensidad Uso
10 s Hervir agua
(Hl h) L) Hacer EB.FE!ITIElU

g = Cocinar Irozos de aves, pescado y verduras
s Cocinar Irozos liemnos de came
= Cocinar aves enleras

=} » Recalentar arroz, pastas y verduras

5 » Recalentar comidas preparadas rapidamente
» Recalentar emparedados
= Cocinar plalos a base de huevos, leche y gueso

7 = Cocinar pasieles, pan
= Derrelir chacolate
= Cocinar ternera

6 = Cocinar un pescado entero
» Cocinar budines y natillas
= Cocinar Jamon, aves enleras, cordero

5 = Cocinar asado de costilla, punlas de hlete

4 » Descongelar carne, aves y mariscos

3 s Cocinar cortes de came menos lema
= Cocinar chuletas de cerdo, asado

2 = Quitarle el frio a las frutas
= Ablandar mantequilla
» Mantener guisados y platos principales libios

1 w Ablandar manteca y queso crema

0 s Tiempo de reposo

-32 -




MEMO

-33 -




MEMO

-34 -




GUIA RAPIDA DE OPERACION

Caracteristica Como Operala

Para Usae el I
7 a
Pulsadore Funciones —> 1 5 e o ‘ 1 o 2

P Seleccione el conjunto Sel
resione de |la costumbre eleccione

Para Poner el Reioj en

la Hora Clock —_— 0 a 9 —_— Cloch o

Presione Registre |a hora o dia Presione
Para Ajuste de —
Potencia y Tiempo 0 a 9 |— —> 0 = 9 ——)
Esmﬂg‘?&g:gh&mp” Presione Seleccione potencia Presione

Minuto Automatico

(hasta & 29 min 53 sec)

Presione

Para Caocinar usando eg

el Pulsadores Menil Fopzorn S 1 a 3
Presiane

Seleccione el Porciones

Para Descongelar
Auto
usando el pulsador —> 1 a | e 0 a 9 —_
Descongelacian
Automatico Presione Seleccione el categona Fije el peso Presione

Para Recalentamiento
usando el pulsador — | 1 a 4 |=—>»| 1 a 4
Recalentamiento
Automatico Presiane Seleccione el categona Seleccione el Porciones
Seguro Para Nifios C
Al canjunlo La prensa y el A cancela La prensag el
asidero 4 los segundos asidero 4 los segundos
Para Cocinar usando el Auto
Pulsador Auto Coccion Coak > 1 a J > 1 a 4
Presione Seleccione el categora Seleccione el Porciones
Para Usar como en
temporizador de cocina Timer — 0 a 9 —
Presione Presione
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QUICK GUIDE TO OPERATION

Feature

How to Operate

Ta use Funchon

2]
Funclion

Thru g

or

2

[

— |

Press Select "CUSTOM SET" Select "RESULT"
To Set Clock
Cloch —_ 0 Thru 8 —_ Clock | Or | Star
Press Enter hme ol day Press
To set Power and Time
0 Thru 9 |—> —>| 0 Thru 5 | —|Stan
Enter the Cook Time Press Enter lhe Power Level Press
To Cook using Quick Min Pad Buich
Min
{up to 22 min 59 sec)
Press
To Coching using Menu Pads eg
> [OmE
Press Select size
To Defrost using P
Auto Defrost Pad —_— [ 1 Thru| 13 _1—) 0 Thru 9 _)
Press Select food category Enter the weight Press
Tao reheat using Aum
Auto Reheat Pad F!Ehsal —> | Thru) 4 |—>» [ 1 |Thru| 4
Press Select food category Enter guanbly/servings

To use
Child Satety Lock

To Set Press and

than 4 seconds

Stop/Resel

To Cancel Press and hold more
than 4 seconds

hold more

Tao Cook using
Auto Cook Pad

BEE

Thru Thru

4

3W-—)[17

Panasonic Consumer Electronics
Company, Division of Matsushita
Electric Corporation of America
One Panasonic Way

Secaucus, New Jersey 0704

Press Select calegory Enter guantity/servings
To use as
a Kitchen Timer E ——> 0 |Thru| 3 —_—
Fress Press
382BW5A2018

Panasonic Sales Company, Division
of Matsuchita Electric of Puerto Rico,
Inc. (“PSC”)

Ave 65 de Infantena, Km 95

San Gabriel Industnal Park,
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