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Thank you for purchasing a Panasonic Micrpwave Oven.

PRECAUTIONS TO AVOID
POSSIBLE EXPOSURE TO
EXCESSIVE MICROWAVE ENERGY

(a) Do not attempt to operate this oven with the door open since open-door
operation can result in harmful exposure to microwave energy. It is
important not to defeat or tamper with the safety interlocks. Under nor-
mal conditions oven will not operate with door open.

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

{c) Do not operate the oven if it is damaged. 1t is particularly important that
the oven door close properly and that there is no damage to the:
(1) door (bent),
(2) hinges and laiches (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-S962 NN-5$762

Power Source; 120 V, 60 Hz 120 V, 60 Hz
Power Consumption: 11.5 Amps, 1,320 W 11.5 Amps, 1,320 W
Qutput:® 1,300 W 1,300 W
Qutside Dimensions 14" x 237/8" x 197/s" 11 5%/16" x 217/8” x 197/4"

(HxWxD): (356 x 606 x 493 mm) (304 x 555 x 493 mm)
Oven Cavity Dimensions 10"%46" x 187/16" x 18 /2" 9" x167/1s" x 18 /2"

{(Hx W x D): (278 x 469 x 470 mm) (228 x 418 x 470 mm)
Operating Freguency: 2,450 MHz 2,450 MHz
Uncrated Weight: Approx. 36 |bs. (16.4 kg) Approx. 32 Ibs. (14.3 kg)

*|IEC 705-88 Test procedure Specifications subject to change without notice.

The serial number of this product may be  podel N
found on the back side of the oven. You ocel o
should note the mode! number and the

serial number of this oven in the space Serial No.
provided and retain this book as a perma-
nent record of your purchase for future Date of Purchase

reference.

® Copyrighted by Matsushita Electric Industrial Co., Lid. 2002.
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IMPORTANT SAFETY INSTRUCTIONS

Your microwave oven is 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 safe-
ty precautions should be followed, including the following:

WA R N I N G—To reduce the risk

of burns, electric shock, fire, injury to per-
sons, or exposure to excessive microwave
energy:

1. Read all instructions before using the

10.

1.
12.
13.

appliance.

. Read and follow the specific “PRECAU-

TIONS TO AVOID POSSIBLE EXPO-
SURE TO EXCESSIVE MICROWAVE
ENERGY,” found on the inside front
cover.

. This appliance must be grounded.

Connect only to properly grounded out-
let. See “GROUNDING INSTRUC-
TIONS” found on page 4.

. Install or locate this appliance only in

accordance with the installation instruc-
tions found on page 4. ‘

. Do not cover or block any openings on

this appliance.

. Do not store or use this appliance out-

doars.

Do not use this product near water—for
example, near a kitchen sink, in a wet
basement, or near a swimming pool,
and the like.

. Use this appliance only for its intended

use as described in this manual. DO
NOT use corrosive chemicals, vapors,
or non-foed products in this an!iance.
This type of oven is specifical

designed to heat, or cook food. ltis not
designed for industrial or laboratory use.
The use of corrosive chemicals in heat-
ing or cleaning will damage the appli-
ance and may result in radiation leaks.

. When cleaning surfaces of door and

oven that come to&:lether on ciosing the
door, use only mild, non-abrasive soaps
or detergents applied with a sponge or

soft cloth.

. Do not allow children to use this appli-

ance, unless closely supervised by an
adult,

Do not operate this appliance if it has a
damaged cord or plug, if it is not work-
ing ropergly, or if it has been damaged
or dropped.

Do not immerse cord or plug in water.
Keep cord away from heated surfaces.
Do not iet cord hang over edge of a
table or counter.

14. This appliance should be serviced only

by qualified service personnel. Contact
the nearest authorized servicenter for
examination, repair or adjustment,

15. Some products such as whole eggs,

narrow neck bottles and sealed contain-
ers—for example, closed glass jars—
maﬁ explode and should not be heated
in this oven.

16. To reduce the risk of fire in the oven

cavity:

(a) Do not overcaook food. Carefully
attend appliance if paper, plastic, or
other combustible materials are
placed inside the oven to facilitate
cocking.

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

(c) if materials inside the oven should
ignite, keep oven door closed, turn
oven off, and disconnect the power
cord, or shut off power at the fuse
or circuit breaker panel.

(d} Do not use the cavity for storage pur-
poses. Do not leave paper products,
cooking utensils, or food in the cavity
when not in use.

17. Liquids, such as water, coffee', or tea

are able to be overheated beyond the
boiling point without appearing to be
boilir\1]q due to surface tension of the lig-
uid. Visible bubbling or boiling when the
container is removed from the
microwave oven is not always present.
THIS COULD RESULT IN VERY HOT
LIQUIDS SUDDENLY BOILING OVER
WHEN A SPOON OR OTHER UTEN-
SIL IS INSERTED INTO THE LIQUID.
To reduce the risk of injury to persons: .
{a)} Do not overheat the liquid.
{b) Stir the liquid both before and halfway
through heating it.
{c) Do not use straight-sided containers
with  narrow necks.
(d) After heating, allow the container to
_stand in the microwave oven for a
short time before removing the con-
tainer. .
{e) Use extreme care when inserting a
spoon or other utensil into the con-
tainer.

SAVE THESE INSTRUCTIONS

For proper use of your oven read remaining safety cautions and operating instructions.




IMPORTANT SAFETY INSTRUCTIONS

General Use

1.

DO NOT tamper with or make any adjust-
ments or repairs to door, Control Panel hous-
ing, safety interlock switches or any other
part of the oven. DO NOT remove outer
panel from oven. Repairs must only be dene
by a qualified service person,

DO NOT operate the oven empty. The
microwave energy will reflect continuously
throughout the oven causing overheating, if

food or water is not present to absorb energy.

This could damage the oven and result in the
risk of a fire.

DO NOT dry clothes, newspapers or other
materials in oven, or use newspapers or
paper bags for cooking. Fire could result.

DO NOT use recycled paper products unless
the paper product is labeled as safe for
microwave oven use. Recycled paper prod-
ucts may contain impurities which may cause
sparks, and result in fires when used.

DO NOT hit or strike Contral Panel. Damage
to controls may occur. Fire could result.

. POT HOLDERS should always be used

when removing items from the oven. Heat is
transferred from the HOT food to the cooking
container and from the cooking container to
the Glass Tray. The Glass Tray can be very
HOT after removing the cooking container
from the oven.

. DO NOT store flammable materials next to,

on top of, or in the oven. These could be fire
hazards.

Glass Tray

1.
2.

7.

DO NOT operate the oven without Roller Ring
and Glass Tray in place.

DO NOT operate the oven without the Glass
Tray fully engaged on the drive hub. improper
cooking or damage to the oven could result.
Verify that the Glass Tray is property engaged
and rotating by observing its rotation when you
press Start.

. Only use the Glass Tray specifically designed

for this oven. Do not substitute any other glass
{ray.

. If the Glass Tray is hot, allow to cool before

cleaning or placing in water.

. DO NOT cook directly on the Glass Tray.

Always place food in a microwave-safe dish, or
on a rack set in a microwave-safe dish.

. If food or utensil on the Glass Tray touches oven

walls, causing the tray to stop moving, the tray
will automatically rotate in the opposite direction.
This is normal,

Glass Tray can turn in either direction.

Roller Ring

1.
2.
3.

Roller Ring and oven floor should be cleaned
frequently to prevent excessive noise.

Roller Ring must always be used for cooking
along with Glass Tray.

Always replace Roller Ring and Glass Tray in
their proper positions.




Installation and Grounding Instructions

Examine Your Oven

Unpack oven, remove all packing material and
examine the oven for any damages such as dents,
broken door latches or cracks in the door. Notify
dealer immediately it oven is damaged. DO NOT
install it oven is damaged.

Placement of Oven

1. Oven must be placed on a flat, stable surface.
For proper operation, the oven must have suffi-
cient air flow. Allow 3-inches (7.6 cm) of space
on both sides of the oven and 1-inch (2.5 cm) of
space on top of oven,

a. DO NOT block air vents.

If they are blocked during operation, the oven
may be overheated and damaged. When
using any cloth over the oven, the air intake
and exhaust should not be blocked. Also
should allow space on back and both sides of
oven properly.

b. DO NOT place oven near a hot, damp sur-
face such as a gas or electric range, or dish-
washer.

¢. DO NOT operate aoven when room humidity
is too high.

2. This oven was manufactured for household use
only.

3. This oven may be built into a wall cabinet, if
desired, by using the proper trim kit, which may
be purchased from a local dealer. Follow all
installation instructions packed with the kit.

Installation

1. DO NOT block air vents. If they are blocked
during operation, the oven may overheat. If the
oven overheats, a thermal safety device will tum
the oven off. The aven will remain inoperable
until it has cooled. ’

2. This oven was manufactured for household use
only.

Grounding
Instructions

This appliance must be grounded. In the event
of an electrical short circuit, grounding reduces the
risk of electric shock by providing an escape wire
for the electric current. This appliance is equipped
with a cord having a grounding wire with a ground-
ing plug. The plug must be plugged into an outlet
that is properly installed and grounded.

WA R N I N G—Improper use of the

grounding plug can result in a risk of electric
shock.

Consult a qualified electrician or service person if
the grounding instructions are not completely
understocd, or if doubt exists as to whether the
appliance is properly grounded. If it is necessary to
use an extension cord, use only a three wire
extension cord that has a three blade grounding

plug, and a three slot receptacle that will accept
the plug on the appliance. The marked rating of
the extension cord should be equal to or greater
than the electrical rating of the appliance.

Power Supply

1. A short power-supply cord is provided to reduce
the risks resulting from becoming entangled in
or tripping over a longer cord.

2. Longer cord sets or extension cords are avail-
able and may be used if care is exercised in
their use.

3. If a long cord or extension cord is used, (1} the
marked electrical rating of the cord set or exten-
sion cord should be at least as great as the
electrical rating of the appliance, (2) the exten-
sion cord must be a grounding-type 3-wire cord,
and (3} the longer cord should be arranged so

that it will not drape over the counter top or
tabletop where it can be pulled
an by children or tipped
aver accidentally. ,@

Wiring Requirements

1. The oven must be operated on a SEPARATE
CIRCUIT. No other appliance should share the
circuit with the microwave oven. If it does, the
branch circuit fuse may blow, the circuit breaker
may trip, or the food may cook slower than the
times recommended in this manual.

2. The VOLTAGE used must be the same as spec-
ified on this microwave oven (120 V, 60 Hz).
Using a higher voltage is dangerous and may
result in a fire or another incident causing oven
damage. Using a lower voltage will cause slow
cooking. Panasonic is NOT responsible for any
damages resulting from the use of the oven with
any voltage other than specified.

3. The oven must be plugged into at least a 20
AMP, 120 VOLT, 80 Hz GROUNDED QUTLET.
Where a standard two-prong outlet is encoun-
tered, it is the personal responsibility and obliga-
tion of the consumer to have it replaced with a
properly grounded three-prang outlet.

TV / Radio Interference
1. Operation of the microwave oven may cause
interference to your radio, TV or similar equip-
ment.
2. When there is interference, it may be reduced or
eliminated by taking the following measures:
a. Clean door and sealing surfaces of the oven.
{See Care of Your Microwave Oven)
b. Place the radio, TV, etc. away from the
microwave oven as far as possible.
¢. Use a properly installed antenna to obtain
stronger signal reception.



Safety Precautions

Follow These Safety Precautions When Cooking in Your Oven

IMPORTANT
Proper cooking depends upon the power, the
time set and quantity of food. f you use a
smaller portion than recommended and cook
at the time for the recommended portion, fire
could result.
1) HOME CANNING / DRYING FOQDS /
SMALL QUANTITIES OF FOODS
» Do not use your oven for home canning, your
oven cannot maintain the food at the proper
canning temperature. Impropery canned food
may spoil and be dangerous to consume.
« Do not dry meats, herbs, fruits or vegetables in
our oven. Small quantities of food or foods with
jow rmoisture content can dry out, scorch or
catch on fire if overheated.
2) POPCORN

Popcorn may be popped in a microwave
oven corn popper. Microwave popcorn
which pops in its own package is also
available. Follow popcorn manufacturers'
directions and use a brand suitable for the
wattage of your microwave oven.

CAUTION: When using pre-packaged
microwave popcorn, follow recom-
mended package instructions. Check
package weight before using the
Popcorn pad (see Popcorn Pad sec-
tion}. Set the oven for the weight of the
fmﬂcorn package.

f these instructions are not followed,
the popcorn may not pop adequately or
may ignite and cause a fire. Never leave
oven unattended when popping pop-
corn. Allow the popcorn bag te cool
before opening, always ogen the bag
away from your face and body to pre-
vent steam burns.

3) DEEP FAT FRYING

- Do not attempt to deep fat fry in your
microwave oven. Cooking oils may burst into
flames and may cause damage to the oven and
perhaps result in burns. Microwave utensils may
not be able to withstand the temperature of the
hot oil, and could shatter or melt.

4) FOODS WITH NONPOROUS SKINS

« Potatoes, apﬁles, eqg yolks, whole eggs,
whole squash and sausages are examples of
foods with nonporous skins. These types of
foods must be pierced before microwave cook-
ing to prevent their bursting.

« Use fresh potatoes for baking and cook until just
done. Use recommended weights for pro-

rammed cocking. Overcooking causes dehy-
ration and may result in g fire.

5) GLASS TRAY / COOKING UTENSILS / FOIL

« Cooking utensils get hot durin%microwaving.
Heat is transferred from the HOT food to the
container and the Glass Tray. Use potholders
when removing utensils from the oven or when
removing lids or plastic wrap covers from cook-
ing utensils, to avoid burns.

= The Glass Tray will get hot during cooking. It
should be allowed 1o cool before handling or
before paper products, such as paper plates or
microwave popcom bags, are placed in the
oven for microwave cooking.

« When using foil, skewers, warming rack or uten-
sils made of metal in the oven, allow at least 1-
inch (2.5 om} of space between metal material
and interior oven walls. If arcing occurs (spark-
ing), remove metal material (skewers etc.)
and/or transfer to a non-metallic container.

+ Dishes with metaliic trim should not be used, as
arcing may occur.

» If an entree is heated in a foil tray, maintain at
Iealsl;t 1-inch {2.5 cm) spacing from the oven
walls.

6) PAPER TOWELS / CLOTHS

+ DO NOT use paper towels or cloths which con-
tain a synthetic fiber woven into them. The syn-
thetic fiber may cause the towel to ignite. Use

aper toweling under supervision.
é;BG%OWNIN DISHES / OVEN COOKING

» Browning dishes or grills are designed for
microwave cooking only. Always follow instruc-
tions provided by the manufacturer. DO NOT
Freheat browning dish more than 6 minutes.

« |f an aven cooking bag is used for microwave
cooking,opregare according to package direc-
tions. DO NOT use a wire twist-tie to close bag,
instead use plaslic ties, cotton string or a strip
cut from the open end of the bag.

8) THERMOMETERS

« DO NOT use a conventional meat thermometer
in your oven. Arcing may occur. Microwave-safe
thergmmeters are available for both meat and
candy.

9) BABY FORMULA / FOOD

» DO NOT heat bahy formula or food in the
microwave oven. The glass jar or surface of the
food may appear warm while the interior can be
s0 hot as to bum the infant’s mouth and esopha-

us.
1§&REHEA11NG PASTRY PRODUCTS
+ When reheating pastry products, check temper-
atures of any fillings before eating. Some foods
have fillings which heat faster and can be
extremely hot, while the surface remains warm
to the touch (ex. Jelly Donuts).
11} GENERAL OVEN USAGE GUIDELINES
« DO NOT use the oven for any reason other than
the preparation of food. o
G DO NOT lgave oven unattended while in use.



Cookware and Utensil Guide

ITEM MICROWAVE COMMENTS
Yes for Small strips of foil can be molded around thin parts of
Aluminum Foil Shielding meat or poultry to prevent overcooking. Arcing can occur
only if foil is too close to oven wall or if too much foil is Used.
. : Browning dishes are designed for microwave cooking
Browning Dish Yes only. Check browning dish information for instructions
and heating chart. Do not preheat for more than 6 minutes,

Brown paper-bags No May cause a fire in the oven.

Dinnerware Check manufacturers’ use and care directions for use in
Labeled Yes microwave heating. Some dinnerware may state on the
“Microwave-Safe” back of the dish, “Oven-Microwave Safe”.

Other Dinnerware ? Use CONTAINER TEST below.

Disposable polyester Yes Some frozen foods are packaged in these dishes. Can be

Paperboard Dishes purchased in grocery stores.

Fast Food Carton ;

with Metal Handle No Metal handle may cause arcing,

Frozen Dinner Tray Frozen dinners maY be heated in {oil tray, if tray is less than

Metal Yes Yw-in.{2 cm) hgqh. Place foil tray in center of oven. Leave at
) least 1-in. {2. cm) space between foil tray and oven walls.
Microwave-safe Yes Heat oniy 1 foil tray in the oven at a time. For containers
more than ¥-inch {2 cm) deep,remove food and place in a
similar size microwave-safe container.

Glass Jars Yes, Remove lid. Heat food untiB‘ust warm, not HOT. Most glass

use caution | jars are not heat resistant. Do not use for cooking.

Glassware
Heat Resistant Oven v, Ideal for microwave cooking and browning.

Glassware & Ceramics €3 {See CONTAINER TEST below)

Metal 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’ directions. Close bag with the nylen tie

Oven Cooking Bag Yes provided, a strip cut from the end of the bag, or a piece of
cotten string. Do not close with metal twist-tie. Make six
-inch {1 cm) slits near the closure.
Use to warm cooked foods, and to cook foods that require

Paper Plates & Cups Yes short cooking times such as hot dogs. ' '

Paper Towels & Napkins Yes Use to warm rolls and sandwiches by microwave.

Use as a cover to prevent spattering. Sate for use in

Parchment Paper Yes microwave, microwavefconvection and conventional ovens.

Plastic
Microwave-Safe Yes Should be labeled, "Suitable for Microwave Heating." Check
Cookware manufacuters’ directions for recommended uses.

Reheat & Storage Yes, Some microwave-safe plastic dishes are not suitable for
use caution | cooking foods with hlgh fat or sugar content, The heat from
hot foed may cause the plastic to warp.
Melamine No This material absorbs microwave energy. Dishes get HOT!
. Yes, Plastic foam will melt if foods reach a high temperature, Use

Plastic Foam Cups use caution | to bring foods to a low serving temperature.

) | Use to cover food during cooking to retain moisture and

Plastic Wrap Yes EAr_evem spattering. Should be labeled “Suitable for

icrowave Heating”. Check package directions.
; Use only for short term reheating and to bring

Straw, Wicker, Wood Yes food 1o a low serving temperature.

Thermometers
Microwave-safe, only Yes gse only t|;:1i¢:frcnwave_-saie_ meat and candy Itlhermometerr‘f.

: ot suitable for use in microwave oven, will cause sparks
Conventional No and get hot,
Wax paper Yes tIse as a cover to prevent spattering and to retain moisture.

CONTAINER TEST

TO TEST A CONTAINER FOR SAFE MICROWAVE OVEN USE: Fill a - cup glass measure with water

and place it in the microwave oven along with the container to be tested; heat one (1) minute at P10

(HIGH). If the container is microwave oven-sale (franspareni to microwave energy}, the container should -
remain comfortably cool and the water should be hat. If the container is hot, it has absorbed some

microwave energy and should NOT be used. This test cannot be used for plastic containers.

6




Feature Diagram

e Door Release Button

@ Internal Air Vents

(c) Door Safety Lock System
@ Externa! Air Vents

@ Control Panel

@ Identification Plate

@ Glass Tray

@ Roller Ring

Heat/Vapor Barrier Film
(do not remaove)

@ Menu Label
® Cover (do not remove)

Control Panel

8

(9)

(10)
(1)
(12)
(13)
(18)
(15)

{16}

*Fomias 1300

Power Quick

Level
(10 Levels)

z
5

1123

4156

8|9

o

/ ~

Timer | 0 |Clock

) [worr
Function

Less

&4

_.|—

Start

Stop/Reset

—-(2)

—3)

Breakfast

Lunch/
Snack

—{4)

Side Dish

Dinne

Inverter
[LoR ———-(5)
Defrost

—(6)

—(7)

N

(1) Display Window
2) Sensor Reheat Pad (wpage 12)
3) Quick Min Pad (=page 10)
(4) Sensor Cook Pads
(wrpage 12)
(5) Inverter Turbo Defrost Pad
{*page 10)
{6) Popcorn Pad (e page 9}
(7) Keep Warm Pad (wpage 10)
8) Power Level Pad (wpage 9}
9) Number Pads
(10) Timer Pad (wpage 15)
$11) Clock Pad (wpages 9)

12) More/Less Pad (epage 9, 10, 12)
(13) Serving/Weight Pad (wpage 10}
(14) Function Pad (*page 8)

(15) Start Pad
One tap allows oven to begin func-
tioning. If door is opened or
Stop/Reset Pad is pressed once
during oven operation, Start Pad
must be pressed again to restart
oven.

{16) Stop/Reset Pad
Before cooking: One tap clears
your instruction.
During cooking: One tap tem-
porarily stops the cooking process.
Another tap cancels all your instruc-
tions and tme of day or colon
appears on the Display Window.

Beep Sound:

When a pad is pressed correctly, a beep
will be heard.

It a pad is pressed and no beep is
heard, the unit did not or cannot accept
the instruction. The oven will beep twice
between programmed stages. At the end
of any complete program, the oven will
beep 5 times.



To Use Function Pad

This unique feature of your PANASONIC microwave oven allows you to establish the initial non-
cooking features of your oven such as CHILD LOCK, WORD SPEED, LANGUAGE CHOICE (ENG-
LISH, FRENCH OR SPANISH}, plus many more. See below.

1)

@
Fonction}

Press: FUNCTION. Menu Action Message is “Select Function 0
through 9,
1--LANGUAGE CHOICE --- etc”™.

2) Select a number (0-9)
Ex. CHILDLOCKis5

Press 5: Menu Action Message is "CHILD LOCK ON/OFF”,

3) Select or Press: One number, Your selection is now part of the operating

syslem. You can change it any time.

4) Continue unti! you have com- | See below for other options.
pleted your selections.

9

Function

1

LANGUAGE CHOICE

The oven has English, French and Spanish display. The display appears in
English when you plug-in.

1 ENGLISH «* Display appears in English,

2 FRANCAIS =+ Display appears in French.

3 ESPANOL = Display appears in Spanish.

Nl ETT

Lb/KG CHOICE
The oven has both imperial and metric weight measurements. The oven dis-
plays the weight in imperial when you plug it in.
= Weight can be set in oz/lb, (Imperial).
2 KG =+ Weight can be set in g/kg, (Metric).

WORD SPEED

The speed of word scrolling on the Display Window can be sped up or slowed down.
1 QUICK « Words scroll quickly.

2 MEDIUM +« Scrolling speed returns to initial setting.

3 SLOW o+ Words scroll slowly.

E NIRRT E]

MENU ACTION ON/OFF

MENU ACTION SCREEN helps you to program your oven by prompting the next step
to be taken. When you become familiar with your oven, the prompting can be turned off.
1 ON * Promgting Guide will appear.

2 OFF « Prompting Guide will not appear.

tnid

CHILD LOCK ON/OFF

The oven has Child Safety Lock feature which prevents use by children. it does not Jock the door.
1 ON = Child Lock has been set and operation will not be accepted.
2 OFF =+ Child Lock has been cancefied.

o

BEEP ON/OFF

If you wish to have the oven operate with no beep, it can be eliminated.
1 ON + Beep sound will reactivate.

2 OFF * Beep sound will hot be heard.

T

REMINDER BEEP ON/OFF

A reminder beep works to remind you to remove the food from the oven after
the completion of cooking. It will occur every 15 seconds.

10N + Reminder beep will work.

2 OFF + Reminder beep will not work.

DAYLIGHT SAVING ON/OFF
1 ON ++ Time of day will advance one hour.
2 OFF ++ Time of day returns to original sefting.

Tl P omld T

CLOCK ON/OFF

Clock display can be turned off.

1 ON ++ Clock display will appear on the Display Window.

2 OFF + Clock display will not appear on the Display Window.
Time of day will not be lost while the display is off.

il =

DEMO MQDE ON/OFF

Demo mode is designed for retail store display. In this mode, the oven can be
demonstrated with no power in the oven.

1 ON = The gven is in Demo mode,

2 OFF «+ The oven is not in Demo mode.




| Clock Setting |

Power & Time Setting |

The oven will operate without setting the clock. _
[ Example: To set 11:25 a.m. or p.m.

1. +» Press once.
Clock »Colan fiashes.
2. » Enter time of day using the
number pads.

»Time appears on the
Display Window,
colon is continues
flashing.

« Press.
»Colon stops flashing;
{ime of day is entered.

Hiniald

3 - .
Clock

NOTES:

1.To reset the clock, regeai steps 1-3.

2.The clock will retain the time of day as long as
the oven is plugged in and electricity is supplied.

3.Clock is a 12 hour display.

4.0ven will not operate white colon is flashing.

| To Use Popcorn Pad

l Example: To heat 3.5 oz. of Popcorn l

1. - Set the desired weight of
prepackaged microwave
popcam.

Press Weight
once | 1.750z. (50Q)
twice | 2.65 0z. (759)

Popcarn

Press 5 times

3 times | 2.85 oz. (80g)
4 times | 3.0 0z. (85g)
5times | 3.50z. (999)
2. ore/ (see page 10.)
Less
Optional.
3. « Press Start Pad.

»After several seconds,
cooking time appears on
the Display Window and

begins to count down.

NOTES ON POPCORN PAD:
1. Use prepackaged room temperature microwave
gopcorn. Read manufacturers’ instructions.
lace bag in oven according to manufacturers’

2
directions.

3. Pop only one bag at a time.

4, After popping, allow the contents of the bag to
cool for a few minutes before opening. Open bag
carefully away from face and body because pop-
com and steam are extremely hot.

5. Do not reheat unpopped kernels or reuse bag.

6. NEVER leave oven unattended when popping
popcorn. Stop the oven when popping slows
to 2 to 3 seconds between pops. Overcooking
may cause scorching.

. With the many varieties of microwave popcorn
available in the market place, it may be necessary
for you to move the popcom container to the
outer edge of the Glass Tray to obtain the best
cooking results.
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How do | program Power and Time?

Example: To cook at P 6 {(MEDIUM) Power

« Select Power Level.
(according to the
chart below)

for 1 minute 30 seconds
1 . Power
Level
(10 Levelsi

Press 5 times.

+ Set Cooking Time
using number pads. .

“6E

3. : Press.
»Cooking will start. The
time on the Display
Window will count
" down.
Press Power Level
once P10 {HIGH)
twice P9
3 times P8
4 times P 7 (MEDIUM-HIGH)
5 times P 6 {(MEDIUM)
6 times P5
7 times P4
8times |P 3 (MEDIUM-LOW)/DEFROST
9 times P2
10 times P 1 (LOW)
NOTES:

1.For more than one stage cooking, repeat
steps 1 and 2 {or each stage of cocking
belore pressing Start Pad. The maximum
number of stages for cooking is 5 stages.

2.When selecting P10 {HIGH) power for the
first stage, you may begin at step 2.

3.Two beeps will sound between each stage of
prc:jgramming. Five beeps will sound at the
end of the enrire seguence.

4.When selecting P10 {HIGH) power, the
maximum programmabte time is 30 minutes.
For other power levels, the maximum time is
99 minutes and 99 seconds,

5.For reheating, use P10 (HIGH? for liquids,
P7 {(MEDIUM-HIGH) for most foods and
P& {MEDIUM) for dense foods.

6.For defrosting, use P3 (MEDIUM-LOW),

REMARKS:

When popping multiple bags one right after the
other, the cooking times may vary slightly. This
does not affect the popcarn results.



To Use Keep Warm Pad Ounces Hundredths Tenths of
of a Pound a Pound
This feature helps you to keep a certain selection 0 01-.05 0.0
of foods warm for 30 minutes after cooking. (Pie, 1-2 06-.15 0.1
Gravy, Stew, Casserole or Mashed Potatoes) 3-4 16 -.25 0.2
607 T 04
E le: T . - ~30 - . :
[ xample: To keep 2 cups of Gravy warm | . 810 _gg i gg o5
1. Keep + Select the desired cate- 1-12 ‘66 - 75 89
Marm gory. 13 .76 - .85 08
hhliiaicte 14 -15 .86 - .95 0.9
Press twice.
2. » Verify serving size on | Quick Min Function

Srving/ the Display Window.
Weight

Press twice.
3. - Press.

»Keep Warm will start,

The time on the
Dispiay Window will
count down from 30
minutes.

Inverter Turbo Defrost |

This feature allows you lo defrost meat, poultry
and sealood simply by entering the weight.

| Example: To defrost 1.5 pounds of meaﬂ

Ptace food on microwave safe roasting rack in an
appropriately sized dish.

1. - Press.
fnverter "INVERTER TURBO
Detrost DEF" appears briefly
on the Display Window.

- Enter weight of the food
using the number pads.

3. » Press.

»Defrosting will start.
The time on the
Display Window will
count down. Halfway
through defrosting,
beep sounds. Turn
over, rearrange foods,
remove defrost areas or
shield with aluminum
foil. (See directions
"DURING DEFROST-
ING" in page 11.)

NOTE:
Time will vary depending on size and wattage of
your gven.

Conversion Chart:

Follow the chart to convert ounces or hundredths
of a pound into tenths of a pound. To use Auto
Defrost, crrogram the weight of the food in Ibs.
(1.0} and tenths of a Ib. (0.1). If a piece of meat
weighs 1.95 Ibs. or 1 |b. 14 oz., program 1.9 [bs.

This feature allows you to set and/or add cook-
ing times easily in muliiples of one minute.

To Set Cooking Time:

*» Set cooking time
(up to 10} Power Level
is P10.

"
Min

2. » Press Start Pad.
»Cocking begins and

Display Window

counts down.

At the end of cook-
ing, 5 beeps sound
and colon or time of
day appears.

NOTE:

1.You can use other power levels. Select desired
power leve! before setting cooking time.

2.After setting the time by Quick Min Pad, you
cannet use Number Pads, and vice versa.

3.Press Quick Min Pad to add more time during
cooking. To verify the additional cooking time,
check the Display Window.

|  To Use More/Less Pad

For Popcorn:

When using Popcorn pad, maybe the weight is
not the same as offered. By using the More/Less
pad, the programs can be adjusted to cock food
for a longer or shorter time or a heavier or lighter
weight,

1 tap = More* Cooking

2 taps = More** Cocking

3 taps = Less" Cooking

4 taps = Less™ Cooking

5 taps = original setting
For Sensor Reheat/Cook:
Preferences for food doneness vary with each
individual. After having used the Sensor Cook
feature a few times, you may decide you would
prefer your food cooked to a different doneness.

1 tap = More* Cacking
2 taps = Less™ Cooking
3 taps = original setting

Press More/Less pad before pressing Start.




Defrosting Tips & Techniques

Before Freezing:

1. Freeze meats, poultry, and fish in packages with only 1 or 2 layers of food. Place wax paper between
layers.

2. Package in heavy-duty plastic wraps, bags (labeled “For Freezer”), or freezer paper.

3. Remove as much air as possible, 1.e. create a vacuum.

4. Seal securely, date, and label.

To Defrost:

1. Remove wrapper. This helps moisture to evaporate. Juices from food can get hot and cock the food.
2. Set tfood on microwave safe roasting rack in an appropriately sized dish,

3. Place roasts fai-side down. Place whole pouliry breast-side down.

4. Drain liguids during defrosting.

5. Turn over (invert} items during defrosting.

6. Shield edges and ends if needed. (See Cooking Techniques).

7. Select power and minimum time so that items will be under-defrosted.

After Defrosting:

1. Large items may be icy in the center. Defrosting will complete during STANDING TIME.
2. Let stand, covered with plastic wrap, in the refrigerator for time shown in the chart below.
3. See chart below for standing time and rinsing directions.

4, ltems which have been layered should be rinsed separately or have a longer stand time.

DEFROST
FOOD TIME at P3 DURING DEFROSTING AFTER DEFROSTING
{minJib.) Stand Time Rinse
Fish and Seafood
[up to 3 Ibs. (1.4 kq)]
Crabmeat | | 6 3 Break aparURearrallge
FishSteaks | _ 416 Tumover ] 5 min. YES
Fish Fillets 4106 |Turn gver/Rearrange/Shield ends
Sea Scallops 4108 __|Break aparvRemove defrasted pieces
Whole fish 4t06 |Turn over

Meat Turn over/Remove defrosted portion/
GroundMeat ___|__ 405 __|Shiededges _____  _______} __ 10 min. __ |
Roasts Turn over/Shield ends and M .
(24 Ibs. (1118 kg)] 4108 ldefrosted surface 30 min. in refrig.
Chops/Steak 6t08 |Turn over/Rearrange/Shield ends and
________________________ defrosted surface _____________|
Ribs/T-bone 6to8 |Turn over/Rearrange/Shield ends and NO
________________________ defrostedsurface _____________1  5min
Stew Meat 4to8 |Break apart/Rearrange/ ’
________________________ Remove defrosted pieces _______ |
Liver {thin sliced) 4te 6 |Drain liquid/Turn over/
S S | Separatepieces  __  ______f_ _________]
Bacon {sliced) 4 Turn over .-
Poultry
Chicken, Whole 4to6 | Turn over/Shield 20 min. in refrig.
lupto3los. (takan |l ]
Cutlets 4106 |Break apart/Turn over/ 8 min
________________________ Remove defrosted Pieces_______| __~ " __| YES
Pieces ________|__ 4106__|Break apart/Turn over/Shield _ _ __ | 10 min
Gornish Hens | _ 6108 _|Turn over/Shield
Turkey Breast P RO

8 Turn over/Shield 20 min. frig.
[5-6 Ibs. (2.3-2.7 kg)] n. In reing

1"



[ Sensor Reheat

This sensor feature allows you to reheat
any quantity of food with only one touch.
The oven does it all for you.

r Example: To reheat 2 cups of soup

1 b Sensor
Reheat

2,

+ Press.

wore/ (see page 10)

Less

Optional.

O
Start

After heal/steam is detected by the
Genius, 2 beeps sound.

The remaining cocking time appears on
the D'gplay indow and begins to
count down.

At the end of cooking, five beeps sound.

NOTES:

Casseroles - Add 3 to 4 tablespoons of

liquid; cover with lid or vented plastic

wrap. Stir when lime appears on the

Display Window.

Canned foods - Empty contents into

casserole dish or serving bowl; cover dish

with lid or vented plastic wrap. After

reheating; release plastic wrap and stand.

Plate of food - Arrange food on plate; top

with butter, gravy, etc., After reheating,

release |;:Iastic wrap and stand.

Follow the recommendations for Sensor

Cooking, in addition to the following:

DO NOT:

1. Reheat bread and pastry products. Use
manual power and time for these foods,

2. Reheat raw or uncooked food.

3. Use if oven cavity is warm,

4. Use for beverages.

5. Use for frozen foods,

» Press,
»(Cooking starts.

Sensor Cook
Breakfast
Lunch/Snack
Side Dish
Dinner

This sensor feature allows you to cook
any quantity of food with only one touch.
The oven does it all for you.

| Example: To cook a 10 oz. Frozen Entrée. l

B {unch/
Snack

+ Press until the
desired category
appears on the

Press twice. Display Window.
2. {see page 10)
Less
Optional.

3. - + Press.

»Cooking starts.
After heat/steam is detected by the
Genius, 2 beeps sound.

The remaining cooking time appears on
the Display Window and begins to
count down.

At the end of cooking, five beeps sound.

For the best results with the GENIUS, follow these recommendations.

BEFORE Reheating/Cocking

1. The room temperature surrounding the
oven should be below 95° F {35° C).

2. Food weight should exceed 4 oz. (110 g).

3.Glass Tray and outside of container
should be dry.

4. Cover food loosely with lid, or with vent-
ed plastic wrap.

5. All foods should be taken from their nor-
‘mal storage place.
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DURING Reheating/Cooking:

DO NOT open the oven door until 2 beeps
sound and time appears on the Display
Window. Doing so will cause inaccurate
cooking since the steam from food is no
longer contained within the oven cavity.
Once the timer begins to count down, the
oven door may be opened to stir, furn,
shield, rearrange, mix or add foods.

AFTER Reheating/Cooking:
All foods should have a covered stan
time. .



Sensor Cook Chart

Pad Recipe lr;‘.er\aVingl\'Veight HINTS
Breakfast | Oatmeal Y5, 1 cup Place inside a microwave-safe serving bowl
with no cover. Follow manutacturers’ directions
for preparation of quick oatmeal.

Breakfast 8 maximum | Follow manufacturers’ directions for preparation

Sausage of pre-cooked breakfast sausage.
Place in a radial pattern.
Omelet 2, 4 eggs Follow Basic Omelet recipe on page 14.
Lunch Soup 1-2cups Pour soup into a microwave-safe serving bowl.
V'Snack Cover loosely with lid or vented plastic wrap.
Frozen 8- 32 oz. Follow manufacturers’ directions tor preparation of
Entrées 8 and 10 oz. sizes. For larger sized entrées,
where the directions state for the entire film cover
to be removed, do not vent or remove film cover
to ensure the sensor will detect accurately for
complete cooking. Be careful when removing the
film cover after cooking. Remove them away from
you to avoid steam bumns.
If additional time is needed, continue to cack
manually.

Frozen Pizza 4 8 oz. Follow manufacturers' directions for preparation.

Hot Dog 4 maximum | Make 3 slits on each Hot Dog. Place Hot Dog
on paper plate or microwave-safe dish leaving
space between each.Times may vary by size and
manufacturer.

Side Dish | Potatoes 4 maximum | Pierce at least 6 times on top of the potato with
(6-8 oz. each) | a fork. Place polatoes on potato a microwave-safe
dish. Do not cover. Let stand 5 minutes to
complete cooking.

Rice Y2 - 1'/2 cups | Place rice with hot water in a microwave-safe
casserole dish. Cover loosely with lid or vented
plastic wrap. Let stand 5 to 10 minutes before
semving.

Fresh Ya-1Ib. All pieces should be the same size. Add a small

Vegetables amount of water and cover loasely with lid or
vented plastic wrap.

Canned 15 oz. Empty contents into microwave-safe serving bowl.

Vegetables Cover loosely with lid or vented plastic wrap.

Frozen 6-16 oz. Foltow manufacturers’ directions. Do not salt until

Vegetables after cooking. (Not suitable for vegetables in butter
or sauce.) After 2 beeps, stir or rearrange.
Dinner Frozen 11,15 oz. Follow manufacturers' directions for covering or
Dinners removing covers. For best results, do not use
frozen foods packaged in foil tray.

Chicken .- 2 Ib. Place skin-side up. Cover with vented plastic

Pieces wrap. Let stand 5 minutes before serving.

Ground 1-21b. Break apart in glass bowl or colander. Cover with

Meat (16-32 0z.) | vented plastic wrap. After 2 beeps, stir. Re-cover
and press Start. Juices should be clear. Drain.

Fish Fillets Ya-11b. Arrange in a single layer.

Cover with vented plastic wrap.

Pasta 2-8oz Place pasta with hot water in a microwave-safe
cassercle dish. Cover loosety with lid or plastic
wrap. Drain.

Casserole | ----- Prepare according to recipes found on page 14.

13




Sensor Cook Recipe

OMELET
Basic Omelet

1 tablespoon butter or margarine
2 eggs
2 tablespoons milk
salt and ground black pepper, if
desired

Heat butter in a 9-inch pie plate, 30 seconds
at P10, or until melted, turn the plate to coat
the bottom with butter.

Meanwhile, combine the remaining
ingredients in a seperate bowl and beat
together; pour into the pie plate.

Cook, covered with vented plastic wrap, on
OMELET. Let stand 2 minutes. With a spatu-
ra, loosen the edges of the omelet from the
plate; fold into thirds to serve.

Yield: 1 serving

Approx. cooking time: 4 minutes,
NOTE: Double ingredients for a 4 egg
Omelet.

CASSEROLE
Shepherd’s Pie

1 pound lean ground beef

‘Y2 cup frozen peas, thawed

Yo cup chopped onion

1 tablespoon gravy powder

‘2 teaspoon curry powder

s teaspoon salt

o teaspoon ground black pepper
2 cups mashed potatoes

In a 2-Qt. casserole dish, crumble the beef
and cook for 5-7 minutes at P8, until the meat
is cooked; stirring twice. Add the remaining
ingredients, except the potatoes. Stir well and
spread the potatoes evenly on the top. Cover
with a lid and cook on CASSEROLE.

Yield: 4 servings
Approx. cooking time: 20minutes

Macaroni and Cheese

s  cup butter

2 tablespoons chopped onion

1 clove minced garlic

Y4 cup all-purpose flour

1 teaspoon dry mustard

1 teaspoon salt

Y4 teaspoon ground black pepper

2 cups milk

2 cups grated chedder cheese

8 oz. {/z2Ib dry weight) macaroni,
cooked and drained

Y cup bread crumbs

1 teaspoon paprika

In a 2-Qit. casserole, melt the butter for

40 seconds at P10. Add onion and garlic and
cook for 1 minute at P10. Stir in flour, mus-
tard, salt and pepper then, gradually add the
milk. Cook for 3-4 minutes at P10, stirring
once. Continue cooking for 3-4 minutes at
P16 or until sauce thickens. Stir in the
cheddar cheese. Stir the sauce into the mac-
aroni, in a 3-Qt. casserole. Top with bread
crumbs and paprika. Cover with vented plas-
tic wrap. Cook on CASSEROLE.

Yield: 6 servings
Approx. cooking time; 20minutes

Beef and Macaroni Casserole

1 pound lean ground beef

1 small chopped onion

Y2 green bell pepper, chopped

1 cup chopped celery

2 cans (15 oz.) tomato sauce
14 cups water

1 cup uncocked elbow macaroni
1 teaspoon parsley

= teaspoon salt

Ya  teaspoon c?round black pepper
Y2 cup grated cheddar cheese

Crumble the ground beef in a 3-QL.
casserole. Cook for 5 - 7 minutes at P8 or
until the meat is cocked; stirring twice.

Add onion, pepgers and celery. Cook for
3-4 minutes at P10. Add the remaining
ingredients, except cheese. Cover with vent-
ed plastic wrap. Cook on CASSEROLE.
Sprinkle with cheese, Cover and let stand

5 minutes.

Yield: 4-6 servings
Approx. cooking time: 20minutes

Tuna Casserole

1 can (6 oz.) drained and flaked tuna

4 cups cooked and drained noodles

1 can (10%.0z2.) condensed cream of
mushroom soup

1 can {4 o0z.) mushroom pieces and
stems, drained

1 package (16 0z.) frozen peas,
defrosted

% cup milk

1 cup crushed potato chips

Y2 cup grated cheddar cheese

In a 3-Qit. casserole, combine tuna,

noedles, soup, mushrooms, peas and milk;
mix well. Cover with vented plastic wrap.
Cook on CASSEROLE. Top with potato chips
and cheese.

Yield: 4-6 servings
Approx. cooking time: 20minutes
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Timer Setting

This feature allows you to program a
Standing Time after cooking is completed
and to program the oven as a kitchen timer
andfor to program a delay start.

To Use as a Kitchen Timer:

To Set Delay Start:

l Example: To count 5 minutes

Example: To start cooking 5 minutes
later. (3 mins. at P6-MEDI-
UM Power).

1 - Press.

-

1.

Timer

« Press.

2.
1ol Lo}

+ Set desired amount of
time using number pads.

Sg) to 99 minutes and
seconds).

2

- Enter desired amount
of delayed time using
number pads. éup to
99 minutes an
99 seconds}

oiojo

3.

* Press.
»Time will count
down without oven
operating.

To Set Stand Time:

Example: To stand for 5 mins. after .
cookil&%n{a mins. at P6-
MEDI

Power)

3. Power . Ent?({ the desired
eve cooking program
fioLevels) (see pgg% ofor direc-
5 times tions). :
(o] [°]
4. - Press.

»Delayed time will
count down. Then
cooking will start.

1. Power « Enter the desired
Level cooking program
{101 evels) (see page 9 for
5 times directions).
(o] [¢]
2. e « Press.
3. . S%sts desciirgarq:l amount
of Stand Time using
IEI E number pads. {(up to
99 minutes and 99
seconds)
4. - Press. '
»Cooking will start.
After cooking,

stand time will
count down without

oven operating.

NOTES:

1.

When each stage finishes, a two-
beep signal sounds. At the end of the
program, the oven will beep five
times.

. It oven door is opened during Stand

Time or Kitchen Timer, the time on
the Display Window will continue to
count down.

. Stand time and Delay time cannot be

programmed before any Auto Control
Function. This is to prevent the start-
ing temperature of food from rising
before defrosting or cooking begins.
A change in starting temperature
could cause inaccurate results.




Microwave Shortcuts

TIME
FOOD POWER (in mins.) DIRECTIONS‘
To separate Bacon, P10 {High} 30 sec. Remove wrapper and place in microwave-
1 pound (450 g) sale dish. After heating, use a plastic
spatula to separate slices.
To soften Brown Sugar P10 {High) 20 - 30 sec. | Place brown sugar in microwave-safe dish
1 cup (250 mL}) with a slice of bread. Cover with plastic
wrap.
To scften Butter, P3 (MED-LOW) 1 Remove wrapper and place butter in a
1 stick, /s pound (110 g) microwave-safe dish,
To melt Butter, P6 (MEDIUM) 1-2 Remocve wrapper and place butter in a
1 stick, s pound {110 g) microwave-safe dish covered with
plastic wrap.
To melt Chocolate, P10 (High) 1-14% Remove wrapper and place chocolate
1 square, 1 02. (28 g} in a microwave-safe dish. Stir before
To melt Chocolate, P10 (High} 112 adding more time, (Stir until completely
Y2 cup (425 mL) chips melted.) Note: Chocolate holds its shape
even when softened.
To toast Coconut, P10 (High) 1 Place in a microwave-safe dish.
Y2 cup {125 mL) ' Stir every 30 seconds.
To soften Cream Cheese, (P3 (MED-LOW) 1-2 Remaove wrapper and place in a
8 oz. (250 g) microwave-safe bowl.
To brown Ground Beef, P14 (High) 4-5 Crumble into a microwave-sate colander
1 pound (450 g} set into another dish. Stir twice.
Drain grease.
To steam Hand Towels - 4| P10 (High) 20 - 30 sec. | Soak in waler, then wring cut excess.
Place on a microwave-safe dish.
Heat. Present immediately.
To soften Ice Cream, P3 {MED-LOW), 1-1Y2 Check often to prevent melting.
'f2 gallon (2 L)
Cup of liquid
boiling water, broth, etc.| P10 (High)
1 cup, 8 oz. (250 mL}) 22- 3 Heated liquids can erupt if not stirred.
2 cups, 16 oz. (500 mL}) 4 Do not heat liquids in microwave oven
to heat milk P7 (MED-HIGH) without stirring before and after heating.
1 cup, 8 oz. (250 mL}) 2-3
2 cups, 16 oz. (S00 mL} 4-5
To roast Nuts, P10 {High) 4-5 Spread nuts into a 9-inch (230 mm)
1'%z cups {375 mL) microwave-sate pie plate.
Stir occasionally.
To toast Sesame Seeds, P10 (High) 3-5 Place in a small microwave-safe bowl.
4 cup (50 mL}) Stir twice.
To skin Tomatoes P10 (High} 30 sec Piace tomato into a microwave-safe bowl
{one at a time) containing beiling water. Rinse and peel.
Repeat for each tomato.
To remaove Cooking Odors| P10 (High) 5 Combine 1 to 1% cups {250 - 375 mL)

water with the juice and peel of one
lemen in a small microwave-safe bowl.
After heating, wipe interior of oven with
a cloth.
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Food Characteristics

| Cooking Techniques

Bone and Fat

Both bone and fat affect cocking. Bones may
cause irregular cooking. Meat next to the tips of
bones may overcook while meat positioned under
a large bone, such as a ham bone, may be
undercooked. Large amounts of fat absorb
microwave energy and the meat next to these
areas may overcook.

Density

Porous, airy foods such as breads, cakes or rolls
take tess time to cook than heavy, dense foods
such as potatoes and roasts. When reheating
donuts or other foods with different centers be
very careful. Certain foods have centers made
with sugar, water, or fat and these centers attract
microwaves (For example, jelly donuts). When a
jelly donut is heated, the jelly can become
extremely hot while the exterior remains warm to
the touch. This could resultin a burn if the focd
is not allowed to cocl properly in the center.

Quantity

Two potatoes take longer to cook than one pota-
to. As the quantity of the food increases so does
the cooking time. When cooking 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 mare quickly than the meaty
end. To compensate for irregular shapes, place
thin parts toward the center of the dish and thick
pieces toward the edge.

Size
Thin pieces cook more quickly than thick pieces.

Starting Temperature

Foods that are room temperature take less time
to cook than if they are chilled, refrigerated, or
frozen.
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Piercing

Foods with skins or membranes must be pierced
scored or have a strip of skin peeted betore cook-
ing to allow steam to escape. Pierce whole egg
yolks and whites, clams, oysters, chicken livers,
whole potatoes and whole vegetables. Whole
apples or new potatoes should have a 1-inch strip
of skin peeled before cooking. Score sausages
and frankfurters.

Browning

Foods will not have the same brown appearance
as conventionally cooked foods or those foods
which are cooked utilizing a browning feature.
Meats and poultry may be coated with browning
sauce, Worcestershire sauce, barbecue sauce or
shake-on browning sauce. To use, combine
browning sauce with melted butter or margarine;
brush on before cooking.

For quick breads or muffins, brown sugar can be
used in the recipe in place of granulated sugar, or
the surface can be sprinkled with dark spices
before baking.



Cooking Techniques

Spacing

Individual foods, such as baked potatoes, cup-
cakes and appetizers, will cook more evenly if
placed in the oven equal distances apart. When
possible, arrange foods in a circular pattern.

Covering

As with conventional cooking, moisture evapo-
rates during microwave cooking. Casserole lids or
plastic wrap are used for a tighter seal. When
‘using plastic wrap, vent the plastic wrap by fold-
ing back part of the plastic wrap from the edge of
the dish to allow steam to escape. Loosen or
remove plastic wrap as recipe directs for stand
time. When removing plastic wrap covers, as well
as any glass lids, be careful to remove them
away from you to avoid steam burns. Various
degrees of moisture retention are also obtained
by using wax paper ar paper towels. However,
unless specified, a recipe is cooked covered.
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Shielding

Thin areas of meat and poultry cook maore quickly
than meaty portions. To prevent overcooking,
these thin areas can be shielded with strips of
aluminum foil. Wooden toothpicks may be used to
hold the feil in place.

Timing

A range in cooking time is given in each recipe.
The time range compensates for the uncontrol-
lable differences in food shapes, starting temper-
ature, and regional preferences. Always cook
food for the minimum cooking time given in a
recipe and check for doneness. If the food is
undercooked, continue cooking. It is easier io add
time to an undercooked product. Once the food is
overcooked, nothing can be done.

Stirring

Stirring is usually necessary during microwave
cooking. We have noted when stirring is helpful,
using the words once, twice, frequently, or occa-
sionally to describe the amount of stirring neces-
sary. Always bring the cooked outside edges
toward the center and the less cooked center por-
tions toward the outside of the dish.

Rearranging

Rearrange small items such as chicken pieces,
shrimp, hamburger patties, or pork chops.
Rearrange pieces from the edge to the center
and pieces from the center to the edge of the
dish.

Turning

It is not possible to stir some foods to redistribute
the heat. At times, microwave energy will concen-
frate in one area of a food. To help insure even
cocking, these foods need to be turned. Turn
over large foods, such as roasts or turkeys,
halfway through caoking.

Stand Time

Most foods will continue to cook by conduction
after the microwave oven is turned off. In meat
cookery, the internal temperature will rise 5°F to
15°F {3°C to 8°C), if allowed to stand, tented with
foil, tor 10 to 15 minutes. Casseroles and
vegetables need a shorter amount of standing
time, but this standing time is necessary to allow
foods to complete cooking to the center without
overcooking on the edges.

Test for Doneness

The same tests for doneness used in convention-
al cooking may be used for microwave cooking.
Meat is done when fork-tender or splits at fibers.
Chicken is done when juices are clear yellow and
drumstick moves freely. Fish is done when it
flakes and is opaque. Cake is done when a tooth-
pick or cake tester is inserted and comes out
ctean. Candy is done when it reaches the proper
temperature for each stage of crystallization.



Care of Your Microwave Oven

BEFORE CLEANING:
Unplug at socket of the oven. [f impossible,
leave oven door open to prevent oven from
accidentally turning on.

AFTER CLEANING:

Be sure to replace the Roller Ring and
Glass Tray in the proper position and
press Stop/Reset Pad to clear the Display
Window.

Menu Label:
Do not remove. WIPE
with a damp cloth.

Inside of the

Glass Tray:
Remove and wash in warm
soapy water or in a dishwasher,

Outside oven surfaces.
Clean with a damp cloth.

To prevent damage to the
operating parts inside the
oven, water should not be
allowed to seep into ventila-
tion openings.

Control Panel:
* Covered with a removable

oven:

protective film to prevent

Wipe with a

scratches during shipping.

damp cloth.
Mild detergent
may be used if
the oven gets
very dirty. The
use of harsh
detergent or

Small bubbles may appear
0= under this film.

{Hint - To remove film,
apply masking or clear
tape to an exposed comer
and pull gently.)

[f the Control Panel

"

abrasives is
not recom- -
mended.

Oven Door:

Wipe with a soft cloth when steam accumulates

inside or around the outside of the oven door.

During cocking, especially under high humidity con-
ditions, steam is given off fram the food. (Some
steam will condense on cooler surfaces, such as

the oven door. This is normal.)

Inside surtace is covered with a heat and vapour

becomes wet, clean it with

a soft dry cloth. Do not

use harsh detergents or

abrasives on the Control
Panel.

Do not remove cover.

Roller Ring and oven cavity floor:

Wipe the bottom surface of the oven with
mild detergent water or window cleaner
and dry. Roller Ring may be washed in
mild soapy water or dishwasher. These
areas should be kept clean to avoid

barrier film. Do net remove, excessive noise. 3
ORDER FORM

LY

DESCRIPTION PART NUMBER

Instruction / Operating Manual {this book}
Glass Tray

Roller Ring Assembly

FOG035J00AP

FO6014MODAP (NN-S962)
FO6014WO0AP (NN-5762)

F290D4MODAP {NN-5962)
B290D9331AP (NN-5762)

For pricing quotes, call or write the Parts & Literature Department at the phone or address
listed below. Please have your credit card information readily available.
Shipping & handling are not included. Price & availability subject to change. Sorry, no COD's,

PANASONIC SERVICES COMPANY
20421 Bath Avenue South
Kent, WA 98032

(800) B833-9626 - Phone
(800) 237-9080 - FAX

You can purchase parts, accessories or locate your

nearest servicenter by visiting our Web Site:
Web Site: hitp://iwww.Panasonic.com
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I

Before Requesting Service

/Al these things are normail:

|
™

The oven causes
interference with
my TV.

Some radio and TV interference might occur when you cook with the
microwave oven. This interference is similar to the interference caused
by small appliances such as mixers, vacuums, blow dryers, elc. it
does not indicate a problem with your oven.

Steam accumulates
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 steam 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 normatl.

| accidentally ran my
rmicrowave oven
without any food in it.

\

Running the oven empty for & short time will not damage the oven.
However, we do not recommend operating the microwave oven

without any food in it.

/

PROBLEM

—

t

Oven will not turn on.

(POSSIBLE CAUSE

The oven is not plugged in
securely,

Remove plug from outlet, wait
10 seconds and reinsent.

Circuit breaker or fuse is

= tripped or blown.

Reset circuit breaker or replace
fuse.

There is a problem with the
outlet.

Plug another appliance inta the
outlet to check if it is working.

—

Oven will not stan
cooking.

The door is not closed completely.

Close the oven door securely.

Start Pad was not pressed affer
programming.

Press Start Pad.

Another program is already
entered into the oven.

Press Stop/Reset Pad to
cancel the previous program
and enter new program.

The program is not correct.

|
|

Program again according to the
Operating Instructions.

Stop/Reset Pad has been pressed

|

accidentally.

Program oven again.

The Glass Tray

~

The Glass Tray is not positioned
properly on the Roller Ring or there

Take out Glass Tray and Roller |
Ring. Wipe with a damp cloth and

wobbles. 4 is food under the Roller Ring. reset Roller Ring and Glass Tray
L y property. )
— - N
\éVI:gﬁt:e ?ﬁ:g'iss The Roller Ring and oven boitom Clean these parts according to
ngise cogr‘r’ling from =) | are dirty. Care of Your Microwave Oven.
@e glass tray. )
. s N\ ™y
Bl Ghild = | The CHILD LOCK was activated Deactivate LOCK by pressing
Display Window. J by pressing Start pad 3 times. Stop/Reset pad 3 times. B
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Limited Warranty & Customer Services Directory

PANASONIC CONSUMER ELECTRONICS COMPANY, PANASONIC SALES COMPANY,
DIVISION OF MATSUSHITA ELECTRIC DIVISION OF MATSUSHITA
CORPORATION OF AMERICA ELECTRIC OF PUERTO RICO, INC.,
One Panasonic Way Ave. 65 de Infanteria, Km. 9.5
Secaucus, New Jersey 07094 San Gabriel Industrial Park

. Carolina, Puerto Rico 00985
Panasonic Microwave Oven Product
Limited Warranty
Limited Warranty Coverage
If your product does not work properly because of a defect in materials or warkrnanship, Panasonic Consumer
Electronics Campany or Panasonic ales Company {collectively referred to as “the warranter”) will, for the
length of the period Indicated on the chart betow, which starts with the date of original purchase ("warranty
period"}, at its option either éa) repair your product with new or refurbished parts, or (b) replace it with a new or
a refurbished product. The decision to repair or replace will be made by the warrantor.

PARTS LABOR
ALL PARTS(EXCEPT MAGNETRON TUBE) 1 (ONE} YEAR 1 (ONE) YEAR
MAGNETRON TUBE 5 (FIVE) YEAR 1 (ONE) YEAR

During the "L.abor” warranty period there will be no charge for labor. During the “Parts” warranty period, there
will be no charge for parts.” You must carry-in or mail-in your product during the warranty period. This
warranty on!Y applies to products purchased and serviced in the United States or Puerto Hico. This warranty is
extended on }( to the originat purchaser of a new product which was not sold "as is™. A purchase receipt or
other proof of the original purchase date is required for warranty service.

Carry-In or Mail-In Service

For Carry-In or Mail-In Service in the United States call 1-800-211-PANA(7262} or visit Panasonic Web Site:
http/Avww.panasonic.com

For assistance in Puerto Rico call Panasonic Sales Company (787)-750-4300 or fax (787)-768-2910.

Limited Warranty Limits And Exclusions

This warranty ONLY COVERS failures due to defects in materials or workmanship, and DOES NOT COVER
glass, plastic parts, temperature probes(if included} and normal wear and tear or cosmetic damage. The
warranty ALSO DOES NOT COVER damages which occurred in shipment, or failures which are caused by
products not supplied by the warrantor, or failures which result from accidents, misuse, abuse, neglect,
mishandling, misapplication, alteration, faulty installation, set-up adjustments, misadjustment of consumer
controls, improper maintenance, ﬁower line surge, lightning damage, modification, or commercial use (such as
in a hotel, office, restaurant, or other business), rental use of the product, service by anyone other than a
Factory Servicenter or other Authorized Servicer, or damage that is atiributable to acts of God.

THERE ARE NQ EXPRESS WARRANTIES EXCEPT AS LISTED UNDER “LIMITED WARRANTY
COVERAGE". THE WARRANTOR IS NOT LIABLE FOR INCIDENTAL OR CONSEQUENTIAL DAMAGES
RESULTING FROM THE USE OF THIS PRODUCT, OR ARISING OUT OF ANY BREACH OF THIS
WARRANTY. (As examples, this excludes damages for lost time, cost of having someone remove or re-install
an installed unit if applicable, or travel to and from the servicer. The items listed are not exclusive, but are for
itustration only.) ALL EXPRESS AND IMPLIED WARRANTIES, INCLUDING THE WARRANTY OF
MERCHANTABILITY, ARE LIMITED TO THE PERIOD OF THE LIMITED WARRANTY.

Some states do not allow the exclusion ar limitation of incidental or consequential damages, or limitations on
how long an implied warranty lasts, so the exclusions may not apply to you.

This warranty gives you specific legal rights and you may also have others rights which vary from state fo
state. If a prablem with this product develops during or after the warranty period, you may contact your dealer
or Servicenter. Jf the problem is not handled to your satisfaction, then write to the warrantor's Consumer Affairs
Department at the addresses listed for the warrantor.

PARTS AND SERVICE WHICH ARE NOT COVERED BY THIS LIMITED WARRANTY ARE YOUR
RESPONSIBILITY.

Customer Services Directory

For Product Information, Operating Assistance, Literature Request, Dealer Locations, and all
Customer Service inquiries please contact:
1-800-211-PANA (7262), Monday-Friday 9 am-9 pm; Saturday-Sunday 9 am-7 pm, EST.

Web Site: http:ilwww.panasonic.com
you can purchase parts, accessories or locate your
nearest servicenter by visiting our Web Site.

Accessory Purchases:

1-800-332-5368 (Customer Orders Only)
Panasonic Services Company 20421 84th Avenue South, Kent, WA 98032
6 am to 5 pm Monday-Friday; 6 am to 10:30 am Saturday; PST)

isa, MasterCard, Discover Card, American Express, Check)

Service in Puerto Rico
Matsushita Electric of Puerto Rico, Inc. Panasonic Sales CompanylFactory Servicenter:
Ave. 65 de Infanteria, Km. 9.5, San Gabriel Industrial Park, Carolina, Puerto Rico 00985

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




PRECAUCIONES PARA EVITAR
POSIBLE EXPOSICION EXCESIVA
A ENERGIA DE MICROONDAS

(a) No intente hacer funcionar este horno (c) No haga funcionar e! horno si esta
con |a puerta ablerta ya que esto puede dafiado, s importante que la puerta del
resultar peligroso. Es importante no horno abra y cierre apropiadamente:
anular o biogear los mecanismos de (1) ia puerta (combada)

sequridad {2) bisagras y seguro de la puerta {rotos
{b} No coleque ningin objeto entre el panel o sueltos}
frontal de! horno y la puerta, ni permita (3) sellos de las puertas y supertficies de
que se acumule basura o residuos de sellado
limpiadores en las superficies de sella-  (d) El horno o debera ser ajustado o
do. reparado por ninguna persona, excepto
el personal de servicio debidamente
calificado.
CONTENIDOS

Manual de instrucciones

Precaucauciénes... e OO PO UR PP PRRUUORRURN .~}

Instrucciones de Segurfdad .23-24
Instrucciones para Conexlén e Tlerra ...... RT-L
Instruccidnes de Instalacion..................... ettt e 25
SUGErencias UHIBS ... s bbb emen e neee e er e nneas 26
Panel de Control ...ttt e b s b s 27
Como utilizar las teclas de TUNGION. ... -
GUIA RAPIDADE OPERACION ..o 28
Especificaciones Técnicas
NN-5962 NN-5§762
Fuente de Energia: 120V, 60 Hz 120 V, 60 Hz
Potencia Fuente de Poder: 11,5 Amps, 1320 W 11,5 Amps, 1 320 W
Potencia de Salida:” 1300W 1 300 W

Dimensidénes Exteriores

(Alto x Ancho x Fondo):
Dimensiones Cavidad del Horno
(Alto x Ancho x Fondo): 278 x 469 x 470 mm 228 x 418 x 470 mm
Frecuencia: 2 450 MHz 2 450 MHz
Peso Sin Embalaje: Aprox. 16,4 kg Aprox. 14,3 kg

356 x 606 x 493 mm 304 x 555 x 493 mm

*Determonado de acuerdo a procedimientos contemplados en la nomal IEC 705-88.
Las expecificaciones estan sujetas a cambios sin previo aviso.

22



INSTRUCCIONES DE SEGURIDAD

Su horno de microondas es un articulo para cocinar y usted debe usarlo con tanto cuidado como usa una
estufa o cualquier otro articulo para cocinar.
Cuando utilice este aparato electrico, se deben sequir precauciones basicas de seguridad, incluyendo las
siguientes:

A DV E RTE N C I A—Para 14. Este aparato debe recibir mantenimiento

reducir el riesgo de quemaduras,
electrocutaciones, fuegos, lesiones a personas ¢
exposicidén a una energia de microondas:

1. L.ea todas las instrucciones antes de usar el

10.

1.
i2.

13.

aparato.

. Lea y siga las “PRECAUCIONES PARA

EVITAR POSIBLE EXPOSICION EXCESI-
VA A ENERGIA DE MICROONDAS” especi-
ficas, que se encuentran abajo.

. Este aparato debe ser conectado a tierra.

Conecte solamente a la toma eléctrica
debidamente conectada a tierra. Vea las
“INSTRUCCIONES PARA CONEXION A
TIERRA™ que se encuentran en la pagina
24,

. Instale o ubigue este aparato solamente de

acuerdo con las instrucciones de instalacién
que se encuentran en la pagina 25.

. No cubra ni tape ninguna de las rendijas de

este aparato.

. No almacene o use este aparato en exteri-

ores. No use este aparato cerca del agua -
por ejemplo, cerca del fregadero de 1a coci-
na, en una base mojada, o cerca de una
alberca, y similares.

. Use este aparato solo para los fines para los

gue fué hecho, tal como se describen en
este manual. No use quimicos o vapores
corrosivos en este aparato. Este tipo de
horno esta especificamente disefiado para
calentar o cocinar alimentos. No fué
disefiado para uso industrial o de laborato-
rio.

. Cuando limpie las superficies de la puerta y

el horno que vienen juntas al cerrar fa puer-
1a, use solamente jabones no abrasivos o
detergentes suaves aplicados con una
esponja o con tela suave.

. No permita a los nifios usar esle aparato, a

menos que sean supervisados muy de cerca
por un adulto.

No use este aparato si tiene dafado el
corddn o la clavija, si no esta trabajando
adecuadamente, o si ha sido danado ¢ se
ha dejado caer.

No sumergir en agua el cable o la clavija.
Mantenga el cordén lejos de superficies
calientes.

No deje el cordén ¢olgando en el borde de
la mesa o mostrador.

Guarde estas

15.

16.

s6lo de personal calificade. Contacte las

instalaciones de servicio autorizadas mas

cercanas para revision, reparacion o ajuste.

Algunos productos, tales como los huevos

completos y contenedores sellados - por

gjemplo frascos de vidrio cerrados - pueden
explotar y no deben ser calentados en este
horno.

Para reducir e! riesgo de incendio en la cavi-

dad de! horno:

{a) No sobrecocine fos alimentos. Preste aten-
cién cuidadosamente al aparato. El papel,
plastico u otros materiates combustibles
son colocados dentro del horne para facili-
tar la coccién pero si no se utilizan ade-
cuadamente esto puede producir incendio
en su horno.

{b) Quite los sujetadores de alambre de las
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holsas de papel o plastico antes de colo-
car la bolsa en el home.

(c) Quite los sujetadores de alambre de las
bolsas de papel o plastico antes de colocar
la bolsa en el horno.

{d) No use la cavidad con propdsitos de alma-
cenaje. No deje productos de papel, uten-
sillos de cocina o alimentos en la cavidad
cuando no esté en uso.

. Liguidos, tales como agua, café, o té
pueden ser calentados por sobre el punto de
ebullicion sin parecer estar ebullendo debido
a la tension de superficie del liquido. A
veces el burbujeo o ebullicién no son visi-
bles cuando el recipiente es removido del
horno de microondas. ESTC PUEDE
RESULTAR EN UNA EBULLICION
REPENTINA DEL LIQUIDO MUY CALIENTE
CUANDO SE INTRODUZCA UNA
CUCHARA U OTRO UTENSILIC DENTRO
DEL LIQUIDO. Para reducir el riesgo de
heridas a personas:

(a) No sobrecaliente el liquido.

(b) Revuelva el liquido antes y durante el

caletamiento.

(¢} No utilize recipientes de lados rectos con
cuello angosto.

{d) Luego del calentamiento, deje estar el
recipiente dentro del hemo de microondas
por un corto tiempo antes de retirarlo.

{e} Sea muy cuidadose cuando introduzca
cucharas u otros utensitios dentro del
recipiente.

instrucciones



INSTRUCCIONES DE SEGURIDAD

Uso General
1. NO altere ¢ haga ningin ajuste ¢
reparacién a la Puena, al alojamiento del

panel de control, interruptores entre-
cruzados de seguridad o a cualguier otra
parte del horno. NO quite el panel exteri-
or del horno. Las reparaciones deben ser
hechas solamente por personal de servi-
cio calificado.

. NO opere el horng vacio. La energia de
microondas se reflejard continuamente a
través del horno si los alimentos o agua
no estan presentes para absorber
energia. Esto puede danar el horno y
resultar en peligro de incendio.

. NO utilice este horno para calentar
quimicos o cualquier otros productos no
alimenticios. NO limpie este hormo con
cualquier producto etiquetado con con-
tenide quimico corrosivo. El calentamien-
to de quimicos corrosivos en este homo
puede causar fugas de radiacién.

. NO seque telas, periddicos u otros mate-
rizles en el horno. Pueden incendiarse.

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

- NO use periédicos o bolsas de papel
para cocinar. Puede causar un incendio.

. NO pegue, NO golpee el panel de con-
trol. Pueden causarse dafios a los con-
troles. Puede causar un incendio.

. Las manoplas para tomar cosas
calientes siempre deben ser utilizados
cuando se retiren cosas de el horno. Ei
calor se transfiere de los alimentos
calientes a los contenederes para coci-
nar y de los contenedores a la Bandeja
de Cristal. La Bandeja de Cristal puede
estar muy caliente después de sacar los
contenedores para cocinar del horno.

. NO almacene materiales flamables
cerca, arriba, o dentro del horno. Pueden
ser riesgos de incendio.

INSTRUCCIONES PARA
CONEXION A TIERRA

Este aparate debe ser conectado a tierra.
En el casc de un corto circuito, la conexién
a tierra reduce el riesgo de una descarga
eléctrica proporcionando una linea de
escape para la corriente eléctrica. Este
aparato esta equipado con un cable y clavi-
ja para conexién a tierra. La clavija debe
ser conectada en un receptor que esté
instalado adecuadamente y conectado a
tierra.

PRECAUCION - Eluso

ingpropiado de la clavija para conexién a
tierra puede resultar en riesgo de descarga
eléctrica.

Consulte a un electricista o a personal de
servicio calificados, si las instrucciones para
conectar a tierra no son completamente
comprendidas o si existe duda de que el
aparato esta correctamente conectado a
tierra. Si es necessario usar un cable de
extension, use solamente cable de exten-
sién de tres hilos que tenga una clavija de
tres entradas para conectar a fierra, y un
receptor de tres ranuras que acepte la clav-
ija del aparato. El calibre marcado en el
cable de extension debe ser igual o mayor
al calibre eléctrico del aparato.
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Suministro Eléctrico

1. Se provee un cable de suministro eléctri-
co corto para reducir los riesgos resul-
tantes de enredarse ¢ tropezarse con un
cable mas largo.

Juegos de cable mas larges o exten-
siones estan disponibles y pueden uti-
lizarse si se usan con cuidado.

Si se usa un cable mas largo o
extensidn, (1) el calibre eléctrico marca-
do en el juego de cordén o extension
debe ser al menos tan grande como el
calibre eléctrico del aparato, (2) el cable
de extension debe ser de tres hilos del
tipo de conexién a tierra, ?/ {3} el corddn
mas largo debe ser arreglado de tal
forma que no caiga sobre fa cubierta del
mostrador ¢ de la mesa donde pueda ser
jalado por nifios o tropezarse accidental-
mente.

2.

3.



INSTRUCCIONES DE INSTALACION

Examine Su Horno

Desempaque el horno, quite todo el material de
empaque y examine que su horno no tenga ningln
dano, tales como abolladuras, seguros de la puer-
ta rotes o resquebrajaduras en la puerta. Notifique
inmediatamente a su distribuidor si el horno esta
danado.

Ubicacién del Horno

1. El horno debe ser colocade en una superficie
plana y estable. Para su operacion apropiada, el
harno debe tener suficiente corriente de aire.
Deje 8 cm de espacic de ambos lados del horno
y 2.5 cm de espacio en la parte superior del
horno.
a.NO bloquear la ventilacién del aire.
Si es blogqueada |la ventitacién del aire
durante la operacién, el horno puede sobre-
calentarse y quemarse.
Cuando use algin trapo, franela o funda
para cubrir el homo, las tomas y salidas del
aire no deberan ser bloqueadas. También
debe tener un espacio apropiado para la parte
trasera y los costados.

b.NO cologque el horno cerca de una superficie
himeda caliente, tal coma un registro de gas
o eléctrico.

¢.NO apere el horno cuando ta humedad del
cuarto sea muy alta.

2. Este horna ha side fabricado para uso en el
hogar solamente.

3. Ce four peut étre encastré au besoin, 4 l'aide
de I'ensemble enjoliveur, offert par le
détaillant, Procéder a linstalfation selon les
instructions incluses avec l'ensemble.

Installation

1. Ne jamais obstruer les évents d'aération. S'il
advenait gue ceux-ci solent obstrués lorsque
le four est en opération, il se produlralt une
surchauffe et un dispositif de sécurité trés
sensible couperait automatiquement le
contact. Le cas advenant, la cuisson pourralt
étre reprise une fois le four refroidi.

2. Ce four a été concu uniquement pour un
usage domestique seulement.

Interferencia de Radio

1. La operacién de su horno de microondas puede
causar interferencia en su radio, TV o equipo
similar.

2. Cuando hay interferencia, se puede reducir ¢
eliminar tomando las siguientes medidas:
a.Limpie la puerta y las superficies selladoras
del harno.

b.Ponga el radic, TV, etc. lo mas lejos posible
del horno de microcndas.

¢.Use una antena
instalada adecuada- >
mente para obtener ,@ @
una recepcion de
sefial mas tuerte.

Requerimientos de cableado

1. El harno debe estar en un circuito separado.
Ningdn otro aparato debe compartir el circuito
con el horno. Si lo hace el fusible del circuito
puede estallar, el blogueador del circuite tra-
barse o la comida cocinarse mas lento que en
los tiempos recomendados en este manual.

2. El voltaje usado debe ser el mismo al especifi-
cado en el horno de microondas {120 V.). Usar
un voltaje mas alto es peligroso y puede resul-
tar en fuegeo u otro accidente causando dafic al
horno. Usar un bajo voltaje dard como resuftado
un cocinado mas lento. Panasaonic NG es
responsable por cualquier dafo que haya resul-
tade del uso del hamo con un voltaje distinto al
especificado.

3. El horno debe ser conectado 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 tier-
ra de 3 entradas.



Sugerencias Utiles

Siga Esta Precauciones de Seguridad Cuando Cocine en Su Horno

IMPORTANTE

La coccion adecuada depende del tiempo

designado y del peso de los alimentos. Si usa

una porcién menor de la recomendada y coci-
ha por ¢l tiempo para la porcion recomenda-
da, puede resulatar un incendio. Si ccurre un
incendio, ponga el horno en Bgsicién de apa-
gado y mantengalo cerrado. Desconecte la
energia eléctrica o desconecte la caja de
fusibles o el panel de control.

1) ENLATADO CASERQ/ALIMENTOQS
DESHIDRATADOS/PEQUENAS CANTIH-
DADES DE ALIMENTOS

* No use su horno para el enlatado casero o para
calentar cualquier frasco cerrado. La presion
aumentara y el frasco puede explotar. Su horno
no puede mantener los alimentos a la temper-
atura apropiada de enlatado.

+ Pequenas cantidades de alimento o alimentos
con bajo contenido de humedad se pueden
secar, quemar o incendiarse.

* No seque alimentos, hierbas, frutas o vegetales
en su horno,

2) PALOMITAS DE MAIZ

s palomitas de maiz deben prepararse en
un recipiente para palomitas de maiz adecua-
do para horno de microondas. Palomilas de
maiz para horno de microondas que se
preparan en su propio paguete también estan
disponibles. Siga las instrucciones del fabri-
cante de palomitas de maiz y use una marca
adecuada para la potencia de su horno de
microondas. Nunca deje desalendido el horno
cuando prepare palomitas de maiz.
PRECAUCION .
Cuando use palomitas de maiz para
microondas previamente empacado siga
las instrucciones recomendadas en el
paquete. Revise el peso del paquete antes
de usar la tecla de palomitas de maiz.
Prepare el horno para el peso del paquete
de palomitas de maiz . Si no se siguen
estas instrucciones, las palomitas de maiz
pueden no reventar adecuadamente o
pueden encenderse y causar un incendio.

3) FREIR CON MUCHA GRASA

» No trate de freir con mucha grasa en su hormo
de microondas. Cocinar aceites puede estallar
en flamas y puede causar dafio al horno y quiza
acabar en quemaduras. Los utensilios de
microondas pueden no ser utiles para soportar
la temperatura del aceite caliente, y podrian
romperse.

4) HUEVOS

* No caliente huevos en su cascaron en el homo
de microondas. La presion subira y el huevo
explotara.

5} ALIMENTOS CON PIELES NO POROSAS

* Papas, manzanas, yemas de huevo, calabazas
completas Y salchichas son ejemplos de atimen-
tos con pieles no porosas. Estos tipos de ali-
mentos deben ser perforados antes de cocinar-
fos en Microondas para evitar que Estallen. -

+ Use papas frescas para hornear y cocinelas
hasta que esten listas. Cocinar demasiado
causa deshidratacién y puede producir un
incendio. Use los pesos recomendados o puede
ocurmir un incendio.

6) BANDEJA DE CRISTAL/UTENSILIQS DE

COCINA/PAPEL ALUMINO

* Los utensillos para cocinar se calientan durante
la coccién en microondas. Use soportes para lo
caliente, cuando saque los utensillos del horno
0 cuande quite tapas o cubiertas de envoltura
de plastico de los utensillos de cocina, para evi-
tar quemaduras.

» La bandeja de cristal se calentara durante la
coccion. Debe permitirse que se enfrie antes de
manejarla o antes de colocar productos de
papel, tales como platos de papel o bolsas de
palomitas de maiz para microondas, para coci-
nar.

« Cuando se use papel aluminio, brochetas, rejil-
las para calentar o utensilios hechos de metal
en el homno, deje por lo menos 2,5 cm de espa-
cio entre el material de metal y las paredes inte-
riores del horno. Si arquea (chispea) quite el
material de metal (brochetas etc.) y/o cambielo
a un contenedor no metalico.

» Platos con adornos metdlicos no deberan ser
usados, ya que puede preducirse arco eléctrico,

TOALLAS DE PAPEL/TELAS

+ No use toallas de papel o telas ?ue contengan

fibras sinteticas en su tejido. La fibra sintetica
vede causar que la toalla se incendie. .

» No use bolsas de papel o productos de papel
recilado en el horno de microondas.

8) BANDEJA DORADOR/BOLSAS PARA

COCINAR EN HORNO

« Los bandeja doradora ¢ asados son disefiados
para cocinar en microondas solamente.
Siempre siga las instrucciones dadas por el fab-
ricante. No precaliente la bandeja doradora mas
de 8 min.

« Si se usa una bolsa para cocinar para el
microondas, prepare de acuerdo a las instruc-
ciones del paguete. No use sujetadores de
alambre para cerrar la bolsa.

9) TERMUMETROS |

* No use termdmetros convencionales para ali-
mentos en su horno. Puede producir arco.

10) GUIA DE USO GENERAL DEL

HORNG/PUERTA DEL HORNO

+ No use el horno por cualquier razén que no sea
ia preparacién de alimentos.

+ No deje sin atencién el horno mientras esté en
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Panel! de Control

(1) Pantalla indicadora (Ventana de
Visualizacién)
(2) Pulsador de Recalentamiento con

(1

sensor
{3) Pulsador de rapido en minutos
o—EEE . e
asdeei || M7 | I {4} Pulsador de coceién con sensor
(3) (5) Decongelacion Turbo Inverter
“T1]2]3 (6) Pulsador de palomitas de maiz
{7} Mantener Caliente
(@) 41516 (8) Pulsador de Potencia
—(4) {9) Pulsadores numéricos
N7l 8]9 (10) Pulsador de tiempo
A {11} Pulsadores de Reloj
(10) ] 0 |cuxs| {12) Pulsador de més / menos
(11} 12 {13) Pulsador de porcion / peso
o] (D o] ——{12)  (14) Pulsador de funciones
H 3% e ] L %— - {5) {15) Start{Encender)
| = 16) Pulsador de Pausa / Cancelar
o e ™
o = R0
Surgerencias
Nivel de Potencia Pulsador de Palomitas
Pulse Nivel de Potencia Pulse Peso
1 vez P10 (Alto) tvez | 1.75 0z (50g)
2 veces Pg 2veces | 2.65 o0z (7509)
3 veces =12} 3veces | 2.85o0z. (80g)
4 veces P7{Medio-alto) d4veces | 3.00z (859)
5 veces P6(Medio) 5veces | 3.50z {99g)
6 veces P5 " Notas:
7 veces Pa 1. Use los paguetes previamente empacados de palomitas de
8 veces P3 (Medio-bajo) malz para microondas a temperatura ambiente. Lea las
9 veces P2 instrucciones del fabricante.
10 veces) P1 (Bajo) 2. Coloque la bolsa en el horno de acuerdo a las instrucciones

del fabricante.

Cologue solamente una bolsa a la vez.

. Después de preparadas, abra la bolsa cuidadosamente, las
palomitas de maiz y el vapor estaran extremadamente
calientes.

. No vuelva a calentar los granos que no reventaren ni vuelva a
usar la bolsa.

. Nunca deje el horno desatendido cuando prepare palomitas
de maiz. Pare el horno cuando la explosion de las palomitas
demore entre 2 y 3 segundos. El exceso de coccién puede
hacer que tas palomitas se quemen.

. Devido a la gran variedad de palomitas de maiz para microon-
das en el mercado, tal vez sea necessario poner la bolsa en
la orilla del plato giratoric para obtener mejores resultados.

NOTA ACERCA DE PALOMITAS: Cuando se preparen varias
bolsas una tras otra, el tiempo de preparacién puede variar lig-
eramente. Esto no afecta al resultado de las palomitas.
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Como utilizar las teclas de funcién

Esta funcién Gnica de su horno de microondas PANASONIC le permitira establecer las funciones
iniciales que no son de coccién, tales como BLOQUEC PARA NINOS, VELOCIDAD DE PALABRAS,
OPCION DE IDIOMA (INGLES, FRANCES O ESPANCL)y muchas mas. Consulte abajo:

1) “ Pulsar: FUNCION, el Mensaje de Accion Qel MenU es
I d “Seleccionar Funcién 0 hasta 9 1--OPCION DE IDIOMA__etc.”
2) Seleccionar un nimero(0-9) Precionar. El Mensaje de Accién del Mend es “5--SEGURO
Ejemplo: SEGURQ PARA NINOS es 5. PARA NINOS SINO”

3 Pulsar: Un namero. leccién es ahora parte del sistema
)Seleccionar or Su sele es p

operativo. Puerde camblarlo en cualgquier momento.

4) Continde hasta que haya Consultar abajo para obtener otlas cpciones.
finalizado sus selecciones.

> 1

SELECCION DE IDIOMA

El horno pasee una visualizacién en Inglés y Espanal.Cuando se enchufa por primera vez
la visualizacidn aparece ingles.

+ ENGLISH * La visualizacidn aparece en inglés.

2 FRANGAIS = La visualizacién aparece en francés.

3 ESPANOL *+ La visualizacién aparece en espafiol.

N T3

SELECCION DE LIBLA/KILO

Este horno posee mediciones de peso en el sistema inglés y en el sistema métrico.
Cuando se enchufa, el horno el horo visuatiza el peso en el sistema inglés

1Llb + El pesc se puede ajustar en onzas/libras {Sistema Inglés)

2 KG =+ El pesc se puede ajustar en g/kg (Sistema Métrico).

¥
We

VELOCIDAD DE PALABRAS

La velosidad del desplazamiento de palabras de la Ventana de Visulizacién se puede acelerar o
retrasar,

1 RAPIDO + Lag palabras se desplazan rapidamente

2 MEDIO + La velosidad de desplazamiento vuelve a su ajuste inicial

3 DESPACIO + Las palabras se desplazan lentamente

N ar

ACCION DE MENU

La ventana de accién del menu le ayuda a programar su homo indicando mediante mensajes-guias
el préxima paso que se tiene que dar. Cuando se familiarice con su home, la aparicidn de mensajes-
guias se puede apagar

13) = Aparecera et Mensaje-Guia

2 NO =+ No aparecera el Mansaje- Guia

¥

SEGURO PARA NINOS SI/NO

El hamo posea una funcion de Seguro para Nifios que impide el use del homo por parte da ks nifios,
Esta funcion no asegula la puerta.

18l * Se ha ajustado Seguro para Nids y no se aceptaré la operacidn
2 NO = Se ha anulado el Sequro para Nifos

¥

BEEP SI/NO

Si desea gue el horno funcione sin sonido, éste se pueds eliminar.
18I * El sonido “Beep” se reactivara

2 NO = El sonido “Beep” no se asuchara

N2

BEEP RECORDATORLIO SIYNO

Un senido recordaterio funciona para recordarle que se debe extaer los alimentos del
homo, después de la finalizacién de la coccién,

18l » El sonido “BEEP" de recordatorio trabajara

2 NO = El sonido *BEEP" de recordatorio ng trabajara

ITT T ¥ T i v T

N

HORA DE VERANO SI/NO
18I = La hora del dia se adelantara una hora
2 NO = La hora del dia volvera a su ajuste original

v
TJ&; @

RELOJ SUNO

La visualizacion del reloj se puede colocar en "apagado”

18l «+ |a visualizacion del reloj aparecera en la Ventana de Visualizacion

2 NO * | a visualizacidn del reloj no aparecerd en la Ventana de Visualizacién
MODE DE DEMONSTRACION

El mode demo esta disefiado para la visualizacién en las tiendas. En este mado, €l fun-
cionamientc del horno se puede demestrar sin que ésta produsca microondas..

13 = El horno esta en mode demo

2 NO « El horno no esta en mode demo
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GUIA RAPIDA DE OPERACION

Caracteristica Como Operala
Para Usae el 1]}
Pursadore Funciones a — || or| 2| 0r|3
(«rpagina 8) Presione. Seleccione.
Para Poner el Reloj en
la Hora Clock| — a —_— Clock
wrpAagi N
{(wrpagina 9) Presione. Registre la hora o dia. Presione.
Para Ajuste de Power
Potencia y Tiempo ﬂéf:fe’m —» (0] a E| — Start
(wrpagina 9) . ) . g .
Seleccione potencia.  Establezca el tiempo de coccidn. Presione.
Para Recalentamiento Sensor wore/
usando el pulsador Reheat » o > Start
Recalentamiento de
Sensor  (wrpagina 12) Presione. Opcional. Presione.
Para Cocinar usando eq. More/
el Pulls’adores de Breakfast Less - Start
Coccion de Sensor > -
(wpagina 12)| gglact category. Opcional, Presione.
Para Descongelar Inverter -
usande el pulsador Tt_ng'bq — E Thru E| —_— Start
Descongelacion Turbo Deirost
Inverter  (#pagina 10) Presione. Fije el peso. Presione.
Para Cocinar usando More/
el Pulsador de Fapcarn — Less - Start
Palomitas  («pagina 9) Registre el peso del paquete.  Opcional. Presione.
Minuto Automatico Quick Start
{w pagina 10) Min »
(hasta a 10} Presione.
Para Usar como en Keep Servirg/
Mantenar Calientte Sarm R Weigh — Start
(*rpagina 10)| ggieccione la categoria deseada.  Seleccione el Porciones. Precione.
Para Usar como en
temporizador de cocina Timer —_— |z| a E —_— Start
= pigina 15
(pég : Presione. . Presione.
Para Establecarel Registre el .
tiempo de Permanencia programa de — - | - a - Start
{(wpagina 15)| | Coceidn deseado.
Presione. Presione.
Para Establecer Inicio Registre el
de Efeclo Retardado Timer | = |E| a E| —» | programade |— Start
(arpagina 15) Coccion deseado. :
Presione. Presione.
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QUICK GUIDE TO OPERATION
Feature How to Operate
To use
G | (8 =[] ][0
(«page 8) Press. Select Category. Select Option.
To Sel Clock ok Thiu Cock
{(*page 9)
Press once. Enter time of day. Press once.
IEJ Set Power and P[owefr
ime evel
(= page 9) ”m;’vem E— @ Thru |E| —- Start
Press 10 select Power Level Set cooking time. " Press.
To reheat using Sencor wore ot
Sensor Reheat Reheat — Less —_—
wpage 12 —
(=pag ) Press. Optional. Press.
To Cook using e.g. vore/
Sensor Cook —_— Less —_— Start
{wpage 12) .
Select category. Optional. Press.
To Defrost using e tor
Inverter Turbo Turbo — E Thru E| — Start
Defrost " Defrost
{#page 10} Press. Set weight. Press.
To Cook using mﬁ,
Popcorn Fopcorn —_— Lass —_— Start
o .
(+page 9) Select weight. Optional. Press.
TJo Cook using Quick
Quick Min Min —_— Start
(= page 10) {up to 10 min.) Press.
To use Keep -
Keep Warm Sharin, — Weih — Start
(wpage 10} | press to select category.  Press to select quantity. Press.
To Use as a Kitchen
Timer Tiimer, — |E| Thru |E| —_— Start
wpage 15
(pag ) Press once. Press.
Ta Set Stand Time {nput up to 4-
(epage 15 | | stage cooking — (Timer| g Thru - Start
programs.. Press once. Press.
To Set Delay Start - tnput up to 4- Start
. {*page 15) mer| g @ Thru E = | stage cooking | —m
programs.
Press once. Press.
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