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PRECAUTIONS TO AVOID POSSIBLE EXPOSURE
TO EXCESSIVE MICROWAVE ENERGY

(2} Do not aliempl to operate this oven with Tag door opean, since opan-door operation ¢an result In harnifat
exposure [o mitrowave energy. It is imporlanl nol lo defeal or tamper wilh lhe salgly inlerloeks.

(b} Do nnt place any object betwasn the oven lront 1age and the door or allow gail or cleanoer residue to
accumulale on sealing surfaces.

(¢} Do not oparata the avan if it is damaged. It is paricularly impartant that the svan door close proparly and
lhal there is no damage o the:
{13 Daar (bant),
{2) hinges and lalches {broken or lcosensad),
(3) doar scals and snaling surtacos,

{(d} The oven should nol be adusted or repaired by anyone excepl properly qualil ed service personnel,




TECHNICAL SPECIFICATIONS

MODEL GOMWI2W COMWIZB

Power Supply 120V AC, 60Hz

Rated Power Consumption 1,500W

Microwave Oulput 1.100W

Frequency 2,450MHz

Rated Gurrent 13A

Overall Dimensions (WXHXD) 20 g 1127 % 15 %"

Ovan Gavity Dimensions [WXHXD) 14306 x 9 " x 14 V5"

Effeclive Capacity of Oven Cavity 1.2 Guft.

*EC 60705 RATING STANDARD Specilications subject to change vithout prior notice.

The serial number is found on the back of thisunit,.  Date of Purchase
This number is unique to this unit and not avaliable  pealer Purchased From

to others. Y hould racord r ted infonmation
o others. You should racerd requested infonmatio Dealor Address

hora and ratain his guida as a pormanent racord
of your purchase.,

Dealer Phone No.

Mode! No.

Serial No.

FEDERAL COMMUNICATIONS COMMISSION RADIO
FREQUENCY INTERFERENCE
STATEMENT (U.S.A ONLY)

WARNING:
This equipment generates and uses ISM frequency energy and if nol installed and used properly, thatis
in stdct accordanee with the manufaciures” instructions, may causo intorforenco to radlo and television
receplion.
it has haen lype tested and found to comply with limits for a 1SM Equipment pursuant to part i 8 of FCG
Rules, which are designed to provide reasonable protection against such interference in a residential
inslallalion,
Howevar, thereg is no guarantes that interferance will not occur in particular instalation.
If this equipmant does cause interference to radio or television reaeptian, which can be dotermined by
luming the equipment ofl and on, lhe user is encouraged 1o Iry o correct Lhe interlerence by one or more
of the followings:

Roortent the recoiving antonna of radio or telovision,

Relocale lhe microwave oven wilh respect [0 the receiver.

Move the microwave oven away from the receiver.

Plug the microwave oven into a diffarent oullet so thal microwave oven and receiver are no different

branch eireuits.
THE MANUFACTURER is not respansible for any radic TV interfarence caused by UNAUTHORIZED
MODIFICATION to this microwave oven. It is tho responsibility of the uscer to cerroct such interference.




IMPORTANT SAFETY INSTRUCTIONS

Tha safoty instructions below will tell you haw ta use your aven ta aveid hann to yourselt or damaga to your
oven,

WARNING - 10 radusa the risk of burns, alecttic shock, fire, injury to psrsons, or exposure to

excessive microwave energy:

1. Raad all instructions hefore using tha appliance.

2. Read and follow the specific PRECAUTIQONS TO AVQID POSSIELE EXFOSURE TO EXCESSIVE
MICROWAVE ENERGY found en page 2 of this manual.

3. This appliance must be grounded. Caonnact only to properly groundad outlst.

See GROUNDING INSTRUCTIONS found on page 6 of this manual .

4. Install or locate this appliance only in accordance with tha provided installation instructions.

5. Some products, such as whole eggs and sealed containars — for example, ¢losed glass Jars ara able to
explode and should not be heatad in this oven.

6. Use this appliance only for its intended use as desciibed in the manual, Do not usa corrosiva chemicals of
vapors in this appliance. This type of oven is specilically designed to heat, cook, or dry Tood. It is not
dasignad for industrial or laboralory usa.

7. As with any appliance, clese supervision is necessary when used by children,

8. Da not aperate this appliance if It has a damaged cord or plug, If it is not working propedy, o it it has been
damaged or dropped,

9. This appliance should be serviced only by qualiied service personnel. Contact the nearest authodzed
sawvica facllity for examination, rapalr, or ardjustment.

10. Do not cover or block any openings on the appliance,

11. Do not stare this appliance outdoors. Do not use tls product near water - for example, near a kitchen

sink, fn & wet basement, near a swimming pool, or similar focation.

12. Do not Immerse card or plug In water.

13, Kaap eord away from haatad surfaces.

14. Do not {et cord hang over the edges of a table or counter,

15. When cleaning awrfaces of door and oven that come together an closing the door, use only mild,
nenabrasiva soaps or delergants applied with a spenge or soft cloth,

16. To reduce the risk of {fire in the oven cavity:

a. Do not ovarcnok feod. Carefully attand appliance when papar, plastic, or othar combustibla matarlals
are placed inside the oven to facliitate cooking.

h. Remove wire twlst-ttes from paper or plastic bags before placing bag In oven.

¢, It malerials inside the oven ignite, KEEP OYEN DODOR CLOSED, tumn oven off, and disconneci the
power cord of shut off power atthe fuse or circuit breaker panel.

. Do not use the cavity ior storage puposas. Do notlsava papar products, cooking wtensils, or food in
the cavity when not in use,

17. Liquids such as water, coffes, or lea are able to be overheated beyond the bolling polnt without appearing
1o ba bolling due to swriace tenslon of the liquid, Visible hubhling or bolling when the container is removed
from the microwave oven (s not always present. THIS COULD RESULT IN VERY HOT LIQUIDS
SUDDENLY BOIING OVER WHEN A SPOON OR OTHER UTENSIL IS INSERTED INTO THE LIQUID.
To redugce the risk of injury 1o persens; 1) Do not overheat the liquid, 2) Stirthe liquid both before and
halfway thraugh heating it. 3) Do not use straight-sided containers with narrow necks. 4) After heating,
allow the container to stand in the microwave oven for a shoit time before removing the contalner, &) Uss
extreme care when inserting a spoon or other utensil inte the container,

18. Avoid haaling small-nacked containars such as synup hoftles.

19. Avoid using ¢errasive and vapors, such as sulfide and chioride,

20. Ligulds heated in certaln shaped containers (especlally cylindrcal-shaped cantalners} may become
averheated, The liquic may splash out with a lotd nolse during or after heating or whan adding ingredients
(inslant coflee, aic.), resulling in harm to the oven and possible injury. In all containers, for best resuits,
stir tha liquid sevaral times bafare heating. Always stir liquid saveral timas hetwean rehaatings.

SAVE THESE INSTRUCTIONS




INSTALLATION

A. GROUNDING INSTRUCTIONS

For personal safely, this appliance must be properly groundad.

In the event of an electrical short circuit,grounding reduces the risk of electric shock by providing
an escape route tor the electric current.

The power coid of this appllance Is equipped with & three-piong (grounding) plug (Fig. 1} to
minimize the passibility of electric shock hazard from this appliance,

The plug nmust be plugged inte an outlet that is proparly installed and grounded.

WARNI NGmImpro er use of the grotnding plug can result in a risk of electric shock. Da not,
under any clrcumstances, cut or remove the third ground prang from the power cord plug.

PROPERLY POLARIZED
AND GROUNDED QUTLET

\

N/

<

\,

Three-Pronged (Grounding) plug  Fig. 1

The consumer should have i checked by a qualified electriclan or serviceman if the grounding
instructions are not completely understood, or if doubl exists as to whether the appliance is properly
grounded. Where a standard two-prong walf receptacle is encountered, it is the responsibility and
chligation of the consumer to have it replaced with a properly grounded three- prong wall receptacle.

a) [f customer has iwo-prong wall receptacle, he should replacs it with a three-prong {(grounding)
receplacle by a qualified electrician before using the applfance.

b) Use of extansion cords: If it is nacessary 1o use an axtension card, use only a 3-wira extension
cofrd that has a 3-blade grounding plug. and a 3-slot recepiacle that will aceept the plug on
the appliance. The marked rating of the extension cord should be equal to or greater than the
electrical rating of the appllance.




INSTALLATION
B. CIRCUITS

For safety pumposes this oven must be plugged into a 20 Amp circuil. No ofher electrical appliances
or lighting circuits should bse on this line. If in doub!, ¢onsull a licansed slecirician,

C. VOLTAGE WARNING

The voltage used at the wall receptacle must be the same as spedificed on the oven serial plate
located on 1he back or on the side of the control panel of the oven. Use of & higher vultage is
dangarous and may rosalt in a fire or othor type of accldent causing oven damage. Low voltage will
causa slow cooking. In ¢ase your microwave oven doas hot perfarm normal operation in accordance
with AC power source and voltege, remove the power cord and then insert it again.

D. DO NOT BLOCK AIR VENTS

All air vents should be kept claar during cooking, If air vents are covered during oven operation the
ovan may overhazt, In this ¢ase a sensitive thermal salely device automatically turns the ovan off.
The oven will be inoperable untl it has ¢ooled sufficientty,

E. RADIO INTERFERENCE

1. Opsration of Ihe microwave oven may cause inlerlerence Lo your radio, TV or similar equipment.
2. When there s intorforence, it may be reduced or clintinated by taking the follewing moasures:
a. Clean door and sealing surfaces of the oven.
b. Reorient the receiving antenna ol radio or lelevision.
c¢. Helocale the microwave oven with respect to the receiver.
d. Move the microwave oven away from the receiver,
e, Plug Lhe microwave oven inlo a dillerent oullel so thal microwave oven and receiver are on dilferent
branch circuits.

NOTE:

1. Short power-supply cerd Is provided to reduce the risks resulting from becoming entangled in or tripping over
a fonger cord.,

2. Longer cord sels or exlension cords are available and may be used il care is exercised in lheir use.

3. If long cord or extension cord Is used. (1} the marked electrical rating of the cord set or extenslon cord should
be alleasl as great as the electrical raling of the appliance, (#) the extension cord miust he a grounding-type
3-wire cord, and (3) the longer cord should be arranged so that il will nol drape over lhe counterlop or
labletop where it can be pulled on by children of tripped over accidentally.

-6-




FEATURE DIAGRAM

Qvan Fien:. Piate
Window l

Door Seal

Conlrol Panel

/ Docr Open Button

y

Safety Door Locg Systen
Turrvabls

Rotating Ring

Remove your Micrawave Oven and all materlal from the shipping cartan,
Your oven will be packed with the following material:
TUINARID v rrcerarecr e sesscsssrerssmsetn s e rssnsesevsssnarensns 1 9ACH
OWNer's GUIIS ... v i 1 926H
Rotating Ring v i e 1 92Ch

INSTALLATION

Klinimum 2 feet
(24 Inches)




CONTROL FEATURES

ONE TOUCH COCK
Automatically
detatininegs tims
Isgquirsment to ook
foad oasily.

QAUICK DEFRAST
Usad 1a thaw only 1 b
o' fagd very quickly.

AUTO DEFROST
Used fo sel Autamatio
Defrost by wa ght,

TIME

Usad o set manua
fime couking,

STOP/CLEAR

Clears all provious
seftings if prasssd
he'ars cooking stars.
During coaking; touch
anes lo slop ovan; lwica
fo stop and <lzar af
ervrias exnen: aloek,

TIME OF DAY {Clack)
Used to set cloek.

DISPLAY WINDOW
Shaws grogram
selaclions and displays
cooking mades,

ONE TOQUCHRE HEAT
Autematically
cetermings time
raquirernant 1o rehaal
foed and severage,

== TIMER

Touch thig pad .0 use your

microwave onve as a kitchen

limar.

— ADD MINUTE

Used to ouick sa: and
start migrowave cogking
wilthoul [Fe need o louch
START.

Number Key Pads
User {1 set time arnd
power loval,

POWER CONTROL
Used 10 set cooking
pawer levels.

START
Slarts the ovar,




OPERATING INSTRUCTIONS

1.SETTING THE CLOCK

3.CHILD LOCK

When your oven s plugged i for the first time or
when povser resumes after a power Interruption, the
numbers in the display raset to 0.

Example: To set the clock for 11:11.
Touch: Display Shows:

1. onge. [l
2. once. 1,:-’ : g’_?ﬂ
s (1)

4. (oiong) st e

ff. 11
U A

2. ADD MINUTE

Atime-saving pad, this simpEfiad control lots you
quickly set and start microwave cooking without
the need to touch START.

Example: To eet ADD MINUTE ¢ooXing 2 minutes

Touch: Display Shows:
1. once, Time of day.
2. D woires [T

{ Time counting dawr. }

3. Bogps sotind at -
the end. r__
iy ]

You can Use this safety Isature tg lock the control
panel o that chifdren cannot use the oven when
you do not want them to and whan you ara
cleaning the ovenn.

To set GHILD LOCK:

Touch: Display Shows:
1. g[lg:z onee, Tima of day.

Hold until L
2. appearts in
the display.

To cancel CHILD LOCK:

Touch: Display Shows:
Hold untit L Time of day.
disappears
from the
display.




OPERATING INSTRUCTIONS

4. TIMER

5. ONE TOUCH REHEAT

You can use the limer ol your oven [or purposes
other then food cooking.

Example: To sel 3 minutes.

Touch: Display Shows:

1'@0110.0.
Sololo

to sof a caok ime of
3 minutas,

‘ . 357
3. @O ©se L
avern.

(Time counting dowr. )

a
L3

Three piesel categoties for microwave reheating
have been includad in the ONE TOUCH REHEAT
mefitl.

1. Food Plate

2. Pizza

3. Baverage

Example: To reheat FOOD PLATE
Touch: Display Shows:

1. onge. Tirne of day.
2. onse,

{ Timo counting down. )

3. Beeps sound at the end. J N |
o
One Touch Reheat Table
Category Serving Quantity Diraction
Food Plate Piate of Food 1 sepving Use a milcroproof plate. Cover tightly with wax
{Refriggrated, papar. Use ane plate for 1.2 sarvings.
precooked food)
2sewvings | Examples of one sewving for a Plate of Food:
1 chicken breast, 1/4 cup vegselables, 1/4 cup
mashed polatoes or precooked muatlonf, /4 cup
ocooked vagetables.
Plzza Pizza 1 slice Place the refrigerated plzza on the plate in the
{Refrigerated Temp.} center of the microwave oven,
2 slicos
3 slices
Beverage Cuffee/Tea 1 Gup No cover. Use uncoverad milcroproof cup(s) or
(Refrigerated Temp.) mug(s). Stir after reheating.
2 gups

-10-




OPERATING INSTRUCTIONS

6.ONE TOUCH COOK

Usg thig function to cook food without entering a Example 2: To cook 1 potato.
cook tlme or power. Befer to the One Touch Cook . . L ,
Chart below for more information. Touch: Display Shows:
Example: To cook a 3.5 oz. bag of
microwave popeorn, 1. QGLEP once.
Touch: Display Shows:

The oven begins the

I B g cooking you selected

1. (G orce. a.3 without 1he need to

touch START.

The avon begins the
eooking you sclocted
without tho need fo
touch START.

One Touch Cook Chart
NOTE: No cover is neaded for the ONE TQUCH foads listed In this chart unless calied forin the diraetions.

Category Serving Quantity Directions
POPCORN 3.6 oz 3.5 oz, + Follovs package instructions.
3.0 02, 3.0 oz, + Ugo popearn package which Is mado
1.75 oz, 1.75 oz, ospecially for microwave cooking,

* Do net try to pop unpopped kemals.

+ Heat only 1 package at a timo,

+ Do not tcave the microwave ovon unattended
while popping popcorn.

POTATO 1 ea « Placo in center of the oven on paper towel.
2ea * Pigrce potato several times with fork.
Fea 8-10 oz. each | . After cooking, et stand far & minutes.
4 ea

FROZEN 10 oz, 10 oz, + Follow the package instructions.

ENTREE + Example of one frozen entrée is Lasagna

with Maat Sauce, Chicken with Rice, Shiced
Turkay Broast with Rino and Vagolable.

' 1cup 8 oz. » Prapare vegetable (wash and out into
FRESH - g
VEGETABLE 2 cups 16 o2. 1 2-inch pieceb]. .
3 cups 24 oz. » Must vegetables neet 2 to 3 minutes
4 cups 32 oz, standing time to finish cooking.

1 cup - Add 2 tablespoon water

2 cups - Add 2 tablespoon water
3 cups - Add « lablespoon waler
4 sups - Add 4 tablespoon water

RER




OPERATING INSTRUCTIONS

7.AUTO DEFROST

AUTO DEFROST thaws frozen food without entering
a cook tme or caok powor. Throe dofrost categorios
aro prosot In your ever: Ground Meat, Poultry, and
Sleaks Chops. oo the Auto Defrost Ghart helow.

NOTES:

s For added convenlence, AUTO BEFROST has a
built-in reminder tone to tell you when to cheek, tum
over, separale, or rearange foud. The oven will sound &
tone during the defrost eycle. At each tone, open the
door and turn, separale, or rearrange food. Remaove any
portions that have thawed, Retum frozen portion to the
oven and touch START to resume the dafrost eyele,

* fou can defrost foods that weigh 0.1 to 8.0 |bs
(6.1-4.0 kos).

For best resuits;

+ Remove lish, shelifish, meat. and pouluy frem its
original closed paper or plastls package (wrapper).
Otherwise. the wrap wiil hald stearmn and [ulce close
1o the foeds, which ¢an cause the outer surface of
e foods to ook,

« Shape ground meat Into the form of a doughnut betore
freazing, When defrosting, remove thawed meat when
the reminder tone sounds and continue defrosting.

* Place foods in a shallow container or on a microwave
roasting rack 1o ¢ateh arippings.

= Food should still be somewhat icy in the center when
removed from the oven,

Example: To defrost 1.2 Ibs. of ground beef.

Touch: Display Shows:

€@ AR
2 (D @

to anter 1.2 ins.

Auto Defrost Chart

Category Touch Food At Reminder Tone Standing
keypad to be Defroated Mime
GROUND 1 time Besaf
MEAT Grotund beef Tuen over. Romave thawed portions and § § min,
break apart, Return remalnder 10 oven.
Cubes for staw Turn over. Remove thawed portions with | 5 min,
fork,
Hamburger patties | Turn over. & min.
Pot mast Turn over. Cover warm areas with 10-20 min.
alumingm toil.
Rib reast, Rump roast, | Same as above, 1Q-20 min.
Ghuck rnast 10-20 min,
Pork
Bason, Hot dogs Torn over. 2 min.
Sausage links Turn ovet, & tnin,
Sausaga patiios Turn over. 5 min.
Ribs, Roast Turnt over. Gover warm areas with 10-20 min.
aluminum foll.
Lamb
Ribs Turn over. Gover warm areas with 10-20 min,
aluminuim foil,
Roasls Same as ahove. 10-20 min.

Continued on next page

LS




OPERATING INSTRUCTIONS

Auto Defrost Chart (cantinued)

Catogary Touch Food At Reminder Tone Standing
keypad 1o be Defrasted Time
POULTRY 2 times Poultry
Whale Chicken Turnt over. Finish defrosling breast-side | 10-20 min.
down. Covar warm areas with aluminum | Rinse under
foil, culd running
watar
Chicken Pleces Separate pieces and rearrange, 5-10 min.
Comnish Hens: Whole, | Turn over, Cover warm areas with 10-20 min.
Split aluminim foil. Rinse under
cold running
watar.
Turkey
Breast {under & Ibs)) | Turn over and arrange. 10-20 min.
Rinse under
cold runnling
watar.
STEAKS/ 3 times Beof Steaka Turn over. Sovar warm araas with 19-20 min.
CHOPS aluminum foll.
Pork Chops Same as above, 10-20 min,
Lamp Chops Same as above, 10-20 min.
Fish Turn aver and rearrangs. Cover head 8 roin.
and tail with foil.
Stoaks, whole fish Turn over, Separate fillets when partial- | 5 min. Rinse
fillets ly thawed if possibla. viith cold
viater 1w
separate,
Shelifish
Grabmeat, Shrimp Rsarrange and broak apart. & min.
Lobstet tails Turn over and rearrange. 5 min.
Scallops Turn aveor and rearrangs. & min.

13-




OPERATING INSTRUCTIONS

8. QUICK DEFROST

QUICK DEFROST serquences are prosotin the
oven, The QUICK DEFROST feature provides you
with the guick defrosting method for 1.0 Ib, frozen
foods. The oven amtomatically sels the defrosting
lime.

Touch: Display Shows:
1. g:";’; Tima of day.

quck . 1117
2- s

3. The oven will starl

I Time counting down,
automatically.

NOTES: When five tones sound, Open the door and
then turn, separale or rearranga food.

9.TIMED COOKING

This feature lets you pragrarm a specific ook time
and power. For besl results, there are 10 power
leval sattingss in addifion io HIGH power {100%)].
Reler v Ihe Microwave Power Level Charl on
pageo 15 for moro information.

NOTE: If you do not selecl a power level, the aven
will automaticelly cook at HIGH {100%) power.

Example: To cook for 5 minutes, 30 seconds
at 80% powel,

Touch: Display Shows:

1.@ onge,
4600,

o set a cock tima of
5 minutos, 39 scoonds.

3. ongo. P'H;‘
.
2 5:30

{ Tima counting down. )

osela
GOOK
power of
80%.

to start
oven.

-{4-




OPERATING INSTRUCTIONS

10.MULTI-STAGE COOKING

For besl resulls, some recipes call for different cook
powers during different slages of a coo< cycle, You
can program your oven Lo swilch [ram one power
level lo another for up lo 3 stages.

NGTE: |i you are using the AUTO DEFROST
(ealure as ene ol lhe cooking stages, il must be
programmed as ihs firsl slage.

Example: To set a 2-stage cook cycle.

Touch: Display Shows:

1. @ once.
2 HOO

1o set a 3 minute cook
lime for the first stage.

.
4. tn set an £t _ 05y
80% Foad

conk
powar for
the first
slago.

5, @ once. o
5. MDO©

to sef a 7 minute cook
time for second slage.

. @
s.@

L

oneGe.,

Onge.

loscla I Tis
50%

caok

pawoer for

Ih¢ second

stago.

3.1
JLLs

g, to start
the

ovei.

MICROWAVE POWER LEVELS

Your microwave oven has 10 ¢ook power levels to let
you cook or heal a wide varisty of foods. Hefer 1o the
chart below for suggestions:

Microwave Power Level Chart

Power
Level Use

+ Bolling watar.
10 | * Making candy. .
(Hlgh} + Cooking poultry piacas, fish, & vegatables.
+ Gooking tender cuts of meat.
+ Whele poullyy.

q + Reheating rice, pasta, & vegelables.

+ Reheating prepared foods quickly.
+ Rohaating sandwichas.

" | Govking egg. milk, & chagse dishes.

7 + Cooking ¢akas, broads.
+ Melling chocolate.

+ Cooking veal.
& + Cooking whalg figh.
+ Cooking puddings & custarel.

+ Gooking ham, whole poulity, & kamb.
+ Conking b roast, sifloin tip.

4 + Thawing meat, poultry, & seafood.
+ Cookinp less tender cuis of meat.

3 + Couking pork chops, roast.
2 + Taking chiit out of fruit.
+ Softening buttar.
"""" .] ’Keepmg cassomles & main dishes waim.

+ Softening butter & craam cheesa.

o + Standing time.
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MEATS, POULTRY AND FISH

WARNING: Do not use aluminum foil during cooking cycle.

Directions for Cooking Meats, Poultry and Fish

Meat

1. No special technigues are required. Meat should
ha prapared as wilh conventional Gooking. Season
if desired. Always thoroughly defrost meat before
cooking.

2. Place the meat on a microwave roasting rack or
microwave-proof plate and place on the turniable,

3. Gonk according to the Meat Gooking Table
(betow). Use the longer time for large meats and
the shotter time for smaller meals. For thicker
chops, uge lhe langer time.

4. Turn the meat once halfway through the cooking
tima.

5. Let stand for 5-10 minutes wrappad in foil after
cooking. The standing time Is very Important as it
completes the cooking process.

8. Make sure meat, especially pork, is thoroughly
cookail befora aating.

Meat Cooking Table
Microwave | Cooking Time
Maat Power Per Pount
BEEF
Standing/Molled Rit
- Rare 8 80 10 minwes
- Mediurm 8 910 11 minutss
Wall-done 8 10 1o 13 minutes

HIGH(100%) | &' fo 8% minutes

Grouhd Beef (to
brown for casserole}

Hamburgers,

Fresh or defrosted

{4 0z. eachy

- 2 patlies HIGH{100%) | 2 {0 4 minutes
~ 4 patlies HIGH(100%) | 3 [0 5 minules
PORK

Loin, Ley 8 11 fa 15 minutes
Bagon

- 4 slices HIGH(100%) | 2 fo 3 minutes
- B slices HIGH(I00%) | 3104 minutes

NOTE: Thea timas listad above ara anly a gitida. Allow
for difference in individual tastes and prefarenceas. The
times may also vary due to the shape, cut, and
composition of the food.

Poultry

1. No special lechniques are required. Poultiy should
ba prepared as with convantional cooking. Seasan
if desired,

2. Poultry should be thoroughly defrasted. Remove
giblets and any metal clamps.

3. Prick the skin and brash lightly with vegetable oil
unfass the poultry is self-hasting.

4. All poultry should be placed oh a migrowave
raasting rack or & microwave-proof plate and
plaged on the furntablte.

5, Cook according 1o the instruetions in the Poultry
Gooking Table helow. Turn ovar halfway through
the ooo<ing fime. Because of its shape, poultty has
a tendency to cook unevenly, especially In very
bony parts. Tuming during roasting helps 1o ook
these areas evenly.

6. Let stand tar 510 minutos wrapperl in foit after
oooking before oarving. The standing time is vary
important, as it completes the cocking process.

7. Make sure poultry is tharoughly ¢ooked before
2ating. Whale pouliry is completely cooked when
tha juices run elear fram the insidae thigh when it is
pieroed with a sharp knife. Poultry pieces should
be plarced with a shanp <nife through the thickest
partto ensure thal the |ulces are ¢lear and the
flash Is firm.

Poultry Cooking Table

Microwave | Cooking Time
Poultry Pavrer Per Pount

CHICKEN
Whele 8 1 1o 14 minules
Breast {banod) 8 9 ta 13 minutes
Pottiohs 8 14 10 16 minutes
THRKEY
Whola 8 10 1o 14 minules
NOTES:

+ The timss listed above ara only a guida. Allow for
difference in individual lasles and prelerences. The
{imcs may also vary duo e the shape, cut, and
compasition of the food,

« It whole poultry is stuffed, the weight of the stuffed
bird should be used when ¢alculating the cooking
lime.
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MEATS, POULTRY AND FISH

Directions tor Cooking Meats, Poultry and Fish (continued)

Fish

1. Arrange fish in a large shallow non-melallic dish or casserole.

2. Gaver with pierced microwave plastic wrap of cagsarota lid.

3. Place the dish on the wintable,

4, Gook according to the Instructions In the Fresh Fish Cooking Table below. Flakes of butter can be added to the
figh If desired.

5. Lel sland as direcled in (he Cooking Table belore serving.

. After slanding imo, chack to soo that the fish is tharoughly cackad. Tha fish shiuld be opaque and flake caslly,

Fresh Fish Cooking Table

Microwave| Coaking Tims Standing
Figsh Power Per Pound Butter Time

Figh Filiets HIGH 410 7 minutes Add 15 to 30 ml (1 to 2 losp.) 2 to 3 minutes
Whole Mackere!, HIGH 4 to 7 minyutes - 3 to 4 minutes
Glaanad and Prgpared

Wholo Trout, HIGH 5§ to 8 minutes - 3to 4 minutas
Cleanad and Prepared

Satmon Staaks HIGH 5 10 7 minutes Add 15 to 30 ml (1 to 2 thsp.) 3 1o 4 minutes

7.




HEATING OR REHEATING GUIDE

To heat or reheat sussessiully in the microwave. it is imponant to follow several guidelines, Measure the amount
of foot in order to determine the time nesdead lo reheat. Arrange the food In a circular pattern for best raaults.
Room temperature food will heat faster than refrigerated food. Canned foods should be taken out of lhe can and
placed in & microwavable conlainer. The food will he healed more evenly il covered with a microwavable lid or
plastic wrap and vented. Romove cover carciully o provant stoam burns. Use the following tablo as a guide for

reheating cooked food.

Cook fime .
t
Hems (at HIGH) Special Instructions
" Placa ¢liced maat en microwavabla plate.
Sg%?ge"leiﬁ‘}‘_lr o tics 12 min.tes Covar witn plasts virap ane vent.
. IoF o< *Note: Gravy o sance ho ps o Kaep ment juicy,
C: Ig;:;f goes 2.3 minvles Slace chicken pieces on mic-awavabla pla.e. Cover wil plastic
~ ise AR
1 leg anc thigh 123 minutes wiap and veni.
Fish fiilet 0.4 mindtes Slage fsh on migrowavable plata. Govar with plastic wran and
(B-802) vort.
Lasagha . Place lasagna o1 fit crowavable plate, Cover wita plastic wira
6-8 minules s P P P
1 serving (10%2 ¢7.) andven..
Casserele "
1ap 1-8Yz minutes COOK covered |4 mcrowavab e ¢2ssarole. 517 once hathway
4 cups 5-8 miutes hroigh ecoking.
e
Granin of chasse 1123 minotes COOK novorod I mrarowavah o cassarols. §1- onge hatfhway
1 cup 35V mirutes “rrough ceoking.
4 cups
Sloppy Joe of
Bargecued besf Rsheat flli=y and bun separafsly.
1 sardwich 1-24 minutes Cook filing cavered in wic-awavable casscralo, 8tir once. Hoat
{12 cua meat filliag) bun as direcizo ntable be aw,
withaut bur
!’;I?'Cﬂ;{d poiatass 1-3 minutes COOK eovered i1 m crowavab e casserols. S:i- ance halfway
4 cups 5-8 minutes heough ceoking.
Bakeo oeans i COOK coverad in m erowavat a cessarala. Stir orca halfway
1 tug 1'/2:3 mirutes “hrough cooking.
T
:c::; or paste in gaes o4 minviss COOK covered Br m crowavab ¢ cesserale. 81+ ence halfway
1 . . i
L IR it DA AN AT
Rice . .
1 cup 1131 mirutes COOX covered i1 m crowavab e casserole, 8- ance hallway
' &> minttas +rough cooking.
_____ L T Nt
S1a 'rl::'mh ralt or bun 15-30 saconds Wrep in paper towel and olace ¢4 glass mi<crowavatle rack
It B
ﬁ up 1452/ minu.os COOK cevered in microwavable casserole. Stir once halfwray
& Tin shretigh cocking.
2 cups 4-6 ninles oug 9
Soup 1450 it COOK covered i merowavab e casserofe, §1- once halfway
1 servng (8 oz.) fric'fz Wil 1e8 +rough cookirig.
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VEGETABLE

Directions for Cooking Fresh Vegetables

Plage vegetables in cassarols. Add amount of water recommended it table. Cover with lid or plastic wrap. Whaole
vegetables, siich as potataes, ar eggplant should be piarced with a fork sevaral times before caoking.
Halfway through cooking, stir, rearrange and/or lurn vegetables over. Let stand, covered, before serving.

Fresh Vegetable Table

Cook time Standing
Vegetakble Amount st HIGH Instructlons Titne

Arichokes 2 medium 5-8 P
Goreey | aaedun | voig T AWESpwrardZim o o i

Asparagus, " )

Frosh, Spazrs 1l 3-§ Add Yz cup viater, Cover. 2-3 minutes

Beans, Green & Add V= cup waterin 12 gt casserole. Stie :

Wax 1 6-10 hathvay thioligh caaking. 23 minutes
...................................................................... R
RN B LI Rearange halhway riougt cocking. Jamies |

Fowalia I B3 46 Plaga brocooliin baking dish. AdG > cup walet. 2:3 minutes
CabbageF s U Add'&alpwater szqE e e
cropped | M| B Sichelbayhouheodg, o BSMI

Carrols, Fresh Add Ta. cup viaterin 1 gz, coversd casserole. .
Shead 20“05 2.'4 Slit halfiway trough cooldng. 23mmu[es

CavLli Iower, Tiim. Add Ya cap walerin 1 q.. cnva'ed ca«semle ’
Fespwmoe | L smanytoughesding, o B ]

E;tereitréhﬁesh 2608 o _4 Slico. Ado '/ cup waler in 142 gt covered cassa‘oa, 2.3 minules

Sy, 4 cugs 4-8 Sir halfway through cooking.

0 e et reesee sttt e e e et s

Gorn, Frash 2 ears 4-8 l;;ilgrt\dﬂ ibsp walor n 1 of. baking ofsh. 2-3 minules
s 1 ........... T (ﬂ B

Fresh, Siced 2 lb. 23k Stir halkvay hrough cooking. 2-3 minules

Parsnips, Fresh, Add % cup viater in 14 dt. covered casssro s, .
 Sliced » 1. 48 Slir halfway hrough ccoking. 23 minutes

Peas, Gieen, 4 euos 5-8 Add Y= cup vrater in 11z gt covered cassercla, 2-3 minutes

Frosh &tir hathvay -hrough cooking.

Swest Polatoss " Pigrce po:atces several fimes with fork. -

Who g Baking imﬁu*ﬂ ;’ 182 Placa on 2 paper fowels. gg mfatztes

{6-8 az. each) Mhedii s ” Tim over halfway throtgh cooking. 3 mirltes

White Potatoes, " Piz-ce potatoes several liras with ferk. P

Wralg Basing i PGEE:: Ig‘? ,  Piscoon 2 paperfawels. g; '“'"“:"S
Aeoceaty | TPOEE ) . Tunoverhalluay beowgreoodng. e

fg ar;am Frosh, ilb, 3.6 Add ¥z cup water in 2 .. covered eassetole. 23 minutes

'Sq.raah e squash e

Buitamitt, Frash 1 nedivm 51 Place in B x 8-Inch baking 4 sh. Cover. 23 m nutes

Z.iechini, Frash, Add Vs eup water in 1> ¢ caverad cassarale. )

Sliced 1. 48 §fit haltway hrough ceoking. 2:3 minutes

Zuceinl. Froge Ple-ce. Place on 2 paper towels.

uceninl, Fresh, 1. 5-8 Tuin 7ucchind over and rearangs hallway through 2.9 m nltes
Whole cocking
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BAKED GOODS AND DESSERTS

CONVERTING RECIPES

When adapting “quick bread® recipes, you will find It
necessary (o reduce lhe amounl of leavening (baking
powder of soda) by about ona-quaror the nomal
amount. A bitter aftertasie s apparent if tao much
leavening is used in biscuits or muffins. Since food
risos higher in tho mierawavo aven, yeou will Hot sec a
loss In voltime from the reduction of soda or baking
powder. If & recipe conlains bullermilik or sour cream,
dn not change the amount of seda, since it serves to
cotinteract the sour taste as well as leavening agent,

Cooking / Reheating Guide

When using a mix where leavening ¢annot be
raduced, allow the dough to stand about 10
minutos bofore cooking In order for some of the
gas to be lost, Otherwise ehserve the following
guidelines.

Breads and rolls should ba reheated only until they
are wam to the touch. Overheating or overcooking
makes brcad tough and rubbery.

POWER { APPROX. COQOKING/S
ITEM ) REHEATING TIME SPECIAL NOTES
Hamburger buns,
hot dog rolls
frozem: 1 Ib (4504) 5 (50} 1/2 - 2172 min,
Room temp: 1 & (60 10 - 15 sec. Place on papor plate or wrap in paper
b 5 {50) 15 - 20 se¢. towel,
4 & {60} 15 - 25 sec.
Doughnts, 1 5 {50} 10 - 15 se¢, Place on paper plate of towel. Add 15
swooet rolls, 2 5 (50} 20 - 25 sac, soconds if frozen.
ruffins 4 5 {50} 25 - 40 sac.
Whole coffes cake,
Frozen: 10-13 0£(280-3707) 5 {50} 1- 112 nmin. Place on paper plale or towsl,
Room temp.:10-18 oz 5 (50) 1 - 11/2 min.
(280-370g)
Franch braad.
Frozen: 1 b {450q) 5 (50) 11 2 - 2 min. Place on paper plale or lowel.
Room tomp.:1 ib (450g) 6 (60) 25 - 35 sac,
CQOKING POQWER AND
AMOUNT TIME (in minutes) STAND SPEGIAL
ITEM OF BATTER| DISH FIRST SECOND  TIME NOTES
STAGE STAGE
Butter Cake: 21/4 cups 8 1o 3-inch 5 {50) HIGH Place on
Single layer or half  {850mL) ]{(20tc23cm) 5 te 7 min. 2to3 10 min.  inverted ple
of prepared mix round dish min, Diate,
Brownies 2 cups 8 to 9-inch §(50) Cool vith  Cover with waxed
{500mL) | (20t023em) 810 1imin. - waxed paper. Place oh
round dish paper. inverted ple plate.
Bar Caokies 11/2 vups 810 9-inch 5 (50) HIGH Cuol Cover with
{400mL) (20fc23cm) 6 to 8 min. 2t03 completely. waxed paper
round dish tnin. during 131 stage.
Muffins 14cup 7 (70)
large size (50mL) i 35 toh0ser. - - -
each 2 1to 112min.
8 4 16 5 nin,
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CONVERSION TABLE

NOTES: 1Kg = 1000 grams

Qnly 1 digit can be enlared after a decimal poini.
Round figures off to the lower humber to avoid overdefrosting. Ex. 1.28lbs, use 1.2,

ibs lbsloz, grams ket Ibys hsfoz. grams Kd.
0.3 Aoz 100 0.1 5.7 Bih {pPoy 2600 26
0.5 Toz 200 0.2 549 5h 150z 2700 27
Q.7 1002 300 0.3 fith 3oz 2800 2.8
0.9 1407 400 0.4 6l 607 2900 29
14 He 2oz 500 0.5 6lh 0oz 3000 30
1.3 b 5oz 600 0.6 &b 130z 3100 a1
1.6 b Qo7 700 0.7 7o 3200 3.2
1.8 1lb 1202 800 0.8 h Aoz 3300 3.3
2.0 2k 300 0.9 o Sor 3400 34
2.2 2l Aoz 1000 1.0 o o7 3500 35
2.4 2lb oz 1100 1.1 b 6oz 3600 ¢ 3.6
27 2lb 110z 1200 1.2 glb 307 3700 a7
2.9 2l 14107 1300 1.3 8l Go7 3800 3.8
3.4 3 2oz 1400 1.4 glh 1002z 3900 3.9
3.3 3lb S0z 1600 1.5 8lb 1307 4000 4.0
3.5 3o Bor 1600 1.6 ol 4100 4.1
3.8 3b 120z 17400 1.7 4200

4.0 1b 1800 1.8

4,2 b 3or 1900 1.9

4.4 46 Joz 2000 2.0

46 4b 100z 2100 2.1

49 Alb 1407 2200 2.2

5.1 6lb 1oz 2300 2.3

5.3 5ib &oz 2400 24

55 &l 8o7 2500 2.5
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PRECAUTIONS

1. Do not atteript to tamper with, or make any adjustments or repalis 1o doar, cortrel panet, safety intertock swilches or any
othar part of the aven. Repairs should na dane hy cualified sarvica parsannal anly.

2, Be certain to place the front s.urfase of the door three inches of more away from the coanterivp edge to aviod accldental
tpping of the appl arce in noimal usage.

A, For tha mast acchrate programmsing of the & secronts units, toueh the canter of aach pas searely. Da not ta.leh savatal
pads at one time or touch In between pads, A beep sound should be hea-d with sach touch when pad is loucied
corfoetly.

£, Do nat kit ar stike the contral with objacts stich as silvarware, Ltensils, a:c. Braakage may noair,

5, Be caralul when taking the cooking ulensils out of e oven. Some dishes abisoml heal lrom [he covked fead and may oe
het.

#. Do not rinsa conking utansils by irmediataly placihg them into water just afar cooking. Tris may calsa braakage. Allow
t1e w-ntable o cool down,

7. Do not aperate the oven emply. Either foad or water shou d always be in the oven du‘ing operation te absort microvave
aaigy.

8. Do not haat unopened food cantainess iy the oven. Pressure build-up can cause the coniainer (o burst, resulting I injury,

9. Do not use yeur microwave oven la dry nowspapers or clothes. Taoy can cateh fice.

16, Ondy 11sa thermomatera apprevad for microwava oven conking.

11, Be certain lhe lurntelle is i place when you operale he oven.

12. Plerce the skin of potatoes, vihole squash, apples or any fruit or vegetaole which has a skin covering, oefore coaking.

13. Navar tsa yoLr microwave nvan to cook aggs in the shell. Prassure can build 1.p Inside the shell nausing it ta burs.

14, Do not pop popoom, except In a misrowave-appioved popcorn popper or commeivlal packaye designed especlally for

T CroWave pvens,
Never i+ 1n pap popcorn in 4 papar bag not designed for micrawave svan use. Ovsreonking may rastl's in stmoke and
fire. Do not repop unoooped <emels. Do not reuse popeorn bags.

QUESTIONS AND ANSWERS

Q. What's virong whon the over light vwill not glow?
A There may be several reasons why e pven light will net plow,
Dooris not closed. Lighi bulb is buned out START has not been taucteo

Q. Noes microwave energy pass lhrough Ihe viewing screen in (he door?
A, No. The heoles, o ports. are made o allow light to pass; they do not et microwave enargy through.

Q. Why daes e beep tone sound when a pad on the Condro! Panel is to.cked?
A, The beep tore sounds %o assure that the setting is being properly enered.

Q. Will the microvave oven be damaged if il ooerales emply?
A, Yes. Never nun i emptly or without the gluss tray.

Q. Why do aggs somslimes pop?
A, Yhen baking. rying, o poaching eggs. the yolk may pop due 1o steam build up inside 1he yolk memb-ane.
Te pravent this, sireply picree the yolk bolore cooking, Nover micowave oggs ir the shel

Q. Why s standing time recornmeded efler mic-owave cooking is over?
A, Aftet micrawave cooking is finisaed, foad keep on cooking during standing ime. This standing time flrishes cooking
evenly hroughoul 1t [ood. The amount of sland np lima dapands o The densily ol the feod.

Q. Is it posaibla to pop pocarn in a microwave oven?
A. Yes, ifusing one of the two methods descrioled belaw:
{1} Popcorr-papping oevices desiged specificaliy for m crowave cuuking.
(2) Prepackaged eommercial microwave papcorn that contains specific times and power sutpuis needed far an acseptable
final prodect.
FOLLOW EXACT DIRECTIONS GIVEN BY EACH MANUFACTUER FOR THEIR POPCORN FRODUCT. DD NOT
LEAVE THE DVEN UNATTENDED WHILE THE CORN IS BEING POPPED, IF GORN FAILS TO POP AFTER THE
SUGGESTED TIMES, DISCONTINUE COQKING. QVERCOQKING CQULD RESULT IN AN QVEN FIRE.
CAUTION: NEVER USE A BROWN PAPER BAG FOR POFPING CORN OR ATTEMPT TO FOP LEFTOVER KERNELS.

Q. Why doasir iy oven always cook as (ast as .ha cooking guide says il shou d?

A, Check your cook ng guide again to mske sure you've followed the directions go-tecily, and to see what might cause
varintions In cook ng time. Cooking guide times and heat softings are suggostions chosen 1o help oravent ever-cooking,
lhe rmos! commor problem in gelling use 1¢ & mic-owave oven. Varialions in Ihe sise, shape. weight and dimensions of
the “ood could requ re longer cooking linve, Use your own judgerent along with the cooking guide suggesiions to test for
doneness, just as yor would do with conventional gooking.
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Limited Warranty

For Dometic Microwave Models CDMW12W/CDMW12B

THE SELLER NAMED BELOW MAKES THE FOLLOWING WARRANTY
WITH RESPECT TO THIS DOMETIC MICROWAVE OVEN.

1. This Warranty is mado anly to the tirst Purchaser {(hareinaftor callad tha "Orginal Purehaser") who aeguires this
product for his own use.

. This Warranty wilt be in effect for ona year from the date of purchase by the Qtiginal Purchaser. Itis suggested
that the Original Purchaser retaln a copy of the dated bilt of sales as evidence of the date of purchase.

3. This Warranty covars only spacifiad paris which shall be frea from defects in matarial and workimanship under
normal use. This Warranty does not cover conditions unrelated to the material and workmanship of the product.
Such unrelated condltlons Include, but are not iimited to {a) laulty installation and any damage resulting from
such; (b} tha noed toar normal maintenance and any damage rosulting fram the failure to provide such
maintenance; (c} failure to follow Seller's instructions for use of the product, and (d) any accident lo, or misuse
of any part of this product and any alteration by anvene other than Seller or the authorized representative,

. In order to obtain the benefits of this Warranty, you should retum the product which you find defective to your
dealer during the period that this Warranty is in effect, All charges incurred in delivery of the microwave 1o Seller
nmuslt be paild by the Qriginal Purchasar. A copy of tha datad hill of sale must accompany the returned
microwave oven.

. Any itom raturned in the manner dascribad in paragraph 4 will bo axaminad by your daalar, It itis tound that the
microwave is defective In matedal and workimanship, the Seller will replace the appliance.

. The Sallar does nat authotiza any persan or company to creale an warranty obligatien or liebility an their behalt.

.IN NO EVENT SHALL SELLER BE LIABLE FOR INGIDENTAL OR CONSEQUENTIAL DAMAGES. SOME
STATES DO NOT ALLOW THE EXGLUSION OR IMITATION OF INCIDENTAL OR COMSQUENTIAL
DAMAGES SO THE ABOVE LIMITATION MAY NOT APPLY TO YOU.

. ANY IMPLIED WARBANTY, INCLUDING THE IMPLIED WARRBANTY OF MERCHANTABILITY AND FITHESS
FOR ANY PURPOSE, IS LIMITED TO THE DURATION OF THIS LIMITED WARRANTY, SOME STATES DO
NGT ALLOW LIMITATIONS ON HOW LONG AN IMPLIED WARRANTY LASTS, 30 THE ABOVE LIMITATION
MAY NOT APLLPY TO YOU.

. THIS WARRANTY GIVES YOU SPEGIFIG LEGAL RIGHTS, AND YOU MAY ALSO HAVE QTHER RIGHTS
WHICH VARY FROM STATE TO STATE.

10. All appliantes (except those specifically built for commaercial use) are watranted enly when installed in vehicles
built to the R.V.LA and GSA Standards.

ciorin LISA Sullar in CANADA
The Dometic Corporatian The Bometic Gorporation
Tha Warranty Departmeant The Warranty Dapartment
508 South Poplar Street 866 Langs Drive
LaGrange, Indlana 46761 Cambridge, Oniralo

Canada N3H 2N7




