agoeM 0

12,20 b

document 98

Precautions 1o Avoid Possible Exposurce
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Please record the model number and serial
number of this unit for future reference, We also
suggest you record the details of your contact
with GoldStar {LG Flectronics U.S.A, Inc.)
concorning this unit.

Staple your receipl here for proof of
retail purchase.

Thank you for purchasing a GoldStar microwave oven.

Model No: -
Serial No:
Dealer:

Dealer Phone No:

Gustomer Relations

|.G Blectronics U.S.A., Inc.
Service Division Bldg. #3
201 James Record Rd.
Huntsville, Al 35824-0126

-

. your microwave oven cabinet is covered
with a vinyl film (used —

as protection during )
shipping), remove the
vinyl before you use
the oven for the first
time. Otherwise,
rnoisture will build up inside and the vinyl will
become difficult to remove. Peel the vinyl Him
off by starting at the bottom edge.

Rear

Important Notes:

2. DO NOT remove the mica
wave guide cover inside the oven.

Py

The mica
wave guide
cover
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PRECAUTIONS TO AVOID POSSIBLE EXPOSURE
TO EXCESSIVE MICROWAVE ENERGY

- Do not attempt to operate this oven with the - Do not operate the oven if it is damaged.

door open, since open-door operation can It is particularly important that the oven door
result in harmtul exposure to microwave closes properly and that there is no damage to
energy. It is important not to defeat or tamper the:

with the safety interlocks. - door (bent),

- hinges and latches (broken or loosened),
- door seals and sealing surfaces.
« Do not place any object between the oven

front face and the door, or allow sail or » The oven should not be adjusted or
cleaner residue to accumulate on sealing repaired by anyone except properly qualificd
surfaces. service personnel.

GROUNDING INSTRUCTIONS

This appliance must be grounded. In the event be equal to or greater than the electrical

of an electrical short circuit, grounding reduces rating of the appliance, or. . ..

the risk of ciectric shock by providing an escape 2, Do not use an extension cord. If the power
wire for the clectric current. This appliance is supply cord is too short, have a gualified
equipped with a cord having a grounding wire electrician or serviceman install an outlet near
and a grounding plug. The plug must be the appliance.

plugged into an outlet that is properly installed

and grounded. NOTES:

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

! 2. Longer cord sels or extension cords are

(\ )\ l)
2 o © -
/‘ N available and may be uscd if care is exer-
cised in their use.

b nsure proper around 3
oxists belore use

. If a long cord or extension cord is used, (1)
the marked clectrical rating of the cord set or
extension cord should be at least as great as

A WARNING A the clectrical rating of the appliance, (2} the

linproper grounding can result in a risk of elec- extension cord must be a grounding-type

tric shock. Consult a gualified electrician if the 3-wire cord, and (3) ihe longer cord should be
grounding instructions are not completely under- arranged so that it will not drape over the
stood, or it doubt exists as to whether the appli- countertop or tablctop where it can be pulled
ance is properly grounded, and cither: on by children or tripped over accidentally.

1. 1 it is necessary 1o use an extension cord,
use only a 3-wire extension cord that has a
3-blade grounding plug, and a 3-slot recepta-
cle that will accept the plug on the appliance.
The marked rating of the extension cord shall

Ay



document 981220 ho g e T Y4

-

[ea}

[£a]

12

o

~

10.
1.

16.

17.

18.
19.
20.

~
s

SAFETY
IMPORTANT SAFETY INSTRUCTIONS

The safety instructions below will tell you how to use your oven 1o avoid harm to yoursell or damage io your
oven.

WARNI NG = ‘lo reduce the risk of burns, clectric shock, fire, injury to persons, or

exposure 10 eXcessive Microwave cnergy.

. Beoad all instructions before using the appliance.
. Read and follow 1he specitic PRECAUTIONS TO AVOID POSSIBLE EXPOSURE TO EXCESSIVE

MICROWAVE ENERGY iound on page 3 of this manual.

. This appliance must be grounded. Connect only to properly grounded outlet, Sce GROUNDING

INSTRUCTIONS found on page 3 of this manual .

. Install or locate this appliance only in accorgance with the provided installation instructions.
. Some products, such as whole eggs and scaled containers — for example, closed glass jars - may

cxplode and should not be heated in this oven.

Use this appliance only for its intended usc as described in the manual. Do not use corrosive chemicals
or vapors in this appliance. This type of oven is specifically designed to heat, cook, or dry food. It is not
designed for industrial or laboratory use.

As with any appliance, close supervision is necessary when uscad by children.

. Do not operate this appliance if it has o damaged cord or plug, if it is not working properly, or if it has

been damaged or dropped.

. This appliance should be serviced only by qualified service personnel. Contact the nearest authorized

service facility for examination, repair, or adjustment.
Do not cover or block any openings on the appliance.

Do not store this appliance outdoors. Do not use this product near water — for example, near a kitchen
sink, i & wel basement, or near a swimming pool, and the like.

. Do not immerse cord or plug in water.
13.
14,
15.

Keep cord away from heated surfaces.
Do not let cord hang over the edge of a table or counter.

When cleaning surfaces of door and oven that come together on closing the door, use only mild,

nonahrasive soaps or detergents applied with a sponge or soft cloth.

To reduce the risk of fire in the oven cavity:

a. Do not overcook food. Carelully attend appliance if paper, plastic, or other combustible materials are
placed inside the oven 1o facilitaic cooking.

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

¢. f materials inside the oven should ignite, KEEP OVEN DOOR CLOSED, tur oven off, and disconnect
the power cord or shut off power at the fuse or circuit breaker pancl.

d. Do not use the cavity for storage purposes. Do not leave paper preducts, cooking wtensils, oy food in
the cavity when not in usc.

Do not heat any type of baby bottles or baby food. Uneven healing may ocour and could cause personal

injury.

Avoid heating small necked containers such as syrup bottles.

Avoid using corrosive and vapors, such as sulfide and chleride.

liguids heated in certain shaped containers (especially cylindrical-shaped containersy may becorne over-

heated. The liguid may splash out with a loud noise during or after healing or when adding ingredicnis

(instant coffee, eic.), resulling in harm 1o the oven and possible injury. In all containers, for best results,

stir the liquid several times before hoating. Always stir liquid several times between reheaiings,

SAVE THESE INSTRUCTIONS

4
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UNDERSTANDING YOUR MICROWAVE OVEN

SPECIFICATIONS

HEC 705 RATING STANDARD
Specifications subject 10 change without prior nofice.

INSTALLATION
A. Circuits

For safcty purpoeses this oven must be plugged into a
15 or 20 Amp circuit. No other electrical appliances or
lighting circuits should be on this line. If in doubt, con-
sult a licenscd electrician.

B. Voltage Warning

The voltage used at the wall receptacle must be the
same as specilied on the oven name plate localed on

MODEL MS - A YE

| Pawer Supply T 20 VAG, 60 He

Rated Power C()n:;ulﬂp!i()ﬂ 1550 W '
Microwave Ouﬁ)m 7777777777 1150 W
Frequency D 2450 MHz
* Overall Dimensions (WxHxD) 0% s 1w w5

.. Oven Caviy Dimensions (Wxffx0) B o G Y

Capacity of Oven Cavily . .( w ik

ihe back or on the side of the control panel of the oven.

Use of a higher voliage is dangerous and may resull in
a fire or other type of accident causing oven damage.
Low voltage will cause slow cooking. In case your
microwave oven does not perlorm normally in spite of
proper voltage, remove and reinsert the plug,

C. Placement of the Oven

Your microwave oven can be placed easily in your
kitchen, family room, or anywhere else in your heme,
Place the oven on a flal surface such as a kitchen
countertop or a specially designed microwave oven
cart. Do not place oven above a gas or electric range.
Free air flow around the oven is important. Allow at
least 1 inches ol space at the top, sides, and back of
the oven for proper ventilation.

D. Do not block the air venis

All air venis should be kepl clear during cooking. If air
vents are covered during oven operation the oven inay
overheat. In this case, a sensitive thermal safely device
automatically turns the oven off. The oven will he
inoperable until it has cooled sufficiently.

E. Radio interference

1. Microwave oven operation may interfere with TV or

radio reception.

When there is interierence, it may be reduced or

climinated by taking the following measures:

a. Clean the door and the sealing surfaces of the

oven.

Reorient the receiving antenna of radio or

television,

. Relocate the microwave oven in relation to the TV
or radio.

. Mave the microwave oven away from the
receiver.

. Plug the microwave oven into a different ouilet
50 that imicrowave oven and receiver are on
different branch circuits.

2.

b.

h
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UNDERSTANDING YOUR MICROWAVE OVEN

PARTS AND ACCESSORIES

Your oven comes with the following accessorics:
1 Use and Care Manual

1 Glass Tumtable

1 Rotating Ring

Oven Front Plate

Window
Door
Screen

Door

Display Window

Control Panel

Turntabl
Interlock Hrntable

System

Rotating Ring

NOTE: This microwave oven is gesigned for household use only. It is nol recommended for commercial
usc.

o5
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UNDERSTANDING YOUR MICROWAVE OVEN

CONTROL PANEL

1. DISPLAY. The display includes a clock and
indicators that tell you time of day, cooking time
settings, and cooking functions selected.

2. ONE TOUCH POPGORN. Touch this pad
o pop a bag of microwave popcorm without
entering a cook power or time,

3. ONE TOUCH POTATC. Touch this pad 10 cook
up to 4 polatoes without entering & cook power
or tine.

4. ONE TOUGH BEVERAGE. Touch ihis pad to One Touch CW*‘*@
heat up to 2 cups of beverage without entering Popcorn || Polato ‘Bevemge ).———()
4 Cook power or time. C (

5. ONE TOUCH PIZZA. Touch this pad 1o heal up Food Frozen )
to 3 slices of refrigerated pizza without enter- ( Pizza “Plale Fniree ) l /.
ing a cook power or time. O o & k dl I g)

6. ONE TOUCH FOOD PLATE. Touch this pad 1o ® ' Vogelable [| Goods Casserole ) __{1@

heat a plate of food without entering a cook

power or time. ' o ol o I KZ)
7. FROZEN ENTREE. Touch this pad 1o cook a Dgffosi )chii?m )ng o )
e e . @ ( —@3

10 07, frozen enir¢e without entering a cook

power or tirme. B
8. FRESH VEGETABLE. ‘louch this pad 1o cook mmmm_~76®
fresh vegetables without entering & Gook power i
or time. O \( \J
. BAKED GOODS. Touch this pad to heat up o 4 mmm
4 items without entering a cook power or time.
10. CASSEROLE. Touch this pad to heat up to 4 mmm@;’)‘@@

cups of casserole without entering a cook

power or time. _ 1’9
11. AUTO DEFROST. fouch this pad 1o ground C \ ( Morc lcss) GIOCL Timer ) <)
———1¢0

[{e]

meat, poultry, or steaks/chops by entering a

weight. )
12. CUSTOM COOK. Touch this pad to set and StOP m 4@@
excoute frequenlly-vsed, single-stage cooking Clear

programs.

13. CUSTOM SET. {ouch this pad to select sound
Off or On, Clock Off or On, Scroll speed, or
I bs/kg.

14, TIME. Touch this pad to sct a cooking time.,

15, NUMBER PADS. Touch number pads to enter
cocking time, power level, quantitios, or weights.

16. POWER. Touch this pad to set a cooking power.

17. MORE. Fach time you touch this pad, you add
10 seconds to the cooking time.

18. LESS. Each time you touch this pad, you

subiract 10 seconds from the cooking lime. 22. START. Touch this pad to start all entries (exeept the
19. TIMER. Touch this pad to use your microwave ONE TOUCH and £Z ON functions, which stari auio-
oven as a kitchen timer. matically) and to turn Child Lock on or off.
20. CLOCK. Touch this pad to enter the time of day.  23. EZ ON. Touch this pad to cook ai 100% cook power
21. STOP/CLEAR. Touch this pad to stop the oven for 110 99 minutes, 9 scconds.

or clear enlries.
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UNDERSTANDING YOUR MICROWAVE OVEN

TIPS FOR MICROWAVE COOKING

BROWNING

Meat and poultry with high fat content that are cooked
for 10 or 15 minudes or longer will brown lightly. | oods
cooked a shorler time can be brushed with & browning
agent, such as Worcestershire sauce, soy sauee, or
barbccue sauce.

COVERING

Acover traps heat and steam and causes the 1ood 1o
cook more quickly. Use a lid or microwave safe plastic
wrap with one comer folded back 10 vent the excess
steam. lids on gluss casseroles can become hot
during cooking. Handle carelully. Waxed paper will
prevent the focd frem splattering in the oven and help
retain heat. When wanning bread items, use waxed
paper, napking, or paper lowcls. To absorb exira
moisture, wrap sandwiches and falty foeds in paper
towels.

SPACING

Arrange individual foods, such as baked potatocs,
cupcakes, and hors d'oeuvres in a circle and al least
1 inch aparl. This will help the food cook more evenly.

STIRRING

Stirring biends flavors and redistributes the heat in
foods. Always stir from the oulside toward the center
of the dish. Food af the outside of the dish heats first.

TURNING

Large foods, such as roasts and whole poultry, should
be turned so that the top and bottem cook evenly, Also
turn over chicken picoes and chops.

h

ARRANGEMENT

Do not stack food. Arrange in « single layer inthe dish
for more even cooking. Because dense foods cook
more slowly, place thicker poriions of meat, pouliry,
fish, and vegetables toward the oulside of the dish.

TESTING FOR DONENESS
Because foods cook quickly in a microwave oven, you
need to test frequently for doneness,

STANDING TIME

Food often necds to stand from 2 10 15 minutes aficr
you remove it from the oven. Usually, you need 1o
cover food during standing time o rolain heat. Bemove
most foods when they are slightly undercooked and
they will finish cooking during standing time. The
internat temperature of food will rise about 10 °F

during standing time.

SHIELDING

To prevent some portions of rectangular or square
dishes from overcoocking, you may need 1o shield
them with small strips of aluminum foil {o block the
microwaves. You can atso cover poultry legs and
wing tips with foil to keep thern from overcooking.
Always keep foil at least 1 inch from oven walls
to prevent arcing.

PIERCING

Picrce the shell, skin, ar membranc of foods before
cooking to prevent them from bursting. Foods that
require piercing include yolks and whites of eggs, hot
dogs, clams, oysters, and whole vegetables, such as
polatoes and sguash.
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UNDERSTANDING YOUR MICROWAVE OVEN

PRECAUTIONS

* Placc the front surlace of the door three inches or
more: from the couniertop edge 1o avoid accidental
tipping of the microwave oven Guring normal use.

& To prograim the oven, make sure you touch 1he center

ot each pad finnly since the areas between the pads
will not activate the oven. Adone will sound each time
a pad is touched correctly, Dot touch several pads
at oncoe.

® )0 not strike the control panel with silverware, uten-
sils, etc. Breakage may ocour.

* Always use caution when laking the cooking viensils
out of the: oven. Some dishes absorb heat from the
cooked food and may be hot. See Cookware Guide
earlier in this section for more infermation.

¢ Do not rinse cooking wlensils by placing then in
water immediaiely after cooking. This may causc
breakage. Also, always allow the turntable to cool
hefore removing it from the oven.

= Never operate the oven when iUis emply. Food or
water should always be inthe oven during operation
1o absorb the microwave energy.

s Do not use: the oven {o dry newspapers or ¢lothes.
They may catch fire.

CLEANING

NOTE: Before cleaning the oven, unplug the powcet
cord. 1 this is impossible, open the oven door to pre-
vent an accidental cven start.

INTERIOR

Wipe the oven inside and outside with a soft ¢loth and
a mild detergent solution. Then ringse and wipe dry.
This should be done weekly or more often, if needed,
Never use cleaning powders or rough pads.
Excessive ol splatters on the inside top will be difficult
io remove if left for many days. Wipe splatters with a
wel paper towel, especially after cooking chicken or
bacon.

REMOVABLE PARTS

The turntable and rotaling ring are removable. They

should be hand-washed i warm {not hot) waler with a

mild detergent and a soft cloth. Once they are clean,

rinse well and dry with a solt cloth. Never use cleaning

powders, steel wool, or rough pads.

= | he turntable may be cleaned at the sink. Be carefyl
noi 1o chip or scraich the edges as this may cause
ihe turntable 1o break during vse.

= The rotating ring should be cleaned regularly.

s Use thermometers that have been approved for
microwave oven cooking.
¢ The turntable must always be in place when you
operate the oven,
* Do not use your microwave oven io cook eggs in the
shell. Pressure can build up inside the shell, causing
il to burst.
» There are several precautions to follow when
microwaving popeorn:
Do not pop popcorn, except in a microwave-safe
container or commercial packages designed for
MICTOWave Ovens.,
Never try to pop popeorn in a paper bag that is not
microwave-approved.

— Qvercooking may resuli in smoke and fire.

— Do not repop unpopped kernels.

— Do not reuse popeorn bags.

— Listen while com pops, Stop oven when popping
slows 10 2-3 seconds between pops.

—— Do not leave microwave unattended while popping
corm.

- Foltow directions on bag.

DOOR

For best performance and salcty, the inner door panel
and the oven front frame should be free of food or
grease buildup, Wipe often with a mild detergent; then
rinse and wipe dry. Never use cleaning powders or
rough pads.

After cleaning the control panel, touch STOP/CH L AR
10 clear any entries that might have been cntered acci-

dentally while cicaning the panel. Also make surc thal
the turntable and rotating ring are in the right position.

10
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CUSTOM SET

N
Nt

grams,

Touch:

1. (Custom onee,
Sot

You can program your microwave oven to ium the
sound and clock on or off, adjust the scroll speed of
the display, and switch belween pounds and kilo

Example 1: To turn off the sound (tones).

Display Shows:

The display will scroll
the 4 feature choices.
(See the Custom Set
Charl below.)

SOUND ON TOUCH 1
OFF TOUCH 2

SOUND OFF

(Display will then show
the time of day.)

Example 2: To turn off the clock.

Touch:

uslom

onee,

Display Shows:

The display will scroll
the & feature choices.
(See the Gustom Set
Chanl below.)

CLOCK ON TOUCH 1
OFFTOUCH 2

GLOCK OFF

NOTE: To turn the clock back on, repeat Steps 1-0

3
3.

NOTE: To turn sound back on, repeat Steps 1-3.

Custom Set Chart

Function Touch keypad Choice
Sound ON/OFF i Sound On or Sound Off
Clock ON/OFF 2 Clock On or Clock Off
Seroll speced 3 Slow, Normal, or Fast scrolt
LBS/KG 4 Lbs or Kg
NOTE: When the power cord is first plugged in, the default settings are: Sound ON, Clock ON, Normal Speed,
1 BS.

12
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USING YOUR MICROWAVE OVEN

TIMER

TIMED COOKING

Your microwave oven can be used as g kiichen
thmer. You can sct up te 99 minutes, 99 scconds.

Example: To set 3 minutes.

Touch:

1. Onee.
2. @ @ @ TOUGH STARI

3.

Display Shows:

LNTLR TiML

to start the
timer.

Time counting dowrn.

EZ ON

This time-saving feature lets you cook at 100%
power for up to 99 minutes, 59 seconds. One
minute is added o the cook time each time you
press EZ On.

Example: To cook for 2 minutes.

Touch: Display Shows:
1. twice. C.J 'J E" " E’
0N 000K R

{time counting down)

2, Atthe end of the cook
tirne, four tones will
sound. The oven will
stop,

This feature leis you program a specific cook time
and power. [ or best resulis, there are 10 power
level settings in addition to HIGH powor {(1009%).
Redfer to the Microwave Power | evel Chart on
page 14 for morc information.

NOTE: If you do not sclect a power level, the oven
will auiomatically cook at HIGH (100%) power.

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

Touch: Display Shows:

1. { time onece. ENTER COOKING

TIME

o set a cook time of

H minutes, 30 sceonds.
TOUCH START OR
POWER

onee. FNTHER POWFR
IEVFL 171010
4. 1o sel a v =Ty]
cook f [ l_f
power of © LK
80%.

TOUCH START

to start
oven,

5.

6. Atthe end of the cook
time, four tones will
sound. The oven will
stop.

13
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USING YOUR MICROWAVE OVEN

MULTI-STAGE COOKING

For best results, some recipes call for difierent cook
powers during different stages of a cook cycle, You
can program your oven 1o swilch from one power
level to another for up to 3 stages.

NOTE: If you are using the AUTO DEFROST
feature as one of the: cooking stages, it must be
programmed as the first stage.

Example: To set a 2-stage cook cycle.

Touch:

1. onee.

2.(:)(0)( o) ETE

to set a 3 minute cook
time for the first stage.

Onee.

3. (Fover)
4.(8)

to st an
80%
cook
power for
the first
stage.

5. (1)

onee.

o.(7)(0)(0)

o set a 7 minute cook
time for second stage.

once.

7. (o)
8(2)

10 set a
H0%
cook
power for

Display Shows:

ENTHR COOKING TIME

TOUCH START OR
POWER

CNTER POWER
LEVEL T TO 10

ENTER COOKING
TIME

NERIE
UL
00K

TOUCH START OR
POWER

ENTER POWER
IFVFL 1TO 10

U
|

|
00K

L

ihe second TOUCH START

stage.

D)

9. 1o start nrulyl
the Ll
oven, ON (00K PORER

10. when the first slage is over, you will hrear two
short tones as the oven begins the sccond
copk stage.

11. Atthe end of the
cooking tirme, four
tones will sound.

MICROWAVE POWER LEVELS

Your microwave oven has 10 cook power levels to let
you cook or heat a wide variety of foods. Refer to the
chart below for suggestions:

Microwave Power Level Chart

Power

Level Use

* Bolling water.
i0 * Making candy.
High) | * Cooking poultry pieces, fish, & vegeiables,
* Cooking fender cuts of meat.
* Whole poultry.

9 « Rehealing rice, pasta, & vegetables.

8 * Reheating sandwiches.
» Cooking egg,'mi‘lk‘,”& cheese dishes,
7 * Cooking cakes, breads,

* Meltin

chocolate,

S00king vcdll
6 * Cooking whole fish.
» Cooking puddings & custard.

* Cooking ham, whole poultry, & lamb,

5 * GCooking rib roast, sirloin iip.

4 * Thawing meal, poullry, & scafood.

3 * Cooking less tender cuts of meat.
» Cooking pork chops, roast.

» * Taking chill cut of fruit.
* Softening butter.

1 * Keeping casseroles & main dishes warm,
* Softening butter & cream cheese.

0 * Standing time.

14
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USING YOUR MICROWAVE OVEN

MULTI-STAGE COOKING

For best results, some recipes call for difierent cook
powers during different stages of a cook cycle, You
can program your oven 1o swilch from one power
level to another for up to 3 stages.

NOTE: If you are using the AUTO DEFROST
feature as one of the: cooking stages, it must be
programmed as the first stage.

Example: To set a 2-stage cook cycle.

Touch:

1. onee.

2.(:)(0)( o) ETE

to set a 3 minute cook
time for the first stage.

Onee.

3. (Fover)
4.(8)

to st an
80%
cook
power for
the first
stage.

5. (1)

onee.

o.(7)(0)(0)

o set a 7 minute cook
time for second stage.

once.

7. (o)
8(2)

10 set a
H0%
cook
power for

Display Shows:

ENTHR COOKING TIME

TOUCH START OR
POWER

CNTER POWER
LEVEL T TO 10

ENTER COOKING
TIME

NERIE
UL
00K

TOUCH START OR
POWER

ENTER POWER
IFVFL 1TO 10

U
|

|
00K

L

ihe second TOUCH START

stage.

D)

9. 1o start nrulyl
the Ll
oven, ON (00K PORER

10. when the first slage is over, you will hrear two
short tones as the oven begins the sccond
copk stage.

11. Atthe end of the
cooking tirme, four
tones will sound.

MICROWAVE POWER LEVELS

Your microwave oven has 10 cook power levels to let
you cook or heat a wide variety of foods. Refer to the
chart below for suggestions:

Microwave Power Level Chart

Power

Level Use

* Bolling water.
i0 * Making candy.
High) | * Cooking poultry pieces, fish, & vegeiables,
* Cooking fender cuts of meat.
* Whole poultry.

9 « Rehealing rice, pasta, & vegetables.

8 * Reheating sandwiches.
» Cooking egg,'mi‘lk‘,”& cheese dishes,
7 * Cooking cakes, breads,

* Meltin

chocolate,

S00king vcdll
6 * Cooking whole fish.
» Cooking puddings & custard.

* Cooking ham, whole poultry, & lamb,

5 * GCooking rib roast, sirloin iip.

4 * Thawing meal, poullry, & scafood.

3 * Cooking less tender cuts of meat.
» Cooking pork chops, roast.

» * Taking chill cut of fruit.
* Softening butter.

1 * Keeping casseroles & main dishes warm,
* Softening butter & cream cheese.

0 * Standing time.

14



docwmeni G812 R im N e <|)

USING YOUR MICROWAVE OVEN

AUTO DEFROST

AUTO DEFROST thaws frozen food without enlering Example: To defrost 1.2 Ibs. of ground beet.
a cook lime or cook power. Three defrost categories N
are preset in your overn Ground Meat, Poultry, and Touch: Dlsplay Shows:
Stoaks/Chops. See the Aute Defrost Chart below.
NOTES: 1. ance. GROUND MEAT
» For added convenience, AUTO DLEBOST has a Defrost ',OU(;,” {
built-in reminder lone 1o tell you when to check, turn FI(C))LlJJCLIrF}
over, separite, or rearrange food. The oven will sound a STEAKS/CHOPS
tone twice during the defrost cycle. At each tone, open TOUGH 3
the door and tum, scparate, or rearrange food. Remove o
any portions that have thawed. Retumn frozen portion {o 2.( 1 ENTER WEIGHT

the oven and touch START 1o resume the defrost cycle.

* You can defrost foods that weigh 0.1 10 6.0 ths
(0.1-4.0 kgs). 3. @ {2) 1.2 LBS TOUCGH SIAIKI

For best resuits: 16 enter 1.2 Ibs
* Hemove fish, shellfish, meat, and poultry from its ’ ’
original closed paper or plastic package {(wrapper).

Otherwise, the wrap will hold steam and juice close
to the foods, which can cause the ouier surface of 4. to start Time courting dowr.
the foods 10 cook. the oven.

= Shape ground meat into the form of a doughnut before
freezing. When defrosting, reinove thawed meat when 5. At the end of the

the reminder tone sounds and coniinue defrosting. defrost time:, four
* Place foods in a shallow container or on a microwave tones will sound.
roasling rack to cuteh drippings. lhe oven will stop.

* Food should still be somewhat icy in the center when
temoved from the oven.

Auto Defrost Chart

Category Touch Food At Reminder Tone Standing
keypad to be Defrosted Time
GROUND 1 Beef
MEAT Ground beef Turn over. Remove thawed portions and | & min.
break apart. Return remainder o oven.
Cubes for stew Turn over. Remove thawed portions with | & nin.
fork.
Hamburger patties Tum over. 5 min.
Poi roast Turn over. Cover warm areas with 10-20 min,
aluminum foil.
Rib roast, Rump roast, | Same as above. 10-20 min.
Chuck roast 10-20 min,
Pork
Bacon, Hot dogs Tum over. 2 min.
Sausage links Turm over. £ min.
Sausage patlies Tun over. L omin.
Ribs, Roast : Turn over. Cover warm areas with 10-20 min.
aluminum foil.
Lamb
Ribs Turn over, Cover warm arcas with 10-20 min.
aluminum foil.
Roasis Same as above. 10-20 min.
Continued on next page
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USING YOUR MICROWAVE OVEN

MULTI-STAGE COOKING

For best results, some recipes call for difierent cook
powers during different stages of a cook cycle, You
can program your oven 1o swilch from one power
level to another for up to 3 stages.

NOTE: If you are using the AUTO DEFROST
feature as one of the: cooking stages, it must be
programmed as the first stage.

Example: To set a 2-stage cook cycle.

Touch:

1. onee.

2.(:)(0)( o) ETE

to set a 3 minute cook
time for the first stage.

Onee.

3. (Fover)
4.(8)

to st an
80%
cook
power for
the first
stage.

5. (1)

onee.

o.(7)(0)(0)

o set a 7 minute cook
time for second stage.

once.

7. (o)
8(2)

10 set a
H0%
cook
power for

Display Shows:

ENTHR COOKING TIME

TOUCH START OR
POWER

CNTER POWER
LEVEL T TO 10

ENTER COOKING
TIME

NERIE
UL
00K

TOUCH START OR
POWER

ENTER POWER
IFVFL 1TO 10

U
|

|
00K

L

ihe second TOUCH START

stage.

D)

9. 1o start nrulyl
the Ll
oven, ON (00K PORER

10. when the first slage is over, you will hrear two
short tones as the oven begins the sccond
copk stage.

11. Atthe end of the
cooking tirme, four
tones will sound.

MICROWAVE POWER LEVELS

Your microwave oven has 10 cook power levels to let
you cook or heat a wide variety of foods. Refer to the
chart below for suggestions:

Microwave Power Level Chart

Power

Level Use

* Bolling water.
i0 * Making candy.
High) | * Cooking poultry pieces, fish, & vegeiables,
* Cooking fender cuts of meat.
* Whole poultry.

9 « Rehealing rice, pasta, & vegetables.

8 * Reheating sandwiches.
» Cooking egg,'mi‘lk‘,”& cheese dishes,
7 * Cooking cakes, breads,

* Meltin

chocolate,

S00king vcdll
6 * Cooking whole fish.
» Cooking puddings & custard.

* Cooking ham, whole poultry, & lamb,

5 * GCooking rib roast, sirloin iip.

4 * Thawing meal, poullry, & scafood.

3 * Cooking less tender cuts of meat.
» Cooking pork chops, roast.

» * Taking chill cut of fruit.
* Softening butter.

1 * Keeping casseroles & main dishes warm,
* Softening butter & cream cheese.

0 * Standing time.

14
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USING YOUR MICROWAVE OVEN

One Touch Cook Chart (continued)

Pad Touch keypad Serving size Directions
FOOD PLATE 1 1 serving (8 oz.) e Arrange food on microwave plate.
2 servings (16 oz.}| * Place meaty portions and bulky vegetable
{o the outside of ihe plate.
* Cover with plastic wrap and vent.
* After cooking, let stand for 2 minutes.
FRESH 1 1 cup * Prepare vegetable (wash and cut into
VEGETABLE 2 2 cups 1/2-inch picces).
3 3 cups * Most vegeiables need 2 1o 3 minutes
4 4 cups standing time 1o finish cooking.
1 cup — Add 2 tablespoons water
2 cups — Add 1/4 cup water
3 cups — Add 1/3 cup water
4 cups - Add 1/2 cup water
BAKED GOQDS 1 1ea * Place in the ¢enter of the oven on a paper
2 2 ea 1owel.
a 3ea
4 4 ea
CASSEROLE 1 1cup * Place in the center of the oven.
2 2 cups » Cover with plastic wrap and vent.
3 3 cups
4 4 cups
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USING YOUR MICROWAVE OVEN

MULTI-STAGE COOKING

For best results, some recipes call for difierent cook
powers during different stages of a cook cycle, You
can program your oven 1o swilch from one power
level to another for up to 3 stages.

NOTE: If you are using the AUTO DEFROST
feature as one of the: cooking stages, it must be
programmed as the first stage.

Example: To set a 2-stage cook cycle.

Touch:

1. onee.

2.(:)(0)( o) ETE

to set a 3 minute cook
time for the first stage.

Onee.

3. (Fover)
4.(8)

to st an
80%
cook
power for
the first
stage.

5. (1)

onee.

o.(7)(0)(0)

o set a 7 minute cook
time for second stage.

once.

7. (o)
8(2)

10 set a
H0%
cook
power for

Display Shows:

ENTHR COOKING TIME

TOUCH START OR
POWER

CNTER POWER
LEVEL T TO 10

ENTER COOKING
TIME

NERIE
UL
00K

TOUCH START OR
POWER

ENTER POWER
IFVFL 1TO 10

U
|

|
00K

L

ihe second TOUCH START

stage.

D)

9. 1o start nrulyl
the Ll
oven, ON (00K PORER

10. when the first slage is over, you will hrear two
short tones as the oven begins the sccond
copk stage.

11. Atthe end of the
cooking tirme, four
tones will sound.

MICROWAVE POWER LEVELS

Your microwave oven has 10 cook power levels to let
you cook or heat a wide variety of foods. Refer to the
chart below for suggestions:

Microwave Power Level Chart

Power

Level Use

* Bolling water.
i0 * Making candy.
High) | * Cooking poultry pieces, fish, & vegeiables,
* Cooking fender cuts of meat.
* Whole poultry.

9 « Rehealing rice, pasta, & vegetables.

8 * Reheating sandwiches.
» Cooking egg,'mi‘lk‘,”& cheese dishes,
7 * Cooking cakes, breads,

* Meltin

chocolate,

S00king vcdll
6 * Cooking whole fish.
» Cooking puddings & custard.

* Cooking ham, whole poultry, & lamb,

5 * GCooking rib roast, sirloin iip.

4 * Thawing meal, poullry, & scafood.

3 * Cooking less tender cuts of meat.
» Cooking pork chops, roast.

» * Taking chill cut of fruit.
* Softening butter.

1 * Keeping casseroles & main dishes warm,
* Softening butter & cream cheese.

0 * Standing time.
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Shape of foods: Microwaves penetrate only about
1 inch (2.5¢m) into foods; the interior portion of
thick foods is cooked as the heat generated on the
outside travels inward. In other words, only the
outer edge of any foods is actually cooked by
microwave energy; the rest is cooked by
convection. it follows then that the worst possible
shape for a food that is to be microwaved is a thick
cube. The corners wili burn long before the center
is even warm. Round thin and ring shaped foods
cook most successfully in the microwave.

Quantity of foods: The number of microwaves in
yOur aven remains constant regardless of how
much food is being cooked. Therefore, the more
food you piace in the oven, the longer the cooking
time. Remember to decrease cooking times by at
least one-third when halving a recipe.

MICROWAVE-SAFE UTENSILS

Never use metal or metal-trimmed utensils in
your microwave oven: Microwaves cannot
penetrate metal. They will bounce off any metal
object in the oven and cause arcing, an alarming
phenomenon that resembles lightening.

Most heat-resistant non-metallic cooking utensils
are safe for use in your microwave oven. However,
some may contain materials that render them
unsuitable as microwave cookware. If you have
any doubts about a particular utensil, there's a
simple way tc find cut if it can be used in your
microwave oven.

Testing utensils for microwave use: Place the
utensit in question next to a glass bowl filled with
water in the microwave oven. Microwave at power
HIGH for 1 minute. If the water heats up but the
utensil remains cool to the touch, the utensil is
microwave-safe. However, if the water does not
change temperature but the utensil becomes
warm, microwaves are being absorbed by the
utensil and it is not safe for use in the microwave
oven. You probably have many items on hand in
your kitchen that can be used as cooking
equipment in your microwave oven. Just read
through the following checklist.

1. Dinner plates: Many kinds of dinner-ware are
microwave-safe. If in doubt consult the
manufacturer's literature or perform the microwave
test, above.

2. Glassware: Glassware that is heat-resistant is
microwave-safe. This includes all brands of oven-
tempered glass cookware. However, do not use
delicate glassware, such as tumblers or wine
glasses, as these might shatter as the food warms.

3. Paper: Paper plates and containers are
convenient and safe to use in your microwave
oven, provided the cooking time is short and
focds to be cooked are low in fat and moisture.
Paper towels are alsc very useful for wrapping
foods and for lining baking trays in which greasy
foods, such as bacen, are cooked. In general,
avoid colored paper products as the color may run.

4, Plastic storage containers: These can be used
to hold foods that are to be guickly reheated.
However, they should not be used to hold foods
that will need considerable time in the oven as hot
foads will eventually warp or melt piastic
containers.

5. Plastic cooking bags: These are microwave-
safe provided they are specially made for cooking.
However, be sure to make a slit in the bag so
that steam can escape. Never use ordinary pfastic
bags for cooking in your microwave oven, as they
will meft and rupture.

6. Plastic microwave cookware: A variety of
shapes and sizes of microwave cookware is
availabie. For the most part, you can probably cook
with items you already have on hand rather than
investing in new kitchen equipment.

7. Pottery, stoneware, and ceramic:

Containers made of these materials are usually
fine for use in your microwave oven, but they
should be tested to be sure.

CAUTION: SOME ITEMS ARE NOT
INTENDED FOR CCOKING, INCLUDING
SOME STONEWARE AND ITEMS WITH
HIGH IRON OR LEAD CONTENTS.
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USING YOUR MICROWAVE OVEN

CUSTOM COOK

MORE/LESS

Use this function 1o set and then execuie a
frequently-used, single-stage program. Once the
cooking program is set, you can use # by pressing
Custoin Cook.

Example: To set a cooking program to 10 min-
utes and 30 seconds at a power level of 80%.

Touch: Display Shows:
1. [ Coslom TOUCH START OR
Cook

ENTER NEW TIME

TOUCH START OR
POWER

2.(1)(0)
(:)(0)

3. (o)
s (o)

5'

ENTER POWER LV
TTGH0

P-80 TOUCH START

Time counting down.

By using the More and | ess functions, you can
adjust the cook time for One Touch Gook, Defrost,
Timer, and Custom Cook for a longer or shorter
time. Pressing More will add 10 scconds to the
cooking time each time you press it. Prossing Less
will subtract 10 seconds from the cooking lime
each time you press it.

Example: To adjust the One Touch (Popcorn)
cooking time.,

Touch:

1. { Popeorn
P

2. (1)
3. @ or @

Display Shows:

175 0OZ TOUCH 1
3.002 TOUCH 2
3.5 0OZ TOUCH 3

‘time counting down.

Remnaining time: will
increase or decrease by
10 seconds.
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