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IMPORTANT SAFETY INSTRUCTIONS

IMPORTANT SAFETY INSTRUCTIONS: READ CAREFULLY AND KEEP FOR FUTURE REFERENCE

1.

2.
3.

17

10.

11.
12.

13.

14.

15.

16.

22.

23.
24,

This oven is designed to be used on a countertop only. It is not designed to be built-in to a wall or cabinet.

Do not place the oven in a cabinet. See page E-3 for the installation.

Ensure there is a minimum of free space above the oven of 20 cm.

This appliance is intended to be used in household and similar applications such as:

« staff kitchen areas in shops, offices and other working environments;

« farm houses;

« by clients in hotels, motels and other residential environments;

«bed and breakfast type environments

It is not suitable for commercial, laboratory use.

The microwave oven is intended for heating food and beverages.

Drying of food or clothing and heating of warming pads, therapeutic devices (eg. wheat bags), slippers, sponges,
damp cloth and similar may lead to risk of injury, ignition or fire.

This appliance is not intended for use by persons (including children) with reduced physical, sensory or mental
capabilities, or lack of experience and knowledge, unless they have been given supervision or instruction concer-
ing use of the appliance by a person responsible for their safety.

Children should be supervised to ensure that they do not play with the appliance.

WARNING: Only allow children to use the oven without supervision when adequate instructions have been given
so that the child is able to use the oven in a safe way and understands the hazards of improper use.

WARNING: If the door or door seals are damaged, the oven must not be operated until it has been repaired by a
qualified service technician trained by SHARP.

WARNING: Never adjust, repair or modify the oven by yourself. It is hazardous for anyone other than a qualified
service technician trained by SHARP to carry out any service or repair operation that involves the removal of a
cover which gives protection against exposure to microwave energy.

If the power supply cord of this appliance is damaged, it must be replaced by a qualified service technician trained
by SHARP in order to avoid a hazard.

WARNING: Liquids and other foods must not be heated in sealed containers since they are liable to explode.
Microwave heating of beverages can result in delayed eruptive boiling, therefore care must be taken when handling
the container.

Eggs in their shell and whole hard-boiled eggs should not be heated in microwave ovens since they may explode,
even after microwave heating has ended. To cook or reheat eggs which have not been scrambled or mixed, pierce
the yolks and the whites, or the eggs may explode.

Utensils should be checked to ensure that they are suitable for use in the oven. See Page E-15. Use only microwave
safe containers and utensils on microwave modes.

Metallic containers for food and beverages are not allowed during microwave modes. Clay pots for inductio
cookers must not be used.

The contents of feeding bottles and baby food jars shall be stirred or shaken and the temperature checked before
consumption, in order to avoid burns.

. When heating food in plastic or paper containers, keep an eye on the oven due to the possibility of ignition.
18.
19.
20.
21.

If smoke is observed, switch off or unplug the appliance and keep the door closed in order to stifle any flames.
The oven should be cleaned regularly and any food deposits removed.

Cleaning and user maintenance shall not be performed by children without supervision.

Failure to maintain the oven in a clean condition could lead to deterioration of the surface that could adversely
affect the life of the appliance and possibly result in a hazardous situation.

Do not use harsh abrasive cleaners or sharp metal scrapers to clean the oven door glass since they can scratc the
surface, which may result in shattering of the glass.

Steam cleaner is not to be used.

See instructions for cleaning door seals, cavities and adjacent parts on page E-13

E-1
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Other warnings

1.

10.

11.

12.
13.

14.
15.
16.

17.

18.

19.

20.

21.

To reduce the risk of fire in the oven cavity:

a. Do not overcook food.

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

c. Do not heat oil or fat for deep frying. The temperature of the oil cannot be controlled.

d. Do not store food or any other items inside the oven.

To reduce the risk of an explosion or delayed eruptive boiling, care should be taken when handling the container.
Your oven is capable of heating food and beverages very quickly with microwave, therefore it is very important that
you select the appropriate cooking time and power level for the type and quantity of food to be heated. If you are
unsure of the cooking time and power level required, begin with low cooking times and power levels until the food
is sufficiently heated evenly throughout.

Additionally:

a. Do not place sealed containers in the oven. Babies bottles fitted with a screw cap or teat are considered to be
sealed containers.

Do not use excessive amount of time.

When boiling liquids in the oven, use a wide-mouthed container.

Stand at least for 20 seconds at the end of cooking to avoid delayed eruptive boiling of liquids.

Stir the liquid before and during cooking. Use extreme care when handling the container or inserting a spoon
or other utensil into the container.

This oven is for home food preparation only and should only be used for heating, cooking and defrosting food and
beverage.

It is not suitable for commercial, laboratory use, or heating therapeutic devices eg. Wheat bags.

Never operate the oven whilst any object is caught or jammed between the door and the oven.

Handle with care when removing items from the oven so that the utensil, your clothes or accessories do not touch
the latches.

Never poke an object, particularly a metal object, through a grille or between the door and the oven while the oven
is operating.
Never tamper with or deactivate the latches.

Always use thick oven gloves to prevent burns when handling utensils that are in contact with hot food. Enough
heat from the food can transfer through utensils to cause skin burns.

If the oven lamp fails please consult your dealer or a qualified service technician trained by SHARP.

Avoid steam burns by directing steam away from the face and hands. Slowly lift the furthest edge of a dish's cover
including microwave plastic wrap etc., and carefully open popcorn and oven cooking bags away from the face.

Make sure that the power supply cord is undamaged, and that it does not run under the oven or over any hot
surfaces or sharp edges.

Do not place anything on the outer cabinet because the oven will become very hot during operation.

To avoid burns, always test the food and container temperature and stir before serving. Pay special attention to the
temperature of food and drink given to babies, children and the elderly. Do not drink beverages or soup without
checking the container's temperature. Take extra caution when handling the container because it becomes very
hot.

Make sure the utensil does not touch the interior walls during cooking.

Do not touch around the oven lamps directly. This part will become hot when the oven lamp is on.

When the oven is in use, ventilate a room where the oven is installed. e.g. open a window or switch a kitchen
ventilation fan on. Steam from the ventilation cover may wet nearby wall or furniture.

Do not insert fingers or objects in the holes (the steam outlets or air-vent openings) as this may damage the oven
and cause an electric shock or a hazard.

Do not touch the electric plug with wet hand. Plug into the electric wall socket securely. When removing the plug
from the socket always grip the plug, never pull the power supply cord as this may damage the power supply cord
and the connections inside the plug.

If the oven falls down or drops on the floor, do not use the oven. Unplug the unit and contact a SERVICE CENTRE
APPROVED BY SHARP.

Do not place any things on the door opened to prevent that the oven may fall down or could damage the door and
hinges. Do not cling onto the handle and do not hang heavy objects from it.

Do not use any clay pots except for the one provided by SHARP.

Pano

E-2

S |




——

INSTALLATION INSTRUCTIONS

1. Remove all packing materials from the oven cavity, and the feature sticker from the outside of the door, if there is
one.
Check the unit for any damage, such as a misaligned door, damaged door seals around the door or dents inside
the oven cavity or on the door. If there is any damage, please do not operate the oven until it has been checked
by
a SERVICE CENTRE APPROVED BY SHARP and repaired, if necessary.
2. Accessories provided
1) Donabe (Clay pot)  2) Operation manual
3. Thisovenis designed to be used on a countertop only. It should not be installed in any area where excessive heat
and steam are generated, for example, next to a conventional oven unit. It should not be installed near combusti-
ble
materials, for example, curtains. The oven should be installed so as not to block ventilation openings. For air
ventilation allow space of at least 20 cm from the top and 10cm on the right side of the oven. Even if there is
sufficient distance for air ventilation, the oven must not be placed where five sides are blocked.
This oven is not designed to be built-in to a wall or cabinet.
Do not connect other appliances to the same socket using an adaptor plug.

5. Neither the manufacturer nor the distributors can accept any liability for damage to the machine or personal
injury for failure to observe the correct electrical connecting procedure. The A.C. voltage and frequency must
correspond to the one indicated on the rating label.

6. This appliance must be earthed. Securely connect the plug of the oven to a standard earthed (grounded) house-
hold electrical outlet.

E-3




OVEN DIAGRAM

Oven lamp

Door seals and sealing surfaces
Door open handle
Latche

Oven floor

Exhaust openings
LCD display
Control panel

Door (glass)

Power supply cord
11 Airintake openings

ACCESSORIES
12 Donabe (Clay pot)
12-1 Outerlid
12-2 Innerlid
12-3 Pot

*See note for donabe on page E-7 for details.

OVEN FLOOR

There are two kinds of guidelines for putting utensils. Place the utensil in the centre of each circle.

O o ~NOoOOWU A WNR

[y
o

For cup and small bowl (\@p)

For donabe and bow! (ygr)

OPTION NUMBER for DONABE COOKING

The following options are selected by turning the knob. Each option number will be shown on the display.

DONABE (RICE) DONABE (DISH)

1-1, White rice (Thai rice) 21 Boil vegetable (soft)
1-2 22 Boil pumpkin/potato
2-1, White rice (Japan rice) 23 Boil vegetable (hard)
22 24 Stew

03 Quick cooking (Thai rice) 25 Instant noodle

04 Multi grainrice 26 Pasta

05 Brownrice

06 Porridge

07 Claypotrice

E-4
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CONTROL PANEL

Operating Pads

\
@/MENU/g
DONABE MORE / \
N
=
Vel DEFROST J START CLEAR
| Y
LESS
A}

|
|
2 3 4 5 6 7

- —)

1. POWER LEVEL pad 5. Dial
Press to select microwave power setting. Turn to select desired option.
Turn to select desired quantity.
2. REHEAT/DEFROST pad Turn to enter cooking time.
Press to select Reheat and Defrost menu. & START pad

Press to reheat food automatically. See page E-6.
Press to start oven after setting programmes.
Press to confirm your choice.

3. DONABE pad
Press to select Donabe Cooking menu.

4. MORE/LESS pads 7. STOP / CLEAR pad
Press to alter the cooking result for automatic Press to clear during programming.
operations: AUTO (Reheat) and Defrost. Press once to stop operation of oven during cooking;

Press to alter the food weight for Donabe DISH press twice to cancel cooking programme.

menu no. 21.

. . The display shows useful information including cooking time and
Display Information [l

COOKING MODE INDICATORS:

DONABEAUTO | REHEAT DEFROST

B}gﬁ 4 Wﬁl’ REA_DITS_EAT AUTO : AUTO (Reheat) is in progress.
] cup “_' '_' '—'min DONABE : Donabe RICE cooking is selected.
O Ciwg”) I minl_H]_fsec L gRIcE

DONABE : Donabe DISH cooking is selected.
OVEN CONDTION INDICATORS: EDISH

WAIT : The steaming for Donabe RICE cooking

. . REHEAT : Reheat mode is selected.
will begin soon.

o DEFROST: Defrost mode is selected.
READY TO EAT : Donabe Cooking is complete.

A . v :MORE(A)/STANDARD(+)/LESS(V)
indicators for automatic cooking.
300g (A)/200g (+)/100g (V)
indicators for Donabe DISH menu no. 21.

TIME / AMOUNT INDICATORS:

min : Minute

sec :Second

cup : Cup

E-5
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BEFORE OPERATING

« BeforeBefore operating your Oven, make sure you read
and understand this operation manual completely.

Getting Started

1 Plugtheoveninto a power point.
Nothing will appear on the display at this time.
2 Open the door.
“0” (initial display) will appear on the display.
Then close the door.
CAUTION:

Your oven has an Auto Power Off mode. If you do not
operate the oven for 5 minutes or more under any of
the following 3 states, the display will be blank until you
open and close the oven door.

1. “0” is shown on the display.

2. While you set any cooking programme.

3. Pause in AUTO (Reheat) or in Microwave Time
Cooking.

To turn on the power, open the door.

Stop/Clear

Press STOP/CLEAR once to:

1. Stop the oven temporarily during cooking.
2. Clear if you make a mistake during programming.

NOTE:

The oven will stop temporarily by opening the door
during the cooking.

To Cancel a Programme

During Cooking

Press STOP/CLEAR twice.

S

E-6

AUTOMATIC COOKING

Notes for Automatic Cooking

1. When using the automatic features, carefully follow
the instructions provided in each Menu Guide to
achieve the best result.

If the instructions are not followed carefully, the food
may be overcooked or undercooked.

2. Food weighing more or less than the quantity or
weight listed in each Menu Guide, cook manually.

3. The final cooking result will vary according to the
food condition (e.g. initial temperature, shape,
quality). Check the food after cooking.

4. You can adjust cooking results for AUTO (Reheat) and
Defrost as you like using MORE or LESS pad. See page
E-11.

AUTO (Reheat)

AUTO (Reheat) automatically reheats all the food
shown in the AUTO (Reheat) Menu Guide on page E-17.

SPECIAL NOTE for AUTO (Reheat):
1. Place food in the centre of the oven floor.

2. Never use AUTO (Reheat) to heat any beverages to
prevent the eruptive boiling. REHEAT is suitable for
heating the beverages. See page E-9.

* Suppose you want to reheat 1 serve of rice.

PROCEDURE

2 Press START within 1 minute of closing the door.
AUTO
\ /|

(Q T

1 Placefood in the centre
of the oven floor.

To change the final cooking result from the standard
setting (¢ ), press MORE or LESS within 10 seconds.
After about 10 seconds, the indicator selected will
remain in the display. The segments will change in
shape during cooking. After cooking, the oven will
“beep”.

NOTES:

1. Do not use the donabe.

2. Do not reheat any frozen food. Frozen food should be
reheated manually. See page E-10.

3. While the oven cavity temperature is too high, you
cannot use AUTO (Reheat). The display will show “U 04” .




AUTOMATIC COOKING

Donabe Cooking

Donabe Cooking has 2 categories and 15 menus as below. See the Donabe Recipes on page E-18.

Category Menu Display
1. White rice (Thai rice: long grain rice) 1-1,1-2
2. White rice (Japan rice: short grain rice) 2-1,2-2
3. Quick cooking (Thai rice: long grain rice) 03
RICE 4. Multi grain rice 04
5. Brown rice 05
6. Porridge 06
7. Claypot rice 07
8. Boiled vegetables (soft) 21
9. Boiled pumpkin / potato 22
10. Boiled vegetables (hard) 23
DISH 11. Stew 24
12. Instant noodle 25
13. Pasta 26
About Donabe (Clay pot): SPECIAL NOTE for Donabe:

The donabe designed for this appliance is available
for boiling rice and stewing dishes.
Do not use any clay pots except for the one provided

by SHARP.
tOuter
lid

Inner
lid

Pot

Before the First Use of Donabe

Seal the donabe to prevent stains and cracks.

1 Rinse the donabe carefully.

2. Pour 600mL of water in the donabe, then dissolve
120g of potato starch (or flour) in it.

3. Put the donabe in the centre of the oven floor
(no need the lids).

4, Heat the donabe for about 10 minutes on microwave
600W. See page E-10.

5. After heating, remove the donabe and leave it cool
for 20-30 minues. Then rinse and dry througly.

E-7

1 Do not heat the donabe with empty.

2. Do not drag the donabe on the oven floor to prevent
from scratching the floor.

3. Do not use the donabe with any cracks or chips.
4. Do not block the steam vent hole.

5. Use oven gloves to take the donabe out after cooking
to prevent burns.

6 Do not use the donabe for any purposes except for
what instructed in this operation manual.

7. When cooking using the donabe, carefully follow the
instructions provided in the Donabe Recipes to achieve
the best result. If the instructions are not followed
carefully, the food may boil and spill over.

8 Do not heat the donabe on a gas stove or open fire.

9. Do not use the donabe in the other microwave ovens
or the other cooking appliances.




AUTOMATIC COOKING

For Donabe RICE

* Suppose you want to cook 2 cups of white rice
(Thairice).

PROCEDURE

1 Place food in the centre
of the oven floor.

2 Press DONABE once.
DONABE
DONABE
(. [
W -

|
I I

x1

3 Turn the dial to select
the desired menu.

E:RmE

DONABE
'—jcu
[l e

4 Press START.

(o)
Y

The display will count down through the cooking
time. When the cooking time reaches zero, the oven
will “beep”.

Continuously, the display will count down the
standing time for steaming.

The oven will stop when the timer reaches zero, and
"READY TO EAT" will be still shown on the display.

READY TO EAT

NOTES:

1. ltem 6 “Porridge” has no standing time.

2. You can cancel the steaming during the timer is
counting down with “READY TO EAT”, though the
doneness may be changed.

For Donabe DISH

* Suppose you want to cook stew.

PROCEDURE

1 Place food in the centre Q

of the oven floor.

2 Press DONABE twice.
DONABE

(s

x2

3 Turn the dial to select
the desired menu.

7N

4 Press START.

(o)
)

The display will count down through the cooking
time. When the cooking time reaches zero, the oven
will “beep” and show "READY TO EAT" on the display.

DONABE

DISH

o4

-———
=

L
3




AUTOMATIC COOKING

Reheat has 2 options.
See the Reheat Menu Guide on page E-17.

Menu Display Quantity
1 Steamedrice | 1-1cup, 1-2 cup 1-2 servings
2.Beverage 2-1cup,2-2cup 1-2 cups

The display shows menu
number and quantity:

Quantity

Menu number

* Suppose you want to reheat 2 cups of milk.

PROCEDURE

Place food in the centre
of the oven floor.

2 Press REHEAT/DEFROST once.

REHEAT / REHEAT
DEFRC@ _
| - ‘cup ' '
1 [ Ll
3 Turn the dial to select
the desired meny number and quantity.
’//” ‘\\\\ L
REHEAT
I
o
4] Press START.
N
/ \ REHEAT
START - 1™
3 A
w 2= Tl Llsec)

The display will count down through the cooking
time. When it reaches zero, the oven will “beep”.

NOTES:
1. Never use AUTO (Reheat) to heat any beverages to
prevent the eruptive boiling.

2. Do not use the donabe.

S

Defrost automatically defrosts meat and fish with
100 - 500 g in each time. The increasing unit is 50g.
See Defrost Tips on page E-17.

* Suppose you want to defrost 300 g of meat.

PROCEDURE

4 Place food in the centre
of the oven floor.

=

2 Press REHEAT/DEFROST twice.

REHEAT / DEFROST
DEFROS
@ 1
%2 g
3 Turnthe dial to select
the desired amount (300 g).
X
DEFROST
200,
4] Press START.
/ \ N DEFROST
START _ v N P
3o - -

To change the final cooking result from the standard
setting ( e ), press MORE or LESS within 10 seconds.

DEFROST
o
lmin _l '_lsec

After about 10 seconds, the indicator selected will
remain on the display and the defrosting time will
begin counting down.

When it reaches zero, the oven will “beep”.

NOTES:
1 Do not use the donabe.

2. While the oven cavity temperature is too high, you
cannot use Defrost. The display will show “U 04”.




——

MANUAL COOKING

Microwave Time Cooking

When cook under microwave manually, first enter the
power level, then the cooking time.

Power level | Time range Examples
850W | High | 0-20min. Heatfoods quickly
600W_1edium| 0 -20 min. Heatup foods,
500W Heatdelicate foods
200W Low | 0-60min. Defrost, Stew

Power Level

There are four different power levels.

The default power level setting is 600W.

To change the power press POWER LEVEL until desired
power level is displayed.

Time Range

Your oven can be programmed for up to 60 minutes
depending on the power level.

Turn the dial clockwise or counter-clockwise to
decrease or increase cooking time.

The input unit for 0 - 20 minutes is 10 seconds, and for
20- 60 minutes is 1 minute.

* Suppose you want to cook for 5 minutes on 500W.
PROCEDURE

4 Place food in the centre
of the oven floor.

&

2 Press POWER LEVEL to select power level.

POWER

LEVE l—l
I
L@ Juhiw l 'sec

X2

3 Turn the dial to enter desired cooking time.

72N

4] Press START.

(oner)
O

The display will count down through the cooking
time. When the cooking time reaches zero, the oven
will “beep”.

NOTES:

1 Do not use the donabe (except the instruction in
this operation manual)

2. To cook a little quantity of food, set shorter
amount of time to prevent smoking or ignition.
Set the cooking time for 20 - 30 seconds, and keep
an eye during the cooking.

3. Do not cook small quantity of finely cut roots
(e.g. carrot) and the like. Cooking small amount
can cause sparks, burnt food and combustion.

TIPS:
1 80-500g of food can be cooked at a time.

2. Use a container appropriate for the food quantity.
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OTHER CONVENIENT FEATURES

Automatic Cooking Time Adjustment

(More or Less Time Adjustment)

You can adjust cooking results for AUTO (Reheat) and
Defrost as you like.

Should you discover that you like the automatic
settings slightly more done, press MORE once within
10 sec. after pressing START.

The display will show “A”.

Should you discover that you like any automatic
settings slightly less done, press LESS once within
10 sec. after pressing START.

The display will show “w ”.
While “A - w”is flashing, you can change the setting.

If no pad is pressed within 10 sec, the standard
setting will be selected automatically.

End of Cooking Reminder

At end of cooking, the oven will signal and repeat after
1,2 and 3 minutes unless door is opened or STOP/
CLEAR is pressed.

Mute the Oven

To mute the oven, make sure the initial display is
shown and press DONABE for 4 sec.until the 2 short
beeps sound.Then press STOP/CLEAR.

NOTES:

1. The oven will hold the setting even if the power is
interrupted.

2. The following 2 signals will sound even if the oven

is in the mute setting.

- Error sound

- Cancelation sound during oven operation

To restore the sound, press DONABE for 4 sec. until
a short beep sounds. Then press STOP/CLEAR.

w
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TROUBLESHOOTING

If “C with number” is displayed or you think the oven is not working properly, check the chart below before
consulting a SERVICE CENTRE APPROVED BY SHARP. This will help to prevent unnecessary service calls.

« Repairs and Modifications: Do not attempt to operate the oven if it is not working properly.

« Outer cabinet & Lamp Access: Never remove the outer cabinet to avoid the possibility of electric shock or burns.

Error Message/Information Message

DISPLAY ACTION
U 04 The oven is too hot to use AUTO (Reheat) and Defrost.
Remove food from oven and allow to cool until the message clears.
C énumberg Due to technical error, contact a SERVICE CENTRE APPROVED BY SHARP.

Troubleshooting Chart

The following situations are normal and are not signs that the oven is malfunctioning.

QUESTION / SITUATION

ANSWER

Control panel /
power supply

The display is black / blank.

* Open the door and close.

* Check the power plug is properly connected to a
suitable wall outlet.

* Check the wall socket and fuse are functioning properly.

NOTE: In the following situations, the display will be blank
in approx. 5 minutes.

1.“0” is appeared on the display.

2. While you set any cooking programme.

3. Pause in AUTO (Reheat) or in Microwave Time Cooking.

Any pads do not activate.

Retry after pressing STOP/CLEAR.

Electrical power supply is
interrupted during cooking.

* The programmed cooking time and mode will be
cancelled.
* Continue to cook manually.

The remaining time has
changed.

Itis normal for Donabe RICE cooking. It is the standing
time for steaming. At first, the display counts down the
cooking time When it reaches zero, the oven will “beep”.
Continuously, the display will show and count down

its steaming time. See page E-8.

Steam

Water is found inside the oven
when the door is opened.

Steam has condensed inside the oven. Wipe dry with a
soft cloth or a sponge after cooling.

Noise / Sound

Noise during cooking.

* The cooling fan will operate during cooking.
* The oven will control the output power.

Noise after cooking.

The cooling fan will operate until the oven is cool.
The fan may continue to operate for 1 minute
30 seconds.

3 short beeps sound.

Itis the reminder sound. It will sound 3 times every 1
minute after cooking unless door is opened or
STOP/CLEAR is pressed.

No sound when pressing any pads.

The oven is in mute. See page E-11.

result.

Smoke /Aroma The oven cavity smells after Check the oven cavity is clean without any food spatters.
cooking. Itisimportant to clean the oven interior after every use.
Others The menu does not have a good * Check the food is put in the centre of the oven floor.

* Check the food quantity is correct.

E-12
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CARE AN D CLEAN I NG - Disconnect the power supply cord before cleaning.

CLEAN THE OVEN AT REGULAR INTERVALS - Keep the oven clean and remove any food deposits, or it could
lead to deterioration of the surface. This could adversely affect the life of the appliance and possibly resultin a
hazardous situation.

Exterior:

Theoutsidemaybecleaned withmildsoapand warmwater, wipecleanwithadampcloth. Avoid theuseofharsh
abrasive cleaners. Keep the ventilation openings free of dust.

Door:

Wipe the door and window on both sides, the door seals and adjacent parts frequently with a damp cloth to
remove any spills or spatters. Do not use harsh abrasive cleaners or sharp metal scrapers to clean the oven
door glass since they can scratch the surface, which may result in shattering of the glass.

Control Panel:

Wipe the panel with a cloth dampened slightly with water only.

Do not scrub or use any sort of chemical cleaners. Avoid the use of excess water.

Interior walls:

To clean the interior surfaces, wipe with a soft cloth and warm water. After use wipe the oven floor with a softdamp
clothto remove any food splashes. Built-up splashes may overheat and begin to smoke or catch fire.

DO NOT USE A COMMERCIAL OVEN CLEANER, ABRASIVE OR HARSH CLEANERS AND SCOURING PADS ON ANY PART
OF YOUR MICROWAVE OVEN. NEVER SPRAY OVEN CLEANERS DIRECTLY ONTO ANY PART OF YOUR OVEN.

Avoid using excess water. After cleaning the oven, ensure any water is removed with a soft cloth.

Donabe:

Wash with mild soapy water and dry thoroughly. DO NOT USE SCOURING PADS. To prevent the donabe from
breaking, do not get it cool rapidly after use.

SERVICE CALL CHECK

Please check the following before calling for service:

Place one cup of water (approx. 250 ml) in a glass measure in the oven and close the door securely.
Start to operate the oven for 1 minute at power 850W.

A. Does the oven lamp come on? YES NO
B. Does the cooling fan work? (Put your hand over the rear ventilation openings) YES NO
C. After one minute, did audible signals sound? YES NO
D. Is the water inside the oven hot? YES NO

If“NO”istheanswertoanyoftheabove questions, pleasecheckyourwallsocketandthefuseinyourmeterbox.

If both the wall socket and the fuse are functioning properly, CONTACT YOUR NEAREST SERVICE CENTRE APPROVED

BY SHARP.

NOTE:

1. If you cook the food over 3 minutes on 850 W power level, output power will be reduced to avoid overheating.

2. If indicators on the display change rapidly, the oven is set in the demonstration mode. Press LESS 3 times under
pressing STOP/CLEAR, the oven will “beep” and “0” will appear on the display.

SPECIFICATIONS

AC Line Voltage 1230V, 50Hz

AC Power Required 11,350 W

Output Power : 850 W* (IEC test procedure)

Microwave Frequency : 2,450 MHz (Class B/Group 2)**

Outside Dimensions 1410 mm(W) x 360 mm(H) x 317 mm(D)

Cavity Dimensions 1330 mm(W) x 170 mm(H) x 285 mm(D)***

Oven Capacity 119 litre™™ ™™

Weight : Approx. 10 kg

Donabe (clay pot) 1193 mm(W) x 147 mm(H) x 169 mm(D), Approx. 1.3 kg

*

This measurementis based on the International Electrotechnical Commission’s standardised method for

measuring output power.

** Thisisthe classification of ISM (Industrial, Scientificand Medical) equipmentdescribed inthe International Standard
CISPR1L.

*** The depth does not include the door opening handle.

**** Internal capacity is calculated by measuring maximum width, depth and height. Actual capacity for holding

food is less.

As part of a policy of continuous improvement, we reserve the right to alter design and specification without notice.

E-13
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COOKING GUIDES

——

Microwave Cooking Techniques

Watch cooking time

Cook for the shortest amount of time indicated and add more time as
needed.
Food severely over-cooked can smoke or ignite.

Cover foods before cooking

Check recipe for suggestions: paper towels, microwave plastic wrap
oralid.

Covers prevent spattering and help foods to cook evenly.

(Helps keep oven clean)

Use small pieces of aluminium foil to cover thin areas of meats or

Shield foods poultry in order to avoid overcooking.
Stir foods From outside to center of dish once or twice during cooking, if possible.
Foods such as chicken, hamburgers or steaks should be turned over
Turn foods

once during cooking.

Rearrange foods

Like meatballs halfway through cooking both from top to bottom and
from the center of the dish to the outside.

Allow standing time

After cooking ensure adequate standing time.

Remove food from oven and stir if possible.

Cover for standing time which allows the food to finish cooking without
overcooking.

Check for doneness

Look for signs indicating that cooking temperature has been reached.
Doneness signs include:

- Food steams throughout, not just at edge.

- Poultry thigh joints move easily.

- Pork and poultry show no pinkness.

- Fish is opaque and fl akes easily with a fork.

Condensation

A normal part of microwave cooking. The humidity and moisture
in food will influence the amount of moisture in the oven. Generally,
covered foods will not cause as much condensation as uncovered
foods. Ensure that the ventilation openings are not blocked.

Browning dish

When using a browning dish or self-heating material, always place a

heat-resistant insulator such as a porcelain plate under it to prevent
damage to the turntable, roller stay and coupling due to heat stress.
The preheating time specifi ed in the dish’s instructions must not be

exceeded.

Microwave safe plastic wrap

For cooking food with high fat content, do not bring the wrap in contact
with the food as it may melt.

Microwave safe plastic
cookware

Some microwave safe plastic cookware are not suitable for cooking
foods with high fat and sugar content.




COOKING GUIDES

About Utensils and Coverings

The chart below will help you decide what utensils and coverings should be used in each mode.

O Can be used

Heat resistant é

glass containers, ® Vessels with colored designs or cracks, or with gold or silver
ceramics and @ @ inlay patterns cannot be used, as they may be damaged or
china ware — emit sparks.

Plastic and silicon containers, e However, cuisine with high sugar or oil content cannot
and wraps with heat resistance be used, as they deform or melt at high temperatures.
of 140°C or more

® However, breakage can occur on rapid heating or cooling.

e When using sealed containers, please remove the lids.
Overheating may lead to smoke, fire or rapid boiling
(in the case of soups).

e Please use those foods designated for use with electric
oven heating.
® Remove the lids before heating.

X Cannot be used

Glass containers
lacking heat

® Reinforced glass, cut glass and crystal glass also cannot

) be used.
resistance
Lacquer ware, ® These containers will peel, crack or burn.
bamboo and

® Heat-resistant baking sheets with instructions for use on

paper products the packaging can be used.

Metallic containers
such as aluminum,
stainless steel and
enameled ware,

and aluminum foil

e Sparks will be emitted, damaging the product.

Plastic containers - e Styrene, polyethylene, melamine (for infant utensils etc.),
with less than 140°C Eﬂ phenol and urea resin will alter with radio waves.
heat resistance
T
(Styrofoam trays etc.) S

When wishing to use containers other than those above, please consult with the retail

source or manufacturer of the container.

E-15
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COOKING GUIDES

Special Notes

DO

DON'T

Eggs, fruits, nuts,
seeds, vegetables,
sausages and oysters

* Puncture egg yolks and whites and oysters
before cooking to prevent “explosion”

* Pierce skins of potatoes, apples, squash,
hot dogs, sausages and oysters so that
steam escapes.

* Cook eggs in shells. This prevents “explosion’
which may damage the oven or injure yourself.

* Cook hard / soft boiled eggs.

* Overcook oysters.

* Dry nuts or seeds in shells.

on page E-1-2 to prevent explosion and
delayed eruptive boiling.

Popcorn * Use specially bagged popcorn for the * Pop popcorn in regular brown bags or
microwave oven. glass bowls.
* Listen while popping corn for the popping | * Exceed maximum time on popcorn
to slow to 1-2 seconds. package.
Baby food * Transfer baby food to small dish and heat * Heat disposable bottles.
carefully, stirring often. Check for suitable * Overheat baby bottles.
temperature to prevent burns. * Heat bottles with nipples on.
* Remove the screw cap and teat before * Heat baby food in original jars.
warming baby bottles. After warming shake
thoroughly. Check for suitable temperature.
General * Food with filling should be cut after heating, | * Heat or cook in closed glass jars or
to release steam and avoid burns. airtight containers.
* Use a deep bowl when cooking liquids or * Deep fat fry.
cereals to prevent boiling over. * Heat or dry wood, herbs, wet papers,
* When cooking small amounts of finely cut roots clothes or flowers.
and the like, always soak themin an adequate * Operate the oven without a load (i.e. an
amount of water. Cooking small amounts of absorbing material such as food or water)
less than 100g can cause accidents due to in the oven cavity.
sparks, burnt food, and combustion.
Liquids * For boiling or cooking liquids see * Heat for longer than recommended time.
(Beverages) IMPORTANT SAFETY INSTRUCTIONS

Canned foods
"Boil-in-the-bag” food

* Put bagged and canned food in a
container before cooking. Cooking food in
aluminum and other metal containers can
cause damage due to sparks.

* Heat or cook food while in cans or bags.

Sausage rolls, Pies,
Christmas pudding

* Cook for the recommended time. (These
foods have high sugar and / or fat contents)

* Overcook as they may catch fire.
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AUTOMATIC COOKING CHART

AUTO (Reheat) Menu Guide [

Place the food in the centre of the oven floor.

Menu Name Tips
Rice « For room temperature and refrigerated.
« When reheating the hard texture rice, sprinkle water.
Noodles « After cooking, stir.
Curry « Cover with plastic wrap.
Side dish « After cooking, stir.

* Do not cook the following items to prevent “explosion”.
- Raw and boiled eggs ( both of in/without shells)
- Fried eggs

NOTES:
1. For frozen foods, cook manually.
2. Do not cood weighing less than 100 g with AUTO (Reheat).

Reheat Menu Guide
% ) x]1

Place the food in the centre of the oven floor.

Menu Name Quantity Tips
1-1,1-2 1-1: 1 serving « Use the flat frozen rice of 2-3 cm thick covered with plastic wrap.
Steamed rice 1-2: 2 servings « Put the overlapped wrapping side down on the oven floor.

(initial temp - 18°C) (1 serve: 150g)
(1serving) (2 servings)

Q @@

2-1,2-2 2-1:1cup * Use wide-mouthed container.
Beverage 2-2:2 cups * Do not cover.

Milk (1 cup: 200mL) « Stir the liquid before cooking.

(initial temp 8° C) « After cooking, stir.

Coffee

(initial temp 20°C) (1cup) (2 cup)

= |

e

Defrost Guide

DEFR@ X2
Weight Range: 100 - 500g

Place the food covered with plastic wrap in the centre of the oven floor.

« Defrost foods that just before take out from a freezer room.

« If foods already starts defrosted, use manual reheating on microwave 200W with attention.

« Prevent discolor or be boiled by cover the thin area of foods with aluminium foil. Be careful not to make the
foil touched a wall inside the oven cavity or the door, to prevent sparks or broken of glass door.

E-17
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AUTOMATIC COOKING CHART

AUTO (Donabe RICE cooking) Guide

Rice 1 White rice (Thai rice: long grain rice)
Rice 2 White rice (Japanese rice: short grain rice)

AUTO Menu Time
1-1(TH 19min
lcup (T :
2-1(JP) 30min30sec.
1-2 (TH) 32min30sec.
P 2-2 (JP) 35min30sec.

Accessories

@@@

Donabe  Inner lid Outer lid

Ingredient

Rice 1 (Thairice)

Rice 150g 3 2 R
1CUp Water 200ml ST
Rice 300 _
2cup &

Water 360ml

1 Washtherice well and drain it with a colander.

put 1 and waterin a Donabe, and cover with the

Rice 2 (Japan rice) Inner lid and Outer lid.
Rice 1 a0
lcu ice 1508 -for Thai rice
P Water 300ml
for 1 cup, heat with “Auto menu 1-1”.
Rice 300g for 2 cup, heat with “Auto menu 1-2”.
2Cu P Water 460ml

-for Japanrice

for 1 cup, heat with “Auto menu 2-1”.
for 2 cup, heat with “Auto menu 2-2”.

Rice 3 Quick cooking (Thai rice: long grainrice)

AUTO Menu Time PROCEDURE

03 (TH) 18min 1 Wash the rice well and drain it with a colander.

Accessories
2 Put 1 and waterina Donabe, and cover with the Inner

lid and Outer lid.
o S
Donabe Innerlid  Outer lid 3 Heat with “Auto menu 03”.
Ingredient

Rice 1 (Thairice)

Rice 150g
Water 240ml




Rice 4 (Multi grainrice)
Rice 5 (Brown rice)

AUTO Menu Time PROCEDURE
04 37min 1 Wash the rice well and soak it in water for 3 hours.
05 37min then, drain it with a colander.
Accessories 2 put 1 and waterin a Donabe, and cover with the

Inner lid and Outer lid.

' D (&) -for Multi grain rice

Donabe Inner lid Outer lid

3  Heat with “Auto menu 04”.
Ingredient

) - -for Brown rice
Rice 4 (Multi grain rice)
Rice 150g 3  Heat with “Auto menu 05”.
Water 320ml

Rice 5 (Brown rice)

Rice 150g
Water 320ml

Rice 6 (Porridge)
AUTO Menu Time
06 35min

Accessories

Donabe  Outer lid

Ingredient

Rice 4 (Multi grain rice)

Rice 75g
Water 350ml

PROCEDURE

Wash the rice well and drain it with a colander.

2 Put 1 and waterina Donabe, and cover with the
Outer lid.

3 Heat with “Auto menu 06”.
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Rice 7 (Craypot rice)
AUTO Menu Time
07 28min30sec.

Accessories

Donabe Inner lid Outer lid

Ingredient
Rice 150g
A)  Onions (chopped) 50g
carrots (chopped) 50g
Corn kernels 50g
Shrimps 50g
B) Water 160ml

C) Chicken bouillon (powder) 2tsp
a pinch of salt, pepper

bay leaf 1pc
Green peas 50g
butter or oil 5g

PROCEDURE

1 Remove shells from shrimp.
Wash the rice well and drain it with a colander.

3 Put“AB,C and 2” in the Donabe.
Then, cover with the Inner lid and Outer lid.

4 Heat with “Auto menu 07”.

5 *After heating.
Add butter (or Oil) and Green peas and stir them.

AUTOMATIC COOKING CHART

AUTO (Donabe DISH cooking) Guide

Dish 21 (Boiled vegetables (soft))

AUTO Menu Time
21 +a 3min30sec.
21 + - 3min00sec.
21 +v 2min40sec.

Accessories

Donabe Inner lid Outer lid

Ingredient

Vegetables 300-320g
Water 50ml

PROCEDURE

1 Cutthevegetablesinto 3-4 cm pieces.

2 Put lina pan and add water and cover with the
Inner lid and Outer lid.

3  Heat with “Auto menu 21”.
-more hard
3 Heat with “Auto menu 21 and A”.

-more soft

3 Heat with “Auto menu 21 and v”.

ex, Try your favorite steamed vegetables

Asparagus Chinese cabbage
Broccoli Cabbage
Carrot Spinach
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Dish 22 (Boiled pumpkin / potato)

AUTO Menu Time PROCEDURE

22 12min 1 Cut pumpkin or potatoes into bite-sized pieces
(Approximately about 3cm cube)

Accessories
2 Put lina pot and add water and cover with the
@ 50 @ Inner lid and Outer lid.

Donabe Inner lid Outer lid

3  Heat with “Auto menu 22”.
Ingredient

Vegetables 300-320g
Water 50ml

Dish 23 (Boiled vegetables (hard))

AUTO Menu Time PROCEDURE

23 16min 1 Cutthe vegetables into 3-4 cm pieces.

Accessories

2 Put lina pan and add water and cover with the

Inner lid and Outer lid.
@ o S

Donabe Innerlid  Outer lid 3 Heat with “Auto menu 23”.

Ingredient ** About potatoes and pumpkins.

Vegetables 300-320g as Compared to “Auto menu 22”.

Water 50ml Try this Auto menu if you want to heat more or

cook a large pieces.
Dish 24 (Stew)
AUTO Menu Time
24 19min

Accessories

©

Donabe

Ingredient

A)  Block bacon (1cm cube) 50g

Tomato (1cm cube) 100g
Onion (1cm cube) 20g
Carrot (1cm cube) 20g
Potato (1cm cube) 30g
B) Water 300ml PROCEDURE

1 Put“A,BandC”inthe Donabe.
C) Chicken bouillon (powder) 1tsp

Worcestershire sauce ltsp 2  Heat with “Auto menu 24 (without any lid.)”
Ketchup 1.5thsp
Olive oil 1ts

P 3 *After heating. Stir them well.

Bay leaves 1pc
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Dish 25 (Instant noodle)

AUTO Menu Time

25 5min30sec.

Accessories

Donabe Inner lid Outer lid

Ingredient

Instant noodles 1 bag, (round type)
Water

*Specified amount of water

Notification PROCEDURE

Put dried noodles and water in a clay pot, and cover
the inner lid and outer lid.

+ Use noodles that have been boiled for 3 minutes. 1
* If the noodles are longer than 3 minutes, the finish
of the noodles may become hard.

2 Heat with “Auto menu 25, Instant noodles”.

3 After heating, add the included soup base (powder or
sauce).

Dish 26 (Pasta)
AUTO Menu Time
26 13min

Accessories

Donabe  Inner lid Outer lid

Ingredient

Pasta (dried) 100g
water 350ml
salt

PROCEDURE
1 Fold the dried pasta in half and put it in a Donabe.
Add water, salt and cover with the inner lid.

2  Heat with “Auto menu 26”.

3 Once heating done, put it in a colander and drain the
water.
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