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MICROWAVE OVEN SAFETY

You can be killed or seriously injured if you don't immediately 
 

You can be killed or seriously injured if you don't follow 

All safety messages will tell you what the potential hazard is, tell you how to reduce the chance of injury, and tell you what can
happen if the instructions are not followed.

Your safety and the safety of others are very important.
We have provided many important safety messages in this manual and on your appliance. Always read and obey all safety 
messages.

This is the safety alert symbol.

This symbol alerts you to potential hazards that can kill or hurt you and others.

All safety messages will follow the safety alert symbol and either the word “DANGER” or “WARNING.”
These words mean:

follow instructions.

instructions.

DANGER

WARNING

Read Carefully And Keep For Future Reference
� If material inside / outside the microwave oven should
ignite or smoke  is emitted, keep microwave oven door
closed and turn the microwave oven off. Disconnect the
power or shut off power at the fuse or circuit breaker panel.
� Do not leave the microwave oven unattended, especially
when using paper, plastic or other combustible materials in
the cooking process. Paper can char or burn and some
plastics can melt if used when heating foods.

IMPORTANT SAFETY INSTRUCTIONS

SAVE THESE INSTRUCTIONS

     WARNING
� If the door or door seals are damaged, the oven must not

be operated until it has been repaired by a competent
person.

     WARNING
� If the supply cord is damaged, it must be replaced by the

manufacturer, its service agent or similarly qualified
persons in order to avoid a hazard.

     WARNING
� It is hazardous for anyone other than a competent person

to carry out any service or repair operation that involves
the removal of a cover which gives protection against
exposure to microwave energy.

WARNING
� Liquids and other foods must not be heated in sealed

containers since they are liable to explode.

WARNING
� When the appliance is operated in the combination mode,

children should only use the oven under adult supervision
due to the temperatures generated.

WARNING
� As with any appliance, close supervision is necessary

when used by children.

� The appliance and its accessible parts become hot during
use. Care should be taken to avoid touching heating elments
inside the microwave oven.

� Accessible parts may become hot during use. Children less
than 8 years of age shall be kept away unless continuously
supervised.

� The microwave oven is intended for heating food and
beverages. Drying of food or clothing and heating of
warming pads, slippers, sponges, damp cloth and similar
may lead to risk of injury, ignition or fire.

� This appliance can be used by children aged from 8 years
and above and persons with reduced physical, sensory or
mental capabilities or lack of experience and knowledge if
they have been given supervision or instruction oncerning
use of the appliance in a safe way and understand the
hazards involved.

� Cleaning and user maintenance shall not be made by
children unless they are aged from 8 years and above and
supervised. Children should be supervised to ensure that
they do not play with the appliance. Keep the appliance and
its cord out of reach of children less than 8 years.

� Do not use your microwave oven for cooking or reheating
whole eggs with or without shell since they may explode
even after microwave heating has ended.

WARNING
� Do not use your microwave oven for heating anything in

airtight sealed containers. The pressure increases and may 
cause damage when opening or may explode.

WARNING
� The door seals and the door seal areas must be regularly

inspected for damage. If these areas are damaged the 
appliance should not be operated until it has been repaired 
by a trained service technician. 
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IMPORTANT SAFETY INSTRUCTIONS

SAVE THESE INSTRUCTIONS

�  Do not leave the microwave oven unattended if you are 
using a lot of fat or oil since they can overheat and cause a 
fire! 

�  Do not heat, or use flammable materials in or near the 
microwave oven. Fumes can create a fire hazard or 
explosion.

�  Do not use your microwave oven for drying textiles, paper, 
spices, herbs, wood, flowers or other combustible 
materials. Fire could result.

�  Do not use corrosive chemicals or vapors in this appliance. 
This type of microwave oven is specifically designed to heat 
or cook food. It is not designed for industrial or laboratory 
use.

�  Do not hang or place heavy items on the door as this can 
damage the microwave oven opening.

�  Metallic containers for food and beverages are not allowed 
during microwave cooking.

�  Care should be taken not to displace the turntable when 
removing containers from the appliance.

The appliances are not intended to be operated by means of an external timer or separate remote-control system.

NOTE:

PRECAUTIONS
GENERAL
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.
No other use is permitted(e.g.heating rooms).

NOTE:
�  The appliance should not be operated without food in 
the microwave oven when using microwaves. Operation 
in this manner is likely to damage the appliance.
�  The ventilation openings on the microwave oven must 
not be covered. Blocking the air intake or exhaust vents 
may cause damage to the microwave oven and poor 
cooking results.
�  If you practice operating the microwave oven, put a 
glass of water inside. The water will absorb the 
microwave energy and the microwave oven will not be 
damaged.
�  Do not store or use this appliance outdoors.
�  Do not use this product near a kitchen sink , in a wet 
basement, or near a swimming pool, or similar.
�  Do not use the cavity for any storage purposes.
�  Remove wire twist-ties from paper or plastic bags 
before placing bag in the microwave oven.
�  Do not use your microwave oven for deep-frying, 
because the oil temperature cannot be controlled.

�  Use hot pads or microwave oven mitts to prevent burns, 
when touching containers, microwave oven parts, and pan 
after cooking.

LIQUIDS
e.g. beverages or water. Overheating the 
liquid beyond boiling point can occur
without evidence of bubbling. This could 
result in a sudden boil over of the hot
Liquid.
To prevent this possibility the following steps should be 
taken:
�  Avoid using straight-sided, containers with narrow necks.
�  Stir the liquid before placing the container in the 
microwave oven.
�  After heating, allow standing for a short time, stirring 
again before carefully removing the container from the 
microwave oven.

CAREFUL
After heating baby food or liquids in a 
baby bottle or in a baby food jar, always 
stir and check the temperature before 
serving. This will ensure that the heat is 
evenly distributed and the risk of 
scalding or burns can be avoided.
Ensure the Lid and the Teat is removed before heating!

                CAUTION: Hot surface.

NEW VERSION
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INSTALLATION INSTRUCTIONS
PRIOR TO CONNECTING

Position the microwave oven at a distance from other heating 
sources. For sufcient ventilation there must be a space of at 
least 30 cm above the microwave oven.
The microwave oven should not be placed in a cabinet. This 
microwave oven is not intended to be placed or used on a 
working surface lower than 850 mm above the floor. Drying 
of food or clothing and heating of warming pads, slippers, 
sponges, damp cloth and similar may lead to risk of injury, 
ignition or fire.

 ■ The appliance must not be installed behind a decorative 
door in order to avoid overheating.

 ■ The rear surface of the appliances shall be placed 
against a wall.

 ■ Metallic containers for food and beverages are not 
allowed during microwave cooking.

WARNING: When the appliance is operated in the 
combination mode, children should only use the oven under 
adult supervision due to the temperatures generated.

 ■ Accessible parts may become hot during use, young 
children should be kept away.

 ■ Do not remove the microwave inlet protection plates 
located on the side of the oven cavity wall. They prevent 
grease & food particles from entering the microwave inlet 
channels.

 ■ Check that the voltage on the rating plate corresponds to 
the voltage in your home.

 ■ Place the microwave oven on a stable and even surface 
that is strong enough to hold the microwave oven and 
the food utensils you put in it. Use care when handling.

 ■ Ensure that the space underneath, above and around the 
microwave oven is empty to allow for proper airflow.

 ■ Ensure that the appliance is not damaged. Check that 
the microwave oven door closes firmly against the door 
support and that the internal door seal is not damaged. 
Empty the microwave oven and clean the interior with a 
soft, damp cloth.

 ■ Do not operate this appliance if it has a damaged mains 
cord or plug, if it is not working properly, or if it has been 
damaged or dropped. Do not immerse the mains cord 
or plug in water. Keep the cord away from hot surfaces. 
Electrical shock, fire or other hazards may result.

 ■ Do not use extension cord: If the power supply cord 
is too short, have a qualified electrician or serviceman 
install an outlet near the appliance.

WARNING: 

 ■ Improper use of the grounding plug can result in a 
risk of electric shock.

 ■ Consult a qualified electrician or serviceman if 
the grounding instructions are not completely 
understood, or if you have doubt as to whether the 
microwave oven is properly grounded.

NOTE: 
Prior to using the microwave for the frst time, it is 
recommended to remove the protective flm from the control 
panel and the cable tie from the power cord.

AFTER CONNECTING
 ■ The microwave oven can be operated only if the 

microwave oven door is firmly closed.

 ■ Poor television reception and radio interference may 
result if the microwave oven is located close to a TV, 
radio or aerial.

 ■ The grounding of this appliance is compulsory. The 
manufacturer will accept no responsibility for injury to 
persons, animals or damage to objects arising from the 
non-observance of this requirement.

 ■ The manufacturers are not liable for any problems 
caused by the users failure to observe these instructions.
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PARTS AND FEATURES
This manual may cover several different models. The model you 
have purchased may have some or all of the features shown 
here. The appearance of your particular model may differ slightly 
from the illustrations in this manual.

Glass Turntable
The Glass turntable can rotate in either direction to help cook 
food more evenly. For best cooking results, do not operate the 
microwave oven without having the Glass turntable in place. See 
the “Assistance or Service” section to reorder any of the parts.

To Install:
1. Place the Turntable support on the microwave oven cavity

bottom.
2. Place the Glass turntable on the support.

Fit the raised, curved wedges in the center of the Glass
turntable bottom between the 3 spokes of the hub. The
rollers on the support should fit inside the Glass turntable
bottom ridge.

Accessory
 ■ There are a number of accessories available on the

market. Before you buy, ensure they are suitable for
microwave use.

 ■ Ensure that the utensils you use are microwave oven
proof and allow microwaves to pass through them before
cooking.

 ■ When you put food and accessories in the microwave
oven, ensure that they do not come in contact with the
interior of the microwave oven.

 ■ This is especially important with accessories made of
metal or metal parts. If accessories containing metal
comes into contact with the microwave oven interior,
while the microwave oven is in operation, sparking can
occur and the microwave oven could be damaged.

 ■ Metallic containers for food and beverage are not
allowed during microwave cooking.

 ■ Always ensure that the turntable is able to turn freely
before starting the microwave oven. If the turntable isn’t
able to turn freely you should use a smaller vessel or the
Stop turntable function (see Large vessels).

A

E

C

D

B

F

G

H

I

A. Control panel
B. Knob
C. Display
D. Door Glass
E. Door Handle

F. Dual Emitter
G. Food cooking guide label
H. Glass Turntable
I. Turntable support

A

B

C

A. Glass turntable
B. Turntable support
C. Hub

ACCESSORY HINT

TURNTABLE 
SUPPORT 

Use the Turntable Support 
under the Glass Turntable. 
Never put any other utensils on 
the Turntable Support. Fit the 
Turntable Support in the oven.

GLASS 
TURNTABLE

Use the Glass Turntable with 
all cooking methods. It collects 
the dripping juices and food 
particles that otherwise would 
stain and soil the interior of 
the oven. Place the Glass 
Turntable on the Turntable 
Support.

Lid

Middle Container

Bottom

Upper Grid 

Lower Grid

DUAL 
STEAMER

Dual Steamer cook food with 
sensor controlling.  Always 
place  the Steamer on the 
Glass Turntable.

HIGH RACK

LOW RACK

Use the High Rack when 
cooking with Grill or Combi 
( Microwave + Grill ) . Use 
the Low Rack when cooking 
with Convection or Combi ( 
Microwave + Convection ).

CRISP PLATE

Place the food directly on the 
Crisp Plate.  The Crisp Plate  
may be preheated before use 
(max. 3 min.).  Always use the 
Glass Turntable as support 
when using the Crisp Plate. Do 
not place any utensils  on the 
Crisp Plate since it will quickly 
become very hot and is likely 
to cause damage to the utensil.

CRISP HANDLE
Use the Crisp Handle  to 
remove the hot Crisp Plate 
from the oven.
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CONTROL PANEL

 

     

1. Microwave button
Use to select the Microwave function.

2. Grill button
Use to select the Grill function.

3. Convection button
Use to select the Convectionl and keep warm function.

4. Crisp button
Use to select Crisp function.

5. Chef Menu button
Use to access the automatic recipes. 

6. OK button / Rotate knob
Use to confirm the selection / Use to adjust the value.

7. Auto Clean button
Use to select Auto Clean function.

8. Start button
Use to select Microwave function with Max. power 
rapidly. 

9. Reheat button
Use to select Sensor Reheat function.

10. Defrost button
Use to select Defrost function.

11. Combi ( Microwave + Grill ) / Combi ( Microwave +
Convection) button
Use to select Combi ( Microwave + Grill ) function or 
Combi ( Microwave + Convection) function. 

12. Steam button
Use to select the Steam function.

13. Baking Menu button
Use to access the convenient baking function.

14. Stop Turntable button
Use this function when you need to use very large 
baking dishes that can not turn freely in the microwave 
oven. It works only with the following cooking 
functions:
• Convection
• Combi ( Microwave+convection)

15. Stop button
Press to stop or reset any of the microwave oven 
functions.
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1. Text information

2. Numeral information on temperature/

weight/microwave power

3. Celsius/Kilogram/Gram/Watt icon

4. Time numeral information

5. Microwave function

6. Defrost function

7. Crisp function

8. Preheat function

9. Grill function

10. Cooking cycle duration

11. Convection function

12. Reheat function

13. Steam function

14. Increment or decrement value

15. Baking Menu function

16. Chef Menu function

17. Auto clean

18. Hour: Minute: Second

DISPLAY DESCRIPTION
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ADD / STIR / TURN FOOD
 ■ Depending on the selected function, it could be needed 

to add / stir / turn food during cooking. In these cases the 
microwave oven will pause cooking and it will ask you to 
perform the needed action.

 ■ When required, you should:
1. Open the door.

2. Add or Stir or Turn the food (depending on the required 
action).

 Close the door and restart by pressing Start button.
Notes: if the door is not opened within 2 minutes from the 
request to Stir or Turn the food, the microwave oven will 
continue the cooking process(in this case the final result may 
not be the optimal one).
if the door is not opened within 2 minutes from the request 
to Add the food, the microwave oven will go to the Stand-by 
mode.

STOP TURNTABLE
 ■ To get the best possible results, the Glass Turntable has 

to rotate while cooking.

 ■ When you need to use large baking dishes or trays, that 
can not turn freely in the oven, it is possible to stop the 
rotation of the Glass Turntable using the Stop Turntable 
function. 

This function works only with the following cooking functions: 
1. Convection
2. Combi ( Microwave + convection )

STAND-BY MODE
 ■ After pressing the Stop button, or if the user does not 

interact with the product for 2 minutes, the microwave 
oven enters Stand-by mode . Rotate the Knob or press 
any button to exit.

START PROTECTION / CHILD LOCK
 ■ This automatic safety function is activated one minute 

after the microwave oven has returned to “stand-by 
mode”. 

 ■ When the safety function is active the door must be 
opened and closed in order to start the cooking, otherwise 
the display will show:

                                                  OPEN THE DOOR
PAUSE OR STOP COOKING

To pause cooking:
 ■ The cooking can be paused to check, add or turn or stir 

the food by opening the door.  

 ■ The setting will be maintained for 5 minutes.
To continue cooking:

 ■ Close the door and press the Start button. The cooking is 
resumed from where it was paused.

If you don’t want to continue cooking you can:
 ■ Remove the food, close the door and press the Stop 

button. 
When the cooking is finished:

 ■ A beep will signal once a minute for 10 minutes when the 
cooking is finished , this is normal behaviour intended for 
cooling the product. 

 ■ Depending on the product, any or all of the following may 
continue during this cooling cycle: fan, internal lamp, 
turntable rotation. If desired, simply press the STOP 
button or open the door to cancel the signal and stop the 
cooling time.

GENERAL USE
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SETTING
CLOCK SETTING

SET HOUR

You could set the clock by pressing and holding the Stop TT button for 3 seconds, or when the first time the appliance is plugged 
in (or after a power failure), the product will enter into the clock setting mode automatically.
1. Press and hold the Stop TT button for 3 seconds.

2. Rotate the Knob to set the hours.

3. Press the Confirmation button / Start button. The minute numbers will start blinking.

4. Rotate the Knob to set the minutes.

5. Press the Confirmation button / Start button to save the setting.

START

COOKING

:

1. Press the Start button. 

 ■ Pressing the Start button the Microwave function will start at maximum power for 30 seconds, and each additional pressure of 
the Start button will increase the cooking time of 30 seconds.

 ■ After the function has started, you can also rotate the Knob to increase or decrease the cooking time.
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MICROWAVE
Microwave function allows to quickly cook or reheat food and beverages.

MICROWAVE:SELECT POWER

POWER SUGGESTED USE

JET Reheating of beverages, water, clear soups, coffee, tea or other food with a high water content. If the food contains 
egg or cream choose a lower power.

750W Cooking of fish, meat, vegetables etc.

650W Cooking dishes, not possible to stir.
500W More careful cooking e.g. high protein sauces, cheese and egg dishes and to finish cooking casseroles.

350W Simmering stews, melting butter.
160W Defrosting. 

90W Softening ice cream, butter and cheeses.

  Tips and suggestions:

 ■ To use the Microwave function at maximum power, your product is provided with the Start function. You can easily start the 
Microwave function at maximum power by simply pressing the Start button. Each additional touch of the Start button will 
increase the duration of the function of 30 seconds. For more details, please see the Start function on page 10.

 ■ It is possible to change the power level and the duration time even after the cooking process has been already started. To 
adjust the power level, simply press the Microwave button repeatedly. To change the duration time, please rotate the knob, 
or press the Start button to increase the duration time of 30 seconds.

1. Press the Microwave button. 750 W will be shown on the display.
2. Rotate the Knob to adjust the power value, then press Confirmation button / Start button.
3. The display will show the default cooking time (30 seconds). Rotate the Knob to adjust the cooking time.
4. Press Confirmation button / Start button to start the cooking cycle.
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GRILL
This function uses a powerful metal element to brown foods, creating a grill or a gratin effect. Grill function browns foods like cheese 
toast, hot sandwiches, potato croquettes, sausages, vegetables.

  Tips and suggestions:

 ■ For food like cheese, toast, steaks and sausages, place food on the High Rack.

 ■ Ensure that the utensils used are heat resistant when you use this function.

 ■ Do not use plastic utensils when grilling. They will melt. Items of wood or paper are not suitable either.

 ■ Be careful, not to touch the ceiling beneath the grill element. 

 ■ It is possible to change the duration time even after the cooking process has been already started.

 ■ To change the duration time, please rotate the Knob, or press the Start button to increase the  duration time of 30 
seconds.

Dedicated accessory: High Rack

SELECT POWER:HIGH-USE HIGH RACK

POWER LEVEL

1 Low

2 Medium

3 High

1. Press the Grill button.
2. Rotate the Knob to select the Power level (see the table below), press the Confirmation button / Start button to Confirm.
3. Rotate the Knob to set the cooking time.
4. Press Confirmation button / Start button to start cooking.
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CONVECTION
This function allows you to obtain oven-baked dishes. Using a powerful heat element and fan, the cooking cycle is just like that of a 
traditional oven. Use this function to cook meringues, pastry, cakes, soufflés, poultry and roast meats.
The Convection function is designed to cook food with preheat phase. Using both the fan and the Grill to quickly preheat the oven 
before you start cooking, to achieve the best possible cooking results.

FORCED AIR

Dedicated accessories: Low Rack

1. Press the Convection button.
2. The display will show “1”, press the Confirmation button / Start button to enter into the Convection mode.
3. Rotate the Knob to adjust temperature from 40-200℃, press the Confirmation button / Start button to run the pre-heat phase. 

When the preheating is over, a beep will signal and ask to add food for next cooking cycle.
4. After adding the food, rotate the Knob to set the time.
5. Press the Confirmation button / Start button to start the cooking cycle.  (The oven may ask you to check if the vessels used are 

correct, if correct, press the Confirmation button / Start button to start the cooking cycle.)

NOTE:
Once the cooking process has been started: 
To increase or decrease the cooking time: Rotate the Knob, or press Start button / Confirmation button to increase the cooking time 
of 30 seconds. 

  Tips and suggestions:

 ■ Use the Low Rack to put food on to allow the air to circulate properly around the food.

 ■ Ensure that the utensils used are oven proof when you use this function.

 ■ You can use the Crisp Plate as a Baking Plate when you bake small items like cookies and muffins. Place the plate 
on the Low Rack.
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CONVECTION
This function will allow to keep warm the fresh cooked food.

KEEP WARM

1. Press the Convection button.
2. Rotate the Knob to select number “2” and press the Confirmation button / Start button to enter into Keep Warm mode.
3. Rotate the Knob to adjust the temperature range from 60℃ to 80℃, and press the Confirmation button / Start button to confirm ( 

please see the table below for recommended recipes ).
4. The cooking cycle will start with 30mins count down and press the Confirmation button / Start button to start the cooking cycle.

(The oven may ask you to check if the vessels used are correct, if correct, press the Confirmation button / Start button to start the 
cooking cycle.)

NOTE:
Once the cooking process has been started: 
Open the door to pause the keep warm cycle, and close the door to continue the cycle with remaining time.
Press the Stop button to stop the whole keep warm cycle.

FOOD CATEGORY WEIGHT TEMP TIME CONTAINER

Pizza 300 - 800g 80℃ 30min Crisp Plate
Roasted meat 800 - 1500g 80℃ 30min Oven proof dish

Bread 100 - 500g 60℃ 30min Crisp Plate

Muffin 336g(28g*12pcs) 60℃ 30min Crisp Plate

Casserole/Stew 1500 - 2000g 70℃ 30min Oven proof dish

Plates 220-620g 70℃ 30min Oven proof dish

Ceramic dishes 250-850g 70℃ 30min Oven proof dish
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CRISP
CRISP FUNCTION:

This exclusive KitchenAid function allows for perfectly golden brown results both on the top and bottom surfaces of the food. Using 
both Microwave and Grill cooking, the Crisp Plate will rapidly reach the right temperature and begin to brown and crisp the food.
The following accessories must be used with the Crisp function:

 ■ the Crisp Plate

 ■ the Crisp Handle to manage the hot Crisp Plate
Use this function to reheat and cook pizzas, quiches, and other dough based food. It is also good for frying bacon and eggs, 
sausages, potatoes, french fries, hamburgers and other meats etc. without adding oil (or by adding only a very limited quantity of oil).

1. Press the Crisp button.
2. Rotate the Knob to select the food category (see the table below).
3. Press the Confirmation button / Start button to confirm.
4. Rotate the Knob to set the cooking time when choose the 1 ( Manual Crisp ) menu for cooking and press the Confirmation button /

Start button to start the cooking cycle.
5. Rotate the Knob to choose the 2 (Crisp Bread Defrost), press the Confirmation button /Start button and rotate the knob to adjust 

the weight , press the Confirmation button / Start button to start the cooking cycle.
6. Rotate the Knob to choose the 3 (Crisp Fry), confirm and rotate the Knob to choose the recipes, confirm and rotate the Knob to 

set the weight, press the Confirmation button / Start button to start the cooking cycle.(Before starting the cooking cycle,the oven 
may ask you to check if the vessels used are correct, if correct, press the Confirmation button/ Start button to start the cooking 
cycle.)

NOTE:                             Please use the provided Crisp Plate. Other available Crisp Plates on the market will not give the correct result when             
using this function.

  Tips and suggestions:

 ■ Ensure that the Crisp Plate is correctly placed in the middle of the Glass Turntable or Rack.

 ■ The oven and the Crisp Plate become very hot when using this function.

 ■ Do not place the hot Crisp Plate on any surface susceptible to heat.

 ■ Be careful, not to touch the ceiling beneath the Grill element.

 ■ Use oven mittens or the Crisp Handle when removing the hot Crisp Plate.

 ■ Before cooking food that does not require a long cooking time (pizza, cakes...), we recommend to preheat the 
Crisp plate 2-3 minutes in advance.

 ■ Arrange foods in single layer across the crisp plate.

MANUAL - UES CRISP PLATE

Dedicated
accessories: Crisp Plate Crisp Handle

High Rack
(Only available on Crisp Fry 
recipes)

CRISP BREAD DEFROST:
Use this menu to quickly defrost and heat frozen Rolls, Baguettes & Croissants. 
The following accessories must be used with the this function:

 ■ the Crisp Plate

 ■ the Crisp Handle to manage the hot Crisp Plate

CRISP FRY:
Crisp Fry will cook food with perfect crispiness browning and tender interior by low fat frying. Generated heat from microwave, grill 
and FC heater, will  provide faster and healthier food.
The following accessories must be used with the Crisp Fry function:

 ■ the Crisp Plate 

 ■ the Crisp Handle to manage the hot Crisp Plate 

 ■ the High Rack or Low Rack

Low Rack
(Only available on Crisp Fry 
recipes)
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CRISP
FOOD CATEGORY RECIPES WEIGHT  OR 

TIME ACCESSORIES HINT

1
Crisp -manual 

- Set duration - Reheat and cook desired food like pizza, 
quiches and other dough based food. 

2 Crisp Bread 
defrost

- 50-500g/50g -

Preheat the crisp plate.Specifically designed 
to defrost and reheat frozen bread, rolls, 
loaves, baguettes and pastries to produce a 
crisp and golden result.

3 Crisp Fry

P1
French fries 

200-600g/50g

Lightly brush crisp plate with vegetable oil and 
sprinkle over a pinch of salt.  
Turn when oven prompts. With variance in 
types of fries and taste preferences, use 
CRISP- MANUAL for extra time.

P2 
Chicken 
nuggets 

200-600g/50g Lightly brush crisp plate with vegetable oil. 
Turn when oven prompts.

P3
fish fingers

250-600g/50g Lightly brush crisp plate with vegetable oil. 
Turn when oven prompts.

P4
Fried garlic 

prawns 

200-600g/50g

Combine 600g peeled and deveined green 
King prawns, 2 tablespoons olive oil,1 clove  
finely chopped garlic,1 small red chilli, finely 
chopped, 1 teaspoon sea salt and 1 teaspoon 
cornflour (optional) in a bowl and mix well.
 Preheat the crisp plate.
Turn when oven prompts spoon cooked 
prawns into a bowl and stir through 2 
tablespoons chopped parsley and a squeeze 
of lemon juice. Serve immediately.

P5 Chicken 
wings

200-600g/50g

Season chicken wings and toss through 1 
tablespoon of vegetable oil; mix well to coat 
evenly.
Turn when oven prompts.

P6 Potato  
wedges

300-800g/50g

Lightly brush crisp plate with vegetable oil.
Peel and cut each potato in 8 wedges. Drizzle 
over 1-2 tablespoons of oil and sprinkle with 1 
teaspoon of salt; mix well so that each potato 
wedge is evenly coated.

P7
bacon

100-200g/50g
preheat crisp plate. 
Turn when overn prompts.

P8
Meat pie

100 - 700g/50g Defrosts and heats the pies to produce  crisp 
and golden pastry and a hot filling. 
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CHEF MENU
Chef Menu is a simple and intuitive guide, offering automatic recipes that guarantee perfect results every time.
Use this menu to prepare the dishes listed in the following tables. Simply select a recipe and follow the instructions on the display: Chef 
Menu will automatically adjust the cooking parameters to get the best results.

MEAT

Sensing recipes instruction:
1. Press the Chef Menu button.
2. Rotate the Knob to select the food category, confirm and rotate the Knob to choose sensing recipe. (see the table below mark 

“sensing recipe”).
3. Press the confirmation button / Start button to start the cooking cycle.(The oven may ask you to check if the vessels used are 

correct, if correct, press the Confirmation button / Start button to start the cooking cycle.)

  Tips and suggestions:

 ■ Due to food variability, the cooking duration is set on an average shape. We always recommend to check the 
internal doneness of food and in case increase the cooking time to achieve proper doneness.

 ■ Doneness level adjust: choose doneness level for roast beef and lamb, rare/medium/well done.

 ■ For details requested to add / stir / turn food, see table in page 9.

 ■ For the steam recipes in the chef menu, please use the single layer steamer( cover, lower grid and bottom) . For 
the rice, spelt and quinoa please use steamer only with cover and bottom.

ACCESSORIES

Microwave 
Proof Dish

Microwave and Oven  
Proof Dish

Crisp Handle
& Crisp Plate  Single layer steamer

Steamer 
(bottom and lid) Low Rack High Rack

Other recipes instruction:
1. Press the Chef Menu button.
2. Rotate the Knob to select the food category, confirm and rotate the Knob to choose recipes.(see the table below).
3. Press the Confirmation button / Start button to confirm.
4. Rotate the Knob to adjust the weight value and press the Confirmation button / Start button to confirm or start the cooking cycle. 

(The oven may ask you to check if the vessels used are correct, if correct, press the Confirmation button / Start button to start the 
cooking cycle.) 

5. Rotate the Knob to adjust the doneness level (if necessary), and press the Confirmation button / Start button to start the cooking 
cycle.(The oven may ask you to check if the vessels used are correct, if correct, press the Confirmation button / Start button to 
start the cooking cycle.)
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CHEF MENU

FOOD ATEGORY FOOD RECIPES AMOUNT ACCESSORIES PREPARATION

1 Meat

P1 Beef, 
roasted

800-1500g/100g

For best results, choose cuts of beef approx. 
6-10cm thick, season the roast and place in cold 
oven, select doneness level, turn the roast when 
oven prompts. select doneness level .

P2
Lamb, 
roasted

1000-1500g/100g

For best results, choose cuts of lamb approx. 
6-10cm thick, season the roast and place in cold 
oven, select doneness level, turn the roast when 
oven prompts. select doneness level.

P3 Pork, 
roasted

800-1500g/100g Season the roast and place in cold oven, turn the 
roast when oven prompts.  

P4 Whole 
chicken, 
roasted

1000-2000g/100g Season the chicken and place in cold oven. 

P5 Chicken 
legs, fried

400-1000g/100g Preheat the crisp plate. Season chicken drumsticks 
and place onto crisp plate. Follow oven prompts.   

P6 Steak, 
Grilled

150-600g/150g
Use 1cm thick steak. Brush steaks with a little olive 
oil and season with salt and pepper. Turn when 
oven prompts.

2 Fish & 
Seafood

P1 Fish 
fillets, 
steamed

150-500g
Sensing recipe

Season and place onto steam grid. Add 100ml 
water in bottom and cover with lid.   

P2
Prawns, 
steamed

150-500g
Sensing recipe

Use large green peeled prawns with tails intact. 
Mix with 1-2 tbs light soy, freshly grated ginger 
amd garlic and chopped chilli.Scatter 3-5 trimmed 
green onions over the steamer grid and place 
prawns ontop in a single layer.Add 100mls water to 
steamer base and cover with lid.

P3
Mussels, 
steamed

150-500g
Sensing recipe

Clean and debeard mussels and remove any 
opened or cracked mussels.
Add mussels, 100mls wine, 1 crushed clove garlic 
and 1 small chopped tomato to the steamer base.
Cover with lid. At the end of the cooking time, allow 
mussles to stand for 2 mins.
Add 2 tablespoons chopped parsley before serving.

Microwave
Proof Dish

Microwave and
Oven Proof Dish Low Rack High Rack

Steamer(single 
layer steamer)

Steamer
(bottom and lid)

Crisp Handle 
& Crisp Plate
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CHEF MENU

Microwave
Proof Dish

Microwave and
Oven Proof Dish Low Rack High Rack

Steamer(single 
layer steamer)

Steamer
(bottom and lid)

Crisp Handle 
& Crisp Plate

FOOD ATEGORY FOOD RECIPES AMOUNT ACCESSORIES PREPARATION

3 Vegetables

P1
Baked 
potato 

200-1000g/200g Suitable for potatoes: 200-300g each. Wash and 
pierce. Turn when oven prompts.   

P2 Roasted 
Tomatoes

100-800g/100g Cut in halves, season and sprinkle cheese on top. 

P3
Carrots, 
steamed

200-500g
Sensing recipe

Place in steamer grid and add 100ml wa ter into 
bottom. Cover with lid.   

P4
Broccoli, 
steamed

200-450g
Sensing recipe  

Place in steamer grid and add 100ml wa ter into 
bottom. Cover with lid.   

P5
Frozen 
vegetables

200-500g
Sensing recipe

Place in steamer grid and add 100ml wa ter into 
bottom. Cover with lid.   

4 Dinner 
meal

P1 Home 
made 
pizza

850g

Combine 250g plain flour, 1 teaspoon instant dried 
yeast, pinch salt, 1/2 teaspoon sugar, 1/2 tablespoon 
olive oil and 150ml lukewarm water into the bowl of 
a food processor or stand mixer. Mix well and knead 
for 3 minutes or until smooth and elastic. Allow to 
rise in a warm place for 30 mins(or use proofing 
function).
Lightly grease crisp plate with oil and roll out pizza 
dough to fit. Prick dough with 8-10 times with a fork.
Spread base with pizza sauce and top with rated 
mozzarella, sliced ham or any or your prefered pizza 
toppings.

P2 Quiche 
Lorraine

900g

Trim 2 sheets thawed ready made shortcrust pastry 
to line the base and sides of the crisp plate.
Mix 100g chopped bacon ,130g grated cheese , 4 
beaten eggs and 150ml cream together. Season with 
salt and pepper and pour into crisp plate. Follow 
oven prompts.

P3 Frozen 
Pan pizza

200-600g/50g Remove all packaging and place onto crisp plate.



20

FOOD ATEGORY FOOD RECIPES AMOUNT ACCESSORIES PREPARATION

4 Dinner meal

P4
Pumpkin 
soup

1200g 

Place 1 chopped onion, 1 crushed clove garlic and 
30g butter (or oil) into microwave-safe dish and 
cover with lid. 
At the prompt add 600g of peeled and diced (1cm 
dice) butternut pumpkin and 2 cups (500ml) chicken 
stock .
At the end of the cooking time,  carefully remove 
soup from microwave and stand for 5 minutes. 
Slowly remove lid and puree with a stick blender 
until smooth.Stir through 50ml of cream if using and 
season to taste with salt and pepper; serve hot.

P5 Fresh 
vegetarian 
lasagna

2500g

To make the tomato sauce; Heat 2 tablespoons 
of olive oil in a large frying pan over medium heat 
and add 1 chopped onion, 1 crushed clove garlic, 1 
carrot and 1 small eggplant diced and 200g sliced 
mixed mushrooms and cook, stirring frequently for 
10 minutes.
Stir in 2 tablespoons of tomato paste and cook 1 
minute. Add 750g tomato passata, 1 cup of water, 
1 teaspoon sugar, 1 bay leaf and 1 teaspoon dried 
thyme. Bring to the boil. Reduce heat to low and 
simmer 30 minutes or until the sauce thickens and 
vegetables have softened.To make the cheese 
sauce, melt 50g butter in a large saucepan and stir 
in 50g plain flour. Whisk until smooth. Slowly add 
in 4 cups (1litre) milk while whisking continuously. 
Cook until mixture begins to boil and thicken. Stir in 
2 cups grated cheese and season to taste.To make 
the lasagna, spoon a layer of tomato sauce into the 
base of a large 6 cup capacity lasagna dish. Top 
with a layer of cheese sauce, followed by a layer of 4 
dried lasagna sheets. Repeat layers until all sauces 
and pasta has been used up. Finish with a layer of 
cheese sauce on the top. Sprinkle over 1 cup grated 
cheese. 
Select function and follow prompts. Use low 
rack. Allow lasagna to stand for 5 minutes before 
removing from oven and serving.

P6 Frozen 
lasagna

500-1200g/100g
Remove all packaging and place into a deep 
microwave -oven safe dish that is large enough to 
contain it.

P7 Frozen 
Dumplings 
and buns

100-500g/50g
400-600ml

Place 1-4 servings of frozen dumpling into the Steamer
base bowl and add appropriate quantity of water. Cover
with lid.

CHEF MENU

Microwave
Proof Dish

Microwave and
Oven Proof Dish Low Rack High Rack

Steamer(single 
layer steamer)

Steamer
(bottom and lid)

Crisp Handle 
& Crisp Plate
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CHEF MENU

Microwave
Proof Dish

Microwave and
Oven Proof Dish Low Rack High Rack

Steamer(single 
layer steamer)

Steamer
(bottom and lid)

Crisp Handle 
& Crisp Plate

FOOD CATEGORY FOOD 
RECIPES AMOUNT ACCESSORIES PREPARATION

5 Rice & Grain

P1
Oat 
Porridge

50-125g/L1-L4
250-625ml/125ml

Place 1-4 servings of oats/porridge and water into 
Steamer base bowl and mix well and cover with lid.  
At the end of the cooking time, stir and add either 
milk, cream or yoghurt. Serve with honey and fresh 
fruit of your choice.

P2
Brown rice

100-300g/L1-L3
400-1000ml

Rinse 1-3 servings of rice in a fine sieve until water 
runs clear; drain well. Place into the steamer base  
and add corresponding amount of water. Cover with 
lid and select cooking mode.
At the end of the cooking time, allow rice to stand for 
5-7 mins before serving.

P3
Quinoa

100-400g/L1-L4
200-800ml/200ml

Place 1-4 servings of Quinoa into the steamer base 
and add corresponding amount of water. Cover with 
lid.
At the end of the cooking time, allow quinoa to stand 
for 5 mins before serving.

P4
Rice

100-400g/L1-L4
200-800ml/200ml

Place 1-4 servings of rice into the steamer base. 
Follow the RICE & WATER markings inside the base 
to correspond with serving size. Fill to the line.
Cover with lid and select cooking mode.
Follow prompts to select the number of servings 
to be cooked ie (L1= 1 serve, L2 = 2 serves etc). 
Then choose cooking time according to rice packet 
instructions.
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REHEAT
This function allows you to automatically reheat your dishes. The microwave will automatically calculate the needed microwave power 
level and time to get the best possible result in the shortest time.
Use this function to reheat ready-made food either frozen, chilled or at room temperature.
Place food onto a microwave safe and heat proof dinner plate or dish. Always covering the food with loosely vented lid or place in 
steamer bowl with lid.

JET REHEAT

1. Press the Reheat button.
2. Press the Confirmation button / Start button to start cooking cycle. (The oven may ask you to check if the vessels used are 

correct, if correct, press the Confirmation button / Start button to start the cooking cycle.)

  Tips and suggestions:

 ■ The net weight shall be kept within 250-600g when using this function.

 ■ Ensure the oven is at room temperature before using this function in order to obtain the best result.

 ■ Place thin slices of meat on top of each other or interlace them.

 ■ Thicker slices such as meat loaf and sausages have to be placed close to each other.

 ■ Waiting 1-2 minutes before serving the reheated food will improves the results, especially for frozen food.

 ■ If using plastic wrap , score or prick with a knife, to relieve the pressure from the steam build up during heating.
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DEFROST
This function allows you to quickly defrost food.
Use this function to defrost Meat, Poultry, Fish, Vegetables or Bread.

FOOD CATEGORY WEIGHT OR TIME HINT

1
Defrost manual

Set duration Choose manual defrost to select your own defrost time.

2

P1
Meat

100 - 2000g/50g Suitable for Minced meat, cutlets, steaks and roasts. For best results, once defrost 
function has finished, allow meat to stand for 5 mins.

P2
Chicken

100 - 2000g/50g Suitable for whole chickens, pieces and fillets. For best results, once defrost function 
has finished, allow chicken to stand for 5-10 mins.

P3
Fish

100 - 1500g/50g Suitable for whole fish, pieces and fillets. For best results, once defrost function has 
finished, allow fish to stand meat for 5 mins.

P4
Frozen Meal

300 - 1000g/50g Suitable for home made and store bought casseroles, stews and pasta meals. Once 
defrosted, use a reheat function to warm food to serving temperatures.

P5
Bread

50 - 600g/50g Suitable for all frozen rolls, loaves, baguettes & croissants. For best results, once 
defrost function has finished, allow bread to stand for 3 mins.

1. Press the Defrost button.
2. Rotate the Knob to select the food category (See the table below).
3. When choose the 1 (Manual defrost) press the Confirmation button / Start button to confirm and rotate the Knob to set the cooking 

time.
4. When choose 2 (Auto defrost), confirm and rotate the Knob to choose the recipe, press the confirmation button / Start button to 

confirm and rotate the Knob to adjust the weight value.
5. Press the Confirmation button / Start button to start the cooking cycle. (The oven may ask you to check if the vessels used are 

correct, if correct, press the Confirmation button / Start button to start the cooking cycle.)

MANUAL DEFROST

DEFROST
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COMBI ( MICROWAVE+GRILL )
This function combines Microwave and Grill heating, allowing you to cook and gratin in less time. 

1. Press the Combi button.
2. The display will show:” 1 “, press the Confirmation button / Start button to enter into Combi grill setting mode.
3. Rotate the Knob to adjust the power value (see the table below) and press the Confirmation button / Start button to confirm.
4. Rotate the Knob to set the cooking time.
5. Press the Confirmation button / Start button to start the cooking cycle.

  Tips and suggestions:

 ■ Do not leave the oven door open for long periods when the Grill is in operation, as this will cause a drop in 
temperature.

 ■ If you cook large gratins which require stopped turntable rotation, turn the dish after approximately halfway 
through the cooking time. This is necessary for getting even colour across the whole top surface.

 ■ Ensure that the utensils used are microwave and oven safe and heat resistant when you use this function.

 ■ Do not use plastic utensils when grilling. They will melt. Items of wood or paper are not suitable either.

 ■ Be careful, not to touch the ceiling beneath the grill element.

SELECT : COMBI ( GRILL + MICROWAVE)

NOTE:
Once the cooking process has been started:
to increase or decrease the cooking time: rotate the Knob, or press Start button to increase theduration time of 30 seconds.

POWER SUGGESTED USE

650W Vegetables

500W Lasagne

350W Poultry & Fish

160W Meat 

90W Gratined fruit
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COMBI ( MICROWAVE+CONVECTION )
This function combines Microwave and Convection cooking, allowing you to prepare oven-baked dishes in less time.
Combi ( Microwave + convection ) allows you to cook dishes like roast meat, poultry, jacket potatoes, precooked frozen foods, fish, 
cakes and pastry.

Dedicated accessories: Low Rack

SELECT : COMBI CONVECTION

1. Press the Combi button.
2. Rotate the Knob to see number “2” and press the Confirmation button / Start button to enter into Combi Convection setting mode.
3. Rotate the Knob to set the temperature and press the Confirmation button / Start button to confirm.
4. Rotate the Knob to adjust the power value (see the table below) and press the Confirmation button / Start button to confirm.
5. Rotate the Knob to set the time.
6. Press the Confirmation button / Start button to start the cooking cycle.

  Tips and suggestions:

 ■ Use the Low Rack to put food on to allow the air to circulate properly around the food.

 ■ Ensure that the utensils used are microwave safe and oven proof when you use this function.

NOTE:
Once the cooking process has been started:
to increase or decrease the cooking time: rotate the Knob, or press Start button to increase the duration time of 30 seconds.

POWER SUGGESTED USE

350W Poultry,Jacket potatoes, Lasagne & Fish & Roast meat 

160W Fruit cakes 

90W Cakes & Pastry
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STEAM
This function allows you to obtain healthy and natural tasting dishes by cooking with steam. Use this function to steam cook foods 
such as vegetables and fish.
This function works in 2 phase.
1. The first phase quickly brings the water to boiling temperature. Cook time is calculated by sensor.
2. The second phase automatically adjusts to simmering temperature in order to avoid over boiling. The display will show the steam 

time  set by consumer before cooking and count down at this step

Dedicated
accessories:

Lid

Middle Container

Bottom

Upper Grid 

Lower Grid

Dual Steamer
(double layer steamer)

STEAM: SELECT DURATION

1. Press the Steam button.
2. Rotate the Knob to set the cooking time, then actual countdown will start with selected cooking time after the boiling temperature.
3. Press the Confirmation button / Start button to start the cooking cycle. (The oven may ask you to check if the vessels used are 

correct, if correct, press the Confirmation button / Start button to start the cooking cycle.)

  Tips and suggestions:

 ■ The steamer is designed to be used with microwaves only!

 ■ The provided steamer accessory must always be used with this function.

 ■ Dual steamer can be used in auto clean , microwave and dual steam. Using the steamer in any other function may 
cause damage.

 ■ Always place the steamer on the Glass Turntable.
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Steamer(double layer steamer)Using Guide:

 NOTE:
 ■ Using dual steamer(double layer steamer), can cook two foods at the same time. For better performance, please select food 

which have the similar cook time.

 ■ All below recipes are cooked with provided Dual Steamer, always cover with the lid.

UPPER GRID MIDDEL
CONTAINER

LOWER 
GRID

BOTTOM COOKING DURATION DESCRIPTION

Peas and cherry 
tomatoes (350g)

Water (100ml)
Cuttlefish 
(170g)

Water (100ml)
Step 1: Microwave JET for 
4min30s; 
Step 2: Microwave 350W for 2min.

Steamed cuttlefish with peas, fresh 
tomatoes and basil. 

Snapper fillets 
(250g)

Water (100ml)
Sliced 
potatoes and 
zucchini (200g)

Water (100ml)

Step 1: Microwave JET for 
3min30s; 
Step 2: Microwave 350W for 
8min.

Served with ( lemon juice, olive oil, 
salt and pepper ). 

Chicken breast 
(120g)

Water (100ml)
Green beans 
(220g)

Water (100ml)

Step 1: Microwave JET for 
3min30s; 
Step 2: Microwave 350W for 
3min30s.

Serve with French mustard 
dressing

Zucchinis (400g) 
& Red Capsicum

Water (100ml) NA
Spelt (100g) & water 
(200ml)

Step 1: Microwave JET for 
2min30s; 
Step 2: Microwave 350W for 
18min.

Spealt salad with pesto sauce 
dressing. 

NA

Frozen mixed 
vegetables 
(200g) & water 
(30ml)

NA
Quinoa (100g) & water 
(200ml)

Step 1: Microwave JET for 
2min30s; 
Step 2: Microwave 350W for 
15min.

Serve with a balsamic and garlic 
dressing

Chicken thighs 
(250g)

Water (100ml) NA
Basmati rice (200g) 
with chopped ginger 
& water (400ml)

Step 1: Microwave JET for 4min; 
Step 2: Microwave 350W for 
30min.

When ready mix together and mint 
and garlic yoghurt sauce spice. 

Diced carrots and 
lamb (200g)

Water (100ml) NA
Buckwheat (100g) & 
water (200ml)

Step 1: Microwave JET for 
2min30s; 
Step 2: Microwave 350W for 
15min.

When ready serve with a spicy 
tomato and cumin sauce and 
sprinkle with ground cumin.

Salmon fillets 
(200g)

Water (100ml)
Brussel 
sprouts (300g)

Water (100ml)

Step 1: Microwave JET for 
4min30s; 
Step 2: Microwave 350W for 
6min.

Serve with oil and fresh dill. 

Prawns (shelled) 
(250g)

Water (100ml) NA
Burgul wheat (100g) & 
water (200ml) 

Step 1: Microwave JET for 
2min30s; 
Step 2: Microwave 350W for 
13min.

Serve with a coriander, lemon juice 
and olive oil dressing.

Meat balls (250g) Water (100ml) NA
White rice (200g) & 
water (400ml)

Step 1: Microwave JET for 4min; 
Step 2: Microwave 350W for 
30min.

Serve with your favourite tomato 
pasta sauce.

Scallops (170g) Water (100ml)
Asparagus 
(300g)

Water (100ml)

Step 1: Microwave JET for 
4min30s; 
Step 2: Microwave 350W for 
1min15s.

Serve with lemon juice, garlic and 
olive oil dressing.

STEAM
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BAKING MENU

DESSERTS

The Baking menu is a convenient button that contains different functions that support the cooking process. Allowing you to make the 
dough rise, soften and melt butter, ice cream, cream cheese, etc.

1. Press the Baking Menu button.
2. Rotate the Knob to select the food category (see the table below), and press the Confirmation button / Start button to confirm.
3. Rotate the Knob to choose the recipe and press the confirmation button / Start button to confirm.
4. Rotate the Knob to choose the weight (if possible), press the Confirmation button /Start button to start the cooking cycle. (The 

oven may ask you to check if the vessels used are correct, if correct, press the Confirmation button / Start button to start the 
cooking cycle.)

FOOD CATEGORY FOOD 
RECIPES AMOUNT ACCESSORY HINTS

1 Desserts

P1

Home made 
apple pie

1200g

Ovenproof 
24cm (top 
measurement) 
x 4cm pie dish 
on low rack 
(ceramic or 
metal dish)

To make the pastry, Add 21/2 cups (375g) plain flour, 2 
tablespoons caster sugar, 1 teaspoon salt into the bowl of 
a food processor. Pulse for 3 seconds
Add 250g cold butter, diced into 1cm cubes into the bowl. 
Pulse in 2 second bursts for about 10-15 times or until 
no dry flour remains and dough just begins to collect in 
clumps.  Add 3-4 tablespoons of water, one tablespoon at 
a time, pulsing between each addition until the pastry just 
comes together in clumps. Tip dough onto a lightly floured 
work surface and bring together gently to form a uniform 
dough (do not knead). Cut in half and shape into a flat 
disc; cover in plastic wrap and refrigerate for 30 minutes 
to one hour. Remove pastry from refrigerator 15 minutes 
before rolling out.
To make the apple filling, peel, core and slice 1.5kg 
granny smith apples, and place in a microwave safe dish 
with ¼ cup (60ml) water. Partially cover with a lid. Select 
Microwave 750W and 3 minutes. At the end of the cook 
time, stir apples and remove lid. Select Microwave 750W 
and cook a further 2 minutes. At the end of the cooking 
time, apples should be tender but not collapsed Remove 
apples and strain in a sieve to remove any excess liquid. 
Cool completely and place into a bowl; stir through 1/3 
cup (75g) brown sugar, 1 teaspoon ground cinnamon, ½ 
teaspoon ground nutmeg, ¼ teaspoon ground cloves, and 
2 tablespoons cornflour. Grease a pie plate.
Place one pastry disc between 2 sheets of baking paper, 
and roll out to fit the base and sides of the pie dish, 
allowing for a 1cm overhang around the edges; transfer to 
pie plate and spoon in ⅓ cup (55g) ground almonds over the 
base. Add apple mixture over the top.
Roll out remaining pastry and place over the top of the pie. 
Trim off any pastry so that there is only 11/2 cm overhang. 
Fold edges of both pie crusts under, so that the top pastry 
sheet is folded between the bottom pastry and pie plate. 
Work your way around the pie plate until the edges are 
sealed. Crimp edges and cut 3 slits on the top to act as 
steam vents. Brush top with water and sprinkle over 1 
tablespoon caster sugar. 
Select cooking program and oven will begin to preheat. 
At the end of the cooking time, stand in tin for 10 minutes 
before serving. Serve warm or cold with ice cream. 
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BAKING  MENU

FOOD CATEGORY FOOD 
RECIPES AMOUNT ACCESSORY HINTS

1 Desserts

P2

Souffle

  650g 1.5L Souffle dish 
on the low rack

Brush a 6 cup (1.5 litre) capacity soufflé dish with melted butter 
and pour 2 tablespoons of caster sugar into the dish, rotate 
until the base and the inner walls are covered; pour off any 
leftover sugar.
Melt 50g of butter in a saucepan over medium heat until 
foaming and add 1/3 cup (50g) flour and 4 tablespoons of 
caster sugar. Stir for 2 minutes or until the mixture begins 
to come away from the sides of the pan. Remove from heat. 
Gradually add 155mls of milk, stirring constantly with a spatula 
until smooth. Add another 155 mls milk and stir until smooth 
and combined. 
Place the saucepan over medium heat and cook for 2-3 
minutes, stirring continuously until the mixture boils and 
thickens. Spoon into a large clean mixing bowl and cool 
completely.
Add 1/3 cup (90g)  passionfruit pulp, zest of 1 lemon and 4 egg 
yolks. Mix until batter is smooth; set aside.
Using an electric mixer, beat 5 egg whites in a clean, dry 
bowl until soft peaks just form. Add the 30g caster sugar, a 
tablespoon at a time and beat well between each addition. 
The mixture become white and glossy and should be the 
consistency of thickened cream.
Add one-third of the egg white mixture to the passionfruit 
mixture. Use a large metal spoon to fold through. Repeat, in 
two more batches, with the remaining egg white mixture. 
Spoon the mixture into the prepared soufflé dish and follow 
oven prompts. Serve immediately dusted with icing sugar.

P3

Yogurt

600g Microwave and 
oven  safe dish

Come 60g of full fat plain yoghurt  with 2 cups (500ml) 
of fresh full fat milk. Mix well and allow to come to room 
temperature. Divide evenly into  4  large 250ml capacity 
ceramic cups and cover each with microwave safe cling 
film. Place them in a circle on the turntable and follow 
prompts.

P4

Poached 
pears

800g
Microwave 
safe dish with 
lid

Combine the 750ml of red wine (cabernet sauvignon), 2 
cups (500ml) water, ½ cup (110g) brown sugar, 3 strips of 
orange peel, ½ cinnamon stick, and 1 star anise in a large 
3 litre microwave safe bowl. Mix well, cover with lid and 
place inside microwave.
At the prompt, add 4 medium (approx. 200g each) beurre 
bosc pears, peeled with stem attached to the bowl; cover 
again and press start to continue cooking. 
At the prompt, turn pears over carefully using tongs.
At the end of the cooking program, allow pears to stand 
inside microwave for 5 minutes before removing the dish 
from the  microwave.
To make the wine sauce, remove 2 cups of the poaching 
liquid and pour into a saucepan. Simmer for 15 -20 
minutes or until sauce is syrupy. Serve over pears with ice 
cream or cream.
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BAKING  MENU

FOOD CATEGORY FOOD 
RECIPES AMOUNT ACCESSORY HINTS

2 Baked goods

P1

Scones

560g Crisp plate 

Place 275g self raising flour, 2 teaspoons caster sugar, 
60g cold diced unsalted butter into the bowl of a food 
processor. Pulse until mixture resembles coarse sand. Add 
200ml milk and pulse 2-3 times to mix through. Dough 
should be soft and sticky.
Tip onto a lightly floured surface and bring together. Place 
onto greased crisp plate and  shape into a 15cm x 2cm high 
disc.
Using a sharp knife, make 8 cuts into the top of scone disc.
Select cooking program and follow oven prompts.
Allow scone to stand for 2 minutes before turning out onto a 
wire rack to cool. 
Cut into 8 wedges and serve warm with jam and cream.

P2

Cookies

250g Crisp plate on  
low rack

Mix together 250g flour, 100g sugar and 1/2 teaspoon salt 
in a mixing bowl Rub in the 125g butter. Beat 1 egg and add 
to the mixture. Mix all ingredients, Roll 20g of biscuit dough 
into 12 balls,. Place onto crisp plate. Use a fork to press 
down the balls two times to form a cross shape. Follow 
oven prompts Cool cookies completely  before serving.

P3

Muffins

350g

 1 x 6 cup 
standard 
silicon muffin 
tin on crisp 
plate on low 
rack

Line a 6 cup standard muffin tin with paper cases.  Mix 
1 cup (150g) self-raising flour with 2 tablespoons each of 
caster sugar and brown sugar.
Stir through 80g blueberries. Whisk 90ml milk, 1 egg and 
½ teaspoon vanilla extract together and fold through flour 
along with 50g melted and cooled butter.
Spoon into paper cases.
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BAKING  MENU

FOOD CATEGORY FOOD RECIPES AMOUNT ACCESSORY HINTS

2 Baked goods

P4

Fresh bread 
rolls

600g Crisp plate on  
low rack

Combine 200ml lukewarm water, 30g melted butter 
and 1 teaspoon activated dried yeast into a bowl 
and mix well. Stand for 10 minutes to allow yeast to 
activate.
Place 350g Baker’s flour, 3 teaspoons caster sugar 
and 1 teaspoon salt into the bowl of a stand mixer 
fitted with a dough hook. Add activated yeast and mix 
on LOW speed for 2 minutes to bring dough together. 
Increase speed to MEDIUM and knead for 5 minutes.
Remove the dough from mixer and place inside a 
greased Pyrex or ceramic bowl. Roll dough inside bowl 
to cover evenly in oil. Cover the surface of the dough 
with a cling film and place in a warm place to double in 
size (or use proofing function in Baking menu).
Once doubled in size, punch dough down and tip onto 
a lightly floured surface. Knead gently and cut into 10 
even pieces. Shape each piece into a small ball by 
rolling it on the bench.
Place rolls evenly around crisp plate, leaving a small 
gap between each roll.
Cover again with tea towel and repeat proofing stage.
Just before cooking, mix together 1 egg yolk and 1 
tablespoon of milk, Brush over rolls and sprinkle over 
black sesame seeds (optional). Follow oven prompts.
At the end of cooking time, rolls will be golden with a 
crisp thin crust and soft white crumb. Serve warm or 
cold.

P5

Macaroons

300g Crisp plate on  
low rack

Grease crisp plate with cooking spray or brush with 
vegetable oil.
Use an electric mixer fitted with a whisk attachment.
Add 2 egg whites and a pinch of salt and whisk on 
medium high speed until soft peaks form. 
Sift 100g pure icing sugar and gradually, add a 
spoonful at a time into the egg white mixture. Making 
sure to whisk well between each addition. The mixture 
should become thick and glossy and double in size.
Using a spatula or metal spoon, gently fold in 1 
teaspoon vanilla essence.
Mix 50g hazelnutmeal and 120g desiccated coconut 
together and add to egg white mixture. Fold gently until 
just combined, forming a sticky dough.
Spoon walnut-sized pieces of the mixture onto the 
crisp plate, making sure to leave an approx 1cm gap 
between each macaroon. Select cooking program, and 
oven will begin to preheat. 
The macaroons will be crisp and golden on the outside.
Stand on crisp plate for 5 minutes before transferring 
to a wire rack to cool completely.
Store in a dry airtight container for 1-2 weeks.
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BAKING  MENU

FOOD CATEGORY FOOD 
RECIPES AMOUNT ACCESSORY HINTS

3 Cake

P1

Chocolate 
cake

1100g 

22cm oven-
proof round 
cake tin on low 
rack

Grease and line the base and sides of 22cm cake tin with 
baking paper. 
Sift 2 cups (300g) self-raising flour and ½ cup (50g) 
cocoa powder into a large mixing bowl and add 1 cup 
(220g) brown sugar; mix well.
Whisk 1 cup (250ml) milk, 3 eggs and 1 teaspoon vanilla 
extract together and add to flour and cocoa mixture.
Add in 125g melted butter and gently fold mixture until 
well combined. Do not overmix. Pour into prepared cake 
tin. Select cooking program and oven will preheat. Follow 
oven prompts.
To check that cake is cooked insert a skewer into the 
centre, if it comes out clean it is cooked through. Allow 
cake to stand in tin for 5 minutes before turning out onto 
a wire cooling rack. Cool completely.
For the chocolate glaze, place 150g 70% dark cooking 
chocolate and 1/3 cup (80ml) cream into a microwave 
safe bowl. Select JET START 30 seconds twice. Once 
timer has ended, remove bowl and stir until smooth. 
Allow glaze to stand for 3 minutes to cool before pouring 
over the cake. Spread evenly over top and sides.

P2

Sponge 
cake(light)

900g

22cm 
microwave-safe 
cake tin on low 
rack

Grease and line base of 22cm microwave-safe cake tin. 
Beat 3 eggs and 250g caster sugar together in an electric 
mixer until light and creamy. Fold through 250g plain flour 
sifted together with 2 teaspoons baking powder, then 
75g melted butter and 150ml cold water. Spoon into cake 
tin and follow oven prompts. Allow cake to stand for 5 
minutes before removing from tin. 

P3

Carrot cake

1000g

20cm 
ovenproof 
round cake tin
on low rack

Grease and line the base 22cm cake tin with baking 
paper. Sift 1 cup (150g) wholemeal flour, 120g plain flour, 
1 teaspoon baking powder, 2 teaspoons bi-carb soda 
and 1 teaspoon ground cinnamon into a large bowl. Add 
1 cup (200g) brown sugar and 100g coarsely chopped 
walnuts and mix well.
Whisk together 3 eggs and 250ml (1cup) vegetable oil 
until well combined; stir in 300g (approx. 3 medium) 
carrots, peeled and grated carrot and add to the flour 
mixture. Using a large metal spoon or spatula, fold gently 
until just combined. Spoon into prepared cake tin and 
smooth surface evenly. Select cooking program and 
oven will preheat. Follow oven prompts.
To check that cake is cooked insert a skewer into the 
centre, if it comes out clean it is cooked through. Allow 
cake to stand in tin for 5 minutes before turning out onto 
a wire cooling rack. Cool completely.
To make the icing; using electric beaters, cream 250g 
softened cream cheese, zest of 1 lemon and ½ teaspoon 
of vanilla extract until smooth. Add 1/2 cup (80g) icing 
sugar and beat until well combined. Spread over cooled 
cake.
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BAKING  MENU

FOOD CATEGORY FOOD RECIPES AMOUNT ACCESSORY HINTS

4 Bake assist

P1

Dough rising

250-500g/50g large Pyrex 
bowl

Specific proofing temperatures ideal for creating 
the best environment for developing all your 
yeast doughs for breads, cakes and pastries. 
Place prepared dough into a lightly oiled bowl 
that will fit the oven. Brush the top of the dough 
with a little more oil and cover with cling film. 
Select cooking mode and follow prompts. 
Doughs will double without drying out.

P2

Soften butter

50g-500g/50g Microwave safe 
dish

Directly from refrigerator, unwrap, cut and weigh. 
Place on a microwave safe flat plate.
Ready for whipping and creaming. 

P3

Soften cheese

50g-500g/50g Microwave safe 
dish

Directly from refrigerator, unwrap and place in a 
microwave safe flat plate or dish.
Cheese will be warmed gently to serving 
temperatures. Stand for 2-3 minutes and place onto 
cheese board.

P4

Melt butter

50g-500g/50g Microwave safe 
dish

Directly from refrigerator, unwrap, cut and weigh. 
Place into a microwave safe bowl or pyrex jug. Stir at 
prompt.
No more spluttering and spitting.

P5

Melt chocolate

100g-500g/50g Microwave safe 
dish

From room temperature, coarsely chop chocolate 
and place in a clean and dry microwave-safe bowl. 
Stir at prompt. Any residue water or moisture in the 
bowl will cause the chocolate to seize.

P6

Nuts, roast

50-200g/50g Crisp plate 

Preheat crisp plate and at prompt, add nuts in a 
single layer. 
Stir at prompt. For darker nuts, leave nuts to cool 
on crisp plate. To prevent further browning, remove 
nuts from crisp plate immediately after cooking onto 
a cold plate.
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BAKING  MENU

FOOD CATEGORY FOOD RECIPES AMOUNT ACCESSORY HINTS

5 Sauce

P1

Caramel/butter 
scotch sauce

450g
large Pyrex jug 
or deep Pyrex 
bowl

Place 50g diced unsalted butter, 150g brown sugar 
and 1 cup (250ml) cream into jug or bowl. Stir well to 
dissolve sugar.
Select cooking program and follow prompts. 
At the prompt, add 1 teaspoon vanilla extract and 
1- 11/2 teaspoons sea salt; mix well. Return to 
microwave and press start to continue cooking
Carefully remove sauce from microwave and stir well; 
stand for 3 minutes.
Serve warm or cold. Sauce will thicken on cooling.

P2

Hot fudge sauce

300g
large Pyrex jug 
or deep Pyrex 
bowl

Combine 50g butter and 100g chopped dark 
chocolate into microwave-safe jug or bowl. 
Select cooking program and follow prompts. 
At the prompt add 100g caster sugar, 1 tablespoon 
cocoa powder, 80ml cream and 1 teaspoon vanilla 
extract and mix well.
Return to microwave and press start to continue 
cooking.
Carefully remove sauce from microwave and stir well; 
stand for 2 minutes.
Serve with ice cream or your favourite dessert. 

P3

Strawberry 
coulis

300g
large Pyrex jug 
or deep Pyrex 
bowl

Place 350g of hulled and halved strawberries, 2 
tablespoons icing sugar and 1 tablespoon of lemon 
juice into a large Pyrex bowl or jug.
Select cooking mode and follow prompts.
Once cooking time has ended, allow mixture to 
cool slightly for 5 minutes before removing from the 
microwave. ( the bowl will be hot and mixture boiling)
Using a stick blender, puree the sauce until smooth. 
Use immediately or for a smoother sauce, strain 
through a fine sieve. 
Store sauce in a sealed container in the refrigerator 
for up to 2 weeks.
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This automatic cleaning cycle will help you to to clean the microwave oven cavity and to remove unpleasant odors.

AUTO CLEAN

AUTO CLEAN

BEFORE STARTING THE CYCLE:
1. Put 250 ml room temperature water into microwave safe container(see our recommendations in the below section “Tips and 

suggestions”).
2. Place the container directly on the glass turntable . 

TO START THE CYCLE:
1. Press the Auto Clean button, the cleaning cycle duration will be visible on the display.
2. Press the Confirmation button / Start button to start the function. (The oven may ask you to check if the vessels used are correct, if 

correct, press the Confirmation button / Start button to start the cooking cycle.)

WHEN THE CYCLE IS FINISHED:
1. Press the Stop button.
2. Remove the container.
3. Use a soft cloth or a paper towel with mild detergent to clean the interior surfaces.

  Tips and suggestions:

 ■ For a better cleaning result, it is recommended to use a container with a diameter of 17-20cm, and a height that is lower 
than 6.5cm. For the models that have steamer as accessory, just use the steamer bottom to start this function.

 ■ As the container will be hot after the cleaning cycle is complete, it is recommended to use a heat resistant glove when 
removing the container from the microwave.

 ■ For a better cleaning effect and removal of unpleasant odors, add some lemon juice to the water.

 ■ The Grill element does not need cleaning since the intense heat will burn off any splashes, but the ceiling beneath it may 
need regular cleaning. This should be done with a soft and damp cloth with mild detergent.
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MICROWAVE OVEN USE
A magnetron in the microwave oven produces microwaves which 
reflect off the metal floor, walls, and ceiling and pass through the 
turntable and appropriate cookware to the food. Microwaves are 
attracted to and absorbed by fat, sugar, and water molecules 
in the food, causing them to move, producing friction and heat 
which cooks the food.
To avoid damage to the microwave oven, do not lean on or allow 
children to swing on the microwave oven door.

 ■ To avoid damage to the microwave oven, do not operate 
microwave oven when it is empty.

 ■ Baby bottles and baby food jars should not be heated in 
microwave oven.

 ■ Microwave oven is intended for heating food and 
beverages. Drying of food or clothing and heating of 
warming pads, slippers, sponges, damp cloth and similar 
may lead to risk of injury, ignition or fire.

 ■ If smoke is observed, switch off or unplug the appliance 
and keep the door closed in order to stifle any flames.

 ■  Microwave heating of beverages can result in delayed 
eruptive boiling, therefore care must be taken when 
handling the container.

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

 ■ Clothes, flowers, fruit, herbs, wood, gourds, and paper, 
including brown paper bags and newspaper, should not 
be dried in the microwave oven.

 ■ Paraffin wax will not melt in the microwave oven because 
it does not absorb microwaves.

 ■ Use oven mitts or pot holders when removing containers 
from microwave oven.

 ■ Do not overcook potatoes. At the end of the recommended 
cook time, potatoes should be slightly firm. Let potatoes 
stand for 5 minutes. They will finish cooking while standing.

 ■ Do not cook or reheat whole eggs inside the shell. Steam 
buildup in whole eggs may cause them to burst, requiring 
significant cleanup of microwave oven cavity. 

Food Characteristics
When microwave cooking, the amount, size and shape, 
starting temperature, composition, and density of the food 
affect cooking results.

Amount of Food
The more food heated at once, the longer the cook time 
needed. Check for doneness and add small increments 
of time if necessary.

Size and Shape
Smaller pieces of food will cook more quickly than larger pieces, 
and uniformly shaped foods cook more evenly than irregularly 
shaped food.

Starting Temperature
Room temperature foods will heat faster than refrigerated foods, 
and refrigerated foods will heat faster than frozen foods.

Composition and Density
Foods high in fat and sugar will reach a higher temperature and 
will heat faster than other foods. Heavy, dense foods, such as 
meat and potatoes, require a longer cook time than the same size 
of a light, porous food, such as cake.

Cooking Guidelines
Covering
Covering food helps retain moisture, shorten cook time, and 
reduce spattering. Use the lid supplied with cookware. If a 
lid is not available, wax paper, paper towels, or plastic wrap 
approved for microwave ovens may be used. Plastic wrap should 
be turned back at one corner to provide an opening to vent 
steam. Condensation on the door and cavity surfaces is normal 
during heavy cooking.

Stirring and Turning
Stirring and turning redistribute heat evenly to avoid overcooking 
the outer edges of food. Stir from outside to center. If possible, 
turn food over from bottom to top.

Arranging
If heating irregularly shaped or different-sized foods, arrange 
the thinner parts and smaller-sized items toward the center. If 
cooking several items of the same size and shape, place them 
in a ring pattern, leaving the center of the ring empty.

Piercing
Before heating, use a fork or small knife to pierce or prick foods 
that have a skin or membrane, such as potatoes, egg yolks, 
chicken livers, hot dogs, and sausage. Prick in several places 
to allow steam to vent.

OK for Use

Racks and bakeware supplied with the microwave oven (on 
some models), aluminum foil for shielding, and approved meat 
thermometers may be used with the following guidelines:

 ■ To avoid damage to the microwave oven, do not allow 
aluminum foil or metal to touch the inside cavity walls, 
ceiling, or floor.

 ■ Always use the glass turntable.

 ■ To avoid damage to the microwave oven, do not allow 
contact with another metal object during microwave 
cooking.

Do Not Use

Metal cookware and bakeware, gold, silver, pewter, non-approved 
meat thermometers, skewers, twist ties, foil liners, such as 
sandwich wrappers, staples, and objects with gold or silver trim or 
a metallic glaze, should not be used in the microwave oven.
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MICROWAVE OVEN CARE
General Cleaning

IMPORTANT: Before cleaning, make sure all controls are off and 
the microwave oven is cool. Always follow label instructions on 
cleaning products.
Soap, water, and a soft cloth or sponge are suggested unless 
otherwise noted.
The oven should be cleaned regularly and any food deposits 
removed.
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.

MICROWAVE OVEN CAVITY

To avoid damage to the microwave oven cavity, do not use soap-
filled scouring pads, abrasive cleaners, steel-wool pads, gritty 
washcloths, or some recycled paper towels.
To avoid damage to stainless steel models, rub in direction 
of grain.
The area where the microwave oven door and frame touch 
when closed should be kept clean.
Average soil

 ■ Mild, nonabrasive soaps and detergents: 
Rinse with clean water and dry with soft, lint-free cloth.

Heavy soil

 ■ Mild, nonabrasive soaps and detergents: 
Heat 1 cup (250 mL) of water for 2 to 5 minutes in 
microwave oven. Steam will soften soil. Rinse with clean 
water and dry with soft, lint-free cloth.

Odors

 ■ Lemon juice or vinegar: 
Heat 1 cup (250 mL) of water with 1 tbs (15 mL) of either 
lemon juice or vinegar for 2 to 5 minutes in microwave 
oven.

Microwave Inlet Cover
To avoid arcing and microwave oven damage, the microwave 
inlet cover should be kept clean.

 ■ Wipe with wet cloth.

MICROWAVE OVEN DOOR AND EXTERIOR

The area where the microwave oven door and frame touch when 
closed should be kept clean.

 ■ Mild, nonabrasive soaps and detergents: 
Rinse with clean water and dry with soft, lint-free cloth.

 ■ Glass cleaner and paper towels or nonabrasive plastic 
scrubbing pad: 
Apply glass cleaner to towel, not directly to surface.

Stainless Steel (on some models)
To avoid damage to microwave oven door and exterior, do not 
use soap-filled scouring pads, abrasive cleaners, steel-wool 
pads, gritty washcloths, or some paper towels. Rub in direction 
of grain.

 ■ Stainless steel cleaner (not included): 
See the “Assistance or Service” section to order.

 ■ Liquid detergent or all-purpose cleaner: 
Rinse with clean water and dry with soft, lint-free cloth.

 ■ Vinegar for hard water spots

CONTROL PANEL

 ■ Sponge or soft cloth and water: 
Dampen sponge with water and wipe panel. Dry with 
soft cloth.

 ■ To avoid damage to the control panel, do not use chemical 
or abrasive cleansers.

TURNTABLE

Replace turntable immediately after cleaning. Do not operate the 
microwave oven without the turntable in place.

 ■ Mild cleanser and scouring pad

 ■ Dishwasher
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First try the solutions suggested here. If you need further 
assistance or more recommendations that may help you avoid a 
service call, refer to the warranty page in this manual and scan 
the code there with your mobile device, or visit www.kitchenaid.
com.au or www.kitchenaid.co.nz

6-8 Billbrooke Close
Cameron Park NSW 2285

Please include a daytime phone number in your correspondence.

           NOTE:
If the microwave oven does not work, do not make a service 
call until you have made the following checks:

 ■ The Turntable and Turntable Support is in place.

 ■ The Plug is properly inserted in the wall socket.

 ■ The Door is properly closed.

 ■ Check your Fuses and ensure that there is power 
available.

 ■ Check that the microwave oven has ample ventilation.

 ■ Wait for 10 minutes, then try to operate the microwave 
oven once more.

 ■ Open and then close the door before you try again.

TROUBLESHOOTING
This is to avoid unnecessary calls for which you will be charged.
When calling for Service, please give the serial number and type 
number of the microwave oven
(see Service label).
Consult your warranty booklet for further advice.
If the mains cord needs replacing it should be replaced by 
the original mains cord, which is available via our service 
organization. The mains cord must only be replaced by a trained 
service technician.

WARNING:
 ■ Do not remove any cover.

 ■ Service only to be carried out by a trained service 
technician. It is hazardous for anyone other than 
a trained person to carry out any service or repair 
operation, Which involves the removal of any 
cover, which gives protection against exposure to 
microwave energy.
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If you need service:
Please refer to the warranty page in this manual.

If you need replacement parts:
If you need to order replacement parts, we recommend that you 
use only factory specified parts. These factory specified parts 
will fit right and work right because they are made with the same 
precision used to build every new KitchenAid® appliance.
To locate factory specified parts in your area, call us or your 
nearest KitchenAid® designated service center.

In the Australia & New Zealand

Replacement Parts
Glass Turntable 
Part Number 432E22A003514
Turntable Support Hub 
Part Number 432E22A003316
Turntable Support rollers 
Part Number 432E22A003317
Low Rack
Part Number 432E22A003280

High Rack
Part Number 432E22A003279
Crisp Plate   
Part Number 432E14A003515
Crisp Plate handle        
Part Number 432E14A003516
Steamer    
Part Number 432E14A004698

Cleaning Supplies
affresh® Kitchen Appliance 
Cleaner 
Part Number W10355010
affresh® Stainless Steel 
Cleaner 
Part Number W10355016

affresh® Stainless Steel Wipes 
Part Number W10355049
Heavy Duty Degreaser 
Part Number 31552A

ASSISTANCE OR SERVICE



40

WARRANTY
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ENVIRONMENTAL HINTS
The packing box may be fully recycled as confirmed by the recycling symbol.Follow local disposal regulations. 
Keep potentially hazardous packaging (plastic bags, polystyrene etc.) out of the reach of children.

 ■ This appliance is marked according to the European directive 2012/19/EU on Waste Electrical and 
Electronic Equipment (WEEE). By ensuring this roduct is disposed of correctly, you will help prevent 
potential negative consequences for the environment and human health, which could otherwise be caused 
by inappropriate waste handling of this product.

 ■ The symbol on the product, or on the documents accompanying the product, indicates that this appliance 
may not be treated as household waste. Instead it shall be handed over to the applicable collection point 
for the recycling of electrical and electronic equipment.

 ■ Disposal must be carried out in accordance with local environmental regulations for waste disposal.

 ■ For more detailed information about treatment, recovery and recycling of this product, please contact your 
local city office, your household waste disposal service or the shop where you purchased the product.

 ■ Before scrapping, cut off the mains cord so that the appliance cannot be connected to the mains.
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Test Amount Approx. time Power level Container

12.3.1
(Custard) 1000 g 12 min 750 W Pyrex 3. 222-R

12.3.2
(Sponge cake) 475 g 7 min 30 s 750 W Pyrex 3.827

12.3.3
(Meat loaf) 900 g 16 min 750 W Pyrex 3.838

12.3.4
(Potato gratin) 1200 g 25 min Grill + 500W Pyrex 3.827

12.3.5
(sponge cake) 900 g 42 min Forced Air 200°С + 90W Pyrex 3.827

12.3.6
(Chicken) 1200 g 37 min Forced Air 200°С + 350W Schott glass dish

13.3
(Jet Defrost) 500 g 5 min 12 s JET DEFROST Place on turntable with 3mm thickness 

plastic plate.

GB

TECHNICAL SPECIFICATION

Data Description 5KMW276ASL
Supply Voltage 240V~50 Hz
Microwave Power Input   1650 W
Rated Input Power 2000 W
Grill 1250 W
Forced Air 1750 W
Outer dimensions (HxWxD) 373 x 490 x 565
Inner dimensions (HxWxD) 225 x 395 x 370

The International Electrotechnical Commission has developed a standard for comparative testing of heating 
performance of different microwave ovens. We recommend the following for this oven:

ACCORDANCE WITH IEC 60705, EDITION 4, 2010-04.

4 3 2 E1 5A0 0 4 2 9 8
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