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Power Supply 220-240V~ 50-60Hz

Power Consumption (Microwave) 1400W

Power Consumption (Grill) 1250W

Power Consumption (Convection) 2200w

Rated Microwave Power Output 900w

Operation Frequency 2450MHz

Outside Dimensions 300mm(H)*x539mm(W)x446mm(D)

Oven Cavity Dimensions 223mm(H)*354mm(W)*x362mm(D)

Oven Capacity 30Litres

Net Weight Approx. 18.3kg

Thank you for buying this product. Please read and understand this manual carefully
and keep it properly for convenience. The pictures in this instruction manual are for
reference only, specifications are subject to the physical product.
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PRECAUTIONS TO AVOID
POSSIBLE EXPOSURE TO

EXCESSIVE MICROWAVE
ENERGY

. Do not attempt to operate this oven with the door open since open-door

operation can result in harmful exposure to microwave energy. It is important
not to defeat or tamper with the safety interlocks.

. Do not place any object between the oven front face and the door or allow soil

or cleaner residue to accumulate on sealing surfaces.

. Do not operate the oven if it is damaged. It is very important that the oven door

close properly and that there is no damage to the
a)Door (including any bent),

b)Hinges and latches (broken or loosened),
c)Door seals and sealing surfaces.

. The oven should not be adjusted or repaired by anyone except qualified service

personnel.

IMPORTANT SAFETY

INSTRUCTIONS

When using electrical appliance basic safety precautions should be followed,
including the following:

WARNING!--To reduce the risk of burns, electric shock, fire, injury to persons or
exposure to excessive microwave energy:

1.
2.

Read all instructions before using the appliance and keep for future reference.
Use this appliance only for its intended use as described in the manual. Do not
use corrosive chemicals or vapors in this appliance. This type of oven is
specifically designed to heat, cook or dry food. It is not designed for industrial or
laboratory use.

Do not operate the oven when empty.

Do not operate this appliance if it has a damaged cord or plug, if it is not working
properly, or if it has been damaged or dropped. If the supply cord is damaged, it
must be replaced by the manufacturer or its service agent or a similarly qualified
person in order to avoid a hazard.

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
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10.

11.

12.

13.

14.

15.

16.

17.

in a safe way and understands the hazards of improper use.

. WARNING!--When the appliance is operated in the combination mode, children

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

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

» When heating food in plastic or paper container, keep an eye on the oven due
to the possibility of ignition.

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

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

» Do not use the cavity for storage purposes. Do not leave paper products,
cooking utensils, or food in the cavity when not in use.

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

. WARNING!--Liquid or other food must not be heated in sealed containers since

they are liable to explode.

. Microwave heating of beverage can result in delayed eruptive boiling, therefore

care has to be taken when handle the container.

Do not fry food in the oven. Hot oil can damage oven parts and utensils and
even result in skin burns.

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.

Pierce foods with heavy skins such as potatoes, whole squashes, apples and
chestnuts before cooking.

The contents of feeding bottles and baby jars should be stirred or shaken and
the temperature should be checked before serving in order to avoid burns.
Cooking utensils may become hot because of heat transferred from the heated
food. Potholders may be needed to handle the utensil.

Utensils should be checked to ensure that they are suitable for use in
microwave oven.

WARNING!--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.

This Microwave complies with EN 55011/CISPR 11, in this standard it belong to
Class B Group 2 classification. Group 2 equipment: group 2 contains all ISM RF
equipment in which radio-frequency energy in the frequency range 9 kHz to 400




18.

19.

20.
21.

22.

23.
24.

25.

26.

27.

28.

20.

30.
31.

32.
33.

GHz is intentionally generated and used or only used locally, in the form of
electromagnetic radiation, inductive and/or capacitive coupling, for the
treatment of material, for inspection/analysis purposes, or for transfer of
electromagnetic energy. Class B equipment is equipment suitable for use in
locations in residential environments and in establishments directly connected
to a low voltage power supply network which supplies buildings used for
domestic purposes.

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 concerning
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.

The microwave oven is only used in freestanding.

WARNING!--Do not install oven over a range cook top or other heat-producing
appliance. if installed could be damaged and the warranty would be avoid .

The microwave oven must not be placed in the cabinet.

The door or the outer surface may get hot when the appliance is operating.
WARNING!--Accessible parts may become hot during use. Young children
should be kept away.

During use the appliances becomes hot. Care should be taken to avoid touching
heating elements inside the oven, for cooking ranged and ovens.

The temperature of accessible surfaces may be high when the appliance is
operating.

Appliance is not to be used by children or persons with reduced physical,
sensory or mental capabilities, or lack of experience and knowledge, unless
they have been given supervision or instruction.

WARNING!--If the door or door seals are damaged, the oven must not be
operated until it has been repaired by a competent person.

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

The microwave oven is for household use only and not for commercial use.
Never remove the distance holder in the back or on the sides, as it ensures a
minimum distance from the wall for air circulation.

Please secure the turntable before you move the appliance to avoid damages.
CAUTIONI!--1t is dangerous to repair or maintain the appliance by no other than
a specialist because under these circumstances the cover have to be removed
which assures protection against microwave radiation. This applies to changing
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34.
35.

36.
37.

38.

the power cord or the lighting as well. Send the appliance in these cases to our
service centre.

The microwave oven is intended for defrosting, cooking and steaming of food
only.

Use gloves if you remove any heated food.

Caution! Steam will escape, when opening lids or wrapping foil.

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
concerning use of the appliance in a safe way and understand the hazards
involved. Children shall not play with the appliance. Cleaning and user
maintenance shall not be made by children unless they are aged from 8 years
and above and supervised.

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

INSTALLATION GUIDE

1.

Make sure that all the packing materials are removed from the inside of the
door.

WARNING!--Check the oven for any damage, such as misaligned or bent door,
damaged door seals and sealing surface, broken or loose door hinges and
latches and dents inside the cavity or on the door. If there is any damage, do not
operate the oven and contact qualified service personnel.

This microwave oven must be placed on a flat, stable surface to hold its weight
and the heaviest food likely to be cooked in the oven.

. Do not place the oven where heat, moisture, or high humidity are generated, or

near combustible materials.

For correct operation, the oven must have sufficient airflow. Allow minimum
20cm of free space necessary above the top surface of the oven and 5cm at
both sides. The microwave oven rear plate must be placed close to the wall. Do
not cover or block any openings on the appliance. Do not remove feet.

Do not operate the oven without glass tray, roller support, and shaft in their
proper positions.

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

The socket must be readily accessible so that it can be easily unplugged in an
emergency.
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9. Do not use the oven outdoors.

GROUNDING INSTRUCTIONS

This appliance must be grounded. This oven is equipped with a cord having a
grounding wire with a grounding plug. It must be plugged into a wall receptacle
that is properly installed and grounded. In the event of an electrical short circuit,
grounding reduces risk of electric shock by providing an escape wire for the
electric current. It is recommended that a separate circuit serving only the oven be
provided. Using a high voltage is dangerous and may result in a fire or other
accident causing oven damage.

WARNING!--Improper use of the grounding plug can result in a risk of electric

shock.

Note:

1. If you have any questions about the grounding or electrical instructions, consult
a qualified electrician or service person.

2. Neither the manufacturer nor the dealer can accept any liability for damage to
the oven or personal injury resulting from failure to observe the electrical
connection procedures.

The wires in this cable main are colored in accordance with the following code:

Green and Yellow = EARTH

Blue = NEUTRAL

Brown = LIVE

RADIO INTERFERENCE

Operation of the microwave oven can cause interference to your radio, TV, or
similar equipment. When there is interference, it may be reduced or eliminated by
taking the following measures:

Clean door and sealing surface of the oven.

Reorient the receiving antenna of radio or television.

Relocate the microwave oven with respect to the receiver.

Move the microwave oven away from the receiver.

Plug the microwave oven into a different outlet so that microwave oven and
receiver are on different branch circuits.

ok wbN -~
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BEFORE CALLING FOR SERVICE

Before asking for service, please check each item below:

® Check to ensure the oven is plugged in securely. If not, remove the plug from
the outlet, wait 10 seconds, and plug it in again securely.

® Check for a blown circuit fuse or a tripped main circuit breaker. If these seem
to be operating properly, test the outlet with another appliance.

® Check to ensure the control panel is programmed correctly and the timer is
set.

® Check to ensure the door is securely closed, engaging the door lock system. If
the door is not properly closed, the microwave energy will not flow inside.

IF NONE OF THE ABOVE RECTIFIES THE SITUATION, THEN CONTACT A

QUALIFIED TECHNICIAN. DO NOT TRY TO ADJUST OR REPAIR THE OVEN

YOURSELF.

COOKING TECHNIQUES

1. Arrange food carefully. Place thickest areas towards outside of dish.

2. Watch cooking time. Cook for the shortest amount of time indicated and add
more as needed. Food severely overcooked can smoke or ignite.

3. Cover foods while cooking. Covers prevent spattering and help foods to cook
evenly.

4. Turn foods over once during microwave cooking to speed cooking of such foods
as chicken and hamburgers. Large items like roasts must be turned over at
least once.

5. Rearrange foods such as meatballs halfway through cooking both from top to
bottom and from the center of the dish to the outside.

COOKING UTENSILS GUIDE

1. Microwave cannot penetrate metal. Only use utensils that are suitable for use in
microwave ovens. Metallic containers for food and beverages are not allowed
during microwave cooking. This requirement is not applicable if the
manufacturer specifies size and shape of metallic containers suitable for
microwave cooking.

2. Microwave cannot penetrate metal, so metal utensils or dishes with metallic trim
should not be used.

3. Do not use recycled paper products when microwave cooking, as they may

N 7 Y,




4 N

contain small metal fragments which may cause sparks and/or fires.

4. Round /oval dishes rather than square/oblong ones are recommend, as food in
corners tends to overcook.

5. Narrow strips of aluminum foil may be used to prevent overcooking of exposed
areas. But be careful don’t use too much and keep a distance of 1 inch (2.54cm)
between foil and cavity.

The list below is a general guide to help you select the correct utensils.

Cookware Microwave | Grill | Convection | Combination*
Heat—Resistant Glass Yes Yes Yes Yes
Non Heat—Resistant Glass No No No No
Heat—Resistant Ceramics Yes Yes Yes Yes
Microwave—Safe Plastic Dish Yes No No No
Kitchen Paper Yes No No No
Metal Tray No Yes Yes No
Metal Rack No Yes Yes No
Aluminum Foil & Foil Container No Yes Yes No

* Combination: applicable for both "microwave+grill", and "microwave+convection"
cooking.

PRODUCT DIAGRAM

1. Door Safety Lock System g ? (7 A
2. Oven Window O O Q O

3. Roller Ring

4. Shaft

5. Control Panel

6. Wave Guide
(Please do not remove the mica
plate covering the wave guide)

7. Rotisserie Rack

8. Grill Heater 1

9. Grill Heater 2

10. Bake Plate

11. Glass Turntable

12. Turn-grill Rack Bracket

]
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Clocks
Pawer level Wiight

Auto Cook Menu Grillf
Micro, +Grill

1.Breakfast/Snacks
2.Curries/Main course

3.Rice/Noodles

=
Rotisserie

4. Continental

i Grill+Conv./

6.Accompaniments  Micro.+Conv.

7.5pecials

Deodorize

Start/
Curick Start

Stop/Cancel

\

CONTROL PANEL

® MENU ACTION SCREEN
Time, power and indicators are displayed.

® POWER LEVEL
Press to select microwave cooking power level.

® CLOCK/WEIGHT
Press to set clock time or food weight.

® GRILL/MICRO.+GRILL
Press to set grill cooking program.

Press to set microwave and grill combination
cooking program.

® ROTISSERIE
Use the turning grill function to cooking food.

® GRILL+CONV./MICRO.+CONV.

Press to set grill and convection combination
cooking program.

Press to set microwave and convection
combination cooking program.

® PRESET/DEODORIZE
Use to set the oven to start-up at a later time.
Press to set deodorization function.

® START/QUICK START
Press to start cooking programs.
Press to set express cooking program.

® STOP/CANCEL

Press once to temporarily stop cooking or twice
to cancel cooking altogether.

It is also used to set child lock.

® MENU/TIME (dial)
Turn to set time and select auto cooking menus.




/

OPERATION INSTRUCTIONS

> Vgen the oven is plugged in, a beep will sound and the display will show "1:00" and

» During setting, the system will return to standby mode if there is not any operation
within 20 seconds.

» During cooking, if press STOP/CANCEL button once, the program will be paused,
then press START/QUICK START button to resume. But if press STOP/CANCEL
button twice, the program will be cancelled.

» After cooking ends, the display will show End and beep will sound every two
minutes until user press any button or open the door.

» The electronically controlling system of the microwave oven has the feature of
cooling. As for any cooking mode which cooking time above 2 minutes, open the
oven door or stopping state, the oven fan will work about 3 minutes automatically to
cool the oven for prolonging the life of the oven.

SETTING THE CLOCK

In standby mode, press CLOCK/WEIGHT button once.

Turn MENU/TIME dial to set hour digit.

Press CLOCK/WEIGHT button once.

Turn MENU/TIME dial to set minute digit.

Press CLOCK/WEIGHT button to confirm.

NOTE This is a 24- hour clock. During cooking, you can check the current clock time
by pressing CLOCK/WEIGHT button.

R

MicROWAVE COOKING

1. In standby mode, press POWER LEVEL button repeatedly to select power level.
2. Turn MENU/TIME dial to set cooking time. The longest time is 95 minutes.

3. Press START/QUICK START button to confirm.

Press POWER LEVEL button to select power level:

Press POWER LEVEL | Power (Display) | Press POWER LEVEL | Power (Display)
Once 100% (P100) 7 times 40% (P-40)
Twice 90% (P-90) 8 times 30% (P-30)
3 times 80% (P-80) 9 times 20% (P-20)
4 times 70% (P-70) 10 times 10% (P-10)
5 times 60% (P-60) 11 times 0% (P-00)
6 times 50% (P-50)
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NOTE: If you want to cook at full power level, directly turn MENU/TIME dial clockwise
to set cooking time, then press START/QUICK START button to start. During cooking,
you can check the power level by pressing POWER LEVEL button.

EXPRESS COOKING

Use this feature to program the oven to microwave food at 100% power conveniently.
In standby mode, press START/QUICK START button repeatedly to set cooking time
(each press to increase 30 seconds, and up to 10 minutes). The oven starts working
automatically at full power.

GRILL

Grill cooking is particularly useful for thin slices of meat, steaks, chops, kebabs,
sausages and pieces of chicken. It is also suitable for hot sandwiches and au gratin
dishes.

1. In standby mode, press GRILL/MICRO.+GRILL button once.

2. Turn MENU/TIME dial to set cooking time. The longest time is 95 minutes.

3. Press START/QUICK START button to start.

MiCcROWAVE+GRILL

Combination 1: 30% of time for microwave cooking, 70% for grill cooking. Use for fish,

potatoes or au gratin.

Combination 2: 55% of time for microwave cooking, 45% for grill cooking. Use for

pudding, omelets, baked potatoes and poultry.

1. In standby mode, press GRILL/MICRO.+GRILL button twice or 3 times to select
"Co-1"or " Co-2".

2. Turn MENU/TIME dial to set cooking time. The longest time is 95 minutes.

3. Press START/QUICK START button to confirm.

NOTE: During cooking, you can check the current combination power by pressing

GRILL/MICRO.+GRILL button.

GRILL+CONVECTION

During convection cooking, hot air is circulated throughout the oven cavity to brown

and make crisp foods quickly and evenly. This oven can be programmed for ten

different cooking temperatures:

(200°C—190°C—180°C—170°C—160°C—150°C—140°C—130°C—120°C—110°C).

To cook with convection:

1. In standby mode, press GRILL+CONV./MICRO.+CONV. button repeatedly to
select temperature.
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2. Turn MENU/TIME dial to set cooking time. The longest time is 95 minutes.

3. Press START/QUICK START button to start.

NOTE: During cooking, you can check the current temperature by pressing

GRILL+CONV./MICRO.+CONV. button.

To preheat and cook with convection:

Your oven can be programmed to combine preheating and convection cooking

operations.

1. In standby mode, press GRILL+CONV./MICRO.+CONV. button repeatedly to
select convection temperature.

2.  Press START/QUICK START button once to confirm. Beeps will sound when the
designated temperature is reached.

3. Open the door, place container of food at the center of the turntable.

4.  Turn MENU/TIME dial to set cooking time. The longest time is 95 minutes.

5. Press START/QUICK START button to start.

NOTE: The longest preheat time is 30 minutes, and the preheat time cannot be set.

When the oven reaches preheat temperature, the oven will sound beep every 5

seconds. If there is not any operation within the 30 minutes program, the program will

automatically end.

MICROWAVE+CONVECTION

This oven has four pre-programmed settings that make it easy to cook with both

convection heat and microwave automatically.

1. In standby mode, press and hold GRILL+CONV./MICRO.+CONV. button for 3
seconds to select temperature (200°C—170°C—140°C—110°C).

2. Turn MENU/TIME dial to set cooking time. The longest time is 95 minutes.

3. Press START/QUICK START button to confirm.

ROTISSERIE

This function has the feature to turn food over and over during cooking to make food
get better cooking effect. All cooking mode (except deodorization) can be used this
function. During cooking, you can start or stop turn-grill function by pressing
ROTISSERIE button.

WEIGHT DEFROST

The defrosting time and power level are automatically set once the food weight is

programmed. The frozen food weight ranges from 100 g to 1800 g.

1. In standby mode, turn MENU/TIME dial anti-clockwise twice, the display shows
"dEFr".
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2.  Press CLOCK/WEIGHT button repeatedly to select food weight.

3. Press START/QUICK START button to start.

NOTE: During defrosting, the system will pause and sound to remind you to turn food
over, after that, press START/QUICK START button to resume.

DEODORIZE

This function can fresh the air in the oven. Make sure the oven is empty, and then close
the door.

1. In standby mode, press PRESET/DEODORIZE button once.

2. Press START/QUICK START button to start.

NOTE: The deodorization time is 5 minutes.

PRESET

Preset function allows the oven to start up in a later time.

1. In standby mode, input a cooking program (except express cooking, weight
defrost and deodorization).

Press PRESET/DEODORIZE button once.

Turn MENU/TIME dial to set hour digit.

Press PRESET/DEODORIZE button once.

Turn MENU/TIME dial to set minute digit.

Press START/QUICK START button to confirm.

NOTE When it reaches the preset time, beeps can be heard to signal the preset
cooking program begins. In preset mode, you can check the preset time by pressing
PRESET/DEODORIZE button. If press STOP/CANCEL button when the display shows
the time, the function can be cancelled.

o oA wN

MuLTI-STAGE COOKING

Your oven can be programmed for up to 3 automatic cooking sequences.
Suppose you want to set the following cooking program.

Microwave cooking

!
Grill cooking

1. Input the microwave cooking program. Do not press START/QUICK START.
2. Input the grill cooking program.
3. Press START/QUICK START button to start.
NOTE: Weight defrost, express cooking, deodorization function and auto cook menus
cannot be set in the multistage cooking program.




CHILD Lock

The lock prevents unsupervised operation by children.

To set: In standby mode, press and hold STOP/CANCEL button for 3 seconds, a beep
will sound and the lock indicator light will turn on, the oven will auto enter child lock
mode. In the lock state, all buttons are disabled.

To cancel: Press and hold STOP/CANCEL button for 3 seconds, a beep will sound and
the indicator light will disappear.

PROTECTION

OVERHEATING PROTECTION - When the system enters into super high temperature
protection status, the digital display shows "E01" and continues to beep. After
troubleshooting, press STOP/CANCEL button once, the system comes back to normal
standby mode.

LOW TEMPERATURE PROTECTION - When the system enters into low temperature
protection status, the digital display shows "E02" and continues to beep. After pressing
STOP/CANCEL button, the system comes back to normal standby mode.

SENSOR MALFUNCTION PROTECTION - The system enters into protection mode
when the system sensor is short circuited. The display shows "E03" and continues to
beep. After pressing STOP/CANCEL button, the system comes back to normal standby
mode.

AuTto Cook

For the following food, it is not necessary to program the cooking time and power. It is
sufficient to indicate the type of food that you wish to cook as well as the weight or
servings of this food.
1. In standby mode, turn MENU/TIME dial anti-clockwise, and then turn it clockwise
to select food code.
. Press CLOCK/WEIGHT button repeatedly to select food weight.
3. Press START/QUICK START button to start.

14
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Auto cook menus:

Sr No | Display Receipe (\g/;\/rté?ntg) Mode Power ;I'r;]r::]e)
A Breakfast / Snacks
a North
1 Sn01 Tea 100 Micro. 100% 3
2 Sn02 Veg rolls 250 Conv. 200°C 28
3 Sn03 Paneer wraps 217 Micro. 80% 30
4 Sn04 Dhokla 390 Micro. 60% 7
5 Sn05 Poha 219 Micro. 80% 2
6 Sn06 Spicy corn 285 Micro. 80% 3
7 Sn07 Pav bhaji 622 Micro. 80% 9
8 Sn08 Sprout chat 100 Micro. 60% 3
9 Sn09 Stuffed roti 133 Micro. 60% 1
10 Sn10 Egg roll 156 Conv. 200°C 30
11 Sn11 | Chicken stuffed roll 235 Conv. 200°C 30
12 Sn12 Veg Pakoda 220 Conv. 200°C 16
13 Sn13 samosa 215 Conv. 200°C 30
14 Sn14 gold coin 190 Conv. 200°C 20
15 Sn15 Khandyvi 250 Micro. 80% 11
b South

16 Sn16 Porridge 594 Micro. 60% 19
17 Sn17 Veg. idli 100 Micro. 80% 5
18 Sn18 Pongal 200 Micro. 60% 20
19 sn19 Tomato omelette 100 m;:ﬁﬁ Co-1 5
20 Sn20 Onion uthapam 100 m;:ﬁﬁ Co-2

21 Sn21 Sooji upma 500 Micro. 80% 6
22 Sn22 Stuffing for Poli 336 Micro. 60% 15
23 Sn23 Egg burji 111 Micro. 60% 6
24 Sn24 Prawns on toast 130 Conv. 200°C 20
25 Sn25 Idli-Upma 230 Micro. 80% 6

c Chinese / Thai / Western
26 Sn26 Veg dumpling 275 Micro. 80% 8
27 Sn27 | Creamy corn toast 100 Conv. 200°C 15
28 Sn28 oats 315 Micro. 60% 8
29 Sn29 Bean square 100 Micro. 60% 1
30 Sn30 Grilled sandwich 58 Conv. 200°C 18
31 Sn31 Burger 225 Micro. 80% 1
32 Sn32 Baked corn chips 150 Grill 5
33 Sn33 Hot dog chicken 102 Micro. 60%
Country style .
34 | sn34 omelette. 75 | Micro. | 60%
35 Sn35 Chicken sandwich 130 Conv. 200°C 20




36 Sn36 Poached egg 70 Micro. 60% 4
37 Sn37 Momos 190 Micro. 80% 7
38 Sn38 Potato pan-cakes 180 M;:ﬁﬁ Co-2 20
39 Sn39 garlic bread 60 Conv. 200°C 20
40 Sn40 caramel pop-corn 60 Micro. 100% 4
41 Sn41 potato wedges 160 Grill 18
B  Curries / Subzies
a North
42 Cu01 Veg kadi 700 Micro. 60% 12
43 Cu02 Dal tadka 1040 Micro. 80% 40
44 Cu03 Paneer makhani 269 Micro. 80% 10
45 Cu04 Malai kofta 361 Micro. 80% 10
46 Cu05 Channa masala 300 Micro. 80% 10
47 Cu06 Stuffed capsicum 481 M;:ﬁﬁ Co-2 7
48 Cu07 Bhindi sabzi 477 Micro. 80% 10
49 Cu08 Navratna kurma 701 Micro. 80% 15
50 Cu09 Murg nawabi 800 Micro. 100% 24
51 Cu10 Sukha gosht 550 Micro. 80% 25
52 Cu11 Kheema balls 116 Conv. 200°C 30
53 Cu12 jeera alu 260 Micro. 80% 9
54 Cu13 palak paneer 285 Micro. 80% 10
55 Cu14 khoya mutter 268 Micro. 80% 11
b South
56 Cu15 Sambhar 745 Micro. 80% 30
57 Cu16 Sev tomato curry 250 Micro. 80% 9
s | curr | O W'CtSrCWOCO”“t 250 | Micro. | 80% 17
59 Cu18 Tomato rasam 1200 Micro. 80% 12
60 Cu19 Veg kolhapuri 350 Micro. 80% 18
61 Cu20 Potato masala 203 Micro. 80% 8
o | cu Chet““::f:r;h'c"e” 850 | Micro. | 80% | 25
63 Cu22 Fish curry 575 Micro. 80% 12
64 Cu23 Egg curry 200 Micro. 80% 12
65 Cu24 Spicy prawns 600 Micro. 80% 15
66 Cu25 palak wali dal 350 Micro. 80% 15
67 Cu26 veg stew 525 Micro. 80% 14
68 Cu27 osaman 240 Micro. 80% 15
6o | cuzg | BhawanPamwal | 245 | MO cot |12
c Chinese / Thai / Western
70 Cu29 Thai red curry 550 Micro. 80% 17
71 | cuso | Sweetandsour 270 | Micro. | 80% | 12
vegetables
72 Cu31 Veg manchurian 280 Micro. 80% 9
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Chicken

73 Cu32 manchurian 300 Micro. 80% 12
74 | cussz | Chickenin hot 425 | Micro. | 80% 24
garlic sauce
75 Cu34 Baked fish 345 Grill 12
76 | cu3s | Thaiprawnsin 300 | Micro. | 80% 10
green curry
77 Cu36 | cornin soya sauce 350 Micro. 80% 14
C Rice/ Noodles
a North
78 rn01 Moong dal khichadi 853 Micro. 80% 21
79 rn02 Veg pulav 862 Micro. 80% 21
80 rn03 Veg biryani 1200 Micro. 60% 5
81 rn04 Handi biryani 1300 Micro. 80% 5
82 rn05 Kheema biryani 862 Micro. 80% 7
83 rn06 Chicken biryani 1285 Micro. 80% 5
84 rn07 pudina pulav 285 Micro. 60% 11
85 rn08 left-over rice 30 Micro. 60% 2
b South
86 rn09 Hyderabadi biryani 900 Micro. 80% 5
87 10 Tomato rice 862 Micro. 80% 21
88 rn11 Lemon rice 860 Micro. 80% 21
g0 | iz Bhutta Sr:g;'a mirch | 870 | Micro. | 80% 21
90 rn13 Coconut rice 860 Micro. 80% 21
91 14 Bisi bele bhath 1200 Micro. 80% 21
92 rn15 Palak bhath 862 Micro. 80% 21
93 rn16 Fish pulav 715 Micro. 80% 7
- COC%TJT;\:”WQ 950 | Micro. | 80% 21
95 rn18 Prawn khichadi 853 Micro. 80% 21
96 rn19 mix-veg rice 862 Micro. 80% 23
97 rn20 moti pulav 850 Micro. 80% 22
98 rn21 tamarind rice 260 Micro. 80% 5
Chinese / Thai / Western
99 rn22 Veg Fried rice 850 Micro. 80% 21
100 rn23 Risotto rice 545 Micro. 80% 6
101 rn24 Mexican rice 445 Micro. 60% 7
102 rn25 Thai rice 418 Micro. 60% 6
103 rn26 Chowmen noodles 460 Micro. 80% 8
104 rn27 Singapore rice 875 Micro. 80% 21
105 rn28 Chicken fried rice 485 Micro. 80% 8
chilli rice with .
106 m29 mix-veg 290 Micro. 60% 4
107 rn30 rice vegetable ring 285 Micro. 60% 4
108 | m31 | dassnoodlewith 1o 5 1y | 80% 9

sesame sauce84

17




D Desserts

a North
109 dEO1 Suji ki kheer 515 Micro. 80% 12
110 dEO02 Rabdi 524 Micro. 80% 12
111 dEO3 Carrot halwa 457 Micro. 80% 15
112 dE04 Malai burfi 227 Micro. 60% 5
113 dEO5 Kala jamun 300 Conv. 200°C 30
114 dEO06 Kalakand 192 Micro. 60% 2
115 dEO7 Gud papadi 265 Micro. 60% 6
116 dEO08 Sandesh 100 Micro. 60% 2
117 dE09 Nankhatai 284 Conv. 180°C 30
118 dE10 Ground nut chikki 151 Micro. 60% 3
119 dE11 Chocolate fudge 197 Micro. 60% 4
120 dE12 Brownie 550 Conv. 180°C 35
121 dE13 shahi-tukda 140 Grill 7
122 dE14 phirni 340 Micro. 80% 22
123 dE15 apple kheer 330 Micro. 80% 15
b South
124 dE16 Pal payasam 515 Micro. 60% 15
125 dE17 Apple pie 375 Conv. 200°C 20
126 dE18 Khobra ladoo 201 Micro. 60% 3
127 dE19 Caramel custard 298 Micro. 100% 10
128 dE20 Kaju katli 150 Micro. 60% 3
129 dE21 Coconut burfi 231 Micro. 60% 2
130 dE22 Chocolate mousse 375 Micro. 60% 5
131 dE23 Semoline cake 750 Conv. 200°C 30
132 dE24 Coconut pudding 450 Micro. 60% 5
133 dE25 Modak 375 Micro. 60% 9
134 dE26 cake pudding 445 Conv. 180°7C 26
135 dE27 doodhi-halwa 400 Micro. 80% 15
136 dE28 poha kheer 600 Micro. 80% 20
c Chinese / Thai / Western
137 dE29 Eggless cake 445 Conv. 180°C 20
138 dE30 Fruit cake 775 M;?ﬁﬁ Co-2 15
139 dE31 Carrot cake 750 Conv. 180°C 35
140 | dE32 Ora’t‘)ge creamy 150 | Conv. | 180C | 20
iscuits
141 dE33 Muffins 250 Conv. 200°C 18
142 dE34 Chocolate cookies 295 Conv. 180°C 30
143 dE35 Fruit jelly 692 Micro. 60% 8
144 dE36 Almond rocks 150 Micro. 60% 1
145 | dE37 |  Walnut cake 75 | MO co2 |15
146 dE38 Mawa cake 650 Conv. 180°C 30
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147 dE39 Pineapple cake 1300 Conv. 180°C 45
148 | dE40 | chocolate pudding | 440 Mé"rﬁ’* Co-2 22
E  Continental

149 Co01 Fish pie 680 Conv. | 200°C 30

150 Co02 Margherita Pizza 180 Conv. 200°C 17

151 | cop3 | Chickenin hot 640 | Micro. | 80% | 20

garlic sauce

152 Co04 Veg lasagna 375 M;:ﬁﬁ Co-2 5

153 Co05 | Spaghetti with basil 500 Grill 5

154 | Co06 Chicken 625 | Micro. | 80% 16

stronganoff

155 Co07 Nachos 300 Micro. 100% 30 sec

156 Co08 | Pastain red sauce 325 Grill 5

157 Co09 Baked mushroom 235 Grill 7

158 | Coto | SPinachandcom | aa5 | puecs | g0 13

in ginger sauce

159 Co11 Veg au- gratin 480 Grill 12

160 Co12 Hot pot macaroni 345 Micro. 80% 9

161 | Co13 | Chicken lasagna 430 Méﬁ?ﬁ’* Co-2 5

162 | Cot4 spinach with 440 Grill 10
cheese

163 Co15 potato salsa 330 Grill 20

164 | Cote | Pakedmacaroni 340 Gril 12

with pineapple

165 | Coi7 | Pastainwhite 325 Grill 7
sauce

166 | Co18 “aChOS&’}’:h salsa | 995 Grill 15

F Accompaniments

167 ACO1 Mixed fruit jam 775 Micro. 60% 20

168 AC02 Pineapple jam 1025 Micro. 100% 20

169 ACO03 Mexican dip 180 Micro. 80% 10

170 AC04 Barbeque dip 125 Micro. 100% 3

171 ACO05 Cream cheezy dip 130 Micro. 100% 2

172 AC06 Bengali chutney 300 Micro. 80% 16

173 ACO07 Carrot pickle 250 Micro. 80% 4

174 | ACO8 Sweet mango 240 Micro. | 60% 9

pickle

175 AC09 Coconut chutney 215 Micro. 80% 3

176 | Ac1o | 1amarindanddate | o5 | oo | q00% | 2
chutney

177 AC11 apple jam 750 Micro. 60% 20

178 AC12 schezwan sauce 60 Micro. 80% 5

179 AC13 mango pulp 385 Micro. 80% 1
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180 AC14 tomato pulp 160 Micro. 80% 7
181 AC15 lime pickle 245 Micro. 60% 12
182 AC16 tomato sauce 235 Micro. 80% 17
G Specials
183 | SPO1 Pmatgkf;“t“ey 375 | Conv. | 200C | 25
184 SP02 Paneer shaslik 485 Conv. 200°C 33
185 SP03 Veg kabab 385 Conv. 200°C 30
186 | SPO4 Ma'a;”fkgc"e“ 548 | Conv. | 200C | 30
187 SP05 Arabian prawns 480 Grill 10
188 SP06 Fish kabab 600 Conv. 200°C 30
189 | SPO7 Murg tikka 575 Mé"rﬁ’* Co-1 14
190 SP08 Pudina machhi 285 Grill 8
191 | SP09 | Chicken tandoori 460 Mé"rﬁ’* Co-2 18
192 SP10 Shammi kabab 640 Conv. 200°C 30
193 | SP11 Vac pack fruit 175 | Micro. | 100% 5
compote
194 SP12 Iced tea 125 Micro. 60% 2
195 SP13 russian salad 185 Micro. 80% 9
196 SP14 zafrani pulav 775 Micro. 80% 22
197 SP15 veg chinese bhel 250 Micro. 60% 30 sec
198 | SP16 crispy spinach 235 Conv. | 200°C 25
paneer
singapori .
199 SP17 cauliflower 345 Micro. 80% 15
200 SP18 golden baby corn 375 Conv. 200°C 18

CLEANING AND CARE

1. Turn off the oven and unplug the power cord from the wall when cleaning.

2. Keep the inside of the oven clean. When food splatters or spilled liquids adhere to
oven walls, wipe with a damp cloth. Mild detergents may be used if the oven gets
very dirty. Avoid using spray or other harsh cleaners. They may stain, streak or dull
the door surface.

3. The outside of the oven should be cleaned with a damp cloth. To prevent damage to
the operating parts inside the oven, water should not be allowed to seep into the
ventilation openings.

4. 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 abrasive
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10.

11.
12.

13.

14.

cleaner.

A steam cleaner is not be used.

Do not allow the control panel to become wet. Clean with a soft, damp cloth. When
cleaning the control panel, leave oven door open to prevent oven from accidentally
turning on.

If steam accumulates inside or around the outside of the oven door, wipe with a soft
cloth. This may occur when the microwave oven is operated under high humidity
condition. And it is normal.

It is occasionally necessary to remove the glass tray for cleaning. Wash the tray in
warm sudsy water or in a dishwasher.

The roller ring and oven floor should be cleaned regularly to avoid excessive noise.
Simply wipe the bottom surface of the oven with mild detergent. The roller ring may
be washed in mild, soapy water or in a dishwasher. When removing the roller ring,
be sure to replace it in the proper position.

Remove odors from your oven by combining a cup of water with the juice and skin of
one lemon in a microwaveable bowl. Microwave for 5 minutes. Wipe thoroughly and
dry with a soft cloth.

If the light bulb burns out, please contact customer service to have it replaced.

The oven should be cleaned regularly and any food deposits should be removed.
Failure to maintain the oven in a clean condition could lead to deterioration of
surface that could adversely affect the life of the unit and could possibly result in a
hazardous situation.

Please do not dispose of this appliance into the domestic rubbish bin; it should be
disposed to the particular disposal center provided by the municipalities.

When the microwave oven with grill function is first used, it may produce slight
smoke and smell. This is a normal phenomenon, because the oven is made of a
steel plate coated with lubricating oil, and the new oven will produce fumes and odor
generated by burning the lubricating oil. This phenomenon will disappear after a
period of using.
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WARRANTY INSTRUCTIONS

Thank you for purchasing SANFORD products, for the sake of the excellent
quality of our products, we certify that SANFORD products are free of
defects in material and workmanship and the end-user is entitled to this
warranty subject to the terms and conditions listed below.

(1) The warranty will be effective only if you receive a Confirmation/Approval
email and a warranty certificate from SANFORD.

(2) No other express warranty either written or oral is applicable to any
product. THE DURATION OF ANY IMPLIED WARRANTIES INCLUDING THE
IMPLIED WARRANTY OF MERCHANTABILITY, IS LIMITED TO THE DURATION OF
THE EXPRESS WARRANTY OF HEREIN. SANFORD SHALL NOT BE LIABLE FOR
THE LOSS OF THE USE OF THE PRODUCT, INCONVENIENCE, LOSS, OR ANY
OTHER DAMAGES, DIRECT, OR CONSEQUENTIAL, ARISING OUT OF THE USE
OF, OR INABILITY TO USE THIS PRODUCT OR FOR ANY BREACH OF ANY
EXPRESS OR IMPLIED WARRANTY, INCLUDING THE IMPLIED WARRANTY OF
MERCHANTABILITY, IS APPLICABLE TO THIS PRODUCT.

(3) The warranty covers product failure only. If any product is found
defective, SANFORD will at its option, repair the product in question. Any
replaced parts will become the company's property.

(4) The warranty does not apply to/if (a) the accessories provided with
the product. (b) cosmetic damage (c) damage due to improper use or
maintenance (d) repair or attempted repair of the product by
non-authorized persons (e) damage from accidents, lightning, water, fire,
improper ventilation, misuse, alteration, or any cause beyond the confrol
of SANFORD. (f) the type of the product is defaced, removed, altered,
deleted, or rendered illegible.

(5) SANFORD will not be liable for any loss directly or indirectly caused by
the breakdown of the equipment, also for any delay in repairing the setf
due to the non-availability of components.

(6) The purchaser's dated bill of sale must be retained as evidence of the
date of purchase and to establish warranty eligibility.

(7) The warranty terms and conditions of this warranty certificate would
be revised without prior notice.

(8) SANFORD and its authorized service centers will make every effort to
carry out expeditious repairs under this warranty as soon as possible.
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LIMITED WARRANTY [ qurqnty Period | 2 Years ]

SANFORD hereby warrants, subject to the terms and conditions herein
below set forth that should this product become defective by reason of
improper workmanship or material during the below specified warranty
period, SANFORD will repair the same, effecting all necessary parts
replacement, without charge for either parts or labour.

REGISTER YOUR NEW SANFORD PRODUCT FOR WARRANTY

Scanning the QR code gives you access to your product's warranty
registration and services.

STEP: 1

Register the warranty by scanning the QR code

or log on to http://www.sanfordjapan.com/warranty.html
to access the warranty registration form.

STEP: 2

Fill out the Warranty Registration Form and submit the application after
reading and agreeing to the terms and conditions.

STEP: 3

After successful registration, the page will display the nofification message
“Your entry has been submitted successfully!”

STEP: 4

Our customer service department will verify the warranty registration within
7 days, If your warranty registration is approved, you will receive a Warranty
Certificate email. Please keep the certificate fo claim the warranty.

If your warranty registration is denied, you will receive an email from us
explaining the reason for the rejection.

For more information, Call Toll-Free 800-7263673 (UAE)
Toll-Free 1800-4251163 (INDIA), +966 559039111 (KSA)
+968 9525 8453 (OMAN), +974 3343 7806 (QATAR)

Moreover you may write fo sm-dwc@sanford-me.com and service@sanford-me.com
or WhatsApp +971 543498627
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SanfOI'd | Warranty Registration

HOW TO OBTAIN THE
REGISTRATION FORM?

OPTION 1 - By scanning QR code

Scan this QR code with your smart device

Warranty Form J

¢ duwd 6 jloiwl _Je Jaaicals
Judl cloils dhwlg biga )l aiS jo) auwo Qb ge -Jgil Juall




e

sanford

TOUCHING YOUR LIFE EVERYDAY

Implementing
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1 80% Micro. 385 qailoll AC13 179
7 80% Micro. 160 ahlohll AC14 180
12 60% Micro. 245 ol Jho AC15 181
17 80% Micro. 235 ohlohllaala AC16 182

aalll ghhil

25 200°C Conv. 375 (55 _ Ul gublhy SPO1 183
33 200°C Conv. 485 iy iy SPO2 184
30 200°C Conv. 385 Lanl S SPO3 185
30 200°C Conv. 548 5 cllo oo SPO4 186
10 Grill 480 i olugy SPO5 187
30 200°C Conv. 600 lowll S SPO6 188
14 Co-1 Micro+grill 575 5 2)g0 SPO7 189
8 Grill 285 o liyoqy SPO8 190
18 Co-2 | Micro+grill 460 2b> S jgai SP09 191
30 200°C Conv. 640 5 ol SP10 192
100% Micro. 175 aaslall Ciglogs o SPT1 193
60% Micro. 125 alio cli SP12 194
80% Micro. 185 Auwg) ahlw SP13 195
22 80% Micro. 775 Lol ac] SP14 196
30sec | 60% Micro. 250 Jaall o Jay SP15 197
25 200°C Conv. 235 Jilosdo Hiluw i SP16 198
15 80% Micro. 345 < jgoleinll huijall SP17 199
18 200°C Conv. 375 aumall 63l SP18 200

aliclig cathiill
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Al Jilod aché) laauol (ol glja albwic Jlgull §aili gl plehll plil loaic . Jala)l go gl dolhi e holn 2

ohu 2115 26 il (€ il &yl Cilohiolig 515 P olaniwl s . Alwill 22 gl aual 5l cwlic cohio olaiwl oSoJ

.8 gl gliay ¢1gan (6 c i gl

il doll Slowdl oae iy el Jals Jreiinil djpl cali ciol allo Jilod aché) sl ahuwil cathiic n) 3

ol ygaill Cibio Jalb

ql cablbudl (gl alljy allio Jilod achay j)5io JSiy 6ol djilg il cilog wauuilall IS e 620lilg il awol 4

Al hibS L ol oo Al Clahiol pa31us U .céy

Jadlcahii Cilaco olaaiwl ey U5

byl 051l angl carhii aic hao aocli allio Jilod aché plaaiwl carhill . a5l aagl Jb Cigay aowil 6

Iba) @ujh g gall Jucisi ciol hgide el

e

/




35 180°C Conv. 750 Jj)la&eS dE31 139
20 180°C Conv. 150 Aoy)hllg JI&ipdy Cughuw dE32 140
18 200°C Conv. 250 <leSl dE33 41
30 180°C Conv. 295 &ilgSqull CugSuw dE34 142
8 60% Micro. 692 aasloll plls dE35 143
60% Micro. 150 jalb Sl eleSl dE36 144
15 Co-2 Micro+grill 775 Jjgall&&eS dE37 145
30 180°C Conv. 650 Iglo &GS dE38 146
45 180°C Conv. 1300 Qublill &&eS dE39 147
22 Co-2 Micro+grill 440 &jllgSaudl 2iog dE40 148
Jliiiyiigs
30 200°C Conv. 680 cloudl 6pho CoO1 149
17 200°C Conv. 180 LUye Jlo 1w Co02 150
20 80% Micro. 640 ojlall ogillanla (6 Jkao Co03 151
5 Co-2 Micro+grill 375 JLAas]Lljy Co04 152
5 Grill 500 ol Canluw Co05 153
16 80% Micro. 625 aball Logihigyiw Co06 154
30 sec 100% Micro. 300 Jjauli Co07 155
5 Grill 325 ol dnlall digjheo Co08 156
7 Grill 235 jaeo Jho Co09 157
13 80% Micro. 335 duaijlanla (6 6)allg 2wl Col0 158
12 Grill 480 ol glihe CoTl 159
9 80% Micro. 345 ooludl cleglh dig)heo Col2 160
Co-2 Micro+grill 430 2baJIlljy Col13 161
10 Grill 440 ol Ailuw Col4 162
20 Grill 330 wbhylanla Co15 163
12 Grill 340 bl co 6jgrae Aigjhieo Col6 164
7 Grill 325 dadlanlall co digjSeoll Co17 165
15 Grill 225 wluwdl dala eo jguili Co18 166
Cilaololl
20 60% Micro. 775 alSiiell aSlgall o ACO1 167
20 100% Micro. 1025 bl _Jjo AC02 168
10 80% Micro. 180 ASSell aalall ACO3 169
100% Micro. 125 aSujdlanla ACO4 170
100% Micro. 130 aQuallaoy)s ACO5 m
16 80% Micro. 300 adleiJlanlall ACO06 172
4 80% Micro. 250 1) Jho ACO7 173
60% Micro. 240 aa)l gailo)l Jho ACO8 174
80% Micro. 215 aiall jgo dala AC09 175
100% Micro. 175 JoJanla g Cais Joi AC10 176
20 60% Micro. 750 JolleYd FETTS) ACT1 177
5 80% Micro. 60 dlgiub dnla AC12 178




60% Micro. 445 e SuuSoll jil rn24 101
60% Micro. 418 Sailyl jJi rn25 102
80% Micro. 460 ogliti &yjeuidl rn26 103
21 80% Micro. 875 6jgolciw jil rn27 104
8 80% Micro. 485 gbnllg_"‘_bojji rn28 105
4 60% Micro. 290 a3 2jo co il Jalall ji rn29 106
4 60% Micro. 285 JLaall jyil rn30 107
9 80% Micro. 245 auwoull anla co AiglhacoliB4 rn31 108
Cighall
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