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IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, hasic safety precautions should be followed,
including the following:

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

PRECAUTIONS TO AVOID POSSIBLE
EXPOSURE TO EXCESSIVE
MICROWAVE ENERGY

(a} Do not altempt to operate this oven with the doar open since open-doar operation can result in . .—

Read all instructions before using @ Use this appliance only for its

harmful exposurea ta microwave energy.

It is important not to defeat ar tamper with the safety interlocks.

this appliance.

intended use as described in this
manual. Do not use corrosive

. ) ] N Read and follow the specific chemicals or vapors in this appliance.
{b) Do not place any o_u_m,ﬁ between the aven front face and the door or allow soil or ¢ieaner residue . This type of oven is specifically

to accumulate on sealing surfaces. ) v m mo> Cl—l—o Zm designed to heat, cook or dry food. It
{t} Do not operate the oven if it is damaged. is not designed for industrial or

It is particularly important that the oven door closes properly and that there is no damage ia the l—lo > < O — c laboratory use.

: {1} door (bent), (2} hinges and latches (broken or loosened), (3} door seals and

sealing surfaces. 1 o m m — m —I m .N As with any appliance, close

supervision fs necessary when used

(d} The aven should not be adjusted or repaired by.anyone except praperly gualified service by children.

personnel.

EXPOSURE TO

EXCESSIVE

8

Do not operate this appliance if it
has a damaged cord or plug, if it is
not working propetly, or if it has been
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Do not let cord hang over edge of
table or counter.

14
15

When cleaning surfaces of door and
oven that come together when
closing the door, use only mitd, non-
abrasive soaps or detargents applied
with a sponge or soft cloth,

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

{(a) Do not overcook food. Carefully
observe appliance if paper, plastic or
other combustible materials are
placed inside the oven to facilitate
cooking.

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

{c) If materials inside the oven should
ignite, keap oven door closed, turn
oven off, and disconnect the power
cord, or shut off power at the fuse or
circuit breaker panel.

(d) Do nat use the cavity for storage
purposes. Do not leave paper
products, cooking utensils or food in
the cavity when not in use.

Do not use this microwave oven to
heat corrosive chemicals (for
example, sulfides and chlorides),
Vapors from such corrosive
chemicals may interact with the
contact and springs of the safety
interlock switches theraby rendering
them inopetrable.
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IMPORTANT SAFETY INSTRUCTIONS
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l_ Keep the waveguide cover clean at all
timss. Wipe the oven interior with a
soft damp cloth after each use. If you
leave grease or fat anywhere in the
cavity it may overheat, smoke or even
catch fire when next using the oven.

A @ Never heat oil or fat far deep frying
as you cannot control the
temperature and doing so may lead

to overheating and fire.

Liquids, such as water, coffee, or tea

are able to be overheated beyond

the boiling point without appeatring to

be boiling due to surface tension of

the liquid. Visible bubbling or boifing

when the container is removed from

the microwave oven is not always

present, THIS COULD RESULT IN

VERY HOT LIQUIDS SUDDENLY

BOILING OVER WHEN A SPOON

OR OTHER UTENSIL IS INSERTED

INTO THE LIQUID. To reduce the

risk of injury to persons:

a) Do not overheat the liquid.

b} Stir the liguid both before and
halfway through heating it.

¢) Do not use straight-sided
containers with narrow necks.

d) After heating, allow the container
to stand in the microwave oven for
a short time before removing the
cantainer.

e} Use extreme care when inserting
a spoon or other wtensil into the
container.

SAVE THESE INSTRUCTIONS

SAFETY PRECAUTIONS

General Use

1

3

4

Do NOT attempt to tamper with or make any
adjustments or rapairs 1o door, contral panel or
any other part of the oven. Do NOT remove
outer panel from oven. Repairs shouid only be
done by gualitied service personnel.

Do NOT operate the aven empty, The
microwave energy will reflect continuously
thraughout the oven if no food or water is
present to absorb energy.

If a fire occurs in the oven, touch the
Cancel/Stop button and LEAYVE THE DOOR
CLOSED. Disconnect the power cord, ar shut
off power at the fuse or circuit breaker panet.

Do NOT attempt ta dry clothes, newspapers or other
materials in the oven. They may catch on fire.

Do NOT use recycled paper products. Recycled
paper towels, napkins and waxed paper can
contain metal flecks which may cause arcing or
ignite. Paper products containing nylon or nylon
filaments should be avoided, as they may ignite.

Some styrofoam trays (like those that meat is
packaged in) have a thin strip of metal
embedded on the bottom. Whan microwaved,
the metal can bum the floor of the oven or ignite
a paper towel.

Avoid inserting nails, wire, etc. through any
holes in the unit during operation. Never insen
a wire, nail ar any other metal objects through
the holes an the cavity or any other holes or
gaps, because such objects may cause electric
shock and microwave leakage.

Utensils

1

2
3
4
5

METAL CONTAINERS or dishes with metallic
rims shoutd not be used. Arcing may occur.

METAL TWIST-TIES may not be used in the
MHCFOWAVE Ovar.

Do NOT use SEALED JARS or NARROW
NECK battles for cooking ar reheating. They
may shatier.

Do NOT use CONVENTIONAL THERMO-
METERS in the microwave aven. They may
cause arcing.

Remove PLASTIC STORE WRAPS before
cooking or defrosting foods in the oven.

For FURTHER INFORMATION on propet
cooking utensils, refer to the COOKING GUIDE
on page 18.

Food

1

2

1

Nevet use your microwave oven for HOME
CANNING. The oven is not designed to permit
proper canning. Improperly canned faod may
spoil and be dangerous to cansume.

COQKING TIMES given in the cooking guide

are approximate. Factars that may affect
cooking are starting temperature, altitude,
volume, size and shape of food and utensils
used. As you become familiar with the oven,
you will be able to adjust for these factors.

It is better to UNDERCOOK HATHER THAN
OVERCOOK foods. If food is undercooked, it car
ahlways be refumed to the oven for further cooking
If food is overcooked, nothing can be done. Always
start with minimum cooking times.

SMALL QUANTITIES of food or foods witt
LOW MOISTURE content can burn, dry out o
catch on fire if cooked too long.

Da NOT boil eggs in their shell, Pressure may
build up and the eggs may explode.

Potatoes, apples, egg yolks, whole acorn
squash and sausage are scme examples a
food with NONPOROQUS SKINS. These mus
be pierced before cooking to prevent bursting.

POPCORN must be papped in a microwave corn
popper. Microwave popped com produces a lowe
yield than conventional popping. Do not use over
for popcorn unless popped in a microwave
approved popcorn utensil or uniess It’s
commercially packaged and recommendec
especially far microwave ovens. Do not use oi
unless specified by the manufacturer,

Do NOT attempt to deep fat fry in your oven.

HEATED LIQUIDS car ERUPT if not mixed with
air. Do not heat liquids in your microwave over
without first stirring.

Do NOT use paper towels to cover food as
it can ignite,



FEDERAL COMMUNICATIONS COMMISSION RADIO

FREQUENCY INTERFERENCE STATEMENT

WARNING:This equipment generates and uses ISM frequency energy and if not installed

and used properly, that is in strict accordance with the manufacturer's instructions, may

cause interference to radic and television reception.

It has been type-tested and found to comply with limits for an ISM Equipment pursuant to

part 18 of FCC Rules, which are designed to provide reasonable protection against such

interference in a residential instaliation.

However, there is no guarantee that interference will nat occur in a particular installation. If

this equipment does cause interference to radio or television reception, which can be

determined by turning the equipment off and on, the user is encouraged to try to correct the

interference by one or more of the following.

* 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.

THE MANUFACTURER is not responsible for any radio or TV interference caused by

UNAUTHORIZED MODIFICATION to this microwave oven. It is the responsibility of the

user to carrect such interference.

ARCING
If you see arcing, press START/STOP button and correct the problem.

Arcing is the microwave term for sparks in the oven.

Arcing is caused by:

* Metal or foil touching the side of the oven.

* Foil not molded to food {(upturned edges act like antennas).

* Metat, such as twist-ties, poultry pins, or gold rimmed dishes, in the microwave.

* Recycled paper towels containing small metal pieces being used in the microwave.
DO NOT LEAVE OVEN UNATTENDED WHILE COOKING!

SAVE THESE INSTRUCTIONS

GROUNDING INSTRUCTIONS

This appliance must be grounded. In the event of an electrical short circuit, grounding reduces the risk of
electric shock by providing an escape wire for the electric current. This appliance is equipped with a cord having
a grounding wire with a grounding plug. The plug must be inserted into an outlet that is properly installed and
grounded,

Impraper use of the grounding plug can result in a risk of electric shock. Consult a qualified elechrician o mm:\_nmm
personnel if the grounding instruclions are not completely understood, or if doubt exists as io whether the |
appliance is properly grounded. :
If it is necessary to use an extension cord, use only a three wire extension cord that has a three biade grounding |
: Plug, and a three slot receptacte thal will accept the plug on the appliance. The marked rafing of the extension
| cord shouid be equal o or greater than the electrical rating of the appliance.

 WARNING:

| INSTALLATION

1. Steady, flat location; When posiicring the microwave oven, it should be set on a steady, flat surlace.

2. Ventitation: Do not block air vents. |f they are blecked during operation, the oven may overheat and eventuaily cause
oven failure, For proper ventilation, keep thres inches of space betwaen the oven's tap, sides, rear and the area whore
the unit is to he installed.

3. Radio and TV reception: Poor television reception and radio interferance may result if the oven is located close to a
TV, radio, antenna, or antenna wire. Position the oven as far from them as passible.

4. Temperature and moisture: Keep the aven away from hot air, steam or splashing liquids when choosing a place to
iocate it, otherwise, the unit's operation may be adversely afiected, causing it to break down.

3. Power supply:

* Check your lacal power souzce. This micrawave oven requires a 120V, 60Hz power supply.

+ Use a raceplacle that will accept the ground prong.

A, A short power supply cord is provided to reduce the risks resulting from becoming entangled in or tripping over a
longer cord,

B. Longer cord sefs o extension cords are available and may he used if care is exercised in their use.

C. If a lang cord or extension cord is used, (1) the marked electrical rating of the cord set or extension cord should be
al least as great as the electrical rating of the appliance, (2) the extension cord must be a grounding-type 3-wire
cord, and {3) the langer cord should be arranged so that it will not drape over the counter top of tahletop where it
can be pulled on by children or tripped over unintentionally.

8. Examine the oven for any damage such as: Dents, a misaligned door, broken daor ar a dent in the cavity. If any of
the abave are visible, DO NOT INSTALL THE UNIT, Notify the dealer immediately.

When using a 3-pronged plug [When using a grounding adapter, make sure
the receptacle box is fully grounded.

2-pronged Gromkling Lead
Aeceptacle

Girraw

Recepie:la

\
*r‘, .
|

fAnceplacle . Graunding Apceplache

Box Lover Adapter Bex Gover
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cleaning.
: N Keep the inside of the oven clean. When food

- CARE OF YOUR MICROWAVE OVEN

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

spatters or spilled liquids adhere to aven
walls, wipe with a damp cloth. Mild detergent
may be used if the oven gets very dirty. The
use of harsh detergent or abrasives is not
recommended.

w The outside oven surface should be cleaned
with soap and water, rinsed and dried with a
soft clath. To prevent damage to the operat-
ing parts inside the oven, water should not be

allowed to seep Into the ventilation slots.

h. If the Control Panel becomes dirty or wet, .N
clean with a soft, dry cloth. Do not Ose harsh
detergents or abrasives on Confrol Panel.

!rlv If steam accumulates on both sides of the
oven door, wipe with a soft cloth. This may
occur when the microwave oven is operated
under high humidity conditions and this is not
an indication of a malfunction in the unit.

Roller Guide

._ The ROLLER GUIDE and oven fioor should be
cleaned frequently to prevent excessive noise.

N The ROLLER GUIDE MUST ALWAYS be used for
cooking together with the Glass Tray.

Glass Tray

n_ UoZOﬁoumﬂmﬁmEmo<o3<_.._.=._o_._::mm_mmm._.~m<
in place.
M Do NOT use any other Glass Tray with this oven.

“w If the Glass Tray is hot, ALLOW IT TO COOL
before cleaning it or placing it in water.

L. Do NOT cook directly on the Glass Tray.

HOW TO USE YOUR MICROWAVE OVEN SAFELY

The roller guide and aven cavity floor should
be cleaned reqularly to avoid excessive neise.
Simply wipe the bottom surface of the oven
with mild detergent water or window cleaner
and dry. The roller guide may be washed in
mild, sudsy water or in the dishwashaer.

Glass Tray Aoller Guide

Although your oven is provided with safety features, it is important to observe the following:
a) ltis important not to defeat or tamper with safety interlocks.

b} Do not place any object batween the oven face and the door o allow residue to accumulate on
sealing surfaces. Wipe the sealing area frequently with a mild detergent, rinse and wipe dry. Never

use abrasive powders or pads.

c) When opened, the door must not be subjected to strain
door or any load which could cause the oven to fali forward and cause injury and damage ta the
door. Do not operate the oven if it is damaged, until it has been repaired by a qualified person. It is

particularly important that the oven door close propetly and that there is no darnage to the following:
i} Door (bent), i} Hinges and Latches (broken or loosened), fii) Door seals and sealing surfaces.
d) The oven should not be adjusted or repaired by anyone except properly qualified service personnel,

, for example, a child hanging on an open

9.
10.

Doar latch-When the door is closed, it will
automatically lock shut. If the doar is opened while
the oven is operating, the magnetron will
automatically shut off.

Doar screen-Allows viewing of food. The scraen is
designed so that light can pass through, but not
the microwaves.

Oven cavity

Spatter shield-Protects the microwave outlet from
splashes of cooking foods.

Safety interlock system-Prevents the oven from
operating while the door is opened.

Door seal-The door seal maintains the microwaves
within the oven cavity and prevents microwave
leakage.

Glass cooking tray-Made of special heat resistant
glass. The fray must always be in proper position
hefore operating the oven, Do not cook food
directly on the tray.

Roller guide-Supparts the glass cooking tray. Must
always be in proper position before operating the
aven.

Display

Power Level-Used to sef a power level

PR
88:88 ‘¥
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11. Kitchen timer

12. Defrost Button-Used to set the aven to
estimate the defrosting time by weight entered.
Or used to set oven to defrost by a preset time.

13. Memory Function

14 Step/Clear Button-Use 10 stop and/er cancel a
cooking program.

15. Cup Indicator

16. Oz Indicator

17. Auto Cook Menu-Used to select an Aute Cook
program.

18. Number 0-9
t-6 Minutes Express Cook Function

19. Clock Button-Used to set the clack.

20. Start/+305ec. Button-Press to start a cooking
program



, OPERATION

Power
Ten power levels are available, to change the power level, press POWER repeatedly.

Level 10 9 8 7 6 5 4 3 2 1
Power 100% | 90% | 80% | 70% | B0% | 50% | 40% | 30% | 20% | 10%

SETTING THE CLOCK

When the microwave oven is plugged into an outlat,
the oven will display " 0:00 "

1. Press the CLOCK button; the hour digit will blink
and the clock indicator will light.

2. Press the number keys to set current hour.

3. Press the number keys to set current minute.

4. Press the START/M30SEC. button; the display
will show the present time. After the clock has
been set, the time will appear with blinking
colon, unless the aven is cocking or defrosting.

* To reset the present time in the display window when the oven is off, press the STOP/CLEAR
hutton and reset.

.=<ocBmxmma_mﬁmxms_:m:mm:_:m::mz_._._m_uqmmmﬂgmm._d!n_.mbm_u_._nc:.
+ To recali the actual time while the aven is cooking or defrosting, simply press the CLOCK :
button and the display will show the actual time for three seconds.

OPERATION(CONTINUED

WEIGHT DEFROST

WEIGHT DEFROST lets you easily defrost foods by eliminating guesswork in
determining defrosting time.

The minimum weight for Auto Weight Defrost is 4 Oz and maximum weight is 100 Oz.

Follow the steps below for easy defrosting.

1. Press DEFROST hutton once, LED will display
"dEF1";

2. Press the number keys to set desired weight;

3. Press the START/+30SEC. button to start defrosting;
the display will countdown the remaining defrosting
time in minutes and secaonds. It will beep five times
when defrasting is completed.

TIME DEFROST

TIME DEFROST will automatically set the oven to defrost at a time set by the user.
The minimum time for Time Defrost is 1 second. The maximum time is 99 minutes
99 seconds. Follow the steps below for easy defrosting.

1. Press DEFROST button twice,
“dEF2" will appear in the display.

2. Press number keys to set the desired time.

Note: The default microwave power is power level 3.
It cannot be changed.

3. Press the START/H30SEC. button to start defrosting;
the display will show count down the remaining

defrosling time in minutes and seconds. it will
beep five times when defrosting is completed.

10



OPERATION(CONTINUED

COOKING IN ONE STAGE

m..mn a cooking or other operational time/power as follows. The maximum cocking
time is 99 minutes 99 seconds.

1. Press the POWER button;
“PL 107 will light in the display.

2. Press the POWER button different times to set the
desired power; the display will show the percentage
you chose.

3. Press number keys to set the desired cooking time.

4. Press the START/+30SEC. button to start cooking;
the display will countdown the remaining
cooking time in minutes and seconds. it will beep
five times when cooking is completed.

11

OPERATION(CONTINUED
COOKING IN TWO STAGES

Set up to two cooking stages as follows:

1. Press the POWER button:
and "PL 10" will light in the display.

2. Press the POWER button different times to set the
desired power; the display will show the level of
power you chose.

3. Press number keys to set the desired cooking time,
(up to 99 minutes 99 seconds).

4. Press the POWER button;
“PL 10" will light in the display.

5. Press the POWER button different times to set the
desired power; the display will show the level of
power yol chose.

6. Press number keys to set the desired cooking time.
(up to 99 minutes 99 seconds).

7. Press the START/+30SEC. button to start cooking;
the display will countdown the remaining
cooking time in minutes and seconds and beep once
between stages. It will beep five times when all the
stages have completed cooking.

12



DEFROSTING/COOKING IN TWO STAGES

Set up weight defrosting and cooking in two stages as follows.
The minimum welght for Auto Weight Defrost is 4 oz. The maximum weight is 100 oz.

1. Press the DEFROST button;
"dEF 1" will appear in the display.

2. Press number keys to set the desired cooking
weight,

3. Follow the steps on the previous page (COOKING
IN ONE STAGE) to set a second stage, then press
the START/+30SEC. button to start cooking; the
display will countdown the remaining time in minutes
and seconds and beep once between stages. It will
beep five times when all the stages have completed
cooking.

QUICK COOK
The microwave can start cooking at the press of a button as follows:

1. Press the number keys 1-6 (express cook); the
Microwave will immediately start cooking at
high(100%}) power for ane to six minutes.

2. Repeatedly press the START/+ 30SEC. button
to increase the cooking time in 30 second
increments. {up to 98 minutes 99 seconds),

STOP/CLEAR BUTTON

» To stop cooking or cancel a cooking program, simply press the STOP/CLEAR button
once to stop cooking or twice to cancel a cooking program, H

* Always press the STOP/CLEAR button before opening the door,

13

OPERATION(CONTINUED
AUTO COOK

Auto cook lets you easily cook items in the oven as it will automatically set the times
and power levels to give better results than one power only cooking.

1. Press the desired Auto Cook button;
weight/portion will light in the
display (see chart an next page).

2. Repeatedly press the desired Auto Caok button 8. set
the desired weight/portion. Each Auto Cook iterm will
have the most popular weight/partion settings to chose
from.

3. Press the START/HJI0DSEC. button to start cocking:
the display will countdown the remaining cooking time
in minutes and seconds. it will beep five times
when cooking is completed.

CHILD LOCK

The CHILD LOCK prevents unwanted aven operation by small children. The oven can
be set so that the control panel is deactivated or locked.

1. To activate, press and hold the STOP/CLEAR
hutton for three seconds, the display will appear as
shown at the right and no buttons can be pressed.

2. To deactivate, gress and hold the STOP/CLEAR
button for three seconds, the display will return to
the time.




Auto Cook Menu Chart

OPERATION

(CONTINUED)

Menu Press Times | Weight/Portion Cooking Time
Once 1750z 150"
POPCORN .
: Twice 3.00z 230"
Thrice 3.50= 235"
POTATO Once 1PCS 7'00
Twice 2 PCS 900"
Thrice 3PCS 12'00"
Once 1 Slice(3 Oz) 0'40"
PIZZA
Twice 2 Slices(6 Oz) 120"
Thrice 3 Slices(9 Oz) 150"
Once 1 Cup 140"
BEVERAGE Twice 2 Cups 310"
Thrice 3 Cups 4'50"
Once 4.0 0Oz 130"
SOUP Twice 8.0 0z 2'50"
Thrice 12.0 Oz 4'1Q"
4 times 16.0 Oz 530"
DINNER PLATE Once 9.00z 3'00
Twice 12.0 Oz 4'00"
Thrice 18.0 Oz 620"
—ummM—n— Cnce 4.0 ON 2 30
VEGETABLE Twice 8.0 0z 4'00"
Thrice 16.0 Oz 740"
Once 400z 420"
FROZEN
VEGETABLE Twice 8.0 Oz 7'00
Thrice 16.0 Oz 12°00”
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OPERATION(CONTINUED)

MEMORY

Memory lets you cook items In your own special style. A total of 3 memory settings
are available in this model. Sef a memory setting as follows:

1. Press the MEMORY button repeatedly to select
1-3 memory.

2. Press the POWER button:
and "PL10" will light in the display.

3. Press the POWER button different times to set the
desired power; the display will show the percentage
you chose.

4. Press number keys to set the desired cooking time.

5. Press the MEMORY button to save your settings
onto the chip. Or press the START/H+30SEC.
button to start cooking this will also save your
settings onto the chip. The display will countdown
the remaining cooking time in minutes and
seconds. It will beep five times when cooking is
completed. Remember above settings for
future use.

6. Press the MEMORY button repeatedly to choose the
memory setting in order to cook the desired item.

16



OPERATION(CONTINUED)
KITCHEN TIMER

1. Press " KITCHEN TIMER *

2. Press the number keys to enter the desired
alarm time, for example press 0-2-3-0 for 2
minutes 30 secands {the maximum alarm time
is 99 minutes and 99 seconds.)

OPERATION(CONTINUED)

INQUIRY

*» Press the POWER buften during cooking

; the display

will show current power level for 3 seconds.

3. Press " START/+30SEC. " to confirm setting.

* Press CLOCK button during cooking, the
display will show the time for 3 seconds.

4. When the time on the alarm has expired the clock
indicafor will go out and the buzzer will ring 5 times.

17
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COOKING GUIDE

IE PRINCIPLES OF MICROWAVE COOKING

Microwaves are a form of high frequency radio waves similar to those used by a radio including AM, FM and CB.
Electricity is converted into microwave energy by the magnetron tube. From the magnetron tube, microwave
energy is transmitted to the oven where it is reflecied, transmitted and absorbed by the food.

flection

Microwaves are reflected by metal just as a bail is bounced off of & wall. For this teason, metal utensils are not
suitable far uss in the microwave. A combination of stationary interior walls and a ratating metal tumtabls or stirrer fan
helps assure that the microwaves are well distributed within the oven cavily to produce even coaking.

mnsmission

Microwaves pass through some materials such as papsr, glass and plastic much like sunfight shining through a
window. Because these substances do not absorb or reflect the micrawave energy, they are ideal materials for
microwave oven cooking containars.

sorption

During cooking, microwaves will be absorbed by food. They penatrate to a depth of about 3/4 to 1 1/2 inches.
Microwave energy activates the molecules in the food (especially water, fat and sugar), and heal is produced. Jf you
vigarousty rub your hands together, you will feef heat produced by fricticr. The internal caoking of (arger foods is done
by conduction as the heat which is produced by friction is conducted to the middle of the food. Foods also continue 1o
cook by conduction during standing time,

)0D CHARACTERISTICS

antity: The: amount of food placed in a microwave aven has a direct effect on the cooking time. Small amounts of food
or liquid require less cooking fime than farger amounts of the same substance, As guaniity increases, concentration
decreases,

&: Small pieces cook faster than farge ones, Ta speed cooking, cut pleces smaller than two inches (5 cm), so microwaves
<an penetrate to the middle from all sides. Pieces which are similar in size and shape cock mare evenly.

1pe; Many foods are uneven, like a chicken, ribs or broccoli. The thin parts will cook faster than the thick parts, while
Jnifermly thick foads cook evenly. To compensate for irregular shapas, place thin pieces toward the center of the dish
and thicker pieces taward the edge of the dish.

rling Temperature: Frozen or refrigerated foods take longe ta cook thar foods at room temperature.

1e and Fat: Because bones conduct heat, the side of the meat the bone is on will cook first, while boneless cuts cook
slower but more evenly. Fat aftracts microwaves. The middle of these foods are cooked by heat conduction.

‘sture Content: Microwaves are afiracted by moisture. Naturally moist foods absorb microwaves better than dry ones.
4dd a minimum of liquid to maist foods, as excess water siows cooking.

1sity: The density of food determines how easily the microwaves can penstrale and how quickly it will cook. Porous
foods, fike chopped beef or mashed potatoes, microwave faster than dense ones like steak or whole potatoes.

reing: Steam builds up pressure in feods which are fightly covered by a skin or membiane. Pierce potatoes, egg yolks
and chicken livers to prevent bursting.

CROWAVE TECHNIQUES

ting: Stir foods from outside to cenier of dish once or twice during cooking to equalize heat and speed microwaving.
ds wilk not burr or stick, so there's no need to stir constantfy as yau do in corventional cooking.

ingement: Arrange foods with thin or delicate ands, like drumsticks or asparagus spears, with the thick ar toughar
ons to the outside of the dish. The parts which neec more cocking will receive more energy, 50 food will microwave
iy,

cing: Individual foods, such as baked potatoes and cupcakes wili cook more evenly If placed in the aven an equal
ince apart. When possible, arrange foods in a cireular pattem. Similarly, when placing foods in a baking dish, arrange
ind the outsice of the dish, not lined up next to each other, Foad sheuld not be stacked on top of each other.

rrangement: Rearrange overlapping areas, like tails of fong fish fillets, from top to botiom, and closely packed pieces, like
thalls, from the outside to the center of the dish.

wding Time: Standing time is especially important in microwave cooking, Microwave energy creates heat in the outer
1s of the food, As a result of normal conduction, the ftod continues o cook far a few minules after removai from the oven.
ng foasts, large whole vegetables, casseroles and cakes stand 1o finish cooking allows the middies to cook completely
ul overcocking, drying or toughening the outsides.
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Coveting: Covering speeds cocking time, retains maisture, tenderizes, insures even cooking and prevents spattering.
Casserole lids or plastic wrap are used for a tighter seal. Vent plastic by tuming back one edge at the side of dish {o form a
narrow slot where excess steam can escape. Various degrees of moisture retention are also oblained by using microwaveable
cover

. Browning; Microwave energy cooks some foods so Quickly that the fats and sugars within the food do not have time to
caramelize and give a "browned" appearance. Browning agents do not affect the quality of microwaved foods, but can add
color and flavor. For meats and poultry, use sauce diluted with water or mefted butier, soy, Warcestershire, barbecue or steak
sauce, & sprinkling of paprika or dry gravy mix; jelly glaze or orumb coating. Frosting and topping finish cakes and breads.
Top cassercles at the end of microwaving with grated cheese or crumbs.

‘Some Foods Do Not Microwave Well

Eggs in Shells and hard boiled eggs can burst.

Pancakes da not crust, but they reheat well. Fully-prepared, frozen pancakes are available for microwaving.
Deep Fat Frying can cause burns.

Bottles with narrow necks may shatier if heated.

Popeorn only in special microwave poppers. Do not use oil unless specified by the manutacturer, or beat longer than
recommenced. Never pop popcorn in paper bags or glass ulensils or directly on the glass fray.

HOT SNACKS AND APPETIZERS

Hat hors d'oeuvres and appetizers can be prepared very quickly in the oven by the hostess, or individual servings rmay he
prepared by guests.

Many appetizers may be cooked on the serving platter, providad the platter doss not have matal trim. A time saving tip -
prepare these foods ahead of time, refrigerate or freeze, and refieal in the oven at serving time. A plate of appetizers will
take only seconds to prepare or reheat.

Cheese melts very rapidly and will toughen if avercooked, so waich foods combined with chesse closely so that
overcooking wifl not ogeur, As soon as cheese starts {o bubble, cooking is completed.

Appetizers that have a crisp pastry exteriar are best prapared in a canventional oven,

To prepare appetizers wrapped in bacon, it wili be necessary to precook the bacon and then wrap around the Toods.
Qysters wrapped in bacon are easier to prepare in the broilar of your conventional range.

Seafood mixtures can be prepared in serving shells as microwave energy will pass through the seafood shells without
heating. Aluminum fail should not be used for shells,

If spreads are placed on crackers, care should be taken not 1o overcook as moisture from the food will cause crackers to
become soggy. Crackers used for spreads should be very dry and crisp. This helps avoid sogginess. Heat only uril
spread is at serving temperature,

The time raquired 1o heat all appetizers wil depend on the amount of feod, and the number and tha type of dish selected.
Remember the food will become very hot even if the dish is cool. Chease mixtures retain heat longer when heated with
ricrowave energy.
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