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INSTRUCTION MANUAL

JAPANDi ALL-IN-1 BUILT-IN OVEN (45cm)

(24 Cooking Functions)
EB-T500APW

Please review this instruction manual before operating.

TOSHIBA
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PRODUCT SAFETY I

PRECAUTIONS TO AVOID POSSIBLE
EXPOSURE TO EXCESSIVE
MICROWAVE ENERGY

(@). Do not attempt to operate this oven with the door open since
this can result in harmful exposure to microwave energy. It is
important not to break or tamper with the safety interlocks.

(b). Do not place any object between the
oven front face and the door or allow
soil or cleaner residue to accumulate on
sealing surfaces.

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

ADDENDUM
If the apparatus is not maintained in a good state of cleanliness, its
surface could be degraded and affect the lifespan of the apparatus
and lead to a dangerous situation.

EN-01



SPECIFICATIONS

MODEL EB-T500APW
RATED VOLTAGE/FREQUENCY 220-240 V~ 50 Hz
CURRENT 16A
MICROWAVE RATED INPUT 1700 W
MICROWAVE RATED OUTPUT 800 W
GRILL 2200 W
CONVECTION 1700 W
STEAM 1500W
MAX. INPUT 3350 W
PRODUCT DIMENSIONS (WxDxH) 595x610x454mm
OVEN CAVITY DIMENSIONS (WxDxH) 480x389x280mm
CAPACITY 50L
NET WEIGHT 35.7kg

A All pictures in this manual are for illustrative purposes only; these may

be slightly different from the pur chased equipment, please refer to the

NOTE actual product.
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IMPORTANT SAFETY INSTRUCTIONS

To reduce the risk of fire, electric shock, injury to
persons or exposure to excessive microwave oven

WARNING €nergy when using your appliance, follow basic

precautions, including the following:

Read and follow the
specific: "PRECAUTIONS
TO AVOID POSSIBLE
EXPOSURE TO EXCESSIVE
MICROWAVE ENERGY".

A Only qualified personnel are
allowed to connect the
appliance without using a
plug. Damage caused by

improper connection is not
covered by the warranty.

A This appliance can be used
by children aged from 8 A Keep the appliance and its
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 A
made by children without
supervision.

cord out of reach of children
less than 8 years.

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

EN-03



IMPORTANT SAFETY INSTRUCTIONS

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

WARNING: Ensure that the
appliance is switched off
before replacing the lamp
to avoid the possibility of
electric shock.

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.

AWARNING: Liquids and

other foods must not be
heated in sealed containers
since they are liable to
explode.

A

When heating food in
plastic or paper containers,
keep an eye on the oven
due to the possibility of

ignition.

A

Only use utensils that
are suitable for use in
microwave ovens.

If smoke is observed, switch
off or unplug the appliance
and keep the door closed

in order to stifle any flames.

A

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

A

EN-04

The contents of feeding
bottles and baby food jars
shall be stirred or shaken
and the temperature



checked before
consumption, in order to
avoid burns.

The oven should be
cleaned regularly and any
food deposits removed.
Please keep the waveguide
area clean. Use soft damp
cloth to clean it up when
there is food splash residue
on the waveguide area or
the cavity. Failure to clean
food residue may cause
innocuous sparking or some
smoke in the microwave
cavity, discoloration of the
cavity may also occur.

[ ]

—

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

IMPORTANT SAFETY INSTRUCTIONS

result in a hazardous
situation.

A

Only use the temperature
probe recommended

for this oven. (For ovens
provided with a facility to
use a temperature-sensing
probe.)

The microwave oven must
be operated with the
decorative door open. (For
ovens with a decorative
door.)

EN-05

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

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

2. by clients in hotels,
motels and other
residential type
environments;

3. farm houses;

4. bed and breakfast type
environments.



IMPORTANT SAFETY INSTRUCTIONS

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.

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

Care should be taken not

to displace the turntable
when removing containers
from the appliance. (For
fixed appliances and built-
in appliances being used
equal or higher than
900mm above the floor
and having detachable
turntables. But this is not
applicable for appliances

with horizontal bottom
hinged door.)

Q Surface of a storage drawer
can get hot.

AWARNING: The appliance
and its accessible parts
become hot during use.
Care should be taken to
avoid touching heating
elements. Children less than
8 years of age shall be kept
away unless continuously
supervised.

ADuring use the appliance
becomes hot. Care should

be taken to avoid touching
heating elements inside
the oven.

AWARNING: Accessible parts
may become hot during use.
Young children should be
kept away.

AThe appliance is intended
to be used built-in.

EN-06



IMPORTANT SAFETY INSTRUCTIONS

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

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.
=

The appliance shall not
be cleaned with a steam
cleaner.

The appliance must not

be installed behind a
decorative door in order
to avoid overheating.

(This is not applicable for
appliances with decorative
door.)

Do not operate the
microwave function with an
empty oven, as it may cause
sparks or the body or inside
of the oven to heat
abnormally, leading to high
temperatures

which may cause burns.

Steam cleaner is not to
be used.

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

Do not use the microwave
function to heat food for
extended periods or heat
small quantities (less than
100g), as this may cause the
cavity to overheat and
potentially result in burns.

READ CAREFULLY AND KEEP FOR

FUTURE REFERENCE

HOUSEHOLD USE ONLY
(NOT FOR COMMERCIAL USE)

EN-07



TO REDUCE THE RISK OF INJURY TO
PERSONS GROUNDING INSTALLATION

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.

WARNING - Improper use of the grounding can result in a risk of
electric shock. Consult a qualified electrician or serviceman if the
grounding instructions are not completely understood or if
doubt exists as to whether the appliance is properly grounded.
If it is necessary to use an extension cord, use only a 3-wire
extension cord.

Electric Shock Hazard:

Touching some of the internal components can
DANGER cause serious personal injury or death. Do not

disassemble this appliance.

EN-08



TO REDUCE THE RISK OF INJURY TO
PERSONS GROUNDING INSTALLATION

VAN

WARNING

Electric Shock Hazard:

Improper use of the grounding can result in electric

shock. Do not plug into an outlet until appliance is

properly installed and grounded.

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

2.If along cord or extension cord is used:

(1). The marked electrical rating of the cord set or
extension cord should be at least as great as
the electrical rating of the appliance.

(2). The extension cord must be a grounding-type
3-wire cord.

(3). The longer cord should be arranged so that it
will not drape over the counter top or tabletop
where it can be pulled on by children or
tripped over unintentionally.

EN-09




CLEANING

Be sure to unplug the appliance from the power supply.

1.

Clean the cavity of the oven after using with a slightly damp
cloth.
Clean the accessories in the usual way in soapy water.

. The door frame and seal and neighbouring parts must be

cleaned carefully with a damp cloth when they are dirty.

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

. Cleaning Tip---For easier cleaning of the cavity walls that the

food cooked can touch: Place half a lemon in a bowl, add 300ml
(1/2 pint) water and heat on 100% microwave power for 10
minutes. Wipe the oven clean using a soft, dry cloth.

EN-10



UTENSILS

Personal Injury Hazard:
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.
A See the instructions on " Materials you can use in
CAUTION microwave oven " or " Materials can not be used
in microwave oven".
There may be certain non-metallic utensils that are
not safe to use for microwaving. If in doubt, you can
test the utensil in question following the procedure
below.

Utensil Test:
1. Fill a microwave-safe container with 1 cup
of cold water (250ml) along with the utensil N
in question. d
2. Cook on maximum power for 1T min.
3. Carefully feel the utensil. If the empty
utensil is warm, do not use it for microwave \/

cooking.
4. Do not exceed 1 min cooking time.

/N KEEP THE CAVITY AND
NOTE  WAVEGUIDE AREA CLEAN

EN-11



MATERIALS YOU CAN USE IN
MICROWAVE OVEN

UTENSILS REMARKS

@ Follow manufacturer’s instructions.

- The bottom of browning dish must be at least 3/16 inch
- - (5mm) above the turntable. Incorrect usage may cause

Browning dish the turntable to break. (For the model with turntable.)

@ Microwave-safe only. Follow manufacturer’s

) instructions. Do not use cracked or chipped dishes.
Dinnerware

(

Always remove lid. Use only to heat food until just
warm. Most glass jars are not heat resistant and may
break.

U0

Glass jars

' Heat-resistant oven glassware only. Make sure there is

no metallic trim. Do not use cracked or chipped dishes.

{

Glassware

Follow manufacturer’s instructions. Do not close with
metal tie.

Oven cooking bags Make slits to allow steam to escape.

@ @ Use for short-term cooking/warming only. Do not leave

Paper plates and cups oven unattended while cooking.

=)
Use to cover food for reheating and absorbing fat. Use
with supervision for a short-term cooking only.

Paper towels

U Use as a cover to prevent splattering or a wrap for
steaming.

Parchment paper

0 0 0 0 0 0 0 B
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MATERIALS YOU CAN USE IN
MICROWAVE OVEN

UTENSILS

REMARKS

=2

Plastic

-

Plastic wrap

W

Thermometers

0/

Wax paper

Microwave-safe only. Follow the manufacturer’s
instructions. Should be labeled “Microwave Safe”. Some
plastic containers soften, as the food inside gets hot.
“Boiling bags” and tightly closed plastic bags should be
slit, pierced or vented as directed by package.

Microwave-safe only. Use to cover food during cooking
to retain moisture. Do not allow plastic wrap to touch
food.

Microwave-safe only (meat and candy thermometers).

Use as a cover to prevent splattering and retain
moisture.

EN-13
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MATERIALS CAN NOT BE USED IN
MICROWAVE OVEN

UTENSILS REMARKS

May cause arcing. Transfer food into microwave-safe
dish.

0

Aluminum tray

May cause arcing. Transfer food into microwave-safe
dish.

i

Food carton with metal
handle

Metal shields the food from microwave energy.
Metal trim may cause arcing.

Metal or metal trimmed
utensils

May cause arcing and could cause a fire in the oven.

Metal twist ties

m May cause a fire in the oven.

¥ ¥ ¥ ¥ & &K &

Paper bags
@ Plastic foam may melt or contaminate the liquid
inside when exposed to high temperature.
Plastic foam
Wood will dry out when used in the microwave oven
and may split or crack.
Wood

EN-14



CAUSES OF DAMAGE

/

AN\

CAUTION

1. Creation of sparks: Metal e.g. a spoon in a glass must be kept at least 2 cm
from the oven walls and the inside of the door. Sparks could irreparably
damage the glass on the inside of the door.

2. Water in the hot cooking compartment: Never pour water into the hot
cooking compartment. This will cause steam. The temperature change
can cause damage.

3. Moist food: Do not store moist food in the closed cooking compartment
for long periods.

Do not use the appliance to store food. This can lead to corrosion.

4. Cooling with the appliance door open: Only leave the cooking
compartment to cool with the door closed. Do not trap anything in the
appliance door. Even if the door is only slightly ajar, the fronts of adjacent
units may be damaged over time.

5. Heavily soiled seal: If the seal is very dirty, the appliance door will no
longer close properly during operation. The fronts of adjacent units could
be damaged. Always keep the seal clean.

6. Operating the microwave without food: Operating the appliance without
food or food weighting less than 100g in the cooking compartment may
lead to overloading. Never switch on the appliance unless there is food in
the cooking compartment.

An exception to this rule is a short crockery test (see the section
"Microwave, suitable crockery").

7. Using the appliance door for standing on or placing objects on:
Do not stand or place anything on the open appliance door.
Do not place ovenware or accessories on the appliance door.

8. Transporting the appliance: Do not carry or hold the appliance by the
door handle. The door handle cannot support the weight of the
appliance and could break.

9. The oven should be cleaned regularly and any food deposits removed
since they may explode, even after microwave heating has ended.

10. 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.

~
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= PRODUCT SETTING

ACCESSORIES

Control Panel — 1 q0 « |:| ® e+ Water Tank

[ — | Handle

‘ Viewing
Window

Control Panel —1—
Ventilation Grid

Installation —_— *— Installation
Mounting Holes Mounting Holes

Oven Door

Handle bl ]
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With white bumper blocks, they
need to be placed inside the cavity

— Steam & Grill Rack
% Suitable for all functions. e.g. steaks, sausages or meat.
TXY—— + Please do NOT take away the plastic rings on the rack to

prevent danger of sparking in use.

Steam Tray

Suitable for pure steaming and high-temperature
steaming mode.

Please do NOT use under microwave function.

o 2 Baking Tray
W R * Suitable for roast functions, e.g. cake roll and roasting whole
2/ A\ chicken

The baking tray should be placed on the side hanger
instead of being placed directly on the bottom board of the
cavity.

+ Please do NOT use under microwave function.

Air Fry Basket
Suitable for air fry mode.
Please do NOT use under microwave function.

« If there is any discrepancy between the pictures in this manual and the
actual product, the product shall prevail.
CAUTION ° The model and quantity of accessories are based on actual needs.
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Screws
‘/,‘é - locate the two holes in the casing

of the oven and x it into place using
X2 X2 X2 screws.

Once the oven has been lifted into place inside the appliance housing, locate the two holes
in the casing of the oven and fix it into place using.

A + Do not over tighten the screws to avoid damage to the oven or appliance
CAUTION housing - use a screwdriver only!

Cooling Fan

Your appliance has a cooling fan. The cooling fan switches on during operation. The hot air
escapes above the door. The cooling fan continues to run for a certain time after operation.
Caution!

Do not cover the ventilation slots. Otherwise, the appliance will overheat.

« The appliance remains cool during microwave operation. The cooling fan will

still switch on. The fan may run on even when microwave operation has ended.

A * Condensation may appear on the door window, interior walls and floor. This is
normal and does not adversely affect microwave operation. Wipe away the
NOTE condensation after cooking.

*To prevent burns, always wear heat-resistant gloves when taking out food.
+ Carefully open the oven door to avoid burns from escaping hot air or steam.

J
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INSTALLATION

Fitted units

This appliance is only intended to be fully fitted in a kitchen.
This appliance is not designed to be used as a tabletop appliance or inside a cabinet.

There shall be a minimum clearance of 50 mm above the cabinet baseboard and back panel.

ENIINES

. Thefitted cupboard must have a ventilation opening of 600mm x 50mm or 250 ecm? on the front.
To achieve this, cut back the base panel or fit a ventilation grille.

5. Ventilation slots and intakes must not be covered.

6. The safe operation of this appliance can only be guaranteed if it has been installed in accordance
with these installation instructions.

7. The company shall not be held responsible for any damage or loss caused by incorrect installation.

8. The units into which the appliance is fitted must be heat-resistant up 90°C.

9. Do not use under the work surface and that it must not be subject to spillage from containers onto
surfaces under which the appliance is installed.

10. Installation must be carried out by specially licensed personnel.

11. Note that the socket should be installed where the power cord is long enough (the length of the
power cord is around 1.5 meters).

12. The appliance should be at a proper distance from the wall, with enough space for electrical
connections.

13. Handle and install this equipment with care to avoid damage to the appliance or cabinet, and to
prevent injury.

14. Please use a power supply and fuse rated at 16A or above.

15. Before operating the equipment, please remove all packaging materials and accessories from the
oven cavity.

Installation dimensions

* If the socket is installed on the
back of the machine, the opening
depth needs to be increased to
600mm

.|_min
50

The thickness
of the door
panel is 20mm

. . F
Cabinet thickness 20 i Minimal vents in the base250cm?
V4
T P —
L Default fully embedded effect

(Panel flush with cabinet surface)

>10
Door

panel

thickness
20

@ Door panels [up and down] reserve10mm

é“- @ The door panels [left and right] are reserved20mm
© Door panels [thickness] are reserved20mm

450 Native
\ equipment

J
V4 ¢ =10
Cabinet thickness 20 ;
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*If the socket is installed on the
back of the machine, the opening
depth needs to be increased to
600mm

Ventilation Grid

\
[
2
454 450 L 4607 1 |
{ J;:/ —
~X —X

The thickness
of the door
panel is 20mm

; — ‘
T Door I included
u/ r panels not incl Minimal vents in the base250cm? \ 570

Default fully embedded effect
(Panel flush with cabinet surface)

@ Door panels [up and down] reserve10mm
|/ | @ The door panels [left and right] are reserved20mm

] ¢ >3 © Door panels [thickness] are reserved20mm
Cabinet thickness 20 ; _I

20
Door
Native . panel 20
450 equipment thickness
20 0

Cabinet thickness 20 ;

1. The dimensions in the figures are in mm.
2. Fully insert the appliance and centre it.

3. Do not kink the connecting cable.
4. Screw the appliance into place.

5. The gap between the worktop and the appliance must not be closed by additional
battens.

Important information

THIS APPLIANCE MUST BE EARTHED THROUGH THE POWER CORD TO ENSURE PROPER
EARTHING. When connecting to fixed wiring, use a full-pole disconnect device with a
minimum 3 mm contact separation between all poles, which may have a leakage current
exceeding 10mA. The Residual Current Device (RCD) must have a rated residual operating
current not exceeding 30mA, and the disconnect device must be included in the fixed wiring
according to wiring regulations.
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INSTRUCTION FOR USE IR
BEFORE USING FORTHE FIRST TIME

It is normal that the oven may produce unpleasant odors when it is used for the first time.

This section tells you what you need to do before using your microwave to prepare food for the
first time. Read the section entitled "PRODUCT SAFETY " beforehand.

| A You must clean the cooking compartment and accessories. }
NOTE
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OPERATION

WATER TANK USE

Adding Water Cleaning Water Box

Touch 7K#% to pop up the water tank; 1. Touch 7K#f to pop up the water tank;
Method 1
After taking it out completely, open 2. Open the water tank cover and
the rubber ring and add pure water; clean it;
Method 2

&

O

Touch 7K%8 to pop up the water 3. Install the water tank cover and
tank, remove the rubber ring and rubber ring, and touch the points as
add pure water. shown in the picture to ensure a good fit

and avoid misalignment and jamming.

+ Please complete the opening or installation of the water tank cover on
the desktop.

A « When the water tank is returned to the water tank seat, please confirm that

the water tank rubber ring has been pressed in place. A “beep” sound indicates
NOTE that the water tank has been pushed into the bottom of the water tank seat.

- After cooking, please pour out the remaining water in the water tank and wipe
it dry to avoid bacterial growth.
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CONTROL PANEL AND FEATURES

Confirm/
Switch on/off ~ Water tank Start

L
BE uE
o we kA

—

Oven light / Screen/ Stop/
Lock function for children  Function selection Cancel

BUTTON FUNCTION OVERVIEW

Button Function Description

0) Eco function: switch the screen on or off

YE & Oven light / Lock function for children

K78 Water tank

TEE

i Confirm input / Start operation

Tz p ) ki C | )

e ause active cooking status / Cancel current operation

Screen/ Set the function (e.g., Micro., Steam, Grill, Air Fry,

Function selection Superheated Steam, Recipe, History Record, More, Setting)
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1. SETTING THE LANGUAGE

9 After initial power-on, enter the language settings interface
and select the desired language by sliding the screen.

@ Touch “#&:% Confirm” to save the selected language settings
and proceed to the homepage. This interface will not be

displayed again on the next startup.

Or if “Bkif@ Skip” is touched, proceed to the homepage with
English as the default language, and this interface will be
displayed again on the next startup.

2. MICROWAVE COOKING
The 5 power levels are available.
POWER 100% 80% 50% 20% 10%
DISPLAY High M. High Medium M. Low Low
POWER 800W 640W 400W 160W 80W

e Touch “Micro.” once.

@ Slide the screen to set the power level.
The 5 power levels are available.

G Slide the screen to set the cooking time.
The maximum time value is “30min00sec”.

« TEE -
@ Touch B to start cooking.

A « Touch “Rice”, “Dishes”, or “Milk” to enter the cooking settings for corresponding
NOTE frequently consumed foods.
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3. STEAM PREHEATING

e Touch “Steam” once.

@ Touch “Preheat” once to choose the preheating.

G Slide the screen to set the temperature.
The temperature range is 60-100°C.

@ Touch “ ?% " to start preheating.

( « Steam preheating can only be used for pure steam mode preheating.
« Do not place any food inside before pre-heating.
A « The steam generator produces a pumping sound during steam startup and
operation, which is considered a normal phenomenon.
NOTE + Please add pure water to the water tank before cooking.
+ In the steam cooking mode, when a water shortage is detected, the cooking
L process will automatically pause, the “Please add water” will display.
4.STEAM COOKING

e Touch “Steam” once.

@ Touch the screen to select the desired steam function.
“Pure Steam”, “High Temp. Steam”, and “Microwave + Steam”
are available.

G Slide the screen to set the temperature.
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@ Slide the screen to set the cooking time.

e Touch “Preheat” to choose the preheating.
(For “High Temp. Steam” and “Microwave + Steam”, or if you
don't need to preheat, please skip this step.)

w BE . -
e Touch m  tostart cooking.

operation, which is considered a normal phenomenon.
« Please add pure water to the water tank before cooking.

NOTE - If preheating is set, do not place any food inside before preheating.

screen to enter the corresponding cooking settings.

process will automatically pause, the “Please add water” will display.

« The steam generator produces a pumping sound during steam startup and

+ The screen displays “Please open the door to cool down oven temperature”,
indicating that the cavity temperature is higher than the set temperature for
A steam mode. Please open the oven door to dissipate heat, and wait for the
cavity to cool down. Once the prompt disappears, you can use it again.

- You can touch the frequently consumed food icons at the bottom of the

« In the steam cooking mode, when a water shortage is detected, the cooking

Steam Function Chart

Default Temperature Default

Function Temperature Range Time

Pure Steam 100°C 60-100°C 00h10min

Maximum
Time

01h30min

High Temp. Steam 120°C 110-140°C 00h10min

02h00min

Microwave + Steam 100°C / 00h05min

00h20min

5. ONE-TOUCH ROASTING

e Touch “Grill” once.
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Touch the desired one-touch roasting menu to enter

the corresponding settings.

G Slide the screen to set the weight of the food.

o HBE
@ Touch B

" to start cooking.

Menu Chart
Menu Weight Prompt Preheat
5009 For 2 persons (Approximately 2 slices)
Steak 7509 For 3 persons (Approximately 3 slices) Yes
1000g For 4 persons (Approximately 4 slices)
4009 For 3 persons (Approximately 9 pieces)
Chicken 5509 For 4 persons (Approximately 12 pieces) Yes
Wings 6509 For 5 persons (Approximately 15 pieces)
800g For 6 persons (Approximately 18 pieces)
4509 For 2 persons (Approximately 2 pieces)
Sweet 6509 For 3 persons (Approximately 3 pieces) No
Potato 8509 For 4 persons (Approximately 4 pieces)
11009 For 5 persons (Approximately 5 pieces)
3009 For 2 persons (Approximately 2 slices)
Pork Chops 4509 For 3 persons (Approximately 3 slices) No
600g For 4 persons (Approximately 4 slices)
200g 2 Servings (Approximately 4pcs)
Sausage 3009 3 Serv?ngs (Approximately 6pcs) Yes
4009 4 Servings (Approximately 8pcs)
5009 5 Servings (Approximately 10pcs)
5009 2 Servings (Approximately 4pcs)
Chicken 7509 3 Servings (Approximately 6pcs) Yes
Thighs 10009 4 Servings (Approximately 8pcs)
12509 5 Servings (Approximately 10pcs)

A - Do not place any food inside before pre-heating.

NOTE
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6. GRILL PREHEATING

e Touch “Grill” once.

‘D Touch “Preheat” once to choose the preheating.

G Slide the screen to set the temperature.
The temperature range is 100-250°C.

« WE . :
G’ Touch B to start preheating.

A - Do not place any food inside before pre-heating.
NOTE

7. GRILL COOKING

e Touch “Grill” once.

@ Touch the screen to select the desired grill function.

G Slide the screen to set the temperature.

@ Slide the screen to set the cooking time.
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e Touch “Preheat” to choose the preheating.
(If you don't need to preheat, please skip this step.)

e Touch “Micro. Assist” to choose the microwave-assisted
heating. (For those functions without microwave-assisted
heating, or if you don't need the microwave-assisted heating,
please skip this step.)

@ Touch the screen to set the power level.
“Off”, “Low”, and “Medium” are available.
(For those functions without microwave-assisted heating,
or if you don't need the microwave-assisted heating,
please skip this step.)

o TEE :
0 Touch B to start cooking.

+ Do not place any food inside before pre-heating.
« You can touch the frequently consumed food icons at the bottom of the

NOTE screen to enter the corresponding cooking settings.

Grill Function Chart

Function Default Temperature Default Max.imum Micro.

Temperature Range Time Time Assist
Conventional+Fan 200°C 50-230°C 00h30min 02h00min No
Roast 200°C 50-230°C 00h30min 02h00min No
Convection 200°C 50-250°C 00h30min 02h00min Yes
Double Grilling 200°C 50-230°C 00h30min 02h00min No
Double Grilling+Fan 200°C 50-230°C 00h30min 02h00min Yes
Top Heater 180°C 50-200°C 00h30min 02h00min No
Bottom Heater 150°C 50-180°C 00h30min 02h00min No
Bottom Heater 200°C 100-230°C  00h30min  02h00min Yes

+Convection
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8. AIR FRY

e Touch “Air Fry” once.

@ Slide the screen to set the temperature.
The temperature range is 100-230°C.

G Slide the screen to set the cooking time.
The maximum time value is “02h00min”.

G’ Touch “Preheat” to choose the preheating.
(If you don't need to preheat, please skip this step.)

« TEE :
@ Touch B to start cooking.

- Do not place any food inside before pre-heating.
[ : S « You can touch the frequently consumed food icons at the bottom of the

NOTE screen to enter the corresponding cooking settings.

9. ROAST WITH STEAM

e Touch “Roast With Steam” once.

‘D Slide the screen to set the temperature.
The temperature range is 100-250°C.
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G Slide the screen to set the cooking time.
The maximum time value is “02h00min”.

G’ Touch the screen to set the steam level.
“High”, “Med.”, and “Low" are available.

@ Touch “Preheat” to choose the preheating.
(If you don't need to preheat, please skip this step.)

« BE O, :
e Touch i | tostart cooking.

- Do not place any food inside before pre-heating.
« The steam generator produces a pumping sound during steam startup and
A operation, which is considered a normal phenomenon.
NOTE « Please add pure water to the water tank before cooking.
+ In the steam cooking mode, when a water shortage is detected, the cooking
process will automatically pause, the “Please add water” will display.

10. RECIPE

e Touch “Recipe” once.

@ Slide the top of the screen to select the menu category.
The 8 menu categorys are available.

G Slide the the screen to select the desired menu.

« TE :
G’ Touch B to start cooking.
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Add to Favorites

Touching the empty heart icon turns it solid,
indicating the menu has been successfully
favorited.

Japanese grille
d chicken skew

Japanese grille
d chicken skew
ers ers

A4

Remove from Favorites

Touching the solid heart icon turns it empty,
indicating that the menu has been successfully
removed from favorites.

Japanese grille
d chicken skew

Japanese grille
d chicken skew
ers ers

©

JAN

NOTE

+ Do not place any food inside before pre-heating.
+ Due to variations in ingredients, please pay attention during the cooking

process. The actual cooking results may vary.

Japanese Cuisine

Menu Cooking Duration Function Mode Preheat
Japanese grilled chicken skewers 17m Rost Yes
Grilled kobe beef 8m Double Grilling + Fan Yes
Japanese-style breaded pork cutlet 21m Conventional+Fan Yes
Deep-fried shrimp tempura 10m Air Fry Yes
Grilled Pacific saury 10m Conventional+Fan Yes
Salt-grilled salmon 10m Conventional+Fan Yes
Grilled eel with sweet soy sauce 30m Rost Yes
Miso soup 8m Microwave No
Japanese steamed egg custard 25m Pure Steam No
Croquette 20m Conventional+Fan Yes
Strawberry daifuku 20m Pure Steam No
Teriyaki rice ball 13m50s  Microwave\Conventional+Fandel No
Udon noodles 9m Microwave No
Japanese red bean bread 17m Rost Yes
Potato salad 17m Pure Steam No
Eel and tofu steamed dish 17m Pure Steam No
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Meat

Menu Cooking Duration Function Mode Preheat
Cloves roasted pork elbow 30m Rost Yes
Crispy roasted pork 45m Conventional+Fan Yes
Garlic grilled ribs 25m Roast with Steam Yes
Beef and bell pepper skewers 12m Conventional+Fan Yes
Wellington steak 30m Conventional+Fan Yes
Korean-style Grilled Pork Belly 13m Rost Yes
Black Pepper steak 3m Conventional+Fan Yes
Herb-crusted Lamb Chops 18m Rost Yes
Crispy grilled meat 58m R?)ggtb\llsi&rgltiggr:w Yes
Fruit Flavored Grilled Pork Tenderloin 16m Roast with Steam Yes
Grilled sausage 13m Conventional+Fan No
Pumpkin steamed pork ribs 30m Pure Steam No
Crispy roasted pigeon Th13m  pyre Steam\Conventional+Fan ~ Yes
French roasted quail 15m Conventional+Fan Yes
Teriyaki chicken nuggets 15m Roast with Steam Yes
New Orleans grilled wings 24m Roast with Steam Yes

Seafood

Menu Cooking Duration Function Mode Preheat
Jade abalone and sea cucumber 2h30m Pure Steam Yes
Cheese Baked Oysters 12m Double Grilling Yes
Steamed Lobster with Garlic 15m Pure Steam Yes
Spicy Crawfish 20m Microwave No
Korean-style grilled squid 8m Double Grilling Yes
Steamed clams with black 16m Pure Steam Yes

bean sauce
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Seafood

Menu Cooking Duration Function Mode Preheat
Steamed clams with sake 18m Pure Steam Yes
Creamy Mussels Stew 07m Microwave No
Grilled flounder 10m Conventional+Fan Yes
Steamed grouper 10m Pure Steam Yes
Low-temperature steamed tuna belly 20m Pure Steam Yes
Steamed saurel 15m Pure Steam Yes
Steamed sea bass with lemon 13m Pure Steam Yes
Spicy grilled fish 30m Conventional+Fan Yes
Traditional salt-grilled shrimp 18m Rost Yes
Steamed Shanghai hairy crab 23m Pure Steam No

Dessert

Menu Cooking Duration Function Mode Preheat
Cheese cake 1Th20m Conventional+Fan Yes
Citrus Muffin Cake 25m Conventional+Fan Yes
Chiffon cake 55m Rost Yes
Canele Th15m Conventional+Fan Yes
Souffle 16m Rost Yes
Napoleon cake 15m Rost Yes
Macaron 16m Conventional+Fan Yes
Cranberry cookies 14m Conventional+Fan Yes
Classic Portuguese Egg Tart 15m30s Conventional+Fan Yes
Caramel Pudding 25m Conventional+Fan Yes
Handmade Fresh Flower Cake 20m Conventional+Fan ves
Sponge Cake 40m Rost Yes
Two-tone Cake Roll 20m Rost Yes

1h Rost Yes

Soft chiffon Cake
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Dessert

Menu Cooking Duration Function Mode Preheat
Orange Madeleine 16m Rost Yes
Earl Grey Tea Cookies 30m Rost Yes
Strawberry Muffin 28m Rost Yes

Healthy Fry

Menu Cooking Duration Function Mode Preheat
French fries 25m Air Fry No
Coconut toast 40m Air Fry No
Fried pork ribs 22m Air Fry No
Crispy pork 25m Air Fry No
Fried chicken nuggets 25m Air Fry No
Roasted chestnuts 1Tm Air Fry No
Crispy fried shiitake mushrooms 23m Air Fry No
Popcorn chicken 23m Air Fry No
Fried squid rings 16m Air Fry No

Vegetarian

Menu Cooking Duration Function Mode Preheat
Di San Xian (Stir-fried 17m Microwave No
Eggplant, Green Pepper, and
Potato)

Crab roe tofu 9m Microwave No
Porcini Tart 30m Conventional+Fan Yes
Rosemary Roasted Potatoes 23m Microwave\Conventional+Fan No
Celery Root Onsen Egg Th Pure Steam Yes
Simmered Taro 15m Pure Steam Yes

10m Pure Steam No

Chawanmushi Egg
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Vegetarian

Menu Cooking Duration Function Mode Preheat
Pumpkin Puree 14m Pure Steam No
Steamed vermicelli with Golden 10m Pure Steam No
Needle Mushroom
Steamed Eggp|ant 15m Pure Steam No
Grilled Asparagus 8m High Temp. Steam No
Main Dish

Menu Cooking Duration Function Mode Preheat
Truffle Toast 15m Conventional+fan Yes

. High Temp. Steam\ Bottom
Whole Grain Nut European Bread 30m . No
Heater+Convection
Cheese shrimp pizza 15m Conventional+fan Yes
Baked sweet potato 50m Rost No
Steamed handmade buns 25m Pure Steam No
Steamed Mantou 58m Fermentation\Pure Steam No
Xinjiang Grilled Buns 25m Rost Yes
Soup

Menu Cooking Duration Function Mode Preheat
Coconut Chicken Soup 1h30m Pure Steam Yes
Tom Yum soup 10m Microwave No
Peach gum bird's nest sweet soup 1h Pure Steam Yes
Steamed okra and egg 15m Pure Steam Yes
Claypot chicken soup 2h High Temp. Steam No
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11. DEFROST

e Touch “More” once.

@ Touch “Defrost” once to choose the defrosting.

G Slide the screen to set the weight of the food.
The range of weight is 100 to 2000g.

@ Touch” ?% " to start defrosting.

A « The buzzer will sound to remind you to turn over the food during defrosting.
NOTE If no operation, the oven will continue working.

12. FERMENTATION

e Touch “More” once.

@ Touch “Fermentation” once to choose the fermentation.

G Slide the screen to set the temperature.
The temperature range is 25-45°C.

@ Slide the screen to set the cooking time.
The maximum time value is “12h00min”.

« BE O, -
e Touch mE o start cooking.
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13. DEHYDRATION

e Touch “More” once.

@ Touch “Dehydration” once to choose the dehydration.

G Slide the screen to choose the type of food.
“Fruits & Vegetables” and “Dried Meat” are available.

@ Slide the screen to set the temperature.

The temperature range for Fruits & Vegetables is 60-100°C.
The temperature range for Dried Meat is 60-130°C.

e Slide the screen to set the cooking time.
The maximum time value is “12h00min”.

« BE :
0 Touch Py start working.

14. RE-CRISP

e Touch “More” once.

@ Touch “Re-crisp” once to choose the re-crisp.
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G Slide the screen to set the temperature.
The temperature range is 100-230°C.

@ Slide the screen to set the cooking time.

4

The maximum time value is “12h00min”.

« BE :
e Touch F start cooking.

15. DELAY START

e Touch “More” once.

@ Touch “Delay Start” once to choose the delay start.

G Slide the screen to choose the cooking mode.
The 7 cooking mode are available.

@ Slide the screen to set the temperature.

@ Slide the screen to set the cooking time.

. BE )
6 Touch B to confirm.
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@ Slide the screen to set the desired delay start time.
The delayed start time range is from 0.5 hours to 24.0 hours.

G Touch ” ?% " to conyrm. The time starts counting down.

« The steam generator produces a pumping sound during steam startup and
operation, which is considered a normal phenomenon.
« Please add pure water to the water tank before steam cooking.
A « The screen displays “Please open the door to cool down oven temperature”,
indicating that the cavity temperature is higher than the set temperature for
steam mode. Please open the oven door to dissipate heat, and wait for the
cavity to cool down. Once the prompt disappears, you can use it again.
«In the steam cooking mode, when a water shortage is detected, the cooking
process will automatically pause, the “Please add water” will display.

NOTE

Delay Start Function Chart

Cooking Mode Default Temperature Default Max'imum
Temperature Range Time Time
Pure Steam 100°C 60-100°C 00h10min 01h30min
High Temp. Steam 120°C 110-140°C 00h10min 02h00min
Roast 200°C 50-230°C 00h30min 02h00min
Roast with steam 200°C 100-250°C 00h30min 02h00min
Air Fry 180°C 100-230°C 00h30min 02h00min
Conventional+Fan 200°C 50-230°C 00h30min 02h00min
Convection 200°C 50-250°C 00h30min 02h00min
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16. KEEP WARM

e Touch “More” once.

@ Touch “Keep Warm” once to choose the keep warm.

G Slide the screen to set the cooking time.
The maximum time value is “06h00min”.

« BE -
G. Touch M o start cooking.

A « The temperature for keeping warm is 60°C and cannot be changed.
NOTE

17.STERILIZATION

e Touch “More” once.

@ Touch “Sterilization” once to choose the sterilization.

G Slide the screen to set the time.
The maximum time value is “02h00min”.

« BE O, :
@ Touch mE o start working.

A + Please make sure that the tableware's heat resistance temperature is higher
NOTE than 130°C, and also ensure that the water tank is ylled with pure water.
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18. DRYING

e Touch “More” once.

@ Touch “Drying” once to choose the drying.

G Slide the screen to set the time.
The maximum time value is “01Th00min”.

o BE O, :
@ Touch F start working.

19. MAINTENANCE

e Touch “More” once.

@ Touch “Maintenance” once to choose the maintenance.

Bz .
G Touch” pgw " to start working.

You will be reminded to change the water to fresh water when there are 5 minutes
remaining. Please replace the water in the water tank with fresh water. After
placing the water tank back, please press the start button to continue working.

« The working time is “01Th00min” and cannot be changed.
- Recommended maintenance frequency: once a month.
A - The maintenance process must be fully executed without interruption.
- Please make sure to add 10g of citric acid and pure water to the water tank
NOTE before starting maintenance.
- After 30 hours of cumulative steam operation, users will be reminded to
perform maintenance.
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20. SELF-CLEANING

e Touch “More” once.

‘D Touch “Self-cleaning” once to choose the self-cleaning.

o HBE ;
G Touch” g "tostart working.

« Please add pure water to the water tank before cleaning.
« This function softens the dirt inside the cavity using steam. After the operation
is completed, please clean the softened dirt with a cloth.

: « The working time is “00h10min” and cannot be changed.

NOTE

21. USER SETTINGS

e Touch “ @ " once.

@ Touch the screen to set the content according to the
user preferences.
“Brightness”, “Sound”, “Default Setting”, and “Language”
can be set.

22. HISTORY RECORD

e Touch “History Record” once.

Recently used functions can be viewed here.
Touching the corresponding function to quickly start cooking.

A « Recipes and one-touch roasting will not be recorded.
NOTE « The history must be a complete cooking process.
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23. LOCK FUNCTION FOR CHILDREN

You can use this function to disable the screen buttons and prevent your child from accidentally
turning the oven on.

e To activate the lock:
Touchand hold YE}E for three seconds.
The locked icon will display.

@ To deactivate the lock:
In the locked state, touch and hold Mﬁ*’é for three seconds.

24.ECO FUNCTION

e To enter ECO mode:
In non-working state, touch (D once.

In the non-working state, it enters this state for three minutes, and turns off the screen after
six minutes.

@ To cancel ECO mode:

In ECO mode, touching any key, touching the screen, opening/closing the door, or
putting back the water tank will cancel it. But if (D is touched to enter the ECO mode,

the mode can only be canceled by touching @ , opening/closing the door, or putting
back the water tank.

EN-44



CLEANING AND MAINTENANCE I
CARE AND CLEANING

With careful care and cleaning your microwave oven will retain its looks and remain good order.
We will explain here how you should care for and clean your appliance correctly.

A Risk of electric shock!

Penetrating moisture may cause an electric shock. Do not use any high-pressure cleaners or
steam cleaners.

A Risk of burns!

Never clean the appliance immediately after switching o°. Let the appliance cool down.

A Risk of serious damage to health!

Microwave energy may escape if the cooking compartment door or the door seal is damaged.
Never use the appliance if the cooking compartment door or the door seal is damaged.
Contact the after-sales service.

( - Slight differences in colour on the front of the appliance are caused by the
use of different materials, such as glass, plastic and metal.
« Shadows on the door panel which look like streaks, are caused by re ections
A made by the oven light.
NOTE + Unpleasant odours, e.g. after fish has been prepared, can be removed very
easily. Add a few drops of lemon juice to a cup of water. Place a spoon into
the container as well, to prevent delayed boiling. Heat the water for 1 to 2
S minutes at maximum microwave power. Y,
CLEANING AGENTS

To ensure that the different surfaces are not damaged by using the wrong cleaning
agent, observe the information in the table. Do not use:

- sharp or abrasive cleaning agents,

« metal or glass scrapers to clean the glass in the appliance door,

- metal or glass scrapers to clean the door seal,

- hard scouring pads and sponges,

- cleaning agents with high concentrations of alcohol.

Wash new sponge cloths thoroughly before use.

Allow all surfaces to dry thoroughly before using the appliance again.
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AREA

Appliance front

CLEANING AGENTS

Hot soapy water:
Clean with a dish cloth and dry with a soft cloth. Do not use glass
cleaners or metal or glass scrapers for cleaning.

Appliance front with
stainless steel

Hot soapy water:

Clean with a dish cloth and dry with a soft cloth. Remove ,ecks
of limescale, grease, starch and albumin (e.g. egg white)
immediately. Corrosion can form under such residues. Special
stainless steel cleaning agents can be obtained from the
after-sales service or from specialist shops. Do not use glass
cleaners or metal or glass scrapers for cleaning.

Cooking compartment

Hot soapy water or a vinegar solution:

Clean with a dish cloth and dry with a soft cloth.

If the oven is very dirty: Do not use oven spray or other aggressive
oven cleaners or abrasive materials. Scouring pads, rough sponges
and pan cleaners are also unsuitable. These items scratch the
surface. Allow the interior surfaces to dry thoroughly.

Recess in cooking Damp cloth:
compartment Ensure that no water seeps through the turntable drive into the
appliance interior.
Wire racks Hot soapy water:
Clean using stainless steel cleaning agent or in the dishwasher.
Door panels Glass cleaner:
Clean with a dish cloth. Do not use a glass scraper.
Seal Hot soapy water:

Clean with a dish cloth, do not scour. Do not use a metal or glass
scraper for cleaning.

EN-46



MALFUNCTION TABLE

Malfunctions often have simple explanations. Please refer to the malfunction table before calling

the after-sales service.

A Risk of electric shock!

Incorrect repairs are dangerous. Repairs may only be carried out by one of our trained

after-sales engineers.

Malfunction table
PROBLEM

The appliance does
not work.

POSSIBLE CAUSE

Faulty circuit breaker.

REMEDY/INFORMATION

Look in the fuse box and check
that the circuit breaker for the
appliance is in working order.

Plug not plugged in.

Plug in the plug.

Power cut

Check whether the kitchen
light works.

The appliance does
not work. & appears
in the display panel.

Childproof lock is active.

Deactivate the childproof lock
(see section: Childproof lock).

The microwave does
not switch on.

Door not fully closed.

Check whether food residue or
debris is trapped in the door.

It takes longer than
before for the food to
heat up in the microwave.

The selected microwave
power level is too low.

Select a higher power level.

A larger amount than usual
has been placed in the
appliance.

Double the amount = almost
double the cooking time.

The food was colder than
usual.

Stir or turn the food during
cooking.

A particular operating
mode or power level
cannot be set.

The temperature, power
level or combined setting
is not possible for this
operating mode.

Choose permitted settings.
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ENERGY AND ENVIRONMENT TIPS

Here you can find tips on how to save energy when baking and roasting and how to dispose
of your appliance properly.

SAVING ENERGY

« Only preheat the oven if this is specified in the recipe or in the operating instruction
tables.

« Use dark, black lacquered or enamelled baking tins. They absorb the heat particularly well.

« Open the oven door as infrequently as possible while you are cooking, baking or roasting.

- Itis best to bake several cakes one after the other. The oven is still warm. This reduces the
baking time for the second cake. You can also place two loaf tins next to each other.

- For longer cooking times, you can switch the oven 0° 10 minutes before the end of the
cooking time and use the residual heat to finish cooking.

ENVIRONMENTALLY-FRIENDLY DISPOSAL

Dispose of packaging in an environmentally-friendly manner.

This appliance complies with European Directive 2012/19/EC on Waste
Electrical and Electronic Equipment (WEEE). The directive gives a framework

pr— for the collection and recycling of old appliances, which is valid across the EU.

HEATING FOOD

A Risk of scalding!

There is a possibility of delayed boiling

when a liquid is heated. This means that
the liquid reaches boiling temperature
without the usual steam bubbles rising

to the surface. Even if the container only
moves a little, the hot liquid can suddenly

boil over and spatter. When heating

liquids, always place a spoon in the
container. This will prevent delayed boiling.
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