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Thank you for purchasing the Panasonic product.
@ Please read these instructions carefully to use the appliance correctly and safety.
@ Before using this product, please give your special attention to
"Safety Precautions" and "Important Information". (See P. EN3 - EN7)
@ Please keep this Operating Instructions for future use.
@ Panasonic will not accept any liability if the appliance is subject to improper use, or
failure to comply with these instructions.
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Safety Precautions

In order to prevent accidents or injuries to the user, other people, and damage to property,
please follow the instructions below.

m The following charts differentiate and explain the degree of damage caused by
incorrect operation.

A WARN | NG « Indicates potential hazard that could result in serious

* injury or death.

i'f C AU TlON « Indicates potential hazard that could result in injury or

" property damage.

m This symbol indicates requirements that must be followed.

This symbol indicates things you
have to do.

/\. WARNING

( To avoid risk of electric shock, fire, scalding burns or serious injury. )

® This symbol indicates prohibition.

@ Do not disassemble, repair or modify this appliance.
-» Consult the place of purchase or a Panasonic service center.

@ Do not damage the power cord or power plug.
The following actions are strictly prohibited:
Damaging, modifying or placing near heating elements ; bending, twisting, pulling
along, pulling over sharp edges, putting heavy objects on top, bundling the power
cord and carrying the appliance by the power cord.

@ Do not allow infants and children to play with packaging material which may
lead to suffocation.

@ Do not use the appliance if the power cord or power plug is damaged or the
power plug is loosely connected to the outlet.
= |f the power cord is damaged, it must be replaced by the manufacturer, its

service center or similarly qualified person in order to avoid hazards.

@ Before placing enamel baking tray, cooking racks or other baking wares in
your product,make sure that there are no unknown objects attached as they
may result in accidents.

@ Do not plug or unplug the power plug with wet hands.

@ Do not immerse the appliance, power cord and power plug in water or
splash it with water / any liquid.

@ Prevent power cord hanging down from edges of table or bench or touching
hot surfaces.

@ When baking, avoid objects from touching the heater.
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Safety Precautions
/I\. WARNING

( To avoid risk of electric shock, fire, scalding burns or serious injury. )

@ 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.

@ Always keep the infants and children away from the appliance including
power cord. Children do not realize dangers that are likely to occur because
of improper use of appliances.

@ Do not use your product near or under curtains or other flammable
materials as foods may catch fire during baking.

@ Make sure the voltage indicated on the label of the appliance is the same as
your local supply. Also avoid plugging other devices into the same outlet
to prevent electric overheating. However, if you are connecting a number of
power plugs, make sure the total wattage does not exceed the rated wattage
of the outlet.

@ Make sure that the power plug is fully inserted in the socket.

@ Discontinue using the appliance immediately and unplug in the unlikely
event that this appliance stops working properly.
< abnormal occurrences and breaking down >
® The power plug and the power cord become abnormally hot.
® The power cord is damaged or the appliance power fails.
® The main unit is deformed, has visible damage or is abnormally hot.

e Your product makes noises during use.

e There is another abnormality or failure.

= In case of any of the aforementioned situations, please unplug the power
cord immediately and call a Panasonic customer service center for
maintenance services.

@ Dust off the power plug regularly.
=» Unplug the power plug, and wipe with a dry cloth.
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/I\ CAUTION

( To avoid electric shock, fire, smoke, burns, scalding, injury or property loss. )

@ Do not use the appliance for any purpose other than those described in
these instructions.

@ Do not use the appliance while on the following places.
© On uneven surfaces, on carpet, non-hot-resistant surface or tablecloths etc.

o Places where it may be splashed with water or near a heat source.
o Near any open water sources such as sinks, or the like.

@ Do not use the appliance near walls, furniture, or in enclosed spaces such
as a built-incupboard. (It may cause discoloration or deformation.)

@ When baking with the appliance the back of the metal case will be
extremely hot. Please place the back of the oven towards the wall to avoid
burning.

@ Never leave the appliance unattended when using it.
=» Do not leave the oven unattended when baking flammable objects, such as cookies.

Try to monitor the entire process.

@ Do not open the glass door if there is smoke or fire during baking.
© Turn off the timer and remove the power plug immediately.
* Do not open the glass door before the fire goes out.

Do not extinguish the fire with water.

@ Do not directly heat cans or glass bottles.

@ Do not place oil in the enamel baking tray for heating.

@ Do not touch the appliance with wet hands.

@ Do not touch, block or cover the heat vents during use.

@ Do not touch hot surfaces, such as the top of the oven body, the enamel
baking tray and the cooking rack while the oven is in use or just after use.
The oven is easy to become hot during use, and the surface temperature
during use is very high. Let it cool down before cleaning after use.

-» Please pay special attention to heat after use.
@ Do not place anything on the top or below the appliance.

-
B | eave a space between the oven

and walls or kitchen cabinets. The
lampblack discharged during baking
may contaminate the wall and cabinet,
or even cause fire due to overheating.

20 cm or more

10 cm or more
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Safety Precautions
/I\ CAUTION

( To avoid electric shock, fire, smoke, burns, scalding, injury or property loss. )

® @ Do not insert any object in the gaps.
@ Do not use knives, sharp objects or tools on your product as the heater may
get damaged.

@ Do not use an external timer etc.
= This appliance is not intended to be operated by means of an external timer or

separate remote-control system.

@ Place the appliance on a firm, dry, clean flat heatproof worktop.

@ Make sure the crumb tray is clean and set correctly when using the
appliance.

@ Beware not to be tripped over or get caught in the power cord while in use.

@ When using and cleaning the rotisserie spit, be careful of the sharp edges
to prevent being cut.

@ To fetch accessories with the baking tray holder or extraction bracket, get
hold of the former at its center or it may rock or sway. This may result in
liquid spillage, food ingredients falling off to the ground, or accessories
separating and causing accidents.

@ Do not pull on the power cord to unplug it. Instead, hold the plug to
disconnect the cord.

@ Unplug the power plug from the outlet when the appliance is not in use,
before moving,or before cleaning.

@ Let the appliance cool down before moving, cleaning and storing away.

@ Ensure to clean the appliance especially surfaces in contact with food after
use. (See P. EN20 “How to Clean”)

@ This product is intended for household use only.
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Important information

@ Do not drop this product as it may get damaged.

@ Do not place anything or press by force on the glass door when it is opened.
@ Do not hit the glass door with an external force.

@ Do not heat the appliance when unnecessary.

@ Do not place this product close to water tanks or any open water sources.
@ Make sure to clean the appliance after every use.

To indicate that the marked item can be hot and should not
be touched without taking care.
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Part Names and Handling Instructions

o Layer 1 - 4 from the top to the bottom
Rotisserie spit insertion hole  * position for placing the enamel baking tray
and cooking rack.

Heat vents

Main unit
Heater
Control knob
Crumbtray — gt SESES S S —
Power cord——
Door handle
I
Power plug
* The shape of plug may be £3_||?Sks door ] .
different form illustration. ake extra care when opening
or closing the glass door as it

may get damaged.

@ Abaking menu is printed on the glass door. (See P. EN13 - EN18)
@ Please use thick insulating gloves to remove heated accessories or trays from the oven.

— )

Enamel baking tray Extraction bracket

@ For baking oily food, such - @ For holding the
as meat and fish, and for \ rotisserie spit.
placing containers used for
baking.

* It's recommended to cover the enamel baking tray with * Tilt the tong fork slightly to the left and
a layer of aluminum foil to prevent baking residue remove rotisserie spit slowly.
from adhering to it.
Cooking rack N Baking tray holder

@ For baking other foods. \\&r\’ﬁl}\\ ® For holding the
. enamel baking
* Make sure that you have mounted the crumb tray " tray and cooking
correctly to collect breadcrumbs and grease before rack.
\ using the cooking rack.
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Operating Controls

@ Upper and lower heaters
temperature knobs:

Temperature range:
70°C -230°C

@ Timer :

The electric oven beeps when
the timer reaches " 0 . Tips:
to set baking time less than
20 minutes, turnup the knob
beyond 40 minutes then return
to the desired time. In case of
“Stay On” mode, you have to
disable the timer manually as
the latter cannot be adjusted
automatically.

@ Function knob:
(=] Operates the lower heater
(Z)Operates the upper heater

(=) Operates the lower & upper
heater at the same time

Convection
(Lower & upper heater heating)
Rotary
(Upper heater heating)
Fermentation (See P. EN19)

@ Power indicator:

The power indicator lights up
when the product is in use.

@ To reach quickly the temperature of 70 C to 230 °C in the oven, set the function knob: (=]
" Operates the lower & upper heater at the same time " selection or select " Convection
and the Upper and lower heater temperature knobs must be set to the same temperature at the

same time.
\
Crumb tray @ Installing the crumb tray Rotisserie spit
1. Before use, place the
Convex convex facing upward, in the Baking stick
‘ inward position.
2. Ensure the crumb tray is :
i inserted at the bottom. /)_\
\ @ Removing the crumb tray -
‘ 1. Open the glass door. Baking fork
. 2. Remove the crumb tray
Holding edge only after it has cooled @ For roasting whole chicken or

down.

@ For collecting debris from baked food in the oven.

. J

chunks of meat

( See P. EN10 for rotisserie spit
/ extraction bracket )

J
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Part Names and Handling Instructions

4 N
2 | = = =~
7 4 .’ s .’ LY .’ -
" e
1 Insertthe baking 2 Fastenthe screw 3 Use the baking 4 Attach the other
stick into one at the baking stick to skewer the baking fork on
baking fork. fork to secure a chunky piece of the opposite
firm position on food at the center. end of the
the baking stick. baking stick and
compress the
food tightly.
& | o e
@ |- » B »
I ] I |
5 Fasten the 6 Usethe 7 Insert the 8 Position the
screw to extraction bracket rotisserie spit left end of the
secure the to position the tip end into the baking stick to fit
baking fork. rotisserie spit in rotisserie spit the left insertion
the oven. insertion hole on bracket firmly as
the right. indicated in the
diagram above.

@ When using and cleaning the rotisserie spit, be careful of the sharp edges to
prevent being cut.

. J
4 )

@ Cooking rack removal:
Before removing the
cooking rack, ensure

@ Enamel baking tray
removal: Before
removing the enamel

0N

L4 A}
1

A

<

@ X, both the bottom hooks baking tray, ensure
_—=7"\\  areattachedtothe both the upper hooks
cooking rack. are attached to the
Bottom hook Upper hook baking tray. )
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Before Use

Remove all packaging materials and tape in advance, clean your product according to the
steps below before using it for the first time or after a long time without using it.

1. Clean all accessories. (See P. EN20)

2. Place the enamel baking tray, cooking rack and crumb tray in the oven.
(Do not place any food.)

3. Turn the function knob to “ [(Z] ” set upper and lower heaters at 230 °C, and set the
timer to 10 minutes.
(Rotate the knob clockwise beyond 40 minutes then rotate anti-clockwise to 10 minutes.)

@ There may be odors emitted when using your product for the first time. This is normal
and is caused by the protective coating for salt corrosion on the heater used for
transportation.

@ The oven may generate some noise in the first idle run. This is normal.

@ When running the oven in idle, some smoke and odors will be emitted. Please open the
door to dissipate the smoke. This will not occur the next time.

@ Please wait for the oven to cool down before using it after the idle run.
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How to Use

1 Insert the power plug Put food in oven and close the glass door
@ Place the food at the center of the
enamel baking tray or cooking rack.
% @ Position the cooking rack according to
R \ the height of the food.

@ Do not open the glass door while baking.

Select cooking function Gl \
@ Select cooking function . .

' | J

accordingly. \ )/

Set temperature
@ Set temperature
accordingly.

rotating the knob
anti-clockwise to "0".

/
Set baking start time \
@ Select desired baking time. = o
@ You may abort baking by SN_A

Take out the food after baking

(with baking tray holder or heat insulation gloves)

@ Be careful when opening the glass door as
food of different serving sizes or shapes may
fall off the cooking rack.

Remove the power plug

@ Unplug the power cord after use.

@ Moving sound of timer can be heard even ; =
after the appliance has been turned off. It - \
is not a malfunction.
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M e n u From the top to the bottom, there are 4 layers in the electric oven for use (P. EN8).

Pizza Select the (Z] or [&] function.
Upper and lower heaters : 210 ¢C
Time: 15 minutes
Ingredients (A diameter of about 19 cm)
Frozen pizza base.............. 1 piece (8 inch)
Method TOMAL0 ..o 30¢g
1. Take out the frozen pizza base and 0] 11eTo PR 30¢g
bring it to room temperature. SWEEt PEPPET ....vveeeeeeerreeeeeeesseneee 15¢
2. Spread the pizza seasoning evenly on  Pizza SEasoNing ..........c..evesevrrereeeens 50 ¢g
the pizza, add the rest material, and ~ CHEESE ..........ovevveveemervrerererseeerieseeees 50 g

cover with cheese. Put them on an
enamel baking tray with a piece of aluminum foil on it.

3. Pre-heat both the upper and lower heaters at 210 °C for 10 minutes. Place the
enamel baking tray at Layer 2, bake for 15 minutes at 210 °C.

@ Drain vegetables to prevent the pizza from getting soggy and wet.
@ [f the frozen pizza base is thick, more time may be required for preparation.

¥, 8 Select the [ function.
Ro_ast "1 Upper heater : 230 °C
Chicken = Time: 80 minutes
Ingredients
Whole chicken................ 1 (approx. 1000 &)
Method T | Appropriate quantity
1. Clean and remove the head, feet and Sliced ginger................. Appropriate quantity
internal organs of the chicken. Wipe dry and ~ Green onion................ Appropriate quantity
apply a thin layer of salt evenly on the skin -~ Garlic.......coeereveereeneen. Appropriate quantity

and internal surfaces.
2. Stuff green onion, sliced ginger and garlic into the chicken. Tie and bind the chicken
wings and legs with a cotton thread.
3. Insert a baking stick through the whole chicken and secure it with the baking fork.
4. Place the chicken in the oven. Place the enamel baking tray on Layer 4 to prevent

oil from dripping onto the heater. Set the upper heater to 230 °C and bake for 80
minutes.

@ Completely thaw frozen chicken beforehand.
@ Adjust cooking time according to the weight of the chicken and personal preference.
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Menu

Tandoori :
Chicken : "
Method

1. Apply lemon juice and salt to the chicken

2.

EN14

thigh. Mix and marinate for 10 minutes.

Mix and stir sour cream, ginger powder,
garlic powder and curry powder

evenly. Pour the mixture onto the
chicken. Marinate for 3-4 hours at room
temperature or refrigerate for a longer
period of time. (if refrigerated, take it out
30 minutes before).

Select the (7] function.
Upper heater : 230 °C
Time: 25 minutes

Ingredients

Chicken thigh............. 8 (approx. 45 g/ piece)
Lemon JUICE ......cuvvvveeerrerecrririrerenens 16 g
Salt e 28
SOUT CreaAM. ... 100 g
GiNGEr POWAEN ....cvvvvrererrererreeerereesens 28
Garlic POWAET ......cvvrevrererrererrereeerennns 4
CUITY POWET ....vvvvevcereeireeireseeseneens 6g
Red pepper powder ... Appropriate quantity
(O] 11170 SR Appropriate quantity

. After pickling, add red pepper powder and mix well.
. Place a piece of aluminum foil on the cooking rack. Apply a layer of olive oil on it.

Place the chicken thigh and apply a layer of olive oil.

. Pre-heat the upper heater at 230 °C for 10 minutes. Place the enamel baking tray at

Layer 3. Place the cooking rack with chicken legs at Layer 1, bake for 15 minutes at

230 °C.

bake for 10 minutes.

. Take out the cooking rack, turn the chicken thigh over and apply a layer of olive oil,



Grilled Select the (I or (& function.
=4 Upper and lower heaters : 190 °C
Prawn Time: 10 minutes
Ingredients
Prawn ........ccocoeeeee. 8 (approx. 15 cm long)
Method Salt oo, Appropriate quantity

1. Cut the backs of the shrimp and devein.
Dry after washing.

2. Arrange the shrimps evenly over a sheet of baking paper on the enamel baking tray.
3. Sprinkle some salt over as appropriate.

4. Pre-heat oven with both upper and lower heater to 190 °C for 10 minutes. Place the
enamel baking tray in Layer 2 and bake the prawns for 10 minutes at 190 °C .

. Select the (Z or (& function.
ven \
. PER A Upper and lower heaters :
Fries o LY 4 Upper : 230 °C Lower : 150 °C
TR iy Time: 30 minutes
Ingredients

Method POLALO w..vooveveeee e 400 g
1. Peel and cut potatoes into medium (1o | 16 g

length thick strips of 1cm wide. Boil in -~ Salt .......ccccevvvveeerennaee. Appropriate quantity

lightly salted boiling water for 5 minutes Black pepper.............. Appropriate quantity

(90% cooked). Drain and dry out the
moisture using a kitchen towel.

2. Line the enamel tray with aluminium foil and grease the foil with a layer of olive oil.
Toss the potatoes with the remaining olive oil and spread it evenly on the enamel
baking tray.

3. Pre-heat the upper heater to 230 °C and lower heater at 150 °C for 10 minutes.
Place the enamel baking tray at Layer 2. Set the upper heater to 230 °C and lower
heater at 150 °C, bake for 30 minutes.

4. Take the tray out, sprinkle salt and pepper to taste.
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Menu

Cookies § r_,-f‘qnl""‘- Select the (] or (& function.

Upper and lower heaters : 150 °C
Time: 20 minutes

Ingredients (about 25 pieces)

BULEr ..o 100 &
Method Sl oo 1g
1. Place the butter in room temperature Granulated Sugar.........ccceervverenen. 308
until it softens into paste. Powdered SUGar ................oorerrrveeenn. 30¢
2. Add salt and granulated sugar, MiX With  EQQ ....eeeeererererrerirereriesenereeseseneenesesenenns 1
a mixer until the colour of the butter Low-gluten flour..........ccceeereernreenne. 1258
lightens. Vanilla extract ............ccooooeereeeeevveveneee 1g
3. Add powdered sugar and continue to mix
at medium speed until evenly combined.
4. Add beaten eggs and vanilla extract. Mix at medium speed until the mixture turns
white and fluffy.
5. Add sieved low-gluten flour in two parts. Use a rubber spatula to mix it to a smooth
and even paste.
6. Put the paste into a pastry bag ( 2 cm diameter ).
7. Line the enamel baking tray with baking paper. Pipe out the cookie with desired
pattern on the tray.
8. Pre-heat both the upper and lower heaters at 150 °C for 10 minutes. Place the

EN16

enamel baking tray at Layer 1, bake for 20 minutes at 150 °C. Remove from the
oven and allow to cool before serving.



Apple
Tart

Method
[A. Crust]

1.

2.
3.

Mix butter and the sieved low-gluten
flour, add powdered sugar and salt.

Add cold water and stir it into a paste.

Knead the paste into a dough with
smooth surface, seal with cling film and
chill'in the refrigerator for 1 hour.

. Remove the dough and roll it flat and lay

it over a 6" crust mould, make holes in
the dough using a fork.

. Pre-heat both upper and lower heaters

to 190 °C for 10 minutes.

190 °C for 10 minutes.

aside and allow to cool.

[ B. Filling ]

Mix powdered sugar and butter into a sandy paste. Add beaten eggs at room
temperature in two parts, mix the mixture into a milky paste. Add almond powder

1.

w

and mix until it turns milky white.

Time: 45 minutes

Ingredients (6" crust mold)

[A. Crust]

BULET ... 758
Low-gluten flour........cccceveverreennnes 100 g
Powdered SUQar ........ocvvereevereeeennes 10¢g
Cold Water ....vveeeeeeeeireereieeieeeenne. 208
Salt s 1g
[ B. Filling ]

BUHET ... 40 g
Egg (beaten).......c.covevrevrieniivinininnes 258
AImond POWET..........cveueererrercrnennn. 508
Powdered SUQAr ........cvvereerierieeinnn 40 g
APPIE . 1

. Cover the crust with baking paper and heavy stones for baking (red beans work as
well), place the mould on the enamel baking tray at Layer 2 of the oven and bake at

. Remove the heavy stones 10 minutes later and bake for another 10 minutes. Put

. Add the filling into a piping bag and pipe it out onto the cooled down crust.
. Arrange apple slices on top of the filling.
. Pre-heat both the upper and lower heaters to 190 °C for 10 minutes, place the

mould on the enamel baking tray at Layer 2 of the oven and bake for 25 minutes at

190 °C.
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Menu

Sponge Select the (2] or (&) function.
Cake Upper and lower heaters : 170 °C
| Time: 30 minutes
Ingredients (6" cake mold)
=100 3(approx.150 g)
Method Low-gluten flour .........vevvveeeeeeeee 90¢
1. Line a 6" cake mould base and sides  Granulated SUGA................oooceeeeeee. 0¢
with baking paper (or coat with a layer of Butter.......................cccceeeersmsssrssrrree 30¢g
olive oil). WHOIE MK ..vvvereevrereieerrers 30¢g

2. Put the eggs and granulated sugar in
a bowl over a pot of hot water (about 50 °C). Using a mixer, whisk the egg mixture
into stiff peaks until it lightens, has less bubbles and becomes smooth and thick (Stiff
peak will remain on the whisk when lifting up).

3. Mix the milk and melted butter well, keep them over a pan of hot water to prevent
the mixture from getting firm again.

4. Add the sieved low-gluten flour in two steps and stir well.

5. Fold the mixture into the egg mixture, stirring gently to avoid de-foaming. The
finished batter should look glossy and fine.

6. Pour the stirred batter into a cake mould and shake out remaining bubbles.

7. Pre-heat the upper and lower heaters to 170 °C for 10 minutes. Place the cake
mould on the enamel baking tray, on Layer 3 of the oven and bake for 30 minutes at
170 °C.

8. Insert a toothpick into the center of the cake. If the toothpick remains clean with no
batter, the cake is fully baked.

@ If the surface browns quickly, cover the surface with a piece of aluminium foil to
avoid scorching.

@ Remove the cake out of the mould only after it is completely cooled.

@ Baking time may be adjusted according to personal preference and cake size.

@ The cake can be decorated with fruits and cream.
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Key Points for Baking Food

@ The standard time set by the menu may vary with food temperature, type, serving size
(weight) and the container used for baking. Please adjust these parameters according to
actual baking needs.

@ Place the food in the middle of the electric oven.

@ Do not open the glass door while baking (as the baking effect may be affected).

@ Do not steam or simmer food with the electric oven (as it may cause malfunction).

@ Keep the enamel baking tray covering aluminum foil from contacting the heater.

@ When the high moisture food are baked, atomization or water vapors could appear inside
the glass. This phenomenon is normal.

(

@ Reduce baking time for second of two consecutive bakings. )
Continuous | * Itis recommended to wait for the electric oven to cool down

baking before baking again. Change baking time if the food is not heated
\_ enough. )
/Bakin thick @ Cover with aluminum foil to prevent over or under-baking. N
and tagll food | ® When using aluminum foil, prevent the foil from coming in
\_ contact with the heater. )
4 R

@ Wrap meat or fish in aluminum foil

Food with before putting them in the electric (_Flace ngaét%g?es Wrep them in
high fat oven to avoid splashing grease.
content Do not bake food without being

\_ wrapped in aluminum foil.

Fermentation function (40 £10°C)

@ Select fermentation function and pre-heat for 3 minutes before adding the dough in the
oven.

@ The temperature for fermentation is fixed. Both upper and lower heaters in standby
mode and cannot be adjusted.

@ Fermentation may vary with the ingredients, climate and dough texture. Please adjust
the fermentation time according to the actual situation.

@ Bake with marked Layer 1 - 4 for baking (See P. EN8).

@ The positions for placing baking enamel in Layer 1 - 4 consist of the fronts ends and
rear ends. There are spaces in the middle.When placing the enamel baking tray and
cooking rack into the oven, make sure that the rear ends are inserted properly to
prevent the enamel baking tray and cooking rack from slipping off.
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How to Clean

Before cleaning, please turn off and unplug the power. After baking, do not clean until the
oven is cooled off completely.

@ Do not clean your product with volatile oil, thinner, alcohol, bleach, polishing powder,
metal brush or nylon brush as the body may get damaged.

@ Once cleaned, return the enamel baking tray, cooking rack and crumb tray to their
original positions.

@ Do not clean any parts of this product in the dishwasher.

@ Be careful to close the glass door. Do not use the oven if the glass cracks or is damaged.

@ Do not place heavy objects on the cooking rack.

@ |f there is any residue falling to the bottom when removing the dust collecting tray,
please wait for the oven temperature to cool down before cleaning and wiping.

Main unit and inner chamber

; - Wipe it clean with a wrung cloth.
A * Do not wipe the heaters.
- L (as it may get damaged).

Wash it with diluted detergent (neutral)
and soft sponge, dry it with cloth.

Enamel baking tray / Cooking rack

Crumb tray / Rotisserie spit

Wash with diluted detergent (neutral)
and soft sponge, rinse with water and
air-dry it.
Regarding hard-to-remove baking
- residue attached on the enamel
< baking tray or cooking rack: pour in
5 a small amount of hot water and let it
J

\stand for a while before cleaning.
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i Check the following bef lling f
Iroubleshooting

Cause and solution

" N

Baking
failure

J

>

(&

. The power plug is not fully inserted.
= Insert the power plug completely into the socket.
@ Error encountered

=» Consult the place of purchase or a Panasonic service center.

e N

Odor

(" . )
@ The baking time is too long.

=» Power off your product, disconnect the power cord, and
remove any food that causes odors in the oven.
@ The enamel baking tray releases an odor or there is food
residue on the cooking rack.
- Clean the enamel baking tray and the cooking rack.

@ Confirm if there are any drippings of grease or crumbs in the
crumb tray.

A& )

- Clean the crumb tray. )

Specifications

Power supply See the label on the back of appliance
Power consumption 1500 W
Capacity 38 L
Setup value: 70 - 230 °C (tolerance: £ 30 °C)
Cavity temperature Setting: When heating the upper and lower heaters,
make sure that their temperatures are the same.
Upper and lower heaters | & Upper and lower heaters
. adjustable thermostat | 1500 W
Automatic thermolator — =
Fermentation: fixed %__ | Upper heater 750 W
thermostat S % PP
= S
Timer 120 minutes / Stay On | 5 g Lower heater 750 W
Net weight (approx.) 10.1 kg
Power cord length 1.0m
’g External dimension Width: 53.3 cm Depth: 39.2 cm Height: 36.4 cm
& | Inner chamber Width: 38.0 cm Depth: 30.7 cm Height: 31.7 cm
‘o | Enamel baking tray — , .
S (interal dimension) Width: 34.7 cm Depth: 25.4 cm Height: 2.0 cm

@ After the power plug is inserted into the socket, the standby power is 0 W.
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Terima a i eranamem eipro u Pana onic ini.

@ Sia aca ra anPen en aianini en anteiti upayapro u ini apat i una an

en ancarayan etu an eamat.
® Se eummen una anpro u ini silaberikan perhatian khas anda kepada

“Langkah-Langkah Keselamatan” dan “Maklumat Penting” (Lihat P. ML3 - ML7).

@ Siamenyimpan an ra anOpera iiniuntu e unaanma a epan.

@ Pana onicti a a anmenan un e aran ia iiti e iranyaper a a initerta u

epa a e unaanyan ti a waar atau e a aanuntu mematu iara an ini.

Kandungan S

Lan a Lan a e eamatan L3
a umat Pentin L7
ama a aian an ra anPen en aian L

Se eum en una an L11
araPen unaan L12
enu L13

Per ara Pentin untu em a ar a anan L19
ara em eri L20

Penyee aian a aa L21

Spe fi a i L21

ML2



Langkah-Langkah Keselamatan

Untu men ea an emaan anatau ecen eraan epa apen una inii u an an
ero a an arta epa a en a iapatuiara anara an i awa .

m Petunjuk berikut menunjukkan tahap kerosakan yang disebabkan oleh
pengendalian yang salah.

= enunu an S Oyan o0e menaiatan
" ece eraan eriu atau ematian.

S = enunu an S Oyan oe menaiatan
" ece eraanatau emu na an arta en a.

mLambang diklasifi kasi dan diterangkan seperti berikut.

Simbol ini menunjukkan keperluan
yang mesti dipatuhi.

® Simbol ini menunjukkan larangan.

/N

@ntuk mengelakkan risiko kejutan elekrik, kebakaran, terbakar melecur atau kecederaan serius)

@ Jangan tanggalkan, baiki atau ubah suai perkakas ini.
= uunipen e aran aatauPu at i matPean anPana onic.

@ Jangan rosakkan kord atau palam kuasa.
Tin a an eri utamat iaran
mero a an men u a uaiataumeeta annya er e atan en aneemen
pemana an mem en 0 memutar menari en an uat menari e ata tepi
taam meeta ano e erat iatanya meniat or uaa anmem awa
peraa enanmeme an or ua a.

@ Jangan biarkan bayi dan kanak-kanak bermain dengan bahan
pembungkusan yang boleh mengakibatkan mereka lemas.

@ Jangan gunakan perkakas jika kord atau palam kuasa rosak atau palam
kuasa bersambung dengan longgar ke soket bekalan kuasa.

- jaor uaaroa iameti iantianoe penian pu atper i matannya
atauin i i u ereaya anyan erupauntu men ea an a aya.

@ Sebelum meletakkan dulang pembakar, rak memasak atau barangan
pembakar lain dalam produk anda, pastikan tiada objek yang tidak diketahui
dipasang kerana ia boleh mengakibatkan kemalangan.

@ Jangan pasang atau cabut palam kuasa dengan tangan yang basah.

@ Jangan rendam perkakas, kord dan palam kuasa dalam air atau simbahnya
dengan air / apa-apa cecair.

@ Kord kuasa mestilah tidak digantung di tepi meja atau meja kerja atau
bersentuhan dengan permukaan yang panas.

@ Apabila membakar, elakkan objek daripada menyentuh pemanas.
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Langkah-Langkah Keselamatan @i

/N

<Untuk mengelakkan risiko kejutan elektrik, kebakaran, terbakar melecur atau kecederaan serius)

@ Perkakas ini bukan bertujuan untuk digunakan oleh individu (termasuk
kanak-kanak) kurang upaya dari segi fizikal, deria atau mental, atau kurang
pengalaman dan pengetahuan, melainkan jika mereka dipantau atau telah
diberi pengawasan atau arahan mengenai penggunaan perkakas oleh
individu yang bertanggungjawab untuk keselamatan mereka.
Kanak-kanak perlu diawasi untuk memastikan mereka tidak bermain
dengan perkakas.
@ Bayi dan kanak-kanak perlulah sentiasa diawasi supaya tidak berdekatan
dengan perkakas dan palam kuasa. Kanak-kanak tidak mengendali bahawa
kebahayaan yang akan belaku dengan penggunaan perkakas yang salah.
@ Jangan gunakan produk anda berdekatan atau di bawah langsir atau bahan
mudah terbakar lain kerana makanan boleh hangus semasa membakar.
@ Pastikan voltan yang tertera pada label perkakas adalah sama dengan
bekalan kuasa di tempat anda. Elakkan juga, daripada memasang palam
peranti lain ke soket bekalan kuasa yang sama bagi mengelakkan suhu
menjadi terlalu panas. Walau bagaimanapun, jika anda menyambungkan
beberapa palam kuasa, pastikan jumlah watt tidak melebihi watt berkadar
soket bekalan kuasa.
@ Pastikan bahawa palam kuasa dimasukkan ke dalam soket sepenuhnya.
@ Berhenti menggunakan perkakas dengan serta-merta dan cabut palam
sekiranya perkakas ini tidak berfungsi dengan betul.
ea ian uar ia aatauro a

ePaam an or ua amena ipana ecara uar ia a.

e or uaaroa atautia a e aanee tri pa aperaa.

e Unitutama eru a entu mempunyai ero a anyan oe i atatau
pana yan uar ia a.

*Pro u an a erunyi iin ema apen unaan.

e Ter apat ero a an uar ia aatau e a aan ain.

- Se iranya era uapaapa itua iyan inyata an iata iaca ut or

uaa enan ertamerta an u unipu at i matpean anPana onic

untu per i matanpenyeen araan.

@ Bersihkan kotoran pada palam kuasa dengan kerap.
= autpaam uaa anap en anmen una an ain erin .
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/N S

@ntuk mengelakkan kejutan elekirik, api, asap, terbakar, melecur, kecederaan atau kehilangan harta bendaD

@ Jangan gunakan perkakas untuk apa-apa tujuan selain yang dihuraikan
dalam arahan ini.

@ Jangan gunakan perkakas semasa berada di tempat berikut.

e jata permu aanti a rata iata arpet permu aanatauaa meayan
tia ta anpana an e a ainya.

e Tempatyan mun inter enaperci anairatau er e atan en an um er a a.

e er e atan en anmanamana um erair eperti in i atau e a ainya.

@ Jangan gunakan perkakas berdekatan dinding, perabot, atau dalam ruang
tertutup seperti almari terbina di dalam. (la boleh menyebabkan perubahan
warna atau bentuk.)

@ Apabila membakar dengan perkakas, belakang bekas logam akan menjadi
sangat panas. Sila tempatkan belakang ketuhar ke arah dinding bagi
mengelakkannya terbakar.

Jangan tinggalkan perkakas tanpa pengawasan apabila menggunakannya.
= an antin a an etu artanpapen awa anapa iamem a aro e
mu a ter a ar eperti i ut. u apantau euru pro e .

@ Jangan buka pintu kaca jika terdapat asap atau api semasa membakar.
® atianpema a anai euarpaam uaa en an erta merta.
® an an u apintu aca e eumapipa am.
® an anmema amapi en anair.

@ Jangan panaskan tin atau botol kaca secara terus.

@ Jangan letakkan minyak di dalam dulang pembakar enamel untuk dipanaskan.

@ Jangan sentuh perkakas dengan tangan yang basah.

@ Jangan sentuh, sekat atau tutup lubang haba semasa penggunaan.

@ Jangan sentuh permukaan panas, seperti bahagian atas badan ketuhar,
dulang pembakar enamel dan rak memasak semasa ketuhar digunakan atau
baharu sahaja selesai digunakan. Ketuhar mudah menjadi panas semasa
digunakan dan suhu permukaan semasa penggunaan adalah sangat tinggi.
Biarkan ia sejuk sebelum melakukan pembersihan selepas penggunaan.
= Siatumpu anper atan uu epaa aa eepa pen unaan.

@ Jangan letak apa-apa di bahagian atas atau bawah perkakas.

- N
® Tin a anruan antara etu ar cm atau\el |

an inin atau a inet apur. e
eaayan iepa an ema a |

mem a ar oe mencemar an

inin an a inet ataumaa oe

men aiatan eaaran iea an
teraupana . cmatau e i
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Langkah-Langkah Keselamatan

/\ S

@ntuk mengelakkan kejutan elekirik, api, asap, terbakar, melecur, kecederaan atau kehilangan harta benda}

@ Jangan masukkan apa-apa objek di dalam bukaan.

@ Jangan gunakan pisau, objek tajam atau alatan pada produk anda kerana
pemanas boleh rosak.

@ Jangan gunakan pemasa luaran dan sebagainya.
= Peraa ini uan ertuuanuntu ien aian e a aipema a uaran atau

i tem awaan au era in an.

@ Letakkan perkakas di atas meja yang stabil, kering, tahan panas rata yang
bersih.

@ Pastikan dulang serdak bersih dan diletakkan dengan betul apabila
menggunakan perkakas.

@ Berhati-hati agar tidak tersadung atau tersekat dalam kord kuasa semasa
penggunaan.

@ Apabila mengguna dan membersihkan pencucuk alat memanggang,
berhati-hati dengan bahagian tepinya yang tajam untuk mengelakkan diri
daripada tercedera.

@ Untuk mengambil aksesori dengan pemegang dulang pembakar atau
pendakap pencabutan, pegang rak di bahagian tengah atau ia boleh
berayun atau bergoyang. Ini mungkin akan mengakibatkan tumpahan
cecair, bahan makanan terjatuh, atau aksesori memisahkan dan
mengakibatkan kemalangan.

@ Jangan tarik pada kord kuasa untuk mencabutnya. Sebaliknya, pegang
palam untuk memutuskan sambungan kord.

@ Cabut palam kuasa dari soket bekalan kuasa apabila perkakas tidak
digunakan, sebelum mengalihkan, atau membersihkannya.

@ Biarkan perkakas sejuk terlebih dahulu sebelum mengalihkan,
membersihkan dan menyimpannya.

@ Pastikan untuk membersihkan perkakas terutamanya bahagian permukaan
yang bersentuhan dengan makanan selepas penggunaan. (Lihat P. ML20
“Cara Membersih”)

@ Produk ini bertujuan untuk kegunaan isi rumah sahaja.
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Maklumat Penting

@ Jangan jatuhkan produk ini kerana ia boleh rosak.

@ Jangan letakkan apa-apa atau tekan dengan kuat pada pintu kaca apabila pintu
dibuka.

@ Jangan ketuk pintu kaca dengan daya luaran.

@ Jangan panaskan perkakas apabila tidak diperlukan.

@ Jangan letakkan produk ini berdekatan dengan tangki air atau mana-mana
sumber air yang terbuka.

@ Pastikan anda membersihkan perkakas selepas setiap kali digunakan.

Untuk menunjukkan bahawa item yang ditandakan itu boleh
menjadi panas dan tidak boleh disentuh tanpa berhati-hati.
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Nama Bahagian dan Arahan Pengendalian

Lu an pema u an Lapi an ariata e awa
pencucu aatmeman an e U uanuntu meeta an uan
pem a arename anra mema a .

oon aa

h
I
I
I
1
|
i
f
f
f
f
f
f

Al

Unit utama

Pemana
------- Tom o awaan
uan era
or uaa——
Peme an pintu
—_—
Paam ua a . . i
entu pa mun In erainan Plntu_ aca _
aripa a am ar. Le i erati atiapaia
mem u a atau menutup pintu
aca eranaia oe ro a.
@® cnumem a ar iceta ipintu aca.(Li atP. L L)

@ Sia una an arun tan anpene atte a untu men ai euara e oriatau uan
yan pana ari etu ar.

Dulang pembakar enamel Pendakap

@ Untu mem a arma anan _ pencabutan
erminya eperti a in an @ Untu meme an
i an ertamenempat an e a pencucu aat
yan i una anuntu mem a ar. meman an .

i yor anuntu menutup uan pem a ar on on an arpupenyepit e i it
ename en an api an eraan auminium a i e iri anai euarpencucu aat
men aan iamem a ar aripa amee at meman an en anpera an.

en annya.

Rak memasak s Pemegang dulang
® Untu mem a ar E"-._c.. -T:_"-._ pembakar
ma anan ain. :;::‘. Untu meme an
Patianan atea mema an wuan era uan pem a ar
en an etu untu men umpu er a roti an eéname anra
\_ !l eeummen una anra mema a . mema a .
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Kawalan Pengendalian

@® Tom 0 U upemana [elvesy = ~@ Tom o fun i
aaianata an (2) en en ai anpemana
™ awa
awa uat uu .
(5) en en ai anpemana
ata
® Pema a & en en ai anpemana
awa ata pa amaa

etu aree tri er unyi ip an  ama
apa iamencapai pema anya y
.Petua untu tetap anma a Peroa an
mem a ar uran aripa a (el \ (Pemana an pemana  awa

minit putar antom o mee i i ata )
minit emu ian em ai e Putaran

maayan ieenai aam gi’:r?ana an pemana
amo StayOn an ame f Penapaian (Li atP. L )
menya aya anpema a ecara

manua eranaiatia oe
iara an ecara automati .

® Penunu ua a

Penunu ua amenyaa
apa iaprou e an

@ Untu mencapai u u in a en anpanta i aam etu ar tetap antom o
fun i (=) Pemii anataupii enen aianpemana awa ata pa amaayan ama
Peroa an tom 0 u upemana ata an awa me ti itetap an epa a u uyan ama

pa amaayan ama.

Dulang serdak @ Memasang dulang serdak Pencucuk alat memanggang

.Se eumpen unaan

em un tempat an a a ian atan pem a ar
cem un men a ap eata

i euuan e aam. =

A Patian uan era .
ima u an i a a ian

awa arpu pem a ar

@ Mengalih keluar dulang serdak
Pen uru peme an . U apintu aca. @ Untu meman an ayam
| euar uan era ee oratau etuan a in
anya eepa latea (Li atP. L untu pencucu
leu an. aatmeman an pen a ap
@ Untu men umpu an erpi an aripa ama an penca utan)

\_yan iaari aam etu ar J

J
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Nama Bahagian dan Arahan Pengendalian

Pencucuk alat memanggang / Pendakap pencabutan

4 )
ZO LY NI
I - _
1 au an 2 etatan ru 3 una an atan 4 Le ap an arpu
atan pa a arpu pem a aruntu mem a ar ain
pem a ar e pem a ar untu mencucu  etuan i uun atan
aam atu mema ti an ma anan i pem a aryan
arpu pem a ar. e uuanyan a aianten a . ertentan an an
uu iata pa at anma anan
atan pem a ar. Upayamena ipa U.
- e A
- ’ - ’ i 4 ’
! * v A
5 etat an 6 una an 7 au an uun 8 Leta an uun
ru untu pen a ap pencucu aat aainieea
mema ti an penca utan meman an yan ir aan pem a ar
euuan untu taam e aamu an untu memuat an
arpu meeta an pema U an pencucu pen a appema U an
pem a ar. pencucu a at aatmeman an i en an efat epert
meman an i i aaian eea yan itunu an
aam etu ar. anan. aamraa iaa.
@ Apabila mengguna dan membersihkan pencucuk alat memanggang, berhati-hati
S dengan bahagian tepinya yang tajam untuk mengelakkan diri daripada tercedera./
Pemegang dulang pembakar
4 )
@® enai euarra ® cnai euar uan
mema a Se eum pem a arename Se eum
A men ai euarra men ai euar uan
@l‘%—%; mema a pa ti an pem a arename pa i an
%ﬁ\ e ua uacan u ela uacan U iata
i aaian awa tea ipaan i uan
an u awa jpaan ira an u ata pem a ar.
\_ mema a . J
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Sebelum Penggunaan

i euar emua a anpem un u an anpitatere i auu eri anprou an a
meniutan a i awa e eummen una annyauntu aipertamaatau eepa
ma ayan amati a men una annya.

eri an emuaa e or(Li atP. L )

. Leta an uan pem a arename ra memaa uan era e aam etu ar
(an an eta apaapama anan.)

. Putartom o fun iuntu [(Z] menetap anpemana ata an awa pa a
anpema auntu mem a ar eama  minit.
(Putar antom o men i utara ammee i i minit emu ian putar an awan ara
am in a minit)

@® un inter apat auanyan iepa anapa iamen una anpro u an auntu
aipertama. ea aaninia aa perara iaa ania i ea anoe penyautan
perin un an aripa a a i an arampa apemana yan i una anuntu
pen an utan.

@ ciuar oe men ai an eiit unyi in ar aampea anaanmea uyan
pertama. nia aa ia a.

@® paiamen unaan etu ar aam ea aanmea u e iitaap an auana an
iepa an.Sia u apintuuntu men ian ana ap. nitia aan eraupa a
ma aa an atan .

@ Siatun u etu armenyeu e eummen una annya eepa pea anaanmea u.
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Cara Penggunaan

1 Pasangkan palam kuasa Letakkan makanan di dalam ketuhar dan
tutup pintu kaca
@ leta anma anan i a aianten a
> uan pem a arename ataura mema a .
s .'l @ Tentu an e U U anra mema a
“~ i men i ut etin ian ma anan.
@® an an u apintu aca ema amem a ar.

Pilih fungsi memasak
@ Pii fun imema a
en an ewaarnya.

Tetapkan suhu
@ Tetap an u u en an
ewa arnya.

Tetapkan masa mula

membakar

@ Pii ma amem a aryan
ieenai

® na oe mem ata an
pem a ar en an
memutar antom o awan
ara amuntu

Keluarkan makanan selepas membakar
(dengan pemegang dulang penaik atau
sarung tangan penebat haba)

@ er ati atiapa iamem u apintu aca
eranama anan en an ai atau entu
iananyan ereamun interatu ari
ra mema a .

Tanggalkan palam kuasa

@® aut or uaa eepa pen unaan.

@® unyipema ayan erera oe --
i en ariwaaupun eepa per a a - \
imati an. ni u an ero a an. .
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M e n u Dari atas ke bawah, terdapat 4 lapisan di dalam ketuhar elektrik untuk penggunaan (Lihat P. MLS).

P Pilih = atau (& fungsi.
Pemanas bahagian atas dan bawah:
210 °C
Masa: 15 minit
Kaedah Ramuan ( iameter ira ira cm)
euaran o0 piayan eu an O Pia € Unrererrereene epin ( inci)
jar annya e in amencapai U U TOMALO.....ccourerrrrrerrererrnrerreseensessnseens g
i . AWAN ceereerrerereesessereesessesesesesessesenes g
. Sapu anpera api a en anrata La @ BN @8 g
fata pia mau an aan ain Pera @ pi @.oeeeeeererermsisiensiinniiinnes g

an tutup annya er ama eu.
Leta annya iata uan pem a ar

ename en an e epin eraan auminium mem a utinya.
. Prapana pemana ata an awa paa uu eama minit. Leta an
uan pem a arename ilapian aar eama minitpa a uu

@® Tu anair ayuranuntu men ea anpi a aripa amena i erair an a a .
@® iaopiaceuitutea ei anya maamun in iperu anuntu
penye iaannya.

Pilih fungsi.=)
Pemanas bahagian atas: 230 °C

P { Masa: 80 minit

Kaedah E | Ramuan
eri an an uan epaa ai yam €€ Or.......cccceeenne (ira ira g)
anor an aamanayam.lap in a P21 uantitiyan e uai
erin an apu an api an nipi i an aid........ uantitiyan e uai
aram en an e atapa a uit an awan iau.. uantitiyan e uai
permu aan aaman. B . awan puti ............ uantitiyan e uai
au an awan iau iran aia
an awan puti e aamayam. at an aitan ayap an aiayam en an
enan apa .
au an atan pem a ar € aamayam ee Or ancucu nya en an arpu

pem a ar.

. Leta anayam i aam etu ar. Tempat an uan pem a arename iLapi an
aimen ea anminya aripa ameee epemana .Tetap an u upemana
ata epa a an aar eama minit.

® ya eu

e U epenu nyaayam e utere i a uu.

@ Lara anma amema a men i ut eratayam an eutamaan peri a i.
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Menu

Pilih fungsi.(C)
. . Pemanas bahagian atas: 230 °C
L
Tandoori 3 Masa: 25 minit
Ramuan
Kaedah Pa aayam................ (iraira g etu)
(V111 o] R
Sapu an u emon an arampa a T oo e i
pa aayam. ampur an an perap ;
P ey M MEAM o g
. S U i@ g
Gl & Glesl] M ne) Bt Ser u awan Puti ..o g
eru aia eru awan puti an S A o
er u ari en anrata. Tuan an e 2
campuran itu e ata ayam. Perap Seru aamera ... uantitiyan e uai
eama ampaa uu ii atau inya aitun............. uantitiyan e uai

ML14

eu anuntu an ama ayan
panan .(ia ieu an awa euar minit e eum i a ar).

. Seepa peneruan mau an eru aamera ancampuran en an e ati.
. Leta an e epin eraan auminium iata uan pem a ar. Sapu an api an minya

aitun iata nya.Leta anpa aayam an apu an api anminya aitun pa anya.

. Prapana pemana ata pa a uu eama minit. Leta an uan

pem a arename ilapi an .lLeta anra mema a en anpa aayam |
Lapian aar eama minitpa a uu

guar anra mema a puin anpa aayam an apu an api anminya aitun
aar eama  minit.



Udang Pilih (2] atau (&) fungsi.
S Pemanas bahagian atas dan bawah:
190 °C
Masa: 10 minit
Ramuan
Kaedah Uan o, (ira ira  cmpanan )
. Poton aaian eaan uan an M. uantitiyan e uai
uan uratutama. erin an eepa
mencuci.

.Suunuan enan eata iata erta pem aar i aam uan ename.

. Tauran eiit aram ecu upra a.

. Prapana pemana ata an awa epaa uu eama minit. Leta an
uan pem a arename ilapian an aaruan eama minitpa a u u

Pilih (2] atau (&) fungsi.

Pemanas bahagian atas dan bawah:
Atas : 230 °C Bawah : 150 °C
Masa: 30 minit

Ramuan
Kaedah Y117 RN g
upa anpoton U i entan epa a  iNya AUN....ooomiiiciiiininen, g
epin an e er anate a cm. e u ATAM..eeeeeeieeeaas uantitiyan e uai
aamairmain e iit eama minit La a itam............ uantitiyan e uai

(ein a ma a ). Tu air an

erin an eem apan en anmen una antuaa era .

aut uan ename en an eraan auminium an apu annya en an api an
minya . au an entan en an a iminya aitun anta ur annya en an

e ata iata uan pem a arename.

. Prapana pemana ata epa a u u anpemana awa epaa uu

eama minit. Leta an uan pem a arename ilapi an .Tetap an

u upemana ata epa a an u upemana awa pa a eama
minit.

euar an uan ta uran aram an a a ecu upra a.



Menu

Pilih (2] atau (& fungsi.
Pemanas bahagian atas dan
bawah : 150 °C

Masa: 20 minit

Ramuan(ei uran  epin)

Kaedah BNE Berrvrrrrrrrreereeriessesssseesseeneens g
Leta anmente @ aam U U i AN @AM s g
iar annya mencair mena ipe . LA T T — g
au an aram an uapa ir U EF U oo g
campur an en anmen una anaat  TEUF...cooimnieenenennerneiseesnsensenans
pen au e in awarnamente a Tepun  UtENTEN @ woeveevecercirienes g
mena icera . 1A AN A e g
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au an ua eru anteru an

men au pa a eauan e erana e in a a an ercampur en an e ata.

au anteuryan tea ipuu ane fra ania. ampur anpa a eauan
e erana e in acampuran ertu armena iwarnaputi an e u.

au antepun ren a utenyan itapi e aam ua a a ian. una an
patua eta untu mencampur annya epa ape yan e u an e ata.

. Leta anpe e aam e pa tri( er iameter cm).

aut uan pem a arename en an erta pem a ar.Picit euar i ut en an

cora yan iinini iata wuan .
. Prapana pemana ata an awa pa a uu eama minit. Leta an

uan pem a arename ilapian aar eama minitpa a uu
i euar ari etu ar an iar aniamenyeu e eum iian an.



Tart Pilih 2 atau (&) fungsi.
Pemanas bahagian atas dan bawah:
190 °C
Masa: 45 minit
E(I-a\edKae?ak] Ramuan (acuan era )
’ [A. Kerak ]
ampur anmente @ antepun rena =~ oo o ¢
uenyan itapi mau an ua (OO B
o epun  Utenren a ... g
, UB I U oo g
a.u an air el.j an acaunya T B U evreeenerrnerneeeeeneereeneernaenns g
e in amena ipe .
11 SRS g

. Uipe menai o en anpermu aan _
yan rata tutup en anpati e ap [B.Inti]

an eu an i aampeti €U €aAMA  ente Auocoovooreeeeeeeee e g
am. TeUr (IPU U evvverereeeeeeeeeeeeseeseeeneens g
euaran o0 an ee ein arata Ser U @ AM...oooreerrerereeriennnns g
an eta annya i aamacuan era 111 R <V g

uatanuan aam o en an pa
men una an arpu.
. Prapana pemana ata an awa epaa uu eama  minit.

. Tutup era en an erta pem a ar an atu eratuntu mem a ar( acan
mera Oe€e ua iunaan) eta anacuanpai iata uan pem a arename
iLapian aetuar an aarpaa uu eama  minit.

i euar atu erat minit emu ian an a ar eama minitai. in an
an iar annya menyeu .

[B.Inti]
ampur an ua eru anmente a e aampe erpair. au anteuryan
tea ipuupaa uu ii e aam ua a a ian campur an campuran e

aampe puti meepa. au an eru aam an acau e in aiamena i
puti U u.

au aninti e aam e patri ante annya e aam era yan tea

ieu an.
. Su un iri anepa iata int.
. Prapana pemana ata an awa epaa uu eama minit eta an

uan pem a arename ilapian etu ar an a ar eama minitpa a
uu
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Menu

Pilih (2] atau [&] fungsi.

Pemanas bahagian atas dan bawah:
170 °C

Masa: 30 minit

Ramuan (acuan ¢ )

S

Kaedah , [ (ira ira g
auttapa antepiacuan e Tepun  utenren a o
en an eta pem aar(@au auti | yapair, g

en an api an minya  aitun).
au anteur an uapair e aam Syuen ap

man u iata periu airpana (e i

uran ). en una anaatpen au pu u campuran teur mena ipunca

yan era e in awarnanyacera uran erui anmenai e u ante a.

(Punca yan era a anmee atpa apemu u apa ia ian at).

ampur an u u anmente ayan icair an en an e ati impannya i aam
uai eri iairpana ertuuanmen aan campuran ertu armena ipepea
emu a.

au antepun ren a utenyan itapi aam uaan a an acau in a
e ati.

. uun campuran e aamcampuranteur acaupera an a anuntu
men ea anpenya U aan. ampurantepun a uryan iap epatutnya
ei atan eriat an au .

. Tuan ancampurantepun a uryan i acau e aamacuan e an
oncan an ui yan ma i terin a.

. Prapana pemana ata an awa epaa uu eama minit. Leta an
acuan e iata uan pem a arename ilapian etu ar an a ar eama
minitpa a u u
ucu pencun i ii e aam aaiantena e . iapencun i ii ea
er i tanpatepun a ur e ter e uttea ma a epenu nya.

@ i apermu aan ertu arwarnaperan en anpanta tutup permu aan en an
e epin eraan auminium a imen ea annyamena i an u .

@ cuaran e ariacuan anya eepa ia i eu an epenu nya.

@® aamemaarmun in iara anmen i ut eutamaanperia i an ai e .

@® ¢ o0e iiaienan ua uaan an rim.
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Perkara Penting untuk Membakar Makanan

@® aa tan ar yan itetap anoe menumun in erea en an u uma anan
eni ai ianan(erat) an ea yan iuna anuntu mem a ar.Sia e uai an
parameter ini menurut eperuan mem a aryan e enar.

@ Leta anma anan iten a etu aree tri.

@® an an uapintu aca ema amem a ar( erana € anpem a armun inmenea an).

@ an an uu ataurene ma anan en an etu aree tri ( eranaia oe
men a i at an ero a an).

@ Pa ti an uan pem a arename menutupi eraan auminium aripa a er entu an
en anpemana .

@® paiamaanan er eem apantin i i aar pen a u anatauwapair oe muncu
i aam aca. Fenomenainia aa per ara ia a.

@® uran anma amem a ar ai e uaatau ecara erturutan\

Membakar untu ua ai.

secara i aran anmenun uuntu etu aree tri a imenyeu an

berterusan e eummem a arnya emua.Tu arma amem a ari a

ma ananti a cu uppana . /)

[Membakar @ Tutup en an eraan auminium a imen ea antere i N\

makanan tebal atau t.er uran mem a ar. N

dan tinggi @® paiamen una an eraan auminium ea annya
\_ aripa a menyentu pemana .

@ aut ain ataui an aam eraan

Makanan auminium e eummeeta annya,Leta an ain

dengan i aam etu aree tri untu anian fata

kandungan men ea an ri yan terperci .

lemak an anmem a arma anan tanpa
\yang tinggi i aut aam eraan auminium.

Fungsi penapaian (40 +10 °C)

@ Pii fun ipenapaian anprapana eama minit e eummema u ana unan e
aam etu ar.

@ Su uuntu penapaiantea itetap an.Pemana ata an awa era a aammo
tun u eia antia oe iara an.

@ Penapaian oe erea enanramuan i im ante tura unan.Sia ara anma a
penapaian menurut itua i e enar.

@® 2 ar en anlapi an ertan a untu i aar(LiatP. L).
@® e uuanuntu meeta anename pem a ar aamLapi an ter iri aripa a
uun epan an eaan .Ter apatruan i a aianten a . paiameeta an
uan pem a arename anra memaa e aam etu arpatian uun
eaan imau an enan etu aimen ea an uan pem a arename an
ra mema a aripa ater eincir.
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Cara Membersih

Se eumpem erian iamatian anca ut ua a.Setea iaar anan eri an
ein a etuar ieu an epenu nya.

@ anan eri anpro U an a en anminya mu a meruap pencair a 0 0
peuntur er u pen iap eru 0 amatau eru nion erana a anmun inro a .

@Se ai aaa ieri an emaian uan pem aarename ra memaa an
uan era e euuanaanya

@ anan eri anmanamana a a ianpro u ini i aammein au pn anman u.

@ erati ati ema amenutup pintu aca. an an una an etu ar i apintu aca reta
atauro a .

@ ananeta ano e erat iata ra mema a .

@ iater apatapaapa iayan atu e awa emaamen ai euar uan
pen umpu otoran iatun u u u etu armenyeu e eummem eri an an
men e apnya.

Unit utama dan kebuk bahagian dalam

= T —————— Lapnya eri en an ainwrun .
AT an an ap pemana .

— granaia 0e menairo a).
- L ( )

aunya en an eter enyan
icair an (neutra) an pan em ut
erin annya en an ain.

Dulang memasak enamel /

Rak memasak
Dulang serdak / Pencucuk berputar

aunya enan eter enyan

icair an (neutra) an pan em ut ia
en anair an iar aniamen erin .
er enaan i amem a aryan

o mee atpa a uan pem a ar
L3 ename ataura mema a era u ar
\ & itan a an tuan an e i itairpana
an iarannya era a i ituuntu
ementara e eum ieri an.
\ J N J
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i Perik kara berikut sebel hubungi
Penyelesaan Nesaeh

Punca dan penyelesaian

4 )

0 Palam kuasa tidak dimasukkan sepenuhnya.

Bau

Kegagalan = au anpaam uaa e aam o et epenu nya.
membakar » @ Ralat yang dialami
> > . .
L ) L uunipen e aran aatauPu at i matPean anPana onic.
e N O N
@ Masa membakar terlalu lama.
- atian vaaprou anacaut or uaa anai euarapa

apama ananyan menye a an etu armeepa an auan.
@ Dulang pembakar enamel mengeluarkan bauan atau terdapat
sisa makanan di atas rak memasak.
= eri an uan pem a arename anra mema a .
@ Sahkan jika terdapat apa-apa lelehan minyak atau cebisan
serdak di dalam dulang serdak.

- .
S eri an uan era )

Spe5|f|ka5|

e aan ua a

Liatae

i eaan peraa

Pen unaan ua a

apa iti

L

Suu aiti

iaiper e iaan

(toeran i )
Tetapan pa iamemana anpemana ata an awa
erama patian uu e ua uanya ama.

T ermo ator automati

Termo tat oe ara
pemana ata an awa

Pemana ata an awa

Penapaian termo tat tetap

uran )

Pemana ata

Pema a

minit Stay On

enu ar fun

Pemana awa

erat eri (e i wuran)

Panan or wua a

3|, [(ei

imen i uar

ee aran

.. Cm e aaman

. ¢m etin ian

. cm

uran )

eu aaian
aam

ee aran

.. Cm € aaman

. cm etin ian

. Cm

(ei

uan pem a ar
ename
( imen i aam)

S
DN

ee aran

. Cm € aaman

. cm etin ian

. Cm

@ Selepas palam kuasa dimasukkan ke dalam soket, kuasa tunggu sedia ialah 0 W.
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Cam on quy vi d&@ mua san phém,néy ctia Panasonic.

@ Xin doc k§ hwéng dan s dung dé st dung thiét bi ding cach va an
toan.

® Trudc khi st dung san pham, vui Iong doc kj muc “Lwu y an toan
khi str dung” va “Théng tin quan trong” (Xem trang VN3 - VN7)

@ Cat cuon Hwdng dan str dung nay dé sau nay co thé xem lai khi can
thiét.

@ Panasonic s& khodng chiu bat ky trach nhiém phap Iy nao néu thiét bj nay
duoc str dung khdng dung cach, hogc do khéng tuéan thia cac huwéng
dan nay.

Muc luc Trang
Lwu y an toan khi st dung VN3
Théng tin quan trong VN7
Tén cac bd phan cua may va cach xi ly VN8
Trwéce khi str dung VN11
Cach str dung VN12
Thwe don VN13
Lwu y quan trong khi nwéng thire an VN19
Cach vé sinh VN20
X ly sw cb VN21
Théng sb k¥ thuat VN21
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’ - P ar Xin vui léong lam theo
Lwu y an toan khi ste dung tmrintzaen
Dé tranh tai nan hoac ton thwo’ng cho ngudi st dung va nhirng ngudi khac

cling nhw trédnh lam hw hai tai san, xin lam theo nhixng huwéng dan dusi day.

m Cac so doé sau day sé phan biét va giai thich mirc d hw héng do
viéc van hanh khéng chinh xac.

A CAN H BAO Chi bao méi nguy hiém tiém an ma c6 thé dan

dén chan thwong nghiém trong hoac tr vong.

Chi bao méi nguy hiém tiém an ma co thé

A THAN TRONG dén dén chan thwong hoac thiét hai tai san.

mBiéu twong nay chi bdo cac yéu cau bat budc phai tuan theo.

dong khong dwoc phép thyc nhirng diéu ban phai thuc
hién. hién.

/N CANH BAO

@é tranh nguy co bi dién giat, hda hoan, bong hoic chan thwong nghiém trgng}

Biéu twong nay chi bdo hanh 0 Biéu twong nay chi bao

o Khong thao, stra chira hoac diéu chinh thiét bi nay.
= Hai y kién noi mua san pham hoac trung tam dich vu Panasonic.

@ Khong lam héng day nguén hoic phich cam.

Tuyét doi khong dworc thwe hién cac hanh déng sau day:

Lam hw hai, stra dbi hodc d&t gan cac bd phan néng; udn cong,
x0én lai, kéo doc, kéo qua cac canh séc nhon, dat vat ndng 1&n
trén, b6 day cdm dién va xach thiét bi bang day cam dién.

® Khong dwoc cho tré so’ sinh va tré nhé choi véi vat liéu déng
goi c6 thé dan dén nghet tho.

@ Khong sir dung thiét bi néu day ngudn hoic phich cam dién bi
hw héng hoéc phich cdm dién dworc diu ndi léng 1éo véi 6 cam.
-» Néu day nguodn héng, phai dwgc nha san xuat, trung tam dich vu

hodc nguwdi cd chuyén mén thay thé dé tranh gay nguy hiém.

@ Trwde khi dat khay nwéng hodc dé dung nau nwéng khac vao
trong 106, hay dam bao ching khéng bi bam dinh b&i cac nguyén
liéu, vat liéu khéng ré nguon goc b&i ching c6 thé gay ra tai nan.

@ Khoéng dworc cam hodc rat phich cam khi tay wot.

@ Khéng ngam thiét bi, day cam dién va phich cdm dién vao nwéc
hodc lam vang nwéc / bat ky chat 16ng nao vao thiét bi.

@ Tranh dé day dién long thong dwéi cac mép ban hay ghé hoic cac
bé mét s& vao thay néng.

@ Khi nwéng thire an, tranh dé dé vat cham vao 6ng dan nhiét.

N3
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Lwu y an toan khi stedung (i
/I\CANH BAO

@é tranh nguy co bj dién giat, héa hoan, bong hodc chan thwong nghiém trgng)

@ Thiét bi nay khong dworc thiét ké cho ngwoi dung (ké ca tré
em) c6 tinh trang thé chét, giac quan hodc tinh than suy giam,
hoéc thiéu kinh nghiém va kién thire, trir khi ho dwoc giam sat
hoic hwéng dan vé cach sir dung thiét bi b&i ngwei chiu trach
nhiém cho sw an toan cua ho.

Tré em phai dworc giam sat dé dam bao chuing khong choi v&i
thiéet bi.

@ Ludn giir tré so sinh va tré em tranh ra khéi thiét bi bao gom
cac day nguén. Tré em khéng nhan ra cac méi nguy hiém cé
kha nidng xay ra do viéc str dung thiét bi khéng duing.

@ Khong str dung san pham gan hoac bén dwéi rém cira hoac
cac vat liéu dé chay khac nhw thwe phadm c6 thé bat Itra trong
luc nwéng.

@ Dam bao dién ap ghi trén nhan cta san pham phu hop véi dién
ap trong khu vwre. Ciing nén tranh cam cac thiét bj khac vao
cung 6 cam dién dé phong ngtra hién twong qua nhiét dién.
Tuy nhién, néu ban dang két néi v&i mét sé phich cam dién,
dam bao téng cong suét dién khéng vwrot qua céng suét dinh
mipc cta 6 cam dién.

@ Hay dam bao rang phich cam dién dworc cam chit vao trong 6
cam.

@ Trong trwong hop san pham bij truc tric, nglrng str dung va rat
phich cam ra. ]
< Cac hién twgng bat thwong >
¢ Phich c&m dién va day dién tré nén néng bét thuong.

* Day nguén bi hdng hodc nguén dién thiét bi truc trac.

* Than may bj bién dang, cé hw hdng nhin thay hoéac bi néng bat
thwdng.

* San pham tao ra tiéng 6n trong ltc st dung.

* C6 su cb bat thwdng hay héng héc khac.

= Trong trwéng hop gdp phai bat ky tinh hubng nao néu trén, hay
rat phich cdm day nguén ngay lap tirc va goi cho mét trung tam
dich vu khach hang Panasonic dé thyc hién cac dich vu bao
dwdng.

@ Vé sinh phich cam thwong xuyén.
= Ngét phich c&m va lau sach bang miéng vai kho.
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/\THAN TRONG

(Bé tranh dién giat, chay, bc khéi, béng, chén thwong hojc thist hai vé tai san.

@ Khéng str dung thiét bi cho bat ky muc dich nao khac ngoai nhirng gi
dwoc mo ta trong hwomg dan nay.

) Khong st dung thiét bi trong lic dang & nhirng noi sau.
o Trén bé mat khong bang phang, trén tham, bé mat khong chiu nhiét hodc

khan trai ban, v.v..
o Noi ¢ nuwoc ban vang hodc noi gan nguon nhiét.
o Gan bét ky nguén nudc nao dang mé nhw bdn riva hodc cac dd chira
twong tuw.

® Khong st dung thiét bi gan tu’o'ng, do dac, hodc trong cac khong gian kin
nhw tu chén gan vao twong (N6 co thé lam mat mau hozc bién dang.)

@ Khi nu’ong bang thiét bi nay mat sau cua voé kim loai sé rat néng. Hay dat
maét sau cua lo vé phia tu’o’ng dé tranh bi béng.

® Can €6 ngwéi giam sat va theo déi khi str dung 16 nwéng.
=» Can ¢4 ngudi giam sat khi 16 nuéng cac moén an/thwe pham dé chay, vi

du: banh quy.
Hay c6 gang theo doi toan b qua trinh.

@ Khdng mé civa kinh néu thay khéi hoac phat hién chay trong khi nwéng banh.
e Tatbd hen g|0’ va rat phich cam d|en ngay lap tic.
o Khong mé ctra kinh trudc khi ltra tat.
o Khong dap tat Itra chay bang nuwoc.

@ Khong ham nong truc tiép cac lon do hop hoéc chai thay tinh.

@ Khéng cho dau an Ien khay nwéng dé dun néng.

@ Khong cham vao thiét bj bang tay wét.

@ Khong cham vao, bit chan hodc che céc 16 thong hoi nhiét trong khi ste dung.

@ Khéng cham vao cac bé mét néng, nhw phan trén cuia than 16, khay nu’o’ng
trang men va vi nuwéng trong khi 16 dang dwoc sir dung hodc vira méi s
dung xong. L6 rat dé dang néng Ién ) trong khi st dung, va nhlet do bé mat
trong lic st dung sé rat cao. Hay dé né nguéi xudng trwéc khi vé sinh sau
khi str dung.
-» Hay dac biét chi y dén nhiét sau khi st dung.

@ Khong dit bat cir thir gi Ién trén dinh hodc bén dwdi thiét bi.

P

=
T
—
<
>
=

g - . ™
B Chira khoang tréng gitva lo va 20 cm trd 1én
twdng hodc ti bép. Khéi dén thai
ra trong qua trinh nwéng cé thé
lam ban twéong va ti bép, hodc
thédm chi gay chay do qua nong. /
9 10 cm tré 1én D
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Lwu y an toan khi strdung  Grefeied

/N THAN TRONG

(Bé trénh dién giat, chay, bc khéi, béng, chén thwong hodic thist hai vé tai san.

N6

® Khong cho vat la vao cac khe ho.

@ Khéng str dung dao, vat sac nhon hoiac cac dung cu Ién san
pham nay b&i ong dan nhiét cé thé bi hw héng.

® Khong str dung mét bo hen gi®» bén ngoai, v.v...
= Thiét bi nay khong duoc thiét ké dé van hanh bang bo hen gid

bén ngoai hay hé théng diéu khién tir xa riéng biét.

@ Dat thiét bj trén ban lam thirc an chiu nhiét virng chac, khé va
sach.

® bam bao khay dwng vun banh phai sach va dwgc dat dang vi
tri khi str dung thiét bi.

® Lwu y khéng dé vap hodc vwedng vao day ngudn trong khi st
dung.

@ Khi str dung va vé sinh xién quay, hay can than cac canh mép
sac nhon dé tranh bj cat phai.

@ Dé lay phu kién bang gia d& hoic tay cAm khay nwéng, hay
cam tay uén & chinh giira néu khong cé thé bi lat hoic lac
dao. Diéu nay cé thé lam ro ri chat 16ng, nguyén liéu thirc dn
roi xuébng mat khoang 10, hodc lam phu kién roi ra va gay tai
nan.

® Khong kéo day dién dé thao phich cam cuda day. Thay vao do,
hay cam phich cam dé rut day.

@ Rut phich cdm dién ra khéi 6 cam khi thiét bj khong str dung
trwéc khi di chuyén, hoidc trwéc khi vé sinh.

@ Dé thiét bi ngudi han trwéc khi di chuyén, vé sinh hoic céat
giir.

@ Dam bao lam sach thiét bi dic biét la cac bé mat tiép xuc
v&i thwe pham sau khi str dung. (Xem Trang VN20 “Céach vé
sinh”)

@ Pay la san pham dung trong gia dinh.



Théng tin quan trong

@ Khong lam roi san pham vi né c6 thé dan dén hw hai, héng héc.

@ Khong dat bat ky vat gi hodc ép manh lén cira kinh khi né dwoc
mo.

® Khong dung lwc bén ngoai tac dong vao ctra kinh.

@ Khong dun néng thiét bi khi khéng can thiét.

@ Khong dit san pham nay gan bé chira nwéc hodc bat ky ngudn
nwéc hé nao.

@ Dam bao vé sinh thiét bi sau méi lan st dung.

Dé chi bao rang muc dwec danh dau c6 thé dang
néng va khéng nén bat can cham vao.

P

=
T
—
<
>
=
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Tén cac b6 phan cua may va cach xuw ly

B Tang 1 - 4 tir trén cung xubng dwéi cung
L& 1ap xién quay * Vi tri dat khay nwéng trang men va
vi nuéng.

Bo phan chinh L4 théng hoi

Ong dan nhiét

Khay dung L A Tay dieu khien
vun banh

Day nguén—

—— Tay nam ctra
Phich cam s
* Hinh dang ctia phich c&dm c6 thé Ctra kinh _
khac v&i hinh minh hoa. * D&c biét can than khi mé
. ) hoac dong ctra kinh b&i
né cé thé bj hw héng.
@ Thuc don nuwéng dwoc in trén clra kinh sdn phadm. (Xem trang VN13 - VN18)
@ Vui long st dung gang tay cach nhiét day dé thao phu kién ho&c khay
néng ra khai 1o.

Khay nwéng trang men Tay cam xién
@ bé nwcyng thre an qua
c6 dau, vi du nhu thit \ y
va ca, va dé dat hop @ Dé gitr c6 dinh
dwng dung dé nwéng. Xien quay.

* Ban nén day khay nwéng trang men  * Nghiéng cai xién mét chat
bang mét I&p giay bac dé tranh vun sang trai va cham cham thao
banh bam vao né. xién quay ra.

Vi nwéng o
@ Dé nuwéng thirc an 2 Nguwoi gitr
khac. \Jé\?\ khay nwong
* Dam bao rang ban da gan khay dung \‘\ ® D¢ cam gitr
vun banh mot cach chinh xac dé thu khay nwong
gom vun banh va ddu mé& trwdc khi trang men va
\__dung vi nwéng. vihwong.
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@ Cac num diéu khién Sk
nhiét dé thanh nhiét___
trén va thanh nhiét
dw&i: Pham vi nhiét
do: 70 °C - 230 °C

® B6 hen gio:

Lo dién phat ra tiéng bip khi
chirc nang hen gi¢r dat dén
"0". Meo: dé thiét 1ap thoi
gian nwdng dwdi 20 phut, hay
xoay num vuot qua 40 phat
rdi xoay tré vé thdi gian mong
muén. Trong trong hop ding
ché d6 “bat subt’, ban phai

vo hiéu héa bo hen giobang —
tay bdi lic ndy khong thé diéu
chinh tw déng duorc.

@ Nut chire nang:
(=) Van hanh nwéng
thanh nhiét dwoi
(C) Van hanh nwéng
thanh nhiét trén

(2} Van hanh nwéng than
nhiét trén va than nhiét

dwdi cung luc
Boilwu B
(Gia nhiét ong dan
nhiét dwdi va trén)
Xoay o
(Gia nhiét ong dan
nhiét trén)

VN19)
@ Dén bao ngudn:
Pén bao ngudn sé sang

Ién khi dang st dung
san pham.

@ Dé& nhanh chong dat dén nhiét do tir 70 °C dén 230 °C trong 0, cai dat nim
chtre néng: (Z)"Van hanh ong dan nhiét dudi va trén cung lic " hogc chon (&) "
Doi Lwu ", va cac ndim diéu chinh nhiét d6 6ng dan nhiét dwdi va trén phai dwoc

cai dat dén cung nhiét @6 cuing ldc.

Lén men (Xem trang

/Khay dwng @ Lap khay dwng vu bénﬁ
vun banh 1. Trwde khi st dung,
Mat 13i dat mat I6i hwéng 1én

trén, & vi tri hwéng vao
‘ trong.
4 2. BDam bao khay dwng

vun banh dwoc lap &
\ duei cung.
@ Thao khay dwng vu banh

Mép ciAm 1. Mé& clra kinh.
P 2. Chi thao khay dung
vu banh sau khi n6 da
ngudi.

@ Dé lay vun ti thirc &n dwgc nwéng trong

\__lo. .

Xién quay
Que nwéng

:im//)\ .

@ Dé quay ga nguyén con
hoac tang thit .
(Xem trang VN10 vé
xién quay / tay cam xién
quay)

~

J
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Tén cac b6 phan cua may va cach xu ly

-

4 N
2 | =l b &
ZI Y e Y - NI
1 Lép que 2 Siét bc vit & 3Srdungque  4Géan nia
nuwéng vao nia nwong nwéng dé xién nwong kia
mot nia dé dam bao_ vao gilra tang & dau doi
nuwéng. mot vi tri chac thire an. dién cla
chan trén que que nwdng
nwéng. va nén chat
thrc an.
R P g v ek
e ’ = F ’ : ﬁ_;i ’
' % i |
5 Siét oc vit 6Srdungtay  7Lapdauxién  gDiéu chinhvi
dé co dinh cam xién quay vao 16 tri clia dau bén
nia nwéng. quay dé |ap xi&én quay tréi clia que
diéu chinh & bén phai. nuong de lap
vi tri clia chat khung lap
xién quay bén trai nhw
— trong 0. minh hoa trong
(_Thén trong ) so' d6 bén trén.
@ Khi str dung va vé sinh xién quay, hay can than cac canh mép
sac nhon dé tranh bi cat phai.

J

Khay nwéng/ Vi nwéng

@ Thao vi nwéng:
Trwéc khi thao vi
nwéng, ddm bao ca
hai méc dwoi déu
dwogc gan vao vi
nuwong.

Moc trén

® Thao khay nuwdng

trang men: Trwoc
khi thao khay
nwéng trang men,
dam bao ca hai
moc trén deu
dwoc gan vao
khay nuéng. J




Trwéc khi str dung

Théao tat ca vat liéu dong géi va bang dan trwde, lam sach san pham theo

cac bwdc dwdi day trivde khi str dung sédn pham lan dau hoac sau mot

thoi gian dai khong st dung né.

1.RUra tAt c& cac phu kién. (Xem trang VN20)

2.Dat khay nwdng trang men, vi nuwdng va khay dwng vun banh vao trong 6.
(Khdéng dat bat ky thirc an nao 1én.)

3.Xoay niim chirc nang dén “ (=) ” cai dat nwéng thanh nhiét trén va thanh
nhiét dwoi & 230 dQ C,va c?i dét‘chu’c nang hen gi¢ thanh 10 phut.
(Xoay num theo chiéu kim dong ho vwot qua 40 phut sau do xoay nguoc
chiéu kim dong ho dén 10 phat.)

@ Co thé phat ra mui khi s& dung san phadm & lan dau tién. Diéu nay la
binh thwong va gay ra béi I6p pha bao vé chong an mon do mudi trén
bng dan nhiét dwoc dung cho viéc van chuyén.

@ Lo co thé phat ra tiéng on trong 1an chay khéng dau tién Diéu nay 1a
binh thwong.

@ Khi van hanh 16 & ché d réi, sé cé mét chit khoi va mui phat ra. Hay
m& clra |5 dé lam tan bat khéi nay. Hién twong nay sé khong xay ra 1an
sau.

@ Vui Idng cho' 16 ngudi xubng trudc khi st dung sau khi hoat déng khéng
tai.

P
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Cach swr dung

1 Cam phich cam dién Dat thirc dn vao trong 16 va déng ctra
kinh
@ Dat thirc an vao gilra khay nwéng
= trang men hodc vi nwong.
Y ; 1 @ Dat vi nwéng theo chiéu cao clia thirc an.

® Khéng mé& clra kinh trong khi nwéng.

Chon chirc nang

nwéng

® Theo do chon chirc
nang nuwong.

Cai dit nhiét do

® Theo do cai dat
nhiét do.

Cai dat gio bat dau

nwéng

@ Chon thdi gian nwéng
mong mudn. RN

@ Ban c6 thé hay chirc oue
ndng nwdng bang cach &

xoay niim ngwoc chiéu
kim dong ho ve "0".

Lay thirc an ra sau khi nwéng

(bang méc gitr khay nwéng / vi nwéng

hodc gang tay cach nhiét)

@ Hay can than khi m& clra kinh b&i thirc
&n c6 cac khau phan hoac hinh dang
khac nhau c6 thé roi khdi vi nuwéng.

Rut phich cam dién

@ Thao phich c&m day dién sau khi st dung.

@ C6 thé nghe thay am thanh bd hen gi¢ T
di chuyén ngay ca sau khi d3 tat thiét bj. - \
Hién twong dé khdéng phai la hw héng.
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ThU’C don Tir trén xudng dwi, 0 dién nay c6 4 tng dé str dung (Xem trang VN8).

P Chon [Z) hoac [&] chirc nang.
Nhiét dé nwéng thanh nhiét trén va
dwdi: 210 °C
Gio: 15 phut

1. LAy dé pizza dong lanh ra va d& e banh pizza dong lanh...... 1 mieng (8 inch)
tai nhiét doé phong. Cachua.......cooceviiininn, 30 ¢

2. Rai déu gia vi lam pizza |én pizza, HANh ..occccoovveeeeiiieeeiiieeeeieeeens 30¢g

thém nguyén liéu con [ai vao va Ot NGOt «..cvevevevereeierereririsieinee 15 ¢
phd phé-mai lén. Dat Chlflng lén  Gig vilam pizza......cccoeenne 50 ¢
khay nuong trang men 6 16t MOt ppg mai .o, 50 g

miéng glay bac trén do.

3. Ham néng 16 10 phat trwée khi nwéng bang cach chon ché do
nwong thanh nhiét trén va thanh nhiét duoi ¢ 210 d6 C. bat khay
nwéng trang men & Tang 2, nuwéng trong 15 phat & 210 °C.

Lwu y

([ ] De rao rau cu dé tranh lam cho pizza bj wot.
® Néu phan de banh pizza dong lanh cé d6 day Ion, co thé can thém
thoi gian dé chuén bi.

Ga Chon chtrc nang =)
- we Nhiét dé nwéng thanh nhiét trén:
nwong § 230 °C
Gio: 80 phut -
Thanh phan M
Phu’o'ng phap Ga nguyén con...... 1 (khodng 1000 g) ;
. Vé sinh va loai bd du, chan va  Mubi.......ooovoveeeeee Tuy khéu vi s
ndi tang cla ga. Lau kho va thoa Ging xét lat.................... Tuy khéu vi =
déu mét lop mudimong lénda  Hanh 1a....................... Tuy khéu vi
va cac bé mat bén trong. Bl vveeeeeerrerreenenes Ty khau vi

2. Nhéi hanh Ia, girng x&t 14t va toi
vao ga. Budc canh ga va chan ga bang chi cotton.

3. Xién que nwéng qua ga va cb dinh bang nia nwong.

4. bat ga vao 16. Bat khay nwéng trang men |&n Tang 4 dé dau khong
nhé vao ong dan nhiét. Cai dat nwéng thanh nhiét trén & nhiét do
230 va nwéng trong 80 phut.

Lwuy
@ R3 dong ga trwac khi ché bién.
@ Dieu chinh thdi gian nwéng theo trong lwong cla ga va sé thich ca
nhan.
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Thwc don

Chon chtrc nang .
g?‘ Bl(l)’O’ng i Nhiét dé nwéng thanh nhiét trén:
3 230 °C
Gid: 25 phat
Thanh phan
Phwong phap DU g8 e 8 (khoang 45 ¢ / céi)
1. Thoa nwdc cdt chanh va mubi  Nwéce cbt chanh..................... 16 g
|én dui ga. Tron déu va wép MUBI ..o 2g
trong 10 phut. Kem chua .......ccccoeveveucvnnnne. 100 g
2. Tron va khudy déu kem chua, bot  BOt GUPNG.......ccooveveveeieeecieeaene 2¢g
grng, bot toi va bot ca ri. Rwei hOn Bt i ...........ceeveeeeeeereerereenes 4¢
hop nay 1én ga. Uop trong 3 -4 Bt CA-Mi.....vvovveeeeeeseeeereeesnene 6g
gio' & nhiét do phong hodc dét vao it bot ..o, Tuy khau vi

w

N14

tu lanh trong thoi gian dai hon. (néu
dé ta lanh, hay Iay hén hop ra 30 Dau o-liu
phut trwde khi ché bién).

........................ Tuy khau vi

. Sau khi u6p, hay thém 6t bot va tron déu.
. D&t mot tAm gidy bac lén vi nuwéng. Thoa mét Iop dau &-liu &n lén dé.

Dat dui ga 1&n trén va thoa mét I&p dau oliu.

. Hdm néng ca thanh nhiét trén & 230 °C trong 10 phut Dat khay

nuwéng trang men & Tang 3. Dat vi nwéng cé dui ga & Tang 1, nwéng
trong 15 phut & 230 °C.

. LAy vi nwéng ra, lat dui ga va thoa mét 16p dau 6-liu, nwéng trong 10

pht.



Tom Chon (=] ho&c [&) chirc nang.
z - f Nhiét d6 nuwdng thanh nhiét trén va
nwong dudi: 190 °C
Gio: 10 phut
) Thanh phan
Phwong phap ) TOM o 8 (dai khoang 15 cm)
1. C&t lwng va g& chitom. DEkhO  MUBi....c.ovoveeueereeieiricnnnes Tuy khéu vi

rao sau khi rtra.
2. Xép déu tém Ién mot tor gidy nwéng banh trén khay trang men.
. C6 thé rac mot chat mubi 1én dé ting hwong vi.

4. Ham Idng 16 bang cach chon nhiét dd nwéng thanh nhiét trén va
nuo’ng thanh nhiét dwéi tai 190 do trong 10 phut. Dat khay trang men
& Tang 2 va nuéng tdm trong 10 phit & 190 d6.

w

Khoai téy \ Chon [Z] hoéc [&] chirc nang.
.n \ P A Nhiét d6 nwéng thanh nhiét trén va duoi:
chién lo » % ~ | Tren: 230 °C Dw6i: 150 °C
A = an "
J u Gio: 30 phut
a 5 -
) Thanh phan
Phwong phap Khoai tay.........ccccvveiininnn, 400 g
1. Bao vo va cat khoai tay thanh ~ Dau 6-lit ....co.oooovveiicceee, 16 g
cac sgi day c6 chiéu dai trung MUOGI....covvveeeeieeeeieieee, Tuay khau vi
binh, réng 1cm. Ludc trong nw6C Tiéu den........ccococeenvenece. Tuy khau vi ’

s6i v&i mét chut mu0| trong 5
phut (chln 90%). Dé rao va loai bd hoi &m bang khan lam bép.

2. Lot gidy bac Ién khay trang men va thoa mét Io'p dau o-liu 1&n gidy
bac. Ru¢i sb dau 6-liu con lai vao khoai tay va trai déu lén khay
nwong trang men.

3. Ham nong 16 bang cach chon ché d6 nwéng thanh nhiét trén tai 230
dé va nwéng thanh nhiét dwdi tai 150 do trong 10 phut. Dat khay
nwong trang men & Tang 2. Cai dat nwéng thanh nhiét trén tai 230
doé va thanh nhiét dwéi tai 150 do, nwdng trong 30 phut.

4. LAy khay ra, rdc mudi va tiéu tay khau vi.
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Thwc don

Chon [Z) hoac [&] chirc nang.
Nhiét d6 nwéng thanh nhiét trén va
dwéi: 150 °C

1 Gio: 20 phat

Nguyén liéu (khoang 25 miéng)

Phwong phap B0 100 g
1. Dé bo & nhiét dd phong cho AN MUGi....ecveeveueiiciiieiiieiiceiieieeee 1g
khi bor mém. Puong két tinh.........cccoevenne. 30¢
2. Thém mubi va dwong két tinh, Pudngcat ..o 30¢g
tron bang may tron cho dén khi LY 281 P 1
mau bo sang lén. Bot mi it gluten .....ccoovvvvenne. 125 ¢
3. Thém duwdng cat va tiép tuc tron  Tinh chat vani ...c.ccoccocevececenae. 1¢g
& toc do trung binh cho dén khi
két hop déu.
4. Thém trirng da dap va chiét xuét vanilla. Tron & tdc dd trung binh cho

N16

dén khi hén hop chuyén sang mau trang va phéng lén.

. Thém bot mi it gluten da sang vao hai phan. St dung phai dé tron nod

thanh dang b6t nhdao mwot va deu.

. Cho bét hén hop bét da trén vao tii dwng bét (dweng kinh 2 cm).
. L6t gidy nwéng 1én khay nuwéng. Tao hoa van mong muén cho banh

trén khay.

. Hadm nong ca thanh nhiét trén va dwéi & 150 °C trong 10 phut. Bat

khay nuo’ng trdng men & Tang 1, nwéng trong 20 phut & 150 °C. Lay
ra khoi 16 va dé& ngudi trwéc khi phuc vu.



va dwéi: 190 °C

Gio: 45 phut
) Thanh phan (khuén banh 6")
Phwong phap [A. V6 banh ]
A. Vo banh 1 SR 75¢
1. Tron bo va bot mi it gluten da Bot mi it gluten .................. 100 g
sang, thém duong cat va mubi.  Dwong Cat ........occcovvveeene. 10¢g
2. Thém nuwéc lanh va khudy thanh Nwéc lanh............................ 20¢g
dang bot nhao. 1Y/ 16 T 1g
3. Nhao va tron thanh bét nhao co An b
bé mat muot, bit kin bang glay [B. Nhdn banh ] 40
k|eng Va de trong tU Ianh 1 glo, ?O” ....... d~d’h ..................... 25 g
4. LAy bot nhao ra va trai phang va Brhut’r;]g (ha haAn ) coccccaaceecaaaee: 50 &
dét né Ién métNCél khUOn ba’nh 6”, 0 . an ’n £= 1 g
dung nfa duc 16 trong bot nhao,  PWONG Cat oo, 45) g
= Lo

5. Ham nong 16 bang cach chon
nuwéng thanh nhiét trén va dudi
tai 190 °C trong 10 phut.

6. Dung gidy nuong s6i nang day lén vé banh dé nwo’ng (hoac dung
thém dau do cling dwoc) dat khuén Ién khay nwéng trang men &
Tang 2 cua l6 va nwéng & 190 °C trong 10 phut.

7. 10 phut sau Igy s6i nang ra va nwéng thém 10 phat niva. Bé qua
mot bén va dé cho ngudi.

B. Nhéan banh

1. Tron dwong cat va bo thanh dang nhao sét. Thém trirng da dap &
nhiét dé phong thanh 2 phan, tron hén hop thanh dang bot nhao
glong stra. Thém bot hanh nhan va tron cho dén khi bién thanh mau
trdng stra.

2. Thém phan nhdi vao tui bop va bop né 1&én vé banh da ngudi.

3. Xép nhirng l4t t4o I&n trén phan nhéi.

4. Ham noéng 16 béng cach nuwdng thanh nhiét trén va dwoi tai 190 do
trong 10 phut, dat khuén Ién khay nwéng trang men & Tang 2 cua 1o
va nwdng trong 25 phat & 190 do6.

P
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Thwc don

Chon (2] hoac (&) chirc nang.

n Nhiét d6 nwéng thanh nhiét trén va
bong lan duéi: 170 °C
Gio: 30 phat
e _ll\_lguyén lidu (khuér:; blinrj 6 i1nc(;1)
1. Lét gidy nuéng 1én khuén banh B%L:r;ngi"{t'éiﬂ'té'r} """"" Lariess 950 i)
6” (hodc phu mot Iop dau 6-liu). - K 90 ¢
2. Do trng va duong kéttinhtrong go = 30
mot cai t6 va dat trén mot au Sira nguyén kem................... 30¢g

nwéc néng (khoang 50 do C).

Dung may danh trirng danh cho dén khi hén hop trirng c6 chép cirng
bén trén, co it bong béng ndi 1én, mém muwot va quanh (chép ciing
s& van con trén que danh trirng khi nhac 1&n).

. Trén k¥ siva va bo tan chay, dé ching 1én mét cai chao nwéc ndng

dé tranh lam cho hén hop cing lai.

. Thém bét mi it gluten da sang 2 1an va trén déu.
. Trén déu hdn hop trén, khudy nhe dé tranh méat bot. Bot né da hoan

thanh tréng sé bong loang va min.

. Rét bot né da khudy vao khudn lam banh va loai bé bong béng.
. Ham néng 16 bang cach chon nwéng thanh nhiét trén va thanh nhiét

duai tai 170 do trong 10 phut. Bat khudn banh 1én khay nuwéng trang
men, & Tang 3 cla I6 va nwéng trong 30 phut tai 170 do.

. Ghim mét cay tadm vao gitra banh. Néu cay tdm van sach khéng cé

bot néd, banh da chin hoan toan.

Lwuy

@ Néu bé mat vang nhanh, dung mét t& gidy bac day Ién dé tranh lam

chay banh.

@ Chi lay banh ra khéi khuon sau khi né nguéi han.
@ Thoi gian nwéng cé thé duwgce diéu chinh theo sé thich ca nhan va

kich thwéc banh.

@ Co6 thé trang tri banh bang trai cay va kem.

N18



Lwu y quan trong khi nwéng thirc an

@ Thoi gian tiéu chuan do menu cai dat cé thé thay ddi tuy thudc vao nhiét do
thire an, loai, kich c& khau phan (trong lwong) va do dwng dung dé nwéng.
Vui ldng diéu chinh cac tham sb nay theo nhu cau thye té khi nwéng.

@ Dat thirc an vao gilva 10 nwéng dién.

@ Khong mé clra kinh khi nwéng (do ¢6 thé anh hwdng dén hiéu qua nuéng).

@ Khong hép hodc dun thirc &n bang 16 dién (bdi co thé gay ra su cb).

@ Tranh dé tam gidy bac day khay nwéng trang men tiép xuc véi 6ng dan nhiét.

@ Khi nuéng thirc an c6 dd 4m cao, swong hodc hoi nwéc co thé xuét hién
bén trong mat kinh. Hién twong nay la binh thwdng.

4 @ Giam thoi gian nwéng cho 1an thi hai khi nwéng )
Nwéng . lién tuc hai lan.
lién tue Khuyén céo nén chd cho 16  nwong dién nguoi xuong
: trudc khi nwéng lai. Thay dbi thoi gian nwéng néu
\_ thtrc an chwa dwoc 1am nong du. J

/NU’('J’ng thove | @ Phu boc bang gidy nhom dé ngan nuéng qua mirc )
hoac khong du.

il dzx e ® Khi khong dung gidy nhém, hay tranh dé chang tiép
\qua w xuc v&i éng dan nhiét. -
(. A @ Boc thit hogc ca trong gidy nhom - D)

Thwc pham trudc khi dwa ching vao I6 dien (~ Bat tit va ca™ (2o Shind

2 1én rau trong giay

i:o ham hat dé tranh bén vang dau mé. nhom

wong cha Khong nudng thire an ma khong =5

béo cao duoc boc trong gidy nhom. ”’

Chirc nang Lén men (40 10 °C)

@ Chon chtrc nang 1én men va lam néng so b trong 3 phut trwde khi
thém bot nhao vao 16 nwéng.

@ Nhiét d‘o cho qua trinh I1én men sé duwoc cb dinh. Ca ong dan nhiét trén
va dwdi & ché doé cho va khong the diéu chinh.

@ Qua trinh 1&n men co thé thay dbi theo cac nguyén liéu, khi hau va két
cau bdt nhao. Hay diéu chinh thoi gian 1én men theo tinh hinh thuc té.

Than trong

@ Nuwong voi Téng 1 - 4 c6 danh dau dé nwéng (Xem trang VN8).

@ Cac vi tri dé dat khay nudng trang men trong Tang 1 - 4 bao gébm cac dau
trwdc va dau sau. Cé cac chd tréng & chinh gitra. Khi d&t khay nwdéng
trang men va vi nwéng vao 16, hay dam bao cac dau phia sau dugc lap
ding cach dé ngan nglra khay nwéng trang men va vi nuwéng tuét ra.

INVN L13IA
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Cach vé sinh

Trwdc khi vé sinh, hay tat ngudn va rut phich cam dién. Sau khi nwéng,
khéng lam vé sinh cho dén khi 16 da ngudi hoan toan.

Théan trong

@ Khong lam sach san pham bang dau dé bay hoi, chat pha loang, con,
chat tay, bot danh béng, ban chai kim loai hoac ban chai nylon b&i co
thé lam hw héng phan than.

@ Sau khi lam sach, hay dwa khay nwéng, vi nwéng va khay dwng vun
banh vé vi tri ban dau cla chung.

@ Khoéng lam sach bét ky b6 phan nao clia san pham nay trong may rtra chén.

@ Can than khi dong nap kinh. Khéng dwoc st dung 16 néu kinh bi nirt
hodc bi hv hong.

) Khong dat cac vat nang lén vi nwdng.

@ Néu co bat ky can nao roi xubng day khi thao khay chtra bui ra, hay
chd nhiét do 16 giam xudng trwdc khi vé sinh va lau.

Than may va khoang bén trong

—— Lau sach bang mét miéng vai

e R khé
[ A ——— :

-— * KHONG lau 6ng dan nhiét.
| (b6 c6 thé 1am n6 héng).

Rira sach bang chéat tay rira
pha lo@ng (trung tinh) va bot
bién mém, lau kho bang Vai.

Khay nwéng trang men /

Vi nwéng /
Khay dwng vun banh / Xién que

Rlra bang chéat ty riva pha
loang (trung tinh) va bot bién
mém, doi xa bang nwdc va dé
khé ngoai khéng khi.

- Déi v&i can nwéng khé loai bd
= L= dinh trén khay nwéng trang
\ . men hodc vi nwéng: dd vao
mot lwgng nhd nwéc noéng va

\chc‘)’ mot luc trrede khi lam sach. )
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V&
Xl]’ Iy sw C6 Kiém tra cac muc sau trwée khi
n

goi cho dich vu bao tri.

m Nguyén nhan va giai phap

4 A 0 Phich cam chwa dwgrc cdm vao hoan toan. h
Khéng - Cam phich dién hoan toan vao & cam.
nwéng } @ D3 gap phai 16i
duwoc = Hoi y kién noi mua san phadm hoéc trung tam dich
L Y \ vu Panasonic. Y,
e 0 1\

. Thoi lwong nwéng qua lau.
- Tat nguon san pham rut day ngudn va loai bd bat
ky thirc an nao gay ra mui trong 10.
@ Khay nwéng trang men téa ra mui hoac c6 can
Mui } thire an trén vi nwéng.
= V/é sinh khay nwéng trang men va vi nwéng.
@ Kiém tra xem c6 bat ky sw ro ri m& hodc manh
vun nao trong khay dwng vun banh hay khéng.
= V& sinh khay dwng vun banh.

) %
Ngudn dién Xem nhan & mat sau cla thiét bj
Murc tiéu thu dién 1500 W
Dung tich 38 Lit
Gia tri thiét 1ap: 70 - 230 °C (dung sai: + 30°C)
Nhiét dé khoang Cai dat: Khi ham thanh nhiét trén va duwi, dam
bao rang nhiét do cta chung la nhw nhau.
Nhiét ké co thé diéu | o P <
chinh dwoc ctia bng | 2 Th%rgld?qlg(t)(t)r?/\r/\ Va |
Nhiét k& tw dong dan nhiét trén va dwai ’;g = ;
Lén men: bd diéu S 2| Thanh nhiét bén >
nhiét cb dinh «éé trén 750 W =
(®)] R
" . e A £ = Thanh nhiét bén
Bo hen gi¢ 120 phuat/bat subt -5 'S dudi 750 W
Trong luwong tinh (xap xi) 10,1 kg
Chiéu dai day dién 1,0 m
= | Kich thwdc bén ngoail  Ngang: 53,3 cm Sau: 39,2 cm Cao: 36,4 cm
<« | Khoang bén trong Ngang: 38,0 cm Sau: 30,7 cm Cao: 31,7 cm
g’ Khay nwéng
O | trdng men : - .
5 | (kich thuorc bén Ngang: 34,7 cm Sau: 25,4 cm Cao: 2,0cm
X | trong)

@ Sau khi c&m phich dién vao 6 cdm, cong suét ché do chd 1a 0 W.
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