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1 An toan

Hay tuan thd cac hudng dan an toan sau day.

1.1 Huwéng dan chung

® Doc ki hudng dan nay.
® Gilt lai hu‘dng dan va thong tin san pham de st

dung sau nay hoac chuyén giao cho chi sé& hitu ké

tiép.
m Khong két ndi thiét bi khi cé hu héng trong van
chuyén.

1.2 St dung theo quy dinh

Thiét bj nay chi dung dé lap dat. Luu ¥ hudng dan
Iap dat dac biét.

Chi nhan vién ky thuat duoc cap phep mdi co thé két

ndi cac thiét bi ma khéng can phich cam. Khong co
bao hanh cho nhu’ng thiét hai do két ndi sai cach.

An toan trong s dung chi dwoc dam bao khi viéc 1ap

ddt duoc thyc hién dung ky thuat theo hudng dan
|ap rap. Nguoi Iap dat phai ddm bao thiét bj hoat
dong tot tai noi 1ap dat.

Chi gu‘ dung thiét bi:

® d€& chuan bj thirc 3n va d6 uéng.

® dudi sy giam sat. Giam sat lién tuc cac qua trinh
nau trong thoi gian ngan

® trong nha va trong cdc ing dung tuong tu nhu:
trong nha bé&p cho nhan vién trong clra hang, van
phong va cdc khu thuong mai khac; trong cac khu
nong nghiép; khach hang trong khach san va cac
khu vuc dan cu khac; khach hang dwoc phuc vu
trén giwvdng va bita sang. ]

B t&i t6i da 4000 m so véi muc nudc bién.

Thiét bi nay tuan thu cac tiéu chuan EN 55011 va

CISPR 11. Pay la sadn pham Nhém 2, Loai B. Nhém 2

€6 nghia la vi séng dugc tao ra véi muc dich ham

nong thirc an. Loai B ¢6 nghla la thiét bi phu hop vdi

moi trudng hod gia dinh cd thé.

1.3 Han ch& nhém ngudi sir dung

Thiét bi nay c6 thé dugc st dung bdi tré tir 8 tudi
tré 1én va nhirng nguwdi bi suy giam nang luc thé
chat, gidc quan hoac tinh than hodc thiéu kinh
nghiém va/hodc kién thirc néu ho duoc glam sat
hoac hudng dan st dung thiét bj an toan va d3 hiéu
hét nhitng nguy hiém co thé xay ra.

Tré em khong dugc phép nghich thiét bi.

Tré em khong duoc phép lam sach va bao du’o‘ng
thiét bi, trir khi tré dd 15 tudi trd 1&n va duoc giam
sat.

Gilr tré dudi 8 tudi tranh xa khéi thiét bj va duwong
day két néi.

1.4 S dung an toan

Ludn day cdc phu kién vao khoang ndu theo ding
hudng.
—  "Phu kién", Trang 7

/N CANHBAO -  Nguy co chay!

Cac vat dung dé chay dé trong khoang nau cé thé

bat Ilra. B

> Khong bao gio dugc cat cac vat de chay trong
khoang nau.

» Néu khdi bdc ra, hay tat hodc rut phlch cdm cla
thiét bj va déng cira dé dap tat moi ngon Ilra cé
thé xuat hién. o

Cac manh vun thic an, m& va nwdc thit cé thé bat

Ilra.

» Trudc khi van hanh, hay loai bd moi vét ban tho
khoi khoang nau, phan t&r gia nhiét va phu kién.

/N CANHBAO - Nguy co béng!

Trong qua trinh sir dung, thiét bj va cac b phan cé

thé cham cla thiét bj s& ndng 1én.

» Can can than dé trdnh cham vao céc phan tl gia
nhiét.

» Tré nho dudi 8 tudi phai trdnh xa.



Cac phu kién hodc bat dia tré nén cuc nong

» Ludn 3y cac phu kién hoac bat dia con nong ra
khoi khoang nau bang miéng nhac noi.

Hoi ¢dn c6 thé béc chay trong khoang ndu néng. Cira

thiét bi c6 thé bat mé. Hoi néng va ngon Itra bung

phat cé thé thoat ra.

» Chi sir dung mot lwgng nhé d6 uéng ndng dé cao
trong thuc pham

» Khéng dun néng rugu manh (> 15 % thé tich) &
trang thai chua pha lodng (vi du: dé rudi 1én hodc
do 1én thirc an).

» Can than ma& clra thiét bi.

/N CANH BAO - Nguy co cham chich!

Cac bo phan dé tiép can sé néng trong luc hoat

dong.

» Khong cham vao céc bo phan néng.

» Gilt tré em tranh xa.

Hoi ndng cé thé thoat ra khi clra thiét bj duwgc mao.

Tuy thudc vao nhiét d6, hoi nuwdc khoéng thé nhin

thay duoc.

» Can than mé& clra thiét bi.

» Gilt tré em tranh xa.

Nuwdc trong khoang ndu ndng cé thé tao ra hoi nudc

ndéng.

» Khdng bao gi¢r d6 nudc vao khoang nau dang
néng.

/N CANH BAO - Nguy co thuong tich!

Kinh tray xudc trén clra thiét bi c6 thé bj va.

» Khong st dung chat tdy rira c6 tinh dn mon manh
hodc dung cu cao kim loai sac nhon dé lau kinh
clra thiét bi vi chiing cé thé lam tray xudc bé mat.

Ban I& ctra thiét bj di chuyén khi cira mé va déng va

ban c6 thé bj mac ket.

» Khéng cham vao khu vure ban 8.

/N CANHBAO - Nguy co dién giat!

Stra chita khong dung cach sé gay nguy hlem

» Chi nhitng ky thuat vién d3 qua dao tao vé linh
vuc nay mai duoc phép tién hanh sira chita thiét
bi.

» Chi duoc phép s str dung cac phu tung thay thé
chinh héng dé stra chira thiét bi.

» Néu cap nguon hodc cap két n6i thiét bj cla thiét
bi nay bi hu hong, noé pha| duoc thay thé bang cép
nguon hodc cap két ndi thiét bj dic biét do nha
san xuat hodc bé phan dich vu khach hang cla ho
cung cap.

» Néu cap ngudn cla thiét bi nay bi hu hdng, né
phai dwoc thay thé béi cac k§ thuat vién d3 qua
dao tao.

L&p cach dién cla cap nguon bi hong rat nguy hiém.

» Khong bao glo‘ dé cap nguon tlep xuc vdi cac bo
phan ndng cla th,let bi hodc cac ngudn nhiét. ]

> Khong bao gior dé cap, ‘nguon tiép xuc voi cac diém
nhon hodc cac canh sac.

> Khong bao gio gap xoan, dé nghién hoic sira dbi
cap nguon

Hoi am xam nhap cd thé gay dién giat.

> Khong st dung may lam sach bang hoi nuéc hoac
may rira cao ap dé vé sinh thiét bi.

Thiét bi hodc cap ngudn bi hu hong rat nguy hiém.

» Khéng bao gio van hanh mét thiét bi da bi hw
hdng.

An toan vi

» Khéng bao gi& van hanh thiét bj c bé mat bi nirt
hoac vo.

> Khong bao g|0’ kéo cap nguon khi mudn ngat thiét
bi khoi nguén dién. Lubn rat & phich cam cla cap
nguon.

» NEu thiét bj hoac cap nguon bi hdng, hay lap tuc
rat phich cam cla cap nguodn hoac dap cau dao
trong hdp cau dao.

» Goi dich vu khach hang.— Trang 16

/\ CANHBAO - Nguy co bj nghet thé!

Tré em c6 thé trum bao bi dong géi 1én dau hodc bi
cudn vao trong do va chét ngat.

» Gilt bao bi dong goi trdnh xa tam tay tré em.

> Khong dé tré em choi véi bao bi dong goi.

Tré em c6 thé hit hodc nudt phai cac bo phan nho,
dan dén ngat thd.

> Gilr cdc bo phan nho xa tam tay tré em.

» Khong dé tré choi vdi cac bo phan nho.

1.5 Lo visong

POC KY HU’ONG DAN AN TOAN QUAN TRONG VA
CAT GIU DE SU DUNG TRONG TUONG LAI

/N CANHBAO - Nguy co chay!

Viéc st dung thiét bj khong ding cach sé rat nguy

hiém va co the gay thiét hai. Vi dy, dep glu am, goi

nhoi vo ngu coc hodc gdi nhoi hat cé thé bat Ira sau
nhleu gio.
Khong bao gior dworc sdy khé thuc phdm hoic
guan o bang thiét bi.

> Khong bao gio duoc Iam nong dep gitt &m, goi
nh0| hat hoac g6i nhoi vo ngii cbc, bot bién, khdn
lau a am va nhitng thir tuvong ty bang thiét bi.

> Ch| sir dung thiét bi dé chuan bij thirc an va do
uéng.

Thuc pham va bao bi, hop du‘ng c6 thé bat Ilra.

» Khdng bao gi¢& dugc hdm ndng thuc pham trong
bao bi gilt nhiét.

> Khong bao gio dwgc ham nong thyc pham trong
hop bang nhwa, gidy hay vat liéu dé chay khac ma
khong gidm sat.

> Khéng bao gio’ duoc dat cong suat 16 vi séng hoac
thoi gian_ qua cao. Hay tuan theo thong tin trong
hudng dan s dung nay. ]

> Khong bao gi¢ dugc lam kho thuyc pham trong 10
vi séng.

> Khong bao gi¢ ra dong hodac ham ndng thuc pham
cd ham lugng nudc thap, chang han nhu: Banh mi
bang 10 vi séng v&i cong suat hoidc thoi gian qua
cao.

DAau &n cé thé bat Ilra.

> Khéng bao gi&r dwgc dun néng dau an trong 106 vi
song.

Cac vat dung hodc dung cu duoc cat trit trong 10 vi

séng cé thé bat Itra.

» H3y dam bao rang khoéng cé vat dung hodc dung
cu nao khong thich hop dé su’ dung trong 10 vi
séng & bén trong khoang nau, trwdc khi ban van
hanh thiét bi. , )

» Khong sir dung khoang niu dé cat trir cac vat dé
chdy, dung cu ndu &n, thyc phadm va nhirng thi
twong tu khi 10 vi song khong hoat dong.



vi Tranh thiét hai vat chat

&\ CANHBAO -  Nguy co chdy hoic né!

Chat l6ng hodc thuc pham khac dung trong hop kin

c6 thé dé dang phéat né.

» Khéng dugc lam ndng chat 16ng hodc thuc pham
khac dung trong hép kin chat.

AN CANHBAO - Nguyco béng!

Thuc pham cé vo hodc da ran cé thé phat né trong

hoac tham chi sau khi dun néng.

> Khong bao gi® ndu trirng nguyen vo hodc ham
nong trirng lugce chin nguyén vO.

> Khong bao gi& ndu déng vat cd vo hodc dong vat
giap xac.

» Dai vdi trirng chién hodc trirng cho vao ly, hdy
choc thung long do tru‘crc

» DEi vai thuc pham c6 vo hodc da cirng, chang han
nhu: Vi du: tdo, ca chua, khoai tay hoac xuc xich,
vO c6 thé bj v&. Rach Vo hoac da trwdc khi dun
nong.

Nhiét lwgng trong thirc an cua tré khdng duwgc phan

b6 déu.

» Khong bao gio hdm ndng thirc an tré em trong
hop kin.

> Ludn thdo nap hodc nim vd.

> Khuay hodc lac déu sau khi dun nong

» Kiém tra nhiét do trwdc khi cho tré an. ]

Thire an dugc hdm ndng sé téa nhiét. Bia cé thé

néng.

» Ludn Iay dia hoac phu kién ra khoi khoang nau
bang miéng nhac noi.

Néu thyc pham duoc day kin, bao bi ¢ thé bi va.

» Ludn lam theo thong tin trén bao bi.

» Lubn Iay thirc &n ra khoi khoang nau bang miéng
nhdc néi.

Cac bd phan dé tiép can sé ndng trong lic hoat

dong.

» Khéng cham vao cac bd phan néng.

» Gilt tré em tranh xa.

Viéc st dung thiét bi khéng dung céch s& rat nguy

hiém. Vi dy, dép gitt am, goi nhoi hat hodc g6i nhoi

vé ngii cbc, bot bién, khan lau dm va nhirng tha

tuong ty bi qua nhiét cé the dan dén chay.

> Khong bao gior dugc sdy kho thuc pham hodc
quan do bang thiét bi.

> Khéng bao gio dugc lam néng dép gilt am, goi
nh0| hat hoac gdi nhoi vo ngili cdc, bot bién, khan
lau &m va nhitng thtr twong tu bang thiét bj.

> Chistr dung thiét bj dé chuan bi thirc dn va do
udng.

A\ CANHBAO - Nguy co cham chich! ‘
S6i chdm c6 thé xay ra khi dun néng chat 1dng. Diéu
nay c6 nghia la nhiét d6 so6i dat dwoc ma khong cé

bot haoi néi 1én. Can than trong ngay ca khi d6 chira

bi rung lac nhe. Chat 16ng ndng cé thé dot ngot soi

|&én va ban tung tde.

» Ludn thém mot thia vao d6 chira khi hdm ndng.
Diéu nay dé tranh sdi cham.

) &

/N CANH BAO - Nguy co thuong tich!

Bat dia khong phu hdp co thé v&. Dia gom st co thé

c6 16 nhé & tay cam va nap Co mét héc rong dang

sau cac 16 nay. Do dm lot vao héc cd thé khién bat

dia bi vo’

» Chi str dung bat dia an toan vdi 10 vi song

Dia va hop chira bang kim loai hoac dia cé trang tri

bang kim loai cé thé tao ra tia Itra dién khi st dung

trong 10 vi song. Thiét bi sé bj héng.

» Khong bao gio sir dung hép kim loai khi dung 10 vi
séng.

» Chi str dung cac bat dia an toan vdi 10 vi song hoac
16 vi song két hop vai ché dé lam ndng.

/N CANHBAO - Nguy co dién giat!
Thiét bi hoat déng véi dién ap cao.
» Khong bao gio thao vo.

A CANHBAO -
dén sirc khde!
Viéc Iam sach khong dung céch cé thé lam hong bé
mat cta thiét bj, rit ngan thoi gian st dung va dan
dén cac tinh hudng nguy hiém nhu rd ri nang lvong
vi séng.
» Hay vé sinh thiét bj thuong xuyén va loai bo cédn
thirc an con sét lai ngay lap turc.
» Ludn gilt khoang nau, gioang clra, clra va ban [é
sach sé.
—  "Vé sinh va cham soc", Trang 14
Khdng bao gi® van hanh thiét bi néu clra khoang nau
hodc giodng clra bi hdng. Nang luwgng 10 vi séng c6
thé bj ro ra.
» Khéng bao gi® st dung thiét bi néu clra khoang
nau, gioang clra hodc khung nhya cuta clra bi hong.
» Chi cho phép stra chita bdi dich vu khach hang.
Nang lugng vi séng ro ra tir cac thiét bi khong cd vo
boc.
» Khéng bao gi¢r thao ndp vo.
» Néu can bao tri hodc stra chita, hiy goi dich vu
khach hang.

Nguy co gay hai nghiém trong

2 Tranh thiét hai vat chat

2.1 Thong tin chung

LUu Y

Hoi ¢dn c6 thé bdc chay trong khoang nau nong va gay hu héng
vinh vién cho thiét bi. Lira bung chay c6 thé khién ctra thiét bj
bi ntrt va cé thé roi ra. Clra kinh c6 thé bj nirt va v& vun. Ap

suat 4m sinh ra cé thé khién khoang nau bi bién dang dang ké

vao trong.

» Khong dun néng rugu manh (> 15 % thé tich) & trang théi
chua pha lodng (vi du: dé rudi lén hodc do lén thirc an).

Néu c6 nuéc trong khoang nau nong, s& xuat hién hoi nudc. Sy

thay d6i nhiét d6 co6 thé gay huw hdng.

» Khéng bao gi&r d6 nudc vao khoang niu dang néng.



D6 am trong khoang ndu 1au ngay s& dan dén hién tuong &n

mon.

» Lau sach nudc ngung sau moi Ian n&u. Sau khi van hanh &
nhiét do6 cao, ch| dé khoang nau ngudi khi dong kin.

> Khong b3o quan thuc pham am trong khoang nau kin trong
thoi gian dai.

» Khéng bao quan thue ph§m trong khoang nau.

> Khong kep bat c thi gi vao clra thiét bi.

Néu gloang qua ban, clra thiét bj s& khong con déng dung cach

trong qua trinh van hanh M3t trwdc d6 ndi that lién ké cé thé

bi hv hong.

» Luon gilt gioang sach sé.

» Khong bao gid van hanh thiét bj khi giodng bi hu hong hoac
khong co gloang

Viéc st dung clra thiét bj lam chd ngdi hodc bé mat chira cé thé

lam hong cira thiét bi. ’

» Khdng ding, ngoi, treo hodc tua vao clra thiét bi.

2.2 Lo viséng
Hay tuan theo hudng dan nay khi st dung 16 vi séng.

LUy Y

Né&u kim loai cham vao thanh khoang nau, tia Iira dién s& duoc

tao ra c6 thé Iam héng thiét bi hodc pha hly kinh clra bén

trong.

> Kim loai, vi du thia trong thay tinh, phai cach thanh khoang
ndu va mat trong clra it nhat 2 cm.

Hay bao vé va gin gilt méi truong  vi

Khay nhédm trong thiét bj c6 thé gy ra tia Ilra dién. Thiét bi s&

bi hdng do hinh thanh tia I&ra dién.

» Khong st dung khay nhém trong thiét bi.

Van hanh thiét bj ma khong 6 thirc an trong khoang nau sé

dan dén tinh trang qua tai.

» Khéng dugc khai dong 16 vi séng khi chua c6 thirc dn trong
khoang nau. Buéc kiém tra bat dia nhanh s& dugc loai trur.

Al

X

Ché bién bong ngo béng 6 vi song nhiéu [an lién tiép vai cong

Ssuat vi s6ng qua cao co thé Iam hong khoang nau.

» DE thiét bj nguoi trong vai phut gitra cac lan ché bién.

> Khong duwoc cai dat cdng suat vi séng qua cao.

» S dung t6i da 600 Watt.

» Ludn ddt tui bong ngd |én dia thuy tinh.

Bat dia khong phu hop cé thé gay hu hong

» Khi sir dung ch& dd nudng hoac vi séng két hop, chi str dung
bat dia cé thé chju dwoc nhiét do cao.

3 Hay bao vé va gin gitt mdi trwong
3.1 X& ly bao bi

Cdc vat lidu déng goi than thién vai moi trudng va cd thé tai
ché.
» XU Iy loai bd cac thanh phan riéng biét theo tirng loai.

3.2 Tiét kiém nang lwong

Né&u ban tuan thd hwdng dan nay, thiét bj clia ban sé tiéu thuy it
dién hon.

Hiém khi m& clra thiét bj trong qua trinh van hanh.
v Nhiét d6 trong budng ndu van dugc duy tri va thiét bj khéng
phai lam néng lai.

Ham néng dong thoi hai céc chat léng.
¥ Ham ndng déng thoi nhiéu loai thuc pham tén it nang lugng
hon so v@i viéc lan lwgt ham ndng nhiéu loai thuc pham.

Tat man hinh trong phan cai dit co ban.

v Thiét bj tiét kiém ndng lvgng & ché do tiét kiém dién.

Cac ghi chua

= Man hinh ty déng gidm dé sang xuéng muirc 1 trong ché do
tiét kiém dién.

= Theo Chi thj thiét ké sinh théi s6 2023/826 cla EU, thiét bj
nay s& & trang thai khac khi tit. Sau day goi 1a ché& do tiét
kiém dlen

= Ngay ca khi chirc nang chinh khong hoat dong, thiét bj van
can nang lugng dé:
— Phat hién nhan cac ndt cdm bién
— Giam sat m& clra
— Chinh stra thoi gian (kh6ng hién thi)
Theo dinh nghla khong cd trang thai “t3t” hodc trang
thai san sang” , dé 1a ly do tai sao thuat ng¥ ché do tiét
kiém dién du’o’c st dung. Phai st dung EN IEC 60350-1:2023
dé do ché do tiét kiém dién.

4 Lam quen

4.1 Bang diéu khién
Hay cai dat tat ca cc chirc ndng cla thiét bi va nhan théng tin
vé trang thai van hanh qua bang diéu khién.

Tuy theo kiéu thiét bi ma nhirng chi tiét trong hinh anh cé thé
khac nhau, vi du mau sac va hinh dang.

12:00 EE A




vi Lam quen

Man hinh cé vong xoay

St dung vong cai dat k§ thuat s& dé cai dit thiét bj trén
1 man hinh.

Ban s& thay cdc gia trj cai dat, khd nang chon hodc van

ban huéng dan.

—  "Man hinh cam ttng", Trang 6

Nhirng truong cdm Ung

- Thiét Iap truc tiép nhu‘ng chirc niang khac nhau tiép bang
cach slr dung trwong cam u'ng
—  "Nhirng trirong cam tng", Trang 6

4.2 Nhitng trwdng cdm rng

Vung cham Ia ving cdm (ng. D& chon moét chirc ndng, hay
cham vao nut tuong rng.

Truwdng cdm &ng  Chlrc ndng

O Bat hodc tat thiét bi.
—  "Djéu khién co' ban", Trang 7
G Truy cap truc ti€p vao 16 vi séng

— "Lovisong', Trang 8

J

Quay lai mot cai dat.

start

—  "Djdu khién co ban", Trang 7

stop Khoi dong hay gian doan ché d6 hoat dong.

Chon bao thirc.

Kich hoat hodc bd kich hoat khéa tré em.

M@ clra thiét bj

Mé& menu céc kiéu ché do hoat déng.

D|i>] 2|00

4.3 Man hinh cam &rng

Trong man hinh cdm (rng, ban c6 thé thay cac tuy chon tly
chon va cai dat duoc thyc hién cho chirc nang hién tai.
D& lya chon mot muc, hdy cham vao ving vin ban tuong ¢ng.

Vong xoay ky thuat sé
C6 thé sty dung vong xoay ky thuat s6 bén ngoai man hinh dé
thay déi gid tri cai dat.

4.5 Nhirng cach lam néng va chirc nang

Khi d3 dat dén gia tri nho nhat hogc I&n nhat, gia trj nay van
hién thj trén man hinh. Né&u can, su' dung vong xoay dé chinh lai
gia tri. Di chuyen cham ngon tay cla ban trén vong xoay dé cai
dat chinh xac gia tri. Cung c6 thé cai dat truc tiép thoi gian
bang cach chon diém trén vong xoay, dlem tuwong ng vai s6
phut hodc gi& mong muén, vi du: nhan xuéng trong 30 phut/

giay.

Pham vi cai dat

Pham vi cai dit ndm & gitta man hinh.

Xem nhitng tuy chon lya chon hién tai va nhitng cai dat da
duoc thye hién trong pham vi cai dat.

Menu va nhitng tuy chon cai dat khac duoc sap x€p theo chiéu
ngang. Danh séch lya chon cho nhitng chirc ndng duoc sap xep

theo chiéu doc. Vudt qua man hinh dé cudn trong pham vi cai
dat. Nhan chirc ndng trén man hinh dé chon mét chirc ning.

Biéu tugng c6 thé co trong pham vi cai dit

Biutuwong Y nghia

N4 Xac nhan gia tri cai dat.

) Thiét lap lai gia tri cai dat.

/N Thay d&i gid tri cai dt trong ché do hoat dong

dang chay.

4.4 NGt m& clra ty déng

Khi ban nhan ndt mé clra tv dong, clra thiét bj s& duwgc mé ra.
Ban cling hoan toan cé thé mé clra thiét bj bang tay.

Cac ghi chu
= Trong trwdng hop mat dién, chirc ndng clra tuw dong ma sé
khong hoat déng. Ban cling hoan toan cé thé mé clra bing
tay.

= N&u ban m& clra thiét bi trong khi dang van hanh, ché& do
hoat dong s& duogc ding lai.

= N&u ban ddng clra thiét bj lai, ché d6 hoat ddng s& khong tu
dong tiép tuc. Hay khéi dong ché& d6 hoat dong.

= N&u tat thiét bj trong thoi glan dai, clra thiét bj s& m& ra lau
hon mét chat khi nhan ndt mé cira.

DE dé dang tim thay cach 1am ndéng nao phu hgp cho thuyc pham, ching tdi s& gidi thich cho ban vé s khac biét va linh vuc (rng

dung tai day.
Tén Céng suat/Mirc Cach sir dung
Microwave 90/180/360/600/"boost" Dé& r3 déng, ndu va ham ndng thirc 8n va chat ldng.
—  "Lovisong', Trang 8
Grill Nhitng mirc nhiét do: D06 nudng c6 dang phéng nhu nudng xuc xich nho hodc 14t banh
= 1=vyéu my. Ché& bién thirc an kiéu "Gratin".
= 2 =trung binh —  "Nwong’, Trang 10
= 3 =cao
Ché& d6 hoat dong két hop véi  90/180/360 W + Mdrc nhiét  Lam mén ham kiéu nu'c')'ng va ché bién mén an kiéu "Gratin". Mén
[0 vi séng do 1/2/3 an ch|n vang bén ngoai.

—  "Ché db hoat déng két ho’p voi lo vi song”, Trang 9

Meals

Nhirng cai dat duoc lap trinh san cho nhiéu mén an.

Cleaning

Chon chu’c nang vé sinh cho buong nau.
—  "Ché dj ho tro'lam sach’, Trang 14

Basic settings

Piéu chinh cac cai dit co ban.
—  "Cdc cai dat co' ban", Trang 13

4.6 Budng nau

Nhirng chirc ndng trong budng nu gilip ban van hanh thiét bj
don gian hon.

B& mat tu 1am sach

Tran trong budng ndu c6 kha nang ty lam sach. Nhitng bé mat
tw lam sach duoc phd mot 1&p gdm xé8p, mo va c6 bé mat
nham. Khi thiét bj dang hoat dong, nhitng bé mat tu lam sach
s& hap thu va loai bo nhirng vét dau m& khi chién hodc nudng.

Pén bubng niu

Khi ban m@ ctra thiét bi ra, deén budng nau sé& bat. Néu clra thiét
bi m& lau hon 15 phit, den bén trong s8 duoc tat.

Trong phan 1&n ché dé l1am ndng va chirc ndng, dén budng ndu
s€ bat trong khi dang hoat ddng. Khi két thic ché dé hoat dong,
dén bubng nau s8 tat.

Quat tan nhiét

Quat tan nhiét dugc bat va tat khi can thiét. Luong khi &m
thoat ra qua nhitng khe théng gié phia trén clra thiét bi.
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Bit cac khe théng khi sé khién thiét bj qua nhiét.
» Khong che céac khe théng khi.

Dé gilp bubng ndu ngudi nhanh hon sau khi hoat déng, quat
tan nhiét sé chay trong mét khoang thoi gian nhat dinh. Khi
thiét bj chay trong dd ché& dd 16 vi song, né van lanh nhung
quat tan nhlet van con bat. Quat tan nhiét van cé thé tiép tuc
chay, ngay ca khi ché& dé 16 vi séng d3 két thuc.

Phu kién vi

4.7 Ngung tu nudc

Khi nau, hién tugng ngung tu nudc cd thé xuat hién trong
budng nau va trén clra thiét bi. Hién twong ngung tu nay la
binh thuong va khéng anh huwdng dén chirc nang cla thiét bi.
Sau khi nau, nén lau sach nuédc da ngung tu.

4.8 Clra thiét bj

C6 thé dung & dé md clra. Néu ban ma clra thiét bi trong khi
dang chay, ché d6 hoat dong s& dirng lai. Khi ctra thiét bi duworc

start

déng lai, ché d6 hoat dong sé dugc tiép tuc vdi .

5 Phu kién

Hay s& dung phu kién chinh hang. Buoc thiét ké phu hop véi thiét bi cta ban.

Cd4c phu kién di kém c6 thé khac nhau tuy theo kiu thiét bj.

Céac phu kién Céach sir dung
Vi nuéng = CAng sudt vi song t6i da khéng phu hop véi vi
nudng

= Vi nuwdng dé nudng va nwdng chdy
= Vinudng duwoc dung lam noi dat bat dia

B4t thay tinh

= Khi nudng truc tiép trén vi, can lvu Y nuéce bi ban
ra

= D3t vi nuwdng vao trong bat thuy tinh

= An toan khi st dung trong |0 vi song

6 Trudc khi sir dung lan dau tién

Thuc hién cac cai d3t cho [an chay thir dau tién. Lam sach thiét
bi va phu kién.

6.1 VAan hanh th{r lan dau

Ban phai thuc hién nhitng cai dat cho [4n van hanh th{r ban dau
trudc khi cé thé sir dung thiét bi cia minh.

Thye hién van hanh thir [An dau

1. Bat thiét bj b§ng O.

v Cai dgt dAau tién xuat hién.

2. Né&u can thay d&i cai dat, nhan vao mét gla tri trong danh
sach hoac dung vong xoay dé thay d6i gia tri.

Nhirng phan co thé cai dit:

- Ngbn ngir

- Thoi gian

Nhan vao v dé chuyen sang muc cai dat tiép theo,
biqua nhu’ng muc ca| dat va thay déi ching neu can.
Sau muc cai dat cudi cung, mot thong bdo xuat hién trén
man hinh cho biét cai dit da hoan tat.

<A w

6.2 Lam sach thiét bj trwdc khi s& dung lan dau tién

Lam sach buong nau va phu kién trudc khi sir dung thiét bi nay
dé ché bién thirc &n vao lan dau tién.

1. Dam bao khéng con manh bao bi, phu kién hodc vat thé nao
khac con trong buong nau.

2. S dung loai vai mém va am dé lau sach cac bé mat nhan
trong buéng nau.

. Ddng clra thiét bi.

. Trong khi thiét bi dang gia nhiét, hay thong gié xung quanh.

. Cai dat ché do nudng & murc 3.

. Cai dat thoi Iu‘o!ng toi da 15 phut.

. DE& thiét bj ngu0| han.

Khi buong nau da nguoi hén, dung mot khin lau bat thdm

nuwdc xa phong dé lau sach nhitng bé méit nhan.

ONOUV AW

6.3 Vé sinh phuy kién

» S dung khan mém tham nudc xa phong dé lam sach ki phu
kién.

7 Diéu khién co ban

7.1 B4t thiét bj

» Nhanvao O._

v Thiét bj da san sang.
7.2 Tat thiét bj

» Nhan vao O.

v Thiét bj hiy ché d6 dang chay.
v Thoi gian dwoc hién thj trén man hinh trong vai phut.

7.3 Khé&i déng ché& dé hoat dong

» Nhan vao .

7.4 Gidn doan ché dd hoat ddng

. Nhan % hay mo clra thiét bi.
Ngirng ché& dd hoat dong

. Pdng clra thiét bj va nhan & dé tiép tuc ché& d6 hoat dong.
Tiép tuc ché d6 hoat dong.

CNKC=

7.5 Hay ché dd hoat déng

» Nhanvao O.
v Thiét bj hay ché d6 dang chay.



vi LOviséng

8 Lo visong
Ban c6 thé st dung 10 vi séng dé ndu an, ham néng hodc ra

dong thyc pham mét cach dac biét nhanh chéng.

8.1 Nhirng mirc cdng suét vi séng

Tai day, ban s& tim thay phan téng quan vé cong suat vi song va khuyén nghi vé cach st dung ching.

Cong sudt vi song tinh bang Watt

Thoi lwgng t8i da tinh bang gior

Céch st dung

90 W 1:30 R& déng nhitrng thirc an nhay cam.

180 W 1:30 R3 déng thirc &n va tiép tuc nau.

360 W 1:30 N&u thit va cad hodc hdm ndng nhitng thirc
an nhay cam.

600 W 1:30 Lam nong thirec &n va niu.

boost 00:30 Lam ndng chat long.

Cac ghi chd 8.3 Kiém tra bat dia xem cé an toan khi s& dung

® Cong suat vi song t6i da "boost" dugc glam dan xuong murc
600 Watt trong vai phut dAau tién dé bao vé thiét bj. Cong
suat toi da sé tai kha dung sau mét thoi gian lam mat.

= Cong suat vi song khong tuwong &ng vdi murc tiéu thuy dién
thuc té cda thiét bi.

8.2 B4t dia va phu kién an toan khi s&r dung trong 10
vi séng

D& hdm ndng thirc an déu va tranh 1am hong thiét bi, nén sk
dung bat dia va phu kién phu hop.

Ghi chd: Trudc khi st dung bat dia trong 10 vi song, hdy lam
theo huéng dan clia nha san xuat. Néu khong chac chan, hay
thure hién mot bai kiém tra bat dia.

—  "Kiém tra bat dia xem cé an toan khi st dung trong 10 vi
song khéng', Trang 8

An toan khi st dung trong 16 vi séng

Bat dia va phu kién Chu thich

Bat dia lam tir chat liéu chiju Nhirng vat liéu nay cho phép
nhiét va an toan khi st dung  tia song viba di qua. Lo vi séng
trong 10 vi séng: sé khong lam hdng bat dia chiu
= Thay tinh nhiét.
= G6ém thay tinh
= Sy
= Nhua chju nhiét
= GOm trang men hoan toan

khéng c6 vét nirt

BO db &n bang kim loai Ghi chi: Ban c6 thé st dung bd

dd &n bang kim loai, vi du nhw
dé& mot cai thia vao trong ly dé
tranh hién tuwong qua soi.

LUu Y

Néu kim loai cham vao thanh khoang nau, tia Iira dién sé& duoc

tao ra co thé lam hong thiét bi hodc pha hay kinh clra bén

trong.

> Kim loai, vi du thia trong thdy tinh, phai cach thanh khoang
nau va mat trong clra it nhat 2 cm.

Khdng an toan khi sir dung trong 16 vi séng

Bat dia va phuy kién Chu thich

B4t dia bang kim loai Kim loai khdng cho tia séng
viba di qua. Thirc an hau nhuw

khong dwgc ham néng.

Bat dfa cé hinh trang tri bang
vang hoac bac

LO vi séng ¢ thé lam hu hong
d6 trang tri bang vang va bac.

Meo: Néu nha san xuat ddm
bao bat dia dwoc sl dung an
toan trong 10 vi séng, vay ban
c6 thé str dung loai bat dia do.

trong 10 vi séng khong

Thuc hién mot bai kiém tra bat dia dé kiém tra xem bat dia cé
an toan khi s dung trong 10 vi song khéng. Ban chi duoc phép
van hanh thiét bj & ché d6 16 vi séng ma khdng cé thirc an, khi
thuc hién bai kiém tra bat dia.

/N cAnH BAO - Nguy co cham chich!

Cac bo phan dé tlep can sé nong trong luc hoat dong.
Khong cham vao cac bo phan néng.

» Gilt tré em trédnh xa.

1. Dat bat dia rong vao buong nau.

2. Chinh thiét bj & murc cdng suit vi séng t6i da trong %

phut.

Khéi déng ché& d6 hoat déng.

Kiém tra bat dia nhiéu lan:

- Né&u bat dia ngudi hodc 4m & murc so tay dwoc, vay nd an
toan khi st dung trong 10 vi séng.

- N&u bat dia nédng hodc xuat hién tia Ilra dién, dirng thuc
hién kiém tra bat dia. Bat dia ndy khéng an toan khi st
dung trong 10 vi song.

W

8.4 QuickStart

Nhan &5
2. Khéi dong ché do hoat dong bang .
v Cong suat vi song mic dinh duoc bat dau trong 1 phat.

Ghi chi: Ban c6 thé thay d6i cai d3t miac dinh cda cong suat vi
song trong cai dat co ban. — Trang 13

8.5 Cai dat |0 vi song

Ghi chu

Chac chan ban dang s dung |0 vi song dung céach:

= Chu y cac théng tin an toan. — Trang 3

= Chu Yy dén nhitng hwdng dan dé tranh gay thiét hai tai san.
- Trang5

= ChUY cac thong tin vé bat dia va phu kién an toan khi st
dung trong 10 vi séng.

1. Nhéan vao "Microwave" trong menu.

» Hoac chon tryc t|ep 10 vi séng bang truong cdm ng &,

Nh&n vao cong sudt vi séng tinh bang Watt.

. Cai dat cong suat vi song bang vong xoay.

. Nhan vao v/ trong man hinh dé xac nhan cong suat vi séng,

Nhan vao ¢ "Cooking time".

Mét ché& d6 hoat déng cla 16 vi sédng lubn mat nhidu thoi

gian.

6. Nhan gia trj thoi gian thich hop, vi du: phan hién thj phit "m
hodc phan hién thj gidy "s" dé thay d&i thoi lwgng da cai dat
san.

v Gid tri dwoc chon d3 ddnh dau mau xanh duong.

7. Cai dat thoi Iu‘ofng bang vong xoay.

Thiét Iap lai gia tri cai dat bang O, néu can.

8. Nhan vao v trén man hinh dé xac nhan thoi lwong da cai

dat.

VA wN



9. Khai dong ch& do hoat dong bang .

v Lovi song khai dong va thoi Iu’ofng da hét. Khi cong suat Vi
song & mirc t8i da, "boost" man hinh hién thi mdrc giam cong
suat.

v Khi thoi lwvong d3 két thic, mot 4am tin hiéu phat ra. M6t
théng bao xuat hién trén man hinh cho biét ch& d6 hoat
dong da két thac.

10.Khi thoi lwong d3 két 'ghL]c:

» NEu can, ban cé thé thuc hién thém mot sé cai dat khac
va khéi dong lai ché d6 hoat dong.
» Khi da nau xong thire 3n, tt thiét b bang O.
11.Lam khé budng nau.

Meo: DE sir dung thiét bj cia minh mét cach t8i wu, hdy lam
theo thong tin trong phan dé xuat cai dat.
—  "Cdch thurc hién'", Trang 17

8.6 Thay d&i cdng suat vi sdng

Ban c6 thé thay d6i cdng suat vi séng trong khi dang van hanh.
Nhan vao ~.

2 Nhén vao cong suat vi song da cai dt.

3. Cai dat cong suat vi sdng bang vong xoay.
4. Nhanvao V.

8.7 Thay déi thoi lvgng

1. Nhan vao ~.
2. Nhan vao "Cooking time" da cai dat.

Ché d6 hoat déng két hop vai 16 viséng Vi

3. Nhén gia tri thoi gian | thich hop, vi dy: phan hién thi phut 'm"
hodc phan hién thj gidy "s" dé thay d&i thoi lwgng da cai dit
san.

v Gid tri dugc chon d3 ddnh ddu mau xanh duong.

4, Cai dit thoi Iu’o’ng bang vong xoay.

Thiét Iap lai gia trj cai ddt bing O, néu can.

5. Nhan vao V.

8.8 Nau lai thirc an

Ban c6 thé n3u lai thirc an sau khi hét thoi luvgng.
1. Nh&n vao "Add extra cooking time".
2. Cai dat thoi lugng mong mudn.

— "Cai dat thoi luong”, Trang 12

C6 thé thiét lap lai thoi lwgng d3 cai dit bang O.
3. Nhén vao v. .
4, Khéi déng ché dd hoat déng bang 5.

8.9 Gian doan ché dé hoat dong

start

. Nhan &% hay mé& cira thiét bi.

Ngirng ché do hoat dong.

. Pdng clra thiét bj va nhan % dé tiép tuc ché& d6 hoat dong.
Tiép tuc ché d6 hoat dong.
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8.10 Huly ché& dé hoat déng

» Nhanvao O.
v Thiét bj hay ché d6 dang chay.

9 Ché& d6 hoat ddng két hop vai 16 vi séng

C6 thé rat ngén thoi gian ndu hay khi muén ham nong thirc an
va dong thoi chin vang bang cach s dung chirc ndng nuwéng
két hop vdi 10 vi séng.

Cé thé lya chon mot trong nhitng cong suat vi séng sau:

= 00 W

= 180 W

= 360 W

9.1 Cai ddt ché dd bé sung chirc ndng vi séng

Piéu kién tién quyét: Thiét bj dwoc bat.
1. Nhan vao "GrlII"
2. Nhén vao "Level". .
» Chon murc nhiét d6 mong mudn bang vong xoay.
» Nhén vao V.
3. Nhén vao "Microwave function". )
» Chon c6ng suét vi séng mong muén bang vong xoay.
» Nhanvao V.
v M6t thoi lwgng d3 cai dat xuat hién trén man hinh.
4. Nhan "Cooking time" khi muén thay d6i mét thai lugng da
dwoc cai dat trudec. o
» Chon thoi lvgng mong muodn bang vong xoay.
» Nhén vao V.
5. Nhan "End" dé chon thoi két thuc mong mudn.
» Chon thoi gian mong muén bang vong xoay.
» Nhén vao V. \
6. Khdi déng ché dd hoat dong bang .
v Khi thoi lwgng da tréi qua, mot am tin hiéu vang lén.

9.2 Thay d&i murc nhiét dé

Ban c6 thé thay d6i mirc nhiét dd trong khi dang van hanh.
1. Nhén vao ~.

2. Nhan vao mtrc nhiét do da cai d:;\t. ‘

3. Cai dat murc nhiét d6 mong mudn bang vong xoay.

4. Nhan vao V.

9.3 Thay d&i cdng suét vi séng
Ban c6 thé thay ddi cdng suat vi séng trong khi dang van hanh.

1. Nhan vao .

2. Nhan vao cong suat vi song da cai dt.

3. Cai d3t cong sudt vi song bdng vong xoay.
4. Nhan vao V.

9.4 Thay d6i thoi lwgng

1. Nhan vao ~.

2. Nhan vao Cooklng time" da cai dat.

3. Nhan gia tri thoi glan thich hop, vi du; phan hién thi phut m'
hodc phan hién thj gidy "s" dé thay d&i thoi lwgng da cai dit
san.

v Gid tri dugc chon d3 ddnh ddu mau xanh duong.

4, Cai dit thoi Iu’o’ng bang vong xoay.

Thiét Iap lai gia trj cai dat bing O, néu can.

5. Nhan vao v.

9.5 NAu lai thirc an

Ban c6 thé n3u lai thirc an sau khi hét thoi luvgng.
1. Nh&n vao "Add extra cooking time".
2. Cai dat thoi lugng mong mudn.

— "Cai dat thoi luong”, Trang 12

C6 thé thiét lap lai thoi lwgng d3 cai dit bang O.
3. Nhén vao . .
4, Khéi déng ché dd hoat déng bang .

9.6 Gian doan ché dé hoat dong

start

. Nhan &% hay mé& cira thiét bi.

Ngirng ché do hoat dong.

. Ddng clra thiét bj va nhan % dé tiép tuc ché& d6 hoat dong.
Tiép tuc ché d6 hoat dong.
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9.7 Huy ché dd hoat ddng

» Nhanvao O.
v Thiét bj hay ché d6 dang chay.



vi Nudng

10 Nudng

Ban cé thé nu'ofng vang hoac nu’dng xém thirc an trong ché dé
nu’dng Ban cé thé s dung riéng ché& d6 nwdng hodc két hop
V@i ché dd 16 vi séng.

10.1 Nhitng mirc nhiét do
Nhirng mirc nhiét d6 sau kha dung cho ban.

Mttc nhiét do Thic an

1 (yéu) = M&n ham kiéu nudng day
= Banh souffle

2 (trung binh) = Modn ham kiéu nwdng khudn
phing
= C3
3 (cao) = Xuc xich nhd
= Banh my goi

10.2 Ché d6 tit an toan

Dé bao vé an toan cho nguoi dung, thiét bj duogc trang bi ché
dd tat an toan. Néu thiét bj dugc st dung trong thoi gian dai,
né sé tu dong tat.

Khoang thoi gian cho dén khi tat may phu thudc vao cai dit:
= Nudng:90 phuat

10.3 Cai dit ché dé nudng

Piéu kién tién quyét: Thiét bj duwoc bat.

Nhan vao "Grill".

Nhan vao "Level".

Chon mtrc nhiét d& mong mudn.

Nhan vao v

Cai dat thoi lugng mong muén khi d3 xac dinh duoc no.

» Nhan vao "Cooking time". ‘

» Cai dat thoi lwgng mong mudén bang vong xoay.

» Nhanvao V.

6. Cai dat thoi gian két thic mong mudn khi d3 xac dinh duoc
né.
» Nhan vao "End". ‘
» Cai dat thoi gian két thic mong muén bang vong xoay.
» Nhanvao V.

7. Khoi dong ché d6 hoat dong bang .

v Khi thoi lvgng da tréi qua, mot am tin hiéu vang lén.
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10.4 Thay d&i mirc nhiét d6
Ban c6 thé thay d6i mirc nhiét do trong khi dang van hanh.

2.
3.
4

Nhan vao ~.

Nhan vao mic nhiét d6 da cai dat.

Cai dat mirc nhiét @& mong mudn bang vong xoay.
Nhan vao v.

10.5 Thay déi thoi lwgng

1
2
3

v
4,

3.

. Nhan vao .

Nhan vao Cooklng time" da cai dat.

. Nhan gia tri thoi gian thich hgp, vi du: phan hién thi phut

hodc phan hién thj gidy "s" dé thay d6i thoi lwgng da cai dat
san.

Gid tri duogc chon dd danh ddu mau xanh duong.

Cai dat thoi Iu'o‘ng bang vong xoay.

Thiét lap lai gia tri cai ddt bang O, néu can.

Nhan vao .

10.6 NA&u lai thirc &n

Ban c6 thé nau lai thirc 3n sau khi hét thoi luong.
1. Nhan vao "Add extra cooking time".

2

3
4

Cai dt thoi lugng mong muén.

—  "Cai dat thoi lvgng”, Trang 12
C6 thé thiét lap lai thoi lvgng da cai dat bang O.
Nhén vao .

Khai dong ché d6 hoat dong bing .

10.7 Gian doan ché dé hoat dong

start

1. Nhan &% hay m& clra thiét bi.

v

2
v

Ngirng ché& dé hoat dong.
bong clra thiét bi va nhan i 46 tiép tuc ché d6 hoat dong.
Tiép tuc ché dd hoat déng.

10.8 Huy ché dd hoat déng

>

Nhan vao O.

v Thiét bj hiy ché d6 dang chay.

11 Meals

Ché& d6 hoat dong nay "Meals" trong thiét bj s& ho tro ban
chuan bi nhiéu mon an khac nhau va ty dong chon lya nhitng
cai dat téi uu.

11.1 Nhitng huéng din vé cai dat mén &n

Hay lam theo nhitng hudng dan sau dé thu dwoc chat luong
mon an tot nhat:

= Chi dung nhitng thuc phdm tuoi khong bi hu hai.

. Lay thuwc phdm ra khoi bao bi va cin né |én. Néu ban khong
thé nhap trong lugng chinh xac vao thiét bi, hay lam tron
trong luvgng 1én hodc xuéng.

m Chi sl dung bat dia chiu nhiét, an toan khi dung trong 10 vi
séng, vi du nhu lam bang thuy tinh hodc gém.

= Pit thuc phdm vao budng niu dang trong trang thai mat.

R3 dong
= Cdp dong va bao quan thyc phdm trong trang théi nam
phang &-18 ° C.

= Pit thye pham dong lanh 1én mét dia phang, vi du nhu dia
thay tinh hodc dia si.

= Thyc pham c6 thé chua duoc rad dong hét m3c du chuong
trinh sap hé&t. Mic du vay, thuc phdm van cé thé dé dang
duoc tiép tuc ché bién.

10

Dé thyc pham dara dong nghi thém tir 10 dén 30 phat
trong thiét bj d3 tat, dé can bang nhiét do.

Khi ra dong thit d6 hay thit gia cam, chat long sé chay ra. Lau
sach chat long chay ra khi lat. Khong duoc téi sir dung chat
Iong nay hodc dé né tlep xUc véi nhirng thyc pham khac.

L4y thit xay da dwoc rd dong ra sau khi lat.

Trwdc hét, dat nguyen miéng thit gia cAm c6 phan tc va
nhitng miéng cé da vao trong bat hay dia.

Rau

Rau tuoi: Cat thanh nhirng miéng bang nhau. Ctr 100 gr,
thém mot thia an nudc vao.

Rau dong lanh: Chi pht hgp cho rau da chan qua va chua
chin san. Khong phu hdp cho rau cap déng cé sét kem. Cho
thém 1 dén 3 th|a an nudc. Khong thém nudce vao rau
chan vit va bap cai dé.

Khoai tay

Khoai tdy mudi: Ct thanh nhu'ng miéng bang nhau. C& 100
gr, thém hai thla an nwdc va moét chdt mudi vao.

Khoai tdy bdc vo: S& dung khoai tay c6 cung d6 day. Rira
sach va got vd. Cho khoai tdy vao dia hay bat khong cé nudc,
khi khoai van con uét.

Khoai tay bd 10: S& dung khoai tiy cé cung dé day. Rira sach,
lau kho va got vo.



Com

= Khéng s dung gao It hay gao dwoc déng gdi trong bich
nau an.

= Cho thém vao hai dén hai [an rudi lwgng nwdc vao gao.

Gia cdm

m Chislr dung nhu’ng mleng thit ga & nhiét dé tu lanh.

» Dung dia hdm vao da & vai cho

= D3t miéng thit ga 1én trén vi nudng, mat chinh cta né huéng
Ién,trén. D3t vi nuéng vao trong bat thly tinh. Nhitng giot
chat 16ng nhd xudng sé duoc hing.

Lasagne

® Lasagne dd cap dong c6 d6 cao khoang 3 cm la tot nhat.

m L&y Iasagne ra khéi bao bi va dat ching vao bat hay dia an
toan st dung trong |0 vi song.

= NE&u ban lam mén lasagna cap dong theo khiu phan hon 700
g, hdy Up nguwoc mét cai dia |én bat dyng. Dia nay phai an
toan dung trong 10 vi séng.

11.2 Cai dat chuong trinh

Dleu kién tlen quyet Thiét bi dwoc bat.

. Nhan vao "Meals".

Chon mot chuong trinh.

Nhan vao trong luong da duoc cai dat san.

S dung vong diéu khién dé cai dat trong lwong mong mudn.
Xac nhan trong lugng véi v

Cai dat thoi gian két thuc mong mudn khi d3 xac dinh duoc
né.

» Nhén vao "End".

oA wN -~

11.3 Téng quan vé nhirng mén in

Chirc ndng thoi gian  vi

» Cai dat thoi gian mong mudn.
» X&c nhan thoi gian két thdc véi V.
7. Cho thirc &n vao trong bubng nau.
8. bongclra thlet bi.
9. Nhan vao .
v Khi thoi lwgng da tréi qua, mét am tin hiéu vang [én.

Ghi chu: Hu‘dng dan xuat hién trén man hinh trong qua trinh
chuan bi d6i v&i mét s6 chuong trinh. Tuan theo nhitng huéng
dan.

NAu lai thirc &n
Ban c6 thé& n3u lai thirc an sau khi hét thoi luvgng.
1. Nhan vao "Add extra cooking time".
2. Cai dat thoi lugng mong mudn.
— "Cai dat thoi luong”, Trang 12
C6 thé thiét lap lai thoi lwgng d3 cai dit bang O.

3. Nhanvao V.
4, Khdi dong ché do hoat dong bang .

Gian doan ché d6 hoat dong

start

1. Nhan & hay mé clra thiét bi.
v Ngirng ché dd hoat dong o

2. Dong clra thiét bj va nhan & dé tiép tuc ché& d6 hoat dong.
v Tiép tuc ché d6 hoat dong.

Huy ché dd hoat déng
» Nhanvao O.
v Thiét bj hiy ché d6 dang chay.

Mon an Thyc pham thich hop Khoang tron Bat dia/Phu kién
lwgng tinh bang
kg

Defrost bread ' Banh mi nguyén cai, tron hodc dai, banh mi cat Iat, 0.20-1 Phang, bat dia khong day nép

banh bong lan trdi cay khéng, banh ngot c6 men,

béanh tréi cay, banh khéng pha kem duwong, kem

twoi hoac gelatin
Defrost meat ' Chién thit thai cuc, thit ga, thit xoay 0.20-2 Phang, bat dia khong day ndp
Defrost fish ' Ca nguyén con cé phi &, ca c6t 16t 0.10-1 Phang, bat dia khong day nap
Fresh vegetables ?2 vi du: sup lo, béng cdi xanh, ca rét, su hao, toi tdy,  0.15-1 Bat dia day nap

&t ngot, bi xanh
Frozen vegetables 2 vi duy: sup lo, béng cai xanh, ca rét, su hao, bdp cdi  0.15-1 Bat dia day nap

do, rau chan vit
Rice 2 Gao hat dai 0.05-0.3 Bat dia day nip, thanh cao
Boiled potatoes 2 Khoai tay cé hoac khéng c6 v, khoai tay dugc cat  0.20-1 Bat dia day nap

thanh nhitng mleng bang nhau
Baked potatoes ' Khoai tay cé vo, mdi cli 200-250 g 0.20-1.5 Vi nwdng dat trén bat thuay tinh
Lasagne, frozen Lasagna hodc mén ham kiéu nwéng déng lanh 0.30-1 Bat dia khong day nép

tuwong tu
Chicken pieces, fresh M3 dui ga, dui ga toi, dui ga 0.50-1 Vi nudng dat trén bat thay tinh

12 Chlrc nang thoi gian

Thiét bj cla ban cé nhitng chirc nang thoi gian cho phép cai dat
thoi lvgng va két thuc ché do hoat dong cling nhu chirc nang
bao thirc.

Chirc ning thei gian  Céch st dung

Cooking time & Né&u cai d3t mot thoi lwong cho ché do
hoat dong, thiét bj s& tu ddng nglrng gia
nhiét khi hét thoi gian.

' Chuy dén tin hiéu lat.
2 Chuy dén tin hiéu khuay.

Chirc ndng thoi gian Céch sir dung

End ® Ban cé thé cai dit thoi gian két thic ché
d6 hoat dong. Thiét bi dwoc tu dong
khai dong dé ché d6 hoat dong dugc két
thic dung vao thoi diém mong mudn.

Bdo thirc ¥ Bdo thirc ¢ thé duwoc cai dit doc lap véi

ché& d6 hoat dong. N6 khéng gay anh
hudng dén thiét bi.




vi Churc ndng thoi gian

12.1 Cai d3t thai lwong

Ban co thé cai dat thoi Iu'ofng t0i da 30 phut cho ché d6 hoat
dong bang "boost". Ban c6 thé cai dit thoi lwgng t6i da 90 phut
cho t4t ¢4 céc giai doan tiép theo.

Pidu kién tién quyét: Mot ché d6 hoat ddng va mét giai doan

duoc thiét Iap.

1. Nhan vao Cooklng time".

2. Nhan gia tri thoi gian thich hgp, vi du: phan hién thj phut
hodc phan hién thj gidy "s" dé thay d&i thoi lvong da cai dat
san.

v Gia tri dwgc chon d3 dénh ddu mau xanh duong.

3. Cai dat thoi Iu'ofng bang vong xoay.

Thiét Iap lai gid tri cai dat bang O, néu can.

4. Nhin vao V.

5. Khoi dong ché dd hoat dong bang .

NAu lai thire 8n
Ban cé thé niu lai thirc &n sau khi hét thoi lugng.

1. Nhan vao "Add extra cooking time".
2. Cai dat thoi lvgng mong muén.
—  "Cai dat thoi lugng', Trang 12
C6 thé thiét lap lai thoi lugng da cai dit bang O.
3. Nhdnvaov.
4, Khéi dong ché dé hoat dong bang .

Thay d6i thoi lvgng

Ban c6 thé thay déi thoi lwgng bat c luc nao.

1. Nhén vao "Cooking time". . i

2. Nhan gia trj thoi gian thich hop, vi du: phan hién thi phit "m
hodc phan hién thj gidy "s" dé thay d&i thoi lvong da cai dat
san.

v Gia tri dwgc chon da ddnh ddu mau xanh duong.

3. Cai dat thoi Iu'ofng bang vong xoay.
Thiét Iap lai gid tri cai dat bang O, néu can.

4. Nhan vao V.

Huy thoi lugng

Ban c6 thé hly gia tri thoi lwgng bat cl Itc nao.

1. Nhén vao phan thoi lugng.

2. Thiét lap lai thoi lugng bang O. :
V&i nhitng ch& d6 hoat doéng ludn can co thoi lugng, thiét bi
s& thiét Iap lai thoi lwgng vé gia tri dat trudec.

3. Nhanvao v.

12.2 Cai d3t thoi gian két thac

Ban cé thé ho3n thai gian hoan thanh ché dé hoat dong 1én téi

24 gio.

Céc ghi chu

= P& dam bao dat dugc chat lwgng nau tot, khong thay dbi
thoi gian khi ché& d6 hoat dong d3 bat dau

= Khéng nén dé thuc pham trong budng nau qud 1au dé tranh
bi hu hong.

Cdc diéu kién tién quyét ]

= M6t ché d6 hoat déng va mot giai doan dugc thiét lap.

= P3 cai dat mot thoi lugng.

1. Nhan vao "End".

2. Nhén gid tri thoi gian thich hop dé thay déi thoi gian két

thuc da cai dat san.

Gia tri duwoc chon d3 danh ddu mau xanh duong.

Cai dat thoi gian két thic bing vong xoay.

Nhan vao .

<
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5. Nhén vao . .

v Man hinh hién thj thoi gian bt dau. Thiét bj dang & trang
thai cho. ! ]

v Khi téi thoi gian bat dau, ché dd hoat déng sé bat dau cho
dén khi hét thoi lvong.

v Khi thoi lwvong d3 két thic, mot 4am tin hiéu phat ra. M6t
théng bao xuat hién trén man hinh cho biét ché& d6 hoat
dong da két thac.

6. Khi thoi lwvgng da két thic, hay thuc hién mét trong cac thao
tac sau:

» N&u can, ban cd thé thuc hién thém mot s6 cai dat khac
va khéi dong lai ché d6 hoat dong.
» Khi da nau xong thirc an, tit thiét b bang O.

Thay d6i thdi gian két thuc

D& dam bao dat dugc chat lwgng nau tét, chi thay déi thoi gian
d3 cai dat truwdce khi ché do hoat dong d3 bat dau va thoi lvong
da chay.

Nhan vao "End".
2 Cai dat thoi gian két thuc bang vong Xxoay.
Thiét lap lai gia tri cai ddt bang O, néu can.
3. Nhéan vao v.

Hﬁy thoi gian két thic
Nh&n vao "End".

2 Thiét Iap lai gia tri cai dat bang O.
3. Nhéan vao v.

12.3 Cai dat bao thic

B4o thirc chay ddc 1ap véi ché d6 hoat dong. Ban cé thé cai dit

bdo thirc t&i da dén 24 gid. Bio thirc cd am bdo riéng, vi vay

ban s& nghe thay bdo thirc hodc thoi lwgng d3 két thuc.

Nhan vao &.

Nhan vao gid tri thai gian tuong u’ng tren man hinh dé cai

dat bdo thurc, vi du nhw phan phut m" hodc phan gidy "s".

Gia tri duwgc chon d3 danh ddu mau xanh duong.

Cai dt bao thirc bang vong xoay.

Thiét 1ap lai gia tri cai ddt bang O, néu can.

Nhan D dé khdi déng béo thirc.

Bao thirc d3 hét.

Bdo thirc van dugc hién thj trong man hinh, mac du thiét bj

da tat.

Nhitng cai dat clia ché d6 hoat dong dang chay xuat hién

trén man hinh, khi thiét bi d3 bat. Hién thi bdo thirc trong

phan hién thi trang thai.

v Khi bdo thirc da két thic, mot &m tin hiéu phat ra. Mot
thdng bdo xuat hién trén man hinh cho biét bdo thirc d3 két
thuc.

[
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K&t thic bdo thirc

Diéu kién tién quyét: M6t am tin hiéu vang lén.
» Nhan vao mot trudong bat ky.

v Bdo thirc da tat.

Thay déi bdo thirc

Ban c6 thé thay d&i bao thirc bat c luc nao.
. Néu bdo thirc dang chay trong phan nén, vay trudc dé da
chon bao thirc bing 8.

2. Nh&nvaoll.

3. Thay d&i bao thirc bang vong xoay.

4, Xac nhan vaiD.

Huy béo thirc

Ban c6 thé hly bdo thirc bat c lic ndo.

1. Néu bdo thirc dang chay trong phan nén, vay trudc d6 da
chon béo thirc bang .

2. Nhan vao ll. ‘

3. Thiét 1ap lai bdo thirc bang O.



Khda an toan tré em  vi

13 Khdéa an toan tré em

Phong nglra thiét bi khong bj tré em v6 tinh bat 1én hodc thay
d&i nhirng cai dat.

13.1 Kich hoat khéa an toan tré em

» Nhéan gilt nit = khodng 4 giay.

v Céc nut diéu khién bj khéa.

v Khi mét khodng thai gian bao thire d3 dugc cai ddt, nd van
ti€p tuc chay. Mién 13 khéa an toan tré em van dang hoat

ddng, thoi gian bao thirc khéng thé dugc thay d6i. DE tat am
bao thlc, nhan moét nat bat ky.

13.2 Huy kich hoat khéa an toan tré em

1. Xoay vong 360° .
2 Ngoal ra, nhan gilt nit & khoang 4 gidy.
3. D3 mo khoa cac nut didu khién.

14 Céc cai dit co ban

Ban c6 thé diéu chinh céc cai dat co ban cla thiét bj theo nhu
cau cGia minh.

14.1 Téng quan vé cai dit co ban

O day, ban s& tim thay téng quan vé cac cai dit co ban va cai

dat tai xwdng. Cac cai dit co ban phu thudc vao trang thiét bi

cla thiét bi.

Céc ghi chu

= Nhifng thay d6i cai dat vé ngdn ngit, 4m ban phim va d6
sang hién thj c6 hiéu lyc ngay lap tic. Nhirng thay d6i cai

dat khac chi €0 tac dung sau khi ban luu nhitng thay déi doé.

= Nhitng thay déi cai dat co ban cla ban sé duoc luu gilt
trong mét thoi gian, ngay ca khi mat dién.

Cai dit co ban Lwa chon
Language Xem lua chon trén thiét bj
Time "Time" trong dinh dang thoi
gian 24h
Display Lva chon
Brightness = Mc1dén8 '
Standby screen = B3t (cai dat nay lam tang
murc tiéu thu dién)
= Clock displayed, for set
time !
= Tat
Clock = Digital '
= Analog
Adjustment = Can chinh man hinh theo
chiéu doc va ngang.
Sound Lwa chon
Button tone = Bat '
= Tat
Signal tone = Very short
= Short duration
= Medium duration '
= Long duration
Appliance settings Lya chon
lllumination = Bt '
= Tat
Microwave output selection = 90 W
= 180 W
= 360 W
= 600 W
= boost
Customisation Lya chon
Brand logo = Display '

= Don't display

' Cai d&t gbc (co thé khac nhau tuy theo kiéu thiét bi)

Customisation Lwa chon
Operat. after switch-on = Main menu '

= Microwave

= Meals

= Grill
Elapsed cooking time Display '

= Don't display
Childproof lock = Available

= Deactivated
Factory settings Lwa chon
Factory settings = Restore

= Cancel
Appliance information = Hién thj "Appliance

information"

14.2 Thay déi cai dat co ban

Didu kién tlen quyét: Thiét bj dwgc bat.

1. Nhan vao "Basic settlngs

2. Nhan vao cai dat co ban mong muon

3. Thay dm cai dat co ban mong mudn trong man hinh.
4, Quay vé phan téng quan hodc menu chinh béng .

14.3 Thay déi thoi gian

Didu kién tién quyét: Thiét bj dwoc bat.

Nhan vao "Basic settings".

Nh&n vao cai dt co ban "Time".

Man hinh hién thj gia tri dd cai dat.

Cai ddt gio bang vong xoay.

Nhan vao phan phut

Cai dat phut bang vong xoay.

Nhan vao V. .

Quay vé phan téng quan hodc menu chinh bang O.

NoUAWIN =



vi Ché& dd hd tro 1am sach

15 Ché& d6 ho tro |am sach

Gid d& lam sach la g|a| phap thay thé nhanh chong cho viéc lam
sach khoang ndu gitra chirng. HO tro lam sach s& lam mém chét
ban bang cach lam bay hoi nuwéc xa phong. Bui ban sau d6 cé
thé duoc loai bo dé dang hon.

LU Y . !
Lam sach khong ding cach c6 thé lam hong thiét bi.
» Khéng bao gi¢r d6 chat 1dng vao khoang nau.

15.1 Cai d3t ché do ho tro lam sach

Piéu kién tién quyét: Thiét bj dwoc bat.
. Nhan vao Cleanlng

Tuan theo céc chi dan trén man hinh.
. Nhan vao .

Sau khi thoi Iu'ofng két thic, mot am tin hiéu vang 1én.

. Tuan theo cac chi dan trén man hinh.

ACwWp=

16 Vé sinh va cham sdc

16.1 Chat tay rira
Chi sir dung chat tay rira phu hop.

A\ CANHBAO - Nguy co dién gidt!

Hoi am xam nhap cé thé gay dién giat.

» Khong sir dung mdy lam sach bang hoi nuéc hodc méy rira
cao ap dé veé sinh thiét bi.

LUu Y

Chat tay rira khéng phu hop lam hong cac bé mat cua thiét bj.
» Khéng st dung dung cu lam sach sac hodc gay mon.

Khong st dung chat tay rira chdra cdn manh.

Khéng s& dung miéng co rira hodc mié'ng bot bién  clng.
Khong str dung chat tay rira dac biét dé lam sach am.

Chi s&r dung chat tay rira kinh, dung cu cao kinh hodc san
pham chdm séc thep khdng gi néu ching duoc khuyén nghj
trong hwdng dan vé sinh cho bd phan lién quan.

Mudi cé trong khan lau da ndng mdi cé thé lam hong bé mat.
» Giat ky khan lau da nang mai trudce khi s&t dung.

yvvyy

Ban c6 thé tim hiéu chat tay rira ndo phu hop cho tirng bé mat
va b6 phan thiét bj trong hwéng dan lam sach riéng.

16.2 V& sinh thiét bj

V& sinh thiét bj theo huéng dan, dé nhitng bo phén thiét bj va
bé mat khac nhau khong bi hu hdng do lam sach khong ding
céch hodc chat tay rira khéng phu hop.

/N CANHBAO - Nguyco béng!

Trong qua trinh st dung, thiét bj va céc bd phan cé6 thé cham
cla thlet,bl s& ndng Ién.

» Can can than dé tranh cham vao cac phan tir gia nhiét.

» Tré nhé dwdi 8 tudi phai tranh xa.

/N cANHBAO - Nguy co' chay!

Cac manh vun thirc dn, m& va nudc thit c6 thé bat Itra.

» Trudc khivan hanh, hay loai bd moi vé&t ban thé khéi khoang
n4u, phan tl gia nhiét va phu kién.

/N cANHBAO - Nguy co thuong tich!

Klnh tray xuo!c trén clra thlet bi c6 thé bj v&.
» Khéng st dung chat tdy rira co tinh an mon manh hodc dung
cu cao kim loai sdc nhon dé lau kinh ctra thiét bj vi chiing cé
thé 1am tray xudc bé mit.

—_

. Chu Yy dén nhitng hu‘o’ng dan vé chat tay rira.

2. Lam theo hudng dan dé lam sach nhitng bé phan hodc bé
mét cua thiét bi.

3. Tri khi cé quy dinh khac: ]

» S& dung mot khan rira chen thdm nuéc xa phong néng dé
lam sach nhirng bo phan cla thiét bi.

» Lau kho bang khin mém.

16.3 Vé sinh budng niu

LUU Y

Vé sinh khong ding cach c6 thé lam hong buong nau.

» Khong st dung binh xit 16 nwdng, chat tay rira dang bot hodc
chat tay rira manh khac.

1. Cha ¥ dén nhitng hwdng dan vé chét tay rira.

14

Chi vé sinh bing nuac xa phong nong va glam

Néu ¢ nhu'ng vét ban cung dau trén cac bé mat bing thép
khong gi, hay st dung chat tay rira o nu'o!ng

Chi str dung chat tay rlra 16 nwdng trong budng nau khi né
dang nguoi.

Meo: Dé khir mui héi kho chju bén trong thiét bj, hAm néng
mot c6c nwdc vdi vai giot nwdc cét chanh trong 1 dén 2
phut trong ch& do 10 vi song & mirc cong sudt t6i da. Luon dé
mot cai thia vao trong hop dwng dé tranh hién twgng qua
soi.

4. Dung mot miéng vai mém dé lau sach budng nédu.

5. Mé& clra dé lam khé budng nau.

W

16.4 T&itao bé mat ty lam sach trong buéng niu

Tran trong budng nau cé kha nang ty lam sach. Nhu‘ng bé mat
ty lam sach duoc phu mot |&p gdm x8p, m& va cd bé mat
nham. Khi chitc ndng nwéng dang hoat dong, nhirng bé mat ty
lam sach sé hé’p thu va loai bo nhiing vét dau m& khi chién
hodc nudng va bdc tach nhitng cdn dau bam. Néu ban thu‘o!ng
st dung chirc néng vi séng, hay dinh ky khéi déng chirc nang
nuwéng dé Iam sach tran budng nau.

LUu Y

Chat tay rira 16 nudng trén cac bé mat ty lam sach s& lam héng

nhitng bé& mat dé.

» Khong st dung chat tay rira |6 nudng trén cdc bé mat ty lam
sach. Néu chat tay rira 16 nu‘o’ng dinh lén nhu‘ng cac bé mat
nay, hdy ding mot miéng vai xop tham nudc lau sach ching.
Khéng cha xat hay sir dung chat tay rlra cé tinh &n mon.

Céc diéu klen tién quyet

Buong ndu dang tréng.

Thiét bj dwoc bat.

. Nhan vao "GnII"

Nhan vao "Level".

. Chon murc nhiét d6 cao nhat.

. Nhan vao v.

. Nhan vao "Cooking time".

. Cai dat thoi lvgng mong mudn.

Thoi gian can thiét dé lam sach phu thudc vao lwgng can dau

m& bam vao. Bat ddu mot thoi lugng 20 phut.

Nhan vao v.

Khéi déng ché d6 hoat dong bang .

Trong khi thiét bj dang gia nhiét, hay thong gidé xung quanh

v (C6 thé xuat hién khéi trong qua trinh van hanh. Viéc nay la
binh thudng va khéi s& bién mat.

v Khi thoi lvgng da tréi qua, mot am tin hiéu vang lén.

9. Né&u thoi lwgng sap hét nhirng van nhin thay khéi, hdy kéo
dai thém thai gian.

oOUVhwWN—=n =
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16 5 Vé sinh phu kién

Chuy dén nhu’ng hu‘dng dan vé chat tay rira.

2 Dung khdn am tham nuwdc xa phong néng lam mém cin thic
an bi chdy.

3. Dung mot khan rira bat tham nudc xa phong néng hodc mét
ban chai rira bat dé lam sach phu kién.

4. Dung chét ty rira thép khong gi dé lam sach vi nwéng hodc
cho vao may rira chén.
Néu cé nhu’ng vét ban cing dau, hdy su‘ dung chat tdy rlra 0
nudng hay miéng co bing thép khong gi.



Khac phuc sy cd  vi

5. Lau kho bing khdn mém. » Lam sach vét cin voi, vét dau ma, vét tinh bot va vét protein
ngay lap tic dé han ché& 3n mon & mat trudce thiét bj lam
bang thép khéng g|

16.6 Vé sinh mieng kinh » S dung nhitng san pham chdm séc thep khéng gi dac blet

LUuY danh cho bé mit 4m khi lam sach bé mat thép khong gi.
Ve I?;th khong dung cach cI:) tEe lam hdng miéng kinh. 1. Chi Y dén nhitng hudng din vé chat tiy rira.
6ng st dung cai nao kin 2. St dung mot khan rira chén thdm nudc xa phong nong dé
1. ChU Y dén nhitng hwdng dan vé chat tay rira. lam sach mat truéc cla thiét bi. !
2. St dung mot khan rira chén 4m thadm nuéc lau kinh dé lam Ghi chu: Sy khac biét nho vé mau sac & mat trudc cua thiét
sach miéng kinh. bi la do cdc vat liéu khdc nhau, vi du: kinh, nhya hoac kim
Ghi chi: Bong trén nhu'ng 0 clra trong nhu vét mo la sy loai.
phan chiéu anh sang tu' anh sang cda bubng niu. 3 Dung mot miéng vai mem dé bdi mét 1op that mong chat
3. Lau khd bang khdn mém. bao dudng thép khong gi 1én mat trudc cla thiét bi duoc

lam bang thép khong gi.
Ban cé thé mua san pham bao dudng thép khéng gi qua dich
vu khach hang hodc tai clra hang chuyén dung.

16.7 Vé sinh gioang clra

LUuU Y 4. Lau khd bang khdn mém.
Vé sinh khong dung cach cd thé lam hong gioang clra.
» Khong st dung céi cao kim loai hodc cai cao kinh dé vé sinh. 16.9 V& sinh bang diéu khién
» Khong st dung dung cu lam sach gdy mon. LUU ¥ )
1. Cha ¥ dén nhitng hudng dan’v”é chattayrira. Ve sinh khong ding cach cd thé lam héng bang diéu khién.
2 Sk dung khan mém tham nudc xa phong ndng dé lam sach » Khong bao gior lau wét bang digu khién.
giodng clra.
3. Lau khd bang khdn mém. 1. Chuy dén nhu’ng hu’o’ng dan vé chat tay rira. . .
2. S dung mot mleng vai sgi nhd hay mot miéng vai mém, 4m
16.8 V& sinh mit trudc thiét bi 5, v sk barg dicu khién.
LUu Y

V& sinh khdng ding cach cd thé lam héng méit trudce thiét bi.
» Khong §L’r dung nuéec lau kinh, cai cao kim loai hodc cdi cao
kinh dé vé sinh.

17 Khac phuc sy c6

Ban c6 thé ty minh khic phuc cac 16i nho xay ra déi véi thiét bi. s dung cac théng tin hudng dan khac phuc 16i trudc khi lién hé véi
dich vu khach hang. Nhu vay, ban s& tranh dugc nhirng phi tén khéng can thiét.

/N CANHBAO - Nguyco thuong tich!
Stra chita khéng dung cach s& gay nguy hiém.
» Chi céc k¥ thuat vién da qua dao tao méi duwoc phép tién hanh stra chira thiét bj.
» Ne&u thiét bj bj 16i, hdy goi dich vu khach hang.
—  "Dich vu khach hang", Trang 16

/N CANHBAO - Nguyco dién gigt!

Slra chita khéng dung cach sé gay nguy hlem

» Chi nhitng ki thuat vién d3 qua dao tao vé linh vic nay mai dugc phép tién hanh slra chira thiét bi.

» Chiduogc phep st dung cac phu tung thay thé chinh hang dé stra chira thiét bi.

» Né&u cép ngudn hoac cap két ndi thiét bj cha thiét bj nay bi hu hong, no phal duwoc thay thé bang cap ngudn hodc cap két ndi thiét
bi d&c biét do nha sdn xuat hodc bé phan dich vu khach hang cla ho cung cép.

» Né&u cap ngudn cla thiét bi nay bj hu hdng, né phai duoc thay thé bdi cac ki thuat vién d3 qua dao tao.

17.1 Céc 16i chic ndng

Suw c8 Nguyén nhan va x{ IY su c8

Thiét bj khéng hoat dong. Phich cam dién cta day ndi ngubn dién khong dugc cam.
» Hay két néi thiét bi véi mang dién.

Cau chi trong hop cau chi tat.
» H3y kiém tra cau chi trong hép ciu chi.

Ngudn dlgn bi 16i.
» Hay kiém tra dén trong phong hodc cac thiét bi khac trong phong cé hoat dong khong.

L&i chirc ndng

1. Tatcau chi trong hop cau chi.

2. Bat lai cau chl sau khoang 10 giay.

v Ne&u I6i chi xay ra mét an, thong bao sé bién mat.

3. Né&u thong bao lai xuat hién, hdy goi cho bd phan dich vu khdch hang. Cung cdp théng
bao 16i chinh xac khi ban goi.

—  "Djch vu khdch hang’, Trang 16

Lo vi song khong hoat dong. Clra khong duoc dong chat.
» Kiém tra xem cé manh vun thitc &n hodc vat thé la nao mac ket & ctra hay khong.




vi Thaibd

Sy co

Nguyén nhan va x& Iy sy ¢8

Thitc an chua dugc ham néng.

D3 kich hoat ché& d6 Demo trong phan cai dat co ban

1. Ngat nguon dién ra khéi thiét bi bang cach tt cau chi trong hdp cau chi trong moét thoi

gian ngan.

2. V6 hiéu héa ché d6 Demo & phan cai dat co ban trong vong 5 phut. — Trang 13

Pén bubng nau khéng hoat déng.

Cé thé xay ra nhiéu nguyén nhan khac nhau.
» Hay goi cho b phan .

—  "Djch vu khdch hang', Trang 16

L6i chic ndng
Thiét lap lai thiét bi.

Ché& dd 16 vi séng bj hay.

—_

NV VY

Hodc la nhan gitr nat O it nhét trong 10 gidy.

Hay tat cau chi trong hop cau chi. Bat lai cau chi d6 sau khoang 10 giay.

N&u 16i chi xay ra mét lan, thong bdo s& bién mat.

Néu thong bao lai xuat hlen hay goi cho bd phan dich vu khach hang. Cung cap thong

bao 18i chinh xac khi ban goi.
—  "Djch vu khdch hang', Trang 16

Thirc an néng |én cham hon trudc.

Céng suat vi séng dugc cai dat qua thap.

» Ban hay ting cong suat vi séng lén.

P3 cho mét lwgng 1én hon binh thudng vao thiét bi.
» Ban hay cai dat mot thoi lvgng dai hon.
Ban can gdp déi thoi gian khi cho mét lugng gap ddi vao thiét bi.

Thirc an ngudi hon binh thuwong.
» Do thirc &n hodc thi thodng khudy thirc an lén.

Khi thiét bj d3 tat, thoi gian ciing

khdng hién thi nira Khéng can xt 1y.

Chi sau mét thdl gian ngdn, man hinh ciing sé tat.

17.2 Hudéng din trong bang hién thi

Sy c6

Nguyén nhan va xr Iy sy c8

L6i chirc nang
Thiét 1ap lai thiét bi.

Théng bdo c6 "D" hay "E" xuat hién
trén man hinh.

—_

NV Y

Hodc la nhan gitt nut O it nhat trong 10 glay

Hay tat ciu chi trong hdp cau chi. Bat lai cau chi d6 sau khoang 10 giay.

Né&u 16i chi xay ra mot 1an, thong bdo s& bién mat.

Néu thong bao lai xuat hlen hay goi cho bd phan dich vu khach hang. Cung cap théng

béo 18i chinh xac khi ban goi.
—  "Dijch vu khdch hang', Trang 16

18 Thai bd

18.1 Thai bd thiét bj cii

C6 thé str dung lai cac nguyén liéu tho cé gid tri bang cach xr Iy

thai than thién v&i moi trwong.

1. Rut phlch cam cla cép nguon.

2. CAtroi cap nguon

3. H3y thai b thiét bj than thién v&i moi tru'o!ng
Hay tham khao théng tin vé phu’dng phap xu' Iy loai bo hién
nay tir dai ly cua ban ciing nhu tir chinh quyén thanh phé
hodc chinh quyén dia phuong.

Thlet bi nay phu hop véi chi thi 2012/19/EU
clia chau Au vé thiét bj dién va dién t& (chat
thai tir thiét bj dién va dién tlr - WEEE).

Chi dan |én khung dp dung cho viéc thu hdi
c6 hiéu lyc trong khéi EU va tai ché cac thiét
bi cl.

2

19 Dich vu khach hang

Ban c6 thé& mua cac phu tung thay thé chinh hang c6 chirc nang
twong duong va cé the Iwu trit dugce trong t6i da 15 nam tai
dich vu khach hang clia chdng téi.

Dé biét thém thong tin, vui long lién hé véi bo phan dich vy
khach hang cta chung toi.

Ban cé thé tham khao théng tin chi tiét vé thoi han va diéu kién
bdo hanh tai quéc gia cla ban qua m3 QR trén tai liéu lién hé
dich vu va dleu kién bdo hanh kem theo, tir b6 phéan dich vy
khach hang cla chung t6i, dai Iy clia ban hodc trén trang web
cla ching téi.

Ban co thé tim dit liéu lién lac cta dich vu khach hang qua ma
QR trén tai liéu lién hé dich vu va diéu kién bdo hanh kém theo
hodc trén trang web cla ching toi.

16

San pham nay chtra cac nguon sang tiét kiém nang lugng loai D.
Cac nguon sang nay co san dudi dang phu tung thay thé va chi
c6 thé duorc thay thé bai cac ky thuat vién da qua dao tao.

19.1 M3 san pham (E-Nr.) vd m3 san xuét (FD)

Neu lién hé vai bo phan dich vy khach hang, ban sé can c6 m3
san pham (E Nr.) vd m3 san xuat (FD), ma ban tim trén nhin
thong sé cla thiét bi.



Bién thong s6 vdi cac md s6 nay cd thé dugc tim thay khi m&
clra thiét bi.

E-Nr: FD: Z-Nr.

€ =
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Ban c6 thé ghi lai dit liéu d& nhanh chdng tim thay thong sé cla
thiét bi va sé dién thoai dich vu khach hang.

20 Cach thuec hién

Tai day, ban sé tim thay nhitng cai ddt phu hop cho nhitng mén
an khac nhau cling nhu phu kién va bat dia thich hgp nhat.
Chung téi d3 diéu chinh nhitng d& xuat mét cach t6i wu nhat
cho thiét bj cia ban.

20.1 Cach thyc hién t6t nhat

Meo -

Huéng dan ché bién

= Nhirng dé xuat cai dat luén dp dung khi budng ndu nau &
trang thdi lanh va trong

= Thong tin thoi gian nam trong phan tong quan chi mang tinh
chi dan Chung con phu thudc vao chat lwvgng va tinh nhat
quén cua thyc pham.

/N CANHBAO - Nguy co béng!

Thuc phadm cé vé hodc da ran cé thé phat né trong hodc tham

chi sau khi dun néng.

» Khdng bao gi® nau trL'rng nguyén vd hodc ham nong trirng
ludc chin nguyen vO.

> Khong bao gi® ndu déng vat cé vé hodc ddng vat gidp xac.

» DGi vadi trirng chién hodc trirng cho vao ly, hdy choc thing
long d6 trudrc.

» DGi vai thue phdm cd vo hodc da cung, chang han nhu: Vi
du: tdo, ca chua, khoai tay hodc xuc xich, vd cd thé bj va.
Rach vo hodc da trwdc khi dun néng.

LUy ]

Thuc pham c6 tinh axit c6 thé lam héng vi nuwéng.

» Khoéng nén cho cac thuc pham co tinh axit nhuw: Vi du, dat
trai cdy hodc dd nwdng thadm nudc x6t ¢ tinh axit truc tiép
[én vi lo.

R3 déng bang 16 vi séng
Ghichd _

Huéng dan ché bién
= P& thirc an ngay ngan khi lam ddng lanh.

St dung bat dia khong day nap, an toan khi dung trong 10 vi séng.

Ddt bat dia Ién day buong nau.

Ghi chi: Luru y cho nguoi bj dj Lrng niken
Trong mét s6 trwang hop hi€ém gap, mét lwgng nho niken cé
thé tén tai trong thyc pham.

1. LAy nhitng bat dia khdng cén thiét ra khdi buéng nau trudc
khi st dung. !

2. Chon thirc an mong muén tlr nhitng dé xuat cai dat.

3. bat thirc an l1én vao mot bat hay dia thich hop.

4. D3t bat dia vao gilta day bubng niu.
Nghia 14 séng viba cua 10 vi séng tiép can dwoc véi thire &n
tlr moi phia.

5. Cai dat thiét bj theo nhitng dé xuat cai dat.
Dau tién 13 cai dit thoi lwong ngdn hon. Néu can thiét, hiy
kéo dai thoi Iu‘dng

6. Khi Iay bét dia ndng ra khéi budng niu, hay sir dung miéng
16t noi.

20.2 R3 d6ng, hAm néng va nau 3n bang 16 vi séng

DE ra déng, ham ndéng va nau an bang 16 vi séng, hdy 1am theo
nhitng dé xuat cai dat.

Thoi lvgng con phu thudc vao bat dia, nhiét d6, tinh nhat quan
va trong lugng cta thyc pham. Do do, gia trj thoi luvong da
duoc chi dinh trong bang Pham vi. Bat dau tir gia tri nhé hon
va néu can, hdy dat gia tri cao hon vao [an tiép theo. Néu ban
st dung mot luvgng khac véi lwgng duoc chi dinh trong bang,
hay tuan theo quy tac chung: lwong gap doi - thoi lvgng gan
nhu gap ddi, mot nira lwgng - mot nira thoi lwong.

[ |

n

= Thi thoang khudy hodc dao thirc dn 2 dén 3 [an. Lau sach chat ldng r3 dong chay ra khi 1at.

= Khira dong thit dé hay thit gia cam, chat 1dng s& chay ra. Lau sach chat 1dng chay ra khi 1t. Khong dwoc tai sir dung hodc dé né

ti€p xtc voi nhitng thuc pham khac.
m |4y thit xay da dugc ra dong ra sau khi lat.
= Khi Iat, tach cac phan da duocra dong ra khéi nhau.

= PE& thyc phdm d3 ra dong nghi thém tir 10 dén 30 phdt trong thiét bi d3 tat, dé can bing nhiét do.

Cac moén dn Trong lugng Céng suit vi song Thai lugng
Thit nguyén tang cé hoic 800 g 1.180 W 1.8 phat
khong co xwong ' 2.90 W 2.10-15 phuat
Thit nguyén tang c6 hodc 1000 g 1.180 W 1.10 phat
khong co xwong ! 2.90 W 2.15-20 phuat
Thit nguyén tang c6 hodc 1500 g 1.180 W 1.15 phuat
khong co xuwong ! 2.90 W 2.20-25 phuat
Thit thai 13t hodc miéng '? 200 g 1.180 W 1.3-5 phuat
2.90 W 2.3-5 phat
Thit thai Iat hodc miéng '? 500 g 1.180 W 1.5 phuat
2.90 W 2.5-10 phat
Thit thai lat hodc miéng ' 800 g 1.180 W 1.5-10 phat
2,90 W 2.5-10 phat

' L4t thirc &n nhiéu lan.
2 Khi Iat, tach cic phan d3 dugc ra déng ra khoi nhau.
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Céac mén an Trong lwgng Cdng suat vi song Thoi lwvong
Thit xay, trén thit bo va lg 2 200 g 90 W 8-10 phut
Thit xay, tron thit bo va lg 2 500 g 1.180 W 1.3 phat
2.90 W 2.8-10 phut
Thit xay, tron thitbo va lg 2 1000 g 1.180 W 1.10 phut
2.90 W 2.10-15 phat
Thit gia cam hodc bo phancia 600 g 1.180 W 1.5 phat
gia cam '? 290 W 2.10-15 phat
Thit gia cdm hodc b phdncia 1200 ¢ 1.180 W 1.10-15 phat
gia cam '? 2.90 W 2.10-15 phat
C4 phi 18, c4 c6t 16t hodc ca thadi 400 g 1.180 W 1.3 phat
lat 2 2.90 W 2.10-15 phat
Ca nguyén con ' 300 g 1.180 W 1.2 phat
2.90 W 2.3-5 phat
Ca nguyén con ' 600 g 1.180 W 1.5 phat
290 W 2.8-10 phut
Rau, vi dy ddu Ha Lan 3 300 g 180 W 5-10 phat
Trai cay, vi dy mam x6i 3 300 g 180 W 6-9 phut
Trai cay, vi du mam x6i 3 500 g 1.180 W 1.6-8 phut
2.90 W 2.5-10 phuat
Bo, rda dong ¢ 125 g 1.180 W 1.1 phat
2.90 W 2.1-2 phat
Bo, ra dong ¢ 250 g 1.180 W 1.1 phat
290 W 2.2-4 phat
Banh my nguyén cai ' 500 g 1.180 W 1.3 phat
2.90 W 2.5-10 phuat
Banh my nguyén cai ' 1000 g 1.180 W 1.5 phat
2.90 W 2.9-10 phuat
Banh ngot, kho, vi du nhu banh 500 g 90 W 5-10 phat
trai cdy kho ¢
Banh ngot, kho, vi du nhu banh 750 g 1.180 W 1.3-5 phat
trai cdy kho > 2.90 W 2.4 phuat
Banh ngot, vi trai cay, vi nhu 500 g 1.180 W 1.3 phat
bénh ngot hoa qua, banh phé 290 W 2.3-5 phat
mai °
Banh ngot, vi trai cay, vi nhu 750 g 1.180 W 1.4 phut
banh ngot hoa qud, banh phé 2.90 W 2.5-10 phuat
mai °

Ham néng ho3c ndu thirc n déng lanh bang 10 vi séng
D& hdm néng trong 16 vi séng, hdy lam theo nhitng d& xuat cai dat.

Ghicha _
Hu‘o!ng dan ché bién

= S{r dung bat dia day nip, an toan khi dung trong |0 vi séng. Ban ciing cé thé dung mét cai dia hodc ndp 10 vi séng dé day lén. Lay

nhitng mén &n da dugc ndu san ra khoi bao bi.

= Chia déu thirc &n vao trong bat dia. Mon an cang day, thoi gian nau cang lau.

= D3t bat dia I1&n day budng nau.

= Thirc dn hdp thu nhiét tir bat dia. B4t dia cé thé tré nén rat néng. St dung do bac bép.

= L3t hodc khuay thirc &n nhiéu lan trong qua trinh nau.

= Sau khi ndu, dé thirc & an nghl tir 2 dén 5 phut

= Phan l&n huong vi vén cé clia thire n s& duoc gilt lai. Rac mot chat mudi va gia vi lén.

= |4y lasagne ra khéi bao bi va dit ching vao bat hay dia an toan st dung trong |0 vi song.

® Llasagne d3 cap dong c6 d6 cao khoang 3 cm I3 t6t nhat.

= P& co duoc hu‘ofng vi ngon nhat, chdng t6i khuy&n nghi nén ham néng thuc pham hodc d6 dn ché bién sdn & mirc 600 Watt. N&u
trén bao bi ghi cdng suat vi séng I&n hon, h3y tang thoi gian 1én.

Thirc dn Trong lwgng Céng sudt vi séng Thaoi lvgng

Thyc don, suat an theo dia, 300-400 g 600 W 8-13 phut

thirc 8n nau san (2-3 thanh

phan)

L4t thire 8n nhiéu [an.

Khi I4t, tdch cdc phan d3 dwoc ra déng ra khoi nhau.

Thinh thoang cin than khudy thirc &n.

Théo toan bo bao bi ra.

Chi rd dong loai banh ngot khéng cé kem duong, kem tuoi, gelatin hodc kem.
Tach nhitng miéng banh ra khéi nhau.

o v oA W N =
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Thire an Trong lvong Cong sudt vi séng Thoi lwvgng
Sup 400 g 600 W 8-12 phat
Nhitng mén ham 500 g 600 W 10-15 phuat
Thit miéng hodc thit khdi trong 500 g 600 W 10-15 phuat
nudc sot, vi du nhw mén

Goulash

Ca, vi du nhu ca philé ' 400 g 600 W 10-15 phat
Mon ham kiéu nwéng, vi du 450 ¢ 600 W 12-15 phat

nhu moén lasagna, cannelloni
(cao khoang 3 cm)

Mon an kem, vi du nhuw com, 250 g 600 W 3-7 phuat
my '
Mon an kem, vi du nhuw com, 500 g 600 W 8-12 phut
my '
Rau, vi du ddu Ha Lan, bongcai 300 g 600 W 7-10 phuat
xanh, ca rét !
Rau, vi du ddu Ha Lan, bdng cai 600 g 600 W 14-17 phat
xanh, ca rét !
Rau bo xdi sét kem 2 450 g 600 W 9-12 phuat
Loi khuyén cho Ian ra dong, hdm néng va ndu &n béng Pinh kem L&i khuyén
16 vi séng tiép theo Sau khi hét thoi gian, bén » Thinh thodng khuay.
Lam theo nhitng |0i khuyen nay dé c6 dugc két qua tét nhat trong thirc @n cta ban van = Gidm cbng suat vi song va
khi r§ déng, hAm néng va nau an bang 16 vi séng. chua chin, nhung bén ngoai kéo dai thoi lugng.

- d3 rat nong roi.
Dm,h kvem, — Li khuyén Sau khi ré dong, bén trong thit = Giam cdng suat vi séng.
Thirc dn cta ban qua khé. = Chon cdng sudt vi séng thap gia cAm hodc thit d6 van chwa = Lat nhiéu Ian khi d6 can r3

Eo'n hodc thoi lvgng ngan chin, nhung bén ngoai da chin ~ déng lon.

on roi.
= Pay thirc &n lai va thém chat

I6ng vao. . ,
Sau khi hét thoi gian, thirc 8n Kéo dai thai Iu'ofng S6 Iu'dng 20.3 Ham nong ‘
cla ban van chwa duoc ra |én hon va cac mon an co6 do Ban cé thé ham néng thirc &n bang thiét bi cla minh.
ddng, lam néng hodc nau. day cao hon s& can nhiéu thoi

gian hon.

Ham néng bang 10 vi séng

D& ham ndéng trong 16 vi séng, hdy 1am theo nhirng dé xuat cai dat.

/N CANHBAO - Nguy co cham chich!

S6i cham cé the xay ra khi dun néng chat I6ng. Diéu nay co nghla 13 nhiét d6 sbi dat dwoc ma khdng cé bot hoi néi |&én. Can than

trong ngay ca khi dé chira bi rung lac nhe. Chat ldng nong cé thé dot ngot s6i 1én va ban tung tde.
» Lu6n thém mot thia vao d6 chira khi hAm néng. Didu nay dé tranh s6i cham.

v X
LUy Y

Né&u kim loai cham vao thanh khoang nau, tia Ilra dién s& duoc taoraco thé lam hong thiét bj hodc pha huy kinh clra bén trong.
» Kim loai, vi du thia trong thiy tinh, phai cadch thanh khoang niu va mat trong clra it nhat 2 cm.

Ghi chu

Hu'ofng dan ché bién

= S{r dung bat dia day nap, an toan khi dung trong 16 vi séng. Ban cling cé thé dung mot cai dia hodc nap 10 vi séng dé day lén. Lay
nhitng mén &n d3 dwoc nau san ra khéi bao bi.

= D3t bat dia Ién day buong nau.

= L3t hodc khuay thirc &n nhiéu [an trong qué trinh niu.

= Sau khi n3u, d& thérc 3n nghi tir 2 dén 5 phut

= Thirc an hap thu nhiét tir bat dia. Bat dia cé thé trd nén rat néng. S&r dung do bic bép.

= P& cé dugc hu‘o’ng vi ngon nhat, ching t6i khuyén nghi nén ham néng thirc pham hodc d6 &n ché bién sdn & mirc 600 Watt. Néu
trén bao bi ghi cdng suat vi séng I&n hon, hiy tang thoi gian 1én.

Thém mét it chat 1dng vao mén an.
2 NAu thirc 3n ma khéng can thém nudc vao.



vi Cach thuc hién

Thire an Trong lwgng Cdng suat vi song Thoi lwvong
Suat dn theo dia, da ngudi 1 kh&u phan 600 W 5-8 phat
Poéudng '3 125 ml boost 40-50 giay
Poéudng '3 200 ml boost 1-2 phat
Poéudng '3 500 ml boost 2-3 phat
Thirc dn cho tré em, vidu nhw 50 ml 600 W khoang 20-30 gidy
binh sira *53

Thirc &n cho tré em, vidu nhu 100 ml 600 W 30-40 giay
binh sita *>3

Thirc an cho tré em, vidu nhv 200 ml 600 W 50-60 giay
binh sita *°3

Sup, 1 c6c 6 mbi lan 175 g 600 W 2-3  phat
Sup, 2 c6c 6 mdilan 175 g 600 W 3-4 phat
Thit cé nudc s6t 7 500 g 600 W 7-10 phut
Mén ham ¢ 400 g 600 W 4-5 phut
Mén hdm ¢ 800 g 600 W 7-8 phat
Rau, 1 khdu phan ¢ 150 g 600 W 2-3 phat
Rau, 2 khdu phan ¢ 300 g 600 W 3-4 phat

20.4 Ché bién

Ban cé thé ché bién thic an vdi thiét bj cla minh.

N3&u bang 1 vi séng

Ghichd _

Huwdng dan ché bién

= Dat bat dia Ién day budng niu.

= Chia déu thirc &n vao trong bat dia. Mon an cang day, thoi gian nau cang lau.

= S{r dung bat dia day nap, an toan khi dung trong 16 vi séng. Ban ciing c6 thé& dung mot céi dia hodc ndp 10 vi séng dé day lén. Lay
nhitng mén dn da dugc nau san ra khoi bao bi.

= Phan lén hu'ofng vi v&n co cla thirc &n sé& dwoc gilt lai. Rac mot chdt mudi va gia vi lén.

» Sau khi ndu, dé thirc 8n nghi tir 2 dén 5 phut

= Thirc 3n hap thu nhiét tir bat dia. B4t dia co thé tré nén rat ndng. S dung do bac bép.

= P& co duoc hu’o!ng vi ngon nhat, ching t6i khuyén nghi nén ham néng thuc pham hodc d6 an ché bién sdn & mdrc 600 Watt. N&u

trén bao bi ghi cdng suat vi séng |&n hon, hiy tang thai gian 1én.

Thirc dn Trong lvgng Céng suét vi séng Thoi lugng

Ga nguyén con, tuoi, khdng co nditang 8 1200 g 600 W 25 - 30 phuat

Ca phi lg, twoi ° 400 g 600 W 6 - 11 phut

Rau, twoi %01 250 g 600 W 5 -9 phat

Rau, tuoi 1091 500 g 600 W 10 - 15 phat

Khoai tay '0°M 250 g 600 W 7 - 9 phat

Khoai tay '0°M 500 g 600 W 10 - 12 phat

Khoai tay '0°" 750 g 600 W 15 - 20 phuat

Com 121 125 g 1.600 W 1.4 - 5 phuat
2.180 W 1.12 - 15 phat

Com M 250 g 1.600 W 1.6 - 8 phat
2.180 W 1.15 - 18 phat

Cac moén ngot, vi du nhu banh  Pudding (d6 &n 500 ml 600 W 5 - 8 phat

lign)

Compote trai cay " 500 g 600 W 9 - 12 phuat

Thém mét thia vao ly thay tinh.

Khéng dun séi d6 udng cé con.

B3t budc kiém soat nhiét d6.

Ham néng d6 &n cho bé ma khong can ndm vi hodc nap day.
Luén ludn l3c déu thire &n sau khi né dugc ham néng.
Thinh thoang kiém tra thirc an.

Tach nhitng lat thit ra khoi nhau.

L4t mén sau 1/2 téng thoi gian.

Thém mét it chat Idng vao mén an.

10 C3t thanh nhirng miéng bang nhau.

" Thinh thoang cin than khudy thirc &n.

12 Cho thém mét lwgng chat 1dng gap dbi.

© ® N U A W N =
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Cach thuc hién  vi

Lam banh Pudding tir bt banh Pudding von cuc. Bat duoc st dung phai an toan khi dung trong 16 vi

5 . song.
/\ cANHBAO - Nguy co béng! Thém nét phﬁn sita con lai vao va khué’y déu.
Thire an duwgc hdm nong sé tda nhiét. Dia cd the néng.

Ddt bat nay vao budng niu va dong ctra thiét bj lai.
» Ludn Iay dia hodc phu kién ra khéi khoang nau bing miéng Cai dat thiét bj theo nhu‘ng dé xuat cai dat.
nhéc noi.

Pé yén trong 3 phat va khuay [an d3u tién. Sau dé, c&r mdi
mot phut lai khudy mét [an cho dén khi dat dén do dic
mong mudn.

Thoi lvgng ndu phu thudc vao nhiét dé cta sita va hdp dung
duoc st dung.

Lk wnN

1. Tron mét goéi nhd bt banh pudding véi dudng va rpét it stra
vao mét bat thanh cao theo ty |1& ghi trén bao bi dé khéng bi

NS béng ngd bang 16 vi séng
/N cAnH BAO - Nguy co bong! ,
Néu thuc phdm duwoc day kin, bao bi ¢ thé bj va.

» Ludn lam theo thong tin trén bao b|
» Ludn Iy thire an ra khoi khoang n&u bang miéng nhic noi.

LUy

Ché bién bong ngd bang 10 vi séng nhiéu lan lién ti€p voi cong sudt vi song qud cao co thé lam hong khoang nau.
» DE thiét bi ngudi trong vai phut gitra cc Ian ché bién.

» Khéng duwoc cai dat cdng suat vi séng qué cao.

» SUr dung t6i da 600 Watt.

» Ludn dat tdi bdng ngd 1én dia thay tinh.

Ghichd _
Huéng dan ché bién
= D3t bat dia I&n day bubng nau.

® S{r dung bat dia thuy tinh phang, chiu nhiét. Khéng str dung dia s hoac dia c6 vanh cong lon.

= D3t thi bong ngd |1én dia vai mat dugce danh ddu huwdng xudng dudi.

= Piéu chinh thoi lvgng tuy theo lugng.

= D& bong ngd khong bi chay, 18y tdi bong ra sau 1 phut 30 gidy va lac. Can than, bdng ngd dang néng.

Thitc &n Trong lwgng Céng suit vi séng Thoi lvgng
NG bong ngd bang ldoviséng ' 1 tGi100 g 600 W 2.5-3.5 phat

20.5 Nuwdng vi

Nwéng nhitng mén dn ma ban mudn gion.

Ghichd _

Huéng dan ché bién

= Kh6ng lam héng trudc.

= Sirdung nhu’ng miéng nu'ofng co cung trong Iu'ofng va do day
Lam nhu vay nhu‘ng mleng nuéng vang déu va gilr du’o’c vi ngot.

= D3t nhitng miéng nwdng truc ti€p 1én vi nwdng. Dat vi nwdng vao trong bét thiy tinh. M& va nuéc thit nhé giot sé dwoc chay
xuéng dudi.

= DUng kep nu'o!ng dé 1at mleng nuéng.
Né&u ban dung nia dam vao thit, thit s& mat nwdc va bi kho.

= Chi thém mudi vao dé nudng sau khi nudng.
Mudi s& loai bd nuwdc khai thit.

® Thit dé sam mau, vi du nhu thit bo, vang nhanh hon thit d4 nhat mau nhu thit bé ho3c thit lgn. Nhitng miéng thijt dé nhat mau
hodc ca nudng thuong chi vang nhat trén bé mat, nhung bén trong da chin va mong nudc.

= B9 gia nhiét lién tuc bat va tat. biéu nay |a binh thudng. Tan s6 phu thudc vao cap dé nuédng duoc cai dat.

= Khoi c6 thé duoc tao ra khi nuwdng.

Cac moén dn Lugng Trong luvgng C3p d6 nuéng Thoi lwgng
Bit tét - miéng c8, day khoang 2cm 3 -4 miéng mdi miéng 3 (cao) Trang 1 khoang 15
khoang 220 g phut
Trang 2: khoang
10-15 phut
Nuwdng xuc xich 4 - 6 miéng mdi miéng 3 (cao) Trang 1 khoang
khoang 100 g 20-25 phut
Trang 2: khoang
10-20 phut
Ca cot lét 2 2 - 3 miéng mdi miéng 3 (cao) Trang 1 khoang 10
khoang 150 g phut
Trang 2: khoang
15-20 phut
Cé nguyén con, vi du nhu cé hdi ndu 2 2 - 3 miéng mdi miéng 3 (cao) Trang 1 khoang 15
khoang 260 g phut
Trang 2: khoang
10-15 phut

T Ludn dit tai bdng ngd 1én dia thay tinh. Liu ¥ d&n cac thong tin cGia nha san xuat.
2 Phét trwdc dau lén vi nwéng.
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Céac mén an Lugng Trong lvong Céap dé nuwdng Thaoi lvgng

Banh my gdi nwdng (d3 nudng trudc) 2 -6 lat 3 (cao) Trang 1 khoang 4-5
phat
Trang 2: khodng
2-3 phat

Nudng xém banh my géi 2 -6 lat 3 (cao) moi mat: 5 - 10
phat

20.6 D3 két hgp nudng vdi 6 vi séng

C6 thé rit ngdn thoi gian nau bing cach s dung chirc ning
nuwdng két hop vai 16 vi séng.
D3 két hgp nuédng vai 16 vi séng
Ghichu _
Huwdng dan ché bién
= D3t bat dia d6 1én vi nudng.
Dung mét khuon thanh cao de chién. Khi ché bién trong bat dia duoc day nap, budng nau s& sach s& hon.
D&t mat chinh cha thit ga m|eng thit ga va trc vit hudng Ién trén.
Dung dia ham vao da & vai ché.
Dung mot bat hay dia phang, I&n dé duwng mén ham kiéu nudng va moén duoc ché bién ki€u "Gratin".
Néu sl dung bat dia hep co thanh cao, thirc dn s& mat nhiéu thoi gian hon va mat trén s& sam mau hon.
Nhirng mén ham kiéu nwdng va nhitng mon duoc ché& bién kiéu "Gratin" dwoc dé nghl 5 phut trong thiét bj d3 tat.
Kiém tra xem d3 d3t bat dia vao budng niu chua. Khdng dugc phép dung bat dia qua to.
= Trudc khi théi thit, dé thit nghl trong 5-10 phut.
Lam nhu vay sé phan bo deu nwéc thit va ching khéng bi chay ra ngoai khi cit thit.
= Ludn cai dat thoi gian nau téi da.
Kiém tra thirc 3n sau mot khoang thoi gian ngan hon thoi gian dv dinh.
= |4y lasagne ra khdi bao bi va dat ching vao bat hay dia an toan s dung trong 10 vi séng.
= Néu ban lam mén lasagna déng lanh cé d6 day khodng 4-5cm, h3y Up nguoc mot cai dia 1én bat dung. Dia nay phai an toan ding
trong 10 vi séng.

Cac mén an Trong lwgng Cédp dd nuwdng Céng sudt vi séng Thoi luvgng
Ran thit lon, vi du bit tét khoang 750 g 1 (yéu) 360 W 35-40 phuat
miéng cd

Thit xay nwéng dang 6 khodng 750 g 2 (trung binh) 360 W 20-25 phat
banh my, day téi da 7

cm

G3, nlra con 2 khodng 1200 g 3 (cao) 360 W 35-40 phat
Miéng thit ga, vi du nhu khoang 800 g 3 (cao) 360 W 20-25 phat
mot phan tu con ga 2

Uc vit 2 khoang 800 g 3 (cao) 180 W 20-25 phat
Mén ham kiéu nuéng cé khoang 1000 g 1 (yéu) 360 W 25-30 phat

my (t nguyén liéu d3
chin san) 3

Lasagna déng lanh (day 350-450 g 3 (cao) 360 W 12-15 phuat
khoang 3 cm)

Lasagna dong lanh (day 600-1000 g 3 (cao) 360 W 25-30 phat
khoang 4-5 cm)

Khoai tay nau kiéu khoang 1000 ¢ 2 (trung binh) 360 W 25-30 phat
"Gratin" (tlr khoai tay

s6ng), daytdida3 cm

C3, nudng xém khodng 600 g 3 (cao) 360 W 15 ph.
Mén ham kiéu nuong khodng 850 g 1 (yéu) 360 W 20-25 phat
V@i stta dong, day téi da

5cm

20.7 Mén an thir nghiém tiéu chudn EN 60350-1:2013 hodc IEC 60350-1:2011 ciing nhu

EN 60705:2012, IEC 60705:2010 tr& nén dé dang hon.
Nhitng thong tin tong quan nay dugc nhirng vién nghién ctru

thl&r nghiém cung cap, nham gitp viéc thlr nghiém thiét bj theo

N&u bang 16 vi séng

Thirc &n CAng suat vi song tinh bing W Thoi lugng tinh bing phit Hudng dan
Sira trieng, 1000 g 1.600 W 1.11-12  phat Khuodn Pyrex

' Latsau 15 phdat.
2 Khéng lat mon an.
3 Phi pho mai I&n b&n mét thirc an.
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Thirc &n Cdng sudt vi séng tinh bAing W Thei lwgng tinh béng phat Huwéng dan

2.180 W 2.8-10 phut
Banh quy, 475 g 600 W 7-9 phut Khuén Pyrex, @ 22 cm
Thit xay nwdng dang 6 banh 600 W 20-25 phuat Khuén Pyrex dai, @ 28cm
my, 900 g
Suat an theo dia, da ngudi, 1 600 W 5-6 phut Nap day |0 vi séng

khau phan

R3 dong bang 16 vi séng

Thirc &n Cong sudt vi séng tinh bdng W  Thoi lwgng tinh bing phat Huéng din
Thit, 500 g 1.180 W 1.5-6 phut Khuén Pyrex, @ 24 cm
2.90 W 2.6-9 phat

N&u bang 16 vi séng va nudng

Thirc an

Cong sudt vi séng tinh bang W

Thoi lwgng tinh bang phat

Hudng dan

Khoai tay kiéu "Gratin", 1100 g 360 W + murc nhiét d6 2

25-35 phat

Khuén Pyrex tron, @ 22 cm

Banh ngot

Khéng khuyén nghij

21 Hwéng dan 13p dit

Tuan tha thdéng tin nay khi 1ap dat thiét bi.

@ =
4+—>

21.1 Pham vi giao hang

Sau khi m& hop, hay klem tra cac hu hai do van chuyén va do
nguyén ven cla tat ca bd phan khi giao hang.

21.2 L3p antoan

Hay tuan thd cac hudng dan an toan nay khi lap

thiét bi.

® An toan trong st dung chi dwgc dam bao khi viéc
l3p dat duoc thye hién ding ky thuat theo hudng
dan lap rap. Ngu‘ofl |3p dat phai dam bao thiét bi
hoat dong tét tai noi lap dat

® Kiém tra thiét bi sau khi m& géi. Khong két ndi khi
cé hu hong trong van chuyen

® Thu don vat liéu bao bi va |y tat cd mang dinh ra
khoi bubng ndu va clra trudc khi van hanh thir.

® Xem k{ to hwdng dan 13p rap dé 13p dat phu kién.

® DO ndi thé’t tich hgp phai c6 kha nang chiu nhiét
lén t&i 95 ° C, mat tru’éfc clia d6 nbi that lién ké
chiu dugc Ién dén 70 ° C.

®m Khong Iap dat thiét bi phia sau mot clra trang tri
hodc clra d6 ndi that. Cé nguy co lam clra qua
néng.

® Trudc khi Iap thiét bj vao, can thu’c hién cong viéc
cat trén do noi that Loai b tat ca phoi ra. Chung
c6 thé 1am suy gidm chirc nang cla nhitng bd phan
dién.

® Chi nhan vién ky thuat duoc cap phép mai cé thé
ké&t n6i cac thiét bi ma khong can phich cam.
Khdng cé bao hanh cho nhirng thiét hai do két néi
sai cach.

/N CANHBAO - Nguy co thuong tich!

Cacbo phan c6 thé tiép can duogc trong qua trinh lap
rdp c6 thé c6 céc canh sac va dan dén thuong tich
do cat.

» Mang gang tay bao vé.

/N CANHBAO - Nguyco chay! 7

S dung day cép ngudn kéo dai va mét bd chuyén

dm khong du‘o’c cho phép sé gay nguy hlem
» Khong str dung day cap kéo dai hay 6 cam dién
nhiéu 16.

> Chi st dung bd chuyén d6i va day cap ngudn duoc
nha san xuat cho phep

> Neu day cap ngudn qua ngan va khong co cap
nguodn nao dai hon, hay lién hé véi b6 phan tho
dién dé diéu chinh viéc |3p dat trong nha.

21.3 D6 ndi that 4m tuong

Thiét bj nay chi dung dé 13p dat. DThiét bi nay khong danh cho
muc dich s& dung nhu mot thiét bj dé ban hodc s dung trong
ta.

TG4 am tuong khong duoc cé twong phia sau thiét bj. Chiéu cao
|3p dat t6i thidu 13 850 mm.

Cac khe thong khi va 16 hat khong duoc bit kin.

Sau khi l3p dat, thiét bj phai dwoc 13p dit chdc chan va khong
duoc 13t dé.
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Huéng dan I3p dat

21.4 Két néi dién

Lam theo nhi*ng hudng dan sau dé cé thé két ndi an toan thiét
bi dién.

Thiét bj nay tuén tha cdp bao vé I va chi duoc phép van
hanh vé&i dau ndi day dan bao vé.

Viéc b3o vé phai duoc thue hién theo thong tin cdng suat
trén nhén thong tin va nhitng quy dinh cla dia phu‘o‘ng
Thiét bj phai dugc ngat dién trong sudt qua trlnh 13p rap.
Thiét bj chi dwgc phép két noi bang cap két néi duoc cung
cap.

Cap két ndi phai duoc cdm vao mit sau cla thiét bj. Mt cap
két ndi dai 5 m dugc glri tir bo phan dich vu khach hang.

Cap két ndi nay chi dwoc phép thay thé bang cap chinh hing.

NO ciing duoc glri tlr bo phan dich vu khach hang.

K&t ndi dién cho thiét bj
Ghi chd: Thiét bj chi duoc két ni véi mot & cdm ndi dat an
toan duoc lap theo quy dinh.

1.
2,

Cam phich cdm thiét bi cla day ngudn trén thiét bj.

Kiém tra xem phich cam thlet bi da duoc cam chgt chua,
Cém phich cdm dién ludi cha thiét bj vao 6 cdm gan thiét bi.
Khi lap dat thlet b| pha| b6 tri sao cho ¢6 thé tlep can dé
dang phich cam cla cap nguon Néu khong thé dé dang tlep
can phich cdm nguon, vay phai l3p dat thiét bj ngat két n0|
trong hé théng dién cd dinh phu hop vdi cac quy dinh vé 13p
dat.

21.5 Lap dit trong mot th phia trén

Tuan tha kich thudc 13p d3t va khodng cach an toan déi véi ta
phia trén.

Chi 13p d3t thiét bj & do cao c6 thé dé dang thdo 13p cac phu
kién.

Th

do cac chan dirng ra.
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21.6 Lap dit trong mot tl cao

Tuan thd kich thuéc 13p dit va khodng cach an toan déi véi ta
cao.

~-600 __ e
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Chi I3p d&t thiét bj & d6 cao c6 thé dé dang thao lap cac phu
kién.
Diéu chinh nhitng chan dirng.

21.7 Lap dit thiét bj
1. D3y toan bd thiét bj vao.

—

Khéng udn cong, kep hodc luén cép két néi qua nhitng canh
sac.



2. Kiém tra khodng cich dén nhirng thiét bi 1an can.

~————

o

min. 3mm-»||j«

YA\

[

3. LUUY - Khimé& clra thiét bj ra, thiét bj c6 thé bj nghiéng
vé phia trudc. !
» Gilr thiét bi dirng yén khi mé clra thiét bi ra.
M tir tir clra thiét bi.

4, Vit chit thiét bj vao mat déi dién cla ban |8 trén d6 ndi that.

5. Khoan trudc cac 16 cho két noi vit & mat bén cta ban [ trén
do noi that.

Che ban I& ctra lai. B
St dung mét mii khoan go cé duong kinh 2 mm.
6. Loai bo t4t ca phoi ra khoi budng nau.

Huéng dan l3p d&t  vi

7. Vit chat thiét bi vao bén ban |é clia d6 ndi that.

8. Thu don vat liéu bao bi va lay tat cd mang dinh ra khoi budng
nau va clra.

21.8 Lap dit thiét bj trong bép khong tay ndm cé dai
tay cAm doc

1. Gan chét don thich hop & hai phia dé che cac canh sdc co
thé cé va dam bao lap dat an toan.

2. Gan chat don vao dé ndi that. ] o
3. Khoan trwdc chat don va do ndi that dé tao két ndi vit.

A
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vi Hudng dan 13p dat

4. Gan chat thiét bi bang vit thich hop.

21.9 Théo d& thiét bj

1. Ngét dién khoi thiét bi.
2. Ndi long nhitng vit ¢6 dinh.
3. Nang nhe thiét bj I1én va kéo hét ra.
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Many thanks for choosing a Bosch home
appliance!

2o

MyBosch

Register your new appliance now on MyBosch and benefit directly from:

» Expert advice and tips to make the most of your appliance

» Options for warranty extension

Discounts on spare parts and accessories

Digital information for use and all appliance data to hand

Easy access to Bosch Home Appliance Service

Simple to register, free of charge - including on mobile devices:
www.bosch-home.com/welcome

Need some help?
You can find it here.

Expert advice on your Bosch home appliances, help with problems or repairs by professionals from
Bosch.

Discover all the different ways Bosch can assist you:
www.bosch-home.com/service

The contact details of all countries are listed in the attached service directory.

BSH Hausgerate GmbH
Carl-Wery-Stral3e 34

81739 Minchen, GERMANY
www.bosch-home.com

A Bosch Company

9001898222 (051126) REG25
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