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MW 368

Before using, please read this instruction manual completely.

1/NOTICESTOTHEUSER ||

Keep this user guide with your appliance. If theappliance is ever sold
or transferred to anotherperson, ensure that the new owner receives the
user guide. Please become familiar with theserecommendations before
installing and using yourappliance. They were written for your safety and
the safety of others.

SAFETY RECOMMENDATIONS

IMPORTANT SAFETY INSTRUCTIONS READ CAREFULLY AND KEEP FOR
FUTURE USE

GENERAL INFORMATION |

Your appliance is designed for standard household use for cooking,
reheating and defrosting foods and beverages. Use this appliance only for
its intended uses as described in manual. It shall be used only in covered,
closed and warmed environment such as a kitchen or a room with the
same specifications. The manufacturer declines any responsibility in the
case of inappropriate use

® Children less than 8 years of age shall be kept away unless continuously
supervised.

© Children shall not play with the appliance.

® Keep the appliance and its cord out of reach of children less than 8 years.




. INSTALLATION

Install or locate this oven only in accordance with the installation
instructions provided See the section INSTALLING YOUR APPLIANCE

® This appliance must not be placed in a cabinet

® Do not obstruct any of the vents of your appliance

® If this equipment is covered or touching flammable material, including
curtains, drapes items with a similar nature there is a risk of fire during the
use

® Keep cord away from heated surface, and do not cover any events on
the oven.

® The appliance is not intended to be operated by means of an external
timer or separate remote-control system

. USE

The appliance and its accessible parts become hot during use.
Young children should be kept away.

Liquids and otherfoods should not be heated in sealed containers
because they may explode.

® This appliance can be used by children aged from 8 years and above
and persons with reduced physical, sensory or mental capabilities or lack
of experience and knowledge if they have been given supervision or
instruction concerning use of the appliance in a safe way and understand
the hazards involved.

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

® Do not place anything on the appliance during operation.



® Ensure that the cookware is suitable for use in a microwave oven.

® Always use oven mitts to remove dishes from the oven. Some dishes
absorb the heat of foods and, therefore, are very hot.

® For the microwave and microwave + circular heating functions, the use
of metallic cookware is not recommended. Remove wire twist-ties and
metal handles from paper or plastic containers/bags before placing them
in the oven.

® To avoid damaging your appliance, never operate it while empty or
without the turn-table.

® In the case of small quantities (a sausage, a croissant, etc.) place a glass
of water next to the food.

® Heating beverages in the microwave oven can cause sudden and/or
delayed splattering of boiling liquid, so precautions must be taken when
handling their containers.

® The contents of baby bottles and baby food jars should be shaken or
stirred and their temperature checked before consumption to avoid burns.
Never heat a baby bottle with the nipple on (risk of explosion.

® It is recommended that you avoid heating eggs in their shells and
whole hard-boiled eggs in the microwave oven because they run the risk
of explosion, even after cooking is complete.

® Do not use aluminium cooking foil to cover food. Do not cover part of
the oven with aluminium foil.

® While heating food items in plastic or paper containers, monitor the
microwave’s contents for there is a risk of spontaneous combustion.

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

® The cookware not recommended by the manufacturer may result in
hazardous situations and injuries

® Do not use the oven cavity for storage purposes. Do not store items,
such as bread, cookies, etc. inside the oven




. CLEANING

Failure to maintain the oven in a clean condition could lead to
deterioration of the surface that could adversely affect the life of the
appliance and possibly result in a hazardous.

Turn the oven off and remove the power plug from the wall socket
before cleaning.

This appliance generates microwave energy and is equipped with a
high voltage circuit, do not remove the cover

It is hazardous for anyone other than a competent person to remove a
cover:

® Remove the protective cover of the device may result in exposure to
microwave energy.

® Remove the protective cover of the device, even if it is disconnected,
may cause an electric shock on contact with the high-voltage circuit

@ Cleaning and user maintenance shall not be made by children unless
they are older than 8 and supervised

® This appliance should be cleaned regularly and any food deposits
removed

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

i For your safety, steam cleaner is not to be used. The seal and frame
of the door must be regularly examined to ensure that they have not
deteriorated. If these areas are damaged, discontinue use of the appliance
and have a specialised technician check it.

® When it becomes necessary to replace the oven light, please consult a
dealer to have it replaced.

® When unplugging the power cord, do not pull on the cord itself but pull
on the plug.



The supply cord cannot be replaced. If the supply cord is damaged, the
appliance should be scrapped.

IMPROPER USE

The manufacturer assumes no liability for improper use.
Use this appliances only for the uses described in this manual.
Observe general instructions and safety listed in this chapter.

This microwave oven is not intended for drying food or clothes. Similarly,
it is not intended for heating slippers, heating pads, sponges, damp cloth
and other similar items. It is not intended either to sterilization. These uses
can destroy your appliance and lead to a dangerous situation.

This device is intended for home use in private homes. Its use in
common areas such as local professionals or pause office or workshop,
local camping, hotel, etc. does not respond to an intended use as defined
by the manufacturer.

Model: MW 368

Power supply: 230V~50Hz

Rated input power (microwave): 1450W

Rated output power (microwave): 900W

Rated input power (grill): 1200W

Rated input power (convection): 1750W

Oven capacity: 36L

Turntable diameter: 36cm

External dimensions (H*W*D): 420 * 526 * 501 mm
Net weight: 27kg




OPERATING PRINCIPLE

The micro-waves used for cooking are electro-magnetic waves. They are
commonly found in our environment in the form of radio-electric waves,
light or infrared rays.

Their frequency is in the 2450 MHz range.
Their behaviour:

They are reflected by metals.

They travel through all other materials.

They are absorbed by water, fat and sugar molecules.

When food is exposed to micro-waves, its molecules begin moving rapidly,
which causes heating.

The penetration depth of waves into the food is approximately 2.5 cm; if
the food is thicker, the core of the food will be cooked by conduction, as in
traditional cooking.




PROTECTING THE ENVIRONMENT

It is valuable to note that the microwaves trigger within the food causes a
simple phenomenon and that they are not thermal harmful to one’s health.

This appliance’s packing materials are recyclable. Recycle them and play
a role in protecting the environment by disposing of them in municipal
containers provided for this purpose.

Your appliance also contains various recyclable materials.

Thus it is stamped with this logo to indicate to you that used

appliances should be mixed with other waste. The recycling

of appliances organised by your manufacturer will take place

under the best conditions, in compliance with European

I directive 96/2002/CE concerning electrical and electronic

equipment waste. Consult your city hall or your retailer to find the drop-

off points for used appliances that is nearest to your home. We thank you
for your help in protecting the environment.

2/ INSTALLING YOUR APPLIANCE

Warning:
Ensure that your appliance has not suffered any damage during
transport (deformed seal ordoor, etc...). If you see any kind of damage,

before doing anything else, contact your retailer.

In order to easily locate the reference information for your appliance,
we recommend that you note these data on the “After-Sales Service
Department and Customer Relations” page.

Ensure that:
- the electrical installation has efficient voltage.

- the electrical wires are in good condition.




- the diameter of the wires complies with the installation requirements.
- your electrical installation is equipped with -20ampere thermal-sensitive

protection.

In case of doubt, consult yourelectrician installer.
The electrical connections are made before the appliance is installed in its
housing.

Electrical safety must be provided by a correct build-in. During installations
and maintenance operations, the appliance must be unplugged from the
electrical grid.

The power plug or any other power cut device must stay immediately
accessible for an emergency stop.

If the oven presents any anomaly, unplug the appliance or disconnect the
connexion to the sector.

If the plug cord is damaged, it must be replaced by the manufacturer, its
aftersale service, or a similar qualified person to avoid any danger.

Warning: We cannot be held responsible for any accident resulting from
an inexistent, defective or incorrect ground lead.



UTENSILS

See the instructions on “Materials you can use in microwave oven or to be

avoided in microwave oven. There may be certain non-metallic utensils

that are not safe to use for microwaving. If in doubt, you can test the utensil
in question following the procedure below.

Ustensiles Observations
Shielding only. Small smooth pieces can be used to cover
Aluminium thin parts of meat or poultry to prevent overcooking.
foil Arcing can occur if foil is too close to oven walls. The foil
should be at least 1 inch (2.5cm) away from oven walls
Follow manufacturer’s instructions. The bottom of
Browning browning dish must be at least 16/3 inch (5mm) above
dish the turntable. Incorrect usage may cause the turntable to
break.
) Microwave-safe only. Follow manufacturer’s instructions.
Dinnerware Do not use cracked or chipped dishes
Always remove lid. Use only to heat food until just warm.
Glass jars Most glass jars are not heat resistant and may break
Heat-resistant oven glassware only. Make sure there is no
Glassware metallic trim. Do not use cracked or chipped dishes.
Oven Follow manufacturer’s instructions. Do not close with
cooking metal tie. Make slits to allow steam toescape.
bags
Paper plates Use for short-term cooking/warming only. Do not leave
and cups oven unattended while cooking.
Use to cover food for reheating and absorbing fat. Use
Paper towels | with supervision for a short-term cooking only.
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Parchment Use as a cover to prevent splattering or a wrap for

paper steaming.

Microwave-safe only. Follow the manufacturer’s
instructions. Should be labeled “Microwave Safe”. Some

Plastic plastic containers soften, as the food inside gets hot.

“Boiling bags” and tightly closed plastic bags should be
slit, pierced or vented as directed by package.

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

Wax paper Use as a cover to prevent splattering and retain moisture.

Ustensiles

Observations

Aluminum tray

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

Food carton
with
metal handle

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

Metal or metaltrimmed
utensils

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

Metal twist ties.

May cause arcing and could cause a fire in the
oven

Paper bags. May cause a fire in the oven

Plastic foam Plastic foam may melt or contaminate
the liquid inside when exposed to high
temperature.

Wood Wood will dry out when used in the microwave

oven and may split or crack.




DESCRIPTION OF YOUR APPLIANCE

Control panel Turntable shaft
Grill element Short Grill Rack
Light Glass tray
Level
Door glass
Hinge
CONTROL PANE

o] ® o @E

= (4]

Rotary knob programme selection : allows you to choose the microwave,
grill or convection function.

Rotary knob : allows you to set the time, the weight or the temperature.

Digital screen facilitates the programming by posting the functions, the

11




time or the planned weight, the clock and the food categories.

Auto programme : select the type of dish to cook and its weight : the
appliance sets automatically the power and the cooking time.

Defrost : programme the defrost according to the weight of the food.

Keep warm : with this function, food can be kept warm.

Stop Tray : a press of the F and E buttons simultaneously allows you to
keep the turntable stationary. Ideal for use of large rectangular plates.

Memories 3 2 1 : allow to access directly to the 3 pre-programmed
operations.

Cancel : can stop or cancel a programme which is in operation.

Validation/Start : this pad allows to validate and to start the cooking.

Clock : a simultaneous press of the H and | buttons allows you to set the
clock.

INSTALLATION OF THE TURNTABLE

Hub (underside)

N

Glass tray

Turntable shaft Turntable ring

(-
assembly

Never place the glass tray upside down. The glass tray should never be
restricted.

Both glass tray and turntable ring assembly must always be used during
cooking.

If the glass cracks or breaks, contact your nearest authorized service
center.



INSTALLATION ON A COUNTERTOP

Remove all packing material and accessories and set to one side. Examine
the oven for any damage such as impact, scratch or broken door. Do not
install if oven is damaged.

Cabinet: Remove any protective film found on the microwave oven
cabinet surface if it is covered. Do not remove the light brown Mica slab
that is attached on the right side in the oven cavity because it protects the
magnetron.

INSTALLATION

Select a level surface that provide enough open space for the intake
and/or outlet vents (no built in).

The microwave oven must be placed on a surface located at least 34
inches (85 cm) above the ground.

The back of the appliance should be placed against a wall.

Leave a minimum space of 12 inches (30cm) above the oven.
Do not remove the legs from the bottom of the oven.

Blocking the air intake and/or air outlet grille openings can damage the
oven. The left side must be open.

Place your appliance as far as possible from your televisions or radios.
Microwave oven can interfere with your others appliances.
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2. Electrical connection
® Your installation must be protected by a 16 Amp thermal protection.

® |t is mandatory to use a plug with a ground terminal and connected in
accordance with current safety regulations.

® In you electrical connection, provide a device that is acessible by the
installer who is able to separate the appliance from the main power and
the contact opening is at least 3 mm at all of the poles.

WARNING: Do not install microwave oven above a hob or others
appliances which produce heat. If it installed near or above a heat source,
the microwave oven can be damaged and the warranty will be void. The
accessible surface may be hot during the functioning of the microwave
oven.

 3/USING YOUR APPLIANCE
OPERATION INSTRUCTION
When the microwave oven is switching on, the oven will display “0:00” and

the bell will ring once.

Clock setting Display

1. Turn the left rotary knob to select
the desired function: microwave, grill
or convection. The microwave displays
successively 900, 700, 550, 350, 200, G1, G2,
G3,C1,C2,C3.

2. Turn the right rotary knob to set the
cooking time. The maximum time setting
should be 95 minutes.

3. Press the Validation/Start button to start
the cooking.



Clock setting Display

4.Turn the right rotary knob to set the minutes, it must be
between 0 and 59.

5. Press Validation/Start to finish the clock setting, “"
flashes and the time appears on the screen.

Cooking function Display

1. Turn the left rotary knob to select
the desired function: microwave, grill
or convection. The microwave displays
successively 900, 700, 550, 350, 200, G1, G2,
G3,C1,C2,C3.

2. Turn the right rotary knob to set the
cooking time. The maximum time setting
should be 95 minutes.

3. Press the Validation/Start button to start
the cooking.

For convection function, you should skip the step 3 but
follow the steps as below:

4. Turn the right rotary knob to adjust the
temperature. The temperature can be
chosen from 50°C to 230°C.

5. Press the Validation/Start button to start
the cooking. 45
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Microwave cooking

Turn 1st position | 2nd position | 3rd position | 4th position | 5th position
Power | 900W 700W 550W 350W 200W
Display
For example: If you want to cook during 10 minutes at
550W, set the microwave as indicated below.
Turn the left rotary knob until to obtain the
position 550W.
Turn the right rotary knob to adjust the
cooking time. The maximum time is 95
minutes.
Press the Validation/Start button to start the
cooking.
Grill cooking
Display G1 G2 G3
Description | | 100% Giril 80% Grill +20% | 40 % Grill + 60%
Microwave Microwave

16




Display

For example: If you want to cook during 10 minutes in
function G1, set the microwave as indicated below.

Turn the left rotary knob until to obtain the
position G1.

Turn the right rotary knob to adjust the
cooking time.

Press the Validation/Start button to start the

cooking.
Convection cooking
Display @ Q2 a3
@]
Description | | 100% 80% CH + 60 % CH +
Convection (CH) 20% Microwave | 40% Microwave

Convection cooking with preheat.

Convection cooking enables to cook your food like in a traditional oven.
The microwave function can be combined to the convection cooking to
decrease the cooking time (C2 and C3). It is recommended to preheat the
microwave at the right temperature before to introduce food inside.




Display

For example: If you want to cook during 1 hour in function
C2 at 70°C, set the microwave as indicated below.

1. Turn the left rotary knob until to obtain the
position C2.

2. Turn the right rotary knob to adjust the
cooking time.

3. Press the Validation/Start button to confirm.

4. Turn theright rotary knob to adjust the desired
temperature.

5. Press the Validation/Start button to start the
cooking.

Do not preheat your microwave with the fan + microwave cooking
functions because it can damage the appliance. Preheat with the function
C1 and then you can change the function cooking.

Note: In case of use of the microwave in convection cooking position +
microwave, do not use metallic container.



Display

Press the button

Turn the right rotary knob to adjust the

weight.

Turn the left rotary knob twice to select the

desired microwave power.

Turn the right rotary knob to adjust the

cooking time.

Press the Validation/Start button to launch

the sequence.

MENUS FOR THE AUTOMATIC PROGRAMMES

Auto menu Weight Time
A1 RED MEAT (microwave + convection) 400g” 10'00”
Use a plate adapted to microwave and to high
temperatures. 6009 1330
Take out the meat from refrigerator 1 hour before | 8009 16'00”
cooking. Put the plate on the turntable. 1000g 20'00"
After cook!ng, out of the microwave, let rest the 1200g 9330 "
meat 10 min packed in a aluminum foil.
A2 WHITE MEAT (microwave + convection) 4009 20'00”
(pork,veal) 600g 29'00”
Use a plat adapted to microwave and to high —
temperatures 800g 37°00
See advices for “Red meat” 1000g 46'00"
12009 55'00”
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A3 FISHES (microwave) 1509 200"
Use a plate adapted to microwave, add 2 to 3 250g 400"
water spoonful, lemon juice or white wine. —
Cover with an adapted lid or cling film and put on 3009 >00
the turntable. 4009 7'00”
6009 11'00"
A4 POULTRY (microwave + convection) 5009 12'00"
(whole chicken or parts) Prick the skin to avoid the 750g 21'00"
projections. —
At the end of cooking, let rest the poultry 5 min in 10009 2900
the microwave. 12009 35'00"
15009 45'00"
A5 PREPARED DISHES (microwave + grill) 3009 13'00”
To warm prepared dishes and brown prepared 450g 16'30"
frozen food, use a plate adapted to microwave and —
to high temperatures. 600g 2000
Do not cover. 7509 2400
1000g 30'00”
A6 VEGETABLES (microwave) 2009 6'00"
To cook fresh vegetables, add in an adapted 300g 730"
container: —
- 2 water tablespoonful for 200g 4009 200
-4 dl beyond 5009 10°30"
6009 12'00"
A7 PIZZA (grill + microwave) 200g 9'00”
Put the pizza in the craquine plate and place it on 300g 10'00”
the grill rack.
4009 11'00”
5009 12'00"
6009 13'00”
A8 PIE (convection + microwave) / 35'00”
Place the craquine plate on the grille rack after the
beep which indicates that the oven is at the right
temperature.
A9 CAKES (convection + microwave) 23'00"

Place the cake tin on the grille rack after the
beep which indicates that the oven is at the right
temperature.




Autoprogramme cooking .

For the A1 programme

A preheat is necessary Display

1. Press the Auto programme button once.

2. Turn the right rotary knob to adjust
the weight. The time defined by the auto
programme appears.

3. Press the Validation/Start button to start
the preheat. It is indicated by the post of Att.
When the temperature is reached (around
10 min), a beep is emit. Place the food in the
cavity and press the Validation/Start button to
start the cooking. The cooking time begins to
count.

For the programmes from A2 to A7 Display

1. Press the Auto programme button until
that the chosen programme appears (for
instance A6 with vegetables logo).

2. Turn the right rotary knob to adjust
the weight. The time defined by the auto
programme appears.

3. Press the Validation/Start button to
confirm. At the end of the cooking, the bell
will ring 2 times.
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For the A8 and A9 programmes )
There is no weight selection Display

1. Press the Auto programme button 8 or 9
times to obtain the desired programme. (8
times for a tart/pie and 9 times for a cake)

2. The defined time of 35:00 appears for the A8
programme and 23:00 for the A9 programme.
You can also adapt the cooking time from 0 to
95 min by turning the right rotary knob.

3. PresstheValidation/Start button to confirm.

Cooking with the Craquine plate and the PIZZA auto programme

The “PIZZA” auto programme associated to the CRAQUINE plate enables
to heat up and to glaze most of frozen and fresh preparations made with
pastry, while providing the crisp as in a traditional oven. With this PIZZA
auto programme, you will save time and energy.

® ThePlZZAauto programme, used withiits plate enables the simultaneous
functioning of the grill and the microwave.

¢ The CRAQUINE plate, equipped with a particular coating, absorbs the
microwaves from the bottom. It distributes the heat under the food to
heat up and to give the desired color and crisp.

You can use your plate apart from the auto programme by choosing the
convection + grill functions to cook nuggets, potatoes, breaded fish,
vegetables galette...



For the A7 programme
Put your pizza in the CRAQUINE plate and place it on the .
grill rack ¢ Display

1. Press the Auto programme button 7 times.
2. Turn the right rotary knob to adjust
the weight. The time defined by the auto
programme appears.

3. Press the Validation/Start button to start
the cooking. Recommendations

Recommendations
® Place correctly the CRAQUINE plate on the grill rack

® Remove food from their packaging of origin (metal, plastic) before
reheating in the PIZZA auto programme.

® Well protect hands to take out the plate because it reaches high
temperatures.

® All food with a peel or a wrapping such as potatos or sausages, have to
be drilled before cooking.

® The filled or stuffed foods should not be tasted too quickly (eg: puff
pastry), as they may be warm outside and hot inside.

® The cooking or preheat of eggs in PIZZA function is forbidden.

® Asin a traditional cooking, check the food colouring.

Remarks

® Do not use the CRAQUINE plate in a traditional oven, neither on hobs
(gas, electric or others) nor on other surface generating a high heat.

® Do not let any ustensil in the hot CRAQUINE plate, the reached
temperature can damage it.

® After use, do not put the CRAQUINE plate on a surface sensitive to the
heat.
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3 Memories are available.

You can either create/m dify a memory by pressing during 2
seconds, either use a memorized programme b y pressing briefly

tr
123

Display
w Press on the button during 2 seconds.
1es Then, you can access to the Memory1. M1
flashes. Press a second time to access to the
Memory 2, then a third time to access to the
Memory 3.
< Programme the cooking of your choice.
123

(Refer to the Cooking function chapter).
Press on the button to confirm.

Cooking in Auto Menu function can not be selected as a memorization
procedure.

For example: to register the programme in Memory 2: cook the food at

550W in microwave function during 10 minutes, follow the different steps
below.

Display

Press on the button during 2 seconds.
Then, you can access to the Memory1. M1
flashes. Press a second time to access to the

Memory 2, then a third time to access to the
Memory 3.

g

ra

<+«

Programme the cooking of your choice.
(Refer to the Cooking function chapter).

Press on the button to confirm.

-
n
2}



Use of the memorization function i Display

1. Press briefly on the button . You will access
to the Memory 1.
2. Press a second time to access to the
Memory 2, then a thirdtime to access to the
D Memory 3.
3. Press the Validation/Start button to launch
the programme.

Programming of the fast cooking

At a standstill, press the Validation/Start button to start
the cooking with 100% of the microwave power during 30
seconds. Each additional press increases the time of 30
seconds until 95 minutes maximum.

the Validation/Start button increases the time of 30 seconds.
During the cooking in Auto Menu and Defrost depending on
weight functions, the time can not be increase by pressing
the Validation/Start button.

i In microwave, grill and convection functions, each press on

Programming of the quick defrost Display

1. Press on the button

2. Turn theright rotary knob to select the food
weight. The time is adjusted automatically
according to the weight.

3. Press on the Validation/Start button to
launch the programme.
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. Defrost advices

The defrost of frozen food in your microwave oven enables to save time

considerably. To defrost, use the “Automatic defrost” function or the
“microwave” function with 200W power.

What you have to know:

The small pieces of meat or fish can be cooked immediately after the
defrost. It is normal that large pieces such as roast beef or entire fish are
slightly frozen. We advice to plan a rest time at least equal to the defrost
time in order to obtain a homogeneous temperature.

Afood covered by ice crystals will defrost slower : in this case, it is necessary
to increase the defrost time.

Remember to remove the metal links of the wrapping.
For most of food, it is recommended to remove them from their packaging.

At mid-defrost, it is necessary to turn, mix or separate the pieces which are
in block.

If you defrost meats or fishes whose size prevents the rotation of the tray,
use the “stop-tray” function, in this case, turn and return the food regularly.

Defrost meat and fish in a saucer inverted in another plate in order to let
the juice flow which, in contact with the food, can prompt a cooking start.

Never refroze a food before cooking.

The times are calculated from frozen food at -20°C, they are provided for
informational purposes, and can vary according to the thickness, the form,
the size and the food conditioning.



Display

Press on the touch &

Turn the right rotary knob to select the
cooking time. By default, the duration is 1
minute.

Press on the Validation/Start button to
launch the programme.

Display

Gl <

In running, press on [Elto put the programme
in pause. Press a second time to stop
completely the programme or press on
the Validation/Start button to restart the
programme.

At a standstill, press twice on [€] to cancel the
programming.

Display

Press simultaneous on the Defrost and
Keep warm buttons. The indicator switches
on.

Press again the 2 buttons simultaneously to
restart the rotation of the tray.
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. General remarks :

- Atany time, turn the right rotary knob to adjust the cooking time.

- If you open the door during cooking, it is necessary to press Validation/
Start to continue cooking.

- When you press a button, the appliance emits a beep. If the beep is not
emit it means that the appliance has not detected your push.

. 4/ CARING FOR AND CLEANING YOUR APPLIANCE

It is recommended that you regularly clean your oven and remove any
food build-up on the inside and outside of the appliance.

Use a damp, soapy sponge. If the appliance is not cleaned regularly, its
surface could become damaged, permanently affecting the appliance’s
lifespan and possibly causing a safety hazard. If the door or door hinge are
damaged, the oven should not be used until it has been repaired by an
authorised person.

Do not clean the appliance with a steam cleaner.

The use of abrasive products, alcohol or thinner is not recommended; they
may damage the appliance.

In the event of odour or caked-on dirt, boil water with lemon juice and
vinegar in a cup for two minutes and clean the insides with a bit of
dishwashing liquid.

The table can be removed to facilitate cleaning. To do this, handle it by the
access zones provided for this purpose. If you remove the turning gear, do
not let water penetrate into the motor axle hole.

Don't forget to return the turning gear, wheel guide and turntable.



Maintenance of the CRAQUINE plate

® The inside is covered with a non-stick coating; so it is not necessary to
oil the plate before use.

® Do not cute the foods directly in the plate in order to preserve this
coating.

® To clean this plate, a sponge, hot water and a liquid detergent are
enough; neither use a metallic sponge nor a scouring powder. The plate
can be cleaned in the dishwasher.

To preserve your appliance, we recommend you to ise Clearit cleaning
product.

Profesional expertise serving individuals.

Clearit offers you professional products and solutions designed for the
daily care of your household appliances and kitchens. They are on sale
at your regular retailer, along with a complete line of accessories and
consumable products.

Tip: To clean more easily the inside of the appliance that can be dirtied by
the foods: Put a half-lemon in a bowl, add 300 ml of water and place in the
microwaves at the full power during 10 min. Then, clean it with a soft and
humid cloth.
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5/ TROUBLESHOOTING

If you have doubts about the proper functioning of your appliance, this
does not necessarily mean it is broken. In any event, check the following

30

items:

You observe that ...

What should you do?

The appliance does not start.

Check the electrical connection of
your appliance.

Ensure that your oven'’s door is fully
closed.

The appliance is noisy.
The turntable does not rotate

properly.

Clean the wheels and the rolling
area under the turntable.

Ensure that the wheels are properly
positioned.

You see steam on the window.

Wipe the condensation away with
a cloth.

Food is not heated during a
microwave programme

Ensure that the cookware is
suitable for microwave ovens and
that the power level is appropriate.

The appliance is creating sparks.

Thoroughly clean the appliance:
remove grease, cooking particles,
etc.

Remove any metal items from the
walls of the oven.

Never use metal items with the
grid.

The bulb doesnst work.

Call the brandss authorized
technician to replace the bulb

Be careful, this appliance is equipped with a high tension
circuit. Do not make yourself any repairing inside the oven.







