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Date installed
Seiling Dealer

Retain these numbers and your Sales Receipt for proof of purchase should warranty questions arise. Your Sales Receipt is required if
warranty service is needed. Complete the registration card, which is included with the packet that comes with the oven. This must be filled out
and retumed to imperial Microwaves, Inc. Federal regulations require that all manufacturers of microwave ovens have a permanent record of

the owners of each oven.



IMPORTANT
SAFETY INSTRUCTIONS

Aﬁecognize this symbol as a SAFETY message

A WARNING

WHEN USING ELECTRICAL APPLIANCES, BASIC SAFETY PRECAUTIONS SHOULD BE FOLLOWED
TO REDUCE THE RISK OF BURNS, ELECTRICAL SHOCK, FIRE, INJURY TO PERSONS OR
EXPOSURE TO EXCESSIVE MICROWAVE ENERGY:

1. READ all instructions before using the 8. DO NOT operate this appliance if it has a
appliance. damaged cord or plug, if it is not working

2. READ AND FOLLOW the specific properly, or if it has been damaged or
“PRECAUTIONS TO AVOID POSSIBLE dropped.

EXPOSURE TO EXCESSIVE MICROWAVE 9. This appliance should be serviced ONLY
ENERGY” found on page 5. by qualified service personnel. Contact

3. This appliance MUST BE GROUNDED. Con- nearest authorized service facility for
nect only to properly grounded outlet. See examination, repair or adjustment.
“GROUNDING INSTRUCTIONS” on page 4. 10. DO NOT cover or block any openings

4. Install or locate this appliance ONLY in on the appliance.
accordance with the provided installation 11. DO NOT store this appliance outdoors.
instructions. DO NOT uise this prok?tu;l near zqter -

5. Some products such as whole eags and for example, near a kitchen sink;, in a wet
waledpcontainers —for examp‘.’g%.osed basement, or near a swimming pool, and
glass jars — may explode and SHOULD the like.

NOT be HEATED in this oven. 12. DO NOT immerse cord or plug in water.

6. Use this appliance ONLY for its intended 13. Keep cord AWAY from HEATED surfaces.
use as described in this manual. Do not 14. DO NOT let cord hang over edge of table

use porrosi_;_r:_ chemicefls or vapors ir'; thils or counter
appliance. This type of oven is specifica e i i .

d‘;'s’.!g,,ed to heat, cook, or dry food. It is 'I‘yot 15. See door cleaning instructions on page 45.
designed for industrial or laboratory use.

7. As with any appliance, CLOSE SUPERVISION
is necessary when used by CHILDREN.

TO REDUCE THE RISK OF FIRE IN THE OVEN CAVITY:

a. DO NOT overcook food. Carefully attend appliance if paper, plastic, or other combustible
materials are placed inside the oven to facilitate cooking.

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

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

IF THE DOOR IS OPENED THE FIRE MAY SPREAD!

d. DO NOT use the cavity for storage purposes. DO NOT leave paper products, cooking utensils, or
i‘oodinthemvitywhennc»tinuse.pu 9

THIS APPLIANCE MUST BE SERVICED ONLY BY QUALIFIED SERVICE PERSONNEL. CONTACT
YOUR NEAREST AUTHORIZED SERVICE FACILITY FOR EXAMINATION, REPAIR OR ADJUSTMENT.

SAVE THESE INSTRUCTIONS




UNPACKING THE OVEN

Inspect the oven for any damage such asdentsor  reported to your dealer immediately. You will be
holes in the screen of the door or dents inside the told if the unit will operate correctly.
oven cavity. Any dents or breakage should be

GROUNDING INSTRUCTIONS

This appliance MUST be grounded. In the event of an electrical
short circuit, grounding reduces the risk of electric shock by
providing an escape wire for the electric current. This appliance is
equipped with a cord having a grounding wire with a grounding piug.
The plug must be plugged into an outlet that is properly installed and
grounded. DO NOT use a two-prong adaptor.

A WARNING — Improper use of the grounding plug can result in a
risk of electric shock.

Consult a qualified electrician or serviceman if the grounding
instructions are not completely understood, or if doubt exists as to
whether the appliance is properly grounded. If it is necessary to use
an extension cord, use only a 3-wire extension cord that has a
3-blade grounding plug, and a 3-slot receptacle that will accept the
plug on the appliance. The extension cord must be rated at a minimum of 15 amps, 120 volts, and
should be no more than six feet in length. This oven should be plugged into a separate 120 voit, 15 amp,
60 hertz circuit. When a microwave oven is on a circuit with other appliances, an increase in cooking
times may be required and fuses can be blown.

OVEN PLACEMENT

DO NOT build the oven in with the sides, top or
bottomn airflow restricted. The oven must have
sufficient airflow around it.

SAFETY INSTRUCTIONS CONT.

Read and Follow These Rules for Safe Operation.
This microwave oven is designed to be safe and reliable. As with all appliances, there are certain rules
to follow. Make sure everyone who cooks with this oven is familiar with this product’s operation and with

these precautions.

RADIO INTERFERENCE

» Operation of the microwave oven may cause (See Maintenance and Cleaning of the oven
interference to your radio, TV or similar found on page 45.)
equipment. 2. Place the radio, TV, etc. away from the

* When there is interference, it may be microwave oven as far as possible.
reduced or eliminated by taking the following 3. Use a properly installed antenna on your radio,
measures: TV or similar equipment, to obtain stronger

1. Clean door and sealing surfaces of the oven. signal reception.



PRECAUTIONS TO AVOID
POSSIBLE EXPOSURE TO
EXCESSIVE MICROWAVE ENERGY

(a) DO NOT attempt to operate this oven with (c) DO NOT operate the oven if it is damaged.

the door open since open-door operation It is particularly important that the oven door
can result in harmful exposure to microwave close properly and that there is no damage to
energy. lt is important not to defeat or tamper the: (a) Door (bent), (b) hinges and latches
with the safety interlocks. (broken or loosened), (c) door seals and

(b) DO NOT place any object between the oven sealing surfaces.
front face and the door or allow soil or cleaner  (d) The oven should NOT be adjusted or repaired
residue to accumulate on sealing surfaces. by anyon(le except properly qualified service

personnel.

PRECAUTIONS

(@) Always press STOP/RESET before program- (j) Metal or ceramic accessories which have

ming the oven. been specially designed to absorb microwave
(b) AWARNING: Liquids must be briskly stirred energy to provide heat (“active” accessories
or poured (to mix in air) before being heated such as browning skillets) may be used with
in a microwave oven. If air is not mixed into a caution. Be sure to test any such device before
liquid, the liquid can erupt in the oven or after use and to carefully read and follow manufac-
removal from the oven. turer’s instructions provided with the accessory.
(c) Eggs must NOT be cooked or reheated in Any questions conceming these accessory
the shell, or with an unbroken yolk. To do so products should be referred to the accessory
may result in a pressure build-up and eruption. manufacturer. Imperial Microwaves, inc., does
Pierce the yolk with a fork or knife before not endorse any brand of accessory. Remem-
cooking. Do NOT reheat previously cooked ber that all microwave accessories are not “top
eggs in the microwave oven unless finely quality”; some may not be suitable for micro-
chopped or scrambied. wave cooking. Caution must be used when
(dy Home canning must NOT be done in a micro- purchasing microwave accessories.
wave oven. Home canning is generally done (k) Newspapers must NEVER be used in a
with metal lids. Since metal lids reflect micro- microwave oven since they may ignite.
waves, you cannot be assured that the food () Paper towels which contain nylon or other
product will be heated uniformly to 212°F or synthetic fibers woven through them must
above, and there is a probability of deterio- NOT be used because the heated synthetics
ration of the food product. USDA extension couid melt and cause the paper to ignite.
specialists do not recommend home canning (m) Use only popcomn in packages designed
in microwave ovens. and labeled for microwave use. Pop accord-
(e) Deep fat frying must NOT be done in any ing to package directions, beginning with the
microwave oven. The fat could overheat MINIMUM amount of time recommended. Pop
and be hazardous to handle. until bag has expanded and there are one to
() Baby food bottles must NOT be heated in a two seconds between pops. Popcom yields
microwave oven. may vary. Do NOT continue to heat after pop-
(@9 AWARNING: Do not heat sealed containers ping has stopped, since popcom will scorch
in any microwave oven. Containers with or bum. Do NOT leave oven unattended. Use
restricted openings such as syrup bottles or caution when handling the hot popcom bag.
baby food jars must NOT be used for cooking.  (n) If you’re using a microwave popcom
Food or liquid could expand quickly and cause popper, use according to manufacturer’s
the container to break. instructions. Do NOT continue to heat after
(h) Regular cooking thermometers must NOT popping has stopped, since popcom will
be used in a microwave oven. Most cooking scorch or bum. Do NOT leave oven
thermometers contain mercury and may unattended.
cause “arcing,” malfunction, and/or damage (o) Microwave convenience foods are often
to the oven. packed in specially designed packaging.
() Plastic bags (and other airtight containers) Special plates, lids, containers, or other
must always be pierced or opened before unique packaging materials may be used.
heating in a microwave oven. This is needed Susceptor packing material (a thin, metallized

to allow steam to escape during cooking. plastic film) is frequently used to help brown




PRECAUTIONS CONT.

(P)

(@

("

and crisp foods such as microwave pizzas,
French fries or fish sticks. When using micro-
wave convenience foods with susceptor pack-
aging or other special packaging materials,
read and follow the instructions on the food
package carefully. Any questions conceming
microwave susceptor packaging or other
special packaging materials should be referred
to the manufacturer of the food product in
question. Imperial Microwaves, Inc., does
NOT endorse any brand of microwave
con-venience foods, or any particular type

of microwave food packaging. Caution

must be used when purchasing microwave
convenience foods in special packaging.

Pot Holders may be needed for microwave
cooking. Containers can become hot when
heat is transferred from cooked food.
Potatoes, tomatoes or other foods with a
“skin” must only be cooked in the microwave
oven after the skin has been pierced. All foods
with an outer skin or membrane must be
pierced to allow steam to escape during
cooking.

Do not leave the microwave oven unattended
when drying anything. Foods or items being
dried can become too dry and can ignite. If

(s)

(t)

v)

anything does ignite, keep the oven door
closed and disconnect the power cord, or shut
off power at the fuse or circuit breaker panel.
Open the oven door only after the fire ceases.
Excess fat drippings from meats and pouitry
should be removed during cooking to prevent
spattering.
We do not recommend operating the
microwave oven when the oven is empty.
Damage to the oven can occur if the oven is
operated empity for an extended period of time.
All uncooked foods should be heated to a
final internal temperature of at least 165°F.
For some foods, higher temperatures are
recommended. The recommended temper-
atures for these foods kill most foodbomne,
disease causing organisms. Some common
visual signs that indicate the cooking temper-
ature has been reached:
» Food steams throughout, not just around
the edges.
« Center bottom of dish is very hot to the
touch.
Closely supervise children when they're
cooking. Make sure they can read instructions
and reach the controis. Never permit them to
lean or swing on the door.

CHANGING OVEN SIGNAL s

Your oven features an entry signal and an end-of-cycle signal that
are programmed to be on, but can be deactivated, if you choose.
The entry signal is set to “beep” whenever a pad is pressed. it
confirms the oven has “read” and accepted your instructions. The
end-of-cycle signal is set to “beep” at the end of the cooking time or
when food has reached a set temperature.

Follow these instructions, to cancel the entry signal or end-of-cycle

signal:

1.

4.

Press and hold MEMORY SET for 5 seconds

or until “OP:10” or “OP:11" is displayed. (See chart for
definition of signal options.)
Todwngehesignalopﬁon,prusﬂifywwishtodac—
hvatemeenh'ysogmlhm‘l if you wish to activate the

entry signal.

press MEMORY SET. <op:20" or “©OP21" will be

ooy You e ey b crang e spa o
e en , req.

Yo extt the aignal option mode. press STOP/RESET

once.

SIGNAL OPTIONS

Option

Number Option Function

OP:10 Prevents a beep signal from sounding when a
pad is pressed.

OP:11* Allows a beep signal to sound when a pad is
pressed.

OP20 Prevents the end-of-cycle signal from sounding
when heating time is over. ™

oP21* Allows a signal to sound at the end of the
heatingﬁmeand timer cycle.

*As shipped from factory

"It also prevents the end of timer signal from sounding.

A. Oven Liaht
Oven light will come on
only when oven is operating.

B. Set the Clock

1.

Press CLOCK. “cLOCK will be displayed.

2. Enter the time of day. For example, if itis 10:35 (am. orp.m.)

press 1,0,3,5, in that order.

3. Press CLOCK again. The clock is now set. I oven

power is interrupted (for example, if the supply circuit is dis-
connected, or if there is a power failure), all programming
instructions will be erased. When power is reconnected
dashes will appear in the display. You must then reset the
clock as indicated above.



CHECKING OVEN OPE RATION CON |. mmmmm

C. Check operation of the intertock systems. The START 2. press TIME ENTRY.
andSTOP/RESErmmmewenonmoﬁ,Miuwave 3 Pms,theno.
energy is generated onfy when the door is closed, cooking time, 4. Press START. The oven should operate and the oven
weight or temperature has been set and START has been light shouid come on.
pressed. In addition, the oven has interiock switches to assure no 5. Pr&ess-ron'meovenshwidshmoﬁimmediateiyand

microwave energy is generated when the door is open. To check the sound of the motor should cease. The oven light shouid

or remove food before the cooking time has elapsed, you may
either press STOP/RESET or apen the oven door to

tum the oven off. Before the oven door opens,

wm the oven off.
Here is how you may check the operaﬁonofSTART,
STOP/RESET and the interlock switches:

1. Place a glass of water in oven and close oven door.

hidden interlock
switches sense the motion of the door handle and automatically

go out.

6. Open oven door fully.

7. press STOP/RESET.

If under any of the preceding conditions the oven does nct operate
as stated, do not use it. Call your dealer or authorized service

agency.

THE CONTROL PANEL

READOUT DISPLAY — Nommnally shows

time of day.

» Shows remaining time when cooking by
time or using the Timer.

» Shows actual or set temperature when
cooking to temperature.

MEMORY SET — Used to change the

TIME ENTRY
preset time for each for the preprogrammed

pads. See page 9. Oven signal options may
also be changed as described on page 6.
TIME ENTRY — Used when changing the
time for the preprogrammed food pads or to
program the oven for a ime not in the oven
memory. See page 9.

PROBE — Used to cook by temperature.
Press after first inserting the probe into the
probe plug on the interior oven wall. See
page 16. (some models)

MEAT, POULTRY, FISH — Programs the

MEAT

oven to defrost each specific item by weight.

See page 15.

DEFROST — Programs the oven to defrost

food by time. See page 10.

POWER LEVEL — Programs cooking

power level lower than full power. See

page 8.

STOP/RESET

« Press once to stop the oven when
operating. )

- Press twice to cancel mistakes.

START — Starts oven operation.

TIMER — Lets you time a separate task,

even if the oven is cooking. See page 10.

LOCK

- Programs the oven to lock all key pads so
they can not be used.

- Programs the custom lock function so only
one pad of your choice can be used. See
page 18.

NUMBERS

« Press after Time Entry when programming
the oven to heat by time.

- Press one number pad, after Accu-Temp,
that represents the desired end heating
temperature.

EEHHHHEMH

START

REHEAT 1— Programmed to heat for
10 seconds.

REHEAT 2 — Programmed to heat for 30
seconds.

REHEAT 3 — Programmed to heat for 1:30.

FROZEN VEG. PAD — Programmed

to heat a 9-10 oz. package of frozen
vegetables for 4:00.

MINI MEAL PAD — Programmed to heat
one 7'/>--8': oz. single serving lunch meal
for 1:00. This pad can heat up to four mini
meals at one time.

SOUP PAD — Programmed to heat a
10"2-11 oz. size serving of soup for 1:45.
This pad can heat up to four servings of
soup at one time.

POTATO PAD — Programmed to cook one
6-7 0z. size baking potato for 3:00. This pad
can cook up to eight potatoes at one time.
HOT DRINK PAD — Programmed to heat
one cup of your favorite beverage for 1:15.
This pad can heat up to four individual cups
of liquid at one time.

POPCORN PAD — Programmed to pop
one 3.5 oz. package of microwave popcom
for 2:30.

PIZZA PAD — Programmed to heat one
single serving microwave pizza for 2:45.
CLOCK — Sets time of day. See page 6.

IF YOU MAKE A MISTAKE

-Il‘!heomxsm.adnmnbemm‘
thing you don't want ¢ 1 do, press STOP/RESET once
1 stop the oven. Press STOP/RESET a second tme 10

cancel everything. You may now program the oven again.

THE ERROR SIGNAL
The oven will sound an Esor Signai (a short 1ne) when
you aDETpt 10 program something Sogical:
« if you attiempt 10 program a Power Levei with Defrost.
« i you atiermpt 1 eqter or exit a lock mode and an incosmect
sequence of digits is entered.
« if you atiempt 10 enter an invalid clock time.




USING THE PREPROGRAMMED FOOD PADS wmm——

1. Place the food in the oven and close the oven door.
2. press STOP/RESET to dear the display.

3. Press the desired rammed pad. The prepro-
grammed time and “MICRO" will be displayed.
NOTE: if you press any of the multiple food pads, MINI
MEAL, SOUP, POTATO OR HOT DRINK, a “1” and two letters
representing the pad name will be displayed. For example,

if you press pad 9, “LU" (for Lunch) will be displayed.

cooking time.

4. Press START. The oven will operate and the time will
count down. “MICRO” and “POWER" will be displayed.

5. The oven will stop and sound a signal at the end of the
NOTE: To stop the oven,pnss-r OP/RESET once.
To dear the display, press STOP/ RESET twice.

USING THE PREPROGRAMMED CONVENIENCE FOOD PADS ===

Your oven features ten preprogrammed number pads specifically designed to cook some of the more popular microwaveable foods fast and

easy using full power. The chart below outlines each preprogrammed pad in detail.

Pad Pad
Number Name Time Uses Instructions

1 REHEAT 10 seconds Rebheat a cinnamon roll or soften butter.

2 REHEAT 30 seconds Reheat a slice of pizza or cook a scrambled egg.

3 REHEAT 1min,30sec. Reheat a plate of food or a cheese spread.

4 FROZEN 4:00 minutes Designed to cook a 8-10 0z. package of frozen vegetables to Empty the contents of the package into a

VEG. serving temperatire. 1-1% quart casserole dish. Heat, covered.
Foliow these guidelines to reprogram the pad to cook other Stir halfway through the cooking time.
package sizes of frozen vegetables. Note: If heating vegetables in a pouch,

Package Size Time pierce pouch before heating.
450z 2:00-2:30
680z 2:00-3.00
12-16 0z 4:30-6:00
28-32 0z 8:00-11:00

5 MINI 1 minute Designed to heat a 7'+-8'/: 02. (room temperature) lunch sized Prepare the mini meal for heating per the

MEALS serving mini meal, such as Hormel Micro Cup™, Chef Boyardee®  package instructions. Stir soups before
Microwave Meals and Lunch Buckets, to serving temperature. Up  heating to prevent boil overs. Stir all mini
1o four individual meals can be heated at one time. See page Sfor meals before serving.
instructions. Foliow these guidefines to reprogram the pad to heat
other single serving meals.

Package Size Time*
7180z 1:35-150
(refrigerated
temperature)
10'202 135-150
(room temperature)
10'20z 2:10-220
(refrigerated
temperature)

6 SsoupP 1min,45sec.  Designed to heat a 10211 az. can of ready-to-eat soup to serving  Stir soup vigorously or pour from the can into
temperature. Up to four individual servings of soup can be heated  the serving bowl before reheating to prevent
at one time. See page 9 for instructions. boail overs. Cover with vented plastic wrap,

for faster more even heating.

7 POTATO 3 minutes Designed to cook a 6-7 oz baking potato. Up to 8 potatoes can be  Pierce the skin of the potato with a fork to
cooked at one time. Follow these guidelines to reprogram the pad ~ allow steam to escape during cooking. Place
to cook ather sizes of potatoes. in the oven on a microwave-safe paper towel.

Weight Time* Tumn over halfway through the cooking time.

560z 2:45-300 Let stand 2 minutes before serving.

9-10 0z 3:15-330 Note: If cooking more than one potato,

11-1202 3:30-4:00 arrange in a circular pattemn on the micro-
wave-safe paper towel.

8 HOT DRINK 1min,15sec.  Designed to heat a room temperature 6-8 oz. cup of your favorite  Note: To prevent boil overs when heating
hot drink, i.e. coffee, tea or cider. Up to four individual cups can be  €0ocoa, heat the water before adding the
heated at one time. See page 9 for instructions. COCOA [TeX.

9 POPCORN  2min,45sec.  Designed to pop most 3.5 oz. packages of microwave popcom.  Follow package directions for popping.
Spedialty popcom, i.e. cheese, caramel or toffee flavors may take
less time to pop.

Follow these guidelines to reprogram the pad to pop different size
bagsdpopoom.
Weight Time
1.51.75 0z 1:50-2:10
70z 420435
0 PIZZA 2min,45sec.  Designed to cook a single serving 7° round or 4'." deep dishpizza  Prepare the pizza for cooking per the package

or a 7x3"x 32" french bread pizza. For best results, choose pizzas
which have packaging that enhances crispness and browning.

instructions. Tum the pizza a quarter-tum
halfway through the cooking time.

*NOTE: To cook multiple items, reprogram the oven for the time recommended for one serving. The oven will automatically calculate the time for

coohngmorethanonesemng See page 9. 8



USING THE PREPROGRAMMED FOOD PADS
TO COOK MULTIPLE FOOD ITEMS s —

For added convenience and quickness, the MINI MEAL, SOUP and
HOT DRINK pads will calculate the time to heat up to four individual
servings automatically. The POTATO pad can calculate the time to
heat up to 8 potatoes automatically.

1. Place the food in the oven and close the door.
2. Press STOP/RESET to ciear the display.
3. press MINI MEAL, SOUP, POTATO

or HOT DR'NK the number of times equal to the
number of individual servings you pian to cook at one time.

The number and two letters representing the pad name will
be displayed. For exampile, to heat three individual bowds of

soup, press SOUP three times. A 3" and *SP” will be

4. Press START. The oven will operate and the time will
countdown. “MICRO" and “POWER” will be displayed.

5. The oven will stopand sound a signal at the end of the
NOTE: To stop the oven, press STOP/ RESET once.
To dlear the display, press STOP/ RESET twice.

HOW TO CHANGE TIME AND COOKMATIC POWER

LEVELS FOR PREPROGRAMMED FOOD PADS

The preprogrammed food pads are designed to cook specific
amounts of each of the listed foods (see page 8) to serving
temperature. However, you may find it necessary fo change the
preprogrammed time on one or more of the pads to better fit your
family’s needs. For example, you may cook a 16 oz. package of
vegetables more often than the 10 oz. Or, you may pop 7 oz. large
bags of popcorn more often than the regular 3.5 oz. bags.

Any of the ten pads can be reprogrammed to meet your needs.
NOTE: When reprogramming one of the multiple program pads,
MINI MEAL, SOUP, POTATO, or HOT DRINK, reprogram the oven
for the time recommended to cook one serving. The oven will auto-
matically calculate the time for cooking more than one serving.

1. PrasSTQP/RESETtodearthe display.

2. press MEMORY SET. A P will be dispiayed.

3. Pmpadmmbeto-gmatyouwouldlikzbdnnge.
The cumrent heating time, Cookmatic ievel, and "MICRO” will
be displayed

4. press TIME ENTRY. 0" will appear in the display.

5. Enter the new heating time. The new time will appear in
the display.

6. To cook on a power level other than full power, press

POWER LEVEL. -cook LEVEL" will be displayed.
7. Enter the desired power level. For example, to cook on
Cook Level 5, press 5. The new power level will be displayed.

8. Press MEMORY SET to lock the new instructions
into the preprogrammed pad. A “P” will be displayed.
NOTE: If the cooking time and/or power level is changed
on the MINI MEAL, SOUP, POTATO, or HOT DRINK pads,
the change will be for one serving only. The oven will auto-
matically calculate the change for servings 2, 3, 4 and so on.
For example, if you decide to change the time for one potato
from 3:00 to 2:30, the oven will caiculate the amount of time
to cook 8 potatoes.
9. To change other preprogrammed pads, retum to step 3.
10. Toeﬂhsnnde,wsssrop/RESET The time
of day will be displayed.
The oven memory will retain your preferred times if power is
interrupted.

1. Place food in the oven and close the door.
2. press STOP/RESET 1o ciear the display.

3. press TIME ENTRY. ‘MicRO" and a *0 will be
displayed.

4. Press numbers for cooking time. (To cook 1 minute and 10
seoonds,press1,1,0.)Thedisplayvdlshowmetimeyou

COOKING WITH DIFFERENT

have set. If you make a mistake, mSTOP/RESET

once and retum to step 3.

5. Press START and the oven will begin to operate.
“MICRO” and “POWER" will be displayed to indicate the oven
is cooking.

6. The oven will stop and sound a signal at the end of the
cooking time.

Just as some foods cook better conventionally at lower rather than
higher oven temperatures, some foods cook better at lower rather
than higher microwave power levels. This oven has 10 power levels,
each well-suited for different types of foods. When no power level is
programmed, the oven operates at Full Power.

1. Place food or water in oven and close oven door.

2 press STOP/RESET 1o ciear dispiay.
3. press TIME ENTRY. ‘MicRO" and “0” will be
4

displayed.

in the display.
5. press POWER LEVEL. “Cook Lever will appear in
the display.

6. . Press the number for the desired power level. The number
will appear in the display. For example, to cook at level 8,
prma, which is 80% of full power.

7. Press START and the oven will operate. The display will
show “MICRO,” and the power level selected (for exampie,
“8 COOK LEVEL" for Level 8). The magnetron tube cycles on
and off to cook at lower power levels, so “POWER” flashes
on and off accordingly as microwave energy is produced.

8. Todwngeapwerlevel,preesSTOP/RESErome

to stop the oven. Press POWER LEVEL and then
the new power level.

9. The oven will stop and sound a signal at the end of the
cooking time.



USING THE INDEPENDEN T TIMER memm e —

You can use the oven like an independent timer to time mixing or
other kitchen functions.

1. Press TIMER. “TIMER" will be displayed.

2. Enter digits for the amount of time desired.

3. Press TIMER. The display will count down and show
“TIMER?” indicating the timer function is being used.
4. A signal will sound when the time has elapsed.

To erase the time from the display before the time has elapsed.
1. press TIMER.
2. Press 0. 0" will be displayed.
3. Press TIMER. The clock will be dispiayed.

DEFROSTING BY TIME WITH DEF ROS | mm e —

Most frazen foods can be defrosted quickly by using defrost, which
automatically selects various power levels for optimum defrosting
results, without much of the premature cooking that occurs with
many ordinary microwave oven defrost cycles. It pulses microwave
energy on and off at the proper power levels. During the “on” periods,
the exterior of the food is heated. During the “off” periods, heat is
conducted to the interior of the food, allowing uniform defrosting
with little or no cooking on the exterior. Note: Most foods must be
defrosted completely before cooking. If ice crystals remain inside
of foods, cooking will be uneven because the outside of the food
will be done, but the inside will be underdone. Consuit the charts
on the following pages when using defrost.

To defrost :

1. Place frozen food inside the oven and close the door. If
food is inside a plastic bag, slit the bag to allow steam to escape.

2. Press STOP/RESET to clear the display.

3. Press DEFROST. 0~ and “DEFR" will be dispiayed.
4. Enter the desired defrosting time. Start with short amounts
of time and increase as needed.

5. Press START and the oven will operate. “DEFR" wil
be displayed indicating the oven is programmed to defrost.
Microwave power cycles on and off automatically, as indicated
by “POWER” flashing on and off.

6. The oven will stop and sound a signal at the end of the
defrosting time.

The number of frozen convenience foods available in today’s market
is endless. This makes it almost impossible to indude preparation
instructions for all of them in this guide! Since most frozen conve-
nience foods packages include microwave preparation instructions,
you shoukd follow those package instructions when defrosting and
heating frozen convenience foods in your microwave oven.

Remember these general hints when defrosting:

1. Be sure foods are completely defrosted before cooking, to
prevent uneven or incomplete heating.

2. Use foods immediately after they are completely defrosted and
ice crystals have disappeared.
3. Do not refreeze defrosted foods.

This defrosting guide includes several instructions for defrosting

meat, poultry, and fish by time. if you would prefer to defrost these

foods by weight, see “Defrosting by Weight Using Automatic

Programs,” page 15. Use the defrost times in this section as a
guideline for how long it will take to defrost by weight.

FROZEN BEVERAGE DEFROSTING CHART

TYPE OF CARTON OR CAN
BEVERAGE SIZE UTENSIL*
Frozen Juice 6 oz. can 1-quart casserole or
Concentrate glass measure
12 oz. can 2-quart casserole or
glass measure
16 oz. can 2'/-quart casseroie
Frozen Non-Dairy 1 pint carton Defrost in carton

Creamer

DEFROSTING TIME SPECIAL INSTRUCTIONS

30 sec. to
1 min., 15 sec.

Place frozen juice concentrate in
utensil. After defrosting, stir until
mixture is melted and smooth.
1 min., 30 sec.

to 2 min.

1 min., 30 sec. to
2 min., 30 sec.
8 to 10 min. Open carton. Defrost according to
time and setting, or until defrosted.
Shake or stir occasionally during
defrosting time.

“Frozen juice concentrate can be placed directly in the serving pitcher and heated in the microwave oven. Be certain the pitcher is

microwave oven-safe and fits inside the microwave oven.



FROZEN CONVENIENCE BREAD DEFROSTING CHART

BREAD TYPE
Frozen Bread Dough

Frozen Cinnamon Rofl Dough

Frozen Dinner Roll Dough

Frozen Coffee Cakes
Frozen Croissants

Frozen Donuts

Frozen French or Vienna
Bread
Frozen French Toast (4 slices)

Frozen Jelly Donuts

Frozen Sandwich Bread Loaf

Frozen Sweet Rolis

PKG. SIZE
1 Ib. loaf

25to 27 oz.

15 0z.

11to 12 02.
6 to S oz.

2 donuts
4 donuts

1 Ib. loaf

6 oz. pkg.

2 donuts
4 donuts

12 Ib. loaf

2 individual rolis

DEFROSTING TIME*

3 to 5 min.

4 to 6 min.

4 to 6 min.

2 min., 36 sec. to 3 min., 30 sec.

2 to 3 min.

50 sec. to 1 min., 15 sec.
1to 2 min.

3 min., 30 sec. to 4 min., 30 sec.

310 4 min.

2 to 3 min.
4 to 5 min.

4 min., 30 sec. to 5 min., 30 sec.

1 min., 15 sec. to 1 min., 45 sec.

SPECIAL INSTRUCTIONS

Wrap dough loosely in plastic wrap. Tum over
and tum quarter tumn halfway through defrosting
time. Bake bread dough conventionalily.

Place rolls in greased 9 x 2-inch round
dish. Cover loosely with waxed paper. Tum
quarter turn halfway through defrost time.

Place rolis in greased 9 x 2-inch round
dish. Cover loosely with waxed paper. Tum
quarter tum halfway through defrost time.

Remove from container, if metal. Place on plastic
rack or paper plate. Cover with paper towel.

Remove from container, if metal. Place on plastic
rack or paper plate. Cover with paper towel.

Place donuts on plastic rack or paper plate.
Cover with paper towel. Tum quarter tumn halfway
through defrost time.

Remove twist tie or remove from metal wrap.
Tumn over hatfway through defrost time.

Place slices on plastic rack, paper plate or paper
towel. Cover with paper towel.

Place donuts on plastic rack or paper plate.
Cover with paper towel. Tumn guarter tumn halfway
through defrost time.

Remove twist tie. Tumn over halfway through
defrost time.

Place rolls on plastic rack or paper plate.
Cover with paper towel.

*For more information regarding defrosting, see page 10.

General Instructions for Defrosting Frozen Convenience Breads
1. Read the “Special Instructions” on the chart before defrosting frozen convenience bread.

2. it defrosting only, not reheating bread loaves, defrost until still cold in center. Aliow to stand until defrosted. Reheat only as much
bread as is needed at each meal.

FROZEN FISH AND SEAFOOD DEFROSTING CHART

TYPE
Crab Claws or Legs
Crab Meat

Fillets, Flounder, Cod, Sole,
Haddock, etc.

Lobster Tail

Shrimp

PKG. SIZE
16 oz.
6 oz.
16 oz.

16 oz.

16 oz.

DEFROSTING TIME*
10 to 12 min.
4 to 5 min.

9 to 12 min.

S to 12 min.

9to 11 min.

SPECIAL INSTRUCTIONS

Rearrange halfway through defrosting time.

Stir halfway through defrosting time.

Tumn fillets over halfway through defrosting time.
Wrap in plastic wrap or waxed paper. Tum over
haliway through defrosting time.

Rearrange halfway through defrosting time.

*For more information regarding defrosting, see page 10.

General Instructions for Defrosting Fish and Seafood
1. Read the “Special Instructions” on the chart before defrosting frozen fish and seafood.
2. Place frozen seafood in glass casserole or utility dish. Cover loosely with plastic wrap or waxed paper.

3. Defrosted seafood should stand for approximately 5 minutes before cooking to be certain the seafood is totally defrosted. Larger
seafood pieces can be heid under cold running water, if necessary, to finish the defrosting process, or to allow still-frozen fillets to be
separated. Fish and seafood should be totally defrosted before cooking, so that cooking will be done evently.

11



FROZEN FRUIT DEFROSTING CHART

PACKAGE SIZE UTENSIL DEFROSTING TIME*
10 oz. 1-quart casserole 3to 5 min.
20 oz. 1'/~quart casserole 8 to 10 min.

*For more information regarding defrosting, see page 10.

General Instructions for Defrosting Fruit
1. Place the fruit in the utensil recommended on the chart. Cover the fruit with a glass lid or plastic wrap.

2. Defrost, according to the time recommended on the chart. Stir the fruit halfway through the defrost time to break the fruit apart
and rearrange. .

FROZEN SMALL SIZE MEAT DEFROSTING CHART

MEAT TYPE WEIGHT DEFROSTING TIME* SPECIAL INSTRUCTIONS

Bacon 16 oz. 3 to 5 min. Tum over and turn quarter turn halfway through
defrosting time.

Bratwurst 16 0z. 6 to 9 min. Tum over and turn quarter turn halfway through
defrosting time.

Chops 16 0z. 6 to 10 min. Turn over and tum quarter tum hatfway through
defrosting time.

Frankfurters 16 oz. 4 to 7 min. Tum over and turn quarter turn hatfway through
defrosting time.

Ground Beef, Pork, or Lamb

Bulk 16 oz. : 6 to 8 min. Break apart and remove defrosted portions halfway
through defrosting time.
Patties 16 oz. 6 to 8 min. Arrange in circle. Turn over halfway through
defrosting time.
Sausage 12 0z. 3to 5 min. Break apart and remove defrosted portions halfway
through defrosting time.
Steaks (beef) 16 oz. 6 to 9 min. Tum over and turn quarter turn halfway through
defrosting time.

*For more information regarding defrosting, see page 10.

General Instructions for Defrosting Small Size Meat
1. Read the “Special Instructions” on the chart before defrosting frozen small meat items.
2. Defrost, according to the time recommended on the chart. Allow thicker meat cuts to stand 5 minutes to finish defrosting.
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FROZEN ROAST DEFROSTING CHART"

WEIGHT DEFROSTING TIME* SPECIAL INSTRUCTIONS
Under 3 Ibs. 6 to 10 minAb. Turn over halfway through defrosting time.
3106 Ibs. 6 to 10 minJb. Turn over after S minutes and halfway

through remaining defrosting time. Let
stand to finish defrosting if not completely
defrosted.

*The “Frozen Roast Defrosting Chart” lists defrosting times for roasts, in terms of minutes-per-pound.
**For more information regarding defrosting, see page 10.

General Instructions for Defrosting Roasts or Large Cuts of Meat
1. Read the “Special Instructions” on the chart before defrosting frozen roasts.
2. Place meat on plastic rack and cover with plastic wrap or place in heavy-duty plastic roasting bag in-2-quart utility dish.

3. Defrost, according to the time recommended on the chart. For example, if a roast weighs 2 pounds, defrost it for 6 minutes per pound,
or for 12 minutes on the defrost setting.

2 Ibs. x 6 min/lb. = 12 minutes
4. Thicker cuts of meat weighing between 2 to 3 pounds should be defrosted for 10 minutes per pound, rather than 6 minutes per pound.
5. Larger roasts may need a standing time before cooking to aliow completion of the defrosting process.

FROZEN MAIN DISH DEFROSTING AND COOKING CHART

DISH SIZE DEFROSTING TIME* COOKING TIME** ON FULL POWER
1-quart 15 to 20 min. 3to 5 min.
1'/-quart 18 to 25 min. 4 to 6 min.
2-quart 28 min. to 32 min. 5to 7 min.
3-quart 45 min.to 1 hr. 5 to 8 min.

*For more information regarding defrosting, see page 10.
**When heating casseroles on Full Power, stir halfway through the cooking time.

General Instructions for Defrosting and Cooking Frozen Main Dishes

1. Select the defrosting and cooking instructions, according to the size of dish in which your frozen main dish is being cooked. Cover
the dish with a glass lid or plastic wrap.

2. Defrost and cook, according to the times recommended on the chart.

3. Stir and break apart 2 to 3 times during defrost time.

4. After defrosting, you may wish to cook the main dish to 150°F using the Automatic Temperature Control System. You will not need to
set an amount of cooking time since the Automatic Temperature Control System will determine when the main dish has finished
cooking. Insert the temperature probe into the center of the main dish. Cover the dish with a glass lid or plastic wrap. Cook in the

microwave oven on Full Power to the final temperature of 150°F. Stir halfway through the cooking time. For more information about
the Automatic Temperature Control System, see page 16.
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FROZEN POULTRY DEFROSTING CHART*

WEIGHT & SIZE OF POULTRY DEFROSTING TIME™ SPECIAL INSTRUCTIONS
Pieces
1 Ib. or more 6 to 10 min./b. Tum over halfway through defrosting time.
Whole
1to5ibs. 6 to 10 min./ib. Tumn over halfway through defrosting time.
S5to 8 lbs. 6 to 10 min./b. Tum over after 5 minutes and halfway through

the remaining defrosting time. Soak in cool
water if not completely defrosted.

81to 10 Ibs. 6 to 10 min./b. Tumn over every 5 minutes during the first
15 minutes and twice during the remaining
defrosting time. Soak in cool water if not
completely defrosted.

10to 15 Ibs. 6 to 10 min./b. Turn over every 5 minutes during the first
20 minutes and 3 times during the remaining
defrosting time.

“The “Frozen Poultry Defrosting Chart” lists defrosting times for all types of pouitry, in terms of minutes-per-pound. The chart applies to
Comish hens, capon, duck and individual poultry pieces, as well as to whole chicken and turkey. For best resuits when defrosting, be
sure to consider the general hints.

“*For more information regarding defrosting, see page 10.

General Instructions for Defrosting Poultry
1. Read the “Special Instructions” on the chart before defrosting frozen poultry.
2. Place the frozen poultry on a plate or plastic rack. Cover with plastic wrap. Remove all metal pieces, if possible.

3. You may wish to cover the wing tips, the narrow part of the legs, and the high point of the breast bone and back with small strips of
foil to prevent them from dehydrating and cooking.

FROZEN CONVENIENCE CAKE DEFROSTING CHART

CAKE TYPE SIZE DEFROSTING TIME*
Cake 12t0 14 oz. 1 min., 30 sec. to 3 min.

16to 18 oz. 2 min., 30 sec. to 3 min., 30 sec.
Pound Cake 10to 11 oz. 2to 3 min.

*For more information regarding defrosting, see page 10.

General Instructions for Defrosting Frozen Cakes
1. Remove the cake from the container, if metal. Place on a plastic rack or a paper plate. Cover with a paper towel, if not frosted.
2. Defrost, according to the time recommended on the chart. Do not mett the frosting.

14



FROZEN BAKED PIE DEFROSTING CHART

SIZE OF PIE DEFROSTING TIME*
8-inch (20 to 30 oz.) 6 to 11 min.
9-inch (30 to 40 oz.) 10 to 15 min.

*For more information regarding defrosting, see page 10.

General Instructions for Defrosting Frozen Baked Pies

1. Pies need to be cooked before freezing. In all recipes, the bottom crust needs to be cooked before the filling is added. This is
necessary to achieve a completely cooked flaky bottom crust. Purchased frozen pies are usually unbaked. For good results, bake
these pies conventionally and then freeze. Later the frozen pies can be transferred to glass pie plates and quickly defrosted in the
microwave oven. When baking pies “from scratch” bake them in glass pie plates and then freeze. Or, bake two pies, eat one and
freeze the other for later use.

2. Place cooked frozen pie in glass pie plate. Do not cover. Defrost, according to the time recommended on the chart.

DEFROSTING BY WEIGHT USING
AUTOMATIC DEFROS T PROGRAM S e —————

This feature allows you to use the Meat, Poultry or Fish defrost pads Foliow this chart to convert ounces and hundredths of a pound.
to defrost each of the foods by weight. Each program is specially
designed to defrost quickly with optimum results. The oven will

automatically select the time and power levels to defrost the food. PACKAGE WEIGHTS
The microwave energy will cycle on and off to allow uniform
defrosting with little or no cooking on the exterior. Meats, poultry, HUNDREDTHS OF
and fish need to be completely defrosted before cooking to prevertt OUNCES A POUND
uneven or incomplete cooking. 0-% 00-.05
TO DEFROST BY WEIGHT 1-2 .06-.15

1. Place the food in the oven and close the door. If food 2'/2-4 .16-.25

is inside plastic bag, sirtthebagtoalbwsteamto&scape 4'2-5% 26-.35

2. Press STOP/RESET to clear display.

6-7 .36-.45
3. Press the desired weight defrost pad, MEAT 7Y2-8's 46-55
POULTRY, or FISH. A+, 0" and “DEFR" will —
be displayed. 9-10 .56-.65
4. Ener the weight of the food in pounds and hundredths of 10'2-12 .66-.75
pounds. (See chart on right to convert ounces to hundredths 122-13" 76-.85
2" 2 . of

of pounds.) To enter 1.53 pounds, press 1,5,3. 1P:53 and
“DEFR" will be displayed. 14-15%: .86-.95

5. Press START and the oven will operate. The calculated
defrost time and “DEFR” will be displayed. “POWER" will flash
on and off as microwave energy cycles on and off.

6. The oven will stop and sound a signal when the defrost
time is complete.

The Weight Defrost can be used for food ranging in weight from
0.1 pounds to 9.99 pounds. (Refer to chart below.)

Max.
Food ttem Weight

MEAT Ground meats, roast, ribs, stew meats, | 9.99 ibs.
chops, steaks, frankfurters, ham

POULTRY | Whole or cut-up chicken, whole comish | 9.99 Ibs.
hens, whole turkey

FISH Shrimp, sea scallops, whole fish 9.99 Ibs.
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USING TWO COOKING PRO G RAM S

Your oven can be programmed 1o first defrost a food product by by weight. Second, the food can be programmed to cook, all with
time using DEFROST or to defrost a meat, poultry or fish product one set of instructions.
TO DEFROST BY WEIGHT, THEN COOK
1. Place the food in the oven and close the door. If food is 7. To cook at a power level ather than full power,
inside a plastic bag, slit the bag to allow steam to escape. press POWER LEVEL.
2. Press STOP/RESET to dear the dispiay. 8. Press the number for the desired power level. The
: : number will appear in the display. For example, to cook
" POULTRY, o FISH- et e v o el s v 2k v
be dispiayed. ) Of * r w 9. Press START and the oven will operate beginning
; . with the calculated defrost ime. “DEFR” will be displayed.
4. Enter the weight of the food in pounds and tenths of “POWER" will flash on and off as microwave energy cycles
pounds. To enter 2.7 pounds, press 2,7,0.2P70and on and off. Atter the defrost program is completed, the oven
DEFR" will be displayed. will automatically begin cooking the food for the programmed
5. Press TIME ENTRY. ‘MICRO" and “0" will be cooking time. . .
displayed. 10. 1heqvenmllstopandsoundasogmlwhenﬂ1ecook:ng
6. Enter the desired cooking time. The cooking time will cycle is complete.
appear.
TO DEFROST BY TIME USING DEFROST, THEN COOK
1. Place the food in the oven and close the door. If food is 7. To cook at a power level other than full power press
inside a plastic bag, slit the bag to allow steam to escape. POWER LEVEL.
2. Press STOP/RESET to clear the display. 8. Press the number for the desired power level. The number
3. Press DEFROST. 0" and “DEFR" will be displayed. will appear in the display. For example, to cook at leve! 4,
4. Enter the desired defrosting time. The defrost time will press 4 which is 40% of full power.
appear. 9. Press START and the oven will operate beginning with
5. Press TIME ENTRY. “MiCRO" and 0" will be the defrost time. “DEFR" will be displayed. “POWER" wil
displayed. flash on and off as microwave energy cycies on and off. After
6. Enter the desired cooking time. The cooking time will the defrost program is completed, the oven will automatically
appear in the display. begin cooking the food for the programmed cooking time.
10. The oven will stop and sound a signal when the cooking
cycle is complete.

USING THE AUTOMATIC TEMPERATURE
CONTROL SYSTEM (SOME MODELS)

Read these special hints first. 9. Always remove the probe after use. Do not store it in the
Use the automatic temperature control system to cook foods, oven. Keep it in a place where it won’t become lost or
especially meats, 1o a precise temperature. It can also be used for damaged.
reheating leftovers, warming soups and beverages and many other 10. Wash the probe with hot, scapy water. Do not immerse the
tasks. You can hold a casseroie, fondue, meat or ailmost any other probe plug in water nor wash in an automatic dishwasher.
foodaisemng temperature for even the latest of the late-arrivals. Rinse and dry probe thoroughly.

. Do not use the temperature probe to cook candies. The

" ighot tompermtire Senesd by the probe & 190°F, while SENSOR — CIRCULAR DISC—

most candies require temperatures of 230°F or higher. SENSES - GRASP FOR EASY INSERTION

Meats — Insert probe sensor tip in the thickest lean section,
halfway between the center and the exterior, but away from
fat and bone.
Casseroles, Leftovers, Beverages — Insert probe sensor
tip in center.

3. Be sure probe is securely inserted into food. if the probe
accidentally falls out of food, air temperature will be sensed
and food will not cook property. The probe could become

damaged.
4. Do not use the probe with foil or other metal. Arcing could
result. If the recipe suggests using foil, do not use the probe.
5. Do not operate the oven if probe is caught in oven door.
6. Do not use the automatic temperature control system
when cooking different foods at the same time. Different
foods cook at different speeds, and the results may be
ul .
7. Do not force the temperature probe into frozen food.
The sensor tip could be damaged or the probe could break.
8. Use a hot pad to remove the hot probe.
During cooking, the probe could become hot enough to
bum you. 16



COOKING TO TEMPERATURE OR

HOLDING AT TEMPERATURE (SOME MODELS) =——————

The Temperature-Hold feature is designed to operate when the set
temperature is 140°F or above. Food such as cooked meat, poultry
or fish shouid be heid at160°F or above to prevent the growth of
bacteria or the production of toxins. The temperature probe will
sense temperatures between 95°F-190°F.
1. Read the rules and hints on page 16.
2. Piace food in oven. Insert temperature probe tip into
food, insert probe plug into right oven interior wall near
the back and close oven door.

3. Press STOP/RESET to dear the display.

4. Press PROBE. “MICRO,” “F" and the current
temperature of the food will be displayed. Note: If the actual
temperature of the food is less than 95°F, 95°F will be
displayed.

5. Press the number pad corresponding with the desired
end temperature you would like. For exampile, if you want

to cook a roast t0160°F, press pad 5."160F and “MICRO”
will be displayed. See chart for programmable temperatures.
6. i you want to cook at a lower power level, press

POWER LEVEL pad. ‘coOK LEVEL" will be
displayed.

7. Press the number pad for the desired power level.
For example, to cook on level 4, press the number 4.
it will now be displayed.

8. Press START and the oven wil operate. (You dont
program cooking time because the oven will cook to
temperature only.) “POWER" will be displayed. if a lower
power level is chosen, “POWER" will flash on and off as
microwave energy cycles on and off.

9. When set temperature is reached, the oven will sound
a signal. If the set temperature is 139°F or lower, the oven
will automatically stop when the temperature is reached.
AUTOMATIC HOLD — If the set temperature is 140°F or
higher, the oven will automatically “hoid” food at that temper-

ature for 60 minutes or until you press STOP/RESET.
Ifyoustopandrestartmecvendunngme hold period, the
timing of the 60 minutes will begin agai

10. When cooking is finished, press STOP/ RESET twice
to retum to the time of day. Remove probe from the oven.

Each pad (1-9) is programmed to cook to each of these specific end
temperatures.

g

Programmed
Temperature

110°F
120°F
130°F
140°F
150°F
160°F
170°F
180°F
190°F

1

mm\nmmhwmag

USING THE TEMPERATURE PROBE

WITHOUT COOKING (SOME MODELS)

You can use the temperature probe as a thermometer, even when
the oven isn't cooking. For exampie, you may want to see if tap
water is warm enough to soften dry yeast (105°F to 115°F), or if
food is less than serving temperature (less than 140°F).
1. Place food or water item in the oven.
2. Insert temperature probe tip into item and probe plug
into oven cavity wall receptacie.

3. press PROBE. The number displayed is the actual
temperature of the item.

4. Press STOP/RESET then remove the probe.

Time of day will again be displayed.

INSTANT REPLAY

Your oven has “instant replay” features that let you ask questions
about what you've programmed.
When cooking by time and/or temperature:

1. Press CLOCK to see what time of day it is.

2. Press CLOCK again to display the remaining cooking
time or temperature.

When using the timer while cooking by time or temperature:
1. press CLOCK to see what time of day itiis.
2. press CLOCK again to display the remaining time or
temperature.
3. Press TlMER to display remaining time on timer.
4. Press T'MER again to display remaining time,
temperature or time of day if cooking is not occurring.



USING THE LOCKOUT AND

Thebdmfean:wmnbeeasilypmgammedtodsablemekeypa&s
so the microwave oven cannot be used. This feature can prevent
small children from accidentally programming or starting the oven. The
custom lock feature is designed to lock all of the key pads except one
preprogrammed pad. For example, if you would like access to only the
popcom pad, the custom lock feature would disable the other pads
from operating, allowing only the popcom pad to operate.

To Program the Lockout Feature:

1. Press LOCK. 0" will be dispiayed.

2. Enter 1, 3, 5, 7 in that order.

3. press LOCK again. LOC” will be displayed for a few
seconds. The time of day and a “L” (indicating the pads are in
the lockout position) will then be displayed. If a pad is pressed
while in the lockout mode, “LOC™ will be displayed for a second.

To Exit the Lockout Mode:
1. Press LOCK. “0" will be dispiayed.
2. Enter 1, 3, 5, 7 in that order.

3. Press LOCK again. The time of day (if programmed) will
be displayed.
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To Program the Custom Lock Feature:
1. Press LOCK. 0" will be displayed.

2. Emz, 4, 6, Binmorder.
3. Press the preprogrammed pad you would like to have access
to. For example, if you would like to have access to the popcom

pad only, press 9. A “9" will be displayed.

4. press LOCK. 1.0C" will be displayed for a few seconds.
Then, the time of day, the pad number you have access to, (in
our example, pad 9) and “READY" will be displayed. This indi-
cates that pad 9 is ready to be used. If a pad is pressed other
than the pad you have access to, “LOC” will be dispiayed for
a second.

To Exit the Custom Lock Mode:

1. Press LOCK. 0" will be displayed.

2. Enter 2, 4, 6, 8. “READY" will be displayed.

3. Press LOCK again . The time of day (if programmed)
will be dispiayed.



COOKING GUIDE

Your microwave oven will make it possible to use utensils that you Utensil Test: Use this test to determine when a glass-ceramic or
have never used for cooking before. You will now be able to cook, ceramic or plastic utensil is satisfactory to use for microwave
as well as serve, on paper, glass, or china plates. cooking.

1. Most giass, glass ceramic, and heat resistant glassware Place a glass measure with 1 cup of water in the microwave.
utensils are excelient for use in a microwave oven, with the Place empty utensil you wish to test next to the cup of water.
exception of those with metaliic trim. tems with metallic tim Heat on full power for 1 minute.
shouid not be used in the microwave oven. Press START.

2. Most metal utensils should not be used in your microwave After one minute, if the water is very warm and the dish is
oven, unless designated as a microwave utensil. If sparks cool, the dish is safe to use. If the dish is slightly warm, it
appear, remove metal material and transfer food to a should be used for short term cooking only. if the dish is hot
nonmetallic container. and the water cool, do not use the dish.

3. Browning dishes may be used to achieve a brown exterior NOTE: DO NOT PREHEAT THE BROWNING DISH LONGER
on small items such as steaks, chops, and pancakes. Follow THAN RECOMMENDED BY THE DISH MANUFACTURER,

instructions provided with your browning dish. The browning
dish is dess { only for use in the mi oven. DO NOT SINCE THIS COULD CAUSE THE CERAMIC FLOOR TO CRACK.

use in a conventional oven or on a range top.

4. Utensils generally remain cool to the touch. However, during
long-term cooking, the food may heat the dish. You may wish
to keep hot pads handy to aid in removing foods which have
cooked for long periods of time.

mphwh =

COOKING GUIDE

TYPE OF UTENSIL

MICROWAVE USES

FoilHined Paper Bags, Boxes and Baking Trays, Metal
or Part Metal Pots, Pans, Thermometers,
Lead Crystal, Newspapers, and Foil Trays.

Do not use. Foil or metal will reflect microwaves, thus preventing even
heating. Arcing can occur if foil is closer than 1-in. to oven walls.

Boilable Hard and Soft Plastics, such as: Rubbermaid

Cooking ground beef (colander), defrosting, and heating.

Pottery, Porcelain, Stoneware

Cooking and heating.

Microwave Plastics such as:
Anchor Hocking Microwave, Bangor Plastics, Mister
Microwave, Nordic Ware, Republic, Tara, Wearever Nupac

Cooking.

Paper or Styrofoam Plates and Cups Heating and serving foods and beverages. Styrofcam shouid be used for
short-term heating at low temperatures and for sefving.

Oven Glass such as: Anchor Hocking Fire King, Cooking and heating.

Glassbake, Heller, Jena, Pyrex

Regular Dinnerware such as: Heating and some cooking.

Corelle by Coming, Dansk Generation, Denby, El Camino,
Franciscan, intemational Stoneware, Lenox, Temperware,
Marsh, Mikasa, Pfaltzgraff

Unsuitable Di such as:
Coming Centura, Fitz and Floyd Oven-to-table Ware,
Melamine, Dishes with metal trim.

Do not use in microwave oven.

Paper Towels and Napkins, Wax Paper

Cooking Bacon. Absorbing moisture and preventing splatters. Heating and
serving sandwiches or appetizers. Light covering to hold in steam.

Glass-Ceramic (Pyroceram), such as:
Corming Ware, Progression G by Noritake

Cooking and heating.

Covering 1o hold in steamn (wrap). Cooking (cooking and boil-in bags).
Heating (storage bags).

Speciaity Glass-Ceramic and Porcelain, such as:
Bl Camino, F.B. Rogers, Heller, March industries,
Ptaitzgraff, Shafford

Recommended for microwave oven-to-table cooking.

19



MICROWAVE OVEN

COOKING TECHNIQUES

Microwave oven cooking is slightly different from conventional cooking. Although you can apply most of your conventional cooking knowledge to
microwave cooking, you should be aware of special “cooking techniques” which are unique to microwave cooking.

COOKING VARIABLES
Microwave cocking can be directly affected by different food variables.

Starting
Foodstalenmnmeﬁeezerorrefrgetatortakelongertocookman

foods at room temperature. Foods already stightly warm will heat very
quickly in the microwave oven.

Shape of food.

Foods that are flat and thin heat faster than foods which are chunky.
For exampie, a casserole will cook faster in a flat dish, rather than if
heaped in a small dish. Foods cut into small pieces will cook faster
than large shaped foods. Pieces should be of a uniform size and
shape for more uniform cooking.

Quaantity of food.

As the volume of the food is increased, the time required to cook
or heat the itemn increases almost proportionately. For example, if
1 potato cooks in 3 minutes, then 2 potatoes will require about 5 to
5': minutes of cooking time, or not quite 6 minutes. Increase the
amount of cooking time when you increase the amount of food

to be cooked.

Density of food.

Porous foods, such as breads, cakes or pastries, will heat much more
quickly than dense meats of the same size. Porous foods absorb
microwaves quickly throughout. Meats absorb microwaves mostly

at the exterior surface, and the interior is heated by conduction,

increasing the cooking time.

Moisture Content.
The higher the moisture content is in a food, the longer the amount
of cooking time.

Fat and Sugar Content.

Foods containing high fat and sugar levels heat very quickdy and
may reach much higher temperatures than foods having low fat
and sugar levels.

Arrangement of Food.

For best results, arrange irregularty shaped foods with the thickest,
or hardest to cook portion toward the outside of the dish. Place the
smaller, easier to cook portion toward the center. For example,

Some foods, such as large meats and poutltry will need to be
turmed over halfway through the cooking time. You should give
some baked goods, such as cakes and breads, a quarter-tum
during the cooking time.

Stirri
Stiing is required less often in microwave cooking than in conven-
tional cooking. In conventional cooking, you use a spoon to move
food up from the bottom of a pan to evenly distribute the heat. In
microwave cooking, you still stir to redistribute the heat within some
foods, but you need to stir from the outside of a dish toward the
inside or center.

if a recipe states to stir once or twice during cooking, stir at approxi-
mately even intervals. For example, in a 12-minute cooking period,
if a recipe states to stir twice, stir after 4 minutes of cooking and again
after 8 minutes of cooking. However, it is not necessary to be precise.
Stir only when necessary. Some examples of foods which may
require stirming are puddings, some casseroles, Some sauces,

some soups and some egg dishes.

Rearranging

A few foods which can't be stirred should be repositioned or
rearranged during cooking. One exampie is broccoli spears. Move
pieces from the center to the outside edge and pieces from the edge
to the center. Rearranging allows for the most even cooking of foods.

Tuming

There are actually two types of tuming. Tuming is done when foods
cannot be stimed. Foods which are cooked covered usually require
little tuming.

Tuming Foods Over: Tuming foods over is done to redistribute heat.
Meat and poultry are two types of foods which are sometimes “tumed
over.” Examples include large roasts, turkeys, and whole chickens.
Rotating Or Tuming Dishes: There are some foods which cannot
be stirred, rearranged or tumed over. Therefore, the actual cooking
dish is tumed or rotated. Baked items are sometimes tumed or
rotated.
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Shielding

To prevent certain areas of large foods, such as turkeys, from
overcooking, you may cover small areas with thin strips of foil. This
foil will reflect microwave energy away and prevent overcooking. On
turkeys, the ends of drumsticks, wing tips, and the breast bone may
need to be shielded. You may also shield areas that are becoming
warm during defrosting. Use only small strips or pieces of foil. Iif
necessary, they may be secured with toothpicks.

Piercing

Membranes or tight skins on foods, such as egg yolks, potatoes

tomatoes, and acom squash, mustbeplercedwmamhpudgfom
or knife. Piercing allows for excess steam to escape during cooking
and prevents bursting. Frozen pouches of vegetables, fruits, or
entrees should be slit with a knife for venting. Plastic wrap should
also be vented by stitting or by leaving a comer open.

Covering

Foods are often covered during cooking to retain steam and moisture
or to prevent spattering. Glass lids and heavy-duty plastic wrap help
hold in the greatest amount of steam. Steam retention allows for more
even distribution of heat and more rapid cooking. It also prevents de-
hydration. Coverings such as these are most important for cooking
foods like vegetables, fruits, less tender cuts of meat, and liquids that
need to come 1o a boil. If a dish doesn’t have a lid, use heavy-duty
plastic wrap, be sure it is vertted by either leaving a comer open or
by making a 1-inch slit with a knife. Waxed paper is good for catching
spatters and for cooking individual ears of com. Microwave-safe
paper towels are recommended for cooking bacon, because they
catch spatters and absorb excess grease. Paper and linen napkins
or towels are aiso recommended for covering or wrapping breads
and other baked items during reheating.



BROWNING s

When preparing food in the microwave oven, you will find that some
foods will not brown the same as they do in a conventional oven. This
is particularly true for baked goods, such as breads and cakes. But
the lack of browning can be easily “disguised.”

When cooking a cake, for example, the frosting will cover the cake
and the lack of browning is not noticed. Also, dark-colored ingredients
can be used in bread dough and cakes to simulate browning. Some
examples are whole wheat flour, rye flour, raisins, dark brown sugar
or dark spices, such as cinnamon. Crumb toppings on baked goods
add color, as does a simpie sprinkling of cnnamon-sugar. When
baking cakes and breads, which are later tumed out of the baking
dish, color may be added by generously greasing the dish and then
coating the dish with cinnamon-sugar, comflake crumbs, graham
cracker crumbs, or toasted wheat germ.

Color may be added to pastry pie crusts by adding 1 teaspoon
paprika to the flour or 4 to 6 drops of yellow food coloring to the

mbeforemgihedwgh The crust edge may also be sprinkied
with paprika or ¢ before baking. The method you use
o add color to crusts will vary depending on type of pie you bake,
sweet (dessert) or savory (quiche).

Browning is also easily achieved with meats. Meats which weigh

3 pounds or more will brown by themseives “naturally” in a microwave
oven. This is because the exteriors of meats of this size become very

hot during cooking. Nhnyn'lealsoftt'usszehaveahlghfa!oontem,
and fats also become very hot during cooking. This heat, pius the
longer cooking times, are required for browning. Therefore, larger
cuts of meat and poultry will brown by themselves. For additional
browning, a bottied browning sauce or soy sauce may aiso be used
with meats. Mictowave browning seasonings may be used. For
poultry, a paste of shortening and paprika will give a goiden-

brown color.

CONVERTING RECIPES

Most of your favorite conventional recipes or lower wattage
microwave recipes can easily be cooked in your microwave oven.
There are a few guidelines that need to be followed for converting

1. To avoid disappoiniments as you begin, avoid foods that do not
tum out weli in microwave cooking: puff pastries, fried and
deep fried foods, tumovers, frozen unbaked pies and pot pies,
reheated pizza without a microwave pizza crisping accessory,
hard-cooked eggs, reheated whole hard-cooked eggs, breads
needing a crisp crust, popovers, angel food cake, waffles, pan-
cakes without a browning skillet, and other foods needing a
crisp, dry exterior.

2. ftis best to start out with a famiiar recipe, so that you already
know what the end result should be like.

3. The best recipes for converting are ones which use moist heat;
those with liquid and a cover added.

4. Use the recipes in this cooking guide as guides. In this cooking
guide the general hints for cooking various foods found at the
beginning of each section will tefl you how to convert your own
favorite recipes. For a particular type of food, read the spedific
information given in the section. Then find a similar recipe in
that chapter in terms of actual ingredients and food type. For
example, if you have a favorite meatball recipe, the meatbalt
reqaemmfscoolmggudecznbeusedasagwde

a Usemesamedshmdcovemgrecommended.

b. Use the same basic order of preparation.

c. Use approximately the same cooking time.

d. Use the same Cook Level or setting.

e. Testthe food 1 to 2 minutes before it's supposed to be
finished cooking. Your recipe could vary slightty and may

GENERAL HINTS FOR REHEATING FOODS

1. When reheating single dinner piates of food, cover with heavy-
duty plastic wrap or waxed paper to retain heat and moisture,
and to prevent spattering.

2. Amrange slow-to-heat foods around the outside edge of a piate.
Examples inciude meats, poultry and potatoes.

3. Ptace quick-heating foods and foods cut in small pieces in the
center of a piate. Foods having low moisture, high fat or high
sugar contents heat quickly. Examples inciude vegetables
such as peas, fruits and some desserts.

not require as much cooking time. You can cook for the
extra 2 minutes, if necessary. Your recipe might even
require a slightty longer cooking time than the “guide”

recipe.

f. Remember: It's always best to slightly undercook a food
and then add a few seconds or minutes to finish the cook-
ing, if necessary. Once a food is overcooked, you can't
reverse the cooking process.

g. When you find the correct amount of cooking time required,
make a note of it on your recipe. Then you will know the
exact amount of cooking time required the next time you
wish to prepare the same food in your microwave oven.

5. Most of the recipes in this cooking guide have a yield of 410 6
servings. Whenever you wish to reduce the yield for lower-
quantity cooking, remember to reduce the amount of cooking
time. For exampie, if you decrease the quantity of a recipe by
half, cut the cooking time approximately by half. Also, remem-
ber to reduce the dish size. Try to use a dish of approximately
the same shape. (For exampile, if the recipe requires a large
round dish, use a small round dish.)

When increasing the size of a recipe or the amount of food,
remember to increase the cooking time. For example, 4
potatoes require a longer cooking time than does 1 potato.
A general rule to remember when increasing the size of a
recipe is: When doubling a recipe, increase the cooking time
to slightly less than 2 times as long. When tripling, increase
the cooking time to slightly less than 3 times as long, etc.
Again, be certain to change the size of the dish accordingly.

4. Amange imegular pieces of food with the thickest parts toward
the outside edge of the plate. Examples include poultry pieces
or some smali cuts of meat.

Reheat porous items such as breads and cakes for a minimum
amount of time. For best results, reheat these iterms separately.
Reheat fish and seafood for a minimum amount of time.

Foods can also be reheated in serving dishes, if desired.

DO NOT reheat foods in dishes having a metal fim.

Before reheating soups, sauces or beverages, stir them
vigorously.

© No o
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EVERYDAY FOODS HEATING

Heating
Food Amount Time Power Level Special Instructions
Bread (defrosting) 1 loaf (1 Ib.) 3'2t0 4'2 min. 2 Leave in plastic wrapper. Remove metal
twist. Loosen end.
Butter or margarine (melting) 2 to 3 tablespoons 20to 35sec.  Full Power (10)
/s« CUp 30to45sec. Full Power (10)
/2 cup 45 sec. to 1/« min. Full Power (10)
(softening) /2 cup 15 to 30 sec. 3
Cheese (softening) 1(50z)jar 45 sec. to 1'/: min. 3
Chicken, cooked (2 pieces) 6'/2t0 7 oz. 45 sec. to 1'2min. Full Power (10) Cover with plastic wrap” or microwave-safe
paper towel.
Chocolate, morsels (melting) 6 oz 30 sec. to 1/ min. Full Power (10)  Stir halfway through heating time.
12 0z. 45 sec. to 1"/ min. Full Power (10)  Stir halfway through heating time.
squares {melting) 1 oz. 45 sec. to 1"/ min. Full Power (10)  Stir halfway through heating time.
Coffee or Tea 1 cup 1 to 2 min. Full Power (10)
Cream Cheese (softening) 3oz 30 sec. to 1'/2 min. 3
8oz 45 sec. to 2 min. 3
Dinner plate, with meat, 1 plate 1'/2t0 3 min. Full Power (10) Cover with waxed paper or plastic wrap.”
potato and vegetable
(reheating)
Frankfurter 1 30to45sec.  Full Power (10) Wrap with napkin or plastic wrap.* Place
in bun last 10 sec. of heating time.
lce Cream (softening) /2 gallon 2to 4 min. 1 Loosen package. Be careful not to melt it.
Meat patty 1{40z) 25to 45sec.  Full Power (10) Cover with waxed paper or microwave-safe
paper towel.
Milk (hot) 1 cup 45 sec. to 1'/2 min. Full Power (10)
Pie, fruit (4-inch) 1 slice 15t030sec. ' Full Power (10) Cover with napkin or plastic wrap.”
Roll, dinner 1 roli Sto 10 sec. Full Power (10) Cover with napkin.
breakfast 1 roll 10to 165sec.  Full Power (10) Cover with napkin.
Soup 1 (8 oz.) serving 1to2/2min.  Full Power (10) Cover with waxed paper or plastic wrap.*

Stir halfway through heating time.

Vegetables, canned 1 (16 oz. can) 1'2t02'2min.  Full Power (10) Cover with glass iid or piastic wrap.*
Stir halfway through heating time.
Water, (hot) 1 cup 45 sec. to 1"/ min. Full Power (10)
(boiling) 1 cup t'2to2min.  Full Power (10)
*Use heavy-duty plastic wrap.



APPETIZERS AND SNACKS

COOKING GUIDELINES

1. Use serving dishes for heating appetizers. Be certain dishes
are safe. By using only one dish for both
hmgqndsewing,youmsvepreawsnme%w

2 Amange appetizers in a single layer when heating, for best
results. In most cases, cover with waxed paper or a micro-
wave-safe paper towel to prevent spattering. Stir dips before
serving.

3. Whenever possible, prepare appetizers ahead and then quickly
heat when guests anive. Freeze meatballs ahead, if desired.
Quickly defrost and heat when needed.

4, Don'tplaoespreadsonaamasunﬁlreadyinheatmprevem
sogginess.

5. Use only popcom in packages designed and labeled for
microwave use. Pop according to package directions.

If you're using a microwave popcom popper, use according to
manﬁacmreﬁs:nsmx::om(See‘Premubons onpage5.)

6. Shellfish may be heated directly in the shell, since shells allow
microwaves to transmit through them. Shells make attractive
and unique “serving dishes.”

7. Stale or soggy potato chips, crackers, or other snacks can be
freshened in the microwave oven. Heat on Full Power for 15
to 45 seconds, or until heated through. They will become more
crisp as they cool.

8. Blocks of cheese can be heated for serving. Heat for only 10 to
20 seconds on Cook Level 4.

9. Most appetizers, such as canapes or dips, can be heated on

Full Power.

10. For best results, reheat baked pizza on a paper plate, napkin,

or microwave-safe paper towel, on a plastic or ceramic rack,
or in a preheated browning skillet or pizza crisping utensil.
(See “Reheating Chart,” page 22.)

Spicy Meatball Meatals:
. 2 bs. ground beef
APPetlze'S 1 cup herb seasoned croutons
Yield: 50 meatballs 1 (10% 0z.) can French onion soup

1 egg, slightly-beaten
2 teaspoons monosodium glutamate

Sauce:

1 cup hot catsup

1 cup barbecue sauce

1 (10 0z.) jar currant jelly (about 1 cup)

Cmnchy '/2 cup butter or margarine
- " 2 teaspoons Worcestershire sauce
Nibble MiX 1 teaspoon onion sat
X servings 'f2 teaspoon celery salt
Yieid: 100 12 '/s teaspoon garlic powder
6 cups papped popcom
2 cups toasted wheat cereal squares
2 cups pretzel sticks
1 cup mixed nuts
1 cup salted cocktail peanuts

Hotpecan i 1 cup water
D|p 4 to 5 ozs. dried beef, chopped
Yield: About2cups 1 (8 oz.) pkg. cream cheese, cubed
'f= cup dairy sour cream
'/s cup chopped pecans
'/ cup grated Parmesan cheese
' cup mayonnaise

Marinated 1 cupjulienne strip carrots
1 tablespoon water

Vegetables 1. cps brocooi flowerets

Yield: 4 servings 1 cup cautlifiower flowerets

. For meatbalis: Combine ail meatball ingredients in large bowd.

Mix well. Form into 1-inch diameter balls. Divide evenly between
2, 9 x 2-inch round dishes. Cover with waxed paper.

. For each dish: Cook, covered, on Full Power for 3 to 5 minutes,

or until beef is no longer pink. Drain.

. For sauce: Combine catsup, barbecue sauce, and currant jelly

in medium bowl. Divide sauce and pour over meatballs, stirring
until well coated. Heat on Full Power for 2 to 4 minutes, or until
heated through.

. Place butter in 2-cup glass measure. Heat on Full Power for 30

seconds to 1 minute, or until melted. Add Worcestershire sauce,
salts, and garlic powder. Mix well. Set aside.

2. Combine popcom, cereal, pretzels, and nuts in 4-quart

casserole. Pour butter mixture over all. Toss until well-coated.

. Heat on Full Power for 3 to 5 minutes, or until heated through.

Mix thoroughly 2 to 3 times during heating time. Cool. Store in
airtight container.

. Combine water and dried beef in 1-quart casserole. Cook,

covered, on Full Power for 2'/z to 4 minutes, or until boiing.
Drain.

. Add remaining ingredients. Blend well. Heat, covered, on Full

Power for 2'/2 to 4 minutes, or until heated through. Stir halfway
through heating time.

. Place carrots and water in 1'/z-quart casserole. Cook, covered,

on Full Power for 45 seconds to 1'/: minutes, or until warmed.

. Add broccoli and caulifiower. Cook, covered, on Full Power for

45 seconds to 1'/> minutes, or until vegetabiles are barely tender.
Drain.

dressing over vegetables. Stir o
coat. Cover and refrigerate for at least 8 hours before serving.



Pizza Fondue
Yield: 1 quart

Fiesta
Nacho Dip
Yield: About 4 cups

1 Ib. ground beef

%3 cup chopped onion

2 (8 0z. each) cans pizza sauce
with cheese

%s teaspoon leaf oregano

s teaspoon gariic powder

1 cup shredded Mozzarella cheese
2 (5 oz. each) jars sharp pasteurized
French bread cubes or chips

1 bb. ground beef
2 instant minced onion
1 (8 oz.) bottie hot taco sauce
(about % cup)
1 (4 az.) can chopped green chilies
1 (16 oz.) can refried beans
1 (8 0z.) carton guacamole dip
or dairy sour cream
2 cups shredded Cheddar cheese
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. Combine ground beef and onion in 2-quart casserole. Coolk,

covered, on Fuil Power for 3 10 5 minutes, or until meat is no
longer pink. Stir halfway through cooking time.

to meat mixture. Cook on Full Power for 2 to 4 minutes, or until
bubbling.

. Stir in Mozzarella cheese and cheese spread. Heat on Full

Power for 3 to 4 minutes, or until cheese meits and is no longer
French bread cubes or chips.

. Combine ground beef and onion in 1'/--quart casserole. Cook,

covered, on Full Power for 3 to 5 minutes, or until beef is no
longer pink. Stir hatiway through cooking time. Drain. Stirin
Spread beans in 2-quart utility dish, or on 14-inch glass platter.
Spread meat mixture over beans. Heat on Fuill Power for 4to 6
minutes, or until heated through.

dip over meat. Sprinkie cheese evenly over

top. Heat on Full Power for 30 seconds to 1 minute, or untit

cheese begins to meit. Serve warm.

MICRO-TIP: Gamish with shredded lettuce, chopped tomatoes,
tortilia chips, guacamole sauce, sour cream, and snipped green
onion tops, if desired. Serve as dip with tortilla chips.



BE VERAGE HEATING GUIDE LINE S e —

. Hot tap water will boil faster than cold. Refrigerator-temperature
bwaageswiﬂreqxrealongerheangorreheatmmm
room-temperature beverages. Adjust times accordingly.

2. If heating 4 or more cups of a beverage at one time, you may
wish to heat the beverage in a large serving bow, glass
measure, or pitcher, rather than in individual cups or mugs. Be
sure that bowis or pitchers contain no metal frim. Check to see
whether the container is too tall before pouring in the beverage.
By using one container for a beverage, you eiminate the fuss
of placing and removing several cups in and out of the micro-
wave oven. Use a ladie to serve punch or other beverages from
a large bowl. Try defrosting frozen fruit juice in a serving pitcher.

3. To avoid boil-overs, only fill a cup % to % full. Most coffee cups
are 6-ounce cups. Some larger mugs may hold 8 ounces.

4. Always stir a beverage vigorously before reheating.

5. Milk shouid not be allowed to boil. Heat milk until it is just
warmed. Add a marshmaiiow to a cup of hot chocolate
through the heating time. if desired, and it will mett just the right
amount.

6. When reheating coffee and tea, for the best taste, do not allow
them to boll. Most reheated beverages taste better when re-
heated to almost boiling. When preparing a beverage and
heating it for the first ime, it should be heated until it is approx-
imately 190° F or below boiling. Use the temperature probe to
heat the beverage to 190° F.

7. Always add instant coffee or tea to hot water to avoid a bitter
flavor and boi-overs. Water will not boil over as easily as pre-
mixed coffee and tea.

10%s cups non-fat dry milk
Instant HOt (enough to make 8 quarts of milk)

Chocolate Mix "2 cup (or 6 oz. jar) powdered non-dairy
. ; coffee crearner
Yieid: 1 galion mix 1} cup confech .
1 Ib. quick chocolate flavored mix
Water

Cafe Bavarian ' cup powdered non-dairy coffee
creamer

Mint 1/40.@&.@3[
Yield: 14 (6 oz.) servings zlwpmm

5 hard candy peppermints, crushed
Water

1 quart mik
Hot Egg ng s
Yield: 4 servings ', cup sugar
'/« teaspoon cinnamon
'/« teaspoon nutmeg
'/« teaspoon vanilla

Orange 1'2 quarts orange juice
Wassail 2 tablespoons honey

Yield: 10 (6 oz. ) sesvings ?m?oves stk

. Combine all i

. Combine all ingredients, except water, in large mixing bowt.

(Mix may be stored in airtight 1-gallon container.)

Place '/« cup mbdure in serving mug. Fill with water. Stir to blend.
Heat on Full Power for 1 to 1'/2 minutes, or until heated through,
and temperature of 190° F is reached.”

*MICRO-TIP: Use temperature probe to heat to 190° F.

except water, in small mixing bowl.
(Mix may be stored in airtight container.)

Place 1 tablespoon mixture in serving mug. Fill with water. Stir to
blend. Heat on Full Power for 1 to 1'2 minutes, or until heated
through, and temperature of 190° F is reached.”

*MICRO-TIP: Use temperature probe 1o heat to 190° F.

. Place mik in 2-quart casserole. Heat on Full Power for6to 8

minutes, or until heated through, and temperature of 190° F is
reached.” Stir halfway through heating time.

Beat egg yolks with sugar and spices in small bowl. Stir one cup
hot milk into egg mixture and then gradually blend all of egg
mixture into milk

. Heat on Full Power for 2 to 3"z minutes, or until warmed.

Stir halfway through heating time. Stir in vanila.
*MICRO-TIP: Use temperature probe to heat to 190° F.

. Combine all ingredients in 3-quart casserole. Cook, covered,

on Full Power for 14 to 19 minutes, or until boiling. Stir haliway
through cooking time. Continue cooking, covered, on Cook Leve!
3 for 10 minutes, or until mixture has simmered and flavors are
biended.



SOUPS AND STEWS COOKING GUIDELINES T ———

1. Soups and stews are quickly heated in the microwave oven.
Soups can be heated directly in serving bowis or mugs, so
there are fewer dishes to wash.

2. Many soups are prepared on Full Power with good results.
The fast cooking speed allows soups and stews to maintain
a ‘fresh” flavor. Soups can be simmered on Cook Level 3 to
blend flavors. Use the temperature probe to keep soup at
140° F to 190° F until ready for serving.

3. Vegetables and meat can be precooked before adding to
soups and stews to shorten the heating time.

4. Use a container which is considerably larger than the amount
of soup or stew being heated to avoid boil-overs.

5. Cook soups and stews, covered, as recommended in recipes
for faster, more even cooking. Cover with a glass iid or heavy-
duty plastic wrap, since these types of coverings are the most
water-vapor-proof. Pierce plastic wrap slightly before heating.
Remove coverings from soups and stews carefully to avoid
steam bumns.

6. You may use the temperature probe to heat soups and stews
to your favorite temperature (usually 150° F to 190° F).

7. When reheating soups or stews, stir the liquid vigorously or
pour from a container into serving bowls or casserole before
reheating.

and 1/21b.bacon
Cog:,tat 1 cup chopped onion
(o iammedardwbedpom&s
Vi) r
Chowqer 1 (?goz)mnaeam-styieeom
Yield: 8to 10 servings  2'/> cups milk
'/2 teaspoon salt
'/ teaspoon pepper

Chili Con ' groundbeer
C e 1 cup chopped onion
:llz(?sp) tomatoes, with liquid
. . oz.)can )
Yield: 4 10 6 servings 1 (8 0z.) can tomato sauce
'/ Cup catsup
1 (16 oz.) can chili beans
1 tablespoon Worcestershire sauce
2 to 3 teaspoons chili powder
1 bay leaf
'/2 teaspoon salt
'/s teaspoon oregano

. Blend in remaining i

. Cut bacon into small pieces. Combine bacon and onion in 3-quart

casserole. Cook, covered, on Full Power for 6 to 9 minutes, or
until bacon is thoroughly cooked and onion is tender. Stir halfway
through cooking time. Drain.

Add potatoes and water, Cook, covered, on Full Power for 11 to 13
minutes, or untii potatoes are tender. Stir twice during cooking time.

. Add remaining ingredients. Heat, covered, on Full Power for 310 6

minutes, or until heated through. Do not boil. Stir halfway through
heating time.

. Combine ground beef, onion, and green pepper in 2-quart

casserole. Cook, covered, on Full Power for 3 to 5 minutes,
or until vegetables are tender and beef is no longer pink. Stir
halfway through cooking time. Drain.

ingredients. Cook on Full Power for 7 to 10
minutes, or until heated through. Stir halfway through cooking
time. Remove bay leaf.
MICRO-TIP: The amount of chili powder can be increased or
decreased, as desired.

SANDWICH COOKING GUIDE LINE S mmmm————

1. Sandwiches are generally heated on Full Power.
2. Sandwiches should be placed on a microwave-safe paper

towel, or on a plastic or ceramic rack during heating to prevent

the bottorns from becoming soggy.

3. To heat sandwiches in buns, bageis, or croissants, heat the
bottom half of the bread and filling. Add the top of the bread
during the last 10 to 30 seconds of heating time.

4. Whenever possible, heat the sandwich filling before spreading
it inside the bun or on other bread. Then heat the entire sand-
wich, until the bun is just warmed.

5. Sandwiches having a “thin” layer of filling will heat faster than
sandwiches with thicker fillings. When heating meat sand-
wiches, use thin, rather than thick, slices of meat.

WS '/ cup butter or margarine
Hot BI’O . '/ cup finely chopped onion
Yield: 4 servings s cup all-purpose flour
1 teaspoon finely chopped parsley
'/2 teaspoon salt
Dash cayenne pepper
Dash nutmeg
3 cups mik
2 eqg yolks
'/2 cup grated Parmesan cheese
1 cup whipping cream
8 slices toasted bread, cut diagonaily
8 slices turkey
4 slices bacon, cooked and crumbiled

. Place butter and onion in 2-quart casserole. Cook, covered,

on Full Power for 1 to 3 minutes, or until onion is tender.

Stir in flour and seasonings. Blend to smooth paste. Blend in
milk gradually, stirring constantly. Cock on Full Power for 510 8
minutes, or until thickened and bubbling. Stir 2 to 3 times during

. Stir about % cup of hot mixture into egg yolks, stirring constantly.

Retum egg mixture to casserole.

. Stirin cheese and whipping cream. Cook on Full Power for 1

to 2 minutes, or until thickened. Stir with wire whip often during
cooking time.

. Arrange four diagonal pieces toasted bread on serving platter.

Place two slices turkey on bread. Pour 1 cup sauce over top.
Sprinkie with crumbiled bacon. Heat on Full Power for 30
seconds to 1 minute, or until heated through. Repeat with
remaining ingredients.



Hot Chieken 1 cup diced, cooked chicken 1. Combine all ingredients, except buns, in medium bowi.

2/ cup diced celery ; ;
Salad Vo cup - 2 Spoonomghhddndena{adongboﬁomgofe@mn.
iches '“cupmayonnaise 9 ; :
Sandwic Y4 teaspoon lemon uice 3. Heat on Full Power for 1 to 2V minutes, or untl heated through
Yield: 8 sandwiches '/, teaspoon salt - and cheese is meited. Place tops of buns on sandwiches after
8 hamburger buns 45 seconds of heating time. Repeat with remaining sandwiches.
Barbecued !cupcaisup 1. Combine all ingredients, except beef, in 1'~quart casserole.
f /s cup brown sugar, firmly packed Blend well.
Bee 1 tablespoon Worcestershire sauce L
Sandwich 2 teaspoon chili powder 2. Add beef. Stir until well-coated. Heat, covered, on Full Power for
cnes /2 teaspoon liquid smoke 3 to 6 minutes, or until boiling. Continue heating, covered, on
Yield: 610 8 servings  */u teaspoon onion powder Cook Level 3 for 8 minutes, or until flavors are biended.
'/s teaspoon instant minced gariic MICRO-TIP: Serve in whole wheat pita bread or bun, if desired.
2 to 3 drops hot pepper sauce
3 cups thinly sticed or shredded cooked
beef (about 1 Ib.)
MEAT COOKING GUIDELINE S e ——
1. Meats weighing 3 pounds or more will brown by themselves RECOMMENDED END TEMPERATURE CHART
“naturally” in the microwave oven. Large cuts of meat become END
very hot during cooking and require a longer cooking time than
do smaller cuts of meat. A long cooking time and heat are MEAT TYPE COOKED DEGREE TEWERATURE
required for browning. Beef Rare 140.F
2. For more browning on small cuts of meat, such as steaks, chops wMeciDum }gg;
and meat patties, use a browning dish or bottled browning sauce. el
3. Because salt can cause the surface of meat to become dehy- Lamb Rare 140°F
drated and tough, it is best to salt meats only after cooking, or Medium 160°F
jtstheio(eserving.if,hoyvever,memisjtstoneingrediemin Well-Done 170°F
2 man ih, o i meatis Cvereby 5108, youmay e Pox Wel-Dare o
4. Excess fat may be trimmed from meat before cooking to de- Sm 1;8;
crease the amount of accumulated meat juices and to reduce Pre-cooked 140°F
spattering during cooking. .
5. For the best cooking results, tum most large meats over half- Veal Weii-Done 170°F
way through the cooking time.

6. Remember that meats continue to cook during standing time.
You may wish to remove meats from your microwave oven when
they reach 5°F to 10°F lower than the desired end doneness.

tem TMWTm ' Power Level Method
LESS TENDER
Beef Roasts (Rump, Pot, 13 to 18 min/b. 2 Place meat in a heavy-duty plastic roasting bag. Place ina
Chuck or Sirdoin Tip 2-quart utility dish. Add /2 cup of water or favorite meat
Roasts) sauce. Close the bag loosely, securing with a string. Tum

the roast over 2 fo 3 times during the cooking time. Let
stand in the bag for 10 to 15 minutes before serving.

TENDER
Beef Roasts (Standing, (Rare 140°F) Place meat on a plastic rack in a 2-quart utifity dish. Cover
and Rolled Rib Roast) 1st - 3 min/b. 5 with waxed paper. Tum large cuts of meat over halfway
2nd - 5to 8 minb. 3 through the cooking time.
(Medium 160°F)
1st - 3 min/b. 5
2nd - 8to 10 min/b. 3
(Well 170°F)
ist - 3 min/b. 5
2nd - 10 to 12 min/b. 3
Ground Beef (Bulk) 3 to 4 min/b. Full Power (10) Place in a dish, cover. Stir halfway through cooking time.
Drain.
Ground Beef Patties Ptace on a plastic rack or preheat in a browning dish
2 patties (4 oz. each) 110 3% min. 5 according to manufacturer's instructions. Cook covered.

4 patties (4 oz. each) 210 5 min. 5 Tum meat over halfway through cooking time.
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tem Total Cooking Time Power Level Method
Veal Roasts (Rib and (Rare 140°F) Place meat on a plastic rack in a 2-quart utility dish. Cover
Loin Roasts) 1st - 3 minb. 5 with waxed paper. Tum large cuts of meat over haliway
2nd - 5 to 8 min/b. 3 through the cooking time.
(Medium 160°F)
1st - 3 minJb. 5
2nd - 8 to 10 minJ/ib. 3
(Well 170°F)
1st - 3 minJb. 5
2nd - 10 to 12 min/b. 3

Boneless Pork Roast 15 to 17 min/b. 2 Place in a heavy-duty plastic roasting bag. Place in a 2-
(top loin, loin blade, quart utility dish. Sprinkle with seasoning, if desired. Close
loin sirloin, shoulder the bag loosely, securing with a string. Tum roast over
blade Boston roast) halfway through the cooking time. Let stand, covered, for
3-3'% 1bs. 10 minutes after the cooking time.

BaleﬂnPomRoasB 13 to 15 minJb. 2 Place in a heavy-duty plastic roasting bag. Placein a
(loin center roasts, 2-quart utility dish. Sprinkie with seasoning, if desired.
shoulder blade Close the bag loosely, securing with a string. Tumn roast
Boston roasts) over halfway through the cooking time. Let stand, covered,

for 10 minutes after the cooking time.

Pork Loin Country Style 7 to S minJb. 4 Place ribs in a heavy-duty plastic roasting bag. Place in a
Ribs 3-3": Ibs. 2-quart utility dish. Add 1 cup of water. Close bag loosely,

securing with a string. Invert or tum ribs halfway through
cooking time and rotate dish a half-tum.

Ham Pre-cooked 12to 17 minAb. 2 Place fat-side-down on a plastic rack in a 2-quart utifity
(boneless, bone-in, dish. Cover with heavy-duty plastic wrap. Tum over 2 to
picnic, canned hams) 3 times during the cooking time.

Bacon
2 slices 45 seconds to 2 min. Full Power (10) Arrange slices on a plastic rack or paper towel lined plate.
4 sli ; ower Cover with microwave-safe paper towel. Bacon may be

Sl_ns 1 to3mfn. Ful P (10) layered between microwave-safe paper towels. Cook until
6 slices 2 to 4 min. Full Power (10) browned and crisp.
8 slices 4 to 6 min. Full Power (10)

Frankfurters

1 25 to 40 sec. Full Power (10) Place on a plate or plastic rack. Pierce skin(s) with a
fork or knife. Cover with a microwave-safe paper towel.
2 30 to 60 sec. Full Power (10) Franidurters may be placed on buns during the last 1010
4 1 min. to Full Power (10) 20 seconds of the cooking time.
1 min., 30 sec.
6 1 min., 45 sec.. to Full Power (10)
3 min.

Lamb Roast (Shouider (Rare 140°F) Place meat on a plastic rack in a 2-quart utility dish. Cover
Roast and Legs) ist - 3 min/b. 5 with waxed paper. Tum large cuts of meat over halfway
2nd - 5 to 8 min/b. 3 through the cooking time.

(Medium 160°F)
1st - 3 minJb. 5
2nd - 8 to 10 minlb. 3
(Well 170°F)
1st - 3 minJb. 5
2nd - 10 to 12 min/b. 3
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Classic
Meat Loaf

Yield: 6 to 8 servings

Beef Strips
and Tomatoes
Yield: 5 servings

Beef
Stroganoff

Yield: 4 servings

Porcupine
Meatballs

Yield: 6 to 8 servings

Beef-Noodle
Casserole

Yield: 8 to 10 servings

Sauce:

‘s cup catsup

1 teaspoon Worcestershire sauce
1 tablespoon dark brown sugar

1 tablespoon prepared mustard
Meat Loaf:

1'2 Ibs. ground beef

1 (8 0z.) can tomato sauce*

1 egg, slightly-beaten

1 (1 b.) flank steak

/3 cup soy sauce

'/ cup dry white wine

1 teaspoon sugar

2 tablespoons comstarch

1 tablespoon butter or margarine

‘2 cup finely chopped onion

1 clove garlic, minced

1 Ib. sirloin steak, z-inch thick

1 (10% 0z.) can cream of mushroom soup
1 {4 oz.) can sliced mushrooms, drained
2 tablespoons catsup

1 cup dairy sour cream

1'% Ibs. ground beet

1 cup cooked rice

1 egg, beaten

'/z cup dry bread crumbs

‘f= cup minced onion

2 tablespoons catsup

'/2 teaspoon salt

'/« teaspoon pepper

1 (15 oz.) can tomato sauce

1 teaspoon sugar

/2 teaspoon leaf oregano

'f2 teaspoon pepper

‘/e teaspoon instant minced gariic
Grated Pammesan cheese (optional)

17z Ibs. ground beef

‘2 cup chopped onion

‘2 cup chopped celery

‘/« cup diced green pepper

10 to 12 azs. noodles, cooked and drained
(about 4 cups)

1 (10% 0z.) can cream of mushroom soup

1 (10% oz.) can cream of chicken soup

1 (4 az.) can mushrooms, drained (cptional)

/2 cup mik

1.

Combine all sauce ingredients in smal bowl. Set aside.

2. Combine all ingredients for meat loaf in large bowl. Mix well. Pat

3.

into @ x 5 x 2-inch loaf dish. Cook on Full Power for 4 minutes.

Pour sauce over meat loaf. Continue cooking on Cook Level 3
for 13 to 18 minutes, or until temperature of 160°F is reached.

MICRO-TIP:

*For a firmer meat loaf, decrease tomato sauce 0 #: cup.
If desired, add remaining tomato sauce to meat loaf sauce.

. Slice steak into thin strips, diagonally across grain. Place in

2-quart casserole. Combine soy sauce, wine and sugar. Pour
over meat. Mix lightly to coat evenly. Marinate for 1 to 2 hours
in refrigerator.

. Stir in comstarch, onion, mushrooms and green pepper.
. Cook meat mixture, covered, on Full Power for 5 minutes.

Stir halfway through cooking time. Continue cooking on Cook
Level 2 for 13 to 18 minutes, or until meat is cooked and sauce
is thickened. Stir halfway through cooking time.

. Pierce or halve tomatoes and add. Heat, covered, on Full Power

for 1 to 2 minutes, or until tomatoes are heated.

. Combine butter, onion and garlic in 2-quart casserole. Cook,

cavered, on Full Power for 1 to 2> minutes, or until onion

is tender.

Trim excess fat from meat. Cut meat into thin bite-size strips. Add
meat to casserole. Cook, covered, on Full Power for 3 minutes.
Stir hatfway through cooking time. Continue cooking, covered,
on Cook Level 2 for 7 to 10 minutes, or until meat is cooked.

. Stir in soup, mushrooms and catsup. Heat, covered, on

Full Power for 45 seconds to 2 minutes, or until heated through.

. Stir in sour cream. Heat, covered, on Full Power for 1 to 2'/

minutes, or until sour cream is heated through.
MICRO-TIP: May be served aver cooked noodies or rice.

. Combine first 8 ingredients and form into meatballs, 2-inches

in diameter. Arrange on plastic rack in 2-quart utility dish. Cover
with waxed paper. Cook, covered, on Full Power for 5t0 7
minutes, or urtil thoroughly cooked. Drain. Remove rack and
place meatballs in utility dish.

Mix together tomato sauce, sugar, oregano, pepper, and gartic.
Pour over meatballs. Cover with waxed paper. Cook, covered,
on Full Power for 3 to S minutes, or until heated through and
bubbling. Sprinkle with Parmesan cheese before serving, if
desired.

. Combine ground beef, onion, celery, and green pepper in 3-

quart casserole. Cook, covered, on Full Power for 5 to 7 minutes,
or untit beef is no longer pink. Stir halfway through cooking time.
Drain. :

Add noodies, and remaining ingredients. Cook on Fult Power
for 8 to 11 minutes, or until heated through. Stir halfway through



Picante

Yield: 6 to 8 servings

Tangy
Barbecued
Ribs

Yield: 4 1o 6 servings

Ham Loaf

Yield: 6 to 8 servings

Smokey Ham
and Bean Bake

Yield: 8 to 10 servings

Taco Salad

Yield: 4 to 6 servings

2 Ibs. ground beef

1 cup chopped onion

1 (10 oz.) can mild enchiada sauce
1 (15 oz.) can tomato sauce

1 (4 oz.) can chopped green chilies
'z teaspoon salt

'/2 teaspoon garlic sait

‘2 teaspoon ground cumin

'/2 teaspoon black pepper

/2 teaspoon chili

1 (13 oz.) pkg. fiour tortilias

(10 to 12 large)
3 cups shredded Cheddar cheese™

3 bs. country-style pork ribs,
cut into serving portions
1 (12 oz.) can tomato paste
/2 cup red wine vinegar
*/a cup brown sugar, firmly packed
1 tablespoon Dijon mustard

‘= cup brown sugar, firmly packed
1 teaspoon dry mustard

1 bb. ground, pre-cooked ham

'f2 Ib. ground lean pork

'/2 cup dry bread crumbs

1 egg, slightly-beaten

‘2 cup milk

' teaspoon pepper

1 (16 0z.) can navy beans

1 (16 0z.) can kidney beans

1 (16 oz.) can large lima beans

1 (16 oz.) can Great Northem beans
1 Ib. pre-cooked ham, cubed

1 green pepper, chopped

'2 cup chopped onion

1'/2 cups catsup

'/2 cup bean liquid or water

'/« cup brown sugar, firmly packed
1 teaspoon Worcestershire sauce
/= teaspoon garlic powder

‘> teaspoon dry mustard

'f2 teaspoon liquid smoke

/s teaspoon hot pepper sauce

1 Ib. ground beef

1 (8 0z.) can tomato sauce

/s cup water

1 (1% 02.) pkg. taco seasoning mix

1 head lettuce

2 tomatoes, cut in wedges

1 cup shredded Cheddar cheese

2'/> cups com or tortilla chips, slightly
crushed, if desired

. Combine beef and onion in 3-quart casserole. Cook, covered, on

Full Power for 5 to 8 minutes, or until beef is no longer pink and
onion is tender. Stir 1 to 2 times during cooking time. Drain.
Add sauces, chilies, and seasonings. Cook, covered, on Full
Power for 7 to 10 minutes, or until boiling. Continue cooking,
covered, on Cook Level 3 for 5 minutes, or until mixture has
simmered and seasonings are biended. Stir halfway through

. Tear tortillas into bite-size pieces. Layer one-third each of meat

sauce, tortillas, and cheese in 2-quart utility dish. Repeat. Add
remaining meat sauce and tortillas, reserving last one-third of
cheese. Cover loosely with heavy-duty plastic wrap. Cook,
covered, on Full Power for 5 to 8 minutes, or until heated
through and bubbling.

. Top with remaining cheese. Let stand for 5 minutes, or until

cheese is melted.

*MICRO-TIP: Substitute one-half of Cheddar cheese with
Monterey Jack cheese, if desired.

. Place ribs in 2-quart utility dish. Cover loosely with heavy-duty

plastic wrap.

. Cook on Cook Level 4 for 15 minutes. Drain, tum ribs over and

rotate dish half-tum. Combine remaining ingredients in small
bowl. Spoon sauce over ribs. Continue cooking, covered, on
Cook Level 4 for 14 to 19 minutes, or until meat is thoroughty
cooked, no longer pink, and temperature of 170° F is reached.

. Combine brown sugar and dry mustard in smalf bowl. Stir to

meat mixture into 9 x 5 x 2-inch loaf dish. Cook on Full Power for
3 minutes. Spoon sugar mixture over meat. Continue cooking on
Cook Level 3 for 10 to 15 minutes, or until meat is thoroughly
cooked.

. Drain beans, reserving /2 cup liquid. Combine all ingredients

in 4-quart casserole, including reserved bean liquid. Stir well.

. Cook, covered, on Full Power for 13 to 18 minutes, or until

bailing. Stir. Continue cooking, covered, on Cook Leve! 3 for
30 minutes, or until flavors are blended. Stir twice during
cooking time.

1. Place ground beef in 1'/>-quart casserole. Cook on Full Power

for 3 to 4’2 minutes, or until beef is no longer pink. Stir hatfway
through cooking time. Drain.

2. Sﬁrintomatosauce,waher,arndseaéorings. Cook, covered,

on Full Power for 2 to 4 minutes, or until simmering.

3. Tear lettuce and piace in large serving bowl. Add tomatoes,

cheese, and 2 cups com chips. Toss.

4. Add beef mixure. Toss again. Top with remaining com chips.

Serve immediately.



Veal Cordon 4 veal cutiets (about 1 b.), thinly siiced

Bleu
Yield: 4 servings

‘2 cup seasoned bread crumbs
1 (10%. oz.) can golden mushroom soup
'/« cup milk

Oriental 1 (1 b) pork tenderioin

Pork

Yield: 4 to 6 servings

1 (6 0z.) pkg. frozen pea pods

1 (8 0z.) can bamboo shoots, drained

1 (8 oz.) can water chestruts, drained
and sliced

'/z cup sliced green pepper

'/2 cup sliced green onion

. Pound cutiets into "e-inch thickness, if necessary. Top each

cutiet with one slice ham and one slice cheese. Roli each up
starting at narmow end. Secure with toothpicks.

Dredge cutlets in flour, dip in egg and then in bread crumbs.
Place seam-sides-down in 1'/>-quart utility dish. Combine mush-
room soup and milk. Pour over rolls. Cover loosely with heavy-
duty plastic wrap. Cook, covered, on Full Power for 4 minutes.
Continue cooking on Cook Level 3 for 7 to 11 minutes, or until
veal is cooked and tender.

. Trim fat from pork. Cut pork into bite-size pieces. Combine pork,

soy sauce, comstarch and bouillon in 2-quart casserole.

. Cook, covered, on Cook Level 5 for 7 to 9 minutes, or until pork

is thoroughly cooked and no longer pink.

Add remaining ingredients. Cook, covered, on Fuil Power
for 2 to 4 minutes, or until vegetables are cooked as desired.
Stir halfway through cooking time.

MICRO-TIP: This dish may be served over rice, if desired.

POULTRY COOKING GUIDELINE S me————

1.

U

Remove metal damps from poutltry and tie the legs and wings
with string, if desired, before cooking.

Small poultry items can be cooked on a plastic rack in a 2-quart
utility dish or on a plastic meat tray.

Your microwave oven will hold a family-size turkey.

Pouitry weighing 3 pounds or more will brown by itself
“naturally” in the microwave oven.

For some poultry items, you may wish 1o add additional color.
Seasoned coating mixes and paprika will improve the color

of pouttry. Try making a paste of 1 tablespoon paprika and

2 tablespoons of shortening. Rub this paste over poultry for

a nice reddish-brown color.

Do not salt poultry until just before serving, since sait will
dehydrate the surface of poultry, making it tough. Salt may be
added before cooking to the cavity or to a sauce that covers
the poultry.

Begin cooking chicken pieces skin-side-down. Tum the pieces
over halfway through cooking time in most recipes.

8.

10.

11.

When cooking whole poultry, begin by cooking breast-
side-down. When the pouttry is tumed over, cooking can
be completed breast-side-up for a nicer, browner, finished

appearance.

Pierce the skin of poultry before placing it in the microwave
oven, to prevent popping.

After the poultry has started to brown, you may wish to cover
the wing tips, the narrow part of the legs, and the high point
of the breast bone with small thin strips of foil. This process is
called shielding. The small amount of foil will slow the cooking
of these areas and prevent them from dehydrating and
overcooking.

Large poultry items, such as large turkeys, may need to

be tumed over several times during cooking, for more even
cooking.

Method

Place in a heavy-duty roasting bag on a plastic rack in a
2-quart utility dish. Close the bag loosely, securing with

a string. Tum over several times during the cooking time.
Allow to stand 10-15 minutes before carving.

tem Total Cooking Time Power Level
Whole Chicken, Turkey, {170°F Dark Meat) Full Power (10)
Duck, Comish Hen (180°F White Meat)
3'/2 to 42 minb.
3 Ib. broiler-fryer, cut-up 1.
Easy % cup bottied barbecue sauce*
Barbecued teaspoon instant minced onion

Chicken _ (optona) 2

1 teaspoon liquid smoke (optional)
Yield: 4 to 6 servings

i 1(6 -cooki
Chickenand 1 (€ a2) prg. quick-cooking long grain
Wild Rice (10°. oz.) can cream of mushroom
Bake  sow
/2 cup milk
Yield: 6 servings /2 cup diced celery

1 (3b.) fryer, cutup

31

Arrange chicken in 2-quart utility dish with larger pieces in
comers, skin-side-down. Place small pieces in center. Mix
sauce, onion and liquid smoke together. Pour aver chicken.
Cover loosely with heavy-duty plastic wrap. Cook, covered, on Full
Power for 9 to 14 minutes, or until chicken is thoroughly cooked
and tender. Tum chicken over halfway through cooking time.
*MICRO-TIP: Use hickory smoke flavored barbecue sauce or
barbecue sauce with onion bits.

. Combine rice mix, seasonings from packet, soup, mik and

celery in 4-quart casserole. Arrange chicken over top of rice mix.

Cook, covered, on Full Power for 10 to 15 minutes, or until
chicken is done and rice is tender.



Wild Rice
Chicken Salad
Yield: 6 to 8 servings

Chicken
Enchiiada
Bake

Yield: 4 to 6 servings

1 (3 b.) broder-iryer, cut up

% cup mayonnaise

‘/:G.pmfk

s cup lemon juice

210 2'/2 cups cooked wild rice

1 (8 oz.) can water chestnuts,

Zcq:shalvedseedasgrapes or1(160z)
can mandarin oranges, drained and haived

1 cup cashews or toasted aimonds

1 tablespoon butter or margarine, melted

‘2 cup chopped onion

1(1o=/‘oz)mnereamofdud<ensoa.np

1 cup dairy sour cream

'/« teaspoon coriander

'/ teaspoon cumin

12mnas,ad1wtmoblte-5tzep‘eoa£

2 t0 3 cups cooked, cubed, chicken

2 (4 oz. each) cans green chilies,
chopped, drained

8 az. shredded Cheddar cheese
(about 2 cups)

8 oz shredded Monterev Jack cheese

(e ROV AR L 0o -2 SREIE) JaU LiesSE

(about 2 cups)

1. Arrange chicken in 2-quart utiiity dish with larger pieces such
as thiahs and breasts, at comers, skin-side-down. Paxce small

= IS

pieces, such as legs and wings, at center. Cover with waxed

paper or heavy-duty plastic wrap. Cook, covered, on Full Power
for 9 to 14 minutes, or until chicken is tender. Cool.

2. Remove skin and bones. Cut chicken into cubes. Set aside.

3. Combine mayonnaise, mik, and lemon juice in iarge mixing bowl
until well-mixed. Stir in chicken cubes, rice and water chestnuts.
Refrigerate until cold. Fold in fruits and nuts just before serving.

1. Place butter and onion in 1-quart casserole. Cook, covered, on
Full Power for 1 to 3 minutes, or until tender. Stir in soup, sour
cream, coriander and cumin. Mix well. Set aside.

2. Layer half of tortillas, chicken, chilies, soup mixture, Cheddar
cheese and Monterey Jack cheese in 2-quart utifity dish.
Repeat layers with remaining ingredients, reserving cheese.

Crnsar lnasaly with hamasdiths nlactic wran Heat ocnverad on
. WLOVET I00SEY Wit neaVvy-GUly DsaSac Wiidp. e, COVEITG, O

Full Power for 9 to 12 minutes, or untt heated through. Sprinkie
remaining cheese over top. Cover, and let stand for S minutes
before serving.

w

FISH AND SEAFOOD COOKING GUIDELINES mm—

1. In most cases, fish should be defrosted, before cooking, unless
otherwise stated in a recipe.

2. Cook most fish and seafood, covered, on Full Power. The
use of coverings decreases cooking times and helps to keep

fish moist.

3. Cook fish until it flakes easily with a fork and is opague and
firm. Always cook fish and seafood for a minimum amount

of time. Allow 5 minutes, covered, standing time to allow for
cooking to be compileted.

4. Always cook fish last when preparing an entire meal, since it
doesn't reheat as well as some foods and can overcook during

reheating.
5. Shellfish can be cooked directly in the shell.

Method

Arrange in a 2-quart utility dish or plastic rack. Brush with meited
butter or lemon, if desired. Cover with plastic wrap or waxed paper.
Rearrange and tum over halfway through cooking time. Fish is done
when it tums opaque in color and flakes near the center of the fillet
Let stand, covered, 5 minutes before serving. .

Amrange in a 2-quart utility dish or plastic rack. Brush with metted
butter or lemon juice, if desired. Cover with plastic wrap or waxed
paper. Rearrange and tum over halfway through the cooking time.
Fish is done when it tums opaque in color and flakes near the center
of the steak. Let stand, covered, for 5 minutes before serving.

Arrange in a single layer in a baking dish. Cover with vented plastic
wrap. Stir and rearrange halfway through cooking time. Scallops are
done when they are opagque. Let stand 5 minutes before serving.

Amange in a single layer in a baking dish. Cover with vented plastic
wrap. Stir and rearrange hatfway through cooking time. Shrimp are
done when they are opaque. Let stand 5 minutes before serving.

St or remove the membrane (soft shell) on the underside of the tail.
Arrange in a baking dish, shell-side down. Brush with metted butter,
if desired. Cover with plastic wrap. Rotate dish once or twice during
cooking time. Lobster is done when it is firn and opague. Let stand
5 minutes before serving.

item Total Cooking Time Power Level
Fish, Fillets 2210 § min/b. Full Power (10)
Fish, Steaks 4 10 7 minAb. 7
Scallops 3o 6 min./b. 7
Shrimp 3 to 6 minsb. 7
Lobster Tails S5t 7 min. 5
(2 - 80z each)
1 cup sliced mushrooms
Fancy Fish | o<
For One ;. cup siced celery
. : 1 tablespoon lemon juice
Yield: 1 serving 1 tablespoon butter or margarine
'/2 teaspoon parsiey flakes
*/» teaspoon Htalian seasoning
Salt
Pepper
'/ b. orange roughy or any fillets
Paprika

1. Place all ingredients, except fish, in a 9 x 5 x 2-inch loaf dish.
on Full Power for 2 to 4 minutes, or until vegetables are crisp-
tender. Drain and reserve liquid.

2. Arrange fish over top. Pour reserved liquid over fish. Sprinkie
covered, on Full Power for 1 to 3 minutes, or until fish flakes
easily with fork.

MICRO-TIP: Gamish with lemon slices and additional parsiey,
i desired



Shrimp
Newburg

Yield: 4 servings

Springtime
Sole
Yield: 4 servings

Lemon Rice
Stuffed Salmon

Yieid: 6 to 8 servings

Shrimp
Creole
Yield: 4 to 5 servings

Tuna Divan
Yield: 6 to 8 servings

teaspoon A
1 (4 oz.) can sliced mushrooms, drained
Dash gariic salt
8 oz. cooked shrimp, cut in bite-size pieces

1 Ib. sole fillets

'/ teaspoon leaf thyme

1 (10 oz.) pkg. frozen asparagus cuts or
% bb. fresh asparagus cuts, cooked
and well-drained

'/2 cup plain yogurt

1 teaspoon buttermilk salad dressing mix

2 tablespoons butter or margarine
1 cup finely chopped celery

1 small onion, finety chopped

1'/2 cups cooked rice

'/« cup lemon juice

1 (4 az.) can sliced mushrooms, drained
2 teaspoons grated lemon peel
/2 teaspoon salt

'/« teaspoon thyme

'/s teaspoon white

1 (3 Ib.) piece dress fresh saimon

1 (142 oz.) can tomatoes

1 teaspoon sugar

5 to 6 drops hot pepper sauce

1 bay leaf

‘hte@oonsaﬁ

'/s teaspoon pepper

1 Ib. shrimp, peeled and cleaned

/s teaspoon gariic powder

1 (10% az.) can chicken broth

‘2 cup dairy sour cream

2 (10 oz. each) pkgs. frozen
broceoli spears

2 (6% to 7 oz. each) cans tuna, drained

2 (2'/ oz. each) jars sliced mushrooms,
drained

'/« cup grated Parmesan cheese
Paprika

1. Place butter in 1-quart casserole. Blend in flour and salt to form

smooth paste. Gradually blend in mitk. Cook, covered, on Full
Power for 1'/2 to 3'/2 minutes, or until thickened and bubbiling.
Stir 2 to 3 times during cooking time.

Blend thoroughly. Fold in mushrooms, gariic, sait, and shrimp.
Heat, covered, on Full Power for 1'/z to 32 minutes, or until
heated through. Stir halfway through cooking time.
MICRO-TIP: May be served over puff pastry shells.

. Place fillets in 1'/>quart utility dish. Sprinkle with thyme. Cover

loosety with heavy-duty plastic wrap. Cook, covered, on Full
Power for 1 to 3 minutes, or until fish fiakes eastly with fork. Drain.

Layer asparagus evenly over fillets.

. Combine yogurt dressing mix. Spoon evenly over asparagus.

Heat on Full Power for 1'/2 to 2/> minutes, or until sauce is
heated through.

. Combine butter, celery, and onion in 1-quart casserole. Cook,

covered, on Full Power for 2 to 4 minutes, or until celery and
onion are tender. Stir halfway through cooking time.

. Stir in rice, lemon juice, mushrooms, lemon peel, salt, thyme,

and white pepper. Heat on Full Power for 2 to 4 minutes, or until
mixture is heated through.

. Fill cavity of saimon with 1 cup stuffing. Skewer fish dlosed with

toothpicks.*

. Place stuffed fish in 2-quart utility dish.™ Cover loosely with

heavy-duty plastic wrap. Cook, covered, on Full Power for 13

to 18 minutes, or until fish flakes easily with fork. Tum fish over

halfway through cooking time.

MICRO-TIPS:

* Cover and heat remaining stuffing on Full Power for 1 to 3
minutes. Serve with fish, as desired.

- Shield smaller end of fish to prevent over cooking.

. Combine onion, celery and green pepper in 1'/2-quart casserole.

Cook, covered, on Full Power for 3 to 5 minutes, or until vege-
tables are tender. Stir halfway through cooking time.

. Sprinkle vegetables with flour. Stir to blend. Mix in tomatoes.

Cook, covered, on Full Power for 2 to 4 minutes, or until
thickened and bubbiing. Stir halfway through cooking time.

. Blend in remaining ingredients. Cook, covered, on Full Power

for 3 to 5 minutes, or until shrimp are pink and fully cooked. Stir
twice during cooking time. Remove bay leaf before serving.
MICRO-TIP: May be served over cooked rice.

. Place butter in 1-quart casserole. Heat on Full Power for 15 to

45 seconds, or until metted.

Stir in fiour, basil and garlic powder. Gradually biend in chicken
broth. Cook, covered, on Full Power for 2 to 4 minutes, or until
thickened and bubbling. Stir 2 to 3 times during cooking time.
Blend in sour cream. Set aside.

. Place broccoli in 2-quart utility dish. Cover loosely with heavy-

duty plastic wrap. Cook, covered, on Full Power for 7 to 10 min-
utes, or until broccoli is tender. Break apart with fork halfway
through cooking time. Spread evently in dish.

. Layer tuna, mushrooms sauce, and Pamrmesan cheese over

plastic wrap. Heat, covered, on Full Power for 7 to 10 minutes,
or until heated through.



1. Bgg recipes, such as casseroles, quiches and puffy omelets
are prepared on Cook Leve! 4.

2 Plain eggs, such as scrambied and poached, are cooked on
Full Power. :

3. Do not hard-cook eggs or boil eggs in the shell in a microwave
oven. Yoks cook faster than whites and the rapid heat gen-
erated through microwave cooking expands the air inside the
shell, causing it to burst. Do not reheat eggs which have been
prepared conventionally or in the microwave oven unless they

are finely chopped or scrambled before heating. Pressure can
build up in reheated eggs and cause them to burst.

4. Before poaching eggs, gently pierce or puncture the yolk mem-

break with a toothpick, knife or fork. This will slightly break the
membrane and prevent the yolk from erupting during cooking.
Remove eggs while they are still moist and slightly underdone.
Let them stand, covered, a few minutes to complete the
cooking process.

Amount Amount of Milk or
hem Cooking Time Power Level of Butter* Water (Optional) Method
Scrambled Eggs _
1 30 to 45 sec. Full Power (10) 1 teaspoon 2 teaspoons Mett the butter in the bottom of 2 1 to 17/~
. quart bowi on Full Power for 15 to 30 sec-
2 45sec.to1min.  Fuli Power (10) 1 teaspoon 1 tablespoon onds. Swirl the bowl so the metted butter
4 1'2to 2 min. Full Power (10) 2 teaspoons 1"/ tablespoons  cgvers the entire dish bottom.
6 2min., 15sec.to  Full Power (10) 1 tablespoon 2tablespoons  Stir the eggs vigorously with a fork in the
2 min., 45 sec. butter-coated bowi. Add mik or water, if
desired, for a smooth texture.
Cook, covered, on Full Power for the
specified time, depending upon the quantity
of eggs used. Eggs may be loosely covered
with waed paper. For fluffier eggs, stir
several times during cooking.
Eggs are cooked when they look done, but
are still sightly moist. Stir or fiuff with a fork
*Spray-on vegetable coating may be used before serving. Be careful not to overcook.
instead of butter. Spray to cover entire dish. Season with salt and pepper, as desired.
ltem Cooking Time Power Level Amount of Water Method
Poached Eggs Place water in a glass measure. Cover loosely with heavy-
. duty plastic wrap. Cook, covered, on Full Power for 2to 3
! 30sec. o1 mm. 15sec. Full Power (10) 1eup minutes, or until water bois. Stir water vigorously after the
2 1to 2 min. Full Power (10) 1cup cooking time.
4 1 min., 15 sec. to Full Power (10) 12 cups Break egg(s) into 1'/z-quart bow!. Be sure to use a bowi

2'/2 min.

with steep sides, so the water will be deep enough to
caver the egg(s).

Pierce the yolk(s) with a toothpick, knife or fork.

Pour boiling water slowty over the egg(s). One table-
spoon of vinegar can be added to the water to heip the
egg(s) hold its (their) shape. Cover loosely with heavy-
duty plastic wrap.

Cook, covered, until done as desired. Allow to stand in the
water up to 5 minutes after cooking to desired doneness,
if necessary. Remove the eggs with a slotted spoon.
Season with sait and pepper, as desired.

and 6 eggs, siightly-beaten
Egg 6 slices bread, cubed
Sausage 1 qup shredded Cheddar cheese
Scram ‘/s teaspoon salt
b'e 1 teaspoon dry mustard
Yield: 4to 6 servings 12 ozs. pork sausage (or smokies),
fully cooked and cut into pieces
2 cups mik

Denver 1 medium tomato, chopped
8 slices bacon, cooked and crumbled
Casserole .apc
Yiekd: 5 to 6 servings gcupd'nppedpimenms

eggs
‘2 cup mitk
‘= cup mayonnaise or salad dressing
'/« teaspoon salt

. Combine all ingredients in 2-quart casserole and mix well. Cover

and refrigerate for 4 to 6 hours or ovemnight.

Cook, covered, on Cook Level 4 for 30 to 40 minutes, or until
knife inserted in center comes out dean. Tum quarter-tum

. Combine tomato, bacon, green pepper, and pimentos in 1z

quart casserole. Mix together eggs, milkk mayonnaise, and salt
in medium bowd. Pour over tomato mixture. Mix well.

Cook on Cook Level 4 for 10 to 15 minutes, or until knife inserted
in center comes out ciean. Tum quarter-tum and stir halfway

through cooking time.



. ’/4wpwheatgefm 1.
Wheat CQr:lsted e oo el paoee flour

Yield: 6 servings

8 to 10 sfices (2 Ib.) bacon, cooked >
and crumbled

3. cup shredded Swiss cheese 3.

'« cup minced onion

4 eggs

1 cup evaporated milk

‘2 teaspoon salt

'/s teaspoon cayenne pepper

Combine wheat germ, flour, and salt in small bowl. Cut in

sides of 9-inch pie plate. Pierce bottom and sides with fork. Cook
on Full Power for 45 seconds to 2 minutes, or until cooked but
still sightty moist.

. Sprinkle bacon, cheese, and onion on crust.

Beat together eggs, evaporated milk, and seasonings untii well-
blended. Pour into shell. Cook on Cook Level 4 for 9o 12
minutes, or untd knife inserted in center comes out dean. Tum
quarter-tum halfway through cooking time.

PASTA AND RICE COOKING GUIDELINES =————

1. Use hot tap water, since it will boil faster than cold. 4
2. The amount of ail in the water is important when cooking pasta

and rice as it helps to keep the water from boiling over. 5.

3. Cook pasta and rice in a covered dish, for faster cooking. Glass
lids or heavy-duty plastic wrap are the best coverings to use
since they are the most water-vapor-proof.

. Use a large enough dish so that water can compiletely cover
pasta and rice.

Pasta can be reheated quickly in the microwave oven. Pasta
shouid be reheated on Full Power in a covered casserole. For
a large quantity, add 1 to 2 tablespoons of liquid before
reheating. Stir once or twice during reheating.

Vegetable Salt Total
Rem Hot Water Qil (Optional) Cooking Time Power Level Method
Rice, Long Grain, (1 cup) 2cups 1 tsp. 2 tsp. 15t024 min. Full Power (10) for Place water, oil, and salt in casserole.
Yield: 3 cups first 3'2-7"2 min.,  Heat, covered on Full Power for 3to 6
Level 3 for last minutes, or until water boils. Add rice.
12to17 min. Cook, covered, on Full Power for 45
seconds to 1'/. minutes, or until boiling.
Continue cooking, covered, on Cook
Level 3 for 12 to 17 minutes, or until
rice is tender.
Egg Noodles, 2 cups 4cups 2tbsp. 1 tsp. 10'% to 21 min. Full Power (10) for Place hot water and salt in 3-quart
first 5'/=-122min.,  casserole. Heat on Full Power 5-11 min-
Level 3 for last utes or until boiling. Stir in pasta and oil.
5 to 8 min. Cook, covered, on Full Power for 45
seconds to 2 minutes. Reduce to Cook
Level 3 and cook for 5 to 8 minutes.
Pasta is done when it is tender. Allow to
stand 5 minutes, covered, to finish cook-
ing. Drain and rinse with hot tap water.
Macaroni, 2 cups 4 cups 2 tbsp. 1 tsp. 10210 21 min. Full Power (10) for  Place hot water and satt in 3-quart cas-
first 5/=-122min.,  serole. Heat on Full Power 5 to 11 min-
Level 3 for last utes or until boiling. Stir in pasta and ail.
5to 8 min. Cook, covered, on Full Power for 123"
minutes. Reduce to Cook Level 4 and
cook for 5 to 8 minutes. Pasta is done
when tender. Allow to stand 5 minutes,
covered, to finish cooking. Drain and
rinse with hot tap water.
Spaghetti, Fettuccini, 6 cups 2tbsp. 1 tsp. 171029 min.  Full Power (10) Place hot water and salt in 4-quart
8oz :

NOTE: To cook microwave convenience rice and pasta, foliow package
instructions and shorten cooking time.

for first 12-22 min., casserole. Heat on Full Power for 10-

Level 3 for last 18 minutes or until boiling. Stir in pasta

5to 7 min. and oil. Cook, covered, on Full Power
for 2-4 minutes. Reduce to Cook Level
3 and cook for 5 to 7 minutes. Pasta is
done when it is tender. Allow to stand
5 minutes, covered, to finish cooking.
Drain and rinse with hot tap water.

Macaroni 2 =blespoons alkpurpase flour 1.

cups mi

and Cheese 1. cups uncooked macaroni

Yield: 4 to 6 servi 2 tablespoons butter or margasine

nos '/« teaspoon pepper

1'/2 cups shredded American process
cheese 2
‘s cup milk

Place flour in 1'/>-quart casserole. Gradually blend in 2 cups mik,
mixing well. Stir in macaroni, butter and pepper. Cook, covered,
on Full Power for 3 to 5 minutes, or until boiling. Continue cooking,
covered, on Cook Level 3 for 7 to S minutes, or until macaroni is
tender. Stir 2 to 3 times during cooking time.

Stir in cheese and . cup milk. Cook on Full Power for 30 seconds
to 1'/: minutes, or urtil cheese is melted. Stir halfway through
MICRO-TIP: For creamier macaroni, biend additional '/« to /2 cup
milk into macaroni at end of cooking time.



All-At-Once- 1 b-ground beef 1. Place ground beef and onion in 2-quart casserole. Cook, covered,
. 1cup chopped onion on Full Power for 3 t0 5 minutes, or until beef is no longer pink
Spagheﬁl 2 teaspoon salt and onion is tender. Stir halfway through cooking time. Drain.
. : Ya teaspoon pepper
Yield: 6 servings 2. Add salt, pepper, tomato sauce, water, oregano, basil and
%}(foz.each)mtomatom spaghetti. Cook, covered, on Full Power for 4 to 6 minutes, or
Vi cups water o until boiling. Continue cooking, covered, on Cook Level 3 for
J; teashoon ground aregano 1410 16 minutes, o until spaghettiis tender. Stir twice during
,/‘bm. " I heti, cooking time. Sprinkie with Parmesan cheese, as desired.
broken in half
Grated Parmesan cheese
Fettuccini 11, tb. fettuccini, cooked and drained 1. Ptace hot, cooked fettuccini in 2-quart casserole.
Alfredo 1 cup light cream (half and half) 2. Stirin light cream, sour cream, butter, green onions, and garlic
/= cup dairy sour cream powder. Heat on Full Power for 3 to § minutes, or until heated

Yield: 4 (1 cup) servings '5¢aJpMerormargarine through.
'/« cup chopped green onions .. . ,
s teaspoon garic powder 3. Stirin Parmesan cheese. Serve immediately.
'z cup grated Parmesan cheese

CEREAL COOKING GUIDELINE S s —

1. Cereals can be simply prepared in the microwave oven. Each there is less chance for cereal to spill over into the microwave
family member can fix his or her own cereal directly in the oven cavity. Stirring during the cooking time will help to prevent
serving bowi, with no worty of scorching. Clean-up following boil overs and lumping.
breakfast is easy, 100, since there is no sticky pan to wash. Use hot tap water, since it will boil faster than cold.

2. Large cereal bowis or casserole dishes are best-suited for Let each cereal stand, covered, for about 5 minutes before serv-
cooking cereals in the microwave oven. With large bowls, ing, if necessary, for all water to be absorbed. Stir before serving.

hw

Salt Amount
tem Dish Seze Hot Water (Optional) Cereal Method

Grits 1-cup glass Y2 cup 0.8 oz. pkg. Place water in glass measure. Cook on Full Power for 30 sec-
(Instant) measure onds to 12 minutes, or until water boils. Stir into instant grits.
(1 serving)

Cream of Wheat 2-quartcasserole  3%:cups  '2teaspoon Y.cup Place water and salt in casserole. Cook, covered, on Full
{5 servings) Power for 5 to 8 minutes, or untit water boils. Stir in cereal.

Cook on Full Power for 30 seconds to 1Yz minutes, or until
boiling. Continue cooking on Cook Level 3 for 2 to 3 minutes,
until cereal is cooked as desired. Stir occasionally during

Hot Malted Wheat 2-quartcasserole 3% cups  zteaspoon %cup Place water and salt in casserole. Cook, covered on Full
Cereal Power for 5 to 8 minutes, or until water boils. Stir in cereal.
{Quick-Cooking) Cook on Full Power for 30 seconds to 1'/2 minutes, or until
{4 servings) boiling. Continue cooking on Cook Level 3 for 1 to 2 minutes,

until cereal is cooked as desired. Stir occasionally during
cooking time.

Qatmeal 2-quartcasserole  3cups  Yteaspoon  1%2cups Place water and salt in casserole. Cook, covered, on Full
{Quick-Cooking) Power for 5 to 8 minutes, or until water boils. Stir in cereal.
(4 to 6 servings) Cook on Full Power for 30 seconds to 1Yz minutes, or untit

cooked as desired. Stir as needed to prevent boil over.

Qatmeal 3-quart casserole 4 cups ‘2 teaspoon 2cups  Place water and salt in casserole. Cook, covered, on Full
(Old-Fashioned) Power for 6 to 9 minutes, or until water boits. Stir in cereal.
(4 to 6 servings) Cook on Full Power for 1 to 3 minutes, or urtil boiling. Con-

tinue cooking on Cook Level 3 for 3': to 4'2 minutes, until
cooked as desired. Stir as needed to prevert boil over.

NOTE: To cook microwave convenience cereals, follow package instructions and decrease cooking time.

Granola 3 cups quick-cooking or old fashioned, 1. Place rolled oats in 2-quart utility dish. Heat on Full Power for
rolled oats 30 seconds to 1'/: minutes, or until warmed. Stir twice during
Yieid: Scups /s cup wheat gemn heating time.
,fwmm 2. Add remaining ingredients to rolled oats. Stir ingredients
‘;@5“"9"3‘"'“"’5 together, untit mbxdure is well-coated. Heat on Full Power for 3
‘/:u.palbtancelw to 6 minutes, or until well-heated. Stir twice during heating time.
1’“"“0‘“"_5“93” firmiy packed Press mixture firmiy against bottom of dish. Allow to cool. Break
‘/smwpl mtofuanm_ . melted apart. Store in tightly covered container in refrigerator.
/2 cup honey 9 MICRO-TIP: May be served with milk.
1 teaspoon vanilla



VEGETABLE COOKING GUIDELINES

Time on Full
Fresh Vegetables Power for 1 Ib. Vegetables Method

Asparagus Mushrooms 3to 5 min. Place vegetables and 2 to 4 tablespoons of water
Eggplant Spinach or butter in a casserole. Use more water or butter

for large amounts of vegetables, as desired, and for
Broccoii Com-on-the-Cob” 410 6 min. fibrous vegetables, such as green beans and broccoli.
Brussel Sprouts Green Beans Pierce whole vegetables with skins, such as potatoes
Cabbage Okra and acom squash.
Carrots Pea Pods Cook, covered, on Full Power according 1o the time
Caulifiower Zucchini recommended on the chart. Stir or rearrange vege-

o . . tables hatfway through the cooking time, if necessary.
Acunl.l mhl ggi;d;ede 410 6 min. Keepﬂwevegétabl&sooveredunﬂreadymserve
Baked Potatoes™ Rutabagas MICRO-TIPS: o
Beets Sweet Potatoes™ “"Cook in a covered utilty dish or wrapped individualty
Boiled New Potatoes Tumips in waxed paper.

**Pierce and arrange on microwave-safe paper towels.

NOTE: To cook vegetables in microwave convenience packaging, follow package instructions.

FROZEN VEGETABLE

1. Add vegetables to casserole. Cook, covered, on Full Power
according 1 the time recommended on the chart, or untit

cooked as desired.

2. When cooking a vegetable frozen in a plastic cooking pouch,
make one or two 1-inch slits on the top of the pouch to allow
for steam to escape. Place pouch in casserole.

3. There is no need to defrost frozen vegetables before cooking.

4. Always keep the vegetable covered to hold in steam after
cooking.
5. With vegetables frazen in a solid block, stir to break them apart

Package Size Cooking Time on Full Power
100z 3o 5min.
160z 510 7 min.

Harvard Beets

Yield: 3 10 4 servings

Lemon-
Buttered
Broccoli

Yield: 6 to 8 servings

Party Potatoes
Yield: 8 servings

Potatoes
Au Gratin

Yield: 4 to 6 servings

1 tablespoon sugar

1 teaspoon comstarch

'/s teaspoon salt

2 tablespoons orange juice

1 (16 az.) can small whole or sliced
beets, drained (reserve '/« cup liquid)

2 (10 oz. each) pkgs. frozen broccoli spears
3 tablespoons butter or margarine

1 tablespoon lemon juice

'/« teaspoon leaf oregano, crushed

'/« teaspoon salt

'/s teaspoon gariic powder

Dash pepper

8 to 10 medium potatoes,
peeled and cut into eighths

/2 cup water

1 (8 0z.) pkg. cream cheese

1 (8 oz.) carton French onion dip

'/2 teaspoon salt

'/s teaspoon pepper

'/ teaspoon garlic salt (optional)

Butter or margarine

Paprika

4 medium potatoes
'/a cup butter or margarine
’/‘o.xpaﬂ-purposeﬂour

37

. Combine sugar, comstarch, salt, orange juice, and '/« cup beet

liquid in 1-quart casserole. Cook, covered, on Full Power for 2t0 4
minutes, or until thickened. Stir halfway through cooking time.

. Add beets. Stir ightly to coat. Heat, covered, on Full Power for

1 o 3 minutes, or until heated through.

. Place broceoli in 2-quart casserole. Cook, covered, on Full Power

for 6 to 9 minutes, or until tender. Stir to break apart halfway
through cooking time. Drain. Set aside.

. Place butter in 1-cup glass measure. Heat on Full Power for 15

to 45 seconds, or until melted. Add remaining ingredients, stirring
well to blend. Drizzie over broccoli.

. Place potatoes and water in 3-quart casserole. Cook, covered,

on Full Power for 12 to 17 minutes, or unti potatoes are tender.
Stir hatiway through cooking time. Drain.

salt in large mixing bowl, until well-blended. Add hot potatoes,
one at a time, beating until light and fluffy.

Heat, covered, on Full Power for 4 to 6 minutes, or until heated
through. Sprinkie with paprika, as desired, before serving.

. Pierce potatoes and amrange on microwave-safe paper towel in

oven. Cook on Full Power for 8 to 12 minutes, or until done. Tum
potatoes over halfway through cooking time. Set aside to cool.
Place butter in 2-quart casserole. Heat on Full Power for

30 seconds to 1 minute, or until melted.

. Sift in flour, chives, salt, dry mustard, and pepper. Gradually stir

in milkk. Cook, covered, on Full Power for 3 to 6 minutes, or until
thickened. Stir occasionally during cooking time.

. Stirin cheese. Slice potatoes and add to sauce. Heat, covered,

on Full Power for 1z to 3" minutes, or until cheese is melted
and potatoes are heated through.



4 cups sliced carrots
1 tablespoon water
'/« cup minced onion

Scalloped
Carrots

Yield: 6 to 8 servings

'f2 cup butter flavored cracker crumbs

Han,est 1 bunch fresh broccoli
‘2 medium head cauliflower
Vegetable 1 medium zucchini
Platter 1 to2medium summer squash

1 to 2 medium tomatoes

"/« cup butter or margarine, melted
‘2 teaspoon garlic salt

'z teaspoon Italian seasoning
Grated Parmesan cheese

Yield: 6 to 8 servings

SAUCES, JAMS AND RELISHES

1. Combine carrots and water in 1'2-quart casserole. Cook, cov-

ered, on Full Power for 5 1o 8 minutes, or until crisp-tender. Drain
and remove carrots. Set aside.

2. Place onion and butter in 1'/~-quart casserole. Cook, covered, on
Full Power for 30 seconds to 2 minutes, or until tender.

3. Blend in flour, mustard, salt and pepper. Slowty stir in milik. Cook,
covered, on Full Power for 12 to 3'/2 minutes, or until thickened.
Stir several times during cooking time. Stir in cheese until metted.

4. Mix in carrots. Top with cracker crumbs. Heat on Full Power for
2 to 4 minutes, or until heated through.

1. Cut broccoli into pieces 2'/-inches long. Break caulifiower into
bite-size pieces. Altemnate pieces of broccoli and cauliflower
around outside edge of 12 to 14-inch platter.

2 Cut zucchini and summer squash into '/«-inch slices. Amange in
mound in center of platter. Cover loosely with heavy-duty plastic
wrap. Cook, covered, on Full Power for 5 to 7 minutes, or until
vegetables are crisp-tender.

3. Cut tomatoes into wedges. Arrange over ather vegetables. Drizzie
melted butter over vegetables. Sprinkle with gartic salt, ltalian
seasoning, and Parmesan cheese. Heat on Full Power for 30
seconds to 1'/z minutes, or until tomatoes are warmed.

1. Be sure to use the size container that is recommended in
recipes to avoid boil-overs.

2. Sauces can be cooked directly in glass measures, for conven-
ience. A glass measure shouid not be more than about half-
filled to avoid boil-overs.

3. Cover sauces, jams, or relishes as recommended in the
recipes. Use a giass lid or heavy-duty plastic wrap. Remove
these coverings away from you to avoid steam bums. You
may wish to keep hot pads handy. Sugar mixtures can

4. Siir sauces during cooking, as recommended in the recipes.
Stirring will prevent lumping. Less stirring is required in the
microwave cooking of sauces than in conventional cooking.

5. When adding an ingredient such as pectin to a hot mixture,
stir itin

6. The;eﬂymgpmrtonanoqelylsreadwdwhenacoolmetal
spoon, inserted into the hot mixture, is tited and the syrup
edge of spoon.

become quite hot during cooking. 7. Jams, jeliies, or preserves shoukd be poured into sterilized jars
and sealed with paraffin and stored in the refrigerator.
White Sauce 2tablespoons butter or margarine 1. Place butter in 1-quart casserole. Heat on Full Power for
and Variations 2 tablespoons all-purpose flour - 15 10 45 seconds, or urtil melted.
1/z'seasnilpit;(onsa!t 2. Stirin flour and salt. Blend to smooth paste. Biend in milk
Yield: tcup 'SP gradually, stirring constantly.
3. Cook, covered, on Full Power for 1'/2 to 3'/2 minutes, or until
thickened. Stir 3 to 4 times during cooking time.
MICRO-TIP: This recipe makes a medium sauce.
Variations: :
Thin White Sauce 1 tablespoon butter or margarine Omit these amounts of butter and fiour from original recipe.
1 tablespoon all-purpose flour
Thick White Sauce 2 tablespoons butter or margarine Add these additional amounts to butter and flour in original recipe.
2 tablespoons all-purpose flour _
Cheese Sauce 3/, cup shredded sharp Cheddar cheese  Stir cheese into cooked sauce in original recipe, until cheese is
Dash cayenne pepper melted. Stir in cayenne pepper.
Dill Sauce '/2 teaspoon dill weed Add to flour in original recipe.
Mustard Sauce 1'/2 to 2 tablespoons prepared mustard Add to cooked sauce in original recipe.
Newberg Sauce 1 egg yolk Add cooked sauce from original recipe gradually to egg yolk.

'/« cup heavy cream
1 tablespoon dry sherry
Dash cayenne pepper

Stir in cream, sherry, and cayenne pepper. Return to casse-
role. Heat, covered, on Full Power for 30 seconds to 2 minutes,
or until heated through.



i '/ cup butter or margarine
Hollandaise e ice
Sauce 2eggyoks

Yield: 'z cup :ﬁ: teaspoon ;hm
Dash hot pepper sauce

Applesauce 6 cups pared, cored, and quartered

cooking apples
Yield: 3to4cups 2 to 3 cinnamon sticks
/410 ‘2 Cup sugar

Quick and 3 cups unsweetened grape juice

1 (14 0z.) box powdered fruit pectin
Easy Grape 3, cups sugar
Jelly
Yield: 5 cups

Spiced Pears 2 cups boiing water
%/» cup white vinegar
Yield: 1'2quans 2 cups sugar
2 to 3 (2-inch each) cinnamon sticks
2 (29 oz each) cans Bartlett pears,
drained

. Place butter in 1-quart casserole. Heat on Full Power for

15 to 45 seconds, or until meited.
Stir in remaining ingredients. Beat with spoon or whisk until well-
mixed.

. Cook, covered, on Full Power for 30 to 60 seconds, or until

thickened. Stir halfway through cooking time.

. Combine apples and cinnamon sticks in 1'/--quart casserole.
. Cook, covered, on Full Power for 5 to 8 minutes, or until apples

are tender. Stir halfway through cooking time. Remove cinnamon
sticks. Mash or put through sieve, if desired. Stir in sugar.

. Combine grape juice and pectin in S-quart casserole. Cook,

covered, on Full Power for 6 to 10 minutes, or until boiling. Stir
2 to 3 times during cooking time.

. Stir sugar into grape mixture. Cook on Full Power for 6 to 9 minutes,

or until mixture has boiled hard for 1 minute. Stir 2 to 3 times during
cooking time. Pour into jars. Seal with paraffin and refnigerate.

. Combine water, vinegar, sugar, and cinnamon sticks in 3-quart

casserole. Cook, covered, on Full Power for 4 to 7 minutes, or
until mixture boils and sugar is dissoived. Stir halfway through
cooking time.

. Add pears. Heat, covered, on Full Power for 1 to 3 minutes, or

until warmed. Pack into jars. Add one stick cinnamon to each jar.
Pour syrup over pears. Refrigerate for 1 week before using.
MICRO-TIP: Add red or green food coloring to syrup before
pouring over fruit, if desired.

1. Muffins, coffee cakes, quick breads, and yeast breads are
generally baked on Cook Level 7.

2. BROWNING
Breads won't brown in a microwave oven as they do in a con-
ventional oven. For color, use toppings or ingredients which
supply color. Some examples include rye flour, whole wheat
flour, brown sugar, or dark spices, such as cinnamon. In some
recipes, there may seem to be extra topping ingredients left
over. Use all ingredients, since the bread will expand during
cooking.

3. MUFFINS
When cooking muffins, use 6 oz. glass custard cups or a 6-
cupcake capacity plastic tray. Line custard cups or plastic tray
compariments with paper liners. Fill liners with 2 tablespoons

custard cups in a circle, rather than in rows. Remove muffins
from custard cups or plastic tray immediately, to avoid soggy
“bottomns.”

4. AFTER COOKING

Quick breads are usualty fully cooked when a toothpick
inserted in the center comes out clean. Some breads will look
slightly moist when first removed from the microwave oven.
Look through the bottom of a glass dish to see if the bread
is fulty cooked. Breads should be allow to stand 3 to 5 minutes
after cooking.

5. REHEATING BREADS
When reheating baked breads, heat only for a few seconds.
Reheat only as much bread as is needed for each meal. Wrap
the bread in a microwave-safe paper towel or napkin when

of batter to avoid having the muffins rise over the edges. Arrange reheating to capture steam and help keep the bread moist.

item Cooking Time Power Level Method
Muffins 1z to 2'2 min. 7 Prepare according to recipe or package directions. Place
(6) 2 tablespoons of batter into a plastic muffin tray lined with
paper liners. Turn quarter-tum halfway through cooking
time. Muffins are done when tops spring back when lightly
pressed. Remove muffins from tray and place on cooling
rack immediately.
Coffee Cake 7to0 11 min. 7 Prepare according to recipe or package directions. Tum
9" round from scratch quarter-tum halfway through cooking tirne. Coffee cake
is done when toothpick inserted in the middie comes
out clean.
Comn Bread 3to 5Smin. 7 Prepare according to recipe or package directions. Tum
9" round quarter-tum halfway through cooking time. Top may look

glossy but will finish cooking after 5 minutes standing time.
NOTE: To bake microwave convenience bread products, follow package instructions and decrease cooking time.
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Cranberry
Muffins

Yield: About 2 dozen

Blueberry-
Sour Cream
Coffee Cake

Yield: 1, 9-inch round or
8-inch square, cake

Caramel Pecan
Sweet Rolls

Yieid: 3 batches of about
1 dozen rolis each

Bran and
Cheddar

Batter Bread

Yield: 1 loaf

‘2 cup butter or margarine
1 egg

/2 cup dairy sour cream

1 cup all-purpose flour

*2 teaspoon baking powder
'/« teaspoon baking soda

1 cup bluebermies, fresh or frozen, thawed

2 cups warm water

2 ('/« 0z. each) pkgs. active dry yeast
' cup sugar

1 tablespoon salt

'/ cup vegetable oil

2 eggs, beaten

6 1o 62 cups all-purpose flour
Butter or margarine, softened

‘2 cup sugar

1 tablespoon cinnamon

'/a cup raisins (optional)

% cup butter or margarine, divided

%/ cup brown sugar, fimly packed, divided

%. cup pecan pieces, divided

1 cup small cubes Cheddar cheese
s cup milk

'/ cup vegetabie oil

'/« cup honey

2eggs

%/« cup whole bran cereal

3. cup whole wheat flour

. For topping: Combine orange peel, sugar, cinnamon, and chopped

nuts in small bowl. Set aside.

For mufiins: Combine fiour, sugar and baking powder in large
mixing bowl. Combine milk, ol and egg. Add to combined dry
ingredients. Mix until just blended. Fold in cranberries, nuts,
and orange peel.

. Spoon 2 tablespoons of batter irto plastic muffin tray (or 6, 6 oz.

glass custard cups) lined with paper liners. Arrange 6 muffins in
circie in oven if using custard cups.

. Cook half-dozen on Cook Level 7 for 1Yz to 272 minutes, or until

tops spring back when lightly pressed with finger. Tum quarter-tumn
and sprinkle with 1 teaspoon topping over muffins halfway through
cooking time. Remove muffins from tray or custard cups and place
on cooling rack immediately. Repeat with remaining muffins.

. For topping: Combine flour, sugar and cinnamon in small bowl.

Cut in butter until crumbly. Stir in nuts. Set aside.

For cake: Cream sugar and butter in large mixing bowi. Beat in
egg and sour cream, until smooth.

. Combine fiour, baking powder and baking soda in smalf bowl.

Add to creamed mixture, beating until weli-blended. Gently stir
in bluebemies.

. Pour half of batter into greased 9 x 2-inch round or 8 x 8 x 2-inch

dish. Sprinkie half of topping over batter. Top with remaining
batter. Cook on Cook Level 7 for 7 to 11 minutes, or untif tooth-
pick inserted in center comes out dlean. Tum quarter-tum and
sprinide remaining topping evenly over batter halfway through
cooking time.

. Ptace water in 1-quart mixing bowi. Heat on Full Power for 30

seconds to 1 minute, or until temperature of 105° Fto 115° Fis
reached.” Dissolve yeast in water. Stir in sugar and salt.

. Blend in oil and eggs. Mix in flour, 2 cups at a time. Scrape dough

from sides of bowl to center. Cover. Let stand for 20 minutes.
Knead dough until smooth and elastic, or about 5 minutes.

. Tum dough out onto lightly floured board. Divide dough into thirds.

Roll each third into 5 x 12-inch rectangle '/s«-inch thick. Spread
each with butter, as desired. Sprinkie each with mixture of sugar
and cinnamon. Sprinkle raisins on each, if desired. Roll each
starting with narrow sides. Cut each roll into dozen ¥.-inch slices.

. Place /s cup butter in 9 x 2-inch round dish. Heat on Full Power for

15 to 30 seconds, or untit melted. Stir in '/« cup brown sugar and '/s
cup pecans. Place dozen rolls in dish. Repeat with remaining two
dazen rolls.

. Let each dish of rolls rise and cook separately. Place 2 cups of

water in 2-cup glass measure in rear comer of oven cavity. Let rise
on Cook Level 1 for 5 to 7 minutes. Let stand for 10 minutes, or
until doubled.

. Cook, on Cook Level 5 for 4'/: to 6 minutes, or until top springs

back when lightly pressed with finger. Tum quarter-tumn halfway
through cooking time. invert on serving platter. Repeat with
remaining rolis.

*MICRO-TIP: Use temperature probe to heat to 105°t0 115° F.

. Combine cheese, milk, oil, honey and eggs in large mixing bowi.

Add bran cereal and let stand for 5 minutes.

Combine whole wheat flour, allpurpose flour, baking powder
and add to cereal mixture. Grease 1-quart cassercle. Coat with
crushed bran cereal. Pour batter into casserole. Cook on Cook
Level 7 for 7 to 8 minutes, or until toothpick inserted in center
comes out clean. Tum quarter-tum halfway through cooking time.
Let stand 5 minutes, then invert on serving platter.



. Circular and tube dishes provide best cooking results. Arrange
cupcakes in a circle, if baking them in custard cups or use
circular-shaped cupcake trays. )

I you do not have a ceramic or plastic tube dish, you can
“create” one by placing a 2 to 3-inch diameter drinking glass in a
3 or 4-quart casserole. Pour the cake batter around the glass.

. I you want to tum a layer cake out of the dish and onto a
serving platter, grease the dish and line the bottom with waxed
paper before baking. This will allow easy removal of the cake.
Do not use flour when greasing a dish since it will tend to lump

BAKED GOODS AND DESSERT COOKING GUIDELINES wmm

6. Cakes and bars are baked on Cook Level 5 or Cook Level 7.
You may want to tum some cakes a quarter-tumn haifway
through the cooking time.

7. Cakes and bars are done when tops spring back when lightty
pressed with a finger. Cakes may appear slightly motst after
cooking. “Moisture” is not “raw” battter. This moisture will
disappear when the cake stands for 3 to 5 minutes after
cooking. Remember this “carry-over cooking” ime.

8. Due to the short amount of cooking time, microwave oven-
cooked cakes and bars will not brown. By using frosting or

in the bottom of the dish. Avoid using spray-on vegetable toppings, however, the lack of browning is not noticed.
coating, as it makes cakes sticky. Confectioners’ sugar, a mixture of cinnamon and sugar, nuts,
4. You may wish to decrease the amount of batter sfightty when or coconut may be sprinkded over the top of a cake. Sauces,
cooking microwave oven cakes. Dishes should be about half- fruit toppings, and fresh or frozen fruit may be served over
filled with batter. Excess batter can be used for baking cupcakes. cake. Even pudding can be used as a topping for cake!

5. Cook cake layers separately, one at a time. The same dish may
be used. if desired. Use a fresh piece of waxed paper when
cooking the second layer.

item Cooking Time Power Level Method

Cake, Layer 7 t0 9 min. 5 Microwave one layer at a time. Tum quarter-tum haffway
8" round through cooking time. Cake is done when top springs
but not raw. Let stand for 5 minutes. Invert on a cooling
rack. Cool compiletely.

Cupcakes 210 3 min. 5 Prepare according to recipe or package directions. Place
2 tablespoons of batter nto a plastic cupcake tray lined
with paper liners. Tum quarter-tum haifway through cook-
ing time. Cupcakes are done when top springs back when
lightly pressed. Remove from tray and place on a coaling

1210 15 min. rack immediatety.
Bundt Cake 5 Prepare according to recipe or package directions. Place
10-12 cups in a greased bundt pan. Tum a quarter-tum haifway through
cooking time. Cake is done when top springs back when
touched lightly. The top may still appear moist but not raw.
Let stand 5 minutes. invert on cooling rack. Cool completely.

Brownies 46 min. 5 Prepare according to recipe or package directions. Tum
8" square quarter-tum halfway through cooking time. Brownies are
done when top springs back when lightly touched. The top
may still appear moist but not raw. Let stand until cooled.
Single Pie Crust 1 10 3 min. Full Power (10) Prepare according to recipe or use thawed ready-macde
g" round pie crust. Cover with microwave-safe paper towel. Tum
quarter-tum halfway through cooking time. Pie crust is
done when dough is no longer moist. Cool. Fili with
desired filling.

NOTE: To bake microwave convenience cakes, bars, desserts, etc., follow package instructions and decrease cooking time.

1 butter or margarine 1. Place butter in 3-quart utility dish. Heat on Full Power for 30
C Cherry z/zc%;psgrajnmmm ) seconds to 1/ minutes, or umil melted.
heesecake "2 cup sugar 2. Blend in crumbs, sugar, and cinnamon. Press mixture firmly against

Yield: 1210 15 servings 'z teaspoon cinnamon bottom and sides of dish. Cook on Full Power for 30 seconds to 1
3 (8 oz. each) pkgs. cream cheese, minutes, or unti firm. Tumn halftum halfway through cooking time.
5 softened 3. Beat cream cheese until smooth. Beat in eggs, one at a time. Mix in
1 €90 sugar and vaniila, until smooth and creamy. Pour over crust. Cook
s teaspoon vaniia on Cook Level 4 for 20 1o 30 minutes, or unti knife inserted in certter
Zflza.psdairysowcream comes out clean. Tum half-tum halfway through cooking time.
/s cup sugar 4. Combine sour cream, sugar, and vanilla. Biend well. Pour mixture
12 teaspoons vanilla over cheesecake. Chill. Top with cherry pie filling.
1(21 0z) can cherry pie filing™ MICRO-TWP: “Cheny pie filing may be substituted with glazed fresh

fruit or other fruit pie fillings, such as strawberry or blueberry.
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Chocolate
Malt Cake

Yield: 1, S-inch
2-ayer cake

Lemon Bars

Yield: 1 dozen bars

Chocolate
Pudding

Yield: 4 servings

Dutch Apple
Cream Pie

Yield: 1, 9-inch pie

Fresh Pear Pie
Yield: 1, 9-inch pie

1'2 cups chocolate flavored malted
milk

1 tablespoon baking powder

1Y cups milk

Frosting:

1(120z) cartonfrozen non-dairy
whipped topping, thawed

2 a.pd’locolate ﬂavored malted
milk powder

‘4 cup cocoa

‘2 cup butter or margarine
1'/2 cups all-purpose fiour
'/« cup confectioners’ sugar
1 cup sugar

2eqggs

% cup sugar

'/s cup cocoa

2 tablespoons comstarch

2 cups milk

2 beaten egg yolks or 1 beaten egg

1 cup all-purpose flour

'/2 cup brown sugar, fimly packed

1 teaspoon cinnamon

'/ cup butter or margarine, softened
'/a cup chopped nuts

1 cup dairy sour cream

*/s cup sugar

1 egg, slightly-beaten

2 tablespoons all-purpose flour

'/2 teaspoon cinnamon

4 cups cored, peeled, and sliced apples

1, 9-inch baked pie crust

3/s cup all-purpose flour

'/z cup sugar

1 teaspoon cnnamon

'/« teaspoon nutmeg

'/3 cup butter or margarine, softened

S cups peeled, cored, and sliced fresh

pears (6 to 8 pears) o
'fs cup undhituted, frozen orange juice
concentrate
1, 9-inch baked pie crust
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. For cake: Line bottoms of 2, & x 2-inch round dishes with waxed

paper.

Craamtogemerst.nga'andbmermlagemgbowi unti! fluffy.
Gradually biend in oil.

Add eggs, one at a time. Beat well after each addition. Blend in
vanilia.

Mix together flour, malted milk powder, and baking powder in
medium mixing bowl. Add dry ingredients altemately with milkc
Beat well after each addition.

. Pour one-half of batter into dish. Cook on Cook Level 5 for 6'/: to

8'/2 minutes, or until top springs back when lightly pressed with
finger. Tum quarter-tum halfway through cooking time. Let stand
for § minutes. Invert on cooling rack. Cool completely. Repeat with
remaining layer.

For frosting: Coni:meallfmsmgmgrediemsmlargemmngbowl
Mix until well-blended. Fill and frost cooled cake.

. Place butter in 8 x 8 x 2-inch baking dish. Heat on Full Power

for 30 seconds to 1'/> minutes, or until melted. Blend together
meilted butter, 12 cups flour, and "/« cup confectioners’ sugar.
Cook on Full Power for 45 seconds to 1%/ minutes, or until crumbly.
Stir 2 to 3 times during cooking time. Press mixture firmly against
bottom of dish. Cook on Full Power for 1 to 2 minutes, or until
slightty firm.

. Beat together sugar, eggs, lemon juice, 2 tablespoons flour, and

grated lemon peel. Pour over hot crust. Cook on Cook Level 4 for
8 to 11 minutes, or until center is firm. Tum quarter-tum halfway
through cooking time. Sprinkie with 3 to 4 tablespoons confec-
tioners’ sugar. Cool completely. Cut into squares.

. Combine sugar, cocoa and comstarch in 1'/-quart casserole.

Blend . Gradually stir milk into comstarch mixture with wire
whip. Cook on Full Power for 3 to 5 minutes, or until thickened and
bubbling. Stir 2 to 3 times during cooking time.

Beat half of hot mixture into egg yotks. Retum egg mixture to hot
mixture. Cook on Full Power for 45 seconds to 1'/2 minutes, or until
thickened and heated through. Stir twice during cooking time.

. Mix well with wire whip, stiming in butter and vanilla. Pour into 4,

6 az. custard cups or dessert dishes.

. For topping: Combine 1 cup flour, brown sugar and 1 teaspoon

cinnamon. Cut in butter, until mixture is crumbly. Stir in nuts. Set
aside.

For filling: Combine sour cream, sugar, egg, flour, and cinnamon.
Stir in apples.

. Add filling to baked pie crust. Cook on Full Power for 7 to 9 min-

utes, or until apples are tender. Sprinkle topping over pie and tum
quarter-tumn halfway through cooking time.

. For topping: Combine flour, sugar, cinnamon, and nutmeg in

small bowl. Cut in butter until mixture is crumbly. Set aside.

concentrate in large mixing bowl.

. Arrange pears in 9-inch baked pie crust. Cook on Full Power for

8 to 11 minutes, or unti pears are tender. Sprinkle topping over
pears and tum quarter-tum halfway through cooking time.



Rhubarb
Custard Pie

Yield: 1, S-inch pie

Triple Treats

Yield: 12 dozen bars

Lime Gelatin
Delight Cake
Yield: 1, S-inch round cake

Mandarin
Orange Cake
Yield: 1 cake

Pineapple
Upside-Down
Cake

Yield: 1, 9 x 2-inch cake

Filling:

4 egg yoks

3/« cup milk

1 teaspoon vanilia

12 cups sugar

3 tablespoons alt-pumose flour
Dash salt

Dash nutmeg

3 cups diced rhubarb

1, 8-inch baked pie crust
Meringue:

4 eqg whites

'/« teaspoon cream of tartar
‘2 cup sugar

‘2 cup butter or margarine, softened

‘2 cup brown sugar, firmly packed

1egg

‘2 teaspoon vanilla

1 cup ali-purpose flour

1'/2 cups confectioners’ sugar

2 tablespoons milk

1 tablespoon butter or margarine, softened

‘2 teaspoon vanilla

/s teaspoon almond extract

'z cup semi-sweet chocolate morsels

*/» cup confectioners’ sugar

'z cup butter or margarine, softened

'/« cup slivered almonds or '/« cup
chopped wainuts

1 (9 oz.) pkg. white cake mix

' cup water

1 egg white

1 cup hot tap water

1 (3 0z.) pkg. lime flavored gelatin

1 (3 0z.) pkg. instant lemon flavored
pudding mix

1 cup milk

1 cup non-~dairy whipped topping

Cake:
1 (18 10 20 oz.) pkg. yellow cake mix
(with pudding-type)

3eggs

% cup vegetabile oil

1 (11 oz.) can mandarin oranges,
with liquid

Topping:

1 (3% oz.) pkg. instant lemon flavored

ing mix

3 (8 oz. each) cans crushed pineapple,
with liquid

1 (8 0z.) carton non-dairy whipped topping

2 tablespoons butter or margarine
‘/:wpdaﬂ(brownsqgar,ﬁrmlypamed
1 (8 az.) can sliced pineappie, with liquid
2 maraschino chemies, halved (optional)
'/2 cup vegetable oil

2eggs

1 (9 0z.) pkg. one layer yellow cake mix

-
.

For filing: Combine egg yolks, milk, and vanilla in large bowi.

2. Mix together sugar, salt, flour and nutmeg in small bowi. Add to

. Prepare cake mix according to package

egg mixture.

. Spread rhubarb evenly in 9-inch baked pie crust. Pour filling over

rthubarb. Cook on Cook Level 4 for 22 to 27 minutes, or unti! filling

- is aimost set. Tum quarter-tum halfway through cooking time.
. For meringue: Beat egg whites with cream of tartar, until foamy.

Add sugar, 1 tablespoon at a time, beating until egg whites are
stiff. Spread meringue over filing. Seal edges. Heat on Full Power
for 1 to 2'/- minutes, or until meringue is set.

. Cream /> cup butter and brown sugar in large mixing bowl. Add

egg, /= teaspoon vaniila, and fiour. Beat until fluffy. Spread evenly
in ungreased, 8 x 8 x 2-inch dish. Cook on Cook Level 7 for 4 10
§'/2 minutes, or until firn. Tum quarter-tum halfway through
cooking time. Allow to cool.

Beat together 1%z cups confectioners' sugar, milk, 1 tablespoon
butter, vanilla, and aimond extract, until creamy. Spread on cooled
bottorn iayer. Chil.

. Place chocolate morsels in 1-cup glass measure. Heat on Full

Power for 20 to 45 seconds, or until melted. Stir well.

. Cream confectioners’ sugar and butter in smali bowl. Add

chocolate to creamed mixture. Beat until fluffy. Spread on white
layer. Sprinkle with nuts. Refrigerate. Cut into bars before serving.

mstructions using /2 cup water
and 1 egg white. Pour batter into 9 x 2-inch round dish. Cook on Cook
Level 5 for 4'/: to 6 minutes, or until top springs back when lightly
pressed with finger. Tum quartertum hatiway through cooking time.

. Place water in 2-cup glass measure. Heat on Full Power for 1’210 2'/:

minutes, or untif boiling. Stir in gelatin to dissolve.
Poke holes in cake with tocthpick. Pour gelatin over cake. Refrigerate
for 1 hour.

. For topping: Combine instant pudding mix and mik in small bowl. Beat

for 1 minute with electric mixer. Fold in whipped topping. Spread over
cake. Chill

MICRO-TIP: This is a good dessert for St. Patrick's Day, or for other
holidays use cother flavors of gelatin, if desired.

. For cake: Combine cake mix, eggs, oil, and undrained mandarin

oranges in large mixing bowl. Beat together, untit well-mixed. Pour
batter into greased, 2-quart utility dish.

. Cook on Cook Levet 5 for 16 to 19 minutes, or until top springs

back when lightly pressed with finger. Tum haif-tum halfway
through cooking time. Cool completely.

. For topping: Beat together pudding mix and undrained pineapple

in small mixing bowl. Mix pineapple mixture and whipped topping
together. Spread on cake. Refrigerate.

. Piace butter in 9 x 2-inch round dish. Heat on Full Power for 15 to

30 secorxis, or until meited. Sprinkde brown sugar over butter.
Reserve '/« cup pineapple juice in 2-cup glass measure. Airange
pineappile slices over butter-brown sugar midure. Invert mara-
schino cherry half in center of each pineapple ring, if desired.

. Add oil and eggs to reserved juice. Stir until blended. Add liquid

ingredients to cake mix in large mixing bowl. Stir until well-blended.
Batter will be lumpy. Spread batter eventy over pineapple rings.
Cook on Cook Leve! 5 for 7 to 10 minutes, or until top springs back
when lightly pressed with finger. Tum quarter-tum halfway through
cooking time. Let stand for 10 minutes. Invert on serving platter.

MICRO-TIP: Crushed pineapple may be substituted for sliced.



Supsqmad,peeled,a'\dsliced

1 tablespoon lemon juice (optional)
‘s cup sugar

‘2 teaspoon cnnamon

1 tablespoon ali-purpose flour

1 cup all-purpose fiour

1 cup quick-cooking, rolled oats
‘/zwpbmwn_suga',fmﬁypad(ed
1 teaspoon cinnamon

‘2 cup butter or margarine, softened

Apple Crisp

Yield: 6 to 8 servings

3. cup butter or margarine
1 (10 oz.) pkg. pretzeis, crushed
(about 2 cups crumbs)
14 cups sugar, divided
1‘I.wpshotiapwa:er
1 (6 0z.) pkg. raspberry flavored gelatin
2 (10 oz each) pkgs. frozen raspberries
1 (8 0z.) pkg. cream cheese
2 cups non-dairy whipped topping

Raspberry-
Pretzel Salad

Yield: 12 to 15 servings

istachi '/ cup butter or margarine
P chio % cup butter flavored cracker crumbs
Ilce Cream (about 20 crackers)
Dessert (3% oz)pkg. instant pistachio fiavored
mix
Yield: 8 to 10 servings ¥/, cup milk
1 pint softened vanilla ice cream

1 (4'/2 0z.) container non-dairy whipped

topping
2 (4'/2 oz. each) chocolate covered
English toffee bars, crushed”

Thumbprint %y cup butter or margarine

Cookies '/ cup sugar

e oo
. aspoon

Yield: 3 dozen . teaspoon salt
1% cups sifted all-purpose flour
%. cup finely chopped pecans
*f2 cUp preserves

1.
2
3.

> Bop

. Cream remaining 1 cup

Pg&q:phsmaxszimhdsh.Spmuemumnpne,
Combine '/« cup sugar, 'z teaspoon cinnamon, and 1 tablespoon
flour in small bowi. Toss with apples to coat.

Combine flour, oats, brown sugar, and cinnamon in mixing bowl.
thbmer,mﬂnmveiscrumbly.smmdewerappl&eCook
on Full Power for 5 to 7 minutes, or untit apples are tender.
MICRO-TIP: For less sweet Apple Crisp, omit sugar, cinnamon
and flour in Step 2.

. Place butter in 2-quart utility dish. Heat on Full Power for 45

seconds to 1 minute, 45 seconds, or until melted.

Str in pretzel crumbs and '/« cup sugar. Press mixture firmly
against bottom of dish. Cook on Full Power for 1 to 2'/z minutes,
or until set. Tum half-tum halfway through cooking time.

sugar and cream cheese in small mixing

bowi, urm!lugmaruﬂuﬁy Fold in whipped topping. Spread over
aust and chill.

. Place water in 1'/-quart casserole. Heat, covered, on Full Power

for 2 to 3> minutes, or until boiling. Stir in gelatin, unt! dissolved.
Add frozen raspberries. Break apart with fork and stir until berries
are separated. Chill until sightly thickened, if necessary.

. Spread slightly thickened gelatin mixture over cream cheese layer.

Chill until firm.
MICRO-TIP: You may wish to substitute raspberries with
Strawberries.

. Place butter in 8 x 8 x 2-inch dish. Heat on Full Power for 30

seconds to 1'/> minutes, or until melted.

Blend in cracker crumbs. Press mixture firmly against bottom of
dish. Cook on Full Power for 45 seconds to 1 minute, 15 seconds,
or until bubbling over surface. Tum quarter-tum haliway through
cooking time.

Combine pudding mix and milk in large mixing bowi. Beat at high
Speedwmelewcmuer until thick. Blend in ice cream. Pour over
crust. Freeze for 2 hours.

. Top with whipped topping and candy bars. Chill several hours in
refrigerator.

"MICRO-TIP: Toffee bars crush more easily when cold or frozen.

Cream butter and sugar until fluffy in large mixing bowi.
Stir in egg yoks, vanilla, and salt, beating well. Gradually stir in
flour. Mix well.

. Shape dough into ¥/.-inch diameter balls. Dip in sfightly-beaten

egg whites. Roll in pecans.

. Line 14-inch glass platter or pizza plate with waxed paper. Place

S bafls in circle around edge and 3 balls in center of platter. Make
thumbprint in each.

Cook dozen on Cook Level 7 for 1 minute, 15 seconds to 2
minutes, or until firm but slightly moist. Tum quarter-tum halfway
through cooking time. Allow cookdes to cool slightly before
removing from waxed paper. Fill “thumbprints” with preserves
just before serving. Repeat with remaining cookies.

IICRO-T!P Cookies may aiso be filled with pie filling rather than

CANDY COOKING GUIDE LINE S e

- Candy becomes very hot during cooking. Select a cooking
utensil which will withstand hot temperatures. Select a utensil
which is large enough to hold the candy during cooking to
avoid boil-overs. Use the recormmended utensil in the recipe.
Generally, candy is cooked uncovered for easy stirring.

2. You may wish to use a candy thermometer when preparing
candies. Do not leave the candy thermometer in the candy
while the microwave oven is in operation, unless the thermo-
meteris ially designed for microwave oven use.

3. in this cooking guide, candies are described as being
compiletely done when the following stages are reached:
Soft Ball: The candy syrup, when dropped into very coid
water, forms a soft ball which flattens on removal from water.

Firm Ball: The candy syrup, when dropped into very cold water,
forms a farm ball which does not fiatten on removal from water.
Hard Ball: The candy syrup, when dropped into very cold water,
Mahadballmshaxdau:ghtohoiditssl'lape,yet

Soft Crack: The candy syrup, when dropped into very cold
water, separates into threads which are hard but not brittle.
water, separates into threads which are hard and brittle.

4. Since candies do becorne quite hot during cooking, be careful

when removing them from the microwave oven. You may wish
to keep hot pads handy.



Peanut Brittle 2 cups suar
nut 1 cup fight com syrup
Yield: About 2 Ibs. ' cup water

1(1soz.)pkg sa!tedpeamns

Coco ‘N’ 1% cupssugar
nut ‘N %> cup evaporated mikk

Cherry Fudge . cup butter

Yield: 25 pieces 2 CUPS Miniature marshmaliows

12 cups semi-sweet chocolate morsels

1 teaspoon vanilla

‘2 cup flake coconut

'/2 cup chopped nuts

'/» cup chopped maraschino cherries

0CO ‘s cup butter or margarine, softened

Ch late- 3 cups sifted confectioners’ sugar

Maple Bonbons 1 tapiespoon maple fiavoring

. 3 to 4 teaspoons milk
Yield: 2'/2 to 3 dozen Ve cup chopped peanuts (optional)

1 cup semi-sweet chocolate morsels
1 cup butterscotch morsels
'/z cup creamy-style peanut butter

1 (22 x 3 x 1/2-inch) bar paraffin, grated

%4 Ib. white or dark chocolate”
Almond Bark 15 st

MAINTENANCE — CLEANING THE OVEN

To Clean The Oven and Door interior

If the inside walls, fioor, door and splatter shield at the top of the
oven shouid become splattered, simply wipe them with a paper
towel or clean with a mild detergent in warm water using a soft
sponge or cloth. If desired, a cup of water can be boiled in the

oven to loosen soil before cieaning. After boiling the water, allow
the water vapor to settle on the oven walls and soften the soil for

several minutes before you open the door.
Do not use an abrasive to clean the inside. It might damage the
finish. Never pour water into the bottom of the oven.

To Clean The Spiatter Shield Inside Oven
The splatter shield keeps the top of the oven and antenna from

1 Grease 2, 152 x 12-inch baking sheets.
2. Ptace sugar, com syrup, and water in 3-quart casserole. Cook on
Full Power for 6 to 9 minutes, or until soft ball stage is reached.*
Stir occasionally during cooking time.

3. Stirin peanuts. Cook on Full Power for 7 to 11 minutes, or until hard
crack stage is reached.™

4. Stirin butter and baking soda. Pour half of candy onto each sheet,
spreading to '/«-inch thickness. Cool. Break into pieces.
MICRO-TIPS:
*The soft ball stage is described in “Candy Cooking Guidelines.”
The hard crack stage is described in “Candy Cooking Guidelines.”

1. Combine sugar, evaporated milk, and butter in 3-quart casserole.
Cook on Full Power for 6 to S minutes, or until soft ball stage is
reached.” Stir mixture 3 times during cooking time.

2. Beat in marshmaliows, chocolate morseis, and vanilla with wire
whip, until mixture is smooth and creamy. Stir in coconut, nuts, and
cherries. Pour into greased, 8 x 8 x 2-inch dish.

MICRO-TIP:
*The soft ball stage is described in “Candy Cooking Guidelines.”

1. Beat butter in large mixing bowl until fluffy. Blend in confectioners’
sugar and maple flavoring. Add enough milk to make mixture hoid
together. if necessary, knead mixture until all is combined. (Mixture
should be very stiff.) Mix in peanuts, if desired. Roll into /2 to 1-inch
balls. Place on waxed paper and chill for 1 hour, or until firm.

2. Combine morsels, peanut butter, and paraffin in 1-quart casserole.
Heat on Full Power for 1 minute, 45 seconds to 2'/> minutes, or unti!
melted. Stir several times during cooking time. Stir until smooth. Dip
mapie balls in chocolate. Let cool on waxed paper. Store in
refrigerator.

MICRO-TIP: Use remaining chocolate as dip for pound cake or fruit,
or add peanuts to make peanut clusters.

1. Place chocolate in 1-quart casserole. Heat on Full Power for 1 to 2
minutes, or until melted. Stir occasionalty during heating time.

2. Stirin aimonds. Pour immediately onto waxed paper or aluminum
foil. Spread thinly. Cool for approximately 1 hour. Break into pieces
for serving.

MICRO-TIPS:

*1 (12 oz.) pkg. semi-sweet chocolate morsels may be substituted
for % bb. chocolate, if desired.

"*Pecans or crushed peppemint candies may be substituted for
almonds.

be careful not to bend the antenna. To replace, fit shieid tabs
into the three slots at the top of the back. Lift front until shield
snaps into place.

To check antenna operation, place a glass or cup of water in the
unit, close the door and start the unit. A rotating shadow should
be visibie above the splatter shieid.

To Clean The Temperature Probe, wash the metal probe in hot
soapy water. Do not immerse the probe or wires in water. Do not
wash probe in dishwasher.

To Clean The Oven Exterior, use a soft sponge or cloth
dampened with mild, sudsy water. Do not use abrasive cleaners.

getting dirty. Normally, a damp cloth will remove any splatter from
the shieid. However, if you want to clean it more thoroughly, re-
move the splatter shield. Be careful not to bend the antenna when
removing the splatter shield. The shield snaps into a lip in the front
of the oven and three slots in the back wall. Place your thumbs in
the two indentations in the front of the shield. Press iightly toward
the back and carefully lower the shield away from the antenna.
Puil the shield out of the back slots and out of the oven.

Wash the shield in hot soapy water. Do not wash in a dishwasher.
Do not use harsh or abrasive cleansers. When replacing, again

To Clean The Discharge Air Vents

There will be a slight buildup of cooking vapors along the
discharge louvers in the back of the oven on the right hand side.
Clean the air vent with a damp cloth.

Always Keep The Control Panel Clean
To clean the control panel, wipe with a damp cioth or sponge.
if the time of day is accidentally erased from the control, press

STOP/RESET then set the correct time of day.



HOW TO CHANGE THE OVEN LIGH T = _—

— A CAUTION

TO AVOID THE RISK OF ELECTRICAL
SHOCK UNPLUG THE OVEN FROM THE
ELECTRICAL OUTLET BEFORE
CHANGING THE BULB.

The lightbulb for the inside of the oven can be changed only
from the back. On the upper left hand side of the oven back is
a metal plate with one screw. The lightbulb is located behind
this plate.

Follow these steps to change the bulb:
a. Unplug the oven from the electrical outlet.
b. Facing the oven back, remove the screw and remove
the plate.

c. To remove the bulb, tum it counterclockwise, being careful
not to bum fingers or break the bulb.

d. Replace the bulb with a 40 watt, 115-125 volt appliance
bulb, which can be purchased at grocery or hardware
stores. To replace bulb, turn it clockwise.

e. Reposition the plate, being careful not to bend the hinge
tab. Replace and tighten the screw. Do not operate the
oven without having the plate in place.

f. Connect the oven to power outlet.

To remove bulb
turn in the direction shown.

BEFORE YOU CALL FOR SERVICE nm———————

Be sure you have read and followed the operating instructions.
Avoid unnecessary service calls. The electronic control module
used in this microwave oven is the finest in versatility, quality and
reliability. In many cases, a customer cali for module timer service is
caused by conditions other than failure of the controls. That's why
you should read the following before calling for service.

NOTE: A Power Interruption Signal (dash lines) will appear in
the display whenever the aven is initially piugged into an electrical
outlet. The lines will also appear whenever electrical power to
the oven has been interrupted and then restored. When you see
these lines, simply set the clock.

IF MICROWAVE POWER WON'T COME ON:
« Did you press START-
» s the oven door securely closed?
- If the condition remains unchanged, perform the steps listed in
the box on this page.
IF THE OVEN LIGHT PULSES DIMMER, THEN BRIGHTER:
« Is the line voitage to your home low or lower than usual? (The
power company in your area should be abile to tell you if there
is low voltage to your home.)

IF THE READOUT DISPLAY DOESN'T LIGHT UP:
- Is the oven plugged securely into the proper power outiet?
« Is a fuse blown or circuit breaker open?
- If the condition remains unchanged, perform the steps listed in
the box on this page.

IF THE READOUT APPEARS WRONG:
« Did you remember to press STOP/ RESET before

programming the oven?

» Have you (or someone else) pressed the controls after
cooking has started?

= If the condition remains unchanged, perform the steps listed in
the box on this page.

IF THE CONTROL WILL NOT ACCEPT YOUR INSTRUCTIONS:
= For cooking to temperature, check to see if the probe jack is
securely inserted into the oven receptacle. (Review explan-
ation, page 16.)
« For cooking by time, if the condition remains unchanged,
perform the steps listed in the box on this page.
IF ANOTHER FEATURE DOESN'T APPEAR TO BE OPERATING
CORRECTLY:
< Have you followed the use and care instructions exactty?
Review them to be sure.
« Did you press STOP/RESET 1wice before
programming the oven?
« Is the oven plugged into a properly grounded and polarized
outlet as described in the grounding instructions (page 4)?
improper installation can result in efratic operation.

if condition remains unchanged, please perform the following
steps:
1. Check to see if a fuse or circuit breaker is open.
2. Unplug the oven.
3. Reconnect the oven to the wall outlet. Dash lines will
appear in the display.
4. press STOP/RESET. {Dash lines will disappear.)

YOUR OVEN MUST BE ON A GROUNDED, POLARIZED

CIRCUIT.

IF ROOM LIGHTS DIM OR PULSE DIMMER, THEN BRIGHTER
WHEN THE OVEN IS IN USE:

« Is the microwave oven on a separate circuit? (Review
grounding instructions on page 4.)

IF THE TEMPERATURE PROBE APPEARS NOT TO FUNCTION
CORRECTLY:

« Is the probe jack securely inserted into the receptacle? This
tells the oven that it is about to be set to cook to temperature.

« Is the food you're attempting to heat already hotter than the
temperature you've programmed?

« Is the food completely defrosted?

- Has the probe been accidentally left in the oven when cooking
by a method other than temperature cooking? The probe
could be destroyed by leaving it in the oven when cooking
by a method other than temperature cooking.

IF FOOD IS OVERCOOKED:

« Did you remember to program the correct cooking power
level? (Review instructions, page 9.)

iIF FOOD IS UNDERCOOKED:

« Are there other energy-consuming appliances on the
same circuit as the microwave oven? (Review grounding
instructions, page 4.)

« Is the line voltage to your home low or lower than usual?
(The power company in your area should be able to teil you
if there is low voitage to your home.)

« Did you remember to program the correct cooking power
level? (Review instructions, page 9.)



WHEN SERVICE IS REQUIRE D e ———

Callneamaxmonzedsemceagency (The dealer from whom
your microwave oven can give you the name of your

aumonzedSemceCenter)Helpmemgweyoupmmptsemoeby
providing: ”

1. An accurate description of the trouble.

2. Complete mode! and serial numbers. (See page 2.)

3. Date of installation. (We also suggest you retain your sales

receipt.)

Remember, repair by an unauthorized service person that results
in subsequent failure will void the warranty. Warranty details are
contained in the warranty certificate shipped with the oven. Keep an
accurate record of any service calls: what was done, who sefviced
the microwave oven and the date.

We have a large network of Authorized Service Centers in the U.S.
However, if you should have a service problem that is not resolved
locally,

Write:

IMPERIAL MICROWAVES, INC.

6440 City West Parkway

Eden Prairie, MN 55344

or call 612/341-2270, Monday through Friday, 8:30 am to 4:30 pm
Central time.
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