Hil
Need help with
the Oven’

General Instructions

How to cook a frozen pizza?

How to microwave baby food?

How to defrost food?

General programs by type of food

THE LUMIARES

LISBON




Step 1 Push the right button to turn @
the oven on

-0

Step 2 By default, the first function
displayed after turning the oven on
is the microwave. Tilt the right
button to choose your preferable
function.

Step 3 Set the time by ftilting the 5
left button. Push it and set the
temperature by tiliting it again. © -1

Step 4 Push the right button to
start.

Step 5 When finished. Turn the
oven oft by pressing and holding
the right button for 3 seconds




Step 1 Push the right button to turn @

the oven on O-®

Step 2 By detfault, the first function
displayed after turning the oven on is

the microwave. Tilt the right button ,_
until you find the "s’rq’riC'W

Step 3 Set the time by tilting the left
button to 10 minutes more than

informed on the pizza package to “ -

pre-heat the oven. Push it and set the
temperature (as informed on the °-i
package) by tiliting it again.

Step 4 Push the right button to start.

Step 5 After 10 minutes, place the
pizza inside

Make sure the container is




baby food

Step 1 Push the right button to turn @

the oven on O-®

Step 2 Set the time by tilting the left
button to 2 minutes. Push it and set
the watts (as informed on the
package) by ftiliting it again.

Step 3 Push the right button to start. Ry

Step 4 Stir it with a spoon, check the
temperature and repeat the previous
steps, if needed.

Make sure the container is
suitable for use in the oven




Step 1 Push the right button to turn the @
oven on

-0
Step 2 By default, the first function
displayed after turning the oven on is the JEOD

microwave. Tilt the right button until you find
the "defrost by weight" function

Step 3 Tilt again to select the type
of food to defrost.

Step 4 Tilt the left button to select weight
(in grams) of the food to defrost. (see below EI .

the set recomendations)

©-1

Step 5 Push the right button to start.

Weight Time

Type (g) (min)

Meat 500 | 120

Fish 300 55

Fruit 300 55

LGRS

Bread 300 25




K2 MEAT

Subcategory W(eég};hf Level Function Tem{pogr)o’rure Time

[minuTeS)

01 Roast beef (medium) 1300 2 200 56
02 Roast pork 800 2 190 88
03 Lamb (medium) 2000 2 190 105
04 Vedl 1000 2 xR 190 80
05 Whole roast chicken 1000 2 200 80
Q. FISH
ight : Temperature  Time
Subcategory E Function (°C) (minutes)
06 Fresh fish (whole) 500 2 2 160 55
07 Frozen fish 600 2 160 50
# VEGETABLES
Weight , T t Ti
Pr Subcategory ?5 Level Function em(efér)c: ure (milnTlfes)
08 Mixed grilled 500 4 e 250 15+8 (1
09 Roasted 1000 2 200 33
10 Roasted potatoes 1000 2 200 30




gb BREAD - PIZZA - PASTA

Subcategory Wé " Level Function Ten'u(E%r}cﬁure Time

(minutes)
14 Leavened bread (loaf) 1000 2 200 27
15 Pan baked pizza 1000 2 R 280 12
16 Stone baked pizza 500 R 280 7
17 Pasta bake 2000 1 i 220 35
18 Lasagne 2000 1 e 230 40
19 Paella 500 2 w2 190 25
20 Quiche 1000 1 i 200 40

% DESSERTS/PASTRIES

Weight Temperature  Time

(minutes)

Subcategory (9) Level Function (°C)

1l Biscuits 500 2 160 03
12 Muffins 500 ) 160 21
13 Tart 1000 2 N 170 4%
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