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MEPHBI ITPEJOCTOPO2KHOCTHA

O3HaKOMBTECH CO BCEMHU YKa3aHHMSMHU OO0 Hadaja HCIIOJIb30BaHUS IPHUOOpA.

1. JIns ymMeHBIIIEHUS BEPOSITHOCTU BO3TOPAHUS B IIEYH:

a. He IeperpeBamnTe IIPOTYKThI;

0. ymajauTe yIaKOBOYHYIO IIPOBOJIOKY ¢ OYMAaXKHBIX MM IUIACTUKOBBIX IAKETOB OO TOTO, KaK IIOMECTUTH
HX B II€Yb;

B. HE IeperpeBanTe Macilo WJIM KWUP;, TEMIIEpATypy Macja KOHTPOJIUPOBATH HEBO3MOXKHO;

T. €CIIM TIPOAYKTHI WX MOCYHA, HAXOISIIUECS B IIEYH, PACKAIIMJINCh WX CTAJIH IbIMHUTEL, OTKPONTE ABEPILY
TeYy, BBIKIIOYMTE II€Yb, OTKJIIOYHNTE CETEBOM IIHYDP WM OOECTOYbTE CETh, BHIBEPHYB IIPOOKM WIIM
OTKITFOYUB PYOUIHHUK;

II. IDA KCIIOJIb30BAHUM Pa30BBIX €MKOCTEH M3 INIACTMACCHI, OyMard WX APYTUX TOPIOYHMX MaTEepHUAalIOB
TIEPUOTUYECKH CMOTPHUTE, YTO MPOUCXOIHUT B IIEUU.

2. Jlns yMeHBIIeHUs BEPOSTHOCTH B3DhIBA W PE3KOT0 3aKUIIAHUS:
a. He IIOMEIIANTE B II€Yb TepPMETUYHBIE EMKOCTH; OYTHIJIOYKY C TETCKAM IMUTAHUEM, 3aKPHIThIe BHHTOBBIMH
KDBIIIKAMHU WM COCKAMM, SIBIISTIOTCS TAKMMH T€PMETHYHBIMU COCYIaMU;
0. O KHUISIIAX KUAKOCTEH MCIONB3YHTE €MKOCTH C IMMPOKHM TOPJIBIIIKOM, a KPOME TOrO mamnTe
OTCTOSTBCS KUAKOCTA 20 CEKYHH IOCJe IPHUTOTOBJIECHUS — TEM CaMbIM BBl JAIUTE BO3MOXKHOCTH
3aKOHYHUTHCS IIPOIIECCY aKTHBHOIO KHUIIEHUS KUIKOCTH.

3. Dra neub JOJI2KHA UCIIOJIB30BATHCA TOJBKO IJIA IIPUTOTOBJICHUSA ITUINKW B JOMAIITHUX YCJIOBHUAX U HE IIPUT'OJJHA
JJId KOMMEPUYECKOI'0 HCIIOJIB30BaHMUSA, a TAK2XKE IJIs MCIIOJIb30BaHUSA B na6opaT0pHH.

4. Huxkorma He TOTOBBTE B II€YH, €CIIM MEKIY IBEPBHIO U KOPIIYCOM II€YM 3a3KaT KaKOW-HUOYIb IIPEIMET.

5. He mpoOy#Te OTperyJaupoBaTh WU MOYUHUTH MEYb CAMOCTOSTENbHO. Iledyb MOJIXKHA PEryJIMpOBATHCS WU
PEMOHTHPOBATLECSA KBAIUMUIUPOBAHHLIM CIIEIUAIUCTOM, IIOAIOTOBIEHHEIM dbupmont «Illapm”.

6. Huxorga He IOJIB3YHTECH MEYBIO, €CIX OHA HE pabOTAET MOJKHBIM 00pa30M MM CIIOMaHa OO0 TeX IOp, IT0Ka
OHa He OymeT NOYMHEHa KBaNW(UIMPOBAHHBIM CIEIUAINCTOM, IOATOTOBIEHHBIM dupmoit «lllapm”.
Oco0eHHO BaxXHO, 4YTOOBLI IBeplia II€YM 3aKphIBAACh INIOTHO M HE HMella IIOBPEXIEeHUH. A HMEHHO:
(1) mBepia He MOJIKHA OBITH IIOKOPOOIIeHA; (2) IETIN ¥ 3aIleIKH He TOJIKHBI OBITh CIIOMAaHbI WX IIaTAThCS;
(3) mpokyagKa M IMOBEPXHOCTh KOHTAKTa C IPOKJIATKON HE TOJKHBI MMETh HMOBPEXKICHUI.

7. Bcerma moap3ynTeCh PyKaBUIIAMHU IIPU OOPAIIIEHUH C IOCYIOM, COmepKaIllell TOPSYYIO IIHIIY, BO H30eKaHue
O3KOTOB. BOIIbIIIOE KOJTMYECTBO TEILIa OT IMPOAYKTA MOXKET IepemaThcs Yepe3 MOCYAY U BBI3BATH OZKOT.

8. Ilpu mOBpEXJEHMHU CETEBOrO IIHypa HEOOXOMUMO €ro 3aMEeHHUTh Ha CIEIUATbHBIH IITHYP, IPeJOCTaBIsSeMbIH
LIEHTPOM TEXHUYECKOTO OBCIIYKMBAHU A, YIIOTHOMOYEHHBIM ®UPMOMU JIIAPIT”. llayp
JOJKeH OBbITh 3aMEHEH KBaIMGbHUIMPOBAHHLIM CIELMAIMCTOM, IOATOTOBIEHHbIM dupMoit «[llapn”.

9 H3beraiiTe ImpsMOro IIOMATAHMS I1apa Ha JIMIIO U DYKH.
MeqjieHHO MOOHUMANTE MAJIBHIOID OT BAC YaCTh KPBIIIKU IIOCYObl WM ILIEHKM IJISI MHUKDPOBOJIHOBOTO
puroToBieHus. OCTOPOKHO OTKPBIBANTE BO3MYIIHYIO KYKYPY3y M IIOCYIY 11 MUKPOBOJIHOBOI'O IIPUTOTOBIEHS.
IIpu »TOM HmepsKUTe WX IOTANBIIE OT JIHIIA.

10. Cnegure 3a TeM, YTOOBI CETEBOM IIHYpP HE HMMeEJ IOBPEXIEHUM, HE IIPOXOMMII IIOf IeYhbi0, a TaKXKe II0
TOPSIYUM KM OCTPBIM ITOBEPXHOCTSIM.

11. B cimy4ae BBIXOHA M3 CTPOs IaMIIbI O6pPAaTHUTECh K CBOEMY areHTY WU BBI30BUTE KBaNIU(DUIMPOBAHHOTO
CIIELMANINCTA, MOATOTOBIEHHOro dupMoit «Ilapm”.

12. It TOoro, YTOOBI HE MOBPEIUTH MOBOPOTHBIN CTOJIHK:
a. TIepell MBITheM ITOBOPOTHOT'O CTOJIMKA JTaWTe €My OCTBITH;
0. He TOMeIanTe TOPSYUX MPEIMETOB HA XOJOMHBIA ITOBOPOTHBIN CTOJIUK;
B. HE IIOMEIIANTe XOJOMHBIX IIPEIMETOB Ha TOPSYUM ITOBOPOTHBIN CTOJIHK.

Bo ncnonuenue Crateu 5 3akona Poccuiickon ®enmeparun «O 3aluTe Mpas IOTPEOUTENIEN», a TAKKe YKas3a
IIpaBurenncTBa Poccuiickon Pemeparmu Ne 720 ot 16 nrons 1997 r. ycTaHaBIMBAeTCS CPOK CIYKOBI JAHHOM
Mopgenn-7 JIeT ¢ MOMEHTa IHPOW3BOACTBA IMPH YCIOBAH WCIIOJIB30BAHHS B CTPOTOM COOTBETCTBHHM C
MHCTPYKIIMEN 110 DKCIIyaTAlluX M IPUMEHSEMBIMUA TEXHUYECKUMH CTaHTAPTAMU.



OCOBBbIE YKA3AHUA

Y10 HEOOXOOUMO IeJIaTh Yero genaTh HEJb3S
Snua, CoCHUCKH, * TIpoKaJbIBaTh KEJITKUA M OEJKH SUI, a TaKXkKe * Baputh siua B ckopiryre. Bapka
OBOIIIH, PaKOBHMHBI YCTPHUIL TIEPe]] IIPUTOTOBIEHNEM. TeM 0e3 CKOPJIYIIBI MTPeqoTBpAaIaeT
bPYKTHI U CaMBbIM BBl M30€XKUTE «B3DBIBA . «B3DBIB~, KOTODPBIM MOKET
YCTPHILIBI * TIpoThIKaTh KOXYPY KapTodeds, sI0JIOK, TIPUBECTH K TIOBPEXKIEHUIO MEYH.
Kaba4yKoB, XOT-IOTOB, COCUCOK U YCTPHIL JJIs * PasorpeBaTh SIAIA IEITHKOM.
BBIXOJa Iapa Hapyxky. * TleperpeBaTh YCTPHIIBI.
Bosnmyuraas * HMcnosb30BaTh CHEIUAIBHYIO TOCYIY IJIS * T'OTOBHUTH BO3IYIIHYIO KYKYpy3y B
KyKypy3a TPUTOTOBJICHUS BO3AYIIIHOM KYKYpPYy3bl B 00brYHON hapdOopoBON MU
MHKPOBOJTHOBOM TIEYU. CTEeKJISIHHON TIOCyIe.
* TlomoXmWTe M0 TEX IOP, [TOKA IIMETIKHA OT * TIpeBbIIIaTh MaKCHUMAaTbHOE
BO3JIYIITHON KYKYPY3bl OYIYT pa3maBaThCs C BpPeMsI TIPUTOTOBJIEHHS B TIOCYIE
WHTEPBATIOM 1-2 CeKyHIBI. IJIST BO3MYIIHON KYKYDY3BI.
Ierckoe * TlepelloKHTe JETCKOE NMUTAHHE B MAJCHBKYIO * HarpeBaThb OIHOPa30BbIe
[IUTaHHE TOCYIy U OCTOPOKHO HarpeBamnTe, 4acTo OYTBLIOYKH.
ToOMeIuBasi. Y 6eIUTeCh B TOCTHIKECHUN * TleperpeBaTh OYTHUIOUKW.
HEOOXOIMMOM TEMITEPATYPHI. IommyckalTe TOJBKO MX HArpeB.
* YpaauTe BUHTOBYIO KPBIIIKY HIIM COCKY 110 * HarpeBaTh GYTBLIOYKH C COCKOI.
HarpeBaHusl OyTBHLIOUKH. Ilociae HarpeBaHMS * HarpeBaTh OYTBUIOYKH B
yOequTeCh B MOCTHKEHUH HEOOXOTUMOM OPHUTHHAJIBHOM YITaKOBKE.
TEMITEPATYPHI.
O0mue * TIpomyKThI C HAIIOJHHUTEIEM HOJKHBI OBITH * HarpeBaTh WJIM TOTOBUTH B
yKa3aHUS HaJpe3aHbl 10Cje HarpeBa. DTO HEOOXOAUMO 3aKPBITBIX CTEKJISHHBIX OaHKaXx
IUISL TOTO, YTOOBI OHW BBIMYCTHIIN IIap, 4TO WA TEPMETUYIHO 3aKPBITHIX
MPETOXPAHUT BAaC OT OKOTOB. €MKOCTSIX.
* WHTEHCUBHO ITOMEIIMBANTE KHUIKOCTH JO U * TleperpeBaTh KUp.
ToCIie IPUTOTOBJIEHUS B IENSIX PAaBHOMEPHOTO * CyIlIuTh IepeBO, TPaBbl, MOKPYIO
Harpesa. OyMmary, OmesKIy, IIBETHI.
* Vcnonb30BaTh TIIYGOKYHO MOCYIY IPH * BKiTtoYaTh MyCTyIO TeYb.
MIPUTOTOBJIEHUH KUAKUX MPOMYKTOB WM KAIII.
DTO HMCKIOYAET BBHIKUIIAHUE.
* TIpu KUISIYEHUH W IPUTOTOBIEHUU KUIKOCTEMH
TIOMHHUTE O MepPax MPeIOCTOPOKHOCTH,
yKa3aHHBIX Ha cTp. 1.
KOHCCpBI/IpOBaHHLIe * YI[aJII/ITI) MOPOAYKT U3 OaHKHU. * HarpeBaTb MM TOTOBUTH IIPOOYKT
MIPOTYKTHI B OaHKe.
Cocucku, pyser, |* ToroBsTe B TeYEHHE PEKOMEHIYEMOrO BpeMeHH. | ECIM BPeMs IIPUTOTOBICHHS
1IMpor, 5 (OTH TPOAYKTHI COfep3KAT GONBIIOE KOJIHMYECTBO OyZeT IPEBBIIICHO, BO3MOXKHO
POXKIECTBEHCKUM caxapa ¥ (WiIM) Kupa.) BO3HUKHOBEHHE OTHS.
TYIWHT
Msico * Hcmonp30BaTh YCTOMYUBYIO K IEHCTBUIO * Ilomermars MsCO ISt
MHUKDPOBOJIH IOACTABKY IS cOOpa CTEKAIOIIEro OPUTOTOBJICHUSA HEIIOCPEACTBCHHO
COKA. Ha TIOBOPOTHBIN CTOJIHK.
TO/ICTaBKa: (]
ITocyna * Y6enurech B IPUTOTHOCTH IOCYIBI IS * Mcronb3oBaTh METaILIHYECKYIO
MHKDPOBOJIHOBOTO IIPUIOTOBJIEHUS IO €€ Hocyny mis MAKPOBOJHOBOTO
WCIIOJTB30BAHYIS. NIPUTOTOBJIEeHUA. MeTamn
OTpPaskaeT MUKPOBOJHOBYIO
DHEPTUIO W MOXKET BBI3BATH
DIIEKTPUYECKUM pa3psa (Iyry).
AoMUHUEBAS * TIpuMmeHseTca U1 00OpAYMBAHUS IIPOIYKTA WIIH : Hcnomp3oBaTh MHOIO (OJIBIH.
dombra OTIIENIBHBIX €0 y4acTel BO M30eXKaHWE IIeperpesa. OGopaumBaTh MPOAYKT TaK, YTOOHI
* Crnegure 3a TeM, YTOOLI He OBLIO donbra HaxoauIaCh BOIU3U 5
BIEKTPUUECKOro paspsima. Mcronp3yiiTe CTEHOK KaMephl. DIEKTPUICCKUI
MEHBIIIEE KOIUYECTBO (ONBIH;, He MOIYCKANTe paspsn MOXKET BbI3BATh
ee CONPHUKACAHUSA CO CTEHKAMM KaMephl. TOBPEXKACHUEC IICHH.
Brnrono mist * MeX/y MOBOPOTHBIM CTOJHKOM M GNIOIOM 1jisi | 1IPOBOJHTE HATPEB JOIbIIE, YeM
TOIPYMSTHABAHUS MOIPYMSTHUBAHUS TIOMECTUTE TOIXOISIIIMI PEKOMEH/IyeTCs u3roropuresnem. B
HM30JUPYOLINI IpeIMeT THUIA KapOIpPOYHON PE3yJIpTaTE€ YpE3MEPHOT0 HArpesa
TapejKd M3 MaTepHajla, PACCYIATAHHOTO Ha CTEKJIO CTONIMKA MOKET TPECHYTD,
CBY-usnyuenwe. BO3MOJKHO Takxke IOBPEX/EHHE
BHYTPEHHUX YacTeW IMEYH.




I/IHCTPYKI_II/I}I I10 YCTAHOBKE

YioanuTe Bce yIaKOBOYHBIE MaTEpPHAbl U3 MEYH. YOETUTECh B TOM, YTO IIeYb HE MMEET MOBPEXKIECHHH, a
UMEHHO: JBepIla He IepeKoIlleHa, IIPOoKIIagKa Ha JBeple He MMeeT MOBPEeXACHUN, a Ha BHYTPEHHUX
TIOBEPXHOCTSIX €YU M Ha JIBEPIIE OTCYTCTBYIOT BMSTHHBI. ECIU BbI OOHADYKHWIM OJHO M3 DTUX
TIOBPEXXIEHNM, He TOJb3YHUTECh MEYBIO IO TeX IOp, Moka oHa He Oymer mpoBepeHa B IIEHTPE
TEXHUYECKOI'O OBCIIY2KUBAHU S, YIIOTHOMOYEHHOTO dupmoit Ilapn” u oTpeMOHTHPOBaHA,
€CJI HTO HEOOXOIHMMO.

2. K meum mpwmiararoTcs:
1) Tapesouyka IMOBOPOTHOTO CTOJIMKA
2) POJIWKOBBIN JIIOHET
3) nmoBapeHHast kHHUTa (2)
4) MHCTPYKIUS IO DKCILIyaTaIlluu
3. IlomecTuTe POJMKOBBIN JIIOHET B LIEHTP ME€YM U MOCTABHTE IIOBOPOTHBIM CTOJMK HA POJMKOBBIM JIIOHET.
Y6enurech B TOM, YTO CTOJMK ¥ JIOHET PACHOJIOXKEHBI CTPOTO IO IEHTPY M CTOJUK IIOTHO IOCAXKE€H Ha JIOHET.
HUKOTIOA HE UCIHOJIB3YUTE INEYh BE3 IIOBOPOTHOI'O CTOJIMKA U POJIMKOBOTO JIIOHETA.
4. Tleuyr He MOJIKHA HAXOTUTHCS BOJW3M MCTOYHWKOB TEIUIA W Iapa, HAPUMEDP, OKOJO OOBIYHOW ILIUTHI.
Ileur moskHA OBITH YCTAHOBJICHA TaK, YTOOBI HE MEPEKPHIBAINCH BEHTHIISIIHOHHBIE OTBEPCTHSI.
Hap meubio TOJMKHO MMEThCS HE MeHee 15 ¢cM CBOOGOMHOrO IPOCTPAHCTBA.
5. IIpowsBoguTeN M W MACTPUOBIOTEDPHI HE HECYT OTBETCTBEHHOCTH 3a MOBPEXKICHUS IEYM M TPABMBI MOTPEOUTEIS,
BBI3BAHHBIE HEMPABWJIBHBIM MOIKJIIOYECHUEM IIeYHd K CETH.
Ileub muTaeTcss oT ogHO(GA3HOW CeTH IePEeMEHHOTO TOoKa ¢ HampsikeHueM 220 B m wacrorom 50 I'm.
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1. BeHTUISAIIMOHHBIE OTBEPCTUS 9. CeHcopHas IIaHENIb YIPaBICHUS
2. JlaMImouyka IIOICBETKH II€YU 10. Hudposoit gucruiei
3. IleTtu mBEpIIBI 11. KpsbIimka BOJHOBOOA
4. IIpegoxpaHUTEIbHBIE 3AIIEIKU IBEPIIbI 12. CereBoM IIIHYDP
5. IIpo3pavyHoe OKHO 13. TabmuuKa TEXHUYECKMX XapaKTEPHUCTUK
6. N3onsmus OBepIbl U U30JIUpPYIOIIUe nmoBepxHocTd 14. ITOBOPOTHBIM CTOJIHK
7. Mydra 15. POIUKOBBIN JIOHET
8. KHOmnKa OTKpBIBAaHUS IBEPIIbI



PABOTA C CEHCOPHOM ITAHEJIBIO YIIPABJIEHUS

Baimra HOBas meuyb OCHaIlleHa CHCTEMOMN BBIBOJA MHGMOpPMAIIMM Ha OHCINICH, KOTOpas JaeT IOCIeIoBaTeIbHbIe
VKa3aHUS U 00JIErdYaeT HCIOJb30BAaHUE KaXKIOM M3 (PYHKITHI.

Pabora ¢ ceHCOpHOM ITaHENbIO YIPaBIECHHS OCYIIECTBISETCS HaXKaTHEM COOTBETCTBYIOIIIEM KHOIIKH,
DACITOJIOKEHHON Ha MMaHeJIU YIpaBICHHUS.

3BYKOBOI CHUI'HAJ IIPHM HaXXaTHUX Ha KHOIKY CBHIETEILCTBYET O OE30IIMOOYHOM BBOJE.

3BYKOBOM CHTHAJ JJTUTENIBHOCTHIO MPUOIU3UTENBHO 2 CEKYHIBI pa3maeTcs TaKKe B KOHIIE IIUKJA
npurotoBieHus. Kpome Toro, Korga TpeGyeTcsl BBIIOJIHEHUE CIEYIOIIEro Iara MPUTOTOBIEHHS, 3BYIUT 4-
KPaTHBIN 3BYKOBOU CHUTHAJI.

Hucrnuien maHen Iy yIpaBJIeHUS
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COOK KG DEF HElp ——— WHIHKATOP
COOK KG DEF HELP
TIPUTOTOBIICHUE KT pa3MopakBaHHUE CIIpaBKa
CCHCOpHaﬂ IMa”"HeJIb YIIPABJICHUSA
N
KHOIIKA (CIIPABKA”

KHOIIKU INTERACTIVE CMNPABKA | HaxaTHeM Ha DTy KHOIKY
IIPUT'OTOBJIEHUA B DISPLAY HELP IOCTUTAaeTCs BBIOOD OTHOIO M3
MHPOPMAIIMOHHOM — CIIEIYIOIINX PEXXUMOB: BKIIIOUEHHE
PE2KUME MHCTPYKIIUM, 3aIllUTa OT JETEH,
HaxkaTneM Ha ®TH KHOIKH 1 -Qg@g}gg MEMOHCTPAITUOHHBINA U SI3BIKOBOM.
IOCTUTaeTCs BBIOOD 2 .Mupor/Mvuua HaxkaTwe Ha KHOIKY IT03BOJISIET
YHKIMU NIPUTOTOBIEHUS 3 EE/P'ZZA TaKXe IOJNYYUTh MHPOPMALIUIO O
B MHGOPMAIIMOHHOM o e REHEAT MIPUTOTOBJIEHUU.
pexume. 4  3anekaHka

|| CASSEROLES —— KHOIIKU «MEJJIEHHOE
[JHOPOBLIE KHOIIKH — 1 .O16uBHanA/KoTneTbl ITPUTOTOBJIEHUE”
HaxkaTueM Ha ®TU KHOIKH " STEAK/CHOPS HaxxaTtne Ha 3Ty KHONKY
TOCTUTAETCSI BBOJ BPEMEHU 2 -ﬁ‘éié’?u‘g%’“"“’ PA3MOPO3KA MI03BOJII€T TOTOBUTh MEIJICHHO B
TIPOrPaMMMPOBAHHUS, 3 Mmiua DEFROST TeyeHHe 0oJlee MOJITOr0 BPEMEHH.
BPEMEHHU IJIST YCTAHOBKH POULTRY
YacoB, Beca M KOJIMYECTBA 4 Leinn. kyckn // — KHOIIKA (BOJIBIIE” (&) U
NpOAYyKTa. «MEHBIIE” (W)

— OnHUM HaXXaTHEM DTH KHOIKHU

KHOIIKA YACEI” (—m Osowm I'IPI\Man'jI]gEH(E)I'EIME ] IOCTATAETCSI YBEIIMUEHUE W
Haxxatmem Ha 3Ty KHOIIKY LYYy (XY Y) (YY) YMEHBIIICHUE BPEMEHHU Ha OOHY
MOCTUTAETCS YCTaHOBKA MEAT VEGETABLES | SLOW COOK MUHYTY B IIPOIECCE IPUTOTOBIECHUS
YacoB.

B MHDOPMAIIIOHHOM DEXHMME.

KHOIKA —————— ® @
MOI[HOCTb” )
Ha}KEE.’II‘II/ICM Ha 3Ty KHOIKY —KHOIIKA .TAUMEP”
JOCTHTaeTcsl BBIGOD 1 3 4 5 HaxaTneMm Ha 9Ty KHOIKY
TOCTUTaeTCsl yCTAaHOBKA TaliMepa.

YpOBHS MoIIHOCTH. be3

HaXaTus NPOUCXOIUT 7 KHOIIKA BBICTPOE
aBTOMATHUYECKUN BLIOOD IIPUTOTOBJIEHUE/ITYCK”

BBICOKOTO YDPOBHA. . — ~ OIHMM HaxkaTHeM Ha DTy KHOIKY
r MOLLHOCTb YACHI TAUMEP MOCTUTAETCSI BKIIOUEHHE pEXUMA
KHONKA «CTOIl/ I POWER LEVEL CLOCK TIMER [PUTOTOBJIEHHUS
CBPOC” Haxaruem MIPOJOJIKUTEIBHOCTHIO B 1 MUHYTY
AAHHOU KHOIIKHU , CTOM/CBEPOC | |BbICTPOE NPUTOTOB/TEHHE/ IIPH BBICOKOM YDOBHE MOIIHOCTH, C
OCYHIECTBIACTC OTMEHA L STOP/CLEAR INSTANTIEI)SgCI)(K/START KaXJbIM TIOCIEAYIONINM HasKaTHeM
[IpOrpaMMUPOBAHH. < — yBeIMYeHUE IPOIOIKUTEIbHOCTU
OJIHOKpATHBIM HAXaTHEM \. J BPEMEHH NPHUTOTOBIEHUS Ha 1

neYb OTKIIIOYAETCS BO
BpeMs TIPUTOTOBJICHUS,
IBYKpPAaTHOE HasKaTue
OTMEHSIET MIPOrpaMMy
TIPUTOTOBJIEHUS.

MUHYTY.
ITocne BBemeHUS MPOTPaMMBbI
HaXXaTHeM Ha JaHHYI0O KHOIKY
00eCIeYnBaeTCs BKITIOYCHHE TCYH.
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Ilepen paGorom

* PexXMM BBIBOJA MHCTPYKIIMM Ha JHUCILIEN YCTAHOBJIEH M3TOTOBUTENEM BO BKIIIOUEHHOE COCTOSHUE.
HWHCTpYKIIMY TOSBISIOTCS Ha JUCINIEE IJIS ITOMOINY IIPM BBOAE IIPOIPAMM.
B »ToM pyKOBOICTBE MHCTPYKIHWHU IIPHBOMSTCS B COKPAIIIEHHOM BHJE.

* BbIBOJ, MHCTPYKIIMM HAa JUCILIEN BO3MOXKEH Ha PYCCKOM M Ha aHIIIMICKOM SI3BIKaX.
Onmcanue MepeKITIOUeHNs ¢ OTHOrO SI3bIKa Ha JpYyrow cMm. Ha cTp. 17.

* Korma BBl OCBOMTECH C YIIPABIEHHEM II€YBIO, PEKUM BBIBOJA MHCTPYKIIMI HAa OUCILIEHM MOXKHO OyIeT
oTKII0uYnTh. CM. cTp. 16.

Hauyano pa6oThI

IITar

Onmnepanust

Knonka

1

ITookarounTe meYb K CETH.

OTKpONTE U 3aKpOMTe HOBepiy Ieuu. Ilpm
OTKPBITHH ABEPIIbI IMEYU TOPUT CBET.

Haxwmute xuOnKy CTOII/CBPOC”, Tak
9TOGBI pa3falcs 3BYKOBOM CHIHAI.

L CTON/CBPOC

STOP/CLEAR

OcTaroTcs TOJIBKO TOYKH.

YcranoBka uacos

Pa6oTa yacoB paccuumTaHa Ha IBEHA OIIATHYA COBOM IIVKIL
* Yro0sl BBecTH Bpems 11:34 (yrpa wim Bedepa).

IIar Omnepanust Knonka Hucruten
Haxwmute xHONKy YACBHI”. goerT [ BPE
LlAcb| ‘ [N RN o
1 CLOCK (BeIBON, MHCTPYKIIUH

OTKITIOYAETCS: )

BBenure mpaBmiIbHOE BpeMs IIyTeM
TOCIIEOBATEIIFHOTO0 HAXKATHUS UM POBBIX
KHOTIOK.

Touku () HaYUHAIOT
MUTATh.

3

CHoBa HaxXmuTe KHONKY JACBHI”.

YACbI
CLOCK

[N

Eciau Bl XOTUTE y3HATL TEKyIee BPeMs B IIPOIECCEe IPUIOTOBIEHMS HUINM, TO HAaXMHUTE KHONKY «TACHI”.
TToka BBI KacaeTech HajblleM NAHHON KHOIIKH, Ha TUCILIEE OYIEeT BBHICBEUMBATHCS TEKYIIIEE BPEMS.

IIpu TOmBITKE BBOJA HEIPABUIBHOrO BpeMeHM (Hamp. 13:45) Ha AucIlee TOSBISeTcs coobiieHue | ERRGA .
Haxwmute kHOnKy «CTOII/CBPOC” u BBenuTe BpeMs 3aHOBO (Hamp. 1:45).

Cron/Copoc

Knomnka «CTOII/CBPOC” ucnoab3yeTcs IJIs:
1. BpEMEHHOTO BBHIKJIIOUEHHS IEYd BO BPEMSI MIPUTOTOBIEHUS,
2. OTMEHBI, €CITH BB JOIYCTHIIH OIIMOKY IIPH IPOTPaMMHUpPOBAHUN.

IInss oTMeHbI IIpOrpaMMbl BO BpeMsl IPUTOTOBJIEHUS

It OTMEHBI IpOrpaMMBbI B IIPOLIECCE MPUIOTOBIEHUS OBAXKIbl HaxXaTh KHoONKYy «CTOII/CBPOC”.




IIpuroroBneHne mpu IMOMOILM TauMepa

OCOGEeHHOCTBIO IIPUTOTOBIIEHUS SBISIETCS TO, UTO CHAaYaja BBOOMTCS BPEMsI IIPUTIOTOBJICHMS, a 3aTEM YPOBEHB
MOIITHOCTU. ECTh MATH pa3IMYHBIX YPOBHEN MOIITHOCTH:

100% 70% 50% 30% 10%
(BBICOKHIT) (CPEJTHE- (CPETTHUTY) (CPEJTHE- (HU3KUT)
YpoBeHb 3Hepruu BBICOKHIT) HU3KUM)
(HIGH) (MED HIGH) (MED) (MED LOW) (LOW)
ITuposkHBI
ITpumMeps! ucnonb3osanus| OBoiu OHEE})H ¢ JanexanKa gamopa}msa}me Iognepxanue
3aIaHHOTO YPOBHS Prc, Makapomst | jo- A3MATHEHAE | g pazorpeToM
MOIITHOCTH DpyKTHI Macia COCTOSIHUH
Pri6HbIe GiIOTA

Hanuywme pa3InyHBIX YPOBHEH MOIIHOCTH IIO3BOJISIET BHIOPATh CKOPOCTh MHUKPOBOIHOBOI'O IIPUTOTOBIIEHUS.
Ecau ypoBeHb MOIIIHOCTH HE BBIOpaH, Ie4b OymeT paboTaTh Ha BBEICOKOM YPOBHE MOIIHOCTH.

* IIpeAIo0KUM, Bbl XOTUTE TOTOBUTH 10 MHHYT IIpW BBICOKOM YPOBHE MOIIHOCTH B PEXKMME IPUTOTOBIEHUS
py MOMOIIM TarMepa.

ITar Omnepanust KHomnka HMucnuien

1 BBenuTe xemaeMoe BpeMsI IPUTOTOBJIEHHUSI. @@@ 'l 'l |l 'l '! 'l 'l

Haxwmure kHonky BBICTPOE I rir
? | IPUTOTOBJIEHUE/ITYCK”. BLICTPOE "ﬁycrgTOB"E”“Ej NN,
INSTANT COOK/START o

Taimep HaYHET OTCYET.

Jnsi MOHMKEHUsI YPOBHSI MOIIHOCTH HAaXKMHUTE OfuH pa3 KHONKY «MOIIHOCTDL”. O6paTure BHMMAaHME HA TO,
4yTO Ha AucIuiee HosBuTc coobinenue «BBICOK”. I MOHMKEHHS YPOBHSA MOLIHOCTH JO CPEIHE-BBICOKOIO
HaxxMuTe KHONKY «MOIIIHOCTDL” eme pas. IIpu HEOGXOZMMOCTH BLIOOpPA YPOBHEN CPENHETO, CPEIHE-HU3KOIO
WIX HHU3KOTO IIOBTOPHMTH HaxkKaTHe.

Knonka <MOIIMHOCTDB” — HaxkaTh oguH pa3 - 100% HaxaTb 1OBa pasa - 70% HaXaTh TpH pasa - 50%
HaxkaTb 4YeThIpe pasa - 30%  HaxaTh osaTh pas - 10%.

* JIpeAroIoKuUM, BbI XOTUTE TOTOBUTEL pBIOHOE duie 10 MUHYT IpH CpegHEM YPOBHE MOIIIHOCTH.

IITar Omnepanust Knonka Hucruten
BBennTe HYXHOE BPEMS IIPUTOTOBIEHHUSI. Tl
1 @ -
BriOepuTe ypOBEHb MOIIHOCTH HAaXKaTHEM Ha ————
” MOLLHOCTb
2 kHONKY «MOIIHOCTDL” (mus BeIGOpa ’ POW”'ElR LEVEL ,'_,U,': ,_',','—,'
CpemHero ypoBHSI HaxkaTh 3 pa3sa).
X3
Hasxxmute kuonky 5BbICTPOE IRRNIN
3 | TPUIOTOBJIEHHE/MYCK”. BLICTPOE "ﬁ\'ﬂcrf(’mB”E””EJ Juuu
INSTANT COOK/START

Tanimep HauyMHAET OTCUET.

Ecnu mBeph meuwm OymeT OTKPBITa BO BPEMS IIPUTOTOBJIEHHUS, OTCYET BPEMEHU IPUTOTOBIEHUS] aBTOMATHYECKHU
ocranoButrcs. Ilocite Toro, Kak nBepb OymeT 3akphiTa M HazkaTa Kiasuiina «BBICTPOE ITPUT'OTOBJIEHUE/
IIYCK”, BHOBL HaYHETCH OTCYET BPEMEHM IIPUTOTOBICHHUS.

Ecnu BBl XOTHTE y3HATh YPOBEHb MOIIIHOCTH B IPOIIECCE NMPUTOTOBJICHUS IUIIU, TO HAXMHUTE KHOIKY
«MOIIHOCTDB”. IIoka Bl KacaeTech NajbLEM NAHHON KHOIKM, HA NMCIUIEE OYIeT BLICBEUYMBATLCS YDOBEHD
MOIITHOCTH.



HpI/IFOTOBJIeHI/Ie IIYyTEM 3aJaHUsA HOCHeHOBaTeHbHOCTeﬁ

YCTpOI;ICTBO IICYHU IIO3BOJIACT 3amaHUEC OO TPEX TMOCJIeIOBaTEIbHOCTEN IIPUTOTOBIICHUA C BO3MOZKHOCTBIO
ABTOMATHUYECCKOI'O IIEPEKIIOYCHUA C OOJHOTO YPOBHS MOIIIHOCTH Ha ,upyroil.

* [IpenmnoaoKuM, Bbl XOTUTE T'OTOBUTH 011000 10 MHHYT IpH CpEeIHEM YPOBHE MOIIHOCTH, 3aT€EM 5 MHUHYT
IIpU CpeIHEe-BEICOKOM YPOBHE, a Jajiee 3 MHHYTHI IIPH BHICOKOM YPOBHE MOIITHOCTH.

IIar Omnepanust Knonka Hucruten
BBenuTe Hy:KHOE BpeMs IPUTOTOBICHH. Te¥ls
1 1 Ik LI
Bri6epuTe ypoBeHb MOILTHOCTH HasKaTHEM pg—
2 Ha KHONKY «MOIIHOCTB” (mist BeIGOpa MOLHOCTb ,' 'Ll"_ ,',' H
CpPEIHEero ypoBHS HaxaTb 3 pa3a). POWERLEVEL| y 3 - T

st 3amaHusT BTOPOM IOCJIEHOBATEILHOCTH

3 BBCIUTC HY>KHOC BPEMA INPUIOTOBJICHUA. @@ ':’. "-”-l'

CpeIHe-BBICOKOTO YPOBHS HaxXaTh 2 pasa). X2

Br16epuTe ypoBeHb MOIIHOCTU HaXKaTHEM —
Ha KHONKY «MOIIIHOCTDB” (ny1s BeIGOpPa MOLLHOCTb 0O ou I
4 POWER LEVEL L

ﬂﬂﬂ 3alaHue TpeTI:eI;I IIOCJICIOBATCIbHOCTHU

BBEIUTE HYKHOE BPEMS IIPUTOTOBIEHUS. =N
5 Eciy ypoBeHb MOIIHOCTH HE BBEIEH, II€Yb @@ T
Oymer paboTaTh Ha BBICOKOM YPOBHE

MOIIHOCTH.
Haxwmure knonky «BbICTPOE BLICTPOE MPUTOTOBAEHHE! TRl
MMPUTOTOBJIIEHUE/TIYCK”. nycK (IR NIN]

INSTANT COOK/START cook
TariMep HauMHAaeT 0OPATHBIN
orcuer. Korma mocruraercs
HOJTb, pp—
o
I
COOK
6 MIOSIBIISIETCST BPEMsI BTOPOW

IOCIEN0BATEILHOCTA U
HAYMHAETCSI HOBBIN
oOpaTHBI oTcueT. Korma
IOCTUTAETCS HOJb,

MOSIBIISIETCS BPEMSI TPEThEM
IIOCIIEMOBATENLHOCTH 1
HAYMHAETCS HOBBIN
OOpaTHBIA OTCYET.

IIPUMEYAHUWE: npu >XeJaHWU HCIIOJH30BAHMS IS HOCIETHEN IIOCIIEN0BATEIILHOCTA BBICOKOTO YPOBHS
MOIIIHOCTH IIPOIIECC €r0 BHIOOPA MOZKHO OIIYCTHTD.

BricTpoe mpuroroBiieHne

PexXuM OBICTPOrO IPUTOTOBIEHMS, IPELYCMOTPEHHBIN B Hedax ¢upMbl «Illapn”, MO3BOISET JErKO TOTOBHUTH
6002 B TeueHne 1 MHHYTBHI IIPH BBICOKOM YPOBHE MOIITHOCTH.

ITar Omnepanust KHomnka HMucnuien

Haxwvurte xkaonky «BbICTPOE
1 IIPUTOTOBJIEHUE/ITYCK” B Teuenue 1

nycK
MUHYTHI II0CIe 3aKPBITUS JTBEPITHI. INSTANT COOK/START o

BbICTPOE I'IPVIFOTOBHEHVIEJ 1an

TanimMep HaYMHAET OTCUET.

Haxwmute Ha KHONKY «BBICTPOE ITPUT'OTOBIIEHUE/IIYCK”, noka >kejgaemoe BpeMsl He OyIeT
0TOOpakeHO Ha auciuiee. IIpM KaXIOM Ha’KaTHM HAa KHONKY BPeMs IIPUTOTOBIIEHHUS IUINY YBEIWYMBAETCS HA
1 mMunyTYy.
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Me;meﬂﬂoe IIPUTOTOBJICHUEC

Inst Bei6opa pexkuma <MEJJIEHHOE NIPUTOTOBJIEHUE - CUJIBHOE”,

MEANEHHOE ofuH pa3 KocHuTech KHonku «MEIJIEHHOE IIPUTOTOBJIEHHUE”.
MPUTQTOBIEHHE Ts BeIGOpa pexuma «MEJJIEHHOE TTPUTOTOBIIEHUE — CJIABOE”, nga
SLOW COOK pasa xKocHuTech KHonku MEJIEHHOE IMPUTOTOBJIEHUE”.

Pexxum <MEIJIEHHOE ITPUTOTOBJIEHUE” npemHa3HayeH MJsl MPOAYKTOB, KOTOPbIE TOTOBATCS HOJBIIE
OOBIYHOI0, HAIIPMED, TYIIEHbIE OJIIONA, CYIbl U KMIKHEe KATANCKUEe IecepThl. VIMeeTcsl IBa YPOBHS pesKuMa
«MEIJIEHHOE IIPUT'OTOBJIEHUE”: .MEIJIEHHOE IIPUT'OTOBJIEHUE - CUJIbHOE” u
«MEIJIEHHOE IIPUT'OTOBJIEHUE - CJIABOE”. MakcuMalbHOEe BpeMsl IIPUTOTOBIEHMS — 2 4yaca KaK Ha
CHIIBHOM, TaK U Ha CclIabOM YpOBHE IIPH PETYIMPOBAHUU BPYYHYIO.

* [IpenrmnoaoKuM, 4YTO Bbl XOTUTE I'OTOBUTH TyIleHy0 Kypuny B pexxume .MEIJIEHHOE ITPUT'OTOBJIEHUE
— CUJIBHOE” 1 uac 30 MuHyT.

ITar Omnepanust KHomnka Hucnuien
Hﬁ}é{ﬁﬁgﬁfg}é TIPHTOTOBIEHHE” MENEHHOE TvmCunc | [Fo meonc
1 ¢ ' MPUrQTOB/IEHME Lo WCri Lol A0rus
SLOW COOK

BBenuTe Hy>XKHOE BpeMs

o |l D0 (W%

Haxmurte xkaonky «BbICTPOE —
PUTOTOBJIEHUE/IIYCK”. BblCTPOEI'IEgIgETOBJ’IEHMEI ”_: _”',
INSTANT COOK/START ook
3 Haumnaercst 0OpaTHBIA OTCYET
BpPEMEHHU IIPUTOTOBJICHUS IO HYJIS.
IIo ucTevyeHUH MPUTOTOBICHUS
pasmaeTcs curHal. Bce MHIMKATODEI
racuyT. Ha pucmniee omsiTh
MOSIBJISIETCS TEKYIIEE BpeMs.
ITPUMEYAHUE

1. Ecim B Xofe NMpUTOTOBJIEHHUS BaM HY:KHO IIPOBEPUTH IPOAYKTOB, HaxKaTh OAWH pa3 KHomKy CTOII/
CBPOC”, OTKpBITh ABEPILy NI€4YM, IPOBEPUTh W IIOMEIIATh. 3aT€M 3aKpPbITh ABEPIY M IJIs BO30OHOBIIEHUS
NIPUTOTOBJIEHNs HaxXaTh KHONKY «BBICTPOE ITPUTOTOBJIEHUE/ITYCK”.

2. Komb6unuposanHoe ucnoub3oBanue yposHell «CUJIBHOE” u «CIIABOE” Bo3MOXHO He 0osee 4eM B 2
craguy. KoMOuHMpoBaHHOe Hcmoiab3oBanue pexxuma «MEIJIEHHOE ITPUTOTOBJIEHUE” u npyrux
PEXUMOB HEBO3MOIKHO.

3. Ecam BaM HYXXHO y3HAaTh YPOBEHb PEXMMAa «MEIJIEHHOE IIPUTOTOBIEHUE , HAXKMUTE KHOIKY
«MOIIHOCTD”. Iloka nanen Kacaercsa KHOnkd «MOIIHOCTD”, Ha gucruiee OyeT MHOMKALAS
«CUJIBHOE” umu «CIIABOE”.

CIIEHUAJIBHBIE TIPUMEYAHUSA OTHOCUTEJIbHO MEOJIEHHOT'O ITPUTOTOBJIEHUA
Ing yaydimeHus pe3ylbTaTa IIPUTOTOBJICHUS BCErma CTapanTeCh:

1. paspe3aTh KOMIIOHEHThI Ha MEHBIIIKE YaCTH,

2. mOo0aBISITh COOTBETCTBYIOLIYIO KUIKOCTh (HAIIP., BOAY, COYC) M CTApaThCs, YTOObI KOMIIOHEHTHI HAXOTUINCH
B XUJKOW cpefie BO M30eKaHWE IOATOPAHUS. DTO OCOOEHHO BasXKHO, KOTIa TOTOBUTCS TYIIIEHOE OIIIOIO
WA KYPUHBIA OYJILOH;

3. KoOrma rOTOBHUTCS CYII WX OJIIONO C OOJBIIMM KOJMYECTBOM IIPOAYKTOB, YIOCTOBEPUTHLCS, YTO YPOBEHD
BOMIBI IO KpanHeil Mepe Ha 3,8 cM HHUKe Kpas KacTPIOJIH, MHa4Ye BOJA MOKET IIEePEUTHCS,;

4. He mMOOABISTH CIMIIKOM MHOIO IIPUIIPAB M COJNIM B Hayalle IIPUTOTOBIIEHUS; TOOABISTH IIPUIIPABHI K
0COOEHHO COJIb TIepell OKOHYAaHWEM IPUTOTOBIIEHUS WM Cpa3y I0CIIe HEro;

5. TOTOBUTh, HAKPBIB KACTPIOJIO KPBIIIKOM; IIPOChDa TaKKe HEe CHUMATh KPHIIIKY BO BPEMSI IIPUTIOTOBJICHMS,
MOCKOJBKY DTO MOXKET HApYIIUTh IMOCIEI0BATEIBHOCTh IIPUTOTOBIIEHUS,

6. ToMemIaTh W JATh OJIOAY IOCTOSTH 10 MHHYT IOC/IE IIPHUTOTOBIEHMUS.



3aMeuyaHHUsT OTHOCHUTEJIbHO aBTOMATHYECKHUX onepaunﬁ

1. Ha gucmee mosBisieTcs: coobuienue| [ iiEHAB ciyuae, Korma:
npu Haxatnn KHONKH BBICTPOE ITPUTOTOBJIEHUE/ITYCK” Bec MM KOJWYECTBO IPOLYKTOB,
BKJTIOUEHHOE B IIPOTPaMMy, OOJIbIIIE WJIM MEHBIIE, YeM DPEKOMEHAYETCS B PYKOBOICTBE IT0 IIPUTOTOBJICHHIO
B MHMOPMAIIMIOHHOM pEeKUME.
s ormensl Haxkmute KHonKy «CTOII/CBPOC” u BBeIWTE HOBYIO IIPOIPAMMY.

2. Ilpu HCIOIB30BAHUH aBTOMATHYECKHX (YHKIUMN («IIPUTOTOBIECHHE B MHGOPMAIHOHHOM PEXUME ) IS
IOCTHKEHHUS JIYYIIEero PesyibTaTa B TOYHOCTH BBIIOJIHSHATE YKa3aHWs, IPUBOIUMBIC B PYKOBOICTBE.
Ecnu ykazaHus BBINOIHSTH HE TOYHO, GIIONO MOKET OKa3aThCS CHIPBIM HIIM CYXHM, IIEPeBapCHHBIM;
BO3MOXKHO TakXke MHosiBlIeHne coobimenus| [ kA

3. Ecnu Bec MM KOIMYECTBO HPOIYKTOB GOIbIIE MIM MEHbIIE YKa3aHHOIO B PYKOBOJACTBE IIO
[IPUTOTOBICHUIO B HH(OPMAI[MOHHOM PEXKHME, CICIYeT TOTOBUTh B PYYHOM PEXKHME.

IIpu BBOme Beca okpyrisure yuciio go 0,1 kr (100 r). Hampumep, BMecTo 1,65 Kr ciemyet BBecTH 1,7 KT.

5. JIas Toro, 4ToObI M3MEHUTh OKOHYATEILHOE 3HAYEHUE, BBEISHHOE Iepell MIPUTOTOBICHUEM WITA
pa3MopakMBaHUEM, II0 CPaBHEHUIO CO CTAaHIAPTHBIM 3HaYeHWEM, Ilepen HaxkaTueM Ha KHONKY «BBICTPOE
NPUT'OTOBJIEHUE/ITYCK” cienyeT HaxKaThb KHOIKY «6ojbiue” (4a) unu «MeHbine” (V).
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IIpuroroBnenne B MHPOPMAIMOHHOM pPeKHMME

1 .Hanutox

BEVERAGE
2 .Mupor/Muuua
PIERIZZA

*PORRIDGE
4 3anekanka
CASSEROLES

1.Ot6uBHan/KotneTs!
s

TEAKGHOPS

2 Kaperoe wrco
R

ROAST i

3.Nmua
POULTRY

4 Lpinn. kyckn
GHICKEN FIECES

PA3OrPEB MSICO
REHEAT
1. 2Kapenas
TOBAOWHA
PA3MOPO3KA 2. 2Kapensiit
DEFROST
LBIIIIEHOK
3. dure prIOBI

OBOIIK
L

. CBexue MArkue

CBexkre TBEpIbIE
OBOIIH

3. Kamma
OBOILU

. Kaprodens B

MYHIUDPE

PA3OT'PEB
1. Hammrok
2. Mupor/Iwumia

4. 3anekaHka

PA3BMOPO3KA

1. Or6uBHas/Kotnerst
2. XKapenoe wmsico

3. Ituna

4. bt KycKu

IIpu mpuroToBneHNM B WHGOPMAIITMOHHOM DEXUME aBTOMATHYECKHM YCTAHABIWBACTCS YPOBEHb MOIIHOCTH
MHUKDPOBOJTHOBOTO M3JIYYEHHS M BPEMsS MPUTOTOBJIEHHUSA. B BTOM pexkume mmeeTcs: 4 kareropuu. Jjisi BeIGOpa
HY>KHOTO peXHMMa HaxXuMmaiTe KHONKY «[IPUTOTOBJIEHUE B UHOOPMAIIMOHHOM PEKUME” no Tex
TIOp, TMOKa HEe IOSBUTCS DTOT PEXKUM. 3aTeM C IMOMOIILI0 ITHGPOBBIX KHOIIOK BBEIUTE BEC WU KOJIMYECTBO.
ITompoOHOCTH O MONIB30BAaHUM (DYHKIIMEN IPUTOTOBJIEHMS B MH(POPMAIIMOHHOM DEXHME CM. B PyKOBOICTBE II0
TIPUTOTOBJIEHUIO B MHMOPMAIIMOHHOM pexXume, c¢Tp. 12-15.
* JlomycTuM, BBl XOTUTE WCIIOIB30BaTh MH(MOPMAIIMOHHBIN pexXuM it mpurotoBiaeHust 1,0 Kr poctouda
(cpemHUM YPOBEHB).

ITar

Onmnepanust

Knonka

Hucnnen

1

BriOepuTe KaTeropuio U HOMED DPeKHMa

MIPUTOTOBICHUS B WHGMOOPMAIIMOHHOM
pexxume. JIJIT IPUTOTOBIIEHUS

pocTOHda HaXXKMUATE OOWH pa3 KHOMIKY

«MSCO”.

Haxartuem Ha nmdpoBble KHONKU
BBEIUTE Bec.

KG HELP

Wupukarop «KG” IpeKpalaeT MUrarh.

Ecnm BaM HY>XHO ITOJTYYHThH ITOACKA3Ky

O TOM, KaK I'OTOBHTb, HA2KMHUTE KHOIIKY

«CIIPABKA”.

CNPABKA
HELP

Haxxmute kHOTIKY BBICTPOE

(R-350A)

[TPUTOTOBJIEHUE/IIYCK”. BbICTPOE MPUTOTOBAEHHE/ ':l l_"l E“l"! 1:”_1' c 'l',l
nycK S P
INSTANT COOK/START CooK il I e
3 HaunHaeTcst 0OpaTHBIA OTCYET
BPEMEHU NPHUTOTOBIIeHUs. Pasmaercs
4-KpaTHBIM 3BYKOBOW CUTHAJ U
TIPUTOTOBJICHUE OCTAHABIUBAETCS.
Ha mgucrutee momepeMeHHO
TOSIBIISIETCS WHIUKAIUS [ [JEPE-]
BEPH Th
OTtkponre nsepuy. IlepeBepHuTe Ha pucnee momepemMeHHO
4 MsCO. 3aKpOUTE ABEPILY. TIOSIBIACTCS MHIUKATHS
HARATH [T
(R-350A) (R-450A)
Haxmure kHonky «BbICTPOE BbICTPOE NPUTOTOBNEHHE! — ——
INPUTOTOBJIEHUE/TIYCK”. nycK crc 1JC0C
INSTANT COOK/START 111 I 11

HELP

COOK HELP C00K

Haumnaercst 0OpaTHBIA OTCYET
BpEMeHHU IpUroToBieHus. Ilpu
IOCTUKEHUY HYJIEBOTO 3HAYEHUS
pasmaeTcs 3ByKoBomM curHal. Ha
IUCILIeE ITOITePEMEHHO TOSBIISIETCS
UHIUKAIAS
LR

IToacka3Ky 0 TOM, KaK TOTOBHUTb, MOXKHO IIOJIYYUTh B JI060€ BpeMs, KOTIa Ha JMCIUIee UMEeTCs MHIUKAIUS
«HELP”. Cm. cTp. 17.
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PYKOBOICTBO IIO ITPUT'OTOBJIEHHWIO B
NHOOPMAITMOHHOM PE2KMME

Koneunast TemiiepaTypa 3aBUCHT OT HavajdbHOW. Ilocie NMpUTOTOBIEHUS MPOBEphTE, TOTOBA JU IHIna. [Ipu
HEOOXOIMMOCTH MOKHO IIPOJOJIKUTH IIPUIOTOBIIEHHE HEKOTOPOE BpeMsl IIPH TOM K€ WUIM IIPH JIPYIOM YPOBHE

MOIITHOCTH.

PE2KHUMBbI PA3OI'PEBA

PA3OrPEB
REHEAT

D

MSICO MOJIOZOr0 Oaparika
KypHIla ¢ a0pHKOCAMH

KoHcepBupoBaHHbBIE 0JII0Ja
JKapeHsle 000bI
CIAreTTH

+20°C
KOMHATHAasI
TeMIIepaTypa

* [Tocie TOT'O, KaK II€4Yb OCTAHOBUTCA
W Ha JUCILICC IIOSIBUTCSA

vHpuRanus [ nonc- [ eAte,
IepeMeIaTh U NPOIOIKAT
[IPUTOTOBIICHUE.

* [Tocae IIPUTOTOBJICHUS IIOMEIIATh U
JaThb IIOCTOSATH IION KpI)II_HKOI;I.

@ Bpemst
N . Havansnas ﬁ BBIIEPKKA B
[J PezkuMbl Tonycrumb it TemmepaTypa ITopsimok MpUroTOBIEHUST ieun
BeC (IpuMepHO) ® %?}I’ga")
MPUTOTOBJIEHIS
Hamurok 1-4 yamxku +20°C * He HakpbIBaTh.
paccunrano ma: (1 vamka 250 mu) KOMHATHAS * ITocTaBUTL HENOCPEINCTBEHHO HA
1 yan TeMIeparypa IIOBOPOTHBINA CTOJIHK.
Kode * ITocie pa3orpeBaHus MTOMEIIATh.
BOLY
ITnma/ITupor R-350A: 1-4 1mr. +3°C TTumia
PACcCUMTAHO HA: R-450A: 1-6 1mT. u3 xonomuubHEKa ° [IOMOXUTh mHUIIy B OyMaXXHoe
Ty 1 . TIOJIOTEHIIE Ha TIOBOPOTHBIA CTOJIUK.
CanKue npumepHo 160-200 T
2 HHPOKKH ITupoxkn
MTAPOKKHI * HakphITh OYMasKHBIM IIOJOTEHIIEM.
C MSICOM
Kammu 1-4 mopuuu 5+2°C * [TomectrTe Ha GJIIOIO0 WU B
pucosas (1 mopuua ox. 250 1) U3 XOJOIMIbHAKA ~ MHUKPOBOIHOBYIO KACTPIONIO U
rpeyHeBas Pa3pOBHSNUTE.
OBCSIHAS * HakponTe mIacTUKOBON IJIEHKOMN
3 | Manmas WIIA KPBIIIKOM.
* ITocie TOrO, Kak Ie4b OCTAHOBUTCS
¥ Ha JUCIUIEE IOSBUTCS WHIMKAIIAS
[_&ATH, mepemeruats u
IIPOJTOJIKUTE IIPUTOTOBIIEHHE.
» ITocie pasorpeBa moMeIamTe.
3anekaHka 1-4 yamku +3°C * [ToMecTUTh B KaCTPIOJIO U HAKPHITh 1-5
BedeTporaHos (1 vamka 250 mm) U3 XONONUIBHAKA  KPBIIIKOML.
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Bpemst
No Pexumb1 KommgecTso ITopsimok mpUroTOBIIEHHS BbIJIe%)KKI/I B

MHH.—MakKc. neyu
(B MuHYyTaX)
nocjie
MPUTOTOBIIEHHS

OrouBHas/KoTieTsl 0,1-3,0 xr * O0epHYTH GOJBION TOHKHE Kpasi KOTJIET WA 5-30
KYCKOB MsCa.

* [To0XUTh KYCKU MsiCa WA KOTJIETBI OoJiee
TOHKHUMH YaCTSIMM K IIEHTPY B OJHUH CJIOH Ha
CTOJIVK JJISI Pa3MOpaskKUBaHUS.

Ecim Kycku cMep3IHCh, HOIBITATHCS MX KaK
MOXHO CKOpEE pa3MIeiIuTh.

« [Tocite 0cTaHOBKM IEeYH BHIHYTH
Pa3MOpPOXKEHHbIE KYCKHU, OCTaJbHbBIE
IePEBEPHYTh U OOEPHYTH (POIBIOM UX
TeILIbIe YaCTH.

» [Io ncreyeHnn BpeMeHN pa3sMOpPasKUBAHUS
aTh ITOCTOSITH B QJIIOMHHHUEBOI (DOJIBIE.

3aKpouTe Kpast MOJOCKaMu (hOJbru 5-60

r MIUPUHOHN 2,5 cM.

r ITomozkuTe MSCO TTOCTHOM YacTHIO BBEDX,
€CIIM HTO BO3MOKHO, Ha MOACTaBKY IJIs

2 Pa3MOpaKVUBaHUS.

) * ITocie OCTAHOBKM IIEYM IEPEBEPHYTH TYIIKY
% M 00epHYTH (POJIBION €€ TEILIbIE YACTH.
* ITo OKOHYAaHMM BPEMEHHU Pa3MOpPaKMBAHUS
’ OCTaBLTE IIOCTOSTH IOJ AJTIOMUHUEBOM

¢donbrom.

2Kapenoe msico
TOBSIIMHA, CBUHUHA
OapaHnHAa

= A

IItuma 1,0-4,0 kv * BemyTh u3 ymakoBku. OGepHYTH (HOILION 5-50
KOHIIBI KPBIJIBEB U HOXKEK.
e ; * [Toy10KUTH TYILIKY HA CTOJHK MJIS
) pa3sMOpakKMBaHUS T'PYIKON BHU3.
‘ ‘ * [Tociie OCTAaHOBKM TEYU MEPEeBEPHYTH TYIIKY
3 % g 1 00epHYTH (hOJIBION €€ TEIUIble YacCTH.
* [To ucTeyeHNU BpeMEHHU Pa3MOpPaKUBAHUS
IaTh IOCTOSITh B aJIOMUHUEBOM (DOIIBTE.
IIpumevanue:
pyu HEOOXOAUMOCTH, IOCIE TOTO, KaK
OO0 IIOCTOUT, BBIMBITH XOJIOTHOM BOIOM,
VIaJUTh TOTPOXA.

IpIUIeHK. KYCKH. 0,1-3,0 xr  * O6epHYTH POJIBrON OTKPHITHIE KOCTOYKH. 5-15

* ITomoKUTh KYCOUKU KYPHUIIbI Ha CTOJHK ISt
pPa3sMOpaKMBaHUS.

* IToce OCTaHOBKH €YU BBIHYTH
Pa3MOPOKEHHBIE KYCOYKH, OCTaJIbHBIE
IePEBEPHYTh U OOEPHYTH (POIBIOM HX
TEIlIbIE YACTH.

* ITo ucTeyeHUH BpPEMEHM Pa3sMOpPakKUBaHUS
ATk IIOCTOSITH B AJIIOMHUHUEBOMN (DOJIBLTE.

* CM. HUXeNpUBEIeHHOE 3aMevaHue.

HenepeuncienHnble TpOOyKTHI MOXKHO Pa3MODaKMBATh MPU CPeIHE-HU3KOM YPOBHE MOIIHOCTH.
IIpumeuanue.

Ilepen 3amMopazkuBaHHEM DYOJIEHOTO MsiCa COEIATh M3 HETrO IUIOCKHME POBHBIE JIEIEIIKH.

Kycku KypwuIibl, KOTJIETHI U KyCKH Msca 3aMOPa’kUBaTh IO OTIAEIBHOCTH, YKIAIbIBasi B OOWH INIOCKHAM CIIOM.
IIpu HEOOGXOOUMOCTH, MEKIY CIOSMH KIACTh IIACTMACCOBYIO IIPOKIIANKY. DTO OOECIIEYMT PaBHOMEPHOE
pasMopakuBaHue. MIMeeT CMBICI TaKxKe IIOMEYaTh Ha YIIAaKOBKAaX WX TOYHBLIA BEC.
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PE2KMMBbI ITPUT'OTOBJIEHUA MSCHBIX BJIFOI

Pexumb1 TomycTuMb It

BEC

Havanbuas ﬁ
TeMIieparypa
(IpuMepHO)

HOpS[,IIOK IIPUATOTOBJICHUST

)

Bpems
BBIIEPKKH B
Tevn
(B MuHyTax)
mocJie
TPUTOTOBJIEHHS]

2Kapenas rossguna 0,5-3,0 kr
* Bosamoxen
BBIOOD CTEIEHU
IIPUTOTOBJICHUA.
BOJIBIIE
— XOPOIIO MPOXAPEHHBIN
CPEJTHE
— CpefHe IpoxXKapeHHBIN
MEHBIIE
- c1abo IpoKapEHHBIA

+3°C
13 XOJIOJUJIIbHUKA

* CBsI3aTh MSICO OEUYEBKOM U OOEPHYTH
Kpas.

I1o0XUTh KUPHOU CTOPOHOU BHU3
Ha CTOJIMK MJISI TIOAKapUBaHMUS.

* [Tocire TOro, KaK IMeYb OCTAHOBHUTCS
W Ha JUCIUIeE MOSBUTCS WHIWUKAIUS
[BEPH!TH], mepeBepHyTH
KYCOK TOBSITUHBI U MIPOIOIKUTH
TPUTOTOBIICHHUE.

Ilocnie mpuroToBiIeHUS OaTh
TIOCTOSITh B aJIIOMUHUEBOM (DOIIBTE.

5-15

2KapeHsrin 1,0-2,5 kr

LBIIIJICHOK

+3°C
13 XOJIOJUJIbHUKA

* [IpumnpaBUThL COJIBIO CO CIEIASIMH.
* [ToI0XKUTh TYIIKY Ha CTOJHUK ISt
TOIKAPUBAHKS TPYIKON BHU3.
OGepHyTh, HO HE IUIOTHO,
OYMasKHBIM TIOJIOTEHIIEM.

* ITocie TOrO, KaK Ie4b OCTAHOBUTCS
W Ha JUCIIeE TIOSBUTCS WHIUKAIWAS
[BEFH!TH), mepeBepHYTSH
IbITUIEHKA.

OGepHyTh, HO HE IUIOTHO,
OYyMa>KHBIM TIOJIOTEHIIEM K
MIPOOJIKUTE IIPUTOTOBIIEHUE.
Ilociie TPUTOTOBIEHUS TaTh
TIOCTOSITh B AIIOMUHHEBOM (hOJbBTe.

5-15

dune poIOHI 0,1-0,6 xr
HaIlp. MOPCKOI'O OKYHSI
1 4. 1. cruBOoYHOrO Macna / duie
/2 4. 1. TMMOHHOIO CcoKa / cuire

+3°C
U3 XO0JOOUJIBbHUKA

Pazmoxuts dbuiie B OMUH CIOH Ha
OJII0JIe TIOJ, MUPOT WJIM B KACTPIOJIE.
(ITomBepHYTh TOHKHE KOHIIbI PHIOBI
BHYTDb.)

ITonuTh TUMOHHBIM COKOM U
MacJoM.

HaxpbITh HOJIUDTUICHOBOM ILNIEHKOM
WM CTEKJISHHOMW KPBIIIKOM.

ITocme mpuroToBiIeHUsT OaTh
TOCTOSITh TOJ TICHKOW WJIHA
KPBIIIIKOM.

1-3
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PE2KHUMBbI ITPUT'OTOBJIEHHM S OBOILIHBIX BJIIOM

Osolyu

VEGETABLES

&)

IIpumeuanue

* CBekJy peKOMEHIYETCS I'OTOBHTh Ha 1—

0oJIpIlle B pacyeTe Ha KaxKAyIO IITYKY.

2 MHUHYTBI

* MO3XHO rOoTOBUTH KapTodeiab, MOPKOBb U CBEKIIY

OOTHOBPEMEHHO.

ITocie Toro, XKakK mmeYb OCTAHOBUTCS
W Ha JUCIUIeE MOSIBUTCS MHIWKAIIUS
[BEPHTH, mepeBepHYTH
KapTodeab U OPOmOIKUTh
TIPUTOTORJICHHUE.

ITocne mpuroToBIEHUS HAKPHITH
AITFOMUHUEBON (hOJTBrON U JaTh
TIOCTOSITh.

Bpems
No Pexumel @ i Havamnas ﬂ ITopsmOK NMPUTOTOBIIEHUS BOIICDAKKH B
0 HomycriMb i TeMmeparypa pAn p Heun

BeC (TIpEMeEpHO) e %g.r}l’ga)()
[IPUTOTOBIIEHNS]
CaexKkue OBOIIH 0,1-1,0 xr +20°C * BEIMBITH OBOILLIY. 1.5
2Kectrme KOMHATHasT * Pa3goXKuTh OBOIIM HAa MEIKOM
CBeKJIa TeMmIlepaTtypa  OJroje.
MODPKOBBb * HakpeITh CTEKISTHHOW KPBIIIKON
1 KapTodenb WM TLIEHKOM.
600BI * ITociie MpPUrOTOBIEHUS HATh
OPOKKOJIN IIOCTOSITh ITOf, KPBILIKOM WX
IBETHAS KaIycTa IUIEHKON W IIOMEIIATh.
TBIKBA
CBexne OBOIIU 0,1-1,0 kr +20°C * BBIMBITH OBOIIIY. 1-5
Misrkue KOMHATHAsl * Pa3joXuTh OBOIIM HA MEIKOM
OproccebcKasl KamycTra TeMmIlepaTypa  OIroje.
2 OaKIIasKaHbI * HakpeITh CTEKISTHHOW KPBIIIKON
IIITUHAT WU TIJIEHKOM.
KaIycra * [Tocite MpUTOTOBIIEHUS JATh
Kabaykn IIOCTOSITh ITOf, KPBILIKOM WX
IUIEHKON W IIOMEIIATh.
Kaprodens 1-10 . +20°C * BeimoriTe KapTodensb (MOPKOBb, 3-10
B MyHOHpe 1 . KOMHAaTHas CBEKIIY).
KapTodeib npumepHo 150 T Temieparypa * IIpOTKHUTE BWIKON KaKAyIO
(memast KapTodeanHa) KapTodeNnuHy ABaXKmbl, ¢ 00EUX
MOPKOBbB CTOPOH (MOPKOBb M CBEKITY
(11emasi MOPKOBB) MPOTBHIKATh HE CIEHYET).
cBekJa (1elrast CBeKJa) * [TocTaBUTH HENOCPENCTBEHHO Ha
3 TOBOPOTHBIN CTOJIHUK.

15



CNPABKA
HELP

(1) Bxirouenne peskyuMa BBIBOJA WHCTPYKIIMM Ha IHCIIEH
Pexxum BbIBOJA I/IHCprKIlI/II;I Ha III/ICHJ'IGI;I YCTAHOBJICH M3TOTOBHUTEIEM BO BKIIIOYCHHOC COCTOSHHC.
KOI‘)I& BbI OCBOUTECH C YIIPABJICHHUEM II€YbIO, PCKMM BbIBOJA I/IHCprKIII/II;I Ha III/ICHJ'IGI;I MOZKHO 6yJIeT OTKIJIFOYUTh.

* JIJIst OTKITFOYEeHUs peXXWMa BBIBOJA MWHCTPYKIIMH Ha IHUCILIEH

Oynkuys «CrpaBka” HMEET 5 Pa3iIMYHBLIX IIPOTPAMM.

ITar Omnepanus KHxomnka HMucnuien
Haxxmute kHONKY CITPABKA”. [ VHCTPL BETRS BE:TRHIHAMETE ]
1 CMPABKA | 3 R TAIHA HATHCSE HOHCTIHR HATH )
HELP OI0u|[uowaTe
‘ naimr HHIHHYIUI‘
[ (Ar CORCEPATSS 9

Haxxmute KHONKY ¢ mudpon 1.

3

Haxxmure xkHOnkKy CTOII/CBPOC”.

L

CTOn/C6POC

STOP/CLEAR

* Jloist BKITIOYEHUSI peXWMa BBIBOJA WHCTPYKIIMA HA TUCILIEH
Tlocite BEITIOTHEHMST HEWCTBUS 2, YKAa3aHHOTO BEIIIIE

IITar

Omneparust

Knonka

3

Haxxmute kHOTIKY BBICTPOE
IPUTOTOBJIEHUE/ITYCK”.

BbICTPOE NPUTOTOBNEHKE/
nycK
INSTANT COOK/START

(TN ]]
I

[NRATIL

Ha nucniee mosiBisieTcsl TEKyIee Bpemsl.

(2) 3amura oT meTen
CJIy‘{aI;IHLIfI IIyCK II€YM IIPM OTCYTCTBHHU B KaMEpe€ IPOAYKTOB MO2KET IIPHUBECTHU K €€ IIOBPCZKICHUIO.

~ ~
st ipemoTBpaIlleHrus] TaKUX ClydaeB IeYb OCHallleHa (GYHKIIMEN (3allluTa OT HETeW , KOTOPYI0 MOXKHO

BBICTABUTh Ha BpPeMSI HEHWCIIOJb30BAHUS II€YH.
* Jlis BBICTABJIEHUS (GYHKIUHU «3AIIUTA OT HEeTel

Ilocne BuIIOMHEHUS NEWCTBUS 1, MPUBENEHHOIO B ONMCAHWK OTKJIIOYEHMS PESKMMA BBIBOIA MHCTPYKIIMM Ha TUCILIEH

IITar

Omneparust

Knonka

Hucnnen

2

Haxxmute KHONKY ¢ 1mdpon 2.

3

Haxxmute kHOTIKY BBICTPOE
IMPUTOTOBJIEHUE/ITYCK”.

BbICTPOE I'IPMFOTOBHEHMEﬂ

nycK
INSTANT COOK/START

Ha nucnnee mosiBisieTcsl TeKylee Bpemsl.

Temepp maHenb yrpaBieHus 3ab6aokKupoBaHa. IIpy HaxkKaThy Ha TI0OYI0 KHONKY Ha TUCILIEE IIOSIBIISETCS
»
wagukanust «3AIIUTA”.

* Tl OTKIIOYEHUS! (DYHKIUM «3aLIUATA OT JeTel

ITocne BBIMONMHEHUS )IGI;ICTBI/ISI 2, YKa3aHHOTI'O BBIIIIC

IITar Omneparust Knonka Hucruien
Haxwmute xHonky CTOII/CBPOC”. T O TO (AR NITRIIN]N]
3 L CTOM/CBPOC Thw || OmE i
STOP/CLEAR

Ha mucriiee mOSIBIISIETCST TEKYIIlee BPEMSL.
Ileds roToBa K KCIIOIH30BAHMUIO.
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(3) JeMOHCTPAITMOHHBIN PEXKUM
9TOT PEKUM pacCyuTaH, B OCHOBHOM, Ha HUCIIOJb30BAHUEC PO3HUYHBIMH TOPIroOBIAMHM, a4 TAK>KE€ IIO3BOJIACT
pa3BHUBATh HABBIKH paGOTLI C KHOIIKaMu.

* JI1 BRITIOUEHUS NEMOHCTPAIIMOHHOTO DeXXuMa
Ilocie BhIMOIHEHMS NENMCTBUS 1, IPUBEIEHHOTO B ONMMCAHUM OTKIIIOUEHHS pEXKMMAa BBIBOJA MHCTPYKIIHMI Ha
IUCIIIEN

ITar Omnepanust KHomnka HMucnuien

2 Haxxmute KHONKY ¢ mudpon 3.

Haxwmure xkaHONIKY «BBICTPOE T
MPUTOTOBJIEHUE/ITYCK”. BbICTPOE HPMFOTOBHEHMEJ 1}

T ran
I I |

1H]
nie

- T
1L i

3 nycK
INSTANT COOK/START

IlorrepeMeHHO MOSIBIISIETCS:

BOTHIL fE4h APy -

B »TOM cocTOosSTHMM BO3MOKHA TeMOHCTpalmsa GyHKIHUN mmeuyn 0e3 BeIpaboTku CBY-sHEprHUm.

* [Ipeqmoo:KuM, Bbl cOOMpaeTech IMPOIEMOHCTPUPOBATh (PYHKIMIO «ObICTPOE IPUTOTOBJICHHE .
¢l y

ITar Omnepanust KHxomnka HMucnuien
Haxxmute kHOTIKY BBICTPOE = =
MIPUTOTOBJIEHUE/ITYCK”. BLICTPOE "ﬁ”r‘,sz"E””Ej UL

INSTANT COOK/START CooK
1 Hauunaetcss 0GpaTHBIA OTCYET

BpeMeHu IipurorosiieHus ¢ 10-
KpaTHOM CKOpocThio. Ilpu
OOCTUXKEHUW HYyJIEBOTO 3HA4YeHUS Ha
IUCIUIEE TIOABISIETCS WHIUKAIIUS

* J;1si OTMEHBI JEMOHCTPAIIHOHHOIO PEXUMa
Tlocse BBITTONTHEHUS] OEUCTBUS 2, YKA3aHHOTO BBIIIIE
ITar Omnepanust KHomnka HMucnuien
Haxwmure xHOonky CTOII/CBPOC”. I MOUET TR
] M | L WA NI
3 L CTOIVCEPOC AC IR 1| | OmT
STOP/CLEAR = IS
Ha mucrutee mosiBISIETCST TEKYIIEE
BpEMSI.

(4) SI3mIK

H3roToBuTeneM BBICTABIEH PYCCKUM SI3BIK. Ero MOXKHO MEPEeKIIOUUTh Ha AHTIMNCKUN HaXXaTHeM Ha KHOMKY C
mudpon 4.

s mepexmovyenus: a3bika HaxkmuTe KHONKY «CIIPABKA” u kuonky ¢ nudpon 4. IocaeqHon HaxXMHUTE

CTOJIBKO pa3, CKOJIbKO HEOOXOMMMO JJIsl ITOJIYYEHUS] HYKHOTO PEe3ylbTaTa. 3aTeM HAKMUTE KHOIKY
«BBICTPOE ITPUT'OTOBJIEHUE/ITYCK”.

(5) CmopaBka

IIast KaxXgoro BapuaHTa IIPUTOTOBJIEHUS B MHMOPMAIIMOHHOM DEXHMME MMEETCS II0ICKa3Ka.

Ilpy XenaHWM NOCMOTPETh ee HaxkmuTe KHONKY «CIIPABKA”, ecnu B ®TO BpeMs Ha HUCILIEE MMEETCS
nHguKanus «HELP”.
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DYHKIUSA «MeHbIIE—060bIIE”

3HavYeHWsT BpEMEHHU IIPUTOTOBIICHUS, BKIFOUYEHHBIE B aBTOMATUUYECKHE PESKUMBI
MIPUTOTOBJIEHHUS, PACCUMTAHbI HAa HamOOJee PaclHpOCTpPaHEHHBIN BKycC. s Toro,

YTOGBI PErylInpoBaTh UX B COOTBETCTBHU C IUYHBIMH IIPEIIIOYTEHUSIMH,
ClIeflyeT IOJb30BaThcs (PYHKIUEN «OONbIIE” U «MEHbIIE , KOTOpPas IO3BOJISAET

COOTBETCTBCHHO YBCJIWYHMBATL U YMCHBIIATH BPECMs IIPUT'OTOBJICHUI.

KHONKHK «MeHbIIe—60Jble” UCIOIb3YIOTCS IS PErYJIUMPOBKM BPEMEHM IIPUTOTOBIEHUS OTHOCHTENBHO TOTO,
YTO MPETyCMOTPEHO B MHGMOPMAIIMOHHOM DPEXUME.

* [IpenmoioKuM, BbI XOTHUTE HMpUroTOBUTEH 1,0 KT pocTOmda (XOPOIIIo IPOKAPEHHOI0) B MHPOPMAIIMOHHOM
pexXuMe.

ITar Omnepanust KHomnka HMucnuien
BribepuTe KaTeropmio u HOMEDP
pekuMa IIPUTOTOBJIEHUS B WO OC UL anooT
1 UHGOPMAIIMOHHOM peXUMeE. mevrcrgc NI
Inst mpuroroBiaeHust poctouda e W fo M
HaXXMHUTE OIWH pa3 KHONKYy MSICO”.
BBenuTe Bec ¢ MOMOIIBIO IUbPOBLIX —
KHOIIOK. 11
2 B
KG HELP
HaxMmure KHOIKY «Goblre”. — —
oreneme
3 0 U awe
HELP
Haxwmute xHonky «BBICTPOE (R-350A) (R-450A)
4 IPUTOTOBJIEHUE/IIYCK”. BbICTPOEI'InP%gTOBJ'IEHMEI — =
INSTANT COOK/START 9550 9350
COOK HELP COOK HELP

Curnanu3anms

Ileur ocHalleHa (YHKIMEN CHTIHAIU3alMU. ECIM MPOMYyKTHI IIOCIIE IPUIOTOBIEHUS OCTABUTH B II€YH, 4Yepe3 2
MUHYTBI pa3fgacTcs 3-KpaTHBIM 3BYKOBOM CHI'HAJ M Ha JTHCIJIEE IOSBUTCS COOOIIEHHE MPOaET.

Ecnu mponyKThl HE BBIHYTHh M IIOCIIE DTOTO, TO 3-KpaTHBIA 3BYKOBOM CHTHAJ PO3macTcs 4depe3 4 u yepes 6
MUHYT.

18



YBenuuenue BpPEMCHH IIPHUT'OTOBJICHNS BO BPEMSA BBIINIOJIHCHHS IIPOI'PAMMBI

BpeMs MHKDOBOJHOBOTO IIPUTOTOBJIEHHS MOXKET OBITh YBEIHMUEHO BO BPeMs BBIIONHEHHUS IIPOTPAMMBI C
IIOMOIIBI0 KHOMOK «OO0JbIIIe—MEHBIIE .

* IIpearoIoKuM, BBl XOTUTE YBEIWYHUTH BpeMs IPUTOTOBIEHUS Ha 2 MHUHYTHI BO BpeMS BBIIIOJHEHHS
NSTAMUAHYTHOW MPOTPaMMBbI IIPUTOTOBICHUS P CPeIHEM YPOBHE MOIITHOCTH.

IITar Omneparus Knonka Hucruten

BBenute HyKHOE BpeMs
1 TIPUTOTOBIIEHMUSI. @@

Bribepure HEOOXOIUMEBIA YPOBEHD

MOIIHOCTH HAXaTHeM Ha KHOIKY MOLHOCTb COC T
2 | MOIIHOCTB”. (ns 3ananus {POW“éR ocTh L PEH
CPEIHEro YPOBHS HaXXMHUTE KHOIKY TPU
pasa.) X3
Haxxmute kHONKY BBICTPOE ' ln
[IPUTOTOBJIEHUE/ITYCK”. BHICTPOE FOTOBNEHAE! T
INSTANT COOK/START o
3 TariMep HauMHAaeT 0OPATHBIN

OTCYCET.

COOK

IIns yBermueHUs] BpeMEeHU = 9n
4 IPUTOTOBJICHUS HA JIBE MUHYTHI IBAXKIbI @ 5 1
”» X - - —

Ha>XMHUTEC KHOIIKY «Oomplie”.

DTa QYHKIUS HUCHONL3YETCS B OOINMX IEISIX, HAIIPUMED:
IS KOHTPOJS 32 BpeMeHEM IIPUTOTOBIIEHUS KPYTHIX SHIl Ha Ta30BOYM WU DIEKTPUYECKOM ILJIUTE IO
Jacawm;
IJISE KOHTPOJISI 32 BPEMEHEM BBIIEPKKH TOTOBSIIETOCS OJI0Ja B COOTBETCTBUHM C PEKOMEHITAIASMHU.

HMeeTcss BO3MOXKHOCTh BBOAA JII000ro BpemeHu 0 99 muHyT 99 cexkynn. s c6poca MmoKa3aHHMI TarMepa BO
BpeMsI 0OpaTHOTO OTCYETa NOCTaTOYHO HaxxaTh KHONKY «CTOII/CBPOC”, m Ha mucriiee BHOBbH ITOSIBUTCS
TEKyIllee BpeMs.

* HpeJIHOJ'[O)KI/IM, Bbl XOTHUTE BBICTABUTH TaI;IMep Ha 3 MUHYTBI IJIs1 BapKW sSHMIl Ha IIIIHUTE.

IITar Omneparus Knonka Hucruten
Haxwmure kHOnKy «TAUMEP”. — geerT [ g
TAMMEP ‘ goace i O
1 TIMER (BeIBO, MHCTPYKIIMI OTKJIIOYAETCS:
L0 D

2 BBenure Hy>XHOE BpeMs. =N
8O0

Korma Boma B KacTproje ¢ SHIIOM 3aKHUIIMT, MOXHO BKIIIOYATh TalMeED.

|
|

Haxwmute xHOnKy «BBICTPOE BbICTPOE NPUTOTOBJERVE/ NN
ITPUTOTOBJIIEHUE/ITYCK”. NN

nycK
INSTANT COOK/START

3 TariMep HayMHAeT OGPATHBIN
orcuet. [Ipu mocTUzKeHUN
HYyJIEBOTO 3HAYEHUS Pa3maceTcs
3ByKOBOM curHaji. Ha mucmiee
THOSIBISIETCS MHIUKALMS [ F [HEY] -
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VXOII 3A IEYBIO

BHemHsis1 ctopoHa

BHemHMI KOXYyX KOpIyca CIIEIyeT MbBITh MSTKAM MBLIOM M TEIUIOM BOJOM, a 3aT€M HAYWCTO BBITHPATh BIIAXKHOMW
Marepuei. M30eranTe MCIOIb30BAHUS JKECTKUX a0pPa3sWBHBIX MOIOIIMX CPEICTB.

JBepua

Ilnst yoameHust MSITEH W TPSI3U CIeIyeT YacTO BBITUPATH BIAXKHOW MaTepuer ¢ 00erX CTOPOH OBEpPIY M OKHA, a TaKxkKe
IBepHYIO m3oJsuio. He monb3yiTech aOpa3MBHBIMU MOIOIIUME CPEICTBAMHU.

ITanens ynpaBneHust

BynbTe 0COOEHHO OCTOPOIKHBI IIPH YXOJ€ 3a CEHCOPHOM ITaHeNIbIo yIpaBieHus. Ilepe HaYaaIoM YUCTKHA OTKPBITH ABEPILY
me4yw IJIsi TOro, 4YTOOBI OTKIIOYMTH HaHedb. IIpoTHpaTh IaHEllh MSTKOW TIyOKOM, CjJerka CMOYEeHHOM Boumour. He
WICTIONIB3YUTE JJISI YMCTKH IETKU U XUMHUYECKHE YUCTSIINe cpencTBa. He MCIONB3yHTe IJIsI YUCTKY OOJBIIOE KOJIHIECTBO
BOJIBI.

BHyTpeHHHE CTEHKH

BHyTpeHHHE CTEHKHU IIPOTHPANTE MSITKOM I'YOKOM, CMOYEHHBIMH TETLION BOMOM. [10 OKOHYaHHUIO paGOTHI € IIEYBI0 OCTATKU
NPONYKTOB YOAIMTe C KPBIIIKKA BOJHOBONA MSITKOM BiIaxKHOM TyOkod. He cHuMMalTe KpBIINKY BoJHOBoma. HE
HCIOJIB3YUTE IS YUCTKU KAKUX BbI TO HA BBIIIO YACTEN IIEYU UMEIONINECS B ITPOJJA2KE CPEJICTBA
JIJISI YUCTKU ITEYEUN, ABPA3UBHBIE U OIPYTUE YUCTAIIUE CPEIICTBA.

He ucmonb3yiTe IIsi YUCTKYA U30BITOYHOE KOJUYECTBO BOMABL. [loCiie YNCTKM yIalluTe OCTABIIYIOCS BOIY MSITKOM T'yOKOM.

I1IoBOPOTHBIN CTOJIMK, POJIMKOBBIA JIIOHET
BeiMotiTe ci1aGbIM MBLIBHBIM PACTBOPOM, a 3aTEM TIIATEIbHO BBICYIIIHTE.

IIEPE TEM KAK BBI3SBATH MACTEPA

TIPOBEIUTE CIEIYIOIIYIO ITPOBEPKY:
1. TopwuT mm aMmodYka B MeYW NP OTKPBITOW ABepIie? A HET
2. TlomecTuTe CTEKJISTHHBIN CTaKaH ¢ BOJIOM (MpuMepHO 250 MIT) B ITeUb U IIOTHO 3aKpouTe aBepiry. Ecitu qBepIia 3aKphiTa

IJIOTHO, JTaMIIa B TIe4X JOJIKHA TOoTacHyTh. Haxxmure onuH pa3 KHONKY «BbICTPOE ITPUTOTOBIIEHUE/ITYCK”.

a. Foput nmu nammouka B meyn? oA HET

0. PaGoraer nmu BeHTHISITODP? oA HET
(ITogepskuTe pyKy Hal BEHTHISIIHOHHBIMH OTBEPCTUSIMHU.)

B. BpammaeTcss T IIOBOPOTHBIA CTOJIHK? oA HET

(CTonuk MOXKET BpalllaThcs KaK II0 YaCOBOI CTPEIKe, TaK M IIPOTHB.)
r. BBII M cIIBIIIeH 3BYKOBOI CHTHAN M morac ju mammkatop «COOK” depes omHy MUHYTY?
A HET
TA HET

1. Topstyast 1m Boja B cTakaHe?

Ecnu xoTst ObI HAa OOWH U3 DTHX BOIIPOCOB OBLI OTBET “HE:F”, IIPOBEPHTE PO3ETKY U IPOOKK B KBapTHpe. Eciau u
poseTka, u mpoOku ucnpasusl, CBAKUTECH C BIIN2KAUIIUM IIEHTPOM TEXHUYECKOI'O
OBCIIY>KUBAHU, YIIOJJHOMOYEHHOT'O ®UPMOU IIIAPII”.

IIpumeuanue: Eciin oTCYeT BpeMEHM Ha NUCILIEE UOET CIMIIKOM OBICTPO, IIPOBEPHTE IEMOHCTPAIMOHHBIN
PEXMM M OTKIIOUUTe ero. CMOTPUTE Pasiell «leMOHCTPALMOHHLIN peXXuM~ Ha crpanune 17.

TEXHUYECKUE XAPAKTEPUCTUKHU

R-350A | R-450A
Hampskenne mepeMeHHOT0 TOKa omuHOYHas daza, 220 B, 50 I'n
TloTpeGisiemast MOIITHOCTh TIepeMEHHOro Toka | 1,5 kBt | 1,55 kBt
Brixognast MomnocTe*(reaeparop IEC-705) 1000 Bt
CBepXBBICOKAS 4aCTOTA 2450 MTI'g

Bremnne pasmepst (III) x (B) x ()

520 MM X 302 mm X 403 Mm

550 MM X 314,5 MM X 446 MM

Pasmeps! BHyTpennent kameps! (II) X (B) x (I)

348 MM X 212 MM X 379 MM

378 MM X 223 MM X 425 MM

O6BbeM BHYTPEHHEN KaMephbl

28 murpa (1,0 dyt?)

37 murpa (1,3 ¢dyr®)

PaBHOMEPHOCTh PUTOTOBJIECHUS

00eCcTeYnBAETCS IPUMEHEHIEM TOBOPOTHOTO
croiuka (@335 Mm)

00€eCIIeYnBAETCS IPUMEHEHNEM TIOBOPOTHOTO
cromuka (2360 mm)

Macca

pUOIM3UTEIBHO 17 KT

npuOIM3UTENBHO 18,5 KT

* DTO 3HAYEHHE ITOJYYEHO MO METOIWKEe MEXIYHAPOTHOM DJIEKTPOTEXHUUYECKOM KOMHUCCHUHU IS M3MEPEHUS

BBIXOIHOM MONIHOCTH.
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WARNING

Read all instructions before using the appliance.

1. To reduce the risk of fire in the oven cavity:

a. Do not overcook food.

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

c. Do not heat oil or fat for deep frying. The temperature of the oil cannot be controlled.

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

e. Look at the oven cavity occasionally when using disposable containers made from plastic,
paper or other combustible material.

2. To reduce the risk of explosion and sudden boiling:
a, Do not place sealed containers in the oven. Babies bottles fitted with a screw cap or teat are
considered to be sealed containers.
b, When boiling liquids in the oven, use the wide-mouthed container and stand about 20
seconds at the end of cooking to avoid delayed eruptive boiling of liquids.

3. This oven is for home food preparation only and should only be used for cooking food.
It is not suitable for commercial or laboratory use.

4. Never operate the oven whilst any object is caught or jammed between the door and the oven.

Do not try to adjust or repair the oven yourself. The oven must be adjusted or repaired by a
qualified service technician trained by SHARP.

6. Do not operate the oven if it is not working correctly or damaged until it has been repaired by a
qualified service technician trained by SHARP. It is particularly important that the oven door
closes properly and that there is no damage to:

(1) Door (warped), (2) Hinges and Latches (broken or loosened), (3) Door Seals and Sealing
Surfaces.

7. Always use oven mittens to prevent burns when handling utensils that are in contact with hot
food. Enough heat from the food can transfer through utensils to cause skin burns.

8. Should the supply cord become damaged, it must be replaced with a special cord supplied by a
SERVICE CENTRE APPROVED BY SHARP. And it must be replaced by a qualified service
technician trained by SHARP.

9. Avoid steam burns by directing steam away from the face and hands.

Slowly lift the furthest edge of a dish's cover and microwave plastic wrap and carefully open
popcorn and oven cooking bags away from the face.

10. Make sure that the power supply cord is undamaged, and that it does not run under the oven or
over any hot surfaces or sharp edges.

11.If the oven lamp fails please consult your dealer or a qualified service technician trained by
SHARP.
12.To prevent the turntable from breaking:
a. Before cleaning the turntable with water, leave the turntable to cool.
b. Do not place anything hot on a cold turntable.
c¢. Do not place anything cold on a hot turntable.

In accordance with Article 5 of the Russian Consumer Rights Protection Law and the Russian Federation
Government Decree N2 720 dated June 16, 1997, the lifetime for this product is established as 7 years
from the date of production, provided this product is used in full conformity with its instruction manual
and the applicable technical standards.



SPECIAL NOTES

heating, to release steam and avoid
burns.

* Stir liquids briskly before and after
cooking for even heating.

* Use a deep bowl when cooking liquids
or cereals to prevent boiling over.

* For boiling or cooking liquids see
WARNING on page E-1.

DO DON'T
Eggs, fruits, * Puncture egg yolks and whites and * Cook eggs in shells. This prevents
vegetables, oysters before cooking to prevent “explosion”, which may damage the
sausages and “explosion”. oven.
oysters * Pierce skins of potatoes, apples, * Reheat whole eggs.
squash, hot dogs, sausages and * Overcook oysters.
oysters so that steam escapes.
Popcorn * Use specially bagged popcorn for * Pop popcorn in regular brown bags
the microwave oven. or glass bowls.
* Listen while popping corn for the * Exceed maximum time on popcorn
popping to slow to 1-2 seconds. package.
Baby food * Transfer baby food to small dish * Heat disposable bottles.
and heat carefully, stirring often. * Overheat baby bottles.
Check for suitable temperature. Only heat until warm.
* Remove the screw cap and teat * Heat bottles with nipples on.
before warming baby bottles. After
warming shake thoroughly. Check * Heat baby food in original jars.
for suitable temperature.
General * Food with filling should be cut after | * Heat or cook in closed glass jars or

air tight containers.

* Deep fat fry.

* Dry wood, herbs, or wet papers,
clothes or flowers.

* Operate the oven empty.

Canned foods

* Remove food from can.

* Heat or cook food while in cans.

Sausage rolls,
Pies, Christmas

* Cook for the recommended time.
(These foods have high sugar and/

* Overcook as they may catch fire.

MICROWAVE cooking before you
use them.

pudding or fat contents. )

Meats * For microwave cooking, use a * Place meat directly on the turntable
microwave proof roasting rack to for cooking.
collect drained juices.
Roasting rack:

Utensils * Check that utensils are suitable for * Use metal utensils for MICROWAVE

cooking. Metal reflects microwave
energy and may cause an electrical
discharge known as arcing.

Aluminium foil

* Use to shield food to prevent over
cooking.

* Watch for sparking. Reduce foil or
keep clear of cavity walls.

* Use too much.
* Shield food close to cavity walls.
Sparking can damage the cavity.

Browning dish

* Place a suitable insulator such as
microwave and heat proof dinner
plate between the turntable and the
browning dish.

* Exceed the preheating time recom-
mended by the manufacturer.
Excessive preheating can cause the
glass turntable to shatter and/or
damage internal parts of the oven.




INSTALLATION INSTRUCTIONS

1.

Remove all packing materials from the oven cavity. Check the unit for any damage, such as a
misaligned door, damaged gaskets around the door or dents inside the oven cavity or on the
door. If there is any damage, please do not operate the oven until it has been checked by a
SERVICE CENTRE APPROVED BY SHARP and repaired, if necessary.

. Accessories provided

1) Turntable tray

2) Roller stay

3) Cook book (2)

4) Operation manual

Locate the roller stay in the centre of the oven, then fit the turntable on the roller stay.

Make sure the turntable and roller stay are centrally located and locked together.

NEVER OPERATE THE OVEN WITHOUT THE ROLLER STAY AND TURNTABLE.

The oven should not be installed in any area where excessive heat and steam are generated,
for example, next to a conventional oven unit.

The oven should be installed so as not to block ventillation openings.

Allow at least 15 cm on the top of the oven for free air space.

Neither the manufacturer nor the distributors can acceptany liability for damage to the machine
or personal injury for failure to observe the correct electrical connecting procedure.

The A.C. voltage must be single phase 220V, 50Hz.

OVEN DIAGRAM

(R-350A) 6
T

(R-450A)

s

1. Ventilation openings 9. Touch control panel
2.0ven lamp 10. Digital readout

3. Door hinges 11. Waveguide cover

4. Door safety latches 12. Power supply cord
5. See through door 13. Rating label

6. Door seals and sealing surfaces 14. Turntable

7. Coupling 15. Roller stay

8. Door open button



OPERATION OF TOUCH CONTROL PANEL

Your new oven has an "Information Display System" which offers you step-by-step instructions to easily
guide you through each feature.

The operation of the oven is controlled by pressing the appropriate pads arranged on the surface of the

control panel.

An entry signal tone should be heard each time you press the control panel to make a correct entry.

In addition an audible signal will sound for approximately 2 seconds at the end of the cooking cycle, or
4 times when cooking procedure is required.

Control Panel Display

(0 (0 (0 (00 (00 (00 (00
T N A VA VTR T

COOK KG DEF HELP

Touch Control Panel Layout

INFORMATION COOK —
PADS

Press to select Informa-
tion Cook mode.

NUMBER PADS ——
Press to enter cooking
times, clock time,

INTERACTIVE
DISPLAY

CNPABKA
HELP

.Hanutok
BEVERAGE
.Mupor/Muuua
PIE/PIZZA
.Kawa
PORRIDGE
.3anekaHka
CASSEROLES

PA3OrPEB
REHEAT

/\
PASMOPO3KA
DEFROST

A O N =

.OT6MBHaA/KoTneTsl
STEAK/CHOPS
.)KapeHoe mAco
ROAST MEAT

MNtnua

POULTRY

.Ubinn. kyckn
CHICKEN PIECES

A O NN =

weight or quantity of
food.

N

- —seareoe )
Maco Osowm | NPUrOTOBNEHUE
(XXX (XXX ] (XXX )
MEAT VEGETABLES SLOW COOK

POWER LEVEL PAD —
Press to select micro-
wave power setting.

If not pressed, HIGH is
automatically selected.

Indicator

[ HELP PAD

Press to select information
guide on/off, child lock,
demonstration or language
modes.

Press to get cooking
information.

—— SLOW COOK PAD
Press to cook slowly and
for a longer time.

—MORE (), LESS (W?)
PADS
Press to increase/decrease
the time in one minute

increments during cooking
or to alter the doneness for
the Information Cook mode.

CLOCK PAD
Press to set Clock.

TIMER PAD
Press to set Timer.

[ MowHOCTb

STOP/CLEAR PAD
Press to clear during
programming.

Press once to stop
operation of oven
during cooking; press
twice to cancel cooking
programme.

U

I POWER LEVEL

cTon/CBPOC BbICTPOE ﬂrl;MFgTOBﬂEHVIEI

INSTANT COOK/START
PAD
Press once to cook for 1

|

C
STOP/CLEAR INSTANT COOK/START )/

.

minute at HIGH or increase
by 1 minute multiples each
time this pad is pressed
during cooking.

Press to start oven after
setting programmes.



Before Operating

* This oven is preset with the INFORMATION GUIDE ON.
To assist you in programming your oven, the information guide will appear in the display.
In this manual, the display of information guide is abbreviated.
* You can get information guide in Russian or English.
To change the language, see page E-16.
* When you become familiar with your oven, the information guide can be turned off. Check page E-15.

Getting Started

Step Procedure Pad Order Display
Plug the oven into a power point and [ mpn-] | A0OnH
switch on the power. _ ___

1 P e
2 Openthedoor. The ovenlamp comeson. as above

Close the oven door.

Press the STOP/CLEAR pad so that the
3 | oven beeps. L CTOMN/CBPOC
STOP/CLEAR
Only the dots will remain.
Clock Setting
This is a 12 hour clock.
* To enter the present time of day 11:34 (AM or PM).
Step Procedure Pad Order Display
Press the CLOCK pad. YACHI [ ENTER [ TINE]
1 cLocK (operation guide off:

L0 )
Enter the correct time of day by press- T
ing the numbers in sequence. | kY

The dots (:) will flash on
and off.

3 Press the CLOCK pad again. YACH! T
cLOCK -1

If you wish to know the time of day during the cooking or timer mode, press the CLOCK pad. As long as
your finger is pressing the CLOCK pad, the time of day will be displayed.

If you attempt to enter an incorrect time (Ex. 13 : 45), [ ERRFDR will appear in the display.

Press the STOP/CLEAR pad and re-enter the time of day (Ex. 1 : 45).

Use the STOP/CLEAR pad to:
1. Stop the oven temporarily during cooking.
2. Clear if you make a mistake during programming.

To Cancel a Programme During Cooking

Press the STOP/CLEAR pad twice.

E-5



Microwave Time Cooking

This is a manual cooking feature, first enter the cooking time then the power level.

There are five different power levels.

Power level
HIGH MeHIGH | MEDIUM | Me-LOW LOW

Approximate percentage
of microwave power 100% 70% 50% 30% 10%

i- ; Cakes .
Examples of foods typi Fruit Muffins Casseroles Defrosfc Keeping food
cally cooked on micro- | Vegetables Slices Softening | warm
wave oven power level Rice/Pasta butter

Seafood

This variable cooking control allows you to select the rate of microwave cooking.

If a power level is not selected, then HIGH power is automatically used.

*Suppose you want to time cook for 10 minutes on HIGH power.

Step Procedure

Pad Order

Display

Enter desired cooking time.

1

(Lo

|
|

N
]

Press the INSTANT COOK/START pad.

BbICTPOE I'IPVIFOTOBJ'IEHVIEJ

nycK
INSTANT COOK/START

I
I

COOK

I
I

down.

The timer begins to count

To lower the power press the POWER LEVEL pad once. Note the display will indicate “HIGH”. To lower
to “MeHIGH” press the POWER LEVEL pad again. Repeat as necessary to select “MEDIUM”, “MsLOW”’

or “LOW” power levels.

* Suppose you want to cook Fish Fillets for 10 minutes on MEDIUM power.

Step Procedure Pad Order Display
Enter desired cooking time. @@@ 10N
1 TN
Select power level by pressing the POW- p—
2 | ER LEVEL pad as required (for MEDIUM ’ MOLLHOCTb e
press three times).
X3
Press the INSTANT COOK/START pad. TaXals
BbICTPOE MPUrOTOBNEHUE/ HEL
3 nyck ok
INSTANT COOK/START
The timer begins to count
down.

If the door is opened during cooking process, the cooking time in the readout automatically stops. The cooking
time starts to count down again when the door is closed and the INSTANT COOK/START pad is pressed.

If you want to check the power level during the cooking, press POWER LEVEL pad.
As long as your finger is pressing the POWER LEVEL pad, the power level will be displayed.

E-6




Sequence Cooking

Your oven can be programmed for up to 3 automatic cooking sequences, switching from one variable
power setting to another automatically.

* Suppose you want to cook for 10 minutes on MEDIUM followed by 5 minutes on M<HIGH and then
3 minutes on HIGH.

Step Procedure Pad Order Display

Enter desired cooking time. 11

1 (©) | iu
Select desired power level by pressing MOLLIHOCTb M ETITI M

2 the POWER LEVEL pad (for MEDIUM POWER LEVEL et
press three times). %3
For second sequence, enter desired time C rn

3 | for cooking time. S
Select desired power level by pressing MOLUHOCTb p—

4 | thePOWERLEVEL pad (for MeHIGH press POWER LEVEL MHILH
twice). 2 -

For third sequence, enter desired time

5 for cooking time.
If power is not selected the oven will

operate at HIGH power.

I
THN]

Press the INSTANT COOK/START pad. BbICTPOEﬂﬁyggTOBﬂEHMEJ
INSTANT COOK/START

COOK

The timer begins to count
down to zero. When it
reaches zero,
-
IYEIN]

6 COOK

the second sequence will
appear and the timer will
begin counting down to
zero again. When it
reaches zero,

i
NN

COOK

the third sequence will
appear and the timer will
begin counting down to
zero again.

NOTE: If you want to cook on HIGH power at the final sequence, you can omit to select the power level.

I nstant Cook ™

For your convenience Sharp’s Instant Cook allows you to easily cook for one minute on HIGH power.

Step Procedure Pad Order Display
RN
1 Press the INSTANT COOK/START pad. EbICTPOE I'IPI/IFOTOBHEHMEJ UL
NycK 000K
Within one minute of closing the door. INSTANT COOK/START The timer begins to count

down.

Press the INSTANT COOK/ START pad until desired time is displayed.
Each time the pad is pressed, the cooking time is increased by 1 minute.

E-7



MEQNEHHOE
I'IPVII'O.T.O.BIIEHI/IE To select SLOW COOK HIGH, touch the SLOW COOK pad once.

To select SLOW COOK LOW, touch the SLOW COOK pad twice.
SLOW COOK

This SLOW COOK setting is designed for food which cook longer time. For example, stewing, braising,
boiling soup or chinese desserts of liquid type. The SLOW COOK setting provides two choices: SLOW
COOK HIGH or SLOW COOK LOW. The maximum cooking time is 2 hours for each setting to cook food
manually.

* Suppose you want to cook stew chicken on SLOW COOK HIGH for 1 hour 30 min: —

Step Procedure Pad Order Display
Touchthe SLOW COOK pad MEJNEHHOE Y T U
1 | once. MPUTQTOBMIEHHE T L EREIR
SLOW COOK

Enter desired cooking time.
5 (1)) T

i
i

ook

COOK pad. BbICTPOE NPUTOTOBNEHKE/

Touch the START/INSTANT
nycK J
INSTANT COOK/START

3 The cooking time will count down to
zero.

After cooking an audiblesignal will
sound. All indicators will go out. The
time of day will reappear on display.

1. If you need to check the food doneness during cooking, you can open the oven door by
pressing the STOP/CLEAR once, then check and stir. After that close the door and touch
START/INSTANT COOK pad to resume cooking.

2. Combination between HIGH and LOW is free until 2 stages. But combination between
SLOW COOK and other features is not possible.

3. If you wish to know the level of slow cook, press the POWER LEVEL pad. As long as your
finger is touching the POWER LEVEL pad, “HIGH* or “LOW** will be displayed.

SPECIAL NOTES ON SLOW COOKING

For better cooking result, always try to:

1. Cut the ingredients into smaller pieces.

2. Addin adequate liquid medium (eg: water, sauce) and try to submerge the ingredients into the liquid
medium in order to avoid scorching. This is especially important when stew or chicken soup is
prepared.

3. When soup or large quantity is prepared, make sure that the water level is at least 1 /> inches (3.8cm)
from the rim of casserole, otherwise spill over may result.

4. Do notadd too much seasonings or salt at the initial stage of cooking. Try to add (especially salt) soon
after or just after finish.

5. Cookwith the casserole lid on. Also please do not open the lid during cooking as this may disturb the
cooking sequence.

6. Stir and stand for 10 minutes after cooking.



Notes for Automatic Operations

1. will be displayed if:
more or less than the quantity or weight of foods suggested in the INFORMATION COOK MENU
GUIDE is programmed when the INSTANT COOK/START pad is pressed.
To clear, press the STOP/CLEAR pad and reprogramme.

2. When using the automatic features, (INFORMATION COOK), carefully follow the details provided in
MENU GUIDE to achieve the best result.
If the details are not followed carefully, the food may be overcooked or undercooked or may
be displayed.

3. Food weighing more or less than the quantity or weight listed in MENU GUIDE, cook manually.

4. When entering the weight of the food, round off the weight to the nearest 0.1kg(100g). For example,
1.65kg would become 1.7kg.

5. To change the final cooking or defrosting result from the standard setting, press the MORE( 4 ) or
LESS('¥) pad prior to pressing the INSTANT COOK/START pad.



I nfor mation Cook

3 .Kawa
PORRIDGE
4 3anekanka

MEAT
1. Roast Beef

PA30rPEB
REHEAT

CASSEROLES

1.6y

2. Xapeuue Aco

3. I'Imua
4 lemn

Han/KotneTs

3. Fish Fillets

PASMOFOJKA
DEFROST

okn
CHIGKEN PIeces

Msco
MEAT

Osowy
VEGETABLES

2. Roast Chicken

VEGETABLES
1. Fresh-Hard
2. Fresh-Soft

3. Jacket Potato

REHEAT DEFROST

1. Beverage 1. Steak/Chops
2. Pie/Pizza 2. Roast Meat
3. Porridge 3. Poultry

4, Casseroles 4. Chicken Pieces

INFORMATION COOK will automatically compute the power level and cooking time. INFORMATION
COOK has 4 categories. To select the desired menu, press the INFORMATION COOK pad until the menu
is displayed. Then enter the desired weight or quantity using the NUMBER pads. Follow the details
provided in INFORMATION COOK MENU GUIDE on pages E11-E14.

* Suppose you want to use Information Cook to cook 1.0 kg Roast Beef (Med.).

Step

Procedure

Pad Order

Display

1

Select menu category and menu
number for Information Cook.
Press MEAT pad once to cook Roast
Beef.

x1

KG will flash on and off.

Press number pads to enter weight.

(1))

KG HELP

KG stops flashing.

If you require a cooking hint, press CrIPABKA [GHIELD [ FIDFS [ WITH
the HELP pad. HELP =
Press the INSTANTCOOK/START (R-450A)

pad.

BbICTPOE MPUTOTOBNEHHE/
nycK
INSTANT COOK/START

NIRENE
C L C ol

COOK HELP COOK HELP

The cooking time will begin count-

ing down.
The oven will "beep" 4 times and
will stop. TLRY [ VER)

will be displayed repeatedly.

Open the door. Turn over meat.
Close the door.

O0CLCL IHIV
:Iv

rnC a3

repeatedly.

Press the INSTANT COOK/START
pad.

BbICTPOE MPUTOTOBNEHHE/
nycK
INSTANT COOK/START

(R-350A)

(R-450A)
I Cc 1IJCC

] 1337

COOK HELP COOK HELP

The cooking time willl begin count-
ing to zero. When it reaches zero,
the oven will "beep”.

CTANT [OVERET [k
Jinnd] Lok CC ruiL

will be

displayed repeatedly.

You can get a cooking hint whenever HELP is lighted in the display. See page E-16.
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INFORMATION COOK MENU GUIDE

The final temperature will vary according to initial temperature. Check foods for doneness after cooking. If
necessary you can continue cooking with time and variable power.

REHEAT MENU GUIDE

0) Initial E )
No. Menu Weight Temperature Procedure St%r;g:ang
Range (approx.) (minutes)
Beverage 1-4cups +20°C * No cover.
1 includes: Tea (1 cup, 250 ml) Room  Place on the outside of
Coffee temperature turntable.
Water « After reheating, stir.
Pizza/Pie R-350A: 1-4 pieces +3°C Pizza
includes: Pizza R-450A: 1-6 pieces Refrigerated  * Place pizza on paper
2 Pies 1 piece, towel on the turntable.
Pasties approx. 160-200 g Pie
» Cover pie with paper
towel.
Porridge 1 -4 serves 5+2°C * Place into a plate or
Rice porridge (1 serve, Refrigerated casserole and make the
Buckwheat approx. 250 g) surface flat.
porridge « Cover with plastic wrap
3 | Oatmeal porridge or lid.
Wheatmeal porridge * When oven stops and
is displayed,
stir and continue
cooking.
 After reheating, stir.
Casseroles 1-4 cups +3°C  Place into a casserole 1-5
Beef Stroganoff (1 cup, 250 ml) Refrigerated dish, and cover with lid.
Springtime Lamb * When the oven stops
Apricot Chicken and is dis-
4 played, stir and contin-
Canned Food +20°C ue cooking.
Baked Beans Room « After cooking, stir and
Spaghett temperature stand covered.
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DEFROST MENU GUIDE

PA3SMOPO3KA
DEFROST

No.

Menu

O

Quantity
min-max

Procedure

Standing
Time
(minutes

Steak/Chops

0.1-3.0 kg

Shield thin end of chops or steaks
with foil.

Position the food with thinner parts
in the centre in a single layer on a
defrost rack.

If pieces are stuck together, tryto
separate as soon as possible.
When the oven has stopped,
remove defrosted pieces, turn
over and shield the warm
portions of remaining pieces.
After defrosttime, stand covered
with aluminium foil.

5-30

Roast Meat
Beef/Pork
Lamb

0.5-3.0 kg
0.5-2.5 kg

P <

Shield the edge with foil strips
about 2.5cm wide.

Place joint with lean side face
upwards (if possible) on the
defrost rack.

When the oven has stopped, turn
over and shield the warm portions.
After defrosttime, stand covered
with aluminium foil.

5-60

Poultry

B‘%‘g

1.0-4.0 kg

Remove from original wrapper.
Shield wing and leg tips with foil.
Place breastside down onadefrost
rack.

When the oven has stopped, turn
overand shield the warm portions.
After defrost time, stand covered
with aluminium foil.

After standing run under cold

water to remove giblets if
necessary.

5-50

Chicken Pieces

0.1-3.0kg

Shield the exposed bone with
foil.

Place chicken pieces on a defrost
rack.

When the oven has stopped,
remove any defrosted pieces,
turn over and shield the warm
portions of remaining pieces.
After defrosttime, stand covered
with aluminium foil.

See NOTE below.

5-15

Foods not listed in the Guide can be defrosted using MsLOW setting.
NOTE: When freezing minced meat, shape it into flat even sizes.
For chicken pieces, steaks and chops, freeze separately in single flat layers and if necessary

interleave with freezer plastic to separate layers.
This will ensure even defrosting.

It is also a good idea to label the packs with the correct weights.
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MEAT MENU GUIDE

®

Weight
Range

No. Menu

Initial
Temperature
(approx.)

!

Procedure

Standing
Time
(minutes)

Roast Beef

* You can select
desired doneness.
MORE - Well done

1 STD - Medium

LESS - Rare

0.5-3.0 kg

+3°C
Refrigerated

Tie meat with string and
shield edges.
Place fat side down on a
roasting rack.
When oven stops and

[ ToRd [ FO0D |

displayed, turn beef over
and continue cooking.
After cooking, stand covered
with aluminium foil.

TER is

5-15

Roast Chicken 1.0-2.5 kg

+3°C
Refrigerated

Season with season salt.
Place breast side downon a
roasting rack.

Cover loosely with paper
towel.

When oven stops and

[ ToRd [ FO0D |

displayed, turn chickenover
and season.

Cover loosely with paper
towel, and continue
cooking.

After cooking, stand covered
with aluminium foil.

TER is

5-15

Fish Fillets
eg. Sea perch
1 tsp butterffillet
1/2 tsp lemon juice/fillet

0.1-0.6 kg

+3°C
Refrigerated

Arrange in a flan dish or a
casserole dish in a single
layer.

(Fold under the thin edges
of the fish.)

Top with lemon juice and
butter.

Cover with plastic wrap or
glass lid.

After cooking,
covered.

stand

1-3
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VEGETABLES MENU GUIDE

Osowu

VEGETABLES

@ Initial ﬁ

Standin
No. Menu Weight Temperature Procedure Time 9
Range (approx.) (minutes)
Fresh Vegetables 0.1-1.0 kg +20°C Wash the vegetables. 1-5
Hard Room Arrange the vegetables in
Beet temperature a shallow dish.
Carrots Cover with a glass lid or
1 Potato plastic wrap.
Beans After cooking, stand
Broccoli covered and stir.
Cauliflower
Pumpkin
Fresh Vegetables 0.1-1.0 kg +20°C Wash the vegetables. 1-5
Soft Room Arrange the vegetables in
Brussels Sprouts temperature a shallow dish.
2 Zucchini Cover with a glass lid or
Spinach plastic wrap.
Cabbage After cooking, stand
Squash covered and stir.
Jacket Potato 1-10 pieces +20°C Wash potatoes (carrots, 3-10
Potato (whole) 1 piece, Room beets).
Carrot (whole) (approx. 1509 ) temperature Pierce twice with fork on
Beet (whole) each side of potato (for
carrotand beet, piercingis
not necessary).
3 Place on outside of

NOTE:

 For beets, 1-2 minutes per 1 piece addition-
al cooking time are recommended.

* It’s possible to cook a potato, a carrot and a
beet at once.

turntable.
When oven stops and
[ ToR [ Foom |

displayed,

VR 1s

turn over
potatoes and continue
cooking.

After cooking, stand,
covered with aluminium
foil.
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CMPABKA The HELP feature has 5 different programs.
HELP

(1) Information Guide On/Off

This oven is preset with the Information Guide On.
As you get more familiar with your oven, the Information Guide can be turned off.

* To turn off the Information Guide.

Step Procedure Pad Order Display
Press the HELP pad. \ EUIEEH ON/OFFIPPESS |
1 CMPABKA [ LOCVPRESS J BERGIFRESS 3
HELP [ LAN- H ,'..'.'H.ALH' AESS 4
|

Press the number 1 pad.

gin] MOT T
VUL L0

Press the STOP/CLEAR pad.

3

L CTOMN/CEPOC

STOP/CLEAR

C ncc
I -

* To restore the Information Guide.

After step 2 above.

Step Procedure

Pad Order

3 pad.

Press the INSTANT COOK/START

BbICTPOE I'IPVIFOTOBJ'IEHMEJ

nycKk
INSTANT COOK/START

NI
N

The time of day will appear in the display.

(2) Child Lock

If the oven is accidentally started with no food or liquid in the cavity, the life of the oven can be reduced.
To prevent accidents like this, your oven has a "Child Lock" feature that you can set when the oven is not in use.

* To set the Child Lock.

After step 1 for Information Guide On/Off.

Step Procedure

Pad Order

Press the number 2 pad.

2

3 pad.

Press the INSTANT COOK/START

BbICTPOE I'IPMFOTOBHEHVIEJ

nycK
INSTANT COOK/START

I
Lo n

The time of day will appear in the display.

The control panel is now locked, each time a pad is pressed, the display will show "LOCK".

* To unlock the control panel.
After step 2 above.

Step Procedure

Pad Order

Display

Press the STOP/CLEAR pad.

3

cTon/CePOC
STOP/CLEAR

(NI (NN

onen (NI

The time of day will appear in the display.

The oven is ready to use.
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(3) Demonstration Mode
This feature is mainly for use by retail outlets, and also allows you to practice key operations.

* To demonstrate.
After step 1 for Information Guide On/Off.

Step Procedure Pad Order Display
Press the number 3 pad. T M MINTIC
2 H i (NI

Press the INSTANT COOK/START | |BbICTPOE nPMFOTOBnEHMEﬂ T
pad.

nycK
INSTANT COOK/START

3

Then [ SREFA [NICR Ak

will appear repeatedly.

Cooking operations can now be demonstrated with no power in the oven.

* Suppose you demonstrate Instant Cook.

Step Procedure Pad Order Display
Press the INSTANT COOK/START | [BbICTPOE NPUTOTOBNEHKE! [y
ad nyeK Lo
pad. INSTANT COOK/START coo
The cooking time will begin
1 counting down to zero at ten times
the speed. When the timer reaches
zero,

will appear in the display.

* To cancel the Demonstration Mode.
After step 2 above.

Step Procedure Pad Order Display
Press the STOP/CLEAR pad. cTOon/CEPOC T M N
3 STOP/CLEAR g il

The time of day will appear in the display.

(4) Language
The oven comes set for Russian. You can change the language to English by pressing the number 4 pad.

To change, press the HELP pad and the number 4 pad. Continue to press the number 4 pad until your
choice is selected. Then, press INSTANT COOK/START pad.

(5) Help
Each setting of INFORMATION COOK has a cooking hint.
If you wish to check, press the HELP pad whenever HELP is lighted in the display.
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L ess’More Setting
The cooking times programmed into the automatic menus are
tailored to the most popular tastes. To adjust the cooking time
® @ to your individual preference —use the “more” or “less”

feature to either add (more) or reduce (less) cooking time.

The LESS/MORE pads can be used to adjust the cooking time of INFORMATION COOK.
* Suppose you want to cook 1.0 kg Roast Beef (Well Done) with INFORMATION COOK.

Step Procedure Pad Order Display

Select menu category and menu
1 number for Information Cook.
Press MEAT pad once to cook Roast
Beef.

Press number pads to enter weight. 17

2 1O
KG HELP
Press the MORE pad. RO
3 ® HLUTC
HELP

(R-350A) (R-450A)

Oongoc T OcCcrc
(I

I
T oCC

[V b4
!ﬁ(\i HELP ﬁQ HELP

Press the INSTANT COOK/START sucwoenpmrorosnsﬂusﬂ
aJC Ci J3CN
L ]

nycK
4 pad. INSTANT COOK/START

COOK HELP COOK - HELP

Your oven has an alarm function. If you leave food in the oven after cooking, the oven will "beep” 3 times
and will be appeared in the display after 2 minutes.
If you do not remove the food at that time, the oven will "beep” 3 times after 4 minutes and 6 minutes.
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Increasing or Decreasing Time During A Cooking Programme

Microwave time can be added or decreased during a cooking programme using the “MORE” or “LESS”
pads.
* Suppose you want to increase cooking time by 2 minutes during 5 minutes on MEDIUM cooking.

Step Procedure Pad Order Display
i i i i
1 Enter desired cooking time. @@ Sl
Select power level by pressing the POW- M CTIT
2 | ER LEVEL pad as required. ,';"gvyé';?gf;z T
(for MEDIUM press three times) x3
Press the INSTANT COOK/START pad. BbICTPOE npnrmogngumgﬂ Crn
[N IN}
INSTANTlg)yOC(’)(K/START ook
3 The timer starts to count

down.

I 0
]

- _|

COOK

Press the MORE pad twice to increase 3 30
4 time by two minutes. I

X2 COOK
Timer

Use this feature as a general purpose timer. Example include:
timing boiled eggs cooked on the stove top.
timing the recommended standing time of food.

You can enter any time up to 99 minutes, 99 seconds. If you want to cancel the timer during the count
down phase simply press STOP/CLEAR and the display will return to showing time of day.

* Suppose you want to set the timer to 3 minutes for boiling an egg on the stove top:

Step Procedure Pad Order Display
Press the TIMER pad. TAVAMEP [ ENTER] [ TIRE
TIMER
1 (Operation guide off: [ . I 1)

2 Enter desired time. @@

Once the egg has come to the boil in the saucepan you can start the timer

Press the INSTANT COOK/START | |BbICTPOE I'ImEETOBIIEHVIEJ
pad . INSTANT COOK/START

3 The timer begins to count down.
When the timer reaches zero, the

oven will "beep". will ap-
pear in the display.
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CARE AND CLEANING

Exterior:
The outside may be cleaned with mild soap and warm water, wipe clean with a damp cloth. Avoid the
use of harsh abrasive cleaners.

Door:
Wipe the door and window on both sides and the door seals frequently with a damp cloth to remove any
spills or spatters. Do not use abrasive cleaner.

Touch Control Panel

Care should be taken in cleaning the touch control panel. Open the oven door before cleaning to
inactivate the control panel. Wipe the panel with a cloth dampened slightly with water only.

Do not scrub or use any sort of chemical cleaners. Avoid the use of excess water.

Interior walls:

Toclean the interior surfaces, wipe with a soft cloth and warm water. After use wipe the waveguide
cover in the oven with a soft damp cloth to remove any food splashes. Do not remove the waveguide
cover. DO NOT USE A COMMERCIAL OVEN CLEANER, ABRASIVE OR HARSH CLEANERS AND
SCOURING PADS ON ANY PART OF YOUR MICROWAVE OVEN.

Avoid using excess water. After cleaning the oven, ensure any water is removed with a soft cloth.

Turntable/Roller Stay:
Wash with mild soapy water and dry thoroughly.

SERVICE CALL CHECK

Please check the following before calling for service:

1. When the door is opened, does the oven lamp come on? YES NO

2. Place one cup of water (approx. 250 ml) in a glass measure in the oven and close the door securely.
Oven lamp should go off if door is closed properly. Press the INSTANT COOK/START pad once.

A. Does the oven lamp light? YES NO

B. Does the cooling fan work? YES NO
(Put your hand over the rear ventilation openings.)

C. Does the turntable rotate? YES NO

(The turntable can rotate clockwise or anticlockwise. This is quite normal.)
D. After one minute, did an audible signal sound and COOK

indicator go off? YES NO
E. Is the water inside the oven hot? YES NO

If “NO” is the answer to any of the above questions, please check your wall socket and the fuse in your
meter box.

If both the wall socket and the fuse are functioning properly, CONTACT YOUR NEAREST SERVICE
CENTRE APPROVED BY SHARP.

NOTE: If time in the display is counting down rapidly, check Demonstration Mode.
(See page E-16 for detail.)

SPECIFICATIONS

R-350A |R-450A
AC Line Voltage Single phase 220V, 50Hz
AC Power Required 1.50 KW [1.55 kw
Output Power *(IEC-705) 1000 W
Microwave Frequency 2450 MHz
Outside Dimensions (W x H x D) [520mm x 302mm x 403mm 550mm x 314.5mm X 446mm
Cavity Dimensions (W x Hx D) [348mm x 212mm x 379 mm 378mm x 223mm x 425mm
Oven Capacity 28 litre (1.0 cu.ft) 37 litre (1.3 cu.ft)
Cooking Uniformity Turntable (#335mm tray) system |Turntable (g360mm tray) system
Weight Approx. 17 kg Approx. 18.5 kg

* This measurement is based on the International Electrotechnical Commission’s standardised method
for measuring output power.

SHARP £
SHARP CORPORATION OSAKA, JAPAN TINSEA761WRR0-HR81




