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PRECAUTIONS TO AVOID POSSIBLE EXPOSURE
TO EXCESSIVE MICROWAVE ENERGY

(a) Do not attempt to operats this oven with 118 door opan, since opan-door operation can result in harmful
exposure 1o microwave enerqy. ILis imporlant nol la defeal or lamper wilh Lhe salely inlerlocks.

(b) Do not place any objoct betwesn the oven front face and the door or allow soil or cleaner residue to
accumulale on sealing surfaces.

(€) Do not oparate the oven if it is damaqged. It is particularly important that the oven door close propsrly and
lhal lhere is no damage Lo lhe:
(1) Door (bent),
(2) hinges and lalches (broken or loosened),
(3) door scals and scaling surfaces.

(d) The oven should nol be adusled or repaired by anyone excepl propery qualil ed service personnel.




TECHNICAL SPECIFICATIONS

MODEL CDMW12W CDMW12B

Power Supply 120V AC, 60Hz

Rated Power Consumption 1,500W

Microwave Oulpul *1,100W

Frequency 2,450MHz

Rated Gurrent 13A

Overall Dimensions {\WXHXD) 20 /5" 112" x 155"

Qvan Gavity Dimansions (WXHXD) 14 316" x @ 1p" x 14 196"

Effcclive Capacity of Oven Cavity 1.2 Cuft.

*IEC 60705 RATING STANDARD Specifications subject to change without prior notice.

The serial number is found on the back of this unit. Date of Purchase
This number is unique to this unit and not avaliable  pagjer Purchased Erom

to others. You should racord requested infonmation
¢ 8- Youshou co quested infommalio Daalar Address

hare and ratain this guida as a pecnmanent record
of your purchase.

Dealer Phone No.

Model No.

Serial No.

FEDERAL COMMUNICATIONS COMMISSION RADIO
FREQUENCY INTERFERENCE
STATEMENT (U.S.A ONLY)

WARNING:

This equipment generates and uses ISM frequency energy and if nol installed and used properly, that is
in strict accordance with the manufacturcs” instructions, may cause interference to radio and television
receplion.
[t has been type tested and found to comply with limits for a ISM Equipment pursuant ta part 18 of FCC
Rules, which are designed to provide reasonable protection against such interference in a residential
inslallation.
Howevaer, thera is no guarantee that interferance will not occur in particular installation.
If this cquipment docs cause interference to radio or television receptian, which can be determined by
luming Lhe equipment oll and on, Lhe user is encouraged o Iry o correcl Lhe inlerference by one or more
of the followings:

Rcaricnt the receiving antenna of radio or telovision.

Relocale Lhe microwave oven wilh respecl Lo Lhe receiver.

Move the microwave oven away from the receiver,

Plug the microwave oven into a different outlet so that microwave oven and receiver are no different

branch circuils.
THE MANUFACTURER is not responsible for any radio TV interfarenca caused by UNAUTHORIZED
MODIFICATICN to this microwave oven. It is the responsibility of the user te cerrect such interference.




IMPORTANT SAFETY INSTRUCTIONS

The safety instructions bealow will tell you haw to use your aven ta avoid ham tao yourself or damaga to your
aven.

WARNI NG = To raduca the risk of burns, electric shock. fire, injury to persons. or exposure to

excessive microv/ave energy:

1. Read all instructions bhefora using tha appliance.

2. Read and follow the specific PRECAUTIONS TO AVOID POSSIBLE EXPOSURE TO EXCESSIVE
MICROWAVE ENERGY faund an page 2 of this manual.

3. This appliance must be grounded. Cannect only to proparly groundad outlat.

See GROUNDING INSTRUCTIONS found on page 6 of this manual .

4. Install or locate this applianca only in accordance with tha provided installation instructions.

5. Some products, such as whole eggs and sealed containers — for example, closed glass jars are able to
explode and should not be heated in this aven.

6. Usa this appliance only for its intended use as described in the manual, Do not usa corrosiva chemicals or
vapors in this appliance. This type of oven is specifically designed to heat, cook, or dry [ood. It is not
dasigned for industrial or laboratory use.

7. As with any appliance, close supervision is necessary when used by children.

8. Da not operate this appliance if it has a damaged cord or plug, if it is not working properly, or if it has been
damaged or dropped.

9. This appliance should be serviced only by qualilied service personnel. Contact the nearest authorzed
service facility for examination, rapair, or adjustment.

10. Do not cover or block any openings on the appliance.

11. Do not stare this appliance outdoors. Do nat use this product near water — for example, near a kitchen

sink, in a wet basament, near a swimming pool, or similar lacation.

12. Do not immerse card or plug in water.

13. Kaep cord away from heatad surfaces.

14. Do not let cord hang over the edge of a table or counter.,

15. When cleaning surfaces of doar and oven that come together an closing the door, use only mild,
nonabrasive soaps or detergants applied with a sponge or soft cloth.

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

a. Do not avercook food. Carefully attand appliance when papar, plastic, or other combustibla matarials
are placed inside the oven to facilitate cooking.
b. Remove wire twist-ties fram paper ar plastic bags before placing bag in oven.
c. If materials inside the oven ignite, KEEP OVEN DOOR CLOSED, tum oven off, and disconnect the
power cord or shut off power atthe (use or circuit breaker panel.

Do not use the cavity for storage purposas. Do not leava papar products, cooking utensils, or food in

the cavity when natin use.

17. Liquids such as water, coffee, or tea are able to be averheated beyond the boiling point without appearing
to be hoiling due to surface tension of the liquid. Visible bubhling or boiling whan the container is removead
[rom the microwave oven is not always present. THIS COULD RESULT IN VERY HOT LIQUIDS
SUDDENLY BOILING OVER WHEN A SPOON OR OTHER UTENSIL IS INSERTED INTO THE LIQUID.
To reduce the risk of injury to persons; 1) Do not averheat the liquid. 2) Stir the liquid both before and
halfway thraugh heating it. 3) Da not use straight-sided containers with narrow necks. 4) After heating,
allow the container to stand in the microwave oven for a shart time befare removing the containar, 5) Usa
extreme care when inserting a spoon or other utensil into the container.

18. Avoid haating small-necked containers such as syrup hottles.

19. Avoid using c¢orrasive and vapaors, such as sulfide and chloride,

20. Liquids heated in certain shaped cantainers (especially cylindrical-shaped containers) may became
overheated. The liquid may splash aut with a loud noise during or after heating or when adding ingredients
(inslant coflee, etc.), resulting in harm to the oven and possible injury. In all containers, lor best results,
stir tha liquid several times befora heating. Always stir liguic saveral timas hetwean rehaatings.

SAVE THESE INSTRUCTIONS

cl.




INSTALLATION

A. GROUNDING INSTRUCTIONS

Far personal safaty, this appliance must be properly groundad.

In the event of an electrical short circuit,grounding reduces the risk of electric shock by providing
an escape route for the electric current.

The power card of this appliance is equipped with a three-prong (grounding) plug (Fig. 1) to
minimize the passibility of electric shock hazard from this appliance.

Tha plug must be plugged into an outlet that is proparly installed and groundad.

WAR N I NG—Improper use of the grounding plug can resultin a risk of electric shock. Da not,
under any circumstances, cut or remove the third ground prong from the power cord plug.

PROPERLY POLARIZED
AND GROUNDED OUTLET

\

N/

<

\/

Three-Pronged (Grounding) plug Fig. 1

The cansumer should have it checked by 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. Where a standard two-prong wall receptacle is encountered, it is the responsibility and
obligation af the consumer to hava it replaced with a properly grounded three- prong wall receptacle.

a) If customer has two-prong wall receptacle, he should replace it with a three-prong {grounding}
receptacle by a qualified electrician before using the appliance.

b} Use of extansion cords: If it is necessary to use an extensian card, use only a 3-wira extension
cord that has a 3-blade grounding plug. and a 3-slot receptacle that will accept the plug on
the appliance. The marked rating of the extension cord should be equal to or greater than the
electrical rating of the appliance.




INSTALLATION
B. CIRCUITS

For safety purposes this aven must be plugged into a 20 Amp circuit. No other electrical appliances
or lighting circuits should ba on this line. If in doubl, consult a licansed slectrician.

C. VOLTAGE WARNING

The voltage used at the wall receptacle must be the same as specificed on the oven serial plate
located on the back ar on the side of the contral panel of the oven. Use of a higher voltage is
dangerous and may result in a fire or other type of accident causing oven damage. Low voltage will
cause slow cooking. In case your microwave oven does not perfarm normal operation in accordance
with AC power source and voltage, remove the power cord and then insert it again.

D. DO NOT BLOCK AIR VENTS

All air vents should be kept clear during cooking. If air vents are covered during oven operation the
oven may overhaat. In this case a sensitive thermal safety device automatically turns the ovan off.
The oven will be inoperable until it has coaled sufficiently.

E. RADIO INTERFERENCE

1. Operalion ol the microwave oven may cause inlerference Lo your radio, TV or similar equipmenl.
2. When there is interference, it may be reduced or climinated by taking the following measures:
a. Clean doar and sealing surfaces of the oven.
b. Reorienl the receiving anlenna ol radio or lelevision.
c. Helocate the microwave oven with respect to the receiver.
d. Move the microwave oven away from the receiver,
e. Plug Lhe microwave oven inlo a dilferenl oullel so Lhal microwave oven and receiver are on dillerenl
branch circuits.

NOTE:

1. Short power-supply cord is provided to reduce the risks resulting from becoming entangled in or tripping over
a longer cord.

2. Longer cord sels or exlension cords are available and may be used il care is exercised in lheir use.

3. If long cord or extension cord is used. (1) the marked electrical rating of the cord set or extension cord should
be at leasl as great as the electrical rating of the appliance, (2) the extension cord miust he a grounding-type
2-wire cord, and (3) lhe longer cord should be arranged so Lhal il will nol drape over lhe counlerlop or
tabletop where it can be pulled an by children or tripped over accidentally.




FEATURE DIAGRAM

Ovan Fron: Plate
Cabinet
Window

Door Seal

Conlrol Panel

,/ Door Open Button

Sefety Door Locs System
Turn-able

Rotating Ring

Remave yaur Micrawave Oven and all material fram the shipping cartan.
Your oven will be packed with the following material:

B 01721 o= 2 N 1 each
OWNOI'S GUIAD vivvev i iersisrmreisrmres st s ver s s ersimn s s vmres 1 each
[ 200 P2 11T Yo I 1T o 1 each

INSTALLATION

Minimum 2 feet
(24 Inches)




CONTROL FEATURES

ONE TOUCH COOK
Automatically
detarminas tims
requirement to cook
foad saczily.

QUICK DEFROST
Uscd 1o thaw only 1 |b
a* faod very quickly.

AUTO DEFROST
Used to set Ausagmatic
Defrost by we ght.

J

TIME
Used 10 set manua
lime cooking.

STOP/CLEAR

Clecars all previous
settings if pressed
be*are cooking starts.
During caaking: touch
ance Lo slop ovan; lwice
10 stop and ¢lear all
enries excep: clock.

TIME OF DAY (Clock)

Used to s&t clock,

\

DISPLAY WINDOW
Shaws grogram
selsclions and displzays
cooking mades.

ONE TOUCHRE HEAT
Automatically
cetemines time
requirameant lo reheal
food and ceverage.

TIMER
Touch Lhis pad .0 use your

mricrowave onve as a kitchen
limer.

ADD MINUTE

Used to cuick se: and
start microwave caaking
wilhoul lhe need Lo louch
START.

Number Key Pads
Used 1o set time ard
power leval.

POWER CONTROL
Uscd 10 sct cooking
paower levels.

START
Stans the oven.




OPERATING INSTRUCTIONS

1.SETTING THE CLOCK

3.CHILD LOCK

When your oven is plugged in for the first time or
when power resumes after a povser interruption, the
numbers in the display raset fo 0.

Example: To set the clock for 11:11.
Display Shows:

7

Touch:

STCP
1. onee.

2o e
four { [ .
3. @ timas. (/7 //

to start thc
clock.

[ 1. 11
4- NN

You ¢an use this safety feature to lock the control
panel so that children cannot use the oven when
you do not want tham to and when you ara
cleaning the oven.

To set CHILD LOCK:

Tauch: Display Shows:
1. once, Tima of day.
Hold until L
@ E2
the display.

To cancel CHILD LOCK:

2. ADD MINUTE

A time-saving pad, this simplified control lets you
quickly set and start microwave cooking without
the need to touch START.

Example: To set ADD MINUVTE cooking 2 minutes

Touch: Display Shows:
1. once. Time of day.

J

2. @ two times

3. Besps sound at
the and.

(Time counting down. )

_)10

Touch: Display Shows:
Hold unitil L Time of day.
disappears
[ram lhe
display.




OPERATING INSTRUCTIONS

4 TIMER

5. ONE TOUCH REHEAT

You can use lhe limer of your oven [or purposes
other then food coaking.

Example: To set 3 minutes.

Touch: Display Shows:

1' @ once. ,17
2@ ©0© ENE

to sct a caok ime of
3 minutes.

7. )
3. @ to start L L
overn.

(Time counting down. )

N
-
-

Three praset categaries for microwave reheating
have been included in the ONE TOUCH REHEAT
mentl.

1. Food Plate

2. Pizza

3. Beverage

Example: Tc reheat FOOD PLATE

Touch:

1 STOP .
. OLEAR once.
2. once,

Display Shows:

Time ol day.

/

(Time counting down. )

3. Beeps sound at the end. | I |
(]
One Touch Reheat Table
Category Serving Quantity Direction
Food Plate Plate of Food 1 semning Use a microproof plate. Cover tightly with wax
(Refrigarated. papar. Use ane plata for 1-2 sarvings.
precooked food)
2 servings Examples of one serving for a Plate of Food:
1 chicken braast,1/4 cup vegatablas, 1/4 cup
mashed potatoes or precooked meatloaf, 1/4 cup
cooked vegetables.
Pizza Pizza 1 slice Place the refrigerated pizza on the plate in the
(Refrigerated Temp.) center of the microwave oven.
2 slices
3 slices
Beverage Coffee/Tea 1 cup No cover. Use uncovered microproof cup(s) or
(Refrigerated Temp.) mug(s). Stir after reheating.
2 GUps

-10-




OPERATING INSTRUCTIONS

6.0NE TOUCH COOK

Usg this fungtion to cook food without entering a Example 2: To cook 1 potato.
cook time or power. Refer to the One Touch Cook .
Chart belovs for more information. Touch: D|5p|ay Shows:
Example: To cook a 3.5 oz. bag of /
microwave popcorn. 1. once. /
Touch: Display Shows:

The oven begins the

2 r cooking you selected

1. onee, 0. J without the need to

touch START.

The oven begins the
cooking you sclected
without the need to
touch START.

One Touch Cook Chart

NOTE: Na covar is neaded for tha ONE TOUCH foads listed in this chart unless called far in the directions.

Category Serving Quantity Directions
POPCORN 3.5 oz. 3.5 oz. * Follow package instructions.
3.0 oz. 3.0 oz. * Usc popcorn package which is made
1.75 oz. 1.75 oz. especially for microwave cooking.

* Do not try to pop unpopped kemels.

« Heat only 1 package at a time.

¢ Do not leave the microwave oven unattended
while popping popcorn.

POTATO 18a * Place in center of the oven on paper towel.
2ea * Pierce potato several times with fork.
3ea 8-10 0z. each | , After cooking, let stand far 5 minutes.
4 ea

FROZEN 10 oz. 10 oz. * Follow the package instructions.

ENTREE * Example of one frozen entréa is Lasagna

with Maat Sauce, Chicken with Rice, Sliced
Turkey Breast with Rice and Vegetable.

1cup 8 oz. » Prepare vegetable (wash and cut into
FRESH X NNt
VEGETABLE 2 cups 16 oz. 1 2-inch pieces).
3 cups 24 oz. * Most vegetables need 2 ta 3 minutes
4 cups 32 oz. standing time to finish cooking.

1 cup - Add 2 tablespoon waler

2 cups - Add 2 tablespoon water
3 cups - Add 4 lablespoon waler
4 cups - Add 4 tablespoon water

-11-




OPERATING INSTRUCTIONS

7.AUTO DEFROST

AUTO DEFROST thaws frozen feod without entering
a coak time or cack power. Three defrost categorics
arc presct in yaur aven: Greund Meat, Poultry, and
Steaks Chops. Sce the Auto Defrost Chart below.

NOTES:

 For added convenience, AUTO DEFROST has a
built-in reminder tone to tell you when to check, turn
over, separate, or rearange food. The oven will sound a
tone during the defrost cycle. At each tone, open the
door and turn, separate, or rearrange food. Rermaove any
portions that have thawed. Retum frozen portion to the
oven and touch START to resume the defrost cycle.

* You can defrost foods that weigh 0.1 to 6.0 Ibs
(0.1-4.0 kys).

For best results:

« Remove fish. shellfish, meat. and poultty from its
ariginal ¢losed paper or plastic package (wrapper).
Otherwise. the wrap will hald steam and juice close
to the foads, which ¢an cause the outer surface of
the foods to cook.

« Shape ground meat into the form of a doughnut before
freezing. When defrosting, remaove thawed meat when
the reminder rone sounds and ¢ontinue defrosting.

« Place faods in a shallow container or on a microwave
raasting rack ta catch drippings.

= Food should still be samewhat icy in the center when
removed from the oven.

Example: To defrost 1.2 Ibs. of ground beef.

Touch:

1. ance.
2(D @

to enter 1.2 |hs.

» D

to start
the oven.

c

Display Shows:

dEFI

Time ¢ounting down.

Auto Defrost Chart

Category Touch Food At Reminder Tone Standing
keypad to be Defrosted Time
GROUND 1 time Beef
MEAT Ground beef Turn over. Remove thawed portions and | 5§ min.
break apart, Return remainder to oven.
Cubses far stew Turn over. Remove thawed portions with | 5 min.
fark.
Hamburger patties Turn over. 5 min.
Pot roast Turn over. Cover warm areas with 10-20 min.
aluminum foil.
Rib roast, Rump roast, | Same as above, 10-20 min.
Chuck roast 10-20 min.
Pork
Bacon, Hot dogs Turn over. 2 min.
Sausage links Turn over. & min.
Sausage pattics Turn over. 5 min.
Ribs, Roast Turn over. Caver warm areas with 10-20 min.
aluminum foil.
Lamb
Ribs Turn over. Gaver warm areas with 10-20 min.
aluminum foil.
Roasls Same as above. 10-20 min.

Continued on next page

-12-




OPERATING INSTRUCTIONS

Auto Defrost Chart (continued)

Category Touch Food At Reminder Tone Standing
keypad to be Defrasted Time
POULTRY 2 times Poultry
Whole Chicken Turn over. Finish defrosling breast-side | 10-20 min.
down. Cover wam areas with aluminum | Rinse under
foll. cold running
water.
Chicken Pieces Separate pieces and rearrange. 5-10 min.
Comish Hens: Whole. | Turn over. Cover warm areas with 10-20 min.
Split aluminum foil. Rinse under
cold running
water.
Turkey
Breast {under 6 Ibs.) | Turn over and arrange. 10-20 min.
Rinse under
cold running
water.
STEAKS/ 8 times Beef Steaks Turn ovar. Cover warm araas with 10-20 min.
CHOPS aluminum foil,
Pork Chops Same as above. 10-20 min.
Lamp Chops Same as above. 10-20 min.
Fish Turn aver and rearrange. Covar head 5 min.
and tail with foil.
Steaks, wholc fish Turn over, Separate fillelts when partial- | 5 min. Rinse
fillets ly thawad if possibla. with cold
water to
separate.
Shellfish
Grabmeat, Shrimp Rearrange and break apart. 5 min.
Lobster tails Turn over and rearrange. 5 min.
Scallops Turn over and rearrange. 8 min.

-13-




OPERATING INSTRUCTIONS

8. QUICK DEFROST

QUICK DEFROST serjuences arc presct in the
oven. The QUICK DEFROST feature provides you
with the guick defrosting method for 1.0 Ib. frozen
foods. The ovan automatically sets the defrosting
lime.

Touch: Display Shows:
1 srop Time of day.
i CLFAR

™ -

7
/

2 QUICK .
LA DEFROST L -

3. The oven will start
automatically.

I
L/
Time counting down.

NOTES: When five tones sound, Open the doar and
then turn. separate or rearranga food.

9.TIMED COOKING

This feature lets you pragram a specific cook time
and power. For besl results, there are 10 power
leval sattings in addition ta HIGH powar (100%,.
Reler Lo the Microwave Power Level Charl on
page 15 for more information.

NOTE: If you do not select a power level, the aven
will autornatically cook at HIGH (100%) power.

Example: To cook for 5 minutes, 30 seconds
at 80% power.

Touch: Display Shows:

1. @ once.
2. 5)(3) (o) EEEH

to set a caok tima ot
5 minutes, 30 seconds.

3. once. |

4. to seta P-8r
ook
power of
80%.

5. @tostart 55’4’_7
oven,

(Time counting dawn. )

-14-




OPERATING INSTRUCTIONS

10.MULTI-STAGE COOKING

For besl resulls, some recipes call for dillerenl cook
powers during dillerenl slages ol a coo< cycle. You
can program your oven Lo swilch [rom one power
level lo anolher for up Lo 3 slages.

NOTE: Il you are using lhe AUTO DEFROST
fealure as one ol lhe cooking slages, il musl be
programmed as lhe [irsl slage.

Example: To set a 2-stage cook cycle.

Touch: Display Shows:

1. @ ance. I
HOIO0IO

to set a 3 minute cook
time for the first stage.

2@ o~ el
4, ta sct an ANy
80% J ‘:’ N}

conk
power for
the first
stage.

5. @ once. {_7
« OO (IEE

to set a 7 minute cook
time for second stage.

7. once. P'Hl’

Wy
D)
23

8. @ loscta F"_L”'_/
50%
caok
pawer tar
Ihc sccond
stage.

=

gy’
-

9. @ to start
the

oven.

f
-

MICROWAVE POWER LEVELS

Your microwave oven has 10 ¢ook power levels to let
you cook or heal a wide variety of foods. Refer to the
chart balow for suggestions:

Microwave Power Level Chart

Power
Level Use

+ Boiling watar.
10 + Making candy.
(High) | * Gooking poultry piacas, fish, & vegetables.
+ Cooking tender cuts of meat.
* Whala poultry.

9 * Reheating rice, pasta, & vegetables.

* Reheating prepared foods quickly.

+ Reheating sandwichas.

| + Gooking egg, milk, & chaese dishes.
7 + Cooking ¢akas, breads.

+ Melting chocolate.

* Cooking veal.
6 * Cooking whola fish.
+ Cooking puddings & custard.

+ Cooking ham, whaole poultry, & lamb.

5 + Cooking rh roast, sirloin tip.
| + Thawing meat, poultry, & seafaod.
3 » Cooking lass tender cuts of meat.
+ Cooking pork chops, roast.
2 * Taking chill out of fruit.
* Softaning buttaer.
1 + Kegping cassaroles & main dishes wam.

+ Softaning buttar & cream cheesa.

0 + Standing time.

-15-




MEATS, POULTRY AND FISH

WARNING: Do not use aluminum foil during cooking cycle.

Directions for Cooking Meats, Poultry and Fish
Meat

1.

No special technigues are required. Meat should

he prepared as wilh convantional conking. Season

if desired. Always thoroughly defrost meat before

cooking.

. Place the meat on a microwave roasting rack or
microwave-proof plate and place on the turntable.

. Conk according to the Meat Gooking Table
(below). Use the longer time for large meats and
the shorter time far smaller meals. For thicker
chops. use lhe longer time.

. Turn the meat once halfway through the cooking
tima.

. Let stand for 5-10 minutes wrapped in foil after

cooking. The standing time is very impartant as it

completes the caoking process.

6. Make sure meat, especially pork, is thoroughly
cookeatl hefare eating.
Meat Cooking Table
Microwave | Cooking Time
Meat Power Per Pound
BEEF
Standing/Relled Rib
- Rare 8 80 10 minues
- Medium 8 9to 11 minutes
Well-done 8 10 10 13 minutes

Ground Beef (1o 8% 1o 8%2 minutcs

brown for casserale)

HIGH(100%)

I lamburgers,

Fresh or defrosted

{4 0z. each)

- 2 patties HIGH(100%)} [ 2104 minutes
- 4 patties HIGH(180%) 3 10 5 minules
PORK

Loin, Leqy 8 1110 15 minutes
Bacon

- 4 slices HIGH(100%} | 2 10 3 minutes
— 6 slices HIGH(180%) 310 4 minutes

NOTE: Tha timas listed above ara anly a guida. Allow
for difference in individual tastes and preferences, The
times may also vary due to the shape, cut, and
composition of the food.

Poultry

1.

No special techniques are required. Poultry should
ba prepared as with convantional cooking. Seasan
if desired.

. Poultry should be thoroughly defrosted. Remove

giblets and any metal clamps.

. Prick the skin and brush lightly with vegetahle oil

unlass the poultry is self-basting.

. All poultry should be placed on a microwave

roasting rack or a microwave-proof plate and
placed on the turntable.

. Cook according to the instructions in the Poultry

Cooking Tabla helow. Turn ever halfway through
the coo<ing time. Because of its shape, poultry has
a tendency to cook unevenly, especially in very
bony parts. Tuming during roasting helps lo cook
these areas evenly.

. Let stand far 5-10 minutes wrapped in foil after

cooking before carving. The standing ime is very
important, as it completes the cocking process.

- Make sure poultry is thoroughly cooked before

eating. Whale poultry is completely cooked when
the juices run clear from the insida thigh whan it is
pierced with a sharp knife. Poultry pieces should
be pierced with a sharp «nife through the Ihickest
part to ensure that the juices are ¢lear and the
flesh is firm.

Poultry Cooking Table
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Microwave | Cooking Time
Poultry Power Per Pound

CHICKEN
Whole 8 10 10 14 minules
Breast {baned) 8 9 to 13 minutes
Portions 8 10 10 16 minutes
TURKEY
Whole 8 10 10 14 minules
NOTES:

* Tha timas listed above ara only a guida. Allow for
dilference in individual lasles and prelerences. The
times may also vary due to the shape, cut, and
composition of the food.

« If whole poultry is stuffed, the weight of the stuffed
bird should be used when calculating tha cooking
lime.




MEATS, POULTRY AND FISH

Directions for Cooking Meats, Poultry and Fish (continued)

Fish

1. Arrange fish in a large shallow non-melallic dish or casserale.

2. Caver with picrced microwave plastic wrap or casserole lid.

3. Place the dish on the turntable.

4, Caook according to the instructions in the Fresh Fish Cooking Table below. Flakes of butter can be added to the
fish if desired.

5. Lel sland as direcled in the Cooking Table belore serving.

6. Aftcr standing time. chack to sae that the fish is thoroughly cooked. The fish should be npaque and flake casily.

Fresh Fish Cooking Table

Microwave | Cocking Time Standing
Fish Power Per Pound Butter Time

Fish Fillcts HIGH 1 to 7 minutes Add 15 t0 30 ml (1 to 2 tbsp.) 2 to 3 minutes
Whole Mackerel, HIGH 4 to 7 minutas - 3 to 4 minutas
Cleanad and Praparad

Whole Trout, HIGH 5 to 8 minutes - 3 to 1 minutes
Cleaned and Prepared

Salmon Staaks HIGH 5 to 7 minutes Add 15 to 30 ml (1 to 2 tbsp.) 3 10 4 minutes
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HEATING OR REHEATING GUIDE

To heat ar reheat successfully in the microwave, it is important to follow several guidelines, Measure the amount
of footl in order to determine the time needed to reheat. Arrange the food in a circular pattern for best results.
Room temperature food will heat faster than refrigerated food. Ganned foods should be taken out of lhe can and
placed in a microwavable conlainer. The [ood will be healed more evenly il covered wilh a microwavable lid or
plastic wrap and vented. Remove cover carcfully to prevent sleam burns. Use the fellewing table as a guide tor

reheating cooked food.

Cook time

ltems (at HIGH)

Sliced meat

3 slices (!/e-inct thic<) 1-2 min.tes

Cnic<en peces )
2.3/ minutas

1 breast 1 .
1 lgg anc thigh 113 minutes
Fish fillct ot mini
(6-8 0z.) minutes
Lasagna _
1 serving (10" 07.) 8-8 minules
Casserole R
1 cup e /zlﬁ‘lLl:u‘c,s
4 cups -8 minutes
Casserole —
gream or chesse 11-3 minutes
1up 3'2-51 mirules
4 cups
Sloppy Joe of

Baraecuad beef

1 sardwich

(/2 cug mest filling)
withoul bur

Meshed pozatoes

1-2'/. minutes

1-3 minutes

1 cup .
1 cups 5-8 minutes
Baket veans . .
1 cuo 1Y2-3 minutes
"'ﬁé\}i'é'li'6'r'i)'ééié'ii1"ééij&é ..................... 1 ................
1 cup 2'/2-4 minutes
1 i
_____ dewps o Tetimrues |
Rice o
1cup . %»1—3 /f_mI:uteo
4 cups «6'/> mint.tes
I 2 17
Sanauich roll ar bun 156-30 saconds
1 rall
Vegetables o
1 - 112-2"/> minu es
i 4-6 minues
Z cups -0 Minues
Soup

LoDl mminLtes
1 servng (8 oz.) 11j>-21/> minttes

Special Instructions

Plagcs sliced maat on microwevablg plate.
Gover with plast ¢ wrap anc vant.

*Nate: Gravy or sauce he ps o kecp meal juicy.

>lzce chicken piecas on mic-awavable pla.e. Cover wilh plaslic
wrap and vent,

lzce fsh on mic-owavable plate. Covar with plastic wrag and

vert.

Place lasagna o1 m crowavable plate. Cover with plastic wrap
andven..

COOK covered in m crowavab e casserole, Sii” once halfway
“hrough caoking.

COOK covered in m crowavab ¢ casserole. §ii- once halfway
‘krough ccoking.

Reheat filling and bun separately.
Cook filling cavered in mic-ewavable casserale. Stir ance. Heat
ban as direclen n table be cw.

COOK covered in m erowavab e cesserole. Sii” ance halfway
“hrough cocking.

COOK covered in m crowevah a cesserole. Stir orce halfway

“hrough cooking.

COOK covered in m crowavab ¢ cesscrole. §t- ance halfway
‘Frough cooking.

COOK covered in m crowavab e casserole. S ance halfway
‘Frough cooking.

Wrap in paper towel and alace c1 glass mi-crowavable rack

COOK covered in microwavable casserole. Stir once halfway
“hrough cooking.

COOK covered in m crowavab @ casselole. &1 ance halfway

“Frough ccoking.
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VEGETABLE

Directions for Cooking Fresh Vegetables

Place vapetables in cassarola. Add amount of water recommended in table. Covar with lid or plastic wrap. Whaole
vegetables, such as potataes, or eggplant should be pierced with a fork several times before cooking.
Halfway through cooking, stir, rearrange and/or lurn vegetables over. Let stand, covered, before serving.

Fresh Vegetable Table

Vegetable Amount cﬁﬁlgﬂe Instructlons %t;r:’dlng
Artichokes 2 medium 5-8 . A N
] . Trim. Add 2 -sp water ard 2 ts ce. Lovel. 2. S
Boreach L amedum | 1013 T o
Asparaqus,
Fi rfsh g;c? < 1. 3-6 Add 1= cup water. Caver, 2-3 minutes
Beans, Green & Add V= cup water in 1z gt. casserale. Stir .
1l 6-10 hallway through caoking. 2-3 minutes
1D-14 Add 'z cup water in 17z gt. covered casserale, 5.5 minut
........ . Reamange haltvaytriougr cosking. OIS
4-8 Placa broceoli in baking dish. Add "> cup wetar. 2-3 minutes
Cabbage, Fesh. | . [ T Add 1 cup water in 1'/z f, covered casserale, .
Cropeed | M| BT strhalfwayhoughookng. e
Carrols, Fresh, 2 pilne . Add Y4 cup water in 1 . covered casserole. .
Siot | ST ] B4 Sirhabwayhouhcoong Fomnaes
CaLli‘lower, Tiim. Add V1 cap waler in 1 q.. cove‘ed casserole. o
FesaWhole | e 8 Strmaayhroughceokng - 29mindes
E|O|Were£eSthreSh 2cugs o1):._4 Slice. Ade /2 cup waterin 1z qt. cavered casse o . 2.3 mingt
Q'I‘iaczrdy‘ Est. 4 tuas 4-6 Stir halfway :hrough ¢ooking. < MInUes
v
............................................................................ s
Gorn, Fresh 2ears 4-8 Ausk Add2 tosp waterin 1  of. baking digh. 2-3 minutes
...................................................................... O T, e
Mustroos, Place mushrooms in 1z dt. coverec casserale. )
o) al Xe
Fresh, Sliced 121, e-3% Stir halfway :hrough cooking. 2-3 minutes
Parsnips, Fresh Add ' cup waterin 1'f-qt. covered cassero e. )
i ' ) - - . 2-
Sliced Tle. 4-6 Slir hallway hrough ccoking. 23 minutes
Peas, Green, 4 cyos 5-8 Add 1z cup water in 11/2 gt. covered casserale, 2-2 minutes
Frest Stir halfway :hrough cocking.
Sweet Pclatoes ) Pierce poiatoes several fimes with fork. R
Wrg e Beking Emeg!u n 75 '182 Placa on 2 paper towals. ;j mi u;tes
{6-8 0z. each) mediun o Tum cver halfway through caoking. ~Jmirutes
Write Potatoes, 2 bolztocs 69 Pie-ce potatoes several tires with fork. 2.3 minut
Wkala Baxing pronse 134 Placaon2 papertowals, 2 minufes
A8Boceach)  |" e LY . Tum overhallway hrougrcoosing o SEIES
fg;am Fresh, 1o 3-6 Add 1= cup water in 2 ¢.. covered casserole. 2.3 minutes
SanchAcomcr 1d ........ 5 7 ........... - 'l;i'é_dijéiéﬁ'iiﬁ'h'éif:'ﬁé'r'rié\'/é'é'ééc'l'é. .......................................... “ ........ o
Butlemut, Frash nedium Place in B x 8-inch baking d sh. Cover. SRLEL
Z.cchini, Fresh, b 45 Add '}z cup watarin 11z gt. caverad cassarala. 2.3 minutes
Slicad S1ir halfway “hrough ccoking.
Succhini. Fragn Pie-ze. Place an 2 paper towels.
V\;:‘C(?Ie“m‘ resn. 1lb, 5-8 Tum 7ucchini over and reasrangs haliway through 2:3'm nutes
cooking.
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BAKED GOODS AND DESSERTS

CONVERTING RECIPES

When adapting "quick bread" recipes, you will find it
necessary 1o reduce lhe amounl ol leavening (baking
powder or soda) by about one-quarter the nommal
amaount. A bitter aftertaste is apparent if too much
leavening is used in hiscuits or muffins. Since food
rises higher in the micrawave aven, you will nat scec a
loss in volume from the reduction of soda or baking
powder. Il a recipe conlains bullermilk or sour cream,
do not change the amount of soda, since it scrves to
counteract the sour taste as well as leavening agent,

Cooking / Reheating Guide

When using a mix where leavening ¢annot be
reduced, allow the dough to stand about 10
minutes befare cooking in order for some of the
gas to be lost, Otherwise observe the following
quidelines.

Breads and rolls should be reheated only until they
are wam to the touch. Overheating or overcooking
makes brcad tough and rubbery.

POWER | APPROX. COOKING/
ITEM (%) REHEATING TIME SPECIAL NOTES
Hamburger buns,
hot dog ralls
[rozen: 1 b (450q) 5 (50) 1/2 - 21/2 min.
Room temp: 1 5 (o0) 10 - 15 sec. Placc on papcr platc or wrap in paper
2 5 {50) 15 - 20 sac. towel.
4 5 (50) 15 - 25 sec,
Doughnults, 1 5 (50) 10 - 15 sec, Place on paper plate or towel. Add 15
sweet rolls, 2 5(60) 20 - 25 sec. scconds if frozen.
muffins 4 5 {50) 25 - 40 sac.
Whola coffea cake,
Frocen:10-13 0£(280-370g) 5 (50) 1-11/2 min. Place on paper plale or lowel.
Room temp.:10-13 oz 5(60) 1-11/2min.
(280-3709)
Franch braad.
Frocen: 1 lb (450q) 5 (50) 112 -2 min. Place on paper plale or lowel.
Room temp.:11b (450g) 5 (o0) 25 - 35 sec.
CQOKING PQWER AND
AMOUNT TIME (in minutes) STAND SPECIAL
ITEM OF BATTER| DISH FIRST SECOND  TIME NOTES
STAGE STAGE
Butter Cake: 21/4 cups 8 10 9-inch 5 (50) HIGH Place on
Single layer or half ~ {550mL) (20 to 23cm) 5 to 7 min. 2t0 3 10 min.  inverted pie
of prepared mix round dish min. plate,
Brownies 2 cups 8 to 9-inch 5 (50) Gool with  Gover with waxed
{500mL) (2010 23cm) 8 to 11min, - waxed paper. Place on
round dish paper. inverted pie plate.
Bar Cookiea 11/2 cups 8 to S-inch 5 (50) HIGH Cuol Cover with
{400mL) (20 t0 23cm) 6 to 8 min. 2103 completely. waxed papar
round dish min. during 1sl stage.
Muffins 14 cup 7 ({70)
larye size (50mmL) 1 35 tob0sec. - - -
sach 2 1 to 11/2min.
6 410 5 min,
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CONVERSION TABLE

NOTES: 1Kg = 1000 grams

Only 1 digit can be entared after a decimal paint.
Round figures off to the lower number to avoid overdefrosting. Ex. 1.28lbs, use 1.2.

bs Ibs/oz. grams kg. Ibs Ihs/oz. grams kg.
0.3 10z 100 01 5.7 Blb 1707 2600 2.6
0.5 70z 200 0.2 5.9 5lb 150z 2700 2.7
0.7 100z 300 0.3 glb 3oz 2800 2.8
0.9 14107 100 04 6lbh 6o~z 2900 29
1.1 1lb 20z 500 0.5 6lb 100z 3000 3.0
1.3 1lb 5oz 600 0.6 &lb 130z 3100 3.1
1.6 1lb Qo7 700 0.7 7lh 3200 32
1.8 1lb 120z 800 0.8 7lb 1oz 3300 3.3
2.0 2lb 200 0.9 7lb 8oz 3400 3.4
2.2 °lb 107 1000 1.0 7l 1107 3500 35
24 2lb 7oz 1100 1.1 7lb 150z 3600 3.6
2.7 2lb 110z 1200 1.2 8lb 307 3700 37
2.9 ?lb 1107 1300 13 8lh 6o~z 3800 3.8
3.1 3b 20z 1400 1.4 8lb 100z 3900 3.9
3.3 3lb 5oz 1500 1.5 8b 1307 4000 44
3.5 3lb Qo7 1600 1.6 9lh 1100 4.1
3.8 3lb 120z 1700 1.7 1200

4.0 1lb 1800 1.8

4.2 1b 3oz 1200 19

44 4lb 7oz 2000 2.0

4.6 1lb 100z 2100 2.1

4.9 1b 1407 2200 2.2

5.1 5lb 1oz 2300 2.3

5.3 5lb 5oz 2100 2.4

5.5 b5lb  8o7 2500 25
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PRECAUTIONS

1. Do not attempt to tamper with, or make any adjustments or repairs 1a doar, control panel, safety interlock switches ar any

athar part of tha aven. Rapairs should aa dana hy cualified sarvice psrsonnel anly.

. Be certain to place the front surface of the door three inches ar more away from the ccuntertop edye to aviod accidental

t pping of the zppl arce in narmal usage.

3. For tha mast accurate programming cf tha a ecrenic units, zouch tha center af aach pao sec.rsly. Da nat fa.ch savaral
pads at one time or touch in between pads. A beep sound should be hea“d with eech touch when pad is toucred
correctly.

<. Do not hit or strike the control with objacts such as silverware, Ltensils, a:c. Braakage may occur.

5. Be carelul when laking lhe cooking ulensils oul of lFe oven. Some dishes abisorb heal (rom the covked load and may ve
hat.

6. Do not rinsa ¢ooking utansils by irmediately placing therr into water just af-ar cooking. T1is may catsa breakage. Allow
t1e tu-ntable o cool down,

7. Do not operate the oven empty. Either foad ar water shou d always be in the oven du-ing aperation to absarb micrawave
anargy.

8. Do not heat unopened food cantainers in the oven. Pressure build-ug can cause the container to burst, resulting i injury.

9. Da nal usc your microwave oven 1a dry ncwspapers or clothes. Tacy can cateh fice.

10. Only use thermomatars approvad far microwava oven cooking.

11, Be cerlain lhe lurnlable is in place when you operale he oven,

12. Pierce the skin of potatoes, whole squash. zpples or any fruit or vegetaole which has a skin covering, oefare caaking.

13. Navar usa yoLr microwave ovan to cock egns in tha shell. Prassure can build Lp insite the shall causing it ta bu-st.

14. Do not pop pupcom, except in a microwave-approved popcom popper or commercial package designed especially for

T Crowave ovens.
Never 1’y 1a pap popcorn in a papar bag not designad far micrawave aven usa. Overcooking may rastl:s in smake and
fire. Do not repop unoooged <emels. Do ot reuse popeorn bags.

QUESTIONS AND ANSWERS

Q. What's wrong when the cver light vill not glow?
A_There may be several reasong why Ihe oven light will nol glow.
Dooris not closed. Lighi bulb is bu-ned out START has not bee touctec

[§]

Q. Noes micrawave energy pass through the viewing screen in the door?
A. No. The holes, or ports. are made o allow light to pass; they do not et microwave energy through.

Q. Why daes the beep tone sound when a pad on the Cantrol Panel is to.iched?
A. The beep tore sounds to assure that the setting is being properly enzered.

Q. Will lhe microwave oven be damaged if il oograles emply?
A. Yes. Never run it empty or without the glass tray.

Q. Why da eggs somelimes pop?
A. When baking. frying, o- poaching €ggs. the yalk may pop due 1a steam build up inside ihe yolk memb-ane.
To prevent this, simply picrce the yolk betare cooking. Never microwave c¢9gs ir the shel .

Q. Why s standing time recommeded &fter mic-owave caoking is over?
A. After micrawave cooking is finisned, foad keep on ¢ooking during standing sime. This standing time finishcs cooking
evenly throughoul IFe food. The arount of sland ng lime depends 01 the densily af Ihe load.

Q. Is it possiblc to pop pocarn in a microwave oven?
A Yes. it using ohe of the two metheds descrivled below:
(1) Popcorr-popping cevices desiged specifically for m crowave couking.
(2) Prepackaged commercial microwave papcom thal contains specific ©imes and power outputs necded for an acceptable
final producl.
FOLLOW EXACT DIRECTIONS GIVEN BY EACH MANUFACTUER FOR THEIR POPCORN PRODUCT. DO NOT
LEAVE THE OVEN UNATTENDED WHILE THE CORN IS BEING POPPED. IF CORN FAILS TO POP AFTER THE
SUGGESTED TIMES, DISCONTINUE COQKING. OVERCOQKING CQULD RESULT IN AN OVEN FIRE.
CAUTION: NEVER USE A BROWN PAPER BAG FOR POFPPING CORN OR ATTEMPT TO FOP LEFTOVER KERNELS.

Q. Why daesr'l my oven always cook as (asl as .he cooking guide says il shau d?

A. Check your cook ng guide again ta make sure you've followed the directions co-rectly, and to see what might cause
vanations in cook ng time. Cooking quide times and hcat settings arc suggestions chosen 1a help orevent aver-caaking,
lhe mosl comror problem in gelling usaa 10 a mic‘owave oven. Varialions in the size, shape. weighl and dimensions of
ihe “o0d could requ re longer cooking lime. Use your own judgenrent along with the ceoking guide suggesiions to test for
doncness, just as vor would do with conventional cooking.
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Limited Warranty

For Dometic Microwave Models CDMW12W/CDMW12B

THE SELLER NAMED BELOW MAKES THE FOLLOWING WARRANTY
WITH RESPECT TO THIS DOMETIC MICROWAVE OVEN.

1.

3.

This Warranty is made only to the tirst Purchaser (harcinattar called the "Original Purchaser") who acquires this
product for his own use.

. This Warranty will be in cffect for one year from the date of purchase by the Original Purchascr. It is suggested

that the Original Purchaser retain a copy of the dated bill of sales as evidence of the date of purchase.

This Warranty cavars anly specifiad parts which shall be frea fram defects in mataral and waorkmanship under
normal use. This Warranty does not cover conditions unrelated to the material and workmanship of the product.
Such unrelated conditions include, but are not limited to (a) faulty installation and any damage resulting from
such; (h) the need tar narmal maintenance and any damagce resulting fram the tfailure to provide such
maintenance; (c) failure to follow Seller's instructions for use of the product, and (d) any accident to, or misuse
of any part of this product and any alteration by anyone other than Seller or the authorized representative.

. In order to obtain the benefits of this Warranty, you should retum the product which you find defective to your

dealer during the period that this Warranty is in effect. All charges incurred in delivery of the microwave to Seller
must be paid by the Original Purchasar. A copy of tha datad hill of sala must accompany the returned
microwave oven.

. Any item returned in the manner describad in paragraph 4 will be axamined by your dealer. If it is tound that the

microwave is defective in materal and workmanship, the Seller will replace the appliance.

. The Sclier does not authorize any persan or company to creatc an warranty obligation or liability an their behalf.

.IN'NO EVENT SHALL SELLER BE LIABLE FOR INGIDENTAL OR CONSEQUENTIAL DAMAGES. SOME

STATES DO NOT ALLOW THE EXCLUSION OR IMITATION OF INCIDENTAL OR CONSQUENTIAL
DAMAGES SO THE ABOVE LIMITATION MAY NCT APPLY TO YOU.

. ANY IMPLIED WARRANTY, INCLUDING THE IMPLIED WARRANTY OF MERCHANTARBILITY AND FITNESS

FOR ANY PURPOSE, IS LIMITED TO THE DURATION OF THIS LIMITED WARRANTY, SOME STATES DC
NCT ALLOW LIMITATIONS ON HOW LONG AN IMPLIED WARRANTY LASTS. SC THE ABOVE LIMITATION
MAY NOT APLLPY TO YQU.

. THIS WARRANTY GIVES YOU SPECIFIC LEGAL RIGHTS, AND YOU MAY ALSO HAVE OTHER RIGHTS

WHICH VARY FROM STATE TO STATE.

10. All appliances (except those specifically built for commercial use) are warranted only when installed in vehicles

built to the R.V.I.A and CSA Standards.

Scllerin USA Sallarin CANADA
The Dametic Corporatian The Dometic Gorporation
The Warranty Dapartment The Warranty Dapartment
509 South Poplar Street 866 Langs Drive
LaGrange, Indiana 46761 Cambridge, Ontraio

Canada N3H 2N7
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