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Description of functions of buttons
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Prog. Food 
Weight 

(g) 
Time 
(min) 

Standing 
time 
(min) 

F01 Meat 100 – 
2000 

2 – 
46’40 

20 – 30 

F02  Poultry 100 – 
2500 

2 – 
17’23 

20 – 30 

F03 Fish 100 – 
2000 

2 – 40 20 – 30 

F04 Fruit 100 – 500 2’36 – 
13 

10 – 20 

F05 Bread 100 – 800 2’25 – 
19’20 

10 – 20 
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 

 

 

 
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 

 

Pizza 

200 g 5 min 2 min 

If the pizza is thin. 

If the pizza is high increase the time 
by 1 – 2 minutes 

300 g 6 min 2 min 

400 g 7 min 2 min 

Quiches 
and Pies 

200 g 5 min 2 min A temperature compensation is 
achieved through the standing time 300 g 6 min 2 min 
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--- 8 min 2 min Turn 2 x 

Hamburgers 400 g 5 min --- Turn 1 x 

Oven chips 

200 g 5 min 2 min If the pizza is thin. 

If the pizza is high increase the time 
by 1 – 2 minutes 

Interrupting a cooking cycle

 

 

 

 

 

 

Altering parameters

Cancelling a cooking cycle

End of a cooking cycle
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Tables and suggestions – Cooking vegetables  
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Tables and suggestions – Cooking fish 

Fish fillets 500 600 10-12 3 Cook covered over. Turn after 
half of cooking time. 

Whole fish 800 850 

360 

2-3 

7-9 

2-3 Cook covered over. Turn after 
half of cooking time. You may 
wish to cover up the small 
edges of the fish. 
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Cheese topped pasta 500 Low dish 180 17-20 3-5 

Cheese topped potatoes 800 Low dish 600 24-28 3-5 

Lasagne approx. 800 Low dish 600 15-20 3-5 

Grilled cream cheese approx. 500 Low dish 180 18-20 3-5 

2 fresh chicken legs 
(grilled) 

200 each Low dish 360 15-20 3-5 

Chicken approx. 1000 Low and wide dish 360 40-45 3-5 

Cheese topped onion 
soup 

2 x 200 g cups Soup bowls 360 4-8 3-5 

Microwave function 

How to test ovenware you want to use 
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 

 

 

 
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 

Table – dishware 

 

Glass and porcelain 1) 

Domestic, non fire-resistant, may be washed in 
dishwasher 

Glazed ceramic 

Fire-resistant glass and porcelain 

Ceramic, earthenware dishes 

unglazed 

glazed without metallic decorations 
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Earthenware dishes 

glazed 

unglazed 

Plastic dishes 2) 

heat-resistant up to 100°C 

heat-resistant up to 250°C 

Plastic films 3) 

Cling film 

Cellophane 

Paper, cardboard, parchment 4) 

Metal 

Aluminium foil 

Aluminium containers 5) 

Accessories (grille) 

Oven interior  
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Microondas + Grill

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

F01
100 – 

2000

2 – 

46’40

F02
100 – 

2500

2 – 

17’23

F03
100 – 

2000
2 – 40

F04 100 – 500
2’36 – 

13

F05 100 – 800
2’25 – 

19’20

Función Especial “Auto”
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Interrupción de una cocción
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Modificación de los parámetros

 



 

 



 

 

Indicaciones generales para la 

descongelación 
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Cocinar con microondas... 
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Tablas y sugerencias – Cocinar pescado 

INDICACIONES IMPORTANTES:
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Tapas
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Antes de la instalación 
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Modo de funcionamento do forno 

microondas  

Porque é que os alimentos aquecem  
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Descongelação lenta para alimentos delicados; manter 

quente

Cozinhar com pouco calor; refogar arroz 

Descongelação rápida

Derreter manteiga 

Aquecer alimento para bebé

Cozinhar legumes e alimentos 

Cozinhar e aquecer cuidadosamente, 

Aquecer e cozinhar pequenas quantidades 

Aquecer alimentos delicados

Cozinhar e aquecer rapidamente líquidos e alimentos pré 

confecionados,

 

Gratinar tostas

Grelhar aves e carne 

Cozinhar empadões e gratinados

 

Preparação de rolo de carne



 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 
 

              

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 
F01 Carne 

100 – 

2000 

2 – 

46’40 
20 – 30 

F02 Aves 
100 – 

2500 

2 – 

17’23 
20 – 30 

F03 Peixe 
100 – 

2000 
2 – 40 20 – 30 

F04 Fruta 100 – 500 
2’36 – 

13 
10 – 20 

F05 Pão 100 – 800 
2’25 – 

19’20 
10 – 20 
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Comida Peso 
Tempo de 
Cozedura 

Tempo de 
Espera 

Recomendações 

Pizza 

200 g 5 min --- 
O tempo de cozedura é aplicável a 
pizzas de massa fina. 

Para pizzas pré cozinhadas, 
incrementar o tempo de 1 minuto. 

300 g 6 min --- 

400 g 7 min --- 

Quiches e 
tartes 

200 g 5 min 2 min 
O tempo de espera permitirá que a 
temperatura estabilize. 

300 g 6 min 2 min 

400 g 8 min 2 min 

Hambúrguere
s 

--- 5 min --- Virar os hambúrgueres uma ou duas 
vezes para conseguir dourá-los de 
ambos os lados. 

Batatas fritas 
de forno 

400 g 6 min --- Agitar as batatas fritas para evitar que 
se queimem. 
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