St
op Confirmation

Stop or reset any of
the%ven fUI’lCtiO%S. button / Knob Digita| disp|ay Jet Start

| To start the Microwave function at
' maximum power for 30 seconds, just
press the Jet Start button.
A hoad £ < X If you have already selected a cooking
S Microwave Grill Forced Air Dual Crisp Chef Menu  Auto Clean * @ @ @: [ fUnCtion (e.g-: GrIII), press Jet Start to start
@ J"\ I:i H:H :i N E the selected function.
I *x m o N @ ‘:, g Em gﬁg Each adqltlonal pressure will increase the
STOP Jet Reheat Jet Defrost Combi Dual Steam Special Menu SerTT JET START cooking time of 30 seconds.

e MAINFUNCTIONS SPECIAL FUNCTIONS
@) Touch the name of the function to select it. Use the Rotating Knob and the Confirmation 79 Touch the name or the icon on the control panel to select the function. More info about the
button to set the cooking parameters. special functions are contained in the Instructions for Use.
Function leon Suggested Function Icon Notes
accessories / Food categories To see the list of the 40 automatic recipes available on
. — . . this product, go to the last page of this Quick Reference
Microwave 7§ X) Microwave safe and oven proof dish Chef Menu @ Guide. A complete description of each recipe is included in
the Instructions For Use.
Grill <~ (D i
=0 High rack This automatic cleaning cycle will help to clean the
- microwave oven cavity and to remove unpleasant odors.
Forced Air l:t Low rack Auto Clean . ') |User manners and use tips are included in the Instructions
For Use.
49 > Crisp plate _ This special menu allows to make the dough rise,keep
Dual Crisp — = Special Menu é warm the food,soften and melt butter, chocolate,
Crisp handle — Icheese, etc.
6 =R M ‘ d  dish This function allows to use large and squared vessels that
Jet Reheat | — ) Icrowave sate and oven proot dis Stop Turntable @ could not turn freely in the product. Available only with
some cooking functions.
* & (@ O % ®
Jet Defrost 6 1% 2% 3%
Combi Discover all the original
Whirlpool ies!
Combined functions: Irlpeiel e
1. Combi ( Microwave Pt (1) High rack i Visit your local
+ Grill) Z'\§ Whiripool website.
2. Combi ( Microwave Z\&
+ Forced Air ) Py Low rack B00002744
Dual Steam N ?i!r} ,‘x?ﬁ.?r} Dual steamer
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MICROWAVE

*Microwave function allows to quickly cook or
reheat food and beverages.

*Press the Microwave button, then use the
Knob and the Confirmation button to choose
the power level according to the table.

[~] GRILL

*This function uses a powerful metal tube
to grill food and bring food with perfect

browning color.Press the Grill button,
rotate the Knob to select the Power level
according to below table, press the

Confirmation button to confirm and rotate

POWER SUGGESTED USE:

Reheating of beverages, water, clear

900 W |a high water content. If the food

lower power.

soups, coffee, tea or other food with

contains egg or cream choose a

750 W

Cooking of fish, meat, vegetables etc

650 W [Cooking dishes, not possible to stir.

sauces, cheese and egg dishes and

500 W to finish cooking casseroles.

More careful cooking e.g.high protein

350 W |Simmering stews, melting butter.

160 W Defrosting.

Softening ice cream, butter and

90 W
cheeses.

JET REHEAT

This function allows you to automatically
reheat your dishes. The microwave will
automatically calculate the needed
microwave power level and time to get the
best possible result in the shortest time.

Use this function to reheat ready-made
food either frozen, chilled or at room
temperature.

POWER LEVEL
] Low
c Medium
3 High

FORCED AIR

This function allows you to obtain oven-
baked dishes. Use this function to cook
meringues, pastry, cakes, soufflés, poultry
and roast meats.

*The Forced air function is designed to cook
food with preheat phase. Using both the
fan and the grill to quickly preheat the oven
before you start cooking, to achieve the
best possible cooking results.

<Press the Forced Air button, and enter into
the Preheat phase, adjust the temperature
by rotating the Knob, when the desired
temperature reached, a beep will signal
and ask to add food. After adding the food,
rotate the Knob to set the time, confirm and
start the cooking cycle.
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DUAL CRISP

Dual Crisp Recipes Guide:

*This exclusive Whirlpool function allows for
perfectly golden brown results both on the
top and bottom surfaces of the food. Using
both Microwave and Grill cooking, the Crisp
Plate will rapidly reach the right temperature
and begin to brown and crisp the food.

Manual Dual Crisp function:

<Press the Dual Crisp button and confirm,
rotate the Knob to set the cooking time,
press the Jet Start button to start the cooking
cycle.

Dual Crisp Bread Defrost function:

«Press the Dual Crisp button and rotate the
Knob to select the P2 Dual Crisp Bread
Defrost function, press the Confirmation
button to confirm. Rotate the Knob to adjust
the weight and press the Jet Start button to
start the cooking cycle.

Dual Crisp Fry function:

*Press the Dual Crisp button and rotate the
Knob to select the P3-P9 Dual Crisp Fry
recipes, press the Confirmation button to
confirm. Rotate the Knob to adjust the
weight, and press the Jet Start button to start
the cooking cycle.

*The following accessories must be used with
the Crisp function:

Accessories:
Available wh
@ % i‘]_lli (co\éil\?/itrfe’)vuaeln
Crisp Fry recipe)
-Crisp Plate -Crisp Handle  -High Rack

METHOD | FOOD CATEGORY
]| Dual Crisp Manual Dual Crisp
P2 DualCis | prand etros
/~ 5 | Dual Crisp Fry French fries
/Z Y | Dual Crisp Fry| Chicken nuggets
/7 5 |Dual Crisp Fry|  Breaded fish
/P 5 |Dual Crisp Fry|  Chicken wings
P |pual Crisp Fry| Potato wedges
' H | Dual Crisp Fry Falafel
/7 5 | Dual Crisp Fry| Spicy Breaded Cod

(¥] JET DEFROST

«Jet Defrost function allows to quickly defrost
frozen food. Press the Defrost button, then use
the Knob and Confirmation button to select your
preferred choice above the ones shown in the
table.

FOOD CATEGORY
P Meat
F 2 | Chicken
73 |Fish
Py Vegetables
F5  |Bread

«In order to achieve the best possible results the
product will ask you:

- adjust the weight value of the food

- to turn/stir the food when needed



D) MAIN & SPECIAL FUNCTIONS - QUICK GUIDE D

COMBI ( MICROWAVE
X + GRILL )

«This function combines Microwave and Grill
heating, allowing you to cook and gratin in

less time. Press the Combi button: the display

will show the number "1" , corresponding to
the Combi ( Microwave + Grill ) function.

Press the Confirmation button, then select the

power level according to the table below.

COMBI ( MICROWAVE
B) + PORCED AIR)

«This function combines
Forced Air cooking, allowing you to prepare
oven-baked dishes in less time. Press the
Combi button, then use the Rotating Knob

and the Confirmation button to select the

number "2" for Combi ( Microwave + Forced

Air ) function. Choose proper temperature and

press Confirmation button to confirm, then

Microwave and

STOP TURNTABLE

«Use this function when you need to use very
large vessels that could not turn freely in the
oven.

*The "Stop turntable" function works only with
the following cooking functions:

- Forced Air

- Combi ( Microwave + Forced Air )

*This function also allows to access the Clock
setting mode by pressing and holding this
button for 3 seconds.

() CHEF MENU

«Chef Menu is a simple and intuitive guide,
offering automatic recipes that guarantee
perfect results every time.

-Use this menu to prepare the dishes listed in
the last page of this Quick Guide. Press the
Chef Menu button, then simply select a
recipe and follow the instructions on the
display: Menu will automatically adjust the
cooking parameters to get the best results. A
complete description of all the Menu recipes
are included in the Instructions For Use.

(2] SPECIAL MENU

POWER choose the power level according to the table.
LEVEL SUGGESTED USE:
650 W | Vegetables Pl_%\\’/vgf SUGGESTED USE:
500 W |Lasagne
: Poultry, Jacket potatoes,
350 W | Poultry & Fish
v ssow Lasagne & Fish
160 W | Meat .
160 W | Roast meat & Fruit cakes
90 W | Gratined Fruit
0w Cakes & Pastry

AUTO CLEAN

-This automatic cleaning cycle will help to
clean the microwave oven cavity and to
remove unpleasant odors.

«User manners and use tips are included in
the Instructions For Use.
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*The Special menu is a convenient button that
contains different functions that support the
cooking process. Allowing to make the dough
rise, keep warm the food, soften and melt
butter, chocolate, cheese, etc.

METHOD | FOOD CATEGORY
= | | Dough rising Dough rising
F 7| KeepWarm Keep Warm
F 91| Soften Butter
Py Soften Ice cream
Fg Soften Cream Cheese
PE Soften Frozen Juice

3 Melting Butter
,U E' Melting Chocolate Chips
(= Melting Cheese
Pl Melting Marshmellows

(>] JET START

«This function is used for quick reheating of
food with a high water content such as clear
soups, coffee or tea.

<Press Jet Start button to automatically start
the Microwave function at maximum power
(900W) for 30 seconds. Each additional
pressure will increase the cooking time of 30
seconds. You can also increase or decrease
the time by rotating the Knob after the
function has started.

DUAL STEAM

<This function allows you to obtain healthy
and natural tasting dishes by cooking with
steam. Use this function with the provided
Dual Steamer to steam cook foods such as
vegetables and fish. The particular Dual
Steamer design allows to cook more the
same food and allows to cook different food
in good match.

*The Cooking time should be set manually,
the microwave oven sensor will adjust the
Microwave power automatically.

*The Dual Steamer recommended recipes are
included in Instructions For Use.



1-VEGETABLES 4-FISH/SEAFOOD 7-RICE/ CEREALS
P =5 Potatoes, baked P I Fish Fillets,Steamed P {1 Rice, steamed
Pc Tomatoes,baked Pc N & | Frozen coated fillets,fried Pc {0 Spelt, steamed
P3 5 Carrots, steamed P3 {1 Shrimps,steamed P3 ) Quinoa, steamed
Py 5 Broccoli, steamed PY | S &> | Breaded Shrimps,Frozen S DESSERTS
PS B Potatoes,steamed PS 5 Fish Cutlets,steamed | PASTRIES
P 0 Frozen vegetables, f=¥= Scallops,steamed Pl | ¢ & | Home Made Fruit Pie
—J steamed E % s
&> | Scones
5-P1ZZA/ QUICHE .
5-CHICKEN P3 % © Crisp cake
, :
. . . =} % - Home made pizza oy % & | Nuts, roast
Pl S &> | Chicken Fillets, fried . ,
P2 | Sy & | Quiche Lomraine o .
. , PS5 Wy Fruit, steamed
P2 | S & | Chicken Legs,fried .
P3 % &> | Pan Style Pizza,Frozen - aD ~p )
=E o Chicken Fillets steamed e i PE | G (=8 | Sponge cake(light)
’ in pizza,Frozen — - .
- i — P P <B# | Muffins
‘ X< 3| | Fresh pizza —— .
3-MEAT Fa | B9 58 P P8 X | Biscuits
P beef,roasted 6-PASTA/ LASAGNA P9 <@ | Meringues
P2 Lamb,roast [=1 X @8] | Freshlasagna PO 8 <) | Yogurt
P3 i‘“li Entrecote,grilled P2 | (1) (=88 | Frozen lasagna FR
L4 [——>]
Py | Sy &> | Bacon,Fried P3 {1 Pasta,steamed @ l(_’)[
Oy f: &5 s X o ; @ A complete description of each of
22 ACCESSORIESIW ) the Chef Menu recipes is included
% AP Microwave and ~ Crisp handle & Steamer Steamer L K High rack in the Instructions For Use.
oven proof dish ~ Crisp plate (single layer steamer) (bottom and lid) owrac Igh rac
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