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A PRECAUTIONS TO AVOID POSSIBLE EXPOSURE
TO EXCESSIVE MICROWAVE ENERGY

(1) Do not attempt to operate this appliance with the door open since open-door operation can result in harmful
exposure to microwave energy. It is important not to defeat or tamper with the safety interlocks.

(2) Do not place any object between the appliance front face and the door or allow soil or cleaner residue to
accumulate on sealing surfaces.

(3) Do not operate the appliance if it is damaged. It is particularly important that the appliance door close properly
and that there is no damage to the:

* door (bent),
* hinges and latches (broken or loosened),
* door seals and sealing surfaces.

(4) The appliance should not be adjusted or repaired by anyone except properly authorized service personnel.
Improper installation, service or maintenance can cause injury or property damage. Refer to this manual for
guidance. Refer all servicing to a factory authorized service center.
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Customer Assistance

To aid in any future assistance concerning this appliance, please record the model and serial numbers located on the unit, and
other relevant information in the spaces provided below. Please retain this information for future reference.

Model number Serial number

Date of purchase / /

Dealer Telephone
Servicer Telephone

To obtain the name and address of the nearest Thermador® Authorized Service Center, please contact:

BSH Home Appliances Corporation
1901 Main Street, Suite 600

Irvine, CA 92614

1-800-735-4328

Please provide the following information when you write or call: model number, serial number, date of purchase, your complete
mailing address (including zip code), your daytime telephone number (including area code) and description of the problem.

Website: www.thermador.com
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Safety Definitions

A WARNING

This indicates that death or serious injuries may occur as a result of non-observance of this warning.

A cAuTION

This indicates that minor or moderate injuries may occur as a result of non-observance of this warning.

NOTICE: This indicates that damage to the appliance or property may occur as a result of non-compliance with this advisory.

Note: This alerts you to important information and/or tips.

A WARNING

Failure to follow the warnings in this manual could result in a fire or explosion causing property damage, personal
injury or death. To reduce the risk of fire, electric shock, exposure to excessive microwave energy or injury, use
only as intended and take the following precautions.
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A IMPORTANT SAFETY INSTRUCTIONS
READ AND SAVE THESE INSTRUCTIONS

IMPORTANT Read all instructions carefully before installation and operation. Keep this Use and Care Manual for future
use. Thermador Drawer Microwave is manufactured in compliance with the relevant safety standard.

When using electrical appliances, take safety precautions,
including the following.

10

1

12

13

14

Read all instructions before using the appliance.

Read and follow the specific PRECAUTIONS TO AVOID
POSSIBLE EXPOSURE TO EXCESSIVE MICROWAVE
ENERGY on page 3.

This appliance must be properly grounded. Read and follow
the specific GROUNDING INSTRUCTIONS on page 5.

Install or locate this appliance only in accordance with the
provided Installation Manual. Have the installer identify

the location of the circuit breaker or fuse. Mark it for easy
reference. To prevent accidents and achieve optimal
ventilation, ensure sufficient space around the cooking area.

Some products in sealed containers, such as whole eggs
and closed glass jars, can explode and should not be
heated in this microwave oven.

Use this appliance only for its intended purpose as
described in this manual. This appliance is designed for
built-in household use only. Do not use to heat a room. Do
not use corrosive chemicals or vapors in this appliance.
This appliance is specifically designed to heat, cook or dry
food. It is not designed for industrial or laboratory use.

HOT CONTENTS CAN CAUSE SEVERE BURNS. DO
NOT ALLOW CHILDREN TO USE THE MICROWAVE. Use
caution when removing hot items.

Do not cover or block any openings on the appliance.

Do not store or use this appliance outdoors or in areas
near water, such as near a kitchen sink, in a wet basement,
near a swimming pool or similar locations.

Do not immerse the cord or plug in water. Keep the cord
away from heated surfaces.

Keep fingers and clothes clear of drawer guides when the
drawer is opened or closed. Fingers or clothes could be
caught in the guides when the drawer is closed.

Food and containers must be shorter in height than the
drawer. Refer to the height of the side walls of the drawer.

Use only mild, nonabrasive soaps or detergents applied
with a sponge or soft cloth when cleaning the sealing
surfaces that come together on closing the drawer. See
Cleaning and Care on page 19.

To reduce the risk of fire in the appliance cavity, take the
following precautions.
a. Do not overcook food.

b. Carefully attend the appliance when paper, plastic
or other combustible materials are placed inside the
appliance to facilitate cooking.
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c. Remove wire twist-ties from paper or plastic bags before
placing bag in appliance.

d. Do not use the cavity for storage purposes. Do not leave
paper products, cooking utensils or food in the appliance
when not in use.

If materials inside the appliance ignite, keep the drawer
closed, touch the stop/clear key twice to cancel the
cooking program and shut off power at

the fuse or circuit breaker panel.

Liquids, such as water, coffee or tea, are able to be
overheated beyond the boiling point without appearing to be
boiling due to surface tension of the liquid. Visible bubbling
or boiling when the container is removed from the appliance
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, take the following
precautions.

a. Do not overheat liquids.
b. Stir liquids both before and halfway through heating.

c. Do not use straight-sided containers with narrow
necks. Use wide-mouthed containers.

d. After heating allow the container to stand in the
appliance for at least 20 seconds before removing.

e. Use extreme care when inserting a spoon or
other utensil into liquids after heating.

Do not repair or replace any part of this appliance unless
specifically recommended in this manual. If the appliance
light fails, contact Thermador Customer Support.

Do not use regular cooking thermometers in the appliance.
Most cooking thermometers contain mercury and may
cause electric arc, malfunction or damage to the appliance.

To avoid pacemaker malfuction, consult physician or
pacemaker manufacturer about effects of microwave
energy on pacemaker.

Do not store or use flammable or combustible materials,
gasoline or other flammable vapors and liquids in the
vicinity of this appliance.

Use caution when removing hot items. Use only dry
potholders. Moist or damp potholders on hot surfaces may
cause burns from steam. Do not let potholders touch hot
surfaces or radiant surfaces. Do not use towels or other
bulky cloth.



Important Information

Sealing
Surface

About Unpacking
And Examining Waveguide
The Appliance Cover

1 Remove all packing
materials from inside
the appliance. Remove

the feature sticker, Sealing

if there is one, from " Surface
the outside of the Appliance
appliance. Remove | cavity
the drawer support Drawer
cardboard from the unit. 7~ Support

Cardboard

IMPORTANT: DO NOT
REMOVE THE WAVEGUIDE COVER LOCATED
ON THE TOP OF THE APPLIANCE CAVITY.

2 Check the drawer for any damage, such as misaligned
or bent drawer, damaged drawer seals and sealing
surfaces, broken or loose drawer guides and dents
inside the cavity or on the front side of the drawer. If
there is any damage, do not operate the appliance.
Contact your dealer or Thermador Customer Support.

« CONDITION OF UNIT

Do not operate any appliance with a damaged cord or after
the appliance malfunctions or has been damaged in any
manner. Return the appliance to the nearest authorized
service facility for examination, repair or adjustment.

A WARNING

Improper use of the grounding plug can result in a risk
of electric shock. Do not use an extension cord. If
the power supply cord is too short, have a qualified
electrician install an outlet near the appliance.

About The Drawer Microwave

- ABSORB MICROWAVE ENERGY

When the Drawer Microwave is in use, ALWAYS have food
in the cavity to absorb the microwave energy. The Drawer
Microwave is for food preparation only. It should not be
used to dry clothes, newspapers, or other non-food items.

« OPEN AND CLOSE CAREFULLY

When opening or closing the Drawer Microwave quickly,
food in the appliance may be spilled. See Cleaning and
Care on page 19.

A WARNING

WARM EXTERIOR IS NORMAL
It is normal for the exterior of the appliance to be
warm to the touch when cooking or reheating.

DO NOT BLOCK VENT

NEVER cover or obstruct the vent over and under
the Drawer Microwave. During microwave use, steam
may come from the left side lower vent. Check the
vent area after each use and wipe it down if needed.

A WARNING

SERVICE AND REPAIR WARNING

Do not repair or replace any part of the appliance.
If the display, appliance or touch controls fail,
consult a Thermador Authorized Servicer.

- RADIO OR TV INTERFERENCE

If any interference to your radio or TV is caused by the Drawer
Microwave, check if the appliance is on a different electrical
circuit, relocate the radio or TV as far away from the appliance
as feasible or check position and signal of receiving antenna.

G R O U N D I N G Permanent and Correct Installation

INSTRUCTIONS

This appliance must be grounded.
The Drawer Microwave is equipped
with a cord having a grounding wire
with a grounding plug. It must be
plugged into a wall receptacle that is properly installed and
grounded in accordance with the National Electrical Code
and local codes and ordinances. In the event of an electrical
short circuit, grounding reduces risk of electric shock by
providing an escape wire for the electric current.

a
o

flo)

Grounding pin

3-Prong receptacle

Grounded receptacle box

If you have any questions about the grounding or
electrical instructions, consult a qualified electrician.

« CONDENSATION IS NORMAL

It is normal for microwave use to produce condensation,
the amount of which is related to food moisture content
and room humidity.

+ MAGNETRON CYCLING IS NORMAL

The magnetron can be heard cycling on and off during
microwave use with power levels below 100%.

- POWER RATING IS 950 WATTS

This Drawer Microwave is rated 950 watts by using
the IEC Test Procedure. In using recipes or package
directions, check food a minute or two before the
minimum time and add time accordingly.
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Information You Need To Know

About Unpacking and Examining Your
MicroDrawer® Microwave Oven

1 Remove all packing materials from inside the MicroDrawer®
Microwave Oven. Remove the drawer support cardboard
from the unit. DO NOT REMOVE THE WAVEGUIDE
COVER, which is located on the top of the MicroDrawer®
Microwave Oven.

2 Remove the feature sticker, if there is one.
NOTICE: Check the drawer for any damage, such as
misaligned or bent drawer, damaged drawer seals
and sealing surfaces, broken or loose drawer guides
and dents inside the cavity or on the front side of the
drawer. If there is any damage, do not operate the
MicroDrawer® Microwave Oven and contact your dealer
or a THERMADOR® AUTHORIZED SERVICER.

« CONDITION OF UNIT

Do not operate any appliance with a damaged cord or after
the appliance malfunctions or has been damaged in any
manner. Return the appliance to the nearest authorized
service facility for examination, repair or adjustment.

- SERVICE AND REPAIR WARNING

Do not repair or replace any part of the appliance. If the
display, oven or touch controls fail, consult a Thermador
Authorized Servicer.

- RADIO OR TV INTERFERENCE

If any interference to your radio or TV is caused by the
MicroDrawer® Microwave Oven, check if the appliance is on
a different electrical circuit, relocate the radio or TV as far
away from the appliance as feasible or check position and
signal of receiving antenna.

GROUNDING
INSTRUCTIONS

This appliance must be grounded. The MicroDrawer®
Microwave Oven is equipped with a cord having a grounding
wire with a grounding plug. It must be plugged into a wall
receptacle that is properly installed and grounded in accor-
dance with the National Electrical Code and local codes and
ordinances. In the event of an electrical short circuit, ground-
ing reduces risk of electric shock by providing an escape
wire for the electric current.

A WARNING

Improper use of the grounding plug can result in a
risk of electric shock. Do not use an extension cord.
If the power supply cord is too short, have a qualified
electrician install an outlet near the appliance.

+ If you have any questions about the grounding or electrical
instructions, consult a qualified electrician.
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About Your MicroDrawer® Microwave Oven
- ABSORB MICROWAVE ENERGY

When the MicroDrawer® Microwave Oven is in use, ALWAYS
have food in the cavity to absorb the microwave energy. The
MicroDrawer® Microwave Oven is for food preparation only.
It should not be used to dry clothes or newspapers.

« OPEN AND CLOSE CAREFULLY

When opening or closing the MicroDrawer® Microwave
Oven quickly, food in the oven may be spilled. See
Cleaning And Care on page 15.

- WARM EXTERIOR IS NORMAL

It is normal for the exterior of the appliance to be warm to the
touch when cooking or reheating.

« CONDENSATION IS NORMAL

It is normal for microwave use to produce condensation,
the amount of which is related to food moisture content and
room humidity.

- DO NOT BLOCK VENT

NEVER cover or obstruct the vent over and under the Micro-
Drawer® Microwave Oven. During microwave use, steam
may come from the left side lower vent. Check the vent area
after each use and wipe it down if needed.

« MAGNETRON CYCLING IS NORMAL

The magnetron can be heard cycling on and off during
microwave use with power levels below 100%.

- POWER RATING IS 950 WATTS

This MicroDrawer® Microwave Oven is rated 950 watts by
using the IEC Test Procedure. In using recipes or package
directions, check food a minute or two before the minimum

time and add time accordingly.

About Microwave Cooking

« ARRANGE FOOD CAREFULLY

Place the thickest parts of the food toward the outside of the dish.
« WATCH COOKING TIME

When following recipes or package instructions, check food
for doneness a minute or two before the minimum time and
add time as needed.



Information You Need To Know
About Food Safety

Cook foods to safe temperatures recommended by
the United States Department of Agriculture (USDA).
To check internal temperature of foods to determine
doneness, insert a meat thermometer in a thick or
dense area away from fat or bone.

A WARNING

NEVER leave a thermometer in the food during
microwave cooking unless the thermometer is
approved for microwave use.

About Children and
the Drawer Microwave

A WARNING

HOT CONTENTS CAN CAUSE SEVERE BURNS. DO
NOT ALLOW CHILDREN TO USE THE MICROWAVE
OVEN. Use caution when removing hot items. Failure
to monitor children can result in burns or serious injury
to children. Children and pets should not be left alone
or unattended in the area where the appliance is in
use. They should never be allowed to play in its vicinity,
whether or not the appliance is in use.

When children become old enough to use the appliance, it is

fish - 145°F (63°C) the responsibility of the parents or legal guardians to ensure
pork, ground beef/veal/lamb, - 160°F (71°C) they are supervised and instructed in safe practices by qualified
egg dishes persons. See To Lock the Control Panel on page 9.
whole, pieces and ground - 165°F (74°C) . L
turkey/chicken/duck, leftover, Pr(l)posmon 65 Wa"““?' .
ready-to-reheat refrigerated, This product may contain a chemical known to the State
deli and carry-out food of California, which can cause cancer or reproductive
harm. Therefore, the packaging of your product may bear
the following label as required by California:
STATE OF CALIFORNIA PROPOSITION 65 WARNING:
A WARNING
Cancer and Reproductive Harm -
www.P65Warnings.ca.gov
About Foods gs.cad
Food Do Do Not
Eggs, sausages, * Puncture egg yolks before cooking * Do not cook eggs in shells.
fruits and to prevent bursting. « Do not reheat whole eggs.
vegetables - Pierce skins of potatoes, apples, squash, hot « Do not dry nuts or seeds in shells.
dogs and sausages so steam escapes.
Popcorn » Use popcorn specially packaged » Do not pop corn in regular brown paper
for microwave cooking. bags or glass bowls.
» Listen for the popping of corn to slow to 1 or 2 * Do not exceed the maximum cooking time
seconds between pops to avoid overcooking. listed in the package instructions.
* Use the special Popcorn feature by touching the
POPCORN key.
Baby food » Transfer baby food to a small dish * Do not heat disposable bottles.
and heat carefully, stirring often. » Do not heat bottles with nipples attached.
+ Check temperature before serving. « Do not heat baby food in original jars.
Test temperature of bottles on your
wrist before serving.
» Attach nipples to bottles AFTER heating.
Shake well before serving.
General + Cut filled baked goods after heating to release steam. * Do not heat or cook in closed glass jars or
« Stir liquids briskly before and after heating to airtight containers.
avoid eruption. * Do not use the microwave for canning, as
« Use a deep bowl when cooking liquids and harmful bacteria may not be destroyed.
cereals to prevent boil-overs. Refer to the height * Do not deep-fat fry in the microwave.
of the side walls of the drawer. « Do not dry wood, gourds, herbs or wet papers.
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Part Names

MICRODRAWER® MICROWAVE OVEN

1 Control panel 6 Drawer guides
2 Waveguide cover DO NOT REMOVE 7 Vent
3 Menu label 8 Name plate: open the drawer fully.
4 Drawer sealing surfaces The Iabel_ is beyond the back wall of the microwave
oven cavity facing up from the flat surface.
5 Drawer light
1 1 12 10 9 9

) - i )

ON DEF.LB. ® HELP

13 14 9 9 15 15 17

Numbers next to the keysheet illustration indicate pages on which there are feature descriptions and usage information.

MENU LABEL
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Before Operating

Before operating your new Drawer Microwave, read and
understand this Use and Care manual completely. Ensure
the appliance is properly installed to all instructions
included in the Installation Manual and ensure all
protective packaging materials and tape have been
completely and correctly removed.

To operate, follow these steps:

1 Plug in the Drawer Microwave.
EMJOY HOUR MIORC- WRAVE TOUCH CLERR
appears on the display.

2 Touch the stop/clear key.

To Set the Clock

1 Touch the timer/settings key. 7o sev clock enTer TinE
appears on the display.

2 Use number keys to enter time of day.
TOUCH tLock appears on the display.

3 Touch the timer/settings key to accept entered
time of day.

To Set The Timer

1 Touch the timer/settings key two times.
TG SET TIMER ENTER TiNE appears on the display.

2 Use number keys to enter time. toucH Timer
appears on the display. The time counts down.

3 Touch the start (+30 secs) key to cancel the timer. An
audible signal will sound when the countdown completes.

To Open or Close Drawer Microwave

Always press the Open or Close key on the control panel
to open or close the drawer. Do not push or pull the drawer
by hand, except in case of emergency, such as during a
power failure. If necessary, push or pull slowly.

Stop/Clear

Touch the stop/clear key to:

+ erase a mistake

+ cancel the timer

» pause heating

+ return the time of day to the display
 cancel a program

» cancel timed cooking

Power Outage

If the electrical supply to your Drawer Microwave should

be interrupted, the display will intermittently show oy your
mCRG- WAVE TourH CLERR after the power is reinstated. If this
occurs during cooking, the program will be erased. The
time of day will also be erased. Simply touch the stop/clear
key and reset the clock.

To Lock the Control Panel

The Panel Lock prevents unwanted drawer operation,
such as by small children. The Drawer Microwave can
be set so that the control panel and the automatic door
mechanism are deactivated or locked.

« TO LOCK

Touch the number 5 and hold for 3 seconds.

LoCk o appears on the display.

« TO UNLOCK

Touch the number 5 and hold for 3 seconds.

Lock ofFF appears on the display.

The Panel Lock is canceled when the electrical power
supply to your appliance is interrupted. Set the Panel Lock
again when power to the appliance is restored.

To Connect to Wi-Fi

To turn on Wi-Fi on your appliance, hold "0" for
3 seconds. For instructions on connecting your
Drawer Microwave to Wi-Fi, see the separate
Quick Connect Guide.
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Microwave Cooking

Time Cooking

The Drawer Microwave can be programmed for cooking
times up to 99 minutes 99 seconds (99.99). Always enter
the seconds after the minutes; if there are no seconds in the
cooking time, enter two zeros.

» To cook for 5 minutes at 100% power:

1 Touch the number keys 5-0-0 to enter cooking time.
5.00 touch start or touch power level appears on the display.

2 Touch the start (+30 secs) key for 100% power.
The timer on the display counts down.

NOTE: For best cooking results and to avoid spatters, some
foods should be covered. See About Utensils and Coverings
on page 6 and refer to hints by touching the timer/settings
key for recommendations. Always allow steam to escape
away from face and hands when removing any covering.

To Set Power Level
There are eleven preset power levels.

Using lower power levels increases the cooking time, which
is recommended for foods such as cheese, milk and long
slow cooking of meats. Consult a microwave cookbook or
recipes for specific recommendations.

» To defrost for 5 minutes at 30% power:

1 Touch the number keys 5-0-0 to enter cooking time.
5.00 TOUCH START OR TOUCH POWER LEVEL appears on the display.

2 Touch the power level key 8 times for 30% power.
P-30 appears on the display.

3 Touch the start (+30 secs) key.
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TOUCH POWER LEVEL
PAD NUMBER OF

APPROXIMATE

COMMON WORDS

TIMES :8‘2 Essmeo Pgﬁ%%uég's FOR POWER LEVELS
POWER LEVEL x 1 100% High
POWER LEVEL x 2 90%

POWER LEVEL x 3 80%

POWER LEVEL x 4 70% Medium High
POWER LEVEL x 5 60%

POWER LEVEL x 6 50% Medium
POWER LEVEL x 7 40%

POWER LEVEL x 8 30% Med Low/Defrost
POWER LEVEL x 9 20%

POWER LEVEL x 10 10% Low
POWER LEVEL x 11 0%




Sensor Settings

The sensor is a semi-conductor device that detects the vapor
(moisture and humidity) emitted from the food as it heats.
The sensor adjusts the cooking times and power levels for
various foods and quantities.

Using Sensor Settings:

1 Wait two minutes after initially plugging in the appliance
before using a sensor setting.

2 Wipe off any moisture from the exterior of the food
container and the interior of the microwave cavity before
using a sensor setting.

3 The sensor works with foods at normal storage temperature.
For example, popcorn would be at room temperature.

4 Any sensor selection can be programmed with More or
Less Time Adjustment. See page 15.

5 Foods of different quantities than listed on the menu label
can be cooked manually according to instructions found
in any microwave cookbook.

6 During the first part of sensor use, the food name will
appear on the display. Do not open the drawer or touch
the stop/clear key during this part of the cycle. The
measurement of vapor will be interrupted. If this occurs,
an error message will appear. To continue cooking, touch
the stop/clear key and cook manually.

When the sensor detects the vapor emitted from food, the
remaining cooking/reheating time appears on the display.
At this time, the drawer may be opened to allow for stirring
or seasoning of food. When the drawer is opened, the
appliance will be in a paused state.

Popcorn / Sensor Reheat Chart

7 If the sensor does not detect vapor properly when
cooking foods (except popcorn), ERROR appears on the
display. To continue cooking, touch the stop/clear key
and cook manually.

8 Check food temperature after cooking. If additional time
is needed, continue to cook manually.

9 Each food has a cooking hint. Touch the timer/settings
key when the HELP indicator is lighted in the display.

Popcorn / Sensor Reheat

You can pop popcorn and reheat many foods and don’t need
to calculate cooking time or power level.

Touch the sensor reheat key or the popcorn key, then touch
the start (+30 secs) key.

When the sensor detects the vapor emitted from the food,
the remainder of cooking/reheating time will appear.

Note:

» The Popcorn setting has 2 options. Follow directions in
the display to choose desired option.

Food Amount

Procedure

Popcorn Only 1 package at a time

Use only popcorn packaged for the microwave. Cook only one

package of microwave popcorn at a time and always with the correct
side facing up. Do not try to pop unpopped kernels.

2.85-38.50z
(Regular / Regular light)

Touch the popcorn key once for regular size,
then touch the start (+30 secs) key.

1.2-1750z Touch the popcorn key twice for mini or snack size,
(Mini or Snack) then touch the start (+30 secs) key.
Sensor Reheat 4-360z Place food in a microwave-safe dish slightly larger than the food to be

reheated and cover with a microwave-safe lid, plastic wrap or wax paper.
Touch the sensor reheat key, then touch the start (+30 secs) key.

After reheating, carefully uncover food aiming steam away from
yourself and stir food well. Re-cover food and allow to stand for 2
to 3 minutes.

English 11



Sensor Cooking

1 Touch the sensor cook key. SEE LABEL SELECT FOOD 4 Once cooking is complete, instructions such as STIR LET
NUMBER appears on the display.

2 See the Menu Label and touch a number key to select

a food item.

STAND COVERED appear on the display, depending on the
food item. See the chart below for more information.

3 Touch the start (+30 secs) key. The name of the selected NOTE: To heat or cook other foods or foods above or below
food item and SENSOR COOK appear on the display the quantity listed on the Sensor Cook Chart, cook manually.
during vapor measurement. Once vapor has been
measured, the cook time appears on the display and

counts down.

Sensor Cook Chart

Food Amount Procedure

1 Baked Potatoes 1 - 6 med. Pierce potatoes at least three times each on the top, bottom and sides

2 Sweet Potatoes 1 -6 med. to allow steam to escape. Place potatoes on paper towel.

After cooking, remove potatoes from the appliance, wrap in aluminum foil
and let stand for 5 to 10 minutes.

3 Fish/Seafood 0.25-2.01lb Arrange fish or seafood in a ring in a shallow glass dish (roll fillet edges
underneath). Cover with vented microwave-safe plastic wrap.

After cooking, leave covered and let stand for 3 minutes.

4 Brown Rice 4-16 0z Place rice in a large, deep casserole dish and add double quantity of water.

5 White Rice 4-160z For example, for 8 oz of dry rice, use a 64 oz casserole dish and add 16 oz
of water. Cover with microwave-safe lid or plastic wrap.

After cooking, stir, recover and let stand 3 to 5 minutes
or until all liquid has been absorbed.

6 Fresh Vegetables: Wash fresh vegetables and place in casserole dish. Add no water to freshly
Quick broccoli 0.25-21b washed quick vegetables. For tender vegetables, cover with microwave-safe
brussels sprouts 0.25-21b lid. For tender-crisp vegetables, cover with microwave-safe plastic wrap.
cabbage 0.25-21b After cooking, stir, if possible, re-cover and let stand for 2 to 5 minutes.
cauliflower (florets) 0.25-21b
cauliflower (whole) 1 med.
spinach 0.25-21b
zucchini 0.25-21b
baked apples 2 -4 med.

7 Fresh Vegetables: Longer Wash fresh vegetables and place in casserole dish. Add 1 to 4 tablespoons
carrots (sliced) 0.25-1.5Ib  water. For tender vegetables, cover with microwave-safe lid. For tender-crisp
corn on the cob 2 -4 pieces Vvegetables, cover with microwave-safe plastic wrap.
greenbeans 0.25-1.51b  After cooking, stir, if possible, re-cover and let stand for 2 to 5 minutes.
winter squash (diced)
winter squash (halves) 0.25-151b

1-2

8 Frozen Vegetables 0.25-1.251b Place frozen vegetables in casserole dish. Add no water to frozen
vegetables. Cover with microwave-safe lid or plastic wrap.

After cooking, stir, if possible, re-cover and let stand for 3 minutes.

9 Ground Meat 0.25-2.0lb  To cook ground meat patties, place patties on a microwave-safe dish and
cover with wax paper. To cook bulk ground meat, place ground meat in a
casserole dish and cover with microwave-safe wax paper or plastic wrap.
After cooking, leave covered and let stand for 2 to 3 minutes.

10 Frozen Entrees 6-17 oz Remove entrée from outer packaging and cover according to package directions.

After cooking, leave covered and let stand for 3 minutes.
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Defrost

The Defrost feature uses lower power level to gently defrost foods shown in the chart below. Place food on a microwave-safe dish.

1 Touch the defrost key. see LABEL SELECT Foos NUMBER
appears on the display.

2 See the Menu Label and touch the number keys to select
food number. The name of the food item and enter yEiEHT
appears on the display.

3 Touch the number keys to enter weight. The entered
weight and ToucH sTART appears on the display. Touch the
start (+30 secs) key.

4 The appliance will pause so the food can be checked. Open
the drawer and follow instructions on the display, such as
PULL APART AND REARRANGE. Touch the start (+30 secs) key.

Defrost Chart

5. After each audible signal, turn the food over and touch the
start (+30 secs) key again.

6. At the end of the defrost cycle, LET STAND COVERED
appears on the display. See chart below for
recommended standing time.

Note:
« To defrost other foods or quantities of foods than the ones listed
on the menu label, defrost manually. See Manual Defrost below.

* At the end of Defrost cycle, small sections of food may
still be icy. Let food stand to continue thawing. Do not cook
until all ice crystals are thawed.

Food Amount Procedure
1. Ground Meat 8-320z After each audible signal, remove any thawed pieces and touch the start (+30 secs) key
again. After defrosting, leave covered and let stand for 5 to 10 minutes.
2. Steaks/ 8-48 0z After each audible signal, remove any thawed pieces and touch the start (+30 secs) key
Chops again. After defrosting, leave covered and let stand for 10 to 20 minutes.
3. Boneless 8-320z After each audible signal, remove any thawed pieces and touch the start (+30 secs) key
Poultry again. After defrosting, leave covered and let stand for 10 to 20 minutes.
4. Bone-in 8-48 0z After each audible signal, remove any thawed pieces and touch the start (+30 secs) key
Poultry again. After defrosting, leave covered and let stand for 10 to 20 minutes.
5. Roast 32-64 0z  Startdefrosting with fat side down. After each audible signal, turn over the roast and touch the
start (+30 secs) key again. After defrosting, leave covered and let stand for 30 to 60 minutes.
6. Casserole 16 - 48 0z  After each audible signal, break apart, remove any defrosted parts and touch the start (+30 secs)
or Soup 8-480z key again. After defrosting, stir well, re-cover and let stand for 5 to 10 minues.

Manual Defrost

To defrost other foods or quantities of foods than the
ones listed on the Defrost Chart, defrost manually. Use
power level 30% to defrost any frozen food, whether raw
or previously cooked. Follow the exact 3-step procedure
found under To Set Power Level on page 10. Estimate
defrosting time and touch the power level key eight
times for 30% power.

Most frozen foods, whether raw or previously cooked,
defrost in approximately 4 minutes per pound of food.
For example, to defrost 1 pound of spaghetti sauce,
defrost for 4 minutes; to defrost 3 pounds of cookie
batter, defrost for 12 minutes.

Periodically pause the microwave oven to remove or
separate the defrosted portions.

If food is still frozen at the end of the estimated time,
set the power level to 30% again and defrost in 1-minute
increments until totally defrosted. If frozen food is in
microwave-safe plastic containers, defrost only long
enough to remove food from plastic and place it in a
microwave-safe dish.
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More Modes

More automatically computes the correct cook time and microwave power level for foods shown in the chart below.

1 Touch the more modes key once. see LABEL SELECT FOOD NUMBER 3 Touch the number keys to select quantity.

appears on the display.

4 Touch the start (+30 secs) key.

2 See the Menu Label and touch the number keys to
select food number. The name of the food item and

quantities appear on the display.

Note:

» More can be programmed with More or Less Time Adjustment. See page 15.
» To cook other foods or foods above or below the quantity allowed on the More Chart, use manual operation.

More Modes Chart

Food Amount Procedure

1 Melt Butter 1ozor4oz Place butter in a glass measuring cup and cover with microwave-safe
plastic wrap.

2 Melt Chocolate 8 oz chips Place chocolate in a glass measuring cup and cover with microwave-safe

or 1 square plastic wrap.
(1 02)

3 Soften Ice Cream 16 0z or 48 0z Do not cover.

4 Soften Cream Cheese 30zor80z Do not cover.

5 Warm Syrup 2o0zor4o0z  Place syrup in a glass measuring cup. Do not cover.

6 Warm Dessert Topping 20zor40z  Place topping in a glass measuring cup. Do not cover.

7 Reheat Beverage 4-160z To restore a cooled drink to a hot drinking temperature,
stir the beverage and place it in the drawer.

8 Hot Water 8-48 o0z To heat cold water to a temperature just below boiling,
stir the water and place it in the drawer.

9 Hot Cereal 4-240z To heat oatmeal, oat bran, cream of wheat, farina or wheatena from bulk or
individual packets, follow package directions for the correct amount of water
or milk. To prevent boil-overs, use a large container. Stir the cereal and
liquid and place it in the drawer.

10 Reheat Fresh 1-8pieces  To warm fresh rolls, muffins, biscuits or bagels from room or refrigerator

Rolls/Muffins

arrange rolls on a plate and cover with a paper towel. For refrigerated items
or larger, oversized items, double the entered quantity to ensure proper
serving temperature.

11 Reheat Frozen 1 - 8 pieces
Rolls/Muffins

To warm frozen rolls, muffins, biscuits or bagels from frozen, arrange rolls
on a plate and cover with a paper towel.

12 Keep Warm

Use the Keep Warm feature to keep food warm for up to 30 minutes. The
feature can be used directly or in sequence with timed cooking. Keep Warm
uses a very low power level to keep food warm without cooking. The Keep
Warm feature cannot be programmed for longer than 30 minutes and cannot
be programed with Popcorn, Sensor Reheat, Sensor Cook or Defrost.
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Other Features
Multiple Sequence Cooking

Your Drawer Microwave can be programmed for up to 4
automatic cooking sequences, switching from one power
level setting to another automatically.

Sometimes cooking directions tell you to start on one
power level and then change to a different power level.
Your Drawer Microwave can do this automatically.

To set multiple cooking sequences, enter the cooking
time and set the power level, then enter the next cooking
time and corresponding power level. This procedure can
be repeated up to four times. When all sequences are
programed, touch the start (+30 secs) key.

Help

Many settings and menu items have a cooking hint.
For example, cooking hints for Sweet Potatoes are:
« PIERCE SKIN

« PLACE ON PAPER TOWEL

* QTY RANGE 1 - 6 PIECES

To view the hint, touch the timer/settings key whenever
HELP is illuminated on the interactive display.

+30 secs

To cook for thirty seconds at 100% power, simply touch
the start (+30 secs) key. Extend cooking time in multiples
of thirty seconds by repeatedly touching the +30 secs key
during manual cooking.

Notes:

* +30 secs cannot be used with Sensor settings,
More or Defrost.

» +30 secs cannot be used after a cooking function has
been canceled by touching the stop/clear key twice. To
use +30 secs after a cooking function has been canceled,
simply open and close the microwave oven to reset.

More or Less Time Adjustment

To increase cooking time for any of the Sensor Reheat,
Sensor Cook, Defrost, Popcorn or More settings, touch
the power level key once after touching your selection.
The display will show mgre.

To decrease cooking time, touch the power level key twice
after touching your selection. The display will show Less.
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Settings

If the electrical power supply to the Drawer Microwave
should be interrupted, the display will intermittently show
EMJCY YOUR MCRS- WAVE ToucH cLerr after the power is reinstated.

If this occurs, the current settings will be erased. Simply
touch the stop/clear key and reset.

Audible Signal Elimination

At the end of timed cook, beeps will sound. The audible
signal can be turned off if quiet operation is preferred.

To Turn Off Sound

1 Touch the timer/settings key eight times.
SCUND OFF? TOUCH START appears on the display.

2 Touch the start (+30 secs) key.
SouND oFF appears on the display.
To restore sound, follow the same process.

End Of Cooking Reminder

At the end of timed cooking, the microwave will signal
ever 10 seconds for the first minute, then every 3 minutes
for up to an hour or until the stop/clear key is touched.

To Turn Off Reminder
1 Touch the timer/settings key nine times.
REMIND SIGNRL OFF? TOUCH START appears on the display.
2 Touch the start (+30 secs) key.
REMIND SIGNAL OFF appears on the display.
To restore the reminder, follow the same process.

Standby Mode

This microwave will go into standby mode after a
period of inactivity. The backlight of the display will
automatically dim after 3 minutes if the unit has not
been in operation. If the display is in standby mode,
simply touch the control panel or open/close the door
to return the backlight to maximum brightness.

Auto Start

To program the Drawer Microwave to begin cooking
automatically at a designated time of day, follow this
procedure.
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A CAUTION

To maintain food safety, do not leave food in
the appliance for more than one hour before
or after cooking.

1 Touch the timer/settings key ten times.
RUTO START TOUCH STRRT appears on the display.

2 Touch the start (+30 secs) key.
ENTER START TinE appears on the display.

3 Enter the start time. The start time and
TOUCH CLoCk appears on the display.

4 Touch the timer/clock key.
ENTER COCKING TinE appears on the display.

5 Touch the number keys to enter cooking time.
The cooking time and TourH START GR TOUCH POWER LEVEL
appears on the display. If the desired power level is
below 100%, set the power level.

6 Touch the start (+30 secs) key.
Demonstration Mode

To select Demo Mode

1 Touch the timer/settings key eleven times.
DEMD ONP HOLD START 3 5EC appears on the display.

2 Touch the start (+30 secs) key for 3 seconds. cemg on.

To cancel Demo Mode

1 Touch the timer/settings key eleven times.
DEMO OFFP TOUCH START appears on the display.

2 Touch the start (+30 secs) key.
DEMS oFF appears on the display.

Note:

» Drawer Microwave doesn’t heat in Demo Mode.
» Display counts down quickly.



Home Connect®

This appliance may be network-capable. Connecting
your appliance to a mobile device lets you control its
functions via the Home Connect® app, adjust its basic
settings and monitor its operating status.

The Home Connect® services are not available in
every country. The availability of the Home Connect®
function depends on the availability of Home
Connect® services in your country. You can find
information on this at: www.home-connect.com.

The Home Connect® app guides you through the
entire registration process. Follow the instructions in
the Home Connect® app to implement the settings.

Notes:

* Note the safety information in this instruction manual
and ensure that it is also observed when operating the
appliance using the Home Connect® app.

» Operating the appliance on the appliance itself always
takes priority. It is not possible to operate the appliance
using the Home Connect® app during this time.

Setting up Home Connect™
Requirements

* The appliance is connected to the power supply and
is switched on.

* You have a mobile device with a current version
of the iOS or Android operating system, e.g. a
smartphone.

+ The mobile device and the appliance are within
range of your home network's Wi-Fi signal.

o 1 Download the Home Connect™ app.
0 2 Open the Home Connect™ app.

o 3 Follow the instructions in the Home Connect™ app.

A WARNING REMOTE OPERATION

This appliance is configurable to allow remote
operation at any time.

Do not store any flammable materials or
temperature sensitive items inside, on top or near
surface units of the appliance.

Notes

+ Some operating modes can only be started on the
Drawer Microwave itself.

Setting Remote Control

1 Touch the timer/settings key three times.
REMOTE CONTROL OFF TOULH STRRT appears on the display.

2 Touch the start (+30 secs) key.
REMOTE CONTROL ON appears on the display.

To turn Remote Control off, follow the same process.
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Home Connect™ Settings

Adapt Home Connect™ to your needs. You can find
the Home Connect™ settings in the basic settings for
your appliance. Which settings the display shows will
depend on whether Home Connect™ has been set
up and whether the appliance is connected to your
home network.

Activating Wi-Fi

You can use the Home Connect functions if Wi-Fi is activated.
1 Hold the “0” key on the control panel for 3 seconds.
2 “ENABLING WIFI” will be displayed

3 Once connected, “WIFI ON WAIT FOR PAIRING”
will be displayed. The Drawer Microwave has
successfully activated Wi-Fi and is ready to be connected
to your home Wi-Fi network, and paired with the Home
Connect™ app.

Pairing Drawer Microwave to app

If the Home Connect™ app is installed on your mobile
device, you can connect it to your Drawer Microwave.

Requirement: The appliance is connected to the network.
1 Hold the “0” key on the control panel for 3 seconds.
2 “ENABLING WIFI” will be displayed

3 Once connected, “WIFI ON WAIT FOR PAIRING”
will be displayed. The Drawer Microwave has
successfully been connected to Wi-Fi and is ready to
be paired with the Home Connect™ app.

4 Open the Home Connect™ app and follow the
instructions for adding an appliance.

Remote Control

If you want to start a Drawer Microwave operation using
your mobile device, you must activate Remote Control.

Disconnecting from the network

You can disconnect your Drawer Microwave from the
network at any time.

Note: If your Drawer Microwave is disconnected from
the network, it is not possible to operate the Drawer
Microwave using Home Connect™,

1 Hold the “0” key on the control panel for 3 seconds.

2 “WIFI OFF” will be displayed. The Drawer
Microwave has been successfully disconnected from
the network.

Remote diagnostics

Customer Service can access your appliance via
Remote Diagnostics if you ask them to do so, if your
appliance is connected to the Home Connect™ server
and if Remote Diagnostics is available in the country
where you are using the appliance.
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Tip: Further information and details about the
availability of Remote Diagnostics in your country can
be found in the Service/Support section of your local
website: www.homeconnect.com.

Software update

The Drawer Microwave checks at regular intervals whether
updates are available for the Home Connect™ software.

To do this, you need to be a registered Home Connect™
user, have installed the app on your mobile device and
be connected to the Home Connect™ server.

As soon as a software update is available, you will be
informed by the Home Connect™ app, from which you
will also be able to download the update. Once the
update has been successfully downloaded, you can
start installing it via the basic settings of your Drawer
Microwave, or the Home Connect™ app if you are on
your local area network. The Home Connect™ app
will notify you once installation is complete.

Notes

* You can continue to use your Drawer Microwave as
usual while updates are downloading.

» Depending on your personal settings in the app,
software updates can also be set to download
automatically.

* We recommend that you install security updates as
soon as possible.

Data Protection
Please see the information on data protection.

The first time your appliance is registered on a home
network connected to the Internet, your appliance
will transmit the following types of data to the Home
Connect™ server (initial registration):

* Unique appliance identification (consisting of
appliance codes as well as the MAC address of the
installed Wi-Fi communication module).

» Security certificate of the Wi-Fi communication
module (to ensure a secure data connection).

 The current software and hardware version of
your appliance.

+ Status of any previous reset to factory settings.

This initial registration prepares the Home Connect™
functions for use and is only required when you want
to use the Home Connect™ functions for the first time.

Note: Please note that the Home Connect™ functions
can be utilized only with the Home Connect™ app.
Information on data protection can be called up in the
Home Connect™ app.



Cleaning and Care

Stainless Steel Surface

Always wipe or rub in the direction of the grain. The
exterior should be wiped often with a soft damp cloth
and polished with a soft dry cloth to maintain its beauty.
There are also a variety of products designed espe-
cially for cleaning and shining the stainless exterior

of the appliance. We recommend that the cleaner be
applied to a soft cloth and then carefully used on the
stainless exterior rather than sprayed directly on to it.
Follow package directions carefully.

Front side of the Drawer

Wipe the window on both sides with a soft damp cloth to
remove any spills or spatters. Metal parts will be easier to
maintain if wiped frequently with a soft damp cloth. Avoid
the use of spray and other harsh cleaners as they may
stain, streak or dull the drawer surface.

Touch Control Panel

If desired, the touch keys may be deactivated before
cleaning. See To Lock the Control Panel on page 9. Wipe
the panel with a cloth dampened slightly with water only. Dry
with a soft cloth. Do not scrub or use any sort of chemical
cleaners. Close drawer and follow directions on page 9 for
turning Panel Lock off. Touch the stop/clear key.

Interior

Before cleaning the Drawer Microwave, touch and hold the
Panel Lock button for 3 seconds to lock the control panel
and the automatic door mechanism. The drawer can be
locked in either the open or closed position. The display will
show vazk o This will prevent the drawer from accidentally
opening or closing during cleaning. After cleaning, touch
and hold the Panel Lock button for 3 seconds to turn the
lock off. The display will show Lotk cFr.

Cleaning is easy because no heat is generated to the
interior surfaces; therefore, there is no baking and setting
of spills or spattering. To clean the interior surfaces,
including drawer sealing surfaces, wipe with a soft damp
cloth. DO NOT USE ABRASIVE OR HARSH CLEANERS
OR SCOURING PADS. For heavier soil, use mild soap;
wipe clean with a soft damp cloth. Do not use any
chemical oven cleaners.

Odor Removal

Occasionally, a cooking odor may remain in the drawer.
To remove odor, combine 1 cup water, grated peel and
juice of one lemon and several whole cloves in a 2-cup
glass microwave-safe measuring cup. Boil for several
minutes using 100% power. Leave in the drawer until
water cools. Wipe interior with a soft cloth.

Drawer Microwave Guides

Remove the food crumbs from the drawer guides. Wipe
with a soft dry cloth in order to keep the drawer opening
and closing smoothly.

Waveguide Cover

A CAUTION

The waveguide cover, located on the inside top of the
drawer area, is made from mica, so it requires special
care. Keep the waveguide cover clean to assure good
microwave performance. Carefully wipe with a soft
damp cloth any food spatters from the surface of the
cover immediately after they occur. Built-up splashes
may overheat and cause smoke or possibly catch
fire. Do not remove the waveguide cover.

PRODUCT DISPOSAL

This product may not be treated as household waste. To
dispose of the appliance, deliver it to an applicable collection
point for the recycling of electrical and electronic equipment.
Dispose of this product correctly to prevent negative
consequences for the environment and human health,
which could otherwise be caused by inappropriate waste
handling of this product. For more detailed information
about recycling of this product, please contact your local
city office, your household waste disposal service or the
shop where you purchased the product.
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Before You Call Thermador Customer Support for Service

Please check the following before calling for service. It may save you time and expense.

Problem

Possible cause

Solution

Part or all of Drawer
Microwave does not
operate.

Power cord of Drawer Microwave
is not completely connected to the
electrical outlet.

Power outage.

Fuse/circuit breaker doesn’t work.
Drawer Microwave is
in Demo Mode.

Make sure the power cord is tightly connected
to the outlet.

Check house lights to be sure. Call your
local electric company for service.

Replace the fuse or reset the circuit breaker.
See page 16 for how to cancel Demo Mode.

Food in Drawer Microwave
is not heated.

No power to the appliance.
Drawer controls improperly set.
Drawer is in Demo Mode.

See Solution for Problem 1.
Check if the controls have been properly set.
See page 16.

Drawer Microwave light
does not work.

Light bulb is loose or burned out.

Call Thermador Customer Support for service.
Always have the complete model number and
FD number available prior to calling.

Touch controls will
not operate.

Panel Lock is on.

See page 9 to unlock.

Display flashes.

Power failure.

Touch the stop/clear key and reset the clock.
If the Drawer Microwave was in use, you must
reset the cooking function.

Steam from the vent.

During microwaving, steam may

come from the right side of the vent.
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STATEMENT OF LIMITED PRODUCT WARRANTY

Effective January 1, 2023
What this Warranty Covers & Who it Applies to

The limited warranty provided by BSH Home Appliances
(“Thermador”) in this Statement of Limited Product Warranty
applies only to the Thermador appliance sold to you
(“Product”), provided that the Product was purchased:

» For your normal, household (non-commercial) use,
and has in fact at all times only been used for normal
household purposes.

* New at retail from a BSH authorized dealer or directly from
BSH (not a display, "as is", or previously returned model),
and not for resale, or commercial use.

» Within the United States or Canada, and has at all times
remained within the country of original purchase.

The warranties stated herein apply to the original purchaser
of the product warranted herein and to each succeeding
owner of the product purchased for ordinary home use
during the term of the warranty.

Please make sure to register your Product; while not
necessary to effectuate warranty coverage, it is the best way
for Thermador to notify you in the unlikely event of a safety
notice or product recall.

How Long the Warranty Lasts

Thermador warrants that the Product is free from defects in
materials and workmanship for a period of seven hundred
and thirty (730) days from the date of the original delivery.
The foregoing timeline begins to run upon the date of the
original delivery, and shall not be stalled, tolled, extended,
or suspended, for any reason whatsoever. This Product is
also warranted to be free from cosmetic defects in material
and workmanship such as scratches of stainless steel, paint/
porcelain blemishes, chips, dents, or other damage to the
finish) of the Product, for a period of sixty (60) days from the
date of delivery or closing date for new construction. This
cosmetic warranty excludes slight color variations due to
inherent differences in painted and porcelain parts, as well
as differences caused by kitchen lighting, product location,
or other similar factors. This cosmetic warranty specifically
excludes any display, floor, “As Is”, or “B” stock appliances.

Repair/Replace as Your Exclusive Remedy

During this warranty period, Thermador or one of its
authorized service providers will repair your Product without
charge to you (subject to certain limitations stated herein)

if your Product proves to have been manufactured with a
defect in materials or workmanship. If reasonable attempts
to repair the Product have been made without success, then
Thermador will replace your Product (upgraded models may
be available to you, in Thermador's sole discretion, for an
additional charge). Nothing in this warranty requires damaged
or defective parts to be replaced with parts of a different
type or design than the original part. All removed parts and
components shall become the property of Thermador at its
sole option. All replaced and/or repaired parts shall assume
the identity of the original part for purposes of this warranty

and this warranty shall not be extended with respect to such
parts. Thermador's sole liability and responsibility hereunder
is to repair manufacturer-defective Product only, using

a Thermador authorized service provider during normal
business hours. For safety and property damage concerns,
Thermador highly recommends that you do not attempt to
repair the Product yourself, or use a non-authorized service
provider; Thermador will have no responsibility or liability for
damage resulting from repairs or work performed by a non-
authorized service provider. Authorized service providers are
those persons or companies that have been specially trained
on Thermador products, and who possess, in Thermador's
opinion, a superior reputation for customer service and
technical ability (note that they are independent entities

and are not agents, partners, affiliates or representatives of
Thermador). Nevertheless, taking your product to be serviced
by a repair shop that is not affiliated with or an authorized
dealer of Thermador will not void this warranty. Also, using
third-party parts will not void this warranty. Notwithstanding
the foregoing, Thermador will not incur any liability, or have
responsibility, for the Product if it is located in a remote area
(more than 100 miles from an authorized service provider)

or is reasonably inaccessible, hazardous, threatening, or
treacherous locale, surroundings, or environment; in any
such event, if you request, Thermador would still pay for
labor and parts and ship the parts to the nearest authorized
service provider, but you would still be fully liable and
responsible for any travel time or other special charges by
the service company, assuming they agree to make the
service call. Further, to the extent you have installed the
Product in a difficult-to-access location or have otherwise
installed temporary or permanent fixtures that create barriers
to accessing or removing the Product, Thermador will not
incur any liability for, or have responsibility, for work or costs
associated with moving the Product or otherwise creating
access to the Product in order to repair or replace it. All such
costs shall be your sole responsibility.

Out of Warranty Product

Thermador is under no obligation, at law or otherwise, to
provide you with any concessions, including repairs, prorates,
or Product replacement, once this warranty has expired.

Warranty Exclusions

The warranty coverage described herein excludes all
defects or damage that are not the direct fault of Thermador,
including without limitation, one or more of the following:

» Use of the Product in anything other than its normal,
customary and intended manner (including without
limitation, any form of commercial use, use or storage
of an indoor product outdoors, use of the Product in
conjunction with air or water-going vessels).

» Any party's willful misconduct, negligence, misuse, abuse,
accidents, neglect, improper operation, failure to maintain,
improper or negligent installation, tampering, failure to
follow operating instructions, mishandling, unauthorized
service (including self-performed "fixing" or exploration of
the appliance's internal workings).
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» Adjustment, alteration or modification of any kind.

« A failure to comply with any applicable state, local, city,
or county electrical, plumbing and/or building codes,
regulations, or laws, including failure to install the
product in strict conformity with local fire and building
codes and regulations.

» Ordinary wear and tear, spills of food, liquid, grease
accumulations, or other substances that accumulate on,
in, or around the Product.

* Any external, elemental and/or environmental forces
and factors, including without limitation, rain, wind,
sand, floods, fires, mud slides, freezing temperatures,
excessive moisture or extended exposure to humidity,
lightning, power surges, structural failures surrounding the
appliance, and acts of God.

+ Service calls to correct the installation of your Product,
to instruct you how to use your Product, to replace house
fuses or correct house wiring or plumbing.

» Removal and replacement of trim or decorative panels that
interfere with servicing the Product.

+ Damage or defects caused by labor or parts installed by
any non-authorized service provider, unless approved by
Thermador before service is performed.

In no event shall Thermador have any liability or
responsibility whatsoever for damage to surrounding
property, including cabinetry, floors, ceilings, and other
structures or objects around the Product. Also excluded from
this warranty are Products on which the serial numbers have
been altered, defaced, or removed; service visits to teach
you how to use the Product, or visits where there is nothing
wrong with the Product; correction of installation problems
(you are solely responsible for any structure and setting

for the Product, including all electrical, plumbing or other
connecting facilities, for proper foundation/flooring, and for
any alterations including without limitation cabinetry, walls,
floors, shelving, etc.); and resetting of breakers or fuses.
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TO THE EXTENT ALLOWED BY LAW, THIS WARRANTY
SETS OUT YOUR EXCLUSIVE REMEDIES WITH
RESPECT TO PRODUCT, WHETHER THE CLAIM
ARISES IN CONTRACT OR TORT (INCLUDING STRICT
LIABILITY, OR NEGLIGENCE) OR OTHERWISE. THIS
WARRANTY IS IN LIEU OF ALL OTHER WARRANTIES,
WHETHER EXPRESS OR IMPLIED. ANY WARRANTY
IMPLIED BY LAW, WHETHER FOR MERCHANTABILITY
OR FITNESS FOR A PARTICULAR PURPOSE, OR
OTHERWISE, SHALL BE EFFECTIVE ONLY FOR THE
PERIOD THAT THIS EXPRESS LIMITED WARRANTY IS
EFFECTIVE. IN NO EVENT WILL THE MANUFACTURER
BE LIABLE FOR CONSEQUENTIAL, SPECIAL,
INCIDENTAL, INDIRECT, "BUSINESS LOSS", AND/

OR PUNITIVE DAMAGES, LOSSES, OR EXPENSES,
INCLUDING WITHOUT LIMITATION TIME AWAY FROM
WORK, HOTELS AND/OR RESTAURANT MEALS,
REMODELLING EXPENSES IN EXCESS OF DIRECT
DAMAGES WHICH ARE DEFINITIVELY CAUSED
EXCLUSIVELY BY THERMADOR, OR OTHERWISE.
SOME STATES DO NOT ALLOW THE EXCLUSION OR
LIMITATION OF INCIDENTAL OR CONSEQUENTIAL
DAMAGES, AND SOME STATES DO NOT ALLOW
LIMITATIONS ON HOW LONG AN IMPLIED WARRANTY
LASTS, SO THE ABOVE EXCLUSIONS OR LIMITATIONS
MAY NOT APPLY TO YOU. THIS WARRANTY GIVES YOU
SPECIFIC LEGAL RIGHTS, AND YOU MAY ALSO HAVE
OTHER RIGHTS WHICH VARY FROM STATE TO STATE.

No attempt to alter, modify or amend this warranty shall be
effective unless authorized in writing by an officer of BSH.

Obtaining Warranty Service

To obtain warranty service for your product, you should
contact Thermador Customer Service at 1-800-735-4328 to
schedule a repair.

Product information

For handy reference, copy the information below from the
rating plate. Keep your invoice and/or delivery documents for
warranty validation.

Model number (E-Nr.)

Production number (FD)

Date of delivery




Thermador® Support

Service

We realize that you have made a considerable investment in
your kitchen. We are dedicated to supporting you and your
appliance so that you have many years of creative cooking.

Please don't hesitate to contact our STAR® Customer
Support Department if you have any questions or in the
unlikely event that your THERMADOR® appliance needs
service. Our service team is ready to assist you.

www.thermador.com/support

800-735-4328

Parts & Accessories

Parts, filters, descalers, stainless steel cleaners and more
can be purchased in the THERMADOR eShop or by phone.

www.thermador-eshop.com
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Thermador

MODE

d'emplot et d'entretien

Four @ micro-ondes MicroDrawer® encastré MD24BS
MD30BS

THERMADOR.COM
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A PRECAUTIONS POUR EVITER UNE POSSIBLE
EXPOSITION EXCESSIVE A LENERGIE DES
MICRO-ONDES

(1) Ne pas essayer de faire fonctionner cet appareil avec la porte ouverte, car le fonctionnement la porte ouverte
peut entrainer une exposition dangereuse a I'énergie des micro-ondes. Il est important de ne pas contourner
ou trafiquer les dispositifs de sécurité.

(2) Ne placer aucun objet entre la partie avant et la porte de l'appareil et ne pas laisser s’Taccumuler de souillure
ou de résidus de nettoyant sur les surfaces d’étanchéité.

(3) Ne pas utiliser l'appareil s’il est endommagé. Il est particulierement important que la porte de I'appareil soit
fermée correctement et qu'il 'y ait pas de dommage aux éléments suivants :

* porte (courbée),
* les charniéres et les loquets (brisées ou desserrées),
* le joint d’étanchéité de la porte et les surfaces d’étanchéité.

(4) Lappareil doit étre ajusté ou réparé uniquement par du personnel de service autorisé. Une mauvaise installation,
une réparation ou un entretien peut provoquer des blessures ou endommager la propriété. Consulter ce manuel
pour obtenir les directives. En cas de probléme ou de réparation, consulter un centre de service autorisé par
le fabricant.
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Ce THERMADOR est fabriqué par

BSH Home Appliances Corporation
1901 Main Street, Suite 600
Irvine, CA 92614

Questions?
1-800-735-4328

www.thermador.com

Nous avons hdte d'avoir de tes nouvelles!
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Aide a la clientele

Pour toute assistance ultérieure concernant cet appareil, veuillez enregistrer les numéros de modéle et de série situés sur
l'unité, et d'autres renseignements pertinents dans les espaces prévus ci-dessous. Veuillez conserver ces renseignements
pour référence ultérieure.

Numéro De Modéle Numéro De Série

Date D’achat / /

Détaillant N° De Téléphone
Réparateur N° De Téléphone

Pour obtenir le nom et 'adresse du réparateur ou du centre de service autorisé Thermador® le plus proche, veuillez contacter :

BSH Home Appliances Corporation
1901 Main Street, Suite 600

Irvine, CA 92614

1-800-735-4328

Veuillez indiquer les renseignements suivants quand vous nous €crivez ou que vous nous appelez : numéro de modéle,
numéro de série, date d’achat, votre adresse postale compléte (y compris le code postal), le numéro de téléphone ou I'on peut
vous joindre pendant la journée (avec indicatif régional) et la description du probléeme.

Website: www.thermador.com
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Définitions de Sécurité

A AVERTISSEMENT

Cela indique que la mort ou de graves blessures peuvent se produire dans le cas ou la mise en garde n'est pas observée.

A PRECAUTION

Cela indique que des blessures mineures ou modérées peuvent se produire dans le cas ou cette mise en garde
n'est pas observée.

AVIS : Cela indique que des dommages a I'appareil ou la propriété
peuvent se produire dans le cas ou ce conseil n’est pas suivi.

Remarque : Ces alertes vous donnent de I'information ou des conseils importants.

A AVERTISSEMENT

Le non-respect des avertissements dans ce manuel pourrait entrainer un incendie, une explosion provoquant des
dommages a la propriété, des dommages corporels ou méme la mort. Pour réduire le risque d’incendie, de décharge
électrique, d’exposition excessive a I'énergie des micro-ondes ou de blessure, utiliser uniquement pour I'utilisation
prévue et prendre les précautions suivantes.
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A INSTRUCTIONS DE SECURITE IMPORTANTE
LIRE ET CONSERVER CES INSTRUCTIONS

IMPORTANT Lire attentivement toutes les instructions avant I'installation et l'utilisation. Conserver ce manuel d’utilisation
et d’entretien aux fins de consultation ultérieure.

1
2

10

11

12

13

14

Lire toutes les instructions avant d'utiliser I'appareil.

Lire et suivre les PRECAUTIONS POUR EVITER
LEXPOSITION EXCESSIVE POSSIBLE A LENERGIE
MICRO-ONDES a la page 3.

Cet appareil doit étre correctement mis a la terre. Lire
et suivre les INSTRUCTIONS DE MISE A LA TERRE a
la page 5.

Installer ou positionner cet appareil uniquement selon

le Manuel d’installation fourni. Demander a l'installateur
d’identifier 'lemplacement du disjoncteur ou des fusibles. Il
est important de l'identifier pour le reconnaitre facilement.
Pour éviter les accidents et obtenir une ventilation optimale,
veiller & s'assurer d’'avoir suffisamment d’espace autour de
la zone de cuisson.

Certains produits dans des contenants scellés, comme
les ceufs entiers et les bocaux en verre fermés, peuvent
exploser et ne devraient pas étre chauffés dans ce four a
micro-ondes.

Utiliser cet appareil uniquement pour l'utilisation prévue
comme décrite dans ce manuel. Cet appareil est congu
pour étre utilisé encastré dans un environnement domes-
tique uniquement. Ne pas utiliser pour chauffer une piece.
Ne pas utiliser de produits chimiques corrosifs ou de
vapeurs corrosives dans cet appareil. Cet appareil est
spécialement congu pour chauffer, cuire ou sécher les ali-
ments. Il n’est pas congu pour une utilisation commerciale
ou en laboratoire.

LES CONTENUS CHAUDS PEUVENT PROVOQUER DE
GRAVES BRULURES. NE PAS LAISSER LES ENFANTS
UTILISER LE MICRO-ONDES. Faire preuve de précaution
en enlevant les articles chauds.

Ne pas couvrir ou bloquer les ouvertures sur I'appareil.

Ne pas ranger ou utiliser cet appareil & I'extérieur ou dans
des zones pres de I'eau, comme prés d’un évier de cuisine,
dans un sous-sol humide, preés d’une piscine ou dans des
endroits similaires.

Ne pas immerger le cordon ou la fiche dans I'eau. Garder le
cordon éloigné des surfaces chaudes.

Garder les doigts et les vétements éloignés des glissiéres
du tiroir lorsque le tiroir est ouvert ou fermé. Les doigts ou
les vétements peuvent rester coincés dans les glissiéres
lorsque le tiroir est fermé.

La nourriture et les contenants doivent étre moins haut que
le tiroir. Se reporter a la hauteur des parois latérales du tiroir.

Utiliser uniquement des savons ou détergents doux et non
abrasif appliqués avec une éponge ou un chiffon doux
lors du nettoyage des surfaces d’étanchéité qui entrent

en contact lors de la fermeture du tiroir. Voir Nettoyage et
entretien a la page 19.

Pour réduire le risque d’incendie dans la cavité de
I'appareil, suivre les mises en garde suivantes.

a.Ne pas trop cuire les aliments.

b. Surveiller attentivement I'appareil en présence de papier,
de plastique d’autres matieres combustibles a l'intérieur
de l'appareil pour faciliter la cuisson.
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c. Retirer les attaches torsadées a fil métallique des
sacs de papier ou de plastique avant de mettre le sac
dans I'appareil d. Ne pas utiliser la cavité a des fins de
rangement. Ne pas laisser les produits de papier, les
ustensiles de cuisson ou les aliments dans l'appareil
lorsqu’il n’est pas utilisé. Si les matériaux a l'intérieur de
'appareil s’enflamment, garder le tiroir fermé, appuyer
a deux reprises sur la touche stop/clear pour annuler le
programme de cuisson et couper l'alimentation au niveau
du panneau de disjoncteurs ou de fusibles.

Les liquides, comme l'eau, le café ou le thé, peuvent étre
surchauffés au-dela du point d’ébullition sans sembler étre
en ébullition en raison de la tension superficielle du liquide.
Des bulles ou de I'¢ébullition visibles ne sont pas toujours
présentes lors du retrait du contenant de I'appareil. Ceci
pourrait faire que les liquides TRES CHAUD POURRAIENT
SOUDAINEMENT SE METTRE A BOUILLIR LORSQU’UNE
CUILLERE OU UN AUTRE USTENSILE EST INSERE DANS
LE LIQUIDE. Pour réduire le risque de blessures corporelles,
veiller a prendre les précautions suivantes.

a. Ne pas faire surchauffer les liquides.
b. Remuer les liquides avant et au milieu du temps de cuisson.

c. Ne pas utiliser de contenants a paroi droite avec une
encolure étroite. Utiliser des contenants a large encolure.

d. Aprés l'avoir chauffé, laisser le contenant dans I'appareil
pendant au moins 20 secondes avant de le retirer de
I'appareil.

e. Faire preuve de prudence lors de I'insertion d’une cuil-
lere ou d’un autre ustensile dans les liquides apres les
avoir chauffés.

Ne pas réparer ou remplacer des pieces dans cet appareil
a moins que cela ne soit mentionné dans ce manuel. Si le

voyant de l'appareil ne s’allume plus, communiquer avec le
service a la clientele Thermador.

Ne pas utiliser de thermomeétres de cuisson réguliers dans
'appareil. La plupart des thermomeétres de cuisson contien-
nent du mercure et peuvent provoquer des arcs électriques,
un mauvais fonctionnement ou endommager I'appareil.

Pour éviter le mauvais fonctionnement du stimulateur
cardiaque, consulter un médecin ou le fabricant du stimu-
lateur cardiaque pour connaitre les effets de I'énergie
micro-ondes sur les stimulateurs cardiaques.

Ne pas ranger ou utiliser pas de matériaux inflammables
ou combustibles, essences ou autres vapeurs ou liquides
inflammables a proximité de cet appareil.

Faire preuve de précaution en enlevant les articles chauds.
Utiliser seulement des poignées séches. Des poignées
mouillées ou humides sur des surfaces chaudes peuvent
provoquer des brdlures en raison de la vapeur. Ne pas
laisser les poignées toucher des surfaces chaudes ou des
surfaces radiantes. Ne pas utiliser de serviettes ou autres
tissus volumineux.



Renseignements importants

Déballage et @ Stanoneits ™.
Vériﬁcation de Couvercle

3 . d ide -
I'appareil donde

1 Retirer tout le
matériel d’'emballage
de l'intérieur de
'appareil. Retirer
'autocollant de
présentation,

Cavité de

s’'ily enaun, " rappareil

de I'extérieur de

s . . Carton de
lappareil. Retirer le support du

carton de support tiroir
du tiroir de l'unité.

IMPORTANT : NE PAS RETIRER LE COUVERCLE
DE GUIDE D’ONDE QUI SE SITUE DANS LE HAUT

DE LA CAVITE DE LAPPAREIL.

2 \Verifier si le tiroir est endommagé, par exemple s'il est mal
enligné ou que le tiroir est courbé, des joints d’étanchéité
et des surfaces d’étanchéité sont endommageés, des
glissiéres de tiroir sont endommagées ou mal fixées
ou s'il existe des irrégularités a l'intérieur de la cavité
ou sur le devant du tiroir. Ne pas utiliser 'appareil si
des dommages sont constatés. Contacter votre détaillant
ou le service a la clientéle Thermador.

- CONDITION DE L'UNITE

N’utiliser aucun appatreil lorsque le cordon d’alimentation
est endommageé ou aprés un mauvais fonctionnement ou
s’il a été endommagé d’une quelconque fagon. Retourner
I'appareil dans un centre de service autorisé prés de chez
vous pour une vérification, une réparation ou un réglage.

A AVERTISSEMENT

AVERTISSEMENT DE REPARATION ET D’ENTRETIEN
Ne pas réparer ou remplacer aucune piece sur
'appareil. En cas de dysfonctionnement de
l'affichage, de l'appareil ou des commandes tactiles,
consulter un technicien autorisé Thermador.

- INTERFERENCE RADIO OU TELEVISION

Si le tiroir a micro-ondes provoque des interférences a
une radio ou un téléviseur, vérifier que I'appareil est sur
un circuit électrique différent, repositionner la radio ou le
téléviseur le plus loin possible de I'appareil si possible ou
vérifier la position et le signal de I'antenne de réception.

INSTRUCTIONS DE
MISE A LA TERRE

Installation permanente et appropriée

Fiche a 3 broches

i

Broche de mise a la terre

Cet appareil doit étre mis a la
terre. Le tiroir 2 micro-ondes est
muni d’un cordon comportant

un fil de mise a la terre et une
fiche de mise a la terre. Il doit
étre branché dans une prise de
courant correctement raccordée
et mise a la terre selon le Code
national de I'électricité ainsi que
les ordonnances et les codes
locaux. Advenant un court-circuit, la mise a la terre permet
de réduire le risque de décharge électrique en procurant
un fil conducteur pour le courant électrique.

Prise de courant pour 3 broches

Mise a la terre de la boite
de prise de courant

Consulter un électricien en cas de questions au sujet
de la mise a la terre ou des instructions électriques.

A AVERTISSEMENT

Une utilisation inappropriée de la prise de mise
a la terre peut entrainer un risque de décharge
électrique. Ne pas utiliser de rallonge électrique.
Si le cordon d’alimentation est trop court, faire
installer une prise de courant prés de I'appareil
par un électricien.

A propos du tiroir a micro-ondes

- ABSORBTION DE LUENERGIE DES MICRO-ONDES
Lors de I'utilisation du tiroir & micro-ondes, veiller & s'assurer
de TOUJOURS avoir des aliments dans la cavité pour
absorber I'énergie des micro-ondes. Le tiroir & micro-ondes
est uniquement congu pour la préparation de nourriture. Il ne
devrait pas étre utilisé pour faire sécher des vétements, des
journaux ou autres articles non alimentaires.

« OUVRIR ET FERMER SOIGNEUSEMENT

Lors de l'ouverture ou de la fermeture rapide du tiroir
a micro-ondes, les aliments dans l'appareil peuvent se
répandre. Voir Nettoyage et entretien a la page 19.

A AVERTISSEMENT

LA CHALEUR EXTERIEURE EST NORMALE
Il est normal que I'extérieur de I'appareil soit chaud
au toucher lors de la cuisson ou du réchauffage.

NE PAS BLOQUER LES OUVERTURES

DE VENTILATION

NE JAMAIS couvrir ou obstruer les ouvertures de
ventilation par-dessus et sous le tiroir & micro-ondes.
Pendant l'utilisation du four & micro-ondes, de la
vapeur peut s‘échapper de l'ouverture d’aération
inférieure gauche. Vérifier les ouvertures d’aération
apres chaque utilisation et les nettoyer au besoin.

Francaise 7



« LA CONDENSATION EST NORMALE

Il est normal que le micro-ondes produise de la
condensation pendant son fonctionnement. La quantité
de condensation dépend de 'lhumidité présente dans les
aliments et de 'humidité de la piéce.

« LES CYCLES DE MARCHE/ARRET DU
MAGNETRON SONT NORMAUX

Le magnétron peut produire des bruits pendant le cycle
de marche/arrét lors de l'utilisation du micro-ondes avec
des puissances en dessous de 100 %.

« LA PUISSANCE NOMINALE EST DE 950 WATTS

Le tiroir a micro-ondes est homologué a 950 watts selon la
procédure de test du CEl. Lors de la cuisson d’aliment emballé
ou de recettes, vérifier l'aliment une minute ou deux avant le
temps minimum et ajouter du temps au besoin.

La cuisson au micro-ondes

« DISPOSER SOIGNEUSEMENT LES ALIMENTS
Orienter les parties les plus épaisses des aliments vers
I'extérieur du plat.

« REGARDER LE TEMPS DE CUISSON

Dans le cas de recettes ou d’instructions sur les
emballages, vérifier l'aliment une minute ou deux avant le
temps minimum et ajouter du temps au besoin.

« RECOUVRIR LA NOURRITURE PENDANT LA CUISSON
Les couvercles empéchent les éclaboussures et aident les
aliments a cuire plus uniformément Consulter une recette
ou un livre de cuisine pour obtenir des suggestions pour
recouvrir les aliments, comme des essuie-tout, du papier
ciré, de la pellicule plastique ou un couvercle allant au
four & micro-ondes. Consulter la section A propos des
ustensiles et des couvercles a la page 6.

« REMUER LES ALIMENTS REGULIEREMENT

Remuer les aliments une ou deux fois pendant la cuisson
au micro-ondes. Lorsque possible, remuer a partir de
I'extérieur vers le centre du plat.

- RETOURNER LES ALIMENTS

Retourner les aliments comme le poulet et les
hamburgers au moins une fois pendant la cuisson au
micro-ondes pour accélérer la cuisson. Les gros articles
comme les rétis doivent étre tournés au moins une fois.

- DEPLACER LES ALIMENTS

Remuer pour replacer les aliments comme les boulettes
de viande en mi-cuisson pendant la cuisson au micro-
ondes, en déplagant les morceaux du haut vers le bas et
de gauche a droite.

- AJOUTER DU TEMPS DE REPOS

Le temps de repos permet a la cuisson de terminer sans
trop faire cuire les aliments. Aprés avoir fait une cuisson
au micro-ondes, retirer les aliments du micro-ondes,
remuer si possible et couvrir pendant le temps de repos.
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- VERIFIER LA CUISSON

Regarder pour détecter des signes indiquant que la
température de cuisson a été atteinte. Les différents
moyens de vérifier la température sont :

* les vapeurs qui sortent a travers I'ensemble des
aliments, pas seulement en périphérie

* le centre du plat en dessous est trés chaud au toucher
* les articulations de la volaille se déplacent facilement

* la viande ou la volaille n'est plus de couleur
rosée ou rouge

* le poisson est opaque et se défait facilement
a la fourchette
Utiliser un thermomeétre a viande pour vérifier si les
aliments sont cuits a une température sécuritaire.
Consulter Sécurité alimentaire la page 7.

« POUR PLUS DE RECOMMANDATIONS

Un bon livre de recettes au micro-ondes peut fournir des
techniques, principes, conseils et astuces pour la cuisine
au micro-ondes.

A propos des ustensiles et des
couvercles

« LES USTENSILES

It is not necessary to buy all new cookware for microwave
cooking. Many pieces already in your kitchen can be used
successfully in the Drawer Microwave.

Ustensiles sécuritaires A NE PAS UTILISER

°Les oe}sser_oles et ustensiles
de péatisserie en métal

* Vitrocéramique
» Verre résistant a la

chaleur * Les plats avec des bordures
* Plastiques allant au en métal _
micro-ondes * Le verre non résistant a la
chaleur

* Assiette en papier allant
au micro-ondes

* Poterie, gres et porcelaine
allant au micro-ondes

* Plat brunisseur*
* Bois, paille et osier*

* Les plastiques nallant pas
au micro-ondes

* Produits de papier recyclé
* Sacs de papier brun

« Sacs d’entreposage des
aliments

« Attaches torsadées
métalliques

* Papier d’aluminium

* IMPORTANT Ne pas dépasser le temps de
préchauffage pour un plat brunisseur. Cuire uniqguement
des aliments avec une faible teneur en graisse et en
sucre dans le bois, la paille et l'osier.




« COUVERCLES

Utiliser des couvercles pour empécher les éclaboussures
et aider les aliments a cuire plus uniformément. Il existe
différents types de couvercles pour convenir aux besoins
uniques de chaque type de cuisson. Les couvercles allant
au micro-ondes gardent la chaleur pres des aliments,

en accélérant la cuisson et les sacs de cuisson au four
peuvent étre utilisés pour attendrir les grosses viandes.
Consulter des livres de recettes et de cuisine pour obtenir
plus de suggestion de cuisson a couvert.

Ustensiles sécuritaires A NE PAS UTILISER

* Essuie-tout
« Papier ciré

* Pellicule plastique allant
au micro-ondes®

« Couvercles allant au

* Essuie-tout recyclé

* Pellicule plastique n'allant
pas au micro-ondes

» Couvercle de métal ou
couvercle avec une bordure

micro-ondes de métal
« Sacs de cuisson au . ?;Lascgigjgrsadees sur les
micro-ondes

* IMPORTANT Ventiler la pellicule plastique et les sacs
de cuisson au micro-ondes de fagon a ce que la vapeur
s’échappe. Ne pas laisser la pellicule plastique entrer
en contact avec la nourriture.

Les enfants et le tiroir a micro-ondes

A AVERTISSEMENT

LES CONTENUS CHAUDS PEUVENT
PROVOQUER DE GRAVES BRULURES.

NE PAS LAISSER LES ENFANTS UTILISER

LE FOUR A MICRO-ONDES. Faire preuve de
précaution en enlevant les articles chauds. Ne
pas surveiller les enfants peut entrainer des
brilures ou des blessures graves. Les enfants et
les animaux de compagnie ne devraient pas étre
laissés seuls ou sans surveillance dans la zone ou
l'appareil est en utilisation. lls ne devraient jamais
étre laissés pour jouer a proximité de l'appareil,
que I'appareil soit en utilisation ou pas.

Lorsque les enfants sont assez agés pour utiliser I'appareil,
il est de la responsabilité des parents ou des tuteurs lIégaux
d’assurer la supervision et de donner les directives pour
utiliser l'appareil selon des pratiques sécuritaires. Consulter la
section Verrouiller le panneau de commande a la page 9.

Avertissement Proposition 65 :

Ce produit peut contenir un produit chimique reconnu
dans I'état de la Californie qui pourrait provoquer le
cancer et des anomalies congénitales. Par conséquent,
l'emballage de votre produit peut porter I'étiquette
suivante, comme I'exige la Californie :

Sécurité alimentaire

Cuire les aliments aux températures sécuritaires
recommandés par le département de I'Agriculture aux Etats-
Unis (USDA). Pour vérifier la température interne et vérifier
le niveau de cuisson, insérer un thermometre a viande dans
une partie épaisse ou dense loin du gras ou des os.

A AVERTISSEMENT

NE JAMAIS LAISSER un thermométre dans les
aliments pendant la cuisson au micro-ondes a
moins que le thermometre ne soit homologué
pour la cuisson au micro-ondes.

AVERTISSEMENT DE LA PROPOSITION 65 DE LETAT
DE LA CALIFORNIE :

A AVERTISSEMENT

Cancer et problemes de reproduction -
www.P65Warnings.ca.gov

poisson - 63°C (145°F)

porc, beeuf/veau/agneau -
haché plats aux ceufs

71°C (160°F)

dinde/poulet/canard entier, -
morceaux, haché, restes de

table, prét a réchauffer réfrigéré
charcuterie et plats a emporter

74°C (165°F)
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A propos des aliments

Aliments A faire A ne pas faire
Les ceufs, * Percer les jaunes d’'ceufs avant la cuisson pour * Ne pas faire cuire les ceufs dans la coquille.
saucisses, empécher I'éclatement. « Ne pas réchauffer les ceufs entiers

fruits et [légumes

* Percer la pelure des pommes de terre, des
pommes, des courges, la partie qui recouvre les
saucisses a hot-dog et les saucisses réguliéres
pour faire évacuer la vapeur.

* Ne pas faire sécher des noix et des graines
avec des cosses.

Mais soufflé « Utiliser du mais soufflé spécialement emballé pour |« Ne pas faire de mais soufflé dans des
la cuisson au micro-ondes. sacs de papier brun ou des bols en verre.
« Ecouter le mais éclater et attendre que le bruit * Ne pas dépasser pas le temps de cuisson
d’éclatement ralentisse pendant 1 a 2 secondes maximum indiqué sur les instructions
pour éviter de trop le faire cuire. d'emballage.
« Utiliser la fonction mais soufflé en appuyant sur la
touche popcorn.
Aliments * Transférer les aliments pour bébé dans des plats * Ne pas chauffer les bouteilles jetables.
pour bébé plus petits et chauffer avec précautions, « Ne pas chauffer les bouteilles avec les
en remuant souvent. tétines dessus.
« Vérifier la température avant de servir. Vérifier « Ne pas chauffer des aliments pour bébé
la température des bouteilles sur votre poignet dans le contenant original.
avant de servir. .
« Fixer les tétines aux bouteilles APRES les avoir
fait chauffer. Bien agiter avant de servir.
Général » Couper les produits de boulangerie aprés la * Ne pas chauffer ou cuire dans des bocaux en

cuisson pour libérer la vapeur.

» Remuer vivement les liquides avant et apres la
cuisson pour éviter les éclaboussures.

» Utiliser un bol profond, lorsque vous faites cuire
des liquides et des céréales, pour prévenir les
débordements par bouillonnement. Se reporter a
la hauteur des parois latérales du tiroir.

verre fermé ou des contenants hermétiques.

* Ne pas utiliser le micro-ondes pour faire des
conserves, car les bactéries nuisibles peuvent
ne pas étre détruites.

* Ne pas faire de grande friture au micro-ondes.

* Ne pas faire sécher du bois, des courges, des
herbes ou du papier humide.
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Nom des piéces

Tiroir a micro-ondes

A Panneau de commande F Gilissieres
B Couvercle du guide d'ondes - NE PAS ENLEVER G Ouverture d’'aération
C Etiquette du menu H Plaque signalétique : ouvrir complétement le tiroir.
D Surf détanchéité du tiroi Létiquette est située au-dela de la paroi arriere de
urfaces detancheite du tiroir la cavité du tiroir & micro-ondes faisant face a la
E Lumiére du tiroir surface plane.
Schéma des touches
HMD8454UC
HMD8054UC
1 1 12 10 9 9

(- )

ON DEF.LB. ® HELP

13 14 9 9 15 15 17

Les chiffres a c6té de l'illustration des touches indiquent les pages ol on retrouve la description des caractéristiques et
les renseignements concernant l'utilisation.

Aide-mémoire
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Avant l'utilisation

Avant d'utiliser votre nouveau tiroir a micro-ondes, lire
et comprendre complétement ce manuel d’utilisation et
d’entretien. S’assurer que l'appareil est correctement
installé selon les instructions incluses dans le manuel
d’installation et que tout le matériel d'emballage et de
protection et le ruban adhésif ont été completement et
correctement retirés.

Pour le faire fonctionner, suivre les

etapes suivantes :
1 Brancher le tiroir @ micro-ondes.
ENJCY HOUR MICROWAVE TOUCH CLEAR apparait a 'écran.

2 Appuyer sur la touche stop/clear.

Reglage de I’horloge
1 Appuyer sur la touche timer/settings.
T0 SET [Lork ENTER Time S'affiche a I'écran.

2 Utiliser les touches numériques pour entrer 'heure de
la journée. ToucH Lotk apparait a I'écran.

3 Appuyer sur la touche timer/settings pour régler I'heure
de la journée

Pour régler la minuterie
1 Appuyer sur la touche timer/settings a deux reprises.
70 SET TiRER enTER TinE S'affiche a I'écran.

2 Utiliser les touches numériques pour entrer le temps.
TOUCH TimErR apparait a 'écran. La minuterie commence
le décompte.

3 Appuyer sur la touche start (+30 secs) pour annuler
la minuterie. Un signal sonore sera émis lorsque le

décompte sera terminé.

Pour ouvrir ou fermer le
tiroir a micro-ondes

Toujours appuyer sur la touche Open ou Close sur le
panneau de commande pour ouvrir ou fermer le tiroir. Ne
pas pousser ou tirer sur le tiroir avec vos mains, sauf dans
le cas d’'une urgence, comme lors d’'une panne électrique.
Si nécessaire, tirer ou pousser lentement.
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Stop/Clear

Appuyez sur la touche Stop/Clear pour :
- effacer une erreur

» annuler la minuterie

* mettre la cuisson en pause

« réafficher I'heure sur I'affichage
 annuler un programme

» annuler la cuisson minutée

Panne de courant

Si l'alimentation principale électrique de votre tiroir-four

a micro-ondes est interrompue, l'affichage indiquera de
maniére intermittente exucy 4oUR MIRGURVE TOUCH CLEAR Qpres
que le courant ait été rétabli. Si cela se produit pendant la
cuisson, le programme sera effacé. Lheure de la journée
sera aussi effacée. Appuyer simplement sur la touche stop/
clear et réinitialiser I'horloge.

Verrouiller le panneau de commande

Le verrouillage du panneau de commande permet d’éviter
le fonctionnement non souhaité du tiroir a micro-ondes,
comme avec les petits enfants. Le tiroir a micro-ondes peut
étre réglé de maniere a ce que le panneau de commandes
et les mécanismes automatiques de la porte soient
désactivés ou verrouillés.

+ POUR VERROUILLER

Appuyer sur la touche numéro 5 pendant 3 secondes.
Lotk on apparait a I'écran.

- POUR DEVERROUILLER

Appuyer sur la touche numéro 5 pendant 3 secondes.
Lotk oFF apparait a I'écran.

Le verrouillage du panneau de commande est annulé lorsque
l'alimentation électrique de votre appareil est interrompue.
Régler le Verrouillage du panneau de commande a nouveau
lorsque I'appareil est alimenté a nouveau.

Connecter au Wi-Fi

Pour activer le Wi-Fi sur votre appareil, enfoncer la
touche « 0 » pendant 3 secondes. Pour des instructions
sur la connexion de votre tiroir a m Oicro-ondes au Wi-Fi,
consulter le Guide de connexion rapide.



Cuisson au micro-ondes

Cuisson minutée

Le tiroir a micro-ondes peut étre programmeé pour la cuisson
minutée jusqu’a 99 minutes 99 secondes (99,99). Toujours
entrer les secondes aprés les minutes; s’il 'y a pas de
secondes dans le temps de cuisson, entrer deux zéros.

« Pour une cuisson pendant 5 minutes a 100 % de puissance :

1 Appuyer sur les touches numériques 5-0-0 pour entrer
le temps de cuissON. soo ToUCH START OR TOUCH POWER LEVEL
s’affiche a I'écran.

2 Appuyer sur la touche start (+30 secs) pour une
puissance a 100 %. La minuterie sur I'affichage
commence le décompte.

REMARQUE : Pour de meilleurs résultats de cuisson et
pour éviter les éclaboussures, certains aliments doivent
étre couverts. Consulter A propos des ustensiles et
des couvercles a la page 6 et consulter les conseils en
appuyant sur la touche timer/settings pour obtenir des
recommandations. Toujours laisser la vapeur s'échapper loin
du visage et des mains lors de I'enlévement du couvercle.

Régler le niveau de puissance
Il'y a onze niveaux de puissance préréglés.

En utilisant des niveaux de puissance moins élevés, le
temps de cuisson est augmenté, ce qui est recommandé
pour les aliments comme le fromage, le lait et les viandes
acuisson lente. Consulter un livre de cuisson ou de recette
au micro-ondes pour des recommandations spécifiques.

* Pour décongeler pendant 5 minutes a une puissance de 30 %:

1 Appuyer sur les touches numériques 5-0-0 pour entrer
le temps de cuisSSON. 500 TOUCH START OR TOUCH POUER LEVEL
s’affiche a I'écran.

2 Appuyer sur la touche power level a 8 reprises pour
une puissance a 30 %. P-30 s’affiche sur I'écran.

3 Appuyer sur la touche start (+30 secs).

APPUYER SUR LA
TOUCHE DE NIVEAU D'IN- POURCENTAGE MOTS COMMUNS
TENSITELENOMBREDE ~ APPROXIMATIF DE POUR LES NIVEAU
FOIS NECESSAIRE POUR LINTENSITE D'INTENSITE
LINTENSITE SOUHAITEE
POWER LEVEL x 1 100% Elevée
POWER LEVEL x 2 90%
POWER LEVEL x 3 80%
POWER LEVEL x 4 70% Moyenne Elevé
POWER LEVEL x 5 60%
POWER LEVEL x 6 50% Moyenne
POWER LEVEL x 7 40%
POWER LEVEL x 8 30% Moyenne basse/
décongélation
POWER LEVEL x 9 20%
POWER LEVEL x 10 10% Basse
POWER LEVEL x 11 0%
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Réglages du capteur

Le capteur est un dispositif a semi-conducteur qui détecte la
vapeur (humidité) émise par les aliments pendant la cuisson.
Le capteur ajuste le temps de cuisson et les niveaux de
puissance selon les aliments et les quantités.

Utilisation des réglages du capteur :

1 Attendre deux minutes aprés avoir branché l'appareil
avant d'utiliser les réglages du capteur.

2 Essuyer toute 'humidité de I'extérieur du contenant et a
l'intérieur de la cavité du micro-ondes avant d’utiliser un
réglage par capteur.

3 Le capteur fonctionne avec les aliments a une température
normale de rangement. Par exemple, le mais soufflé sera
a la température de la piéce.

4 Toutes les sélections de cuisson avec capteur peuvent
étre programmées avec un réglage de temps plus ou
moins élevé. Consulter la page 15.

5 Les aliments en quantité différente de ce qui est indiqué
sur I'étiquette du menu peuvent étre cuits manuellement
selon les instructions qui se trouvent dans tous les livres
de recettes au micro-ondes.

6 Pendantla premiére partie de I'utilisation du capteur, le nom
de laliment s’affichera sur I'écran. Ne pas ouvrir le tiroir
ou ne pas toucher a la touche stop/clear pendant cette
partie du cycle. La détection de la vapeur sera interrompue.
Si cela se produit, un message derreur s’affichera. Pour
continuer la cuisson, appuyer sur la touche stop/clear et
procéder manuellement a la cuisson. Lorsque le capteur
détecte la vapeur émise par les aliments, le temps de

cuisson/réchauffage restant s’affiche & I'écran. A ce
moment, le tiroir peut étre ouvert pour permettre de remuer
ou d’assaisonner les aliments. Lorsque le tiroir est ouvert,
l'appareil sera en état de pause.

7 Si le capteur ne détecte par correctement la vapeur
pendant la cuisson des aliments (sauf pour le mais
soufflé), ERROR s’affiche sur I'’écran. Pour continuer
la cuisson, appuyer sur la touche stop/clear et faire la
cuisson manuellement.

8 Vérifier la température des aliments aprés la cuisson. Si
un temps de cuisson additionnel est nécessaire, procéder
manuellement a la cuisson.

9 Chaque aliment a un indice de cuisson. Appuyer sur la
touche timer/settings lorsque le voyant HELP est allumé
sur I'affichage.

Mais soufflé/réchauffer avec