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MICROWAVE OVEN                                              

User Instructions - Please keep for future reference 
Model: RHM2505 

Read these instructions carefully before using your microwave oven. By following these 

instructions carefully your oven will provide you with many years of excellent service. 

 

 

 

 

                           
Specifications 
Model: 

Power Source: 

Microwave Power Consumption: 

Microwave Maximum Output: 

Grill Power input: 

Convection Power input: 

Oven Capacity: 

Turntable Diameter: 

External Dimensions (L x W x H): 

Net Weight: 

RHM2505 

230V~240V/50Hz 

1400 Watt 

900 Watt 

1000 Watt 

1950 Watt 

25 litres 

Ø 270 mm 

281×483×415mm 

Approx. 16.0Kg 

 

IMPORTANT 

• WARNING: if the door or door seals are damaged, the oven must not be operated until it has been 
repaired by a competent person。 

• WARNING: it is hazardous for anyone other than a competent person to carry out any service or 
repair operation that involves the removal of a cover which gives protection against exposure to 
microwave energy; 

• WARNING: liquids and other food must not be heated in a sealed container since they are liable to 
explode; 

• WARNING: only allow children to use the oven without supervision when adequate instruction 
have been given so that the child is able to use the oven in a safe way and understands the hazards 
of improper use. 

• WARNING: accessible parts may become hot during use. Young children should be kept away. 
 

CAREFULLY RETAIN THESE INSTRUCTIONS 
 





 





 

 



Remove the oven and all the material from the carton. Your oven comes with the following accessories: 

Glass plate - 1 

Instruction manual – 1 

Turntable ring assembly - 1

1. Door Safety Lock System 

2. Oven Window 

3. Shaft  

4. Turntable Support  

5. Control Panel  

6. Oven Air Vent 

7. Glass Tray  

8. Grill Heater  

9. Baking plate 



 

 

 

Glass turntable(7), to be placed on the turntable support ring  
a. Never place the glass turntable (7) upside down. The turntable should 
never be restricted in movement. 
b. Both glass turntable (7) and turntable support ring (4) must always be 
used during cooking. 
c. All food and containers of food should always be placed on the glass 
turntable for cooking. 
d. The glass turntable rotates clockwise or anti-clockwise randomly, this 
is normal. 
e. If glass turntable or turntable support ring cracks or breaks, contact 
your  nearest authorized service centre. 
 

 

 

 

 

 

 

 

 

 

Carefully remove all packaging materials and accessories. 

Examine the oven for any damage such as dents or broken door.  

Do not install if oven is damaged in any way. 

Cabinet : Remove any protective film found on the outer surface. 

Do not remove the light brown mica cover that is screwed onto the inner side of the microwave to protect 

the magnetron. 

INSTALLATION 

1. Select a level surface that provides enough clear space for the intake and / or outlet vents (see fig.3). 

A minimum clearance if 3.0 inch (7.5cm) is required between the oven and any adjacent wall. One side 

must be clear. 

1. Leave a minimum clearance of 12 inch (330) above the oven. 

2. Do not remove the feet from the bottom of the oven. 

3. Blocking the inside and/or outlet openings can damage the oven. 



4. Place the oven as far away from radios and televisions as possible. Operation of microwave oven may cause interference to your radios and televisions as possible. 

Operation of microwave oven may cause interference to your radio or televisions reception. 

5. Plug your oven into a standard household outlet. Be sure the voltage and the frequency is the same as the voltage and the frequency on the rating label. 

Warning : Do not install microwave oven over a range cooktop or other heat-producing appliance. If installed above a heat producing appliance the microwave oven 

could be damaged and the warranty would be void. 

Warning : Do not install microwave oven in a cupboard. 

 

1. The microwaves generated by the magnetron are evenly distributed through the food as the glass turntable revolves. This ensures that the food is cooked uniformity. 

2. The microwaves are absorbed by the food up to a depth of approximately 1 inch (2.5cm). Cooking continues as the heat is dissipated through the food. 

3. Cooking times will vary according to the recipe and the density, weight and water content of the food. The cooking time will also vary according to the temperature 

at the start of cooking, i.e. depending on whether the food is frozen or not. 

 

Microwave Symbols 

On the front of your oven there is a microwave symbol, show as below. This symbol has been introduce for your 

benefit when cooking or reheating packing food. 

Package food is also increasingly using a microwave symbol similar to the one below. 

When you see this symbol on food packaging the cooking instructions are based on the either IEC power Output 

Rating. On the reheating Categories A, B, C, D or E 

A, B, C, D or E 
MORE HEATING TIME       LESS HEATING TIME 
 
 
 
 
 
 
 



DISPLAY WINDOW
Use to indicate clock, cooking time, etc. 

NUMBER PADS 
Use to enter clock, cooking time, temperature, etc.

POWER LEVEL 
Press to select microwave power level. 

GRILL 
Press to set a grill-cooking program.

MICRO + GRILL 
Press to select one of two combination cooking 
settings. 

CONVECTION 
Press to program convection cooking. 

MICRO + CONVECTION 
Press to select one of four combination cooking 
settings. 

WEIGHT DEFROST 
Touch to defrost food by weight. 

TIMER/CLOCK 
Use to set the clock and the oven timer. 

QUICK COOK BUTTONS:
CAKE,REHEAT,BEVERAGE, SPAGHETTI.POTATO, 
POPCORN, PIZZA, CHICKEN. 

STOP/CANCEL 
Touch to stop cooking program or clear all previous 
settings before cooking starts. 

QUICK START 
Touch to start the oven quickly at full power. 

START 
Press to start cooking program. 



Your microwave oven is equipped with a clock, you must set the clock when you first install your oven or after a power failure. 

1. In standby mode, press TIMER/CLOCK button for 3 seconds until the LED displays “ENTER”, “TIME”, “CLOCK” 

& “Hr 24”. 

2. Press TIMER/CLOCK button again if you want to set 12 hour clock, and the screen will show “ENTER”, “TIME”, 

“CLOCK”&“Hr12”.  

 

3. Press number pads to enter the clock time.  

4. Press TIMER/CLOCK button again to confirm.  

 

For example: Set the current time to 8:30 in 12 hour clock. 

1. In standby mode, press TIMER/CLOCK button for 3 seconds until the LED displays “ENTER”, “TIME”, “CLOCK” 

& “Hr 24”. 

2. Press TIMER/CLOCK button again and the screen will show “ENTER”, “TIME”, “CLOCK” & “Hr 12”.   

3. Press number pads “8”, “3” & “0” to enter the clock time.  

4. Press TIMER/CLOCK button again to confirm. 

 

To cook with microwave, time and power level should be set. The longest cooking time to be set by touching the 
number pads is 99 min and 99 sec. You can press POWER LEVEL during cooking to check cooking temperature. 

 

1. Press POWER LEVEL to select the microwave cooking and the display shows “MICRO” and the power level. 

2. Press number pads to enter cooking time until the correct cooking time is displayed and the screen will show 

“ENTER”, “COOK” “TIME” & “MICRO”. 

3. Press START pad to start cooking. 

Example:  Setting cooking time of 20 minutes on power 80% 

1. Press POWER LEVEL to 3 times to select 80% microwave cooking and the display shows “MICRO” and P-80. 

2. Press number pads “2”,”0”,”0”,”0 ”to enter cooking time until 20:00 is displayed and the screen will show 

“ENTER”, “COOK” “TIME” & “MICRO”.  

3. Press START to start cooking. 

When the cooking is finished, the oven will display END and beep every two minutes until the oven door is opened or 

any button is pressed. 

 

 

 



MICROWAVE POWER CHART 

No. of time to press POWER LEVEL pad 
Microwave Power Level Display 

1 time 100% ”P-HI MICRO” 

2 times 90% ” P-90 MICRO” 

3 times 80% ” P-80 MICRO” 

4 times 70% ” P-70 MICRO” 

5 times 60% ” P-60 MICRO” 

6 times  50% ” P-50 MICRO” 

7 times 40% ” P-40 MICRO” 

8 times 30% ” P-30 MICRO” 

9 times 20% ” P-20 MICRO” 

10 times 10% ” P-10 MICRO” 

11 times 0% ” P-00 MICRO” 

Always remember that cooking instructions are intended only as a guide. If you have followed the instructions and the 
food is still not piping hot throughout, simply return it to the oven and cook it until it is.

 

The oven allows the defrosting food based on the weight you entered. The time and the defrosting power are adjusted 
automatically once the weight is programmed. The food weights range from 100g to 1800g. 

 

1. In standby state, press WEIGHT DEFROST once or repeatedly to select weight (100g~1800g) The LED will show 

“ENTER”, “CODE”,”DEF” and the weight.  

2. Press START to start the cooking. 

EXAMPLE: To defrost f 600g food.  

1. In standby state, press WEIGHT DEFROST repeatedly untill the screen shown 600 The LED will show “ENTER”, 

“CODE”,”DEF” and the weight.  

2. Press START to start the cooking and the screen will show “CODE”, “COOK”, “DEF” and the cooking time .   

 

 

 

 

 

 

 

 

 

 

 



Power 
Input Weight Cooking Time 

Stage 1  Stage 2  Stage 3  
100 4 00 

200 6 00 

300 8 00 

400 10 00 

500 12 00 

600 14 00 

700 16 00 

800 18 00 

900 20 00 

1000 22 00 

1100 24 00 

1200 26 00 

1300 28 00 

1400 30 00 

1500 32 00 

1600 34 00 

1700 36 00 

1800 38 00 

40% 20% 20% 

 

Note: The cooking time for each stage is 1/3 of total cooking time. 

During defrosting process, the system will pause and signal to remind you to turn over the food, after that, press 
START to resume. 

 

 

This auto function has eight pre-set cooking program. You do not need to set either cooking times or power level. The 
table below shown the details of the programs.  

1. In standby state, press the repectively food icon to choose the food and weight. And the LED will display “ENTER” 

and the weight (for Beverage and Potato, the screen will show “ENTER”, “AMT” and portion of the food).  

4. Press START to start the cooking, “CODE”,”COOK”, cooking mode icon and the cooking time will be shown.   

Example: To cook 2 portions potato.  

1. In standby state, press POTATO twice, and the screen will show “ENTER”, “AMT” and 2. 

2. Press START to start cooking, and the screen will show “CODE”,”COOK”, “MICRO” and “8:00”.  

 

 

 

 

 



AUTO FUNCTION COOKING CHART

Auto Manual Weight Display Power 

POPCORN 99g 99g P- 100

BEVERAGE 
1 portion / 200 ml 
2 portions / 400 ml 
3 portions / 600 ml 

1
2
3

P-100

SPAGHETTI
100 g 
200 g 
300 g 

100 g 
200 g 
300 g  

P-80 

CHICKEN 
800 g 

1000 g 
1200 g 
1400 g 

800 g 
1000 g 
1200 g 
1400 g 

MICRO.+CONVECTION 170

CAKE 475 g 475 g CONVECTION 140

REHEAT 

200 g 
300 g 
400 g 
500 g 
600 g 
700 g 
800 g 

200 g 
300 g 
400 g 
500 g 
600 g 
700 g 
800 g 

P-100

POTATO 
1 portion / 230 ml 
2 portions / 460 ml 

1
2
3

P-100

PIZZA 
150g 
300g 
450g 

150g 
300g MICRO.+CONVECTION 200

Note:  

1. For Beverage and Potato, parameters on display are not weight but number of servings. 

2. For popcorn and cake, there is only one weight choice. 

3. For chicken, oven will stop and beep during cooking to let you to turn food over and then close the door, press 
START to resume cooking.  

The result of auto cooking depends on factors such as fluctuation of voltage, the shape and size of food, your personal 
preference as to the doneness of certain foods and even how well you happen to place food in the oven. If you find the 
result at any rate not quite satisfactory, please adjust the cooking time a little bit accordingly. 

This function allows food to be cooked and grilled for the browning at the same time, and Grill cooking is 

particularly useful for thin slices of meat, steaks, chops, kebabs, sausages of piece of chicken. It is also suitable for 

hot sandwiches and au gratin dishes. The longest cooking time you can set is 99 minutes and 99 seconds. 

1. Press GRILL button to select Grill cooking and LED displays “ENTER”,”COOK”,”TIME” & ”GRILL”. And ”:” is 

flashing.  

2. Press number pads to enter cooking time until the correct cooking time is displayed.  

3. Press START to start the cooking, “COOK”, “GRILL” and cooking time will be shown.  

Example : To broil the food for 12 minutes.  

1. Press GRILL button to select Grill cooking and LED displays “ENTER”,”COOK”,”TIME” & ”GRILL”. And ”:” is 

flashing.  

2. Press number pads “1”,”2”,”0”.”0” to enter cooking time until 12:00 is shown.  

3. Press START to confirm the setting.  

NOTE:When the cooking is finished, the oven will display END and beep every two minutes until the oven door is 

opened or any button is pressed. 

3 portions / 690 ml 

450g 



 

The function allows the food to be cooked and grilled for browning at the same time. Always use microwave-safe and 

Oven-proof cookware. Glass or ceramic dishes are ideal as they allow the microwaves to penetrate the food evenly, 

Always use gloves when touching the cookware in the oven, as they will be very hot. The longest cooking time you can 

set is 99 minutes and 99 seconds. 

1. Press MICRO.+GRILL once or twice to choose the required combination setting. 

No. of time to press 

MICRO.+GRILL 

Button 

Display Microwave Cooking 

Time 

Grill Cooking Time Cycle(sec.) 

Once C-1,GRILL,MICRO 30% 70% 33 

Twice C-2,GRILL,MICRO 55% 45% 33 

2. Press number pads to enter cooking time until the correct cooking time is displayed.  

3. Press START to start the cooking, “COOK”, “GRILL”,”MICRO” and cooking time will be shown. 

 

Example: set the oven to micro+grill cooking for 25 Minutes under Combi.1 setting.  

1. Press MICRO.+GRILL once. The LED will display “C-1”,”GRILL” & ”MICRO”.  

2. Press number pads “2”,”5”,”0”,”0” to enter cooking time and 25:00 will appear. 

3. Press START to start cooking, “COOK”, “GRILL”,”MICRO” and 25:00 will be shown.  

NOTE:When the cooking is finished, the oven will display END and beep every two minutes until the oven door is 

opened or any button is pressed. 

During cooking, you can press MICRO.+GRILL pad to check the cooking power. 

 

 

During convection cooking, hot air is circulated throughout the oven cavity to brown and make crisp foods quickly and 

evenly. This oven can be programmed for ten different cooking temperatures, i.e. 110 ,120 ,130 ,140 ,150

,160 ,170 ,180 ,190 ,200 . The longest cooking time you can set is 9 hours and 99 minutes. You can press 

CONVECTION during cooking to check cooking temperature. 

To Cook with Convection 

1. Press CONVECTION button once and the LED will display “ENTER”,”CODE” & ”CONV”. 

2. Press number pad to enter your needed cooking temperature. And the LED will show “ENTER”,”COOK”, “TIME”, 

“CONV” and the cooking temperature. 

3. Press number pads to enter the cooking time. 

4. Press START to confirm the setting. And the LED will show “COOK” & “CONV”. 

Example: to cook at 170  for 40 minutes. 

1. Press CONVECTION button once and the LED will display “ENTER”,”CODE” & ”CONV”. 

2. Press number pad 7 to enter 170 . And the LED will show “ENTER”,”COOK”, “TIME”, “CONV” and 170 . 

3. Press number pads “4”,”0” to enter the cooking time, “H:40” will show on the screen. 

4. Press START to confirm the setting. And the LED will show “COOK” & “CONV”. 

 

C C C C

CC C C C C



To Preheat and Cook with Convection 
Your oven can be programmed to combine preheating and convection cooking operations.  

1. Press CONVECTION button once and the LED will display “ENTER”,”CODE” & ”CONV”. 

2. Press number pad to enter your needed cooking temperature. And the LED will show “ENTER”,”COOK”, “TIME”, 

“CONV” and the cooking temperature. 

3. Press START to start cooking. And the LED will show “CONV”,“COOK” and “PREH” is flashing. When the oven 

reaches the programmed temperature, one beep will sound every 5 seconds and “PREH” stop flashing. 

4. Open the door and place the food into the oven. The LED will display “ENTER”,”COOK”, “TIME” & “CONV”. 

5. Press number pads to enter the cooking time. 

6. Press START to start cooking. 

Example: to preheat to 150  and then cook 30 minutes. 

1. Press CONVECTION button once and the LED will display “ENTER”,”CODE” & ”CONV”. 

2. Press number pad 5 to enter 150 . And the LED will show “ENTER”,”COOK”, “TIME”, “CONV” and 150 . 

3. Press START to start cooking. And the LED will show “CONV”,“COOK” and “PREH” is flashing. When the oven 

reaches the programmed temperature, one beep will sound every 5 seconds and “PREH” stop flashing. 

4. Open the door and place the food into the oven. The LED will display “ENTER”,”COOK”, “TIME” & “CONV”. 

5. Press number pads “3”, “0” to enter the cooking time, “H:30” will show on the screen. 

6. Press START to start cooking. And the LED will show “COOK” & “CONV”. 

NOTE:When the cooking is finished, the oven will display END and beep every two minutes until the oven door is 

opened or any button is pressed.  

 
 

 

This oven has four pre-programmed settings that make it easy to cook with both convection heat and microwave 

automatically. The longest cooking time you can set is 9 hours and 99 minutes. You can press 

MICRO.+CONVECTION         during cooking to check cooking temperature.                            

1. In standby mode, press MICRO.+CONVECTION once. And the LED will show “ENTER”,”CODE”, “MICRO”, 

“CONV” 

2. Press number pad to select cooking temperature.  And the LED will show “ENTER”,”COOK”, “TIME”, 

“CONV”,”MICRO” and the cooking temperature.  

Number Pad Display Microwave Cooking 

Time 

Convection Cooking 

Time 

Cycle(sec.) 

1 ENTER,COOK, 

TIME, 

CONV,MICRO,110  

73% 27% 33 

2 ENTER,COOK, 

TIME, 

CONV,MICRO,140  

58% 42% 33 

3 ENTER,COOK, 

TIME, 

CONV,MICRO,170  

45% 55% 33 

4  ENTER,COOK, 

TIME, 

CONV,MICRO,200  

30% 70% 33  



3. Press number pads to enter the cooking time. 

4. Press START to start cooking. 

Example: set a micro+convection cooking program for 1 hour at 140 . 

1. In standby mode, press MICRO.+CONVECTION once. And the LED will show “ENTER”,”CODE”, “MICRO”, 

“CONV” 

2. Press number pad 2 to select 140 . And the LED will show “ENTER”,”COOK”, “TIME”, “CONV”,”MICRO” and 

140 . 

3. Press number pads “1”,”0”,”0” to enter the cooking time. “1H:00” will show on the screen. 

4. Press START to start cooking.  

NOTE:When the cooking is finished, the oven will display END and beep every two minutes until the oven door is 

opened or any button is pressed. And the LED will show “COOK” , “CONV” & “MICRO”. 

 

 

Your oven can be programmed for up to 3 automatic cooking sequences. You can set a cooking program and then 

enter another cooking program instantly before pressing START button. However, QUICK START, WEIGHT 

DEFROST, REHEAT with CONVECTION and AUTO COOK cannot be set in a multi-stage cooking program. 

1. Set a cooking program without pressing START button. 

2. Set another cooking program. 

3. Press START to start cooking. 

Example: to set a multi-stage cooking program involving the below cooking stages 

1st stage:100% microwave cooking for 20 minutes. 

2nd stage: 60% microwave cooking for 10 minutes. 

3rd stage: 40% microwave cooking for 10 minutes. 

1. Press POWER LEVEL button once and the display shows ”P-HI MICRO”. 

2. Press number pads to enter cooking time until 20:00 is displayed and the screen will show “ENTER”, “COOK” 

“TIME” & “MICRO”. 

3. Press POWER LEVEL button 5 times and the display shows ”P-60 MICRO & MEM”. 

4. Press number pads to enter cooking time until 10:00 is displayed and the screen will show “ENTER”, “COOK” 

“TIME”, “MICRO” & “MEM”. 

5. Press POWER LEVEL button 7 times and the display shows ”P-40 MICRO & MEM”.. 

6.  Press number pads to enter cooking time until 10:00 is displayed and the screen will show “ENTER”, “COOK” 

“TIME”, “MICRO” & “MEM”. 

7. Press START to start cooking. 

NOTE:When the cooking is finished, the oven will display END and beep every two minutes until the oven door is 
opened or any button is pressed. 

 



 

Use the timer feature, when you need to be reminded of the cooking or some other things. The timer can be set at any 

cooking mode or standby mode. The longest time you can set is 99 minutes and 99 seconds. 

1. Press TIMER/CLOCK pad once, the LED will appear “ENTER”,”TIMER”,”TIME” and “:” is flashing. 

2. Press number pads to enter the time. 

3. Press START to confirm. 

 

Example: to set the timer for 20 minutes. 

1. Press TIMER/CLOCK pad once, the LED will appear “ENTER”,”TIMER”,”TIME” and “:” is flashing. 

2. Press number pads “2”,”0”,”0”,”0” to enter the time. 

3. Press START to confirm. 

NOTE: During the time is counting down, you can press TIMER/CLOCK pad to check the timer, you could also cancel 

this function by pressing STOP/CANCEL pad within 5 seconds. 

 

 

In the standby mode, press the QUICK START button once, the oven will start to cook with 100% power for 30 sec. 

Each additional press on the QUICK START button will increase the cooking time for another 30 sec for 0 to 1 

minute, and 60 sec for 1 minute to 10 minutes, and the longest time for this setting can be added up to 10 minutes. 

Example: To cook for 2 minutes with 100% power 

Press QUICK START button 3 times, the LED displays “ENTER”,”COOK”,”TIME” & ”MICRO” and the cooking time will 

increase to 2 minutes. The oven starts cooking immediately at full microwave power.  

 

Lock: In standby state, press STOP/CANCEL over 3 seconds, a “beep” will be heard denoting entering the 

children—lock state, and the lock indicator “LOCK” will be illuminated. 

Unlock: In locked state, press STOP/CANCEL over 3 seconds, a long “beep” will be heard denoting entering the lock 

is released, and the “LOCK” will be disappeared. 

 

Anytime in the operation of the oven, when the oven cavity temperature reaches a phenomenon of 250°C, the oven 

automatically enters into self protection mode with the screen displaying error code E 01 and beeps can be heard. As 

soon as this malfunction disappears by pressing STOP/CANCEL, the oven will back to normal. 

 

Error may also occur to the system sensor, which will make the oven enter into protection mode with the screen 

displaying E 03, and beeps can be heard. As soon as this malfunction disappears by pressing STOP/CANCEL, the 

oven will back to normal. 



The controlling system of the microwave oven has the feature of cooling. As for any cooking mode which cooking time 

above 2 minutes, after cooking, the oven fan will work about 3 minutes automatically to cool the oven for prolonging 

the life of the oven. 

 

Times stated are approximate and can vary depending on the quality, size of the chopped pieces, storage temperature and moisture content of 
the foodstuff. It is advisable to set a shorter cooking time at first, and then if necessary continue the cooking process, until the food is cooked to 
your satisfaction  

 

 

Foodstuff Quantity Output Level Time (Mins) Remarks 

Liquids 

Milk, 1 cup  

150g 

 

P100 (=100%) 

 

0.5 – 1 

Caution: Stir the liquid prior to and during heating/reheating, let liquid stand 

for at least 10 seconds after cooking and always take care when adding 

ingredients to hot liquids. 

Water/Coffee 

/Milk 1 cup 

 

150g 

 

P100 (=100%) 

 

1 - 2 

Caution: Stir the liquid prior to and during heating/reheating, let liquid stand 

for at least 10 seconds after cooking and always take care when adding 

ingredients to hot liquids. 

Water 500g P100 (=100%) 3 - 5 Caution: Stir the liquid prior to and during heating/reheating, let liquid stand 

for at least 10 seconds after cooking and always take care when adding 

ingredients to hot liquids. 

One-course meals/  

Ready-to-serve meals 

450g P100 (=100%) 4 - 6 

 

Cover. 

 

Soups 250g P100 (=100%) 1 - 2 Stir. 

Stews 500g P100 (=100%) 3 - 5 Stir between times. 

Meat / Poultry     

Roast 250g P100 (=100%) 2 - 3  

Rissoles/Meatballs 500g P100 (=100%) 3 - 4  

1/2 Chicken 450g P100 (=100%) 3 - 4 Lightly brush with oil. 

Vegetables     

Portion x 1 150g P100 (=100%) 1 - 2 Cover, stir. 

Portions x 2 300g P100 (=100%) 2 - 4 Cover, stir. 

Side Dishes 

Noodles 150g P100 (=100%) 1 - 2 Dampen slightly beforehand, cover, stir. 

Rice 150g P100 (=100%) 1 - 2 Dampen slightly beforehand, cover, stir. 

Potatoes 500g P100 (=100%) 3 - 4 Cover. 

Baby Food approx, 200g P100 (=100%) 1 - 2 Stir well, check the temperature. 

Meat 

Beef, Pork in one piece 500g P 80 (= 70%) 11 - 14 Cover, turn halfway through cooking, leave to stand for 3-5 minutes. 

Lightly smoked pork loin 500g P 80 (= 70%) 12 - 15  

Meatloaf  P100 (=100%) 12 - 15  

Sausages 200g P 80 (= 70%) 2 - 3 Pierce skin with fork. 

Poultry 

Chicken 1000g P100 (=100%) 20 - 25 Cover, turn once, leave to stand for 5 minutes. 

Pieces of Chicken 250g P 80 (=70%) 4 - 5  

Fish 

Fresh fish 300g P 80 (= 70%) 5 - 7 Cover, turn once, leave to stand for 3 minutes. 

Fillet of fish 300g P 80 (= 70%) 4 - 5 Cover, turn once, leave to stand for 3 minutes. 

Frozen fish 400g P100 (=100%) 8 - 10 Cover, leave to stand for 3 minutes. 

Vegetables, fresh     

Cauliflower, broccoli, fennel 150g P100 (=100%) 8 - 10 Chop vegetables into small pieces, cook with liquid, 

(3-5 tablespoons), stir in between times leave to stand for 3-5 minutes, add 

spices, (salt before serving). 

French beans 500g P100 (=100%) 10 - 12  

Potatoes, boiled potatoes 500g P100 (=100%) 8 - 10  

Jacket potatoes 500g P100 (=100%) 10 - 12 Prick the jacket for boiling potatoes. 

Carrots 500g P100 (=100%) 8 - 10  

Vegetables, deep frozen    Take note of details on the packaging. 



Leaf spinach 300g P100 (=100%) 10 - 12 Cover, add some liquid, stir in between times, leave to stand for 3 - 5 

minutes. 

Peas 300g P100 (=100%) 7 -9  

Leeks 200g P100 (=100%) 10 - 12  

Carrots 200g P100 (=100%) 6 - 8  

Brussel sprouts 250g P100 (=100%) 6 - 8  

Spinach 150g P100 (=100%)+ 3 - 4  

  P 30 (= 30%) 20 - 22  

Deserts     

Pudding/Flummery 500g P100 (=100%) 6 - 8  

 

 
1. Turn off the oven and remove the power plug from the wall socket before cleaning. 

2. Keep the inside of the oven clean. When food splatters or spilled liquids adhere to oven walls, wipe with a damp 
cloth. Mild detergent may be used if the oven gets very dirty. Avoid the use of spray and other harsh cleaners as 
they may stain, streak or dull the door surface. 

3. The outside surfaces should be cleaned with a damp cloth. To prevent damage to the operating parts inside the 
oven, water should not be allowed to seep into the ventilation openings. 

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

5. Do not allow the control panel to become wet. Clean with a soft, damp cloth. When cleaning the control panel, 
leave oven door open to prevent oven from accidentally turning on. 

6. If steam accumulates inside or around the outside of the oven door, wipe with a soft cloth. This may occur when 
the microwave oven is operated under high humidity condition. And it is normal. 

7. It is occasionally necessary to remove the glass tray for cleaning. Wash the tray in warm sudsy water or in a 
dishwasher. 

8. The roller ring and oven floor should be cleaned regularly to avoid excessive noise. Simply wipe the bottom 
surface of the oven with mild detergent. The roller ring may be washed in mild sudsy water or dishwasher. When 
removing the roller ring from cavity floor for cleaning, be sure to replace in the proper position. 

9. Remove odors from your oven by combining a cup of water with the juice and skin of one lemon in a deep 
microwaveable bowl, microwave for 5 minutes. Wipe thoroughly and dry with a soft cloth. 

10. When it becomes necessary to replace the oven light, please consult a dealer to have it replaced. 

11. The oven should be cleaned regularly and any food deposits removed. Failure to maintain the oven in a clean 
condition could lead to deterioration of the surface that could adversely affect the life of the appliance and 
possibly result in a hazardous situation. 

12.  Please do not dispose this appliance into the domestic rubbish bin, it should be disposed to the particular 
disposal center provided by the municipalities.

Removable Parts 

1. The turntable may be cleaned at the sink. Be careful not to chip or scratch the edges as this may cause the turntable to break 

during use. 

2. The turntable roller rest should be cleaned regularly. 

3. Do not immerse the turntable glass in cold water. 

Special Care 

For best performance and safety, the inner door panel and the oven front frame should be free of food residue. To prevent 

damage to the operating parts inside the oven, water should not be allowed to seep into the ventilation openings. 



NORMAL CONDITION 

Microwave oven interfering with TV reception. 

Radio and TV reception may be interfered with when microwave oven is in operation. It is similar to the interference of small 

electrical appliances such as food mixers, vacuum cleaners and electric fans. This is normal. 

Oven light dim. 

In low power microwave cooking, oven light may become dim. This is normal. 

Steam accumulating on door, hot air out of vents. 

In cooking, steam may come out of food. Most will come out from vents but some may condense on cool places such as the oven 

door. This is normal. 

Oven started accidentally with no food in. 

Although starting the oven with no food in it should be avoided, it does no damage to the oven provided it is only operated empty 

for a very short time. It is advised that a glass or microwave safe container of water is always left in the oven to absorb any heat 

should the oven be turned on accidentally  

 

MAINTENANCE 

Troubleshooting 

Check for problems by using the chart below. If the microwave oven still does not work properly, contact the nearest authorised 

service centre. 

PROBLEM  POSSIBLE CAUSE  

a. Plug not secure in power socket, or not switched on. 

Oven will not start  b. Door is open. 

 c. Wrong operation is set.  

 a. Materials which should be avoided in microwave oven are used.  

Arcing or sparking  b. The oven is operated when empty. 

c. Spilled food remains in the cavity.  

 a. Materials which should be avoided in microwave oven are used.  

b. Food is not defrosted completely. Unevenly cooked food 

c. Power setting for cooking time is incorrect. 

 d. Food is not turned or stirred.  

Overcooked food  Power setting for cooking time is incorrect.  

a. Materials to be avoided in microwave oven are used.  

b. Food is not defrosted completely. 

c. Oven ventilation ports are restricted. 
Undercooked food  

d. Power setting for cooking time is incorrect. 

Incomplete a. Materials to be avoided in microwave oven are used.  

defrosting  b. Power setting for cooking time is incorrect.  

 c. Food is not turned or stirred.  

Noise comes from  

turntable when  Food residue exists between the turntable roller rest and cavity bottom.  

oven is turned on   

Oven light does not  a. The light bulb has burned out  

glow  b. START has not been pressed.  



 

Q: When the oven is plugged into a wall outlet for the first time, it does not work properly. What's wrong? 

A: The microcomputer used in the oven control may temporarily become scrambled and fail to function as programmed. Unplug 

the oven from the wall outlet and then plug it back in. The microcomputer will then reset for proper functioning. 

Q: Why is there noise coming from the oven when using a lower power level? 

A: When cooking with power other than 100%, the oven automatically switches on and off to obtain the correct power output. 

The clicking noise can be heard when the oven switches on and off. This is normal 

Q: Why is there steam coming out of the air exhaust vent? 

A: Steam is produced during cooking. The microwave oven has been made to vent this steam. 

Q: What is wrong when the oven light will not glow? 

A: There may be several reasons why the oven light will not glow. The light bulb has burned out or START has not been 

pressed. 

Q: Why do eggs sometimes burst? 

A: The egg yolk may burst because of steam build-up inside the membrane. Pierce the membrane with a toothpick before 

cooking it. Never microwave eggs in the shell as they may explode. 

Q: How is boiling over avoided? 

A: Use a larger utensil than usual for cooking. If you open the oven door or touch STOP/CLEAR, the food will stop boiling. 

1. Before first using this oven please read this instruction manual and keep it for future reference. 

2. Do not attempt to repair the oven yourself, please consult an authorized service agent. 

3. The contents of feeding bottles and baby food jars are to be stirred or shaken and the temperature should be carefully checked 

before consumption, in order to avoid burns. 

4. Check the oven and the cable regularly for damage. If there is any kind of damage, the oven should not be used. 

Warning: 

a. It is hazardous for anyone other than a trained person to carry out any service or repair operation which involves the removal 

of any cover which gives protection against exposure to microwave energy. 

b. Never allow children to use the oven without supervision unless adequate instructions have been given so that the children are 

able to use the oven in a safe way and understand the hazards of improper use. 

c. If the supply cord is damaged, it must be replaced by the manufacturer or its service agent or a similarly qualified person in 

order to avoid a hazard. 

NOTE 

• Do not attempt to operate this oven with the door open since open-door operation can result in harmful exposure to microwave 

energy. It is important not to try and override or tamper with the safety interlocks. 

• Carefully clean door seals and sealing surfaces. 

• Do not operate the oven if it is damaged. It is particularly important that the oven door closes properly and that there is no 

damage to the, (1) door (i.e. door is not bent or dented), (2) hinges and latches (broken or loosened), (3) door seals and sealing 

surfaces. 

• Utensils should be checked to ensure that they are suitable for use in microwave ovens. 

• When heating food in plastic or paper containers, check the oven frequently to avoid any possibility of ignition. 

• Microwave heating of beverages can result in delayed eruptive boiling, therefore care has to be taken when handling the 



container. 

• If smoke is observed, switch off or unplug the appliance immediately and keep the door closed in order to stifle any flames. 

• Eggs in their shells and whole hard-boiled eggs should not be heated in microwave ovens since they may explode. 

• If the door or door seals are damaged the oven must not be operated until it has been repaired by a trained person. 

• Liquids or other foods must not be heated in sealed containers since they are liable to explode. 

Bulb replacement 
If the interior light bulb fails, it can be easily replaced by a qualified service engineer. Do not attempt to remove the outer casing 

as this will expose live components. Please consult a qualified service engineer. 

 

 
 
 
 
 

 

 

 

 

 





        
 

 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 

 

Important: 
For expert product advice, 

please phone the  
Russell Hobbs 

Helpline on 

0844 8793277 
Monday – Thursday: 9am until 5pm 

Friday: 9am until 4pm 
Or send your enquiries through email to  

microwaves@russellhobbs.co.uk 
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