























CM1002T.fm Page 19 Thursday, October 17, 2002 11:52 AM ‘

Cooking Guide (continued)

Reheating Dish Entrees Reheating Soup and Stew
Use the power levels and times in this table as a guide lines for reheating. Use the power levels and times in this table as a guide lines for reheating.
Fresh Portion |Method Power [Time Standing Fresh Portion |Method Power |Time Standing
Vegetables (min.) Time(min.) Vegetables (min.) Time(min.)
Plated Meal |350g Plate a meal of 2-3 Medium | 3%-4Y2 3 Soup 250 g |Pourinto a deep ceramic High 2-2Y 2-3
(chilled) chilled components on a (chilled) plate. Reheat covered.
ceramic dish. Reheat Stir during reheating.
covered. Stew 250 g |Pourinto a deep ceramic | Medium | 4%-5 2-3
Chicken 300 g Plate a meal of 2 chilled | Medium | 2%:-3Y% 3 (chilled) 500 g |plate or bowl. Reheat 5Y2-6
Curry & components on a o covered. Stir during
Rice ceramic dish (e. g rice reheating
(chilled) and curry). Reheat Bean Stew [350 g |Pour into a deep ceramic | Medium | 3%-4 2-3
covered. (canned) plate or bowl. Reheat
Pasta, plain {500 g Put the plain pastain a | Medium 4-5 1-2 covered. Stir during
(chilled) glass pyrex bowl with reheating.
lid. Reheat covered. Stir Chilli 350 |Pourinto a deep ceramic | Medium | 4-4% 2-3
once ore twice during (chilled) plate. Reheat covered.
reheating. Stir during reheating.
Pastawith 3509 |Putpasta (e.g. spaghetti | High 3-4 3 Soup 500 g |Pour into a glass pyrex High 10-12 2-3
sauce or egg noodles) on aflat (frozen) dish with lid. Reheat
(chilled) ceramic plate. Reheat ° covered. Stir during
covered. Stir during reheating.
reheating.
Filled pasta {350 g |Putfilled pasta (e.g. Medium | 4-5 3 Reheating Snacks
in ravioli, tortellini) in a Use the power levels and times in this table as a guide lines for cooking.
deep ceramic plate.
Reheat covered. Stir Fresh Portion |Method Power Time Standing
occasionally during Vegetables (min.) Time(min.)
reheating. Cheeseburger {150 g [Put burger on kitchen |Medium 2-2% 2-3
Lasagne 400g |Putchilledlasagneinan | High | 4%-5% 3 (frozen) (1pc)  |paper on a ceramic
oval dish. Place the dish plate.
in the oven widthways. o Hot Dog 125 g |Put hot dog on kitchen |Medium ca 1% 2-3
Reheat covered. (chilled) (1 pc) |paper on a ceramic
Bechamel (400 g Put bechamel potatoes | Medium | 5%-6Y2 3 plate.
Potatoes on a flat ceramic plate. Pizza; Slice |100g |Putthe pizzaslice ona |Low 1%2-2 1-2
(chilled) Reheat covered. (chilled) ceramic plate.
Baked 500 g Pierce film and put High 3Y%e- 4Y> 2-3 Quiche/ Pie 150 g |Put quiche on kitchen |[Medium 2-2% 2-3
Potatoes (2 x 250 |potatoes on a flat (chilled) paper on a ceramic
(ready 9) ceramic plate. plate.
cooked and
chilled)
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Cooking Guide (continued)

Defrosting Bread and Cake

Use the power levels and times in this table as a guide lines for cooking.

Fresh Portion |Method Power Time Standing
Vegetables (min.) Time(min.)
Baguettes {150 g Put the baguette Defrost2 | 2-2% 3-5
(1pc) widthways on kitchen

paper in the oven. Turn

over after half of

defrosting time.
Bread 8-10 pc |Put the rolls side by side | Defrost2 | 4%-5 3-5
Rolls a50g |on kitchen paper in the

oven. Turn over after half

of defrosting time.
Croissants |2 pca |Put the croissants on High call2 1-2
(defrosting |40 g kitchen paper on a
& ceramic plate.
warming)
Cream 100 g Put the piece of cake ona | Defrost1 | 1- 1% 10-20
Cake (1pc) ceramic plate. Let stand
(slight de until cream is totally
frosting) defrosted.
Fruit Cake {100 g Put the piece of cake ona | Defrost2 | 1-1% 5-10
(defrosting | (1pc) ceramic plate.
&
warming)
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Defrosting or Reheating Desserts

Use the power levels and times in this table as a guide lines for cooking.

Fresh Portion |Method Power Time |Standing
Vegetables (min.) [Time(min.)
Defrosting {250 g |Distribute berries on a flat | Defrost2 | 5-6 5-10
Berries glass pyrex dish.

(frozen)

Cooking 250 g |Putfruits in a glass pyrex | Medium | 3 -3% 2-3
Berries in bowl with lid. Reheat

sauce covered. Stir occasionally

(chilled) during cooking.

Warming |100g [Putfrozen pastry on Low 1%5-2 1-2
Puff kitchen paper on a

Pastry, ceramic plate.

filled

(frozen)

Reheating |300g |[Putyeast dumplings side | Medium | 3%-4 2-3
Yeast (3-4) |by side in a glass pyrex

Dumplings bowl with lid. Moist the

with jam top of them with cold

filling water. Cook covered.

(frozen)
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Cleaning Your Microwave Oven

Storing and Repairing Your Microwave Oven

The following parts of your microwave oven should be cleaned
regularly to prevent grease and food particles from building up:

* Inside and outside surfaces
* Door and door seals
» Platetray

H ALWAYS ensure that the door seals are clean and the door
closes properly.

1. Clean the outside surfaces with a soft cloth and warm, soapy water.
Rinse and dry.

2. Remove any splashes or stains on the inside surfaces with a soapy cloth.
Rinse and dry.

3. To loosen hardened food particles and remove smells, place a cup of diluted
lemon juice on the plate tray and heat for three minutes at maximum power.

DO NOT spill water in the vents.
NEVER use any abrasive products or chemical solvents.

OoOono

Take particular care when cleaning the door seals to ensure that no
particles:
¢ Accumulate

« Prevent the door from closing correctly
0 Clean the microwave oven cavity right after each use with a mild

detergent solution, but let the microwave oven cool down before
cleaning in order to avoid injury .

microwave oven serviced.
The oven must not be used if the door or door seals are damaged:
» Broken hinge
» Deteriorated seals
» Distorted or bent oven casing
Only a qualified microwave service technician should perform repairs.

A few simple precautions should be taken when storing or having your

O NEVER remove the outer casing from the oven. If the oven is
faulty and needs servicing or you are in doubt about its condition:
e Unplug it from the wall socket
« Contact the nearest after-sales service centre

—@®| @
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Technical Specifications

Warranty

Bonn strives to improve its products at all times. Both the design
specifications and these user instructions are thus subject to change
without notice.

Model CM-1002T
Power source 240V ~50 Hz
Power consumption

Microwave 1500 W
Output power 1000 W (IEC-705)
Operating frequency 2, 450 MHz
Dimensions (W x H x D)

Outside 464 x 368 x 557 mm

Oven cavity 370 x 190 x 370 mm
Volume 26 litre
Weight

Net 26.5 Kg approx.

43 557 |26
« 530 %%L
: i

486 - 514 -
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This Bonn Commercial Microwave Oven is supplied with a 3-2-1 warranty from
the date of purchase. This warranty covers the cost of Printed Circuit Boards &
High Voltage Transformers for 3 years from the date of purchase. In addition it
also covers parts for 2 years from the date of purchase. It also covers labour for
the first year from the date of purchase.

The conditions of this warranty are subject to the terms and conditions set

out below.

Any service claimed under warranty must be done with full proof of purchase in-
cluding serial number. Failure to do so will incur service costs to the purchaser.

Terms and Conditions

1. PURCHASER’S STATUTORY RIGHT

The warranty terms set out below do not exclude any conditions or warran-
ties which may be mandatory implied by law, and your attention is drawn to
the provisions of the Trade Practices Act 1974 and State Legislation which
confers certain rights on consumers.

2. WARRANTY

>

3 YEARS PRINTED CIRCUIT BOARD & HIGH VOLTAGE TRANSFORMER, 2
YEARS PARTS AND 1 YEAR LABOUR WARRANTY.

Bonn Appliances warrants to the original purchaser of this commercial
microwave oven that for a period of 3 years from the date of purchase, any
Printed Circuit Board or High Voltage Transformer found by Bonn Appli-
ances to be faulty will be replaced by Bonn Appliances without charge for
these parts. Bonn Appliances also warrants to the original purchaser for a
period of 2 years from the date of purchase that any component found to
be defective by Bonn Appliances will be replaced without charge for parts.
For a period of 1 year from the date of purchase such components will be
replaced without charge for labour. This warranty is given on the condition
that all service is to be performed by Bonn Appliances or by a service agent
authorised by Bonn Appliances to service commercial microwave ovens.

If the oven is installed within a reasonable distance from an authorised
service agent Bonn Appliances will, at it’s cost, effect warranty service
on-site. Bonn Appliances shall have the exclusive right to determine what is
a reasonable distance in each case. If the oven is installed out side of this
area the customer shall bear the cost of sending the product to the agent or
the agent’s travelling cost to the purchaser’s premises.

—— —&| ©
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Terms and Conditions (continued) Contact
(B) EXCLUSIONS For additional information and details of your nearest service agent
authorized by Bonn Appliances contact:

The warranty set forth in paragraph 2(A) should not apply:

()  To any defect or failure which, upon inspection by Bonn Appliances or
it’s authorised service agent, is attributable to accident, misuse, abuse,
neglig-ence, alteration, non-observance of operating instructions or lo-

[ 3
cal regulations, improper installation, inadequate or faulty power supply, BOIlIl Appllances

damage during transit and/or delivery, fire, flood, riot or any act of God,

normal wear and tear, in particular to but not restricted to Stirrer Covers, 4/40 Rivergate Place

Ceramic Bases, Lamps, Door Assemblies and Cavities. °

[d
(i)  If the equipment has been serviced by a person not authorised by Bonn Mlll'al'l'le

Appliances or with parts not approved by Bonn Appliances.
Qld 4172

(iiiy I Serial Number plate is removed or defaced.

(iv) To any costs related to operator instructions, correction of program
errors, interior or exterior finishes attributable to a manufacturing fault,

routine maintenance or cleaning. Ph. 07-3390 4 185
(v) To loose accessories. Fax. 07_3393 9508

(vi) If the equipment is repossessed under any financing agreement.

(vii) If the equipment is used outside Australia without the prior written ap-
proval of Bonn Appliances. °
www.bonnappliances.com
3. All claims under this warranty should be directed to Bonn Appliances on Ph.
0500 844 333 Australia wide.

4. Subject to the purchaser’s statutory rights referred to in Clause 1, Bonn
Appliances reserves the right to charge for any service not covered by the
company warranty.

Important

® Read the operating manual before operating your microwave oven.
Familiarize your staff with oven operation before placing in service.

e Should you require service under warranty, please consult the instruction
book before you call for service as service call for non-equipment failure or
instruction on use may result in a service labour charge for your account.
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