Panasonic’

Operating Instructions

Commercial Microwave Qvens

NE-1257R/NE-1258R/NE-1757R/NE-2157R

Please read these instructions completely before operating this oven.
Before Calling for Service:

I{ failure code "F*** appears in the display, unptug oven and wait for
10 seconds hefore reconnecting. If normal operation does not resume,
call the service agent with the information of failure code.
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{1} Dogutad Dhisplay Window {soe below) (3] Mumberfemory pads
() Power Level Indicator Display (9] Stop/Reset pad
{3} Program pad (1) Start pad
{4} 3hifi (A/B) pad (11] Owven Larmp Cower
(5} Power Lovel Sclector pad (12) Door Handle
(6} Double Quantity pad (131 Air Fitker
{7} Triple Quanlily pad (141 Splattar Shield top of inner cavity)

A B A — Program Display

B — Healing Time Display (rmin, sec.)
- Memary Pad Number Display
O — 1st Stage Hoahng Indicator

c PHE;G; - ' '7 11 LIt E — 2nd Stage Heating Indicator
- 'l ' B e ¥ F -— ard Stage Hesling Indicato
AN L’ L’ L" L" G G - Power EEueI Iml:iigatuc:urmrj r
123 1 i
Hl MEC DEF

This oven is praset at the factory as follows:
+ Manual operalion
+ NumbcriMemory pads presel HIGH pawer at the indicated heating times for single stage heating
1= 10zec 2=20s0q. 3 .- M sec. 4 =40 sec. 5 = B0 sec.
& - 1.min. F=1min 15 zec.d =1 min. 3} scc.9 - 1 min. 45 gec.{ = 2 min,
tThare are two sides, & and B, Only A-side i preset.)
# Frogram Unlocked
* Cycle Counter set 10 0" on all pads
IF you wish 10 change these seftings. please caonsult the aperating instructions for programming procodure.
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Nete: All heating timeas in the felowing charts are *approximate™ We recommend you Best wour Own recipe
ifams and plating technigues in this cvan 0 establish the correct heating timas far yaur recipe items,

dMazimurn programmable lme for each skage heating is
Hl and MED pawer 15 minutas
DEF prwer 30 minulas

Example: Far ilems that cook lengar than 15 minutes on MEDIUN power. please program oven for g or
three slage cooking.
For example; To program 25 minutes an MECDHUM

151 stage; FProgram an MEDIUM 15 minutes
2nd stage: Frogram on MEDIUM 15 minutes
3rd slage: Frogram on MEDIUM 5 minutes

TOTAL TIME an MEDIUM 15 35 minutes
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g Time Charts

MICROWAVE BASICS - GENERAL GUIDELINES FOR
Fundamental principles determine the success of | HEATING IN A NATIONAL
miciowaye food preparalion, ! MlCHOWAVE OVEN

They include: For specific time, seo cach food catagary tor
appropriate heating technigues, plus necessary pre-
1 TEMPERATURE OF FQODS — Frozan of preparation of foods,

-refrigerated food ems will require langer heating
times 1 reach a desired serving tempearatune than

HEATING FOODS FROM REFRIGERATED TEMPERATURE

foods from recm temperatune. Foods stored in the refrigerater (40'F) should be

2. FOOD COMPONENTS — Foods high in sugar. salt, i
fals and meisturg contant haat fastar because these
pioperlics atiract microwave cnorgy. Donser foods

covered befere reheating with the exception of breads,
pastries or any breaded product, which should be
heated uncovered to prevent sogginess.

tugh in protein and liber, absarh microwave energy Mest corventionally prepared foods should be slghly
slower which means a lenglhier healing time. uhdercooked, and held in the refrigerator. so Hiad

3 BULK/YOLUME — The greater 1he mass of food,

overcooking does nat ocour during microwave heaking.

the langer it takes to heat. Cooked iterms, such as vegetables. may be portion

4. CONTAINERS — Ceramic, paper, china, styrofoam,
glass and plastic are suitable for use in microwave

plated and covered lor reheating withaut loss of color.
texture or nutritional content.

ovens wilh the lollowing caution. HEATING FOODS FROM ROOM TEMPERATURE
DG NOT HEAT foods in @ SHIELD conlainer or Food items such as canned enlree, vegetables. efc.

'Heat-ng fom:ls w4th edhar high sugar of 'mgh fat _
eonlent ehould be done. ONLY in high

will require significantly |ess heating time than hose
fram refrigerated ternperalures,

temperahire-resistant conlainers since thesa o IMPORTANT RECOMMENDATIONS

Ioorls gel very hot. Using styroloam containgrs for :
these foods witl cause the styrofoam to warp. i
| Gthar low ternperalure restaurant glass or piastic |

s platters may srack or wrap Under sierdar oo 2

conditions.

e e e e

bag. Foods expand when hoated and can break the 0 3

canainer or bag.

5 AVQID METAL because it "bounces” the
microwayes, causing uneven heating and
sometimeas even {lashes, which may pit or mar the q
intariar of 1he oven, the metal container or plate
loim,

#. Hoaicd liguids can erupt if not mixed with air. Do
niewt heal Tiquids in your microwsve: oven without first
ITNTeN
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Far best rasults it is recommanded that foods
conventionally prepared be slightly undaroookd
when subsequently heated in this oven.

. REMEMEER thatl atter ihe heating cycle has been

completed. intornal food temperalures continere (o
rise slightly in foads heated in this oven,

A major abuse of microwave applications is the
category of breads, pasiries and pies are drier than
insides of fillings, they heal maore slowly. Therelore.
baked goods should ONLY be heated ol the crust
is warm to the touch (120 F-1.30 F).

. DO NOT OVERHEAT YOUR FOOD: 99% of all

food quantity complaints of microwave heated
foods can be traced to overheating.
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Heating and Del
APPETIZERS

Cruanlitias of appetizars ¢an be prepared comvenlionally
in advance and retriggrated until neederd, Maost
appetizars, with Ihe exception of “nache” platers and
potalo sking, should be heatod govered. Appatizers of
Ihe same basic shape and size can bo reheated

g Time Charts

Miost cooked appetizers heat on HIGH power, batween
¥ and 11 zeconds per aunce depending oh weighd,
density, and bone content. "MNacho's™ need 30 0 37
seconds per ounce depending on the amount of
bopping.

- 920 -

ogether. Al hesating tianes histed in the chart are from
refrigeraled tempgeratures {40 F) excepl for nacho”
chips.
item Quantity Instructicns for Instructicns for Power - NE‘SE%Jrroxnmatﬁ Times :
Pre-preparation  Microwave Heating  Sefting p  oeq ME-1757 NE-2157
‘BB Rbs 2249  Prepare {:Dnuenlionally.i Placo on plate, covor.  HIGH ~ BDsec. ' 45 see. 35 sec.
. {Bor) refrigerate, covered,
Cricken  "140-168 g Prepare convenlionally,| Place an plate. cover. HitGH = a0sec.  35sec.  26sec,
Wings . (5-6 0z} . refrigerabe, covored. .
Chlican =~ 224 Prepare convenlionally,” Place in small how!, HIGH 1min.  BOses 40 sec.
CQuaso {B o) refrigerale, coversd. COVEr. 15 sBG.
Meatballs '112-140 g Prepare eorventionally,” Place on plate, cover. HIGH @ S0sec. ™ 35 sgc. 25 sec.
_ C(d-5 02} refrigerate, coviered.
Nachos 112 g~ For Best Results- " Bpread refrizd beans HIGH ' 50 sec. ' 35see. 2% sec.
{4 oz.) Prepare when ordered on each individual
or anly a short tima nacho. Arrangse on
before serving to kaep  platter, Spronkle with
chips crisp. Chaddar chesse,
00 NOT COVER. .
Folato 2241 ' Prepare sking "Arrange skins an I HIGH ' €0'sec.  45sec. 35 sec. i
Skins {6 o7.] rconventianally. platter. Sprirkle with |
refrigerate, covared.  shredded Chaddar :
cheess and cooked,
crumbled bacon.
) OO MOT COVER.
Rurnaki 112 g ' Prepare conventionally.” Place on plate, cover. HIGH '~ 35scc © 25scc. | 20 seg
_ _ (4 oz} relngerate, covered.
Shnmp de” 112 g 'Prepare conventionally. Place on small plate. HIGH &~ &85 sec. 40 sec. 30 sec.
Jonghsa {4 oz} relrigeraie, covered, COVer,



Heating and Del¥§j]
BAKED GOODS AND DESSERTS

" g Time Charts

Breads, pasiries and pies should be heated uncovered,  Because crustas of breads, pastries and pies are drier

&t HIGH power. They should be placed on absorbent than insides or ilings. they heat more siowly, Alter
matarial, such as a napkin or paper towel 1o prevent heating let rest about 1 minutes for egqualization of
SOUGINess. temperature. If product is overheated, the end resull will

DG NOT OVERHEAT breads and paslries, Baked

not be salisfactory,

goocds should only e heated until the crust feals warm Hzaling times for sweel baked goods and desserts are

te1hae iouch {120°F-130°F).

! 1

1 - " "
' . nstructions for Instructicns for Power
ftem Guanhhrg Pre-preparation Mlcrowave Heating Setting nslgg;
‘Hrgad. mini- 224 g Prepare conventionally. Place an paper towel, © HIGH 25 sec.
loal white or (B oz}  store at room uncoversd. '
wheat termperature. :
‘Colfee cake ' 84g Place on paper towal, ~ HIGH * 20 sec.
rozen {30z} _uncowvered, . . .
Muflins, frail 2 ea.  Prepare convenlionally Place on paper towsel, | HIGH 20 sec,
or defrost, storo at cf napkin, uncoverad,
_room lemparature, . . . .
. € ea. Propare conventionally ; Place on paper towel,  HIGH 30 sec.
or defrost, store at | or napkin, uncowversd,
, Croom lemperature. 0 _ )
Pie, freit 1 slice | Prepare conventiohally,” Flace on plate, HIGH ~ 25 sec.
' 140 g irelrigerate. covored. uncoyered,
: 5oz} | ) ) . )
Aclls, hard ~ 4 ea.  Room temperature, Flace cn paper towel, HIGH 26 sec,
' uncoyvarad, !
i Aftar heating. ot rast
_ . ) 1 minute, ) ) )
Rells, soit G ea. Room temperature. Flace on paper towel, HIGH 25 seq, |
uncovered,
After haating, &t rest
1 minute.
‘Rolls, sweet  Hea.  Room temperature. Place on paper lbawel.  HIGH 25 sec.
uncavered.
After hieating, let rest

1 minute.
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relatively short because of the high sugar contont.

Approximate Times _
NE-1757 . NE-2157

15 sac. : 10 see.

1% 800,

13 seg.

20 sen.

15 soc,

15 gec,

15 gec,

15 sec.

¥ zec.

7 gec,

1050

108

100 8eg,

10 se.



—'"I;I”eating and De
BREAKFAST

Hng Time Charts

AN foods listed are preparad in advance and rehealed cooking 50 pressurc subsides before cutting mbo them.

al HIGH poewer from refngerated tamperatures (A0°F),

Most breakfast loodsz are heated covered to retain

Whan praparing breakfast Iocds comeentionally,
undarcogk slightly and immediately chill and store.
covored. for later raheating.

Frcasture, with the exception of breads and pastries, Cured breskfast meats will reheat faster than ancuorad

which should be heated uncovered on absorbent
material such as a napkin or paper towel 0 prevent
soggincss. For poached aggs, piarce yolks before
heabng and allow eggs to stand for cne minute after

item

‘Bacon

Bagon,
Canadian

Eags
poached

‘Eags,
scramblad

Engs
scrambled
with hacon
Eggs.
soramblod
with sausago
linkes

French toast’

Instructions far

refrigerate, cowvered.

meals because sall readily absorbs microwsave anery.

WARMNING: Mewer cook or reheat eggs in the shell.
They may explade when inleriar pressure builds vp.

- - . Approximate Times
Instructions for Power - ME-1257

Quantity Pre-preparation Microwave Heating  Setting .= 1258 ME-1757 ME-2157
" 4 strips  Prepate canventionally,” Place on plate arcl "HIGH 30 ser. " 20sec. | 15500
undercook slightly. Caver.
_refrigerate, covered, ) ) _
4 slicas F'repare conventionally,” Flace on plate and HIGH =~ aDsec.  20sec. 15 sec.
 refrigarate, covered,  caver, . ) . )
2 pogs  Prepara canventionally,” Remave from water, HIGH = A0 sec. 20sec. 15 sec. |
undercook slightly, Flace on plata, pierce
. refrigerale in saled yolks, cover, Lot rost
) | waler. covererl. 1 minute aker heating. . . .
2 eQas ! Preparc conventionally,” Place on plate and HIGH = 30 eec.  20sec. 15 =zec
vundercook slighthy COVET.
rafrigerate, covered, . . . .
2 aggs | Preparg mnusntlonally Flace on plale and HIGH =~ 35 sec. 25 sec.  20scc.
4 strips , undercook slhghthy, COvVeEr
_ i retrigerate. coverad, . _
2 apgs  Prepare conventionally,” Place on plate and HIGH = 45 sec. '~ 30 sec. " 20 sec.
4 links  undercaok slightly, COver, :
refrigerate. coverad.
3 slices ' Prepare carnventionally,” Place toast on plate.  HIGH * 35 sec. ' 20sec.  i5sec.

Hedl uncovered.
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Heating and DENgMing Time Charts

1 —————

- . " anear . Approximate Tlmes
instruclicns far | Instructlons for -, Power ME-1257

Pre-preparation Microwave Heating | Setting NE=1253[NE'1T5T NE-2157

"Franch toast] 2 slices ~Prepare conventionally,” Place toast on plate in ~ FIGH * 45 sec. ' 35 sec. | 30 sec.
with bacon 4__$t‘@$__l_[efrigerate. covered.  single layer, Cover .
Fiench loast Zslices” Prepare conventionally,” Place toast on plate in -~ HIGH =~ 45 see. © 35:=ce. | 30 e’
with sausage 4 links  refrigerate, covered. single layer, Cover '
Ham sleak 112y  Propare conventionally, Place on plate and T HIGH TT4078ec. A0 sec. | 25 sen
{4 or) refrigerate, covered. covar. Let rest 1 minute
, after heating.

Ham Cuantity

Hash, i 84g  Prepare conventionally, | Place on plate and “HIGH | 40 sec. ~ 30 sec. © 25 sec.
corned beef, {30z} lreftigerate, covered. | cover i
canned _ . |
Fancakes 4 ea. Prepare comentionally, | Place on plate in single” HIGH | 35scc. © 20seg 15 880,
. . refrigerate. covered. | layer. Heat uncovered.
Pancahkes 4 23, Prepare conventionally,” Plase on plate in single' HIGH | 45 sec. * 35 sec. 30 sec.
with bacon 4 strips  refrigerate, covered.  laver, Gover.
iPancakes © 4ea.  Prepare conventionally,” Place on plate in single ™ HIGH 1 45 sec. 35 sec. | Al sec
and savsage 112g  relrigerate, coversd. layear. Covar. i
pally o (47 ) '
Potatces, 126 1 ~Prepare conventionally,” Place on plate and " HIGH * 40sec. ~ 30sec.  25sec.
hashed (Al 02y refrigerate, covered. heat. uncovered. !
 brown . . )
Sausage 4 links  Prepare conventionally,” Place on plate. Cover. * HIGH © 40 sec. ' 30 sec. 25 zeq.
links undarcook slightly,
_ . . refrigerabe, covered. . ~ ) : ) ) N
: Bausage 4 pates  Prepare conventionally, Place on plate, Cover, HIGH 35sec. 25sec. 20 sec
patties : undercook slightly,

refrigerale, crvered.
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'Heating and Def#

FISH AND SEAFOOD

Defrost

Fish and sealecd can be defrosiad and haated
successiully in 1his mcrowave oven. To defrost evenly,
lish ghould he arranged in @ single layer in container
and should gnly be thawed to the point of being Aexible

80 W does not begin 1o cook at the edges.

FishSeatgod—Primary Cooking

Itern Quantity

Rohster Tail © 224 g
: _ [8oz)
Parch fillels 196 g
7 oz.]

"Salmon 204 g
Slgaks (B oz.}
Goallops, 140 g
Gay (502
"Shwimp, 1668 g
large ! (Boz}
Snapper, 14 g
Red fillats (307}
“Sole, stufled’ 16B g
(G oz

Pyalh crabmeat

Instruclions for
Pre-preparation

" Defrost, Refrigerate,

covered,

" Drefrost, Refrigerats,

covarad.

' Defrost. Refrinerale.

covered.

" Delrosl slightly:
_Refrigerate, covaenad.

" Defrost. Refrigerate.

covered,

" Delrost. Refrigarate,

covorer.

' Dedrosl. Refrigerate,
coverad.

e

fing Time Charts

Primary Cooking

Cooking individual portions dernands close atlenlion as
well as shight ubdercooking. Oehcate fish and shelfish
should always be undercooked and should from eest

alter healing.
Instructions far Power * NE-1gg¥fnximate Times '
Microwave Heating  Setting p .5ca ME-1757 NE-2157
"Place on plate, brush © HIGH ~ 3min. | 2min i min.
“with bulter and cover, 30sec.  30scn. dDsec
Placa in microwave pan HIGH - 1 min. S0 sec. 40 sec.
and brush with butter 15 sec.
and herbs. _ ) _
"Plags on plale, brush * HISH © 1 min. 45 sec. ~ 35sec
wilh butler and cover. ) ) ) _
Place in microwave P HIGH ~ 45 sec, © 35 sec, 30 sec
pan. dot with butter and
_COWE, ) . . .
Flace on plate and HIGH 45 sec.  35scc. 30 sec.
covar,
"Place on plate, brush * HIGH © 1 min. 45 sec. 35 sec.
with butter and harbs
and cover, ) ) . _
"Place on plate and HIGH 1 min. . 50 sec. 40 580,
15 5ac,

COVET,

Fish/Seafoog, Frozan—Defrosting [(To calucilate bime, usoe 15 seconds imes (x) ounce)

item
Lobater Tail 224 g
lfroseny (5o
"Perch, fillets = 450 g
(Irazen) {11
Shiimp, 1688 g
large [6 0z.}
regan) .

Instructicns for

Quanhty: Pre-preparation

Approximate Times

"NE-1257 '
NE-1256 NE-1 ?5?_ NE-215?.

Instructlons Far Power

Microwave Heating Setling

Place on plate and - DEFROET
cover Aftor DEFROST

cycla, let rest 5 min.

and retrigerate or cook,

Usze caluculation
Abgve

"Plage in migrowava pan’ DEFROST

" Flaca on plate and

and cover, Halfway
through defrost, urm
over and if pessible,
rearrange fillets, After
DEFROST cycle, let
fest & min. and
rafrigerate ar cook.

Use caluculaticn
Abgve

' DEFROST ' i
Use caluculation
Above

caver, Alter DEFROST
cycla, rafrigerate or

ook,
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GRAVIES, SAUCES AND SOUPS

Some water-based gravies, sauces and soup mixes Refrigeraterd gravies. sauces and soups can be
may be prepared in large parlions using this oven to reheated quickly at HIGH and requires stircng during
heal waler and thicken the blended mixes. heating to produce an sven tempearature,
Gravies
tem ! Quantity Instructicns far Instructions for ~ Power - NEJ%g?rlnximat_e Times :
: Pre-preparatian Microwave Heating Setting NE-1258 ME-1757 ME-2157
" Brown gravy 14t Prepare conventionally,” Place in microwave ~ HIGH ~ 7 min.  5min. 4 min.
ar heat ingredients in- pan, Sover, shir midway M sec, 30 zec,
. | microwave, if and cover, .
| Chickan g rvommended, ' THIGH © &Emin. © 5min, 4 min,
S giavy Refrigarate grawvy, ! ' 39 sac,
Sauces
! Hem Quanity Instructions for Instructions far Power ! n‘E:{;JsJJ?HP ximate Times :
Pre-preparation Microwave Heating  Setting e 1558 ME-1757 MNE-2157
AU jus Cogl ) THIGH T 7min. © Smin. | 4 min
. . . _ ) 20 580, {l_ 90 sac,
Cheese T4~ HIGH “"8min. ~ "&min. | Zmin.
BALLE © Al sec. 30 sec
"Espagnole © 1gl  Prepare conventionally. CHIGH C 7min [ Smin. | 4min
(slock base) or heat ingredients in -~ Place in microwave - 30 sec. 30 sec !
“BMushroom T 1qgl. microwawve, if pan. Cover. atir midway ™ HIGH © 7min. ~ Smi. & min. ©
,sauce ) rvommendod. through heating. ) ~ 30sec. A0 sec
i Tomato 14qt.  Refrigerate sauce, " HIGH = 7 min. Smin, 4 min,
sauce ) _ . ) 20 sec.  Jbsec
Whie sauce 14t HWZH 7 min. & mirL, 4 min,
{Bechamel) _ o 30 sec.  Gbsec
While sauce 1 gt i HIGH = 7 min. = Bmin, 4 min,
(siock base) ; : 30 sec, 3 seo
Soups
ltem Quantity Instructions for ] Instructions for Fower I__N__E:igg?[qx[mate Times ..
Pre-preparation ;| Microwave Heating  Setting NE-1258 MNE-175F HNE-2157
IlEeef broth | 1qt. " Prepare conventionally,’ Place inmicrowave ~ HIGH © 7min.  5min. 4 min
. ) _or heat ingredients in : pan. Cover, stir midway ! 30 sec. 30 sec.
Chicken 1gt. microwave, if thraugh heating. HIGH 7 min, & min, 4 min
Meodle soup reommended, _ 3 sec, 208G,
Clam 1qt.  Refriperate soup. HIGH 7 min, S min, 4 min
chowder . . I ses. 30 sec.
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Heating and De ng Time Charts
PLATED MEAT AND POULTRY ENTREES

Meat and poultry can be reheated successfully in this
oven, CAUTION
Ferk producls must be fully eooked prier to reheabing

Undercook meai slighlly. Arrange meat or poultry sices  ¥When appropriale, cover meats or puliry evenhy with
In single layer, overlapping pieces as litlle as pussible. salces.

_ Appreximate Times

. Instruclicns for . Instructions for Power ! '

item Quantity Pre-preparation Microwave Heating Setting | EEJ gg; NE-1757 ME-2157
‘Beef, prime ~ 32360 Prepare conventionally, Place ohplate and lap ~ HIGH © Zmin. © 1min. © imin
ribavjus (12 oz} refrigerate, covered. meat with au jus. Cover. L v 20 see. .
Beef siow 224 g Prepars conventionally,[ Put in small bowl, stir HIGH 1 min. 45 sec. 35 sec.

{8 0z.) rafrigerate. coverad. | midway through
. . | haating, cover, ) . :
Beaf 224 g  Prepare conventionally,! Plago on plate and HIGH 35 sec. | 43s5ec. 15 sec

spoan additional sauce .
evenly over chickon, if !

slroganclf {Ere) refrigerate, covered. | cover, _ | ;
with noodles 5 . . :
Chicken, 252 0 "Prepare conventionally, Place on plale, cover. ~ HIGH & 1 min. : Tmn 45 sec. |
BB {9z refrigerate, covered. After 30 sec. of heating. ¢ 530 mec, i F

' ]

desired. i
Chicken, © @249 Prepars conventionally,” Place on plate, THIGH T 1min, T 45800, 35 sec
hreaded, " {Boz) refrigerate, coversd. uneoversd. E
fned : i
‘Chicken, ! “Sea  Prepare conventionally, Place on plate and "HIGH  imin.  1min. © 45sec,
breiled i refrigerate, covered.  cowver. 30 =sec.
Chicken ' 335y Prepare all components Place on plate. depress’ HIGH © 3min. ~ 2min. 1 min.
pieces, with (12 02} conventionally, patatons and cover, 30 sec
potaloes, refrigerate, coversd
“dresszing and
gQravy ) ;
Cornish hen 1 ea,  Prepare conventionally. Place on plate and CHIGH C 2min.  2mie. T 1 mim.
) (22 oz refrigerate, covered.  cover 30 sec. 30 sae.
Druck V2 ga,  Prepare conventionally,” Place on plate and "HIKGH T 3 min.  Zmine T 1 mimn.
. . refrigerake, covered,  cover ) ) _ 30 sac.
Burilu 224 g “Prepare conventionally,” Place an plate and HIGH I min.  45sec. ' 35sec

. . B oL Irefrigerate, covened. COVEr. | .
Meal lal with” 188 g~ Prepare conventionally. Arrange slices in single: "HIGH ~ 1 min, ~ &0 sec. = 45 sec

gravy [Foz.) refrigerate, covered. layer cn plate, cover 110 soe.
_ ) ) “with gravy. Cover
Green 168 g Prepare conventionally. Place an plate and CHIGH T 1 min. C 1min. © S50szc
PERDErs, [6 oz refrigerate, covared. COver. 45 sec. 15 seo,
cshufled . .
Fork chop, 196 g ~Prapare convenlionally.” Flace on plate and MEDIUKM 2 min. ~ 1min. ~ 1 mn.
sluficd _ [For) relrigerate, covered,  cover, ) ' 30 zec. 10 sec
Rits, shiort 224 g Frapare conventionally.” Place on plate and HIGH * 1min. 45sec. ~ 35 sec.

(& oz.) religerate, covered. Cowar. -
"Ribs, spare | 448 1 'Prepare corventianally,’ Flace on plate and " HIGH * 2min. T 1mias T 1 min
_ 016 oz | relngerale, covered. COVET. ' A0 sec, 10 sec,
Salisbury 196 g |Prepare comventionally.” Place on plate and 'MEDIUME 2min. "~ imin  Tmn,
_sleak ¥ oz} preflrigerate, covered.  cover. ! IWaenc. 10 3eC
Turkey, sliced ~ 336 g IPrepare conventionally.” Arrange slices in single” HIGH © 1 min. * SOsec. ' 45soc.
wilh grany {12 oz.) jrelrigerate, covered laver on plate and 10 sec.

“with grawvy. Covar., covar,
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Heating and DeM@Bting Time Charts

RICE AND PASTA

For best regults: reheat coverad at HIGH power, Adding  Rice and pasla dishes with cheese sauce, rerquire mare

moisherg, such as a sauce, can facilitate reheating stirring than tomato-based sauces to avoid over-heating

though s ol essential. and stringingss of cheese.

Rlce

' ; s ) . ’ ’ Approximate Times

* ltemn Quantity Instructlons for Instructions fc:r | pﬂ"'.rer "NE-1257 '
Fre-preparation Microwave Heating |, Setting NE-1258 ME-1757 NE-2157

Chicken nce” 112 g Prepare conventicnally, Place on platg and © 7 HIGH ~ S0sec. ~ 35sec.  25sec,

‘ pilaf [4 az)  undercock slighlly, CEVET. ‘

_ . Lr«efrl‘l:‘pﬂ;rate covered. | . . .
Rice, long 112 g {Prepara conventicnally,” Place on plate and | HIGH * S0 see.  35sec. 2500
gram and [4 oz} undercook slightly, cover. |
wild rice refrigerate. coverad. |

Pasta

- - " r e

: I :
Instructions for Ins-tructmns for | Pawer e élggrnximate Times
NE-

em . Quantity Pre-preparations  ° Microwave Heating | Setting g osg 1757 NE-2157

|
Lasagna ' 224 g Prepare conventionally,” Place on plate and VHIGH © 2min. T tmin. 1 min.
! {8 oz undercook slightly, covar Cutin half st | ) ~ Hsec, 3Ds=ec.
! refrigerate, covered. rest 1 min. aftar haating. [ MED 1 min. 1 min. B0 sec,
30 s,
‘Macaroni 224 ¢ Prepare conventiorally,’ Place on plale and i HIGH ~ 1min. = 1min. ~ S0sec.
‘and cheese (B 0z.) .undercook slightly, cover, Let rest 1 min. | 30 ser. M=o
o ) (refrigerate. coverad.  after heating. L . . .
tioodles 112 g | Prepare cu:m1.ri&ar'|t|n::nalI1.r Place on plate and | HIGH "~ 458 sec.  30ses. ' 20 sec.
1d 07)  undercook slighlly, CIRET. :
_ ) _refrigerate, coversd. \
Raviol 168 q  Prepare conventiomally,” Arrange in single layer = HIGH * S5 sec. ' 40 sec. ' S0 sec.
(8 o) undercook slightly. an zmall place and
_refrigerale, coverad,  cover.
3369 " Prepare conventionally,! Arrange in single layer T HIGH T Zmin. 7 Tmire T 1 min
(12 oz} undercook slightly, “an small place and ) 45 sec. 10 zec.
_ . refrigerate, coversd. COwver. . .
Spagheth 338 Prepare convertionally, Placo on plate and HIGH | 1min. = 1Tmn ~ 1 min,
wilh rmeal 2 o2} keeping spaghetti and  cover with sauce. - G0 sec,  30sec.  1bsec,
sauce , sauce separale. ; Cover.

J refrigerate, coverad.
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Heating and Defi

SANDWICHES

Picasscmbled sandwiches can be heated quickly and
easily i s microwsve oven. For best resulls,
assemble sandwiches no more thary three houres in
advance. Meat itings such as hamburgers and
sausage should be precooked and preferabiy not be
mare Thai 4% inch thick.

Cay-oid, toasted breads, or breads whose farmula is
gnnched with egg or fat are advantageous because
they lend 0 becomea loss soggy when heated.

fng Time Charts

Thin sliced maang, ightly packed. allew far more aven
healing. place meat over bread.

All bur openfaced sandwiches should be heated
uncovered on absorbont ratkerial such as paper towal
of napkin 0 pravent sogginess,

Appraximate Times

w o Instroctions for Instructions for - Power - :
Itemn Quantity Fre-preparation Microwave Heating : Setting EE} gg; ME-1757 ME-2157
BBCG beel o’ 16B g | Prepare beet " Assarmble, place on ! HIGH * B0 sec. ' 45 sec. | 36 sec.
b (B8 e | conventionally, paper napkin on plate, |
refrigerate, covered. Lncavered. ;

_ ) Toast bun. ) _
Comed beel ~ 1400 ~ Assemble. ! Place on paper towel. ~ HIGH ~ 60 sec. © 45 sec. T 35 sec,
0N Tye (& oz refrigerate, covered. | uncovered. ) : i _

French dip 1668 @ Assembie, Place on plate with au~ HIGH @ 60 sec, . dosec. 35 sec

{6 o2 rofrigerate, covered. jus over heef and on i
. side, ungowered.

" Grilled ' 112 g 'Prepare comventiorally,” Place on paper towel,  HIGH ! 80 sec. ' 45 sse. | 35 sec. |
jchaese “ {4 oz) refrigerate, covered.  uncovered. N o
‘Hamburger, ~ 130 g ' Prepare busger Place on paper towel, * HIGH ~ G0 sec. 45 sec. 85 sac

plain ~[boez) conventionally Toast  uncovered. ! . . .

with cheese 140 g bun. Assebble, l Hl{zH 1 min. 5&0zec, d40s5ec

. [boz) refrigerale, covarad, 5 . Deec.
"Hot deg ‘84 g Prepare conventionally, Wrap loosely in plastic.” HIGH 55 sec. ™ 40sec.  30sec.
[3oz.] Toastbun. Assemble,
refrigarate, covered.

"Paslramion 140 g ~Assemble, "Flace on paper towel,” ~ HIGH « &0 sec. 45 sec. 35 sec
ye _[boz} relrigerate, covered.,  uncovered, . L _ . _
Reuben 168 g | Prepare comvantionally, Place on paper towal, HIGH | B0 sec. 45 sec. 35 5eC

, 6oz} |relngerats, covered.  uncowered. . : . )
Roas! becd, 224 3 Prepare boof and gravy Assemble, plate, cover. HIGH B sec. 45 sec. ! 35 sen.
open-lace [Boz} conventionally, ;
with gravy refrigerate, covered.
Sausage, 154 g Frepane sausage "Pliace on paper towel. HIGH G0sec. 45 sec. 35 50
ltalian on sul (57 oz.) conventionally. Toast uncovared,
ol | mall, Assemble,
. | _refrigarate, covarad, . . . .
, Turkey open- 224 g Propane urkey and Agcamble, plate, cover. HIGH  B0sec. 45 sec. 35 sec.
| face with Aoz} gravy comenhonally.
L gravy refrigerite, covered. i

Toast bread.
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Heating and DNH

VEGETABLES

Mosl vegataties, small and bulk portions, dafrost, haat,
and gook very successiully in the microwave, retaining
fresh color and exture as well ane nutritional value. The
thicker and mare libercus the vegaetable, the longer the
cocking time. {ie. Root vegetables)

Frozen vegelables can be defrosted and healed in ane
step Cne to twe tablespoons of waler should he added
to frozan vagelables.

Vegatables, Frozen—Defrasting and Heating

Instructions for

loy sacticns should be broken up during heating for
evert termperature distribution.

Canned veqetables can be heated using HIGH in
approimately 1 minute per pound.

Mot fresh vegetables are prepared with a small
amcunt of cooking liquid such as waler

Approximate Timss

Instructions for Powar - NE- 1257

item Quantiy Pre-preparation Microwave Heating  Setting | = 15c0 NE-1757 NE-2157
.Beans, ‘odlb NOME " Place in a microwave ~ HIGH f '
!‘%E'%r" . Bl MONE “safe 6 half pan, Add ~ HIGH
aliffower 1 4 1L KNOME ona to two tablespaons HIGH 4 mindb 3 mindb, 2imincdb
| Blb MONE “of water. Cover with lid. | HIGH
Braccoh 1 4lb. NOME ‘Let stand. covered, | HIGH
Canols, 1' b MOME "2 minutes. HIisH
shiced ’ :
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—Hééting and -

Vegetable, Fresh—Heating
.. . Instructions for ' Instructions for Pawer
em t}uantltyi Pre-preparation = Mlerowave Heatlng  Setting
‘Carrols  jcook) 4 b Peel carrots; cut Wash vegetables woll. T HIGH
& olher into Vg shoes. Cut into unifarm gize
root Bl pieces. Place in " HIGH
vegetablas microwave safe Cambra
& b 47 half pan. Cover with ~ HIGH
lid, Stir midway through )
7 b heating, Alter heating,  HIGH
let stand, covared,
_ 2 minutos.
(blaneh) 4 b "Peel carrots; cut Wash vegetables wall. © HIGH
into " fe" slices. Cut inta uniform Size
Blo pieces. Place in "HIGH
microwave safe Cambro )
6 Ik 47 half pan. Add 3t 4 © HIGH
. tablespoons ol water, )
7 b Skir midway through HIGGH
haating, After heating,
Izt stand, coverad,
2 minutes.
Vegetable, Fresh—Primary Cooking
Insiructions for Instructions for Power
em Guantity Pre-preparation  Microwave Heating Setting
"Bioccaoh 3 k. “Hinse brocooli. " Place in & microwave HIGH
Cut into spears. safe Camhbra 68 hall
pan. Add 2 tablespoons
of water. Cover, Aftear
cooking, et sland,
_ _covered, 2 minules.
Baked 6 pcs. Place in a microwawve HIGH
Potaloes (100 Gl . safe Cambra 6" half
: pan. Add 2 tablespoons
ot water, Cover, Alter
cooking, Ieb stand,
_ coversd, 2 minutos.
Aalriod 6k 6ozt "Flace in a microwaye HIGH
beans (#10 can) safe Cambro 8" hall

pan. Cowver with lid.
After cooking, ler stand

2 minutas.
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' NE-1253. .. —
8 min. & mir.
10 min.  F

_ 30 see.
12 rmin. LIRS
12 min, ~ 10 min. ~
490 sec, 30 sec,
G min. 4 rrie.

8 min. S et
S0 sec. 30 sec.
10 rmin. ¥ i,
11 min. ~ & min,
A sec, 30 sec,

g Time Charts

Approximale Times .
NE-1257 e 757 ME-2157

"B min,

B min.

) 30 sec.

g min.

2 mn.
) sec

3 mun,
4 min.
3D sec.
& Min.

7 min.
30 sec.

. Approximate Times
ME-1257 E-1757 NE-2157

rNE—125ﬂ
10 rnir. ¥ mien,
a8 min. T e
# min. G min,
30 se.

S i

& min

o



Heating and De¥ Time Charts

CASSEROLES

Food-Service cassercles can be cooked successfully in Preparation

thiz microwaye oven. For best results, follow Remove all casserales from their [l baking trays, wiile

instructions below, sfill frozen and place in a microwave sale 4-inch half
pan. Flace in refrigerator and thaw far about 30 minutes
per punca,

Let stand 15 minutes before sarving.

~ Cassaroles, Frozen—Hesating
' ' ) 1 Approximate Times

Instructions for Instructions for Poawer -

I hem Quantity Pre-preparation Microwave Heatlng |Settlng EE: gg; ME-1757 NE-2157
'Vegelable Caluculats Place in 4" half pan. Cower with fd. | st 2min. © tmin. © 1 min,
:Lasagna min b, Thaw in refrigeratar for Lel sland 15 minutes | Stuge I scc. 30 sec. par
| approx. 4 days. before serving. ©HIGH  perlb. perlb. b
i - 2nd 2 min. 1 min. 1 Eria.
’ ; Stage 30sec. 30 sec per
N . . . " MED  perib. _ perlb Ib.
Spinach Caluculata Place in 4 half pan.  Cover with lid, T o1st T 2min.  1min. 1 min,
Scuflie mindlb. Thaw in refrigeralor for Let stand 15 minutes ™ Stage 30 sec. 30 sec, per
approx. 2 days.. before serving. CMED  perlb. parlb. b
2nd 2 min. 1 min. ~ "7 mim,
Stage 30 ser. 30 sec FEr
. . ) ~HIGH  perlb.  perlb. b,
1 Decp Dish Caluculate Place in 47 half pan. Sprinkle with CHIGH © Zmin. T 1 min. 1 min.
Cherry Crisp min/lb. - Thaw in refrigarator. 2 lahlezpoans of sugar. 30 5ec. 30 sec per
. . . . : perlb.  perlb k.
tacaroni  Caluculala Place in 47 balf pan. Gover with lid. Stir afler” HIGH ~ 2rmin. ~ 1 min. ~ 1 i,
amtd Cheese  mindib. Thaw in refrigesator for cooking. 30 sec. Ml sac, per
. . Japprok, 2 days, ) _perlb. perb (.
Burilos Caluculata Placo on paper fowel.  Haat covered, HIGH = 2min. ~ 1min. = 1 min.
o b, . 30 sec. 30 sec, per
per b, per 1o, 143

lastruchions for all casseroles & large items (4 lbs. or morg) that are ordinarily baked:
1} Defrost (see defrost method on page 249).
2h Heal: From relrigerated lemperatures (= 40 F and =~ 32°F)

Stage 1 = High fime per k.

Sktage 2 = Medium fime per 1b.
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Technica itications

NE-1257/ME-1258 . HE-1757 i NE-2157

* Power Source 120 V. B0 Hz.. single phase 208230 ¥, 60 Hz., single phase
Heguired Power (Yollaga) 17.7 A (120 V) 143 A (208 W) 16.6 A {208 1)
133 A (230W) 153 A {230 V)
' Receptacic Required | 20 AMP NEMA #5-20R | 15 AMP NEMA #6-15R
: 20 AMP NEMA #6-208 20 AMP MNEMA #8-208
Chutput Hi: 12{H)W'* HI; 1700 W HI: 2100 W
MED: £00 W MEL: a5l W MED: 1050 W
DEF: 340 W DEF: 340 W DEF: 340w
. Freguency ) 2450 MH.2 2450 MHZ 2450 MKz
Cuter dimensinns . 165" % 207 % 131"
WxDxH) (422 mrn % 508 mm % 337 mm)
I. [ .
Cavity dimensions i 13" % 12057 x B
(W x D s H) (330 mm x 310 mm x 175 mmj
el waight [approx) 96 lbs. (25.4 k) B0 [hs. (272 kdh 66 |bs. (29.9 kg

"|IEC Tes! Procedure
Specificalions subject to change wilhaut notice.

207

18 —

164

- -

‘ |
i
——

o ]
3 T 1 e | Lo = — T . -
- 153" - . L : r 8 i

wWww.panasonic.comfcmo

Panasonic Consumer Electronics

Cempany, Division of Panasonic

Corporation of North America

One Panasonic Way 4A-4 AQO033063AP
Secaucus, NJO7034 ~ FO800-2015
Or Call {201) 348-5377 Printed in Japan



A. MANUAL HEATING — single stage heating —

Example: To cook 1ood at HIGH power for 2 minutes

BAD . | C . INSTRUCTION DIGITAL DISPLAY WRDQW
! 1 Cpen the door and put the feed in the oven. |
. o The oven lamp will turn on and “0F will appear. [ E]

Nede: While “07 appears. cperation is available. One minute after the door
i5 clesed, 07 will disappear.

T3 ’j . | Press Powar Level Setector pad once. :
o) remeR| C e The selected power ievel will be indicated dnd Tst Stage Heating
P] f-' Indicator 17 will start to blink, l
. — Note: To select HIGH power, press onee, To selact MEDHIM powar, press [l /
| . : . twice. To select DEFROST power, pregs thrae times. '
3| | Press NumberMemory pads "2", "0" and "' TS
2 0 0 | & The set healing lime will appear. I S ) i
Mote: up to 15 min. gn HIGH or MEDIUM power, 30 min. on DEFROST  [W—L—14
4 i ' 'Pfﬂsﬁ Start pad. . ST
' S START o Tha oven lamp will furn cne.and hﬂatlng will start. P::war Level indicator e Lt
: ! ] will start to blink, and haating time will couat down. . P
| - w45
i ‘ L
L}
« When all ime expiras, beop tong will sound and heating will skop. The oven [amp will =
e odf. 0 will Blink urtid the doer is opened. One minute later. cooling fan will stop. T
+ (Open the deor and lake the food out. The ovan lamg will turn on. Digitat Cisplay Window |4 |
will show 1he ariginally selected time and power. TN
* Clgse the door. The oven lamp will turn off, Gne minule Jaler, Cighal Display Window will Loy

o blank.

1
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A.

MANUAL HEATING — 2 or 3 stage heating —

Example: Te cook food at HIGH power for 2 minutes and at DEFROST pawer far 1 minute

Mote: For 3 stage hoating, select a pawer level once again after step S and sot a heating time.

SPECIAL NOTE: For boih single and 2 stage heating
While heafing. one touch on Stop/Rasel pad stops the aperation. You can rostart it by pressing Start pad or a

1.

2.
3

stoond louch on Slop/Aeset pad will cancel the selecied program.
While: et heraling, one touch on Stop/Reset pad cancels the selected program.

1 PAD -[ INSTRUG‘I‘&L'IN DHGITAL E}BPLM'W
- Follow steps 1 to 3 on page 7. = it
. . [ [
1l (111
_ B H
4y Press Power Level Selector pad thrae times.
: ;e # The selected power lavel will g indicated and 2nd Stage Healmg 5 .
: Indlgator “2" will start to Hlink. *-&—-—w—‘ )
5 Press NumberMemory pads “1°, 0" and 0", T
1 0 0 | & The set healing time will appear. o AL
’ T Nedes up fa 15 min. on HIGH ar MERMUM power, 30 min. on DEFROST : W
‘B 7T | Press Start pad, j SE :
START | = The ovan lamp will e on, The total time for both stages will appear g2 i e )|
| and start to fount down. 15t Stage Heating Indicator 1" and Powar A et s
e Laval Indicator for the tirst slage haating wil start to blink. L:r C
, g i
+  After 1he lirst 31age heating, beep lone will sound. 2nd Heating Stage Indicator “2" and [ i
Powes Level Indicalar for the second stage heating will start 1o blink and the remaining i
heating time will count down. i B
+ When all time expires, beep tone will scund and heating will stop. The aven lamp will = "_J!
iurn ofl. "0" wilk blink until the door is cpenad. One minute later, cooling fan will stop. il
+ Cpening door and take the food out. The oven lamp will iurn on, Digital Display Window il
will shiow the originally set lime and power. ! Ty
* Close the door. The cven famp will turn off. Gne minute later, Digital Display Window will || - L
g0 Hank, a ]

Yoo can repeat exactly the same manually selacted haating time by pressing only Start pad you use the oven

Again within one mingdo.

- O minute 1ater of non-use with door closaed, the repoat featurs will be cancalled.



B. PROGRAMMED HEATING
+ In Program Unlock Mode:

Example: To select HumberMemory pad "3 at A side in which your desired heating program {at HIGH

power for 3 min., single stage heating) 15 set

P o oo g o e e e e
: I . PALY —[ INSTRUCTION UHGITAL CISPLAY WiNDOW
.1 Cpen 1the door and put the food In the oven. ) )
= The owven [amp will turn of and 0" will appear. ]
i Mete: While 07 appears. operation is available. Cne minute after the doar b
i5 closed, "07 will disappear,
B2 1 S Press the desired MumberfMemary pad "3 A Ty
i 3 wr The curranlly programimed information will ba indicatad. :‘f-f = J Ly
3 | Press Start pad. ik =T
i gTaRT w The owen lamip will turm an and heating will star. The heating time will H3. O X
| | count down.
S+ When all time expires. beep tone will sound and heating will stop. The oven lamp will i
© o urm off. 07 will biink until tha dogr is apaned. Gna minute Later, oaling fan will stop. Tt
-« Oper the door and taks the food our. The aven lamp wilf turn on. 2
. Close lhe door. The cwven lamp will Wwrn off. One minute later, Digitat Display Window will
o blank,
Hete:

+  When you want ta selectthe number af B side, press Shift (AB) pad before pressing the desired
Mumbergmany pad,

# In Program Lock Mode:

Jusd press 1the desired NumberMemory pad. Heating will autormatically start without pressing Start pad.

=¥ For Double {or Triple) Quantity heating:
Ficss Donbie {or Tnple) Cruantity pad bofora pressing the dasired NumberMemary pad,

C. PROGRAMMING NUMBER/MEMORY PADS — single stage heating —

THE OVEN CAN NOT BE PROGRAMMED WHEN PROGRAM LOCK IS ACTIVATED (see page 11-12)
CC NOT OPEN THE DOOR WHILE PROGRAMMING!

Example: To pregram cooking at DEFROST power for 1 minute into NumberMemory pad *5"

1 e T nstRucTion DHGTAL DISPLAY WO

1; Keep the door closed.
| o Digital Display Window must be blank, [ I

21 e | Press Frogram pad. T
I%) | “PROG" will start to biink, 5




3 o Press Humbeniemory pad “5°. [ o
L o The selected pad number will appear and currently programimed =t it
infarmation will be indicated. 1
3| 7 | Press Power Level Selector pad threa times. - .
. ﬂfstf - | The selecled power leval will be indicated, 1st Siage Heating mmoawr 45
_ ' 1" will 3tart to blink, and Heating Tine Diaptay will go blank. —h
8 10 D. Fress Number/Memory pads "1","D" and """ fLFmog.~ Pt
# The set heating lima will appear. =55 RN,
' Mote: up to 15 min. on HIGH or MEDIUM power, 30 min. on DEFROST & -
B |an] Fress Program pad. = Waln
' w "FROG and 15t Stage Heating [ndicatgr "7 will stap blinking. S5 L R
Thiz maans that you have comptated programming. _ ..__.J_,.____'ﬁ,'.._..
+« Three seconds later, Digital Display Window will go Dlank, f

Netg:

* Program the remaining NumberMemory pads as desired by repealing steps 1-6 above.

v Whan “PROG" is blinking in Digital Digplay Window, the prograrm can be caneelled andior one toush on
Slop/Reset pad erazes the programmed NumberMemary pad numbser,

= When you want 1o program the B side, press Shift (A/B) pad before selecting the desired MumberMemaory pad,

C. PROGRAMMING NUMBER/MEMORY PADS — 2 or 3 stage heating —

THE OVEN CAN NOT BE PROGRAMMED WHEN PROGRAM LOCK IS ACTIVATED! (see page 11-12)
DO WOT OPEN THE COOR WHILE FROGRAMMING!

Exampie: Ta program cocking at DEFROST power for 1 minute arkd at HIGH power for 2 minutes into NumbseMemany pad 5

completed programming.

PAD INSTHUCTiDM
Follow steps 1 to b akove.
:
B 7 Prase Power Level Selector pad once. 5%’9_5—
: R = The power level for 2nd stage will be indicated. 2nd Stage Heating =5
| Indicator "2" wiil start ko Blink, and Heating Time Display witt go blank, —12 =0
T Pres_'snh]t.;at‘:;;'ﬁéhur',r pads "2","0" and "0, Frany = T
200 | 4 The zet heating fime will appear. . ,':.?_ 5 ot
. Hote:up to 15 mir. on HIGH or MEDIUM powsr. 30 min, on DEFROST  |Lta& 1
. 1 : Prasa Prag pad. .
; L”f’?‘{] ; & “PROG" and 2nd Stage Heating Indicator “2° will stop tlinking. The [ j SE -
I - 1otal time for beth stages will appear. This means that you have g | ST [N

c* Three seconds later, Digial Display Window will go blank.

MNote:

= Program the remaining MumbarMemary pads as desired by repeating steps above,

« When ' FROG" is blinking in Digital Display Window, the program can be cancelled andfor one touch on
Slop/Aeset pad erases the programmed NumberMamory pad number.

+ When you want to program the 3 side, press Shift (A4/B) pad hefare pressing MumberMemeory pad.

+ For 3 stage heating, sclect & power lovel onoe again after atep 7 and enter the time desired.
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D. PROGRAMMING DOUBLE OR TRIPLE QUANTITY PAD

THE OVEN CAN NOT BE FROGRAMMED WHEN PROGRAM LOCK 15 ACTIVATED! (see page 11-12)
00 NOT OPEN THE DOCR WHILE PROGRAMMING!

Example: To pregram 1.5 times of heating time for double quantity into Number/Memory pad “5"

T ean T T INSTRUCTION DL mispLay winoow
) Keep the door closed.
' w Digilal Digplay Window must be blank.
‘2 ;&1 Press Prog pad e 5
{_} w “PROG" will start to biink. !
3 coon Press Mumbser/Memoary pad “5". (P _J‘_r"i‘_ﬂ
5 w The selecled pad number will appear and currently programmed 55 oL
. _ infarmaticn will be indicated. - L
4 [T " ) Preas Doubla Guantity pad. s :" —=!
L = The currently prograrrad magnification aumber witl appear. A5 C g |
Hote: 1.6 Iimaes i presat at faciary. X ]|
_ [, |
5- "7 " Press Number/Memory pads *1" and “5” for 1.5 times. L T
1 5 w The programmed magnification number will appear, 85 C -
Il pad & is programmed tor 3 minutas, the me for the double guantity
will be 4 minutes and 30 seconds.
Available rango is 0.1-5.0 times.
6| 7.1 |PressProgped [ Pr———
Tl %) | wPROG will stop blinking, | A5 e i3
T ' This means that you have compieted prugrammmg
* Three saconds Iater. Digital Display Window will go blank. ! [ |
MNate. '

+ If you wanl 1o program your desired magnitication numbar far iriple quantily, repeat as above. using Triple
Cuantity pad ns1ead of Double Cuanity pad.

E. PROGRAM LOCK
# To Activate Program Lock:

" PAD . INSTRUCTION PHGITAL DASPLAY WEROW
1 " Keep the door closed, [ -]
1

" Digital Display ¥Window must be blank.

munds]
*F'PeDG" e and L' will appear.

2 -Lf',,fm_ﬁ] Praas Prog pad untl “PROG", "P" and “L" appear. {maora than five [m; for f ]]
. 1
|

In Prngram Lm:lir. mode

* The oven i3 s1ared by pressing the desired NemboerMemory pad. Thers is no need Lo press Start pad,
+ Opening the dogr cancels the remaining time on the program.

+ The oven can nol be programmed ar run manually unlil the program lock is refeascd.
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# To Release Pragram Lock:
 pap | CINSTRUCTION | ouomaL pisearwnoow |
1 Cpen the door and eave It open. &
w The cven lamp will turn on, and “0° will appoar. [ LI']
20" | While presalng Stop/Raset ped, press Prog pad untli “PROG™ and T
‘e b mos | “P appear. {more than flve seconds) =
; w “FROG"™ and "P " wili appear.

In Program Unlock muda
+ Qwen reverts 1o 2 two-toueh operating mode (Number/Mermcry pad + Starl pad).

L4

Repeal and inlerrup featdre are operational,
Murmber/Memory pads can bo pragrammed,

= Tone loudness centrol and length control are aperational.

F.

The loudness of beep tone and the length of bacp tane

There are four levals of 1he lcudness, The level is

*

BEEP TONE

al ihe end of heating cyclo can be set,
2 nd Stage Heating Indicator.

indicated by a numkber followed by the word "bEEP". 1 = 3 beeps

There are two oplions of Ihe langth of boep tonc at the
end of heating cyola. The length is indicated By 1 st or

3EEEF = loudesi 2 = shart beeps for 60 seconds

ZREEP = middle The loudest level and 3 beeps are preset at the tackory,
1BEEP quisiest

QBEEP = =ilen

To Select Loudness Level and Length “3 beeps":

- - - B T L -

Example: To 3elect loudest beep tone

PAD | * INSTRUCTION DKTAL DESPLAY WINDOW -
1 QOpen the door and leavs it open. r o
# Thi gven Lamp wall turne en and “0F will appeat. Lr|.
L |
2 Ceang Press Prog pad. E,
3| Press NumberiMemory pad “i" onge. ST D
0 o The tong will sound at its loudness level and Lhe lcodness level "3" I ol il
followsd by the word "BEEP" will sppear. "PROG" will start to blink and L1
15t Stage Healing Indicator *1" {lhe length of beep tone *3 beeps™] will
he inclicated.
Nele: Repealing o press the pad "0" will lower the loudness all the way

. 1o silent. (3 bEEP — loudest, 2 bEEP — middle,

: 1 bEEP - qumtesf and a bEEF’ — sﬂent} .
A [P g e, T )
E kpf'cf;i  "PROG" will stap blinking, That means that you have completed _fl' I i

Rrograr. Ry~
Three naconds later, "7 il appear. it

-

Close the door. One minute later, Digital Display Window will go blank,

-12.




#* Far selecting length of tone “short beeps for 60 seconds™:

Example: To select short beeps for 60 saconds

| opmp ] INSTRUGTION
Follow step 1-4 on page 12. DD NOT CLOSE THE DOQR! W -
? ey
B 77T | within thres seconds after pressing Prog pad at step 4, press R O]
Lol B | NumberMemory pad “0" once. =R Tl ol
e w “PROG" will atart to Wink and 2nd Stage Heating Indicator “27 {the z ’
s lenglh of Beep tone “short beeps for 60 seconds™) will be indicated.
6 —_— Press Prog pad. 7 L0
["“”‘*"J & PROG™ will stop blinking. This means Lhat you have completed =5 L I
programming. :
Three seconds later, "07 will appear. ﬂ
'+ Close the door. Digital Display Window wil go blank. [

G. PROGRAM LIST

| eap " NsTRuCTION | oL omeLAY wanDOR -
1 Cpen the door and leave it apen. [ oy
= The oven lamp will turn gn and “0° will appear. it
Whils pressing Stop/Raset pad, aresa Start pad. Fp;g:

H.CYCLE COUNTER
¢ To Checlc The Number Of Cycles That The Ovent Has Been Used In Manual Mode:

w All currenlly programmad indormation (the program selt infa each

_ NurmberMemary pad (A8 gides), Beep Tone, and Program Lock
information) will continuously appear,

1 1

PAD INSTRUCTION DRSITAL DISPLAY WINDOHY -
1 Open the door and Ieave it open. I
a The oven lamp will turm on and 97 will appear. [ U]
2 m,‘ s | WhIlR presﬁll;;; étnpfﬁeaet pad, press Power Level Selector pad. ~& =
mse ¥ i | & Tha number of cycles that the cven has been used in manual mods [ E}”—;’ Y ]
Pl . Lo [ . - -

will appaar.
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¢ Ta Read The Number Of Times Each Memory Pad Has Been

Used:

Example: To read tthe number of imes of NumberMemory pad "1" at A gida (G666 1imes used}

. PAD INSTRUCTION | oiemas oespLaywhDcW

1 Open the door and leave it apen. [
o The oven lamp will e on and “0F will appoear J_FI

2 ’m :? While pressing Stop/Reset pad, press Numbes/Memory pad “3". SR _ ___

| + o Ther number of tirmes this NurmbeeMemary pad has baan used will- 5 Iy b 5
R— E] a -' D ' .

ppear.
Nete:

+ Toread B side. press Shill (A/B) pad while the display 15 still showing the number of cycles,

¢ To Read Total Cumulative Cycles That The Oven Has Been Used:

Close the doar while the dispaly is still showing the number of cycles that each pad has been used. The tobal
curmulaive cycles that the owen has been used in Numberiemory pads at A/B sides and manual mode will appear.

I. AIR FILTER

INSTRUCTION

Example: To program cleaning Air Filtar every 600 hours

RAD DHGITAL DISPLAY WINOOW

1 Open 1he door and leave it open. 1
o The oven will turn on and "0" will appear. L)

2 Co While pressing Start pad, close and open tha deor. f ]
'+ FTART ! 'l

3 o Press Numb-erfMemEFy pad “3". &8 _
3 a The currently programimed hour will appear. ¥ f_-' S U

41 0 i Press Humherﬂﬂemnry patls "6, “0” and “0", &g -

6 0 0]« The programmed hour wii appear. T

- -t Nete:up to 9838 hours L ]

5| Press Prog pad. —
R a Three seconds later, "0" will appear. :"__;F

Note: When "FILT" sign appears in Digital Display Window. remave Air Flller and clean it with soapy water. Press

Stop/Reset pad 1o clear Ihe display.

Fo check the tolal number of haurs used,

# Open the door and leave it open.
+ Picss MumberMemary pad "2" while pressing Start pad.
4 The lotal number of hours used and "H” will appear in Digital Display Window.

eg. I the aven has been used for 20 hours,
]
[ H [

Three seconds |ater. "07 will appear in Digital Display Window.

Mote: [l ihe ovan cuts cut afler shorl aperation. check if Air Filter is clean before calling lor service.
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Installation Instfég#dns for Stacking
|MPOHTANT ME-1247, WE-1257, NE-1258, ME-1757, ME-2157,

ME-DF20G
4. The maximurn stacking height is the total heights

1. Discennect he power cord from the wall socket )
of hvo unils.

before atlempling installation.
2 For slacking installation, you must uge the

PANASCNIC Joint Plate which is enclosed with s~ PREPARATION

unit.
3. The comtination of the units for stacking is limited Be sure the oven cavity is cmpty. Be sure surfaces
10 anly the following PANASONIC models: where cviins meat is clean and sanilized.

INSTALLATION

1 Sack tha wnits and remowve five sorews (2) a5 shownin Fig. 1.

2 Loosen the screw (B

3. Projection on Joint Plate must face away from the oven. Flagce Joint Plate an lhe scraw {B).
4. Anach and fighten five screws (a) and the screw (b}, See Fig.2.

& Ensure the top oven is at a safe and warkahle haight.

Ifhl_
. _ _ . Jea ] Pl i ) T b
\.. d : Pl o Juestl Pl . -_;.._|_ 1.‘.- s
o - Rt
L -~ \.\' ;II . - ..L
N . R N T b
N v TR T 5
R e s Prajocies | % 7Sk F
. R W
I-" _E . '_.I|.' .
| J T \ ¥ '
! R ._\\ .\_ l'-'
'l""i___ .k ] L W b
e T . C
\, ¢
b1 Fig ¥

Sanifary

When microwave oven units are stacked on a
counter 1op, 1heir base must be seated in
accordance with N.5.F. Standards as per the
tollewing instructions.

1. Microwave oven should be located on a level ——
counter top surlace. Complete the ahectrical [:' - ‘1"
conneotions. ‘

2. Thoroughly clean the microwave cvoen bottom
perimeter and the counter top area around tha R

icrowave oven perimeater, e e

3 Lay generpus bead ol silicone seal arcund tha /Fr T T T S T T Silicone Sealant
entire perimeter ob 1he base of cach microwmave L S ) W S S /”
cwvan unit, R . y

4, Smooth the silicone seqlinto the crevice wilh linger

e, . S
or ook o provide a cove seal. ; o
Hote: Femove lhe Air Filter from the lront of the oven o d
belore applying silicona. ——SS el R

&
DO NOT F_GFtG_EI’ o re-install 1he Air Filter “:;#__r/ff/ Counter Top
after applying silicone. e
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1. Remave e plug from the clectrical scckat bafora
claaning.

2, Kegep the inside of the oven clean. If pieces of food
of spilled liguids stick 1o the oven walls, or betweon
docr seal and door suface, they will absork
microwaves and may cause arcing ar sparks. Wipe
up all spills with a damp cloth. Kitchen detergent or
an approvad sanitizing solwlion may be usaed if the
oven qels vory dinly. Do not use harsh detergonts or
abrasiveas,

CLEANING OF THE
SPLATTER SHIELD

1. Held snap in-srap out side stoppers of splatler
shiald with beth hands and pull themom and down,
Then 1ake the splaler shield oot of 1he oven cavity.

2. HAinse splatter shield in scapy water and an
gpproved sanitizing solutian.
3. Be swre 1o replacs the shield bofore using the oven,
~ CAUTION '
Splalter shield must be in place securely when
vt use the gwen.

REPLACEMENT OF THE
CAVITY LIGHT BULB

If B Cravity Light burns out, you can replace it
yourself by following theze simple directions.

1. Ungerew the Cavity Light Cover which is located on
he el side of Ihe cabinot.

2 HRermove the celophane tapo that is placed ovar the

Eull and the sochket

Reglace 1the old bullk: with a mew ane.

Close the Caviy Light Cover,

usg 120 - 125 V7 20 W for ME-1257R/MNE-125ER

use 230V - 20V 7 20 W for ME-1757R

use 2300 - 280 W 20 W lar NE-2157R

==

cautich
Remove the plheg from the alectrical socket heforg |
raplacement of iha Cavity Light Bulb. =

4. The outside surfaco of this microwave oven sicould
he cleaned with soap and water, then dried with a
soit cloth, Make sure that water does nat get into tha
back ventilation or canlrol panel opening since this
can damage the unil,

4. The window of the door should be washed with wvery

rmild soap and water. Be sure o use a soft clath,
Mever use window clearer. The fronl dooe can be
scratched by harsh soap or cloaners.

CLEANING THE AIR FILTER

Clean the Air Filler regularly aceording to the tollowing

instructicns. The oven may have problerms when e

Air Filter becomes clogged with dusl{®)

1. Remave Air Filter from the frant bottorn skirl By
raturning the right screw to the loft, Then shide the
filter to the right and (ift it oft the post at the lefi.

|/qlﬁ-rﬂ'w
/ SRR S

post

2. Wash Lhis filter in warm soapy waler.
4. Be sure 1o replace Air Filter before using the oven

L") 1F Alr Filker becames clogged with debiris Ris will
cause an werheating problem an the owen.-
Geo 'V oeodes on page 17,
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This gven maonilars is operation and displays a Faiure Gode in Digital Qisplay Window when a problem ocours

What to do when a Failure Code appears:
Unplug the oven and wait more than ten seconds before reconnecting.
it normal operation does not resume, follow the next chart.

PROBLEM

Too high termperalure of
exhausted air

Incoming line voltage 100
high,

“This oven is designed
to operate with 208 or
230 - 240 Volts AC.

Incoming line voltige too
[rwe.

Defective memoty 1C

Drofectivie thormistor circut

1 Defective control panel

1
Drefoctive relay circuir

Defective relay cincuit

. WHATTO DO

The wc-:n shuts off autometically, Discoriaet the poadr gord from the wall socket,
The oven besps condnuausty and resets for oparation whart $aol, Move the dven
to the eooler location. [ e prablem pergiste, gall saru'rca agant

Check line ".I"EIHB.QE and that voltage adjumrnem-us matt:hed
(Refer to page 5 for Power Source Voltage Adjustment.)

Line Vok, Connactor Color
Hav White
230 - 240 ¥ Biack

| IF the ling vettage is other thart 208 or 230 - 240 Y, consul alectric_ian to check

nuﬂet

it the pmblem parsmts, cail service agent The oven wil npera,la even if Falure
Code appears, just not as designed. Call service agent. 1f the problem occurs
during memery heating, press Siop/Aeset pad. Ther oiher memary progeam and
marmal haating wilk be possible.

[ The oven shule off aulumahca!ly i the probtem. persists, call sarun:a agarrt

' Tha oven shuts off aummahcally T o me prdblsm ﬁarsustsﬂ -:all serwce agent

1 the prol:ﬂam pemlsts . cal o BErvice agent The oven wil crparate even it Faltura “
Code appears, jus! not as designed. Call senvice agent. Press EtupiFleset pad
and t{y agﬂrn

The oven shu!s off aummatu:aily it the prnblen‘r pes'slst& call s.amne agent

MNote: Above codes shown in Digilal Display Windew do nol indicate all possible failures on the unit.
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. PRECAUTIONS
. TO AVOID POSSIBLE EXPOSURE
. TO EXCESSIVE MICROWAVE ENERGY

{2) Do nol atlempt to operate this oven with (c) Do not operate the oven i i is damaged. 1t s
' the door apen since open-door gparation can particutarly impeortant that the aven daar close
result in harmful exposure 1o microwave praparly and that there is ho damage to the
energy, N is important not to defeat or tamper {1} deor (bent)
wilh the safety interlacks. Under noermal {2} hinges and latches (broken ar loose)
canditions, 1he gven will nat operate wilh the {3} door 5eqls and sealing surfaces.
door open, (d) The oven should not be adjusted or rapaired
(B} Da not place any object between the oven by anyone except properly qualified service
frand face and 1he door, or allow =cil or cleanar pPErsSanne.

rgsidug 1o accumulate on sealing surfaces,

IMPORTANT SAREFY INSTRUCTIONS

Your microwave gven is a cnoking device and you should use as much care as you use with a stove or any otfrer
cooking device.
When using iis electric apptiance, hasic safoty pracautions should be followed, including the follewing:

WARMKING -—To reduce the risk of burns. electric 1 15, Borne products such as whole engs and seated
shock, fire, injury 1o persons of exposure 10 excessive | containers [for example, closed glass jars) may
MICTowayve enargy’ explode and should not be heated in this oven.

1 Read all instructicns before using the appliance. 16. To reduce the risk at fire in the oven cavity:

2 Read and follow "PRECAUTIONS TO AYODID i (7] Do not overcook food, Carefully attend applance
POSSIBLE EXPOSURE TO EXCESSIVE : if paper, plastic, or other combustinle matenals
MICROWAVE ENERGY,” found an page 3. i are placed insidc tho oven fo facilitate cooking.

3. This appliance: mus! be grounded. Connect anly toa | ib) Remove wire twist-ties from paper ar plashic
propeny qrounded auilet. See “Grounding bags befora plaging bag in oven,

Instructions™ found on page A. i} If makeriafs inside the oven should ignite, keep

4. Install or locate his appliancs only in accondance wilh cven door closed, turn oven oft, and disconnect
the prewided installation instraciicns found on page A, the power curd, or shut oft power at the fuse or

5 Do not cover or bleek any opanings on this applianca. circuit breaker panel.

&. O nod slore ar ugse 1his apeliance outdoprs. Do not use (d] Do not use the cavity for slorage purposes.

Wis procuct rearwaler  for example. near a kitchen snk, Do not loave paper products, cooking ulkensils, or
in g wel Dasemeant. or near a swimming poal. and the like. food in the cavity when not in Lse.

7 Use Whis appliance only for its intended use as I 17, Liquids, such as water, coffee, of tea are able to be
described in this manual. Do nof use corrosive overheated beyond the boiling paint withous
chemicals ¢r vapars in this appliance. This type of appaarng e be hailing due to surace tension of the
ovan is specilically designed to heat, or coolk food. [t liquid. Vizsible hubbking or boiling when the container
15 not designied Tor industrial or laboratory use. i removid from the microwave oven s not always

8. Wheon cleaning surfaces of dogr and oven that come I prasent. THIS COULD RESULT (M YERY HOT
lagether an closing 1he door, wse anly mild, non-abrasive | LIJUIES SUDDEMLY BOILING OVER WHEM A
s0aps o detergents applied with @ spange arsoft cloth,. SPOON OR OTHER UTENSIL IS INSERTED IMTO

8. Ag with any appliance, close supenvision is THE LIGUID. To reduce the risk of injury ko parsons:
necessany when used by childran. [a] Do not averheat tho liguid.

10, Do 0ol operale this appliance if it has a damaged | (b Sfirthe liquid both before and haitway through heafing it.
cord or plug, if it is nol working properly, or if it has I iz} Do ot use stra ght-sided congainers with carcow necks.
been damaged or dropped. d] After heating. allow the container to stand in the

11. Co not immerse cord or plug in waler. ricrowave oven for a short time beferg removing

12 ¥eep cord away from heated sufaces, lhe container.

13. Do not lel cord hang ovar edge of table or counter, (e) Use extreme care when insorling & spoon o

14 This appliance should be serviced only By qualified cther utensil inte the conlainer.
service personnel. Camact the nearest authorized
service facility lor examination, repair or sdjustment.

SAVE THESE INSTRUCTIONS

For proper use of your oven read remaining safely caulioms and operating instriections.
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Instaliation and GFI

Placement of the Cven

Locaig tho oven on a smooth, fal and stable surface.
There shauld be no gap between the fable surface and
the boltorm of the aven. Do not place the oven ina hot
of damp area, e near a stove, sink or directly above
heal lamps on a serving line. Free airllow around Lhe
aven is wmpariant. There is a possibility of a small
ameount of interlerence with weak broadcast signals if
the micikowave oven is too close to & radio or TV
Grounding Instructions

This gvan must bo grounded electrically. In the event of
an clecirical short circul, grounding reduces the risk of
eleclne shock by providing an escaps wire for the
elecine curent. The apphance is equipped with a cord
having a grounding wire with & grounding plug. The
plug must be plugged into an outlet that is proparly
installed and groundad,

WARNING — improper use of lhe grounding plug can
resull in a nsk of glectric shock.

Consult a gualificd glectrician or service person if the
grounding instructicns are notl camplately undarstocd.
or if doubt exisis as to whether the appliance is
properly connecled.

If it is necessary to Use an extension cord, use anly a
Ihrec wirg extensicn cord that has a three blada
grounding plug. and a fhree siol rmcaptacla that will
accept the plug on the applianca. The marked rating of
the exiansion cord should be equal Lo or greater than
tho edeclical raling of the cwean.

Removal of Proteciive Flim

A tlue pratective film is used to prevent scratching of
the quter case during fransparlation. Pael the film from
thig gxigrigr of the gven before installation or use.
Wiring Requiremenis

Mo aiher appliance should share the circuit with the
rmicrovwave oven, I it does. the branch circuit fuse may
averoad and eilhar causa the oven to haal slower than

1. Do nel aftempt to tamper with or make any
Adjusiments ar repairs to the door, control pansl
housing, safety interleck switches or any other part
of the cven, Do NOT remove the guter panel of the
oven, Repairs should anly be done by a qualified
SErvICE Person.

2, Do MOT cporate the mven empty. The microwave
cnergy will reflect confinuaoushy throughout 1he oven
if na food or waler is present 1o absorb energy.

3 1l alire cccurs in the oven, press the Stop/Aesel
Pad and LEAYVE THE DOOR CLOSED, Gisconnect
the power cord, or shut off the power at the fusc or
caciil braaker panal.

4, Oo NOT atternpl 1o dry clothes, newspapers or
olher matcrials in the oven, as they may cateh on
lire.

o expeciked of blow the fuse.

A, For Model ME-1257/WE-1258
The oven must be on a SEFARATE, 20 amp.
60 He-120 % GROUNDED CIRCUIT.

—— 120 ¥
MEMAS ) -{u:-:' Groundad
520 - : Otk
'- NEMA 5-20R

o .
*,fJ _ |

B. For Models NE-1757/MNE-2157

1. This oven must be on a separale, 50 Hz
GRCUNDED CIRCUT - minimum 15 amps for
ME-1757; minimum 20 amps for ME-2157.

2. Tha micrgwave ovens are built 0 operate on 2
different wollages (230-240 % or 208 V). Be sure
thal the woltane selector connector (on the back of
the twvien) s set for your power supply {see page 5),
Using a higher voltage setting is dangerous and
may rosult in cveeating of the electical components
thus shortening their life expectancy or pogsthly
causing a fire or ather accidant. Using a lowar
vollage will lower the power output of the oven,
rasulting in slower heating of the taod. Panasoric
iz MOT responsible for darnage resuling kom the
uge of 1he oven with other than the specified woltage,

NE-1757

KRE-2137

NEMA
E-15P

MNEMAR
&P

208 W230-240 W
Gronnded Outlet
MEMAR &-15R or 6-20R

208230240 Y
Grounded Cutlet
MEMAR §-20R

5. Do NOT usa recycled paper products, s they may
contain impurities which may cause sparks andfor
firos.

4. Do NOT use newspapers or paper bags for
eooking.

7. O NOT hit or 5trike the conteal panel, Damage te
contrals may coout,

8. POT HOLDERS may be needed when remoyirtg
food from Lhe oven, Heat is transfarred from the
hot Iood to the container.

4. Do NOT storo flammable materials next 1o, on bop

of, orin the aven. |t could be a fire hazard.

. Do NOT operate the oven without the spatte:

shields (located in the top of inner cavity) in place



Power Source

The rnitrowave oven Models NE-175T and NE-2157
are lactory s for 208 W operation. For 230V - 240V
operation, 1he lollowing adjustment MUST be made,

(Slep 1) Make sure 1hat the power cord is unpluggead
befora remaving the voltags adjustment
pangl covar,

{8lep 2} Unzerew 1he voltage adjustmenl panel cover
which is located on the back of the oven. Do
Aol remowe any other parts from the cyon,

{Slefr 3} Bemowe the white connector and plug the
black connector info the Sockot.

{Slep 4} Store the unused white connectar in the
rectangular opening.

{Slep &) Heattach \he vollage adjusimant panal cover
to the cabinet,

For 230 - 240 ¥ = Usc black connectar

Flug.

For 208 W = Lse white connector plug.
To go from 230 - 240V to 208 ¥ circuit 1ollow sleps
1-5 above, excepl al step 3, plug the white connector
plug wile the socket and stare the black plug in the
rectangular opening,

How Daes T

Microwaves are alorm of high frequency radio waves
similar ¢ those used by a radio including AM, FM, and
CB. They are, however, much shorter than radio waves:
appraximalely five inches lang. Electricity is converted
wike micrewave cnergy by the magrelron tube, From
the magnetron tube, microwave energy is transmitted 1o
the oven cavity where il is; retlacted, transmitted and
abserbed.

Reflection

Microwsave are rellected by mealal just as a ballis
brounced off 2 wall. A combination of stationary {interior
walls) and rolaling antenna, located underneath the
bolom shell and above the ceiling cover assure that
Ihe microwaves ate well disiributed within the oven
cavily to praduce ewven heating or cooking of foods.

Transmission

Microwave pags hrough somo materials such a8 paper.
gtass and plastic much like sunlight shining thraugh a
window. Because these substances do not absorb or
redlect the microwave energy. they are ideal makerials
lor racrowave oven heating confainers when covered,

LTS

KMGe Adj ustment

VOLTAGE ADJUISTMENT
CONMECTOR

PRS-
ARFFrhoan - L -

_VOLTAGE'
T ADJUSTRMENT
5 PANEL ‘

" Absorption

During heating, microwaves will be absorbed By oo
They penetrate 1o a depth of about 3 1o 112 inches
Microwave energy excites the molacules in the food
[aspecially water, fat and sugar molecules), and cavses
tham to vibrate &t g rate of 2,450,000,000 tines per
second. This wibration causes riction, and heat is

. produced just as you will feel heat produced if wou

vigorously rub your hands tegether. The internal heating
aof larger foods is done by conduction, The heat which is
produced by friction is conductad 1o the center of tha
food. Foods also continue W heat by condugion during
standing time.{"carry-ovar” cooking)

Because microwave dissipate. much lika suniight as it
reaches the Earth's surface, they are nol stored in loort,

Radic Inference

1. Operation of the microwave oven may Calse
inlerference 1o your radio, T or similar egolpmend,

2 When there is interference, it may be reduced or
eliminated by taking the following measures:

a. Glean door and sealing surfaces of the owon.
(See Carg of Your Microwsee Oven found on page
16.)

b. Place the radio. TY ot away from 1Re microwsve
pvion @5 far as possible.

. Use a properly installed antenna, to abtain sieonger
signal reception.





