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In a conventional cooker, the heat that is 

radiated through the resistances or gas 

burners slowly penetrates the foods from the 

outside in. Therefore, there is a great loss of 

energy in heating the air, the oven 

components and the containers holding the 

food. 

In the microwave, the heat is generated by 

the foods themselves, i.e. the heat goes from 

the inside out. There is no loss of heat to the 

air, the walls of the cavity or the containers 

(as long as they are microwave-safe 

containers). This means that only the food is 

heated. 

To sum up, microwave ovens have the 

following advantages: 

1. Savings in cooking time; in general, there 
is a ¾ reduction in time compared to 
conventional cooking. 

2. Ultra fast defrosting of foods, thus 
reducing the danger of bacteria 
developing. 

3. Energy-saving. 

4. Conservation of the nutritional value of 
foods due to the reduction in cooking 
time. 

Microwave oven operating mode 

The microwave oven contains a high voltage 

valve called a Magnetron, which converts the 

electrical energy into microwave energy. 

These electromagnetic waves are channelled 

towards the inside of the oven by a wave 

guide and distributed using a metallic 

disperser or a rotating plate.  

Inside the oven, the microwaves are 

propagated in all directions and reflected by 

the metallic walls, thus uniformly penetrating 

the foods. 

Why the food is heated 

Most foods contain water and the water 

molecules vibrate with the microwaves.  

The friction between the molecules 

generates heat, which raises the temperature 

of the foods, defrosting or cooking them or 

keeping them hot.   

Because heat is formed inside the foods: 

 The foods may be cooked without any 

liquids or oils, or with very little of these; 

 Defrosting, heating or cooking in the 

microwave oven is faster than in a 

conventional oven;   

 The vitamins, minerals and nutritious 

substances are conserved; 

 Neither the natural colour nor the aroma 

are altered. 

The microwaves go through porcelain, glass, 

cardboard or plastic, but not trough metal. 

For this reason, metallic containers or 

containers with metallic parts should not be 

used in the microwave oven. 

Microwaves are reflected by metal...  

 
...they go through glass and porcelain...

 
... and are absorbed by the foods.

 



 

 

 

 

  



Description of functions

 

Microwaves

Interrupting a cooking cycle
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Altering parameters



 

Cancelling a cooking cycle

End of a cooking cycle

 

Pieces of meat, veal, 
beef, pork 

100 g 3-4 min 5-10 min Turn once 

200 g 6-7 min 5-10 min Turn once 

500 g 14-15 min 10-15 min Turn twice 

700 g 20-21 min 20-25 min Turn twice 

1000 g 29-30 min 25-30 min Turn twice 

1500 g 42-45 min 30-35 min Turn three times 

Stewed meat 500 g 12-14 min 10-15 min Turn twice 

1000 g 24-25 min 25-30 min Turn three times 

Minced meat 100 g 4-5 min 5-6 min Turn twice 

300 g 8-9 min 8-10 min Turn three times 

500 g 12-14 min 15-20 min Turn once 

Sausage 125 g 3-4 min 5-10 min Turn twice 

250 g 8-9 min 5-10 min Turn once 

500 g 15-16 min 10-15 min Turn twice 

Poultry, poultry parts 200 g 7-8 min 5-10 min Turn three times 

500 g 17-18 min 10-15 min Turn once 



Chicken 1000 g 34-35 min 15-20 min Turn once 

1200 g 39-40 min 15-20 min Turn once 

1500 g 48-50 min 15-20 min Turn twice 

Fish 100 g 3-4 min 5-10 min Turn once 

200 g 6-7 min 5-10 min Turn once 

Trout 200 g 6-7 min 5-10 min Turn twice 

Shrimps 100 g 3-4 min 5-10 min Turn once 

500 g 12-15 min 10-15 min Turn once 

Fruit 200 g 4-5 min 5-8 min Turn twice 

300 g 8-9 min 10-15 min Turn once 

500 g 12-14 min 15-20 min Turn once 

Bread 100 g 2-3 min 2-3 min Turn twice 

200 g 4-5 min 5-6 min Turn twice 

500 g 10-12 min 8-10 min Turn twice 

800 g 15-18 min 15-20 min Turn three times 

Butter 250 g 8-10 min 10-15 min Turn once, keep covered 

Cottage cheese  250 g 6-8 min 5-10 min Turn once, keep covered 

Cream 250 g 7-8 min 10-15 min Remove the lid 

 

General tips for defrosting 

1. Only use microwave-safe dishes for 

defrosting (porcelain, glass, suitable 

plastic).  

2. The tables refer to defrosting of raw 

foods.  

3. The defrosting time depends on the 

quantity and the height of the food. When 

freezing foods, prepare for the defrosting 

process. Distribute the food in parts that 

match the size of the container. 

4. Distribute the food as well as possible 

inside the microwave. The thickest parts 

of the fish or the chicken legs should be 

placed on top. The most delicate parts 

may be protected using aluminium foil. 

Important: the aluminium foil should not 

come in contact with the walls of the 

cavity, as this could cause an electrical 

arch. 

5. The most dense parts should be turned 

around several times. 

6. Distribute the frozen food in the most 

uniform manner possible, because the 

thin, narrow parts defrost fast than the 

thickest parts at the top. 

7. Foods that are rich in fats, such as butter, 

cottage cheese and cream, should not be 

entirely defrosted. If they are at room 

temperature, they will be ready to serve 

within a few minutes. In the case of deep-

frozen cream, if there are little bits of ice, 

the cream should be whipped before 

eating. 

8. Place poultry on a turn over plate so that 

the juices may drain more easily. 

9. Bread should be wrapped in a napkin so 

that it does not get too dry. 

10. Turn the food at regular intervals. 

11. Remove frozen foods from its packaging 

and do not forget to remove any metal 

clips. If the containers that are used to 

keep the foods in the freezer may also be 



 

used for heating and cooking, just remove 

the lid. Otherwise, place the foods in 

containers that are suitable for microwave 

ovens.  

12. The liquid that results in the defrosting 

process, particularly in the case of 

poultry, should be discarded and under 

no circumstances should it come in 

contact with other foods.   

13. Bear in mind that a resting period is 

required in defrosting function, so that the 

food is totally defrosted. This normally 

takes between 15 to 20 minutes. 
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Tables and suggestions – Cooking vegetables  

Tables and suggestions – Cooking fish 

Fish fillets 500 600 10-12 3 Cook covered over. Turn after 
half of cooking time. 

Whole fish 800 850 

360 

2-3 

7-9 

2-3 Cook covered over. Turn after 
half of cooking time. You may 
wish to cover up the small 
edges of the fish. 



 

Microwave function 

How to test ovenware you want to use 
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Table – dishware 

 

Glass and porcelain 1) 

Domestic, non fire-resistant, may be washed in 
dishwasher 

yes yes 

Glazed ceramic 

Fire-resistant glass and porcelain 

yes yes 

Ceramic, earthenware dishes 

unglazed 

glazed without metallic decorations 

yes yes 

Earthenware dishes 

glazed 

unglazed 

 

yes 

no 

 

yes 

no 

Plastic dishes 2) 

heat-resistant up to 100°C 

heat-resistant up to 250°C 

 

yes 

yes 

 

no 

yes 

Plastic films 3) 

Cling film 

Cellophane 

 

no 

yes 

 

no 

yes 

Paper, cardboard, parchment 4) yes no 

Metal 

Aluminium foil 

Aluminium containers 5) 

Accessories (grille) 

 

yes 

no 

no 

 

no 

yes 

no 



 

Normally you just need to clean the oven with 
a damp cloth. If it is very dirty, add a few 
drops of dishwashing liquid to the cleaning 
water. Afterwards, wipe the oven with a dry 
cloth. 

Immediately remove lime, fat, starch or egg 
white stains. Corrosion can occur under 
these stains.

Oven interior  

Do not let any water get inside the oven. 
After each time the oven is used, clean the 
inside walls with a damp cloth since this is 
the easiest way to remove splashes or spots 
of food that may have stuck to the inside. 

To remove dirt that is harder to shift, use a 
non-aggressive cleaning product. Do not 

use oven sprays or other aggressive or 
abrasive cleaning products. 

Always keep the door and the oven front 
very clean to ensure that the door opens 
and closes properly. 

Make sure water does not enter the 
microwave ventilation holes. 

Regularly clean the cavity base, especially 
after any liquid spillage. 

If the oven cavity is very dirty, put a glass of 
water on the cavity base and switch on the 
microwave oven for 2 or 3 minutes at 
maximum power. The steam released will 
soften the dirt which can then be cleaned 
easily using a soft cloth. 

Unpleasant odours (e.g. after cooking fish) 

can be eliminated easily. Put a few drops of 

lemon juice in a cup with water. Put a 

spoonful of coffee in the cup to avoid the 

water boiling over. Heat the water for 2 to 3 

minutes at maximum microwave power 
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 AC Voltage ........................................................................................  (see rating plate) 

 Power required ..................................................................................  1550 W 

 Microwave output power. ..................................................................  850 W 

 Microwave frequency… .....................................................................  2450 MHz 

 Exterior dimensions (WHD). ..........................................................  595  390  320 mm 

 Interior dimensions (WHD). ...........................................................  350  220  280 mm 

 Oven capacity. ..................................................................................  22 ltr 

 Weight ...............................................................................................  21,6 kg
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1. Mando de selección de potencia 3. Tecla de apertura de puerta 

2. Mando del temporizador  
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Indicaciones generales para la 

descongelación  
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Tablas y sugerencias – Cocinar pescado 



Función microondas  

Pruebe la vajilla 

Recipientes y películas de aluminio  
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Tapas  

 



 

 

Tabla – vajilla 
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Porque é que os alimentos aquecem  
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Descrição das Funções
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Descongelar 290 W 

 

Manter 
Quente/ 

Descongelar 
150 W 

 

Pedaços de carne, 
vitela, vaca, porco 

100 g 3-4 min 5-10 min Virar 1 x 

200 g 6-7 min 5-10 min Virar 1 x 

500 g 14-15 min 10-15 min Virar 2 x 

700 g 20-21 min 20-25 min Virar 2 x 

1000 g 29-30 min 25-30 min Virar 3 x 

1500 g 42-45 min 30-35 min Virar 3 x 

Carne estufada 500 g 12-14 min 10-15 min Virar 2 x 

1000 g 24-25 min 25-30 min Virar 3 x 

Carne picada 100 g 4-5 min 5-6 min Virar 1 x 

300 g 8-9 min 8-10 min Virar 2 x 

500 g 12-14 min 15-20 min Virar 2 x 

Salsicha 125 g 3-4 min 5-10 min Virar 1 x 

250 g 8-9 min 5-10 min Virar 1 x 

500 g 15-16 min 10-15 min Virar 1 x 

Aves, partes de aves 200 g 7-8 min 5-10 min Virar 1 x 

500 g 17-18 min 10-15 min Virar 2 x 

Frango 1000 g 34-35 min 15-20 min Virar 2 x 



1200 g 39-40 min 15-20 min Virar 2 x 

1500 g 48-50 min 15-20 min Virar 2 x 

Peixe 100 g 3-4 min 5-10 min Virar 1 x 

200 g 6-7 min 5-10 min Virar 1 x 

Truta 200 g 6-7 min 5-10 min Virar 1 x 

Camarão 100 g 3-4 min 5-10 min Virar 1 x 

500 g 12-15 min 10-15 min Virar 2 x 

Fruta 200 g 4-5 min 5-8 min Virar 1 x 

300 g 8-9 min 10-15 min Virar 2 x 

500 g 12-14 min 15-20 min Virar 3 x 

Pão 100 g 2-3 min 2-3 min Virar 1 x 

200 g 4-5 min 5-6 min Virar 1 x 

500 g 10-12 min 8-10 min Virar 2 x 

800 g 15-18 min 15-20 min Virar 2 x 

Manteiga 250 g 8-10 min 10-15 min Virar 1 x, tapado 

Requeijão 250 g 6-8 min 5-10 min Virar 1 x, tapado 

Natas 250 g 7-8 min 10-15 min Retirar a tampa 

 

Indicações gerais para a descongelação 



 

 

 

 

 

 

 

 

 

 

 



 

 



 

Função microondas 

Teste à loiça 

Recipientes e películas de alumínio 
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Tampas 



Tabela – Loiça 

Vidro e porcelana 1) 

doméstico, não resistente ao fogo, pode ser lavado 
na máquina de lavar loiça 

sim sim 

Cerâmica vidrada 

vidro e porcelana resistente ao fogo 

sim sim 

Cerâmica, loiça de grés 2) 

sem vidrados 

vidrados sem decorações metálicas 

sim sim 

Loiça de barro 2) 

vidrado 

não vidrado 

 

sim 

não 

 

sim 

não 

Loiça de plástico 2) 

resistente ao calor até 100°C 

resistente ao calor até 250°C 

 

sim 

sim 

 

não 

sim 

Películas de plástico 3) 

Película para conservação de alimentos 

Celofane 

 

não 

 

sim 

 

não 

 

sim 

Papel, cartão, pergaminho 4) sim não 

Metal 

Folha de alumínio 

Embalagens de alumínio 5) 

 

sim 

não 

 

não 

sim 



 

Interior do forno 
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