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Prog. Food 
Weight 

(g) 
Time 
(min) 

Standing 
time 
(min) 

F01 Meat 100 ï 
2000 

2 ï 
46ô40 

20 ï 30 

F02  Poultry 100 ï 
2500 

2 ï 
17ô23 

20 ï 30 

F03 Fish 100 ï 
2000 

2 ï 40 20 ï 30 

F04 Fruit 100 ï 500 2ô36 ï 
13 

10 ï 20 

F05 Bread 100 ï 800 2ô25 ï 
19ô20 

10 ï 20 
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Pizza 

200 g 5 min 2 min 

If the pizza is thin. 

If the pizza is high increase the time 
by 1 ï 2 minutes 

300 g 6 min 2 min 

400 g 7 min 2 min 

Quiches 
and Pies 

200 g 5 min 2 min A temperature compensation is 
achieved through the standing time 300 g 6 min 2 min 
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--- 8 min 2 min Turn 2 x 

Hamburgers 400 g 5 min --- Turn 1 x 

Oven chips 

200 g 5 min 2 min If the pizza is thin. 

If the pizza is high increase the time 
by 1 ï 2 minutes 

Interrupting a cooking cycle

¶ 

¶ 

¶ 

 

 

 

Altering parameters

Cancelling a cooking cycle

End of a cooking cycle
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Tables and suggestions ï Cooking vegetables  
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Tables and suggestions ï 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. 

 

 

 

 

 

 

 



 

23 

Cheese topped pasta 500 Low dish 180 17-20 3-5 

Cheese topped potatoes 800 Low dish 600 24-28 3-5 

Lasagne approx. 800 Low dish 600 15-20 3-5 

Grilled cream cheese approx. 500 Low dish 180 18-20 3-5 

2 fresh chicken legs 
(grilled) 

200 each Low dish 360 15-20 3-5 

Chicken approx. 1000 Low and wide dish 360 40-45 3-5 

Cheese topped onion 
soup 

2 x 200 g cups Soup bowls 360 4-8 3-5 

Microwave function 

How to test ovenware you want to use 
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Table ï dishware 

 

Glass and porcelain 1) 

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

Glazed ceramic 

Fire-resistant glass and porcelain 

Ceramic, earthenware dishes 

unglazed 

glazed without metallic decorations 
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Earthenware dishes 

glazed 

unglazed 

Plastic dishes 2) 

heat-resistant up to 100°C 

heat-resistant up to 250°C 

Plastic films 3) 

Cling film 

Cellophane 

Paper, cardboard, parchment 4) 

Metal 

Aluminium foil 

Aluminium containers 5) 

Accessories (grille) 

Oven interior  
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¶ ³³ ³ ³

¶ ³³ ³ ³
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