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CANH BAO

HUGNG DAN QUAN TRONG VE AN TOAN: DOC KY VA GIU LAI DE THAM KHAO.

1. E)e giam nguy cd bung chay trong khoang 10:
a. Khong ndu doé an qua lau (qua chay)

. Thao bd cac day budc bang gidy hoac tui nhua truge khi dat goi vao 10.

. Khdéng chién ngap dau hoac ma. Nhiét do ciia dau khong kiém soat dugc.

. Ludn guan sat 16 khi dun dé &n trong hop dung médt 1an bang nhua, gidy hay céac vat liéu dé chay

khac dé phat hién khoi hoac Itia bung trong 16.
e. Néu thay vat liéu trong 10 béc chay, hoac b&c khéi phai dong chat ciia o, tét cong tic va rat phich
cam ra khoi nguoén dién, hoac ngat cau chi hay cau dao dién.
f. Sau khi dung kh&n 4m de lau vo dan s6ng, phai dung khan kho dé loai bd cac vét thiic &n va md
ban ra. Cac vét mg tich tu c6 thé b&c khoi hodc bung Ia vi qua nong

2. Dé g|am nguy ¢a bi né hay van bung s6i khi di chuyén do chua thuc an. Loai 1o nay c6 thé ham néng
dé anva do uong rdt nhanh, vi th& sé rat quan trong néu ban chon dung thai gian va muc nang lugng
cén thiét dé nau tung loai, tiing lugng d6 an. N&u ban khéng biét rd vé thdi gian va muiic nang lugng,
ban hay chon thdi gian va muc nang lugng th&p cho t6i khi ndu xong. Ngoai ra:

a. Khong dat d6 chiia day kin nép trong 10. Chai siia tré em v&i ndp van va nim vi cao su cling dugc
coi la dé chiia day kin.

b. Khéng dung o) qua lau.

c¢. Khi dun dé an c6 nudc trong 10, hay dung dé chia co mleng rong.

d. Sau khi dun xong dé an co6 nudc, dé tranh doé an van con soi bung dgi it nhat 20 glay

e. Qudy dé an long trudc va trong khi ndu. That cén than khi bé néi hay khudy thia va céc vat dung
khac vao noi.

3. Loai o nay chi dung dé ndu &n gia dinh hodc dé ham nong va ra dong do6 an va dé uéng. N6 khéng
thich hdp cho cac muc dich kinh doanh, thi nghiém hay thiét bi y t&, vi du tui chusm.

4. Khéng van hanh 16 khi bat cu vat gi dang ket hay mac glua clia 10.

5. Khéng dugc cd tu slia chiia, diéu chlnh 16. S& nguy hiém dé&i véi bat cu ai ngoai cac ky thuat vién ch|
dinh dugc hang SHARP dao tao dé ti€n hanh dich vu hay slia chiia 16. D&c biét nguy hiém khi thdo v
16 vi né la vd bao vé tranh nd va nang lugng vi séng.

6. Khong dugc van hanh 16 khi n6 khéng chay t6t hoac bj hong cho t6i khi dugc ky thuat vién chi dinh cla
hang SHARP slia chita. Dac biét quan trong la clia 10 phai déng kin vi thé khong dugc lam hong
(1) Clra (bién dang) (2) Ban &, Chét (gay hay rGi mat), (3) L6p bao vé clia, bdo vé bé mat va trong
khoang 16 (v&n xoan hay méo mo) (4) Dau hiéu chay trén Idp bdo vé bé mat clia 10.

7. Can than khi |y d6 an ra khoi 16 sao cho cac vat dung, quan 4o hay cac dé vat khac khong cham vao
chot clra an toan. . . .

8. Khong thoc cac d6 vat, dac biét la cac do vat bang sat qua dan nuéng hay gilia clra hoac gilia 16 trong
khi 16 dang van hanh. . .

9. Khéng can thiép hay lam mat tac dung clia chét clia an toan.

10. Ludn su dung bao tay tranh béng khi dung cac vat dung ti€p xuc véi d6 &n ndng. Suc néng ti d6 an
c6 thé truyén qua vat dung lam bdng da.

11.Khi day dién bi hdng, phai thay ngay bang mot day méi do TRUNG TAM DICH VU BUGC HANG
SHARP CHAP NHAN cung cép. Va no phai do nhan vién ky thuat dich vu do hang SHARP chi dinh
tGi thay dé tranh nguy hiém. R

12.Né&u dén cla 16 bi hong, hay yéu cau ngudi ban hay nhan vién ky thuat dich vu do hang SHARP dao
tao tu van.

13. Hay hudng hdl nong ra khdi mat va tay dé tranh bdng. Nang tii tif canh xa clia nép day dia bao gdm nép day
bang nhya cua 10 vi song, v.v, va than trong dua ra xa mat khi m& bong ngd rang hay cac géi dang dun.

14. Kiém tra dé dam bao chac chan la day dién khong bi hong, va khéng nam dudi gam 16 hay trén bé
mat nong hodc trén canh sac nhon.

15.Dé phong ban xoay bi v& can:

a. Trudce khi ria ban xoay bang nuéc, hay dé ban xoay ngudi han.
b. Khéng de bat cu thu g| néng Ién ban xoay da ngu0|
c. Khéng dé bat cu thu gl lanh Ién ban xoay dang nong.

16. Khong dat bat cu tha gi 6 mat ngoal 16.

17. Khong cat gili thyc pham hay bat cti thi gi trong 19.

18.Dam bjo vat dung khong cham vao cac vach ngan bén trong khi dang n&u.

19. Chi cho phép tré em ty su dung [0 khi da hudng dan cho ching ty my sao cho ching cé thé st dung
10 mot cach an toan va hiu dugc ndi nguy hiém khi st dung khéng dung.

20. Thiét bj nay khong danh cho nerng ai (kécatré em) thiéu n&ng vé thé chét, glac quan hoac tdm than hoac
thiéu k|nh nghiém va h|eu biét, trr phi ho dudc gidm sat hodc hudng dan st dung bdi mot ngudi co trach
nhiém V€ su an toan cta ho.

21. Tré em can dudc glam sat dé du‘ng dua nghlch V@i thiét bi nay.

22.Cac thanh phan c6 thé t6i gan dugc (nhu ctialo, khoang 10, cac dia va cac phu kién) c6 thé trd nén rat
nong khi st dung. Gili tré tranh xa 16 dé khdi bi bdng. Ban ciing luén dung géng tay day dé ty phong
bi bong.

23. Khi 16 van hanh theo ché& do két hgp (Nuong hén hdp) Nuéng, hoac Van hanh Ty déng, chicho tré sl
dung 10 dudi su giam sat clia ngudi I6n bdi 10 ¢6 thé sinh nhiét.

Q0T ®
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LUU Y PAC BIET VA CANH BAO

Nén

Khéng nén

Tring, hoa qua,
hat, hot, rau, xuc
xich va con hau

Xuyénthlnglongdd valongtrangtring
va hau trudc khi ndu dé tranh bi “né”.

Xuyén qua vé khoai tay, tdo, bi, xtc
xich va con hau dé hai thoat ra.

N&u tring c& vd. Nhu thé sé bi “nd”,
cé thé gay héng 16 hodc lam ban bi
thuong.

Ludc tring chin/long dao.

N&u con hau qua chin, chay.

Rang céac loai hat ca vo.

Bong ngd

S0 dung loai bdng ngd goi dic biét
danh riéng cho 16 vi séng.

Chu y nghe trong khi né bdng ngd
dé ching né cham tu 1-2 giay.

N& bdng ngé trong céc tui binh thudng
ho&c cac bat thay tinh.

NG tdi bdng ngd vugt qua thdi gian quy
dinh trén tai.

D6 an tré em

D& d6 &n tré em ra dia nhd va ham
néng ching can than, quay thudng
xuyén. Kiém tra xem nhiét do cé thich
hgp khong dé tranh bi bdng.

Thao ndp van va dau vu cao su trudc
khi hdm néng chai. Sau khi ham néng
can lac déu. Kiém tra dé nhiét do thich
hgp.

Lam ndng céc chai chi dung mot 1an.
Pun qua ndng céac chai siia tré em.
Chi dun dén khi am.

Bun céac chai véi cd nim vu.

Bun dé an tré em trong binh chiia géc.

D6 an noi chung

D6 an quéa day phai sé bét trudc khi
ham néng dé hoi dé& thoat va tranh bi
chay.
S0 dung bat sau khi dun chéat Iong
ho#c ngii c6c dé phong bi sbéi trao ra
ngoai.

Bun néng hic ndu trong binh thay tinh
day kin hoac cac hdp chua kin hai.

Ran ma.

Lam néng hoac sdy gb, thao dudc, gidy
UéGt, quan ao hoac hoa.

Van hanh 16 réng trii trudng hop dudc
chi dan trong huéng dan s dung nay.

Chat léng Dé ludc hodc ndu dd 1dng xem canh BPun lau hon thai gian quy dinh.
(D6 udng) béo & trang V-1 dé tranh nd va soi
bung trao ra ngoai.
D6 hop Bo dé an ra khdi hop. Pun hodc ndu dé &n trong hop déng

s&n.

Xuc xich tron,
Banh nudng,
Banh puding
ngay Giang sinh

N&u trong khodng thdi gian dugc chi
dan. (Cac loai thuc an nay c6 dé dudng
va/ hodc do béo cao.)

N&u qua chay lam né bdc IGa.

Thit

S{ dung gia hoac dia chju vi séng dé
dung nuéc hoa qua.

Dit thit truc tiép l1én ban xoay dé nau.

Céac d6 ndu bép

Kiém tra cac dé ndu b&p xem chiing
c6 thich hgp véi VI SONG hay khong
trugce khi st dung chung.

SU dung cac dé lam bé&p béng kim loai
dé ndu VI SONG. Kim loai phan lng
véi nang lugng vi séng va cé thé phéng
dién nhu tia hé quang.

La thiéc

S0 dung tdm chan dé an dé phong
ndu quéa chay.

Quan sat khi sbi. Ha la thiéc hoac gil
cho vach khoang 16 sach sé.

SU dung qua nhiéu.

Tdm bdo vé db an qua gan vdi vach
khoang 16. D6 an s6i ban ra c6 thé lam
hong 10.

Bfa nuéng

Dat vat ngan cach thich hgp nhu tdm vi
song va tdm chju nhiét gitia ban xoay
va dia nudng.

Vugt qua thdi gian dun néng trudc theo
quy dinh clia nha san xuét.

DPun néng truéc qué lau co6 thé gay ra vé
ban xoay b&ng thdy tinh va / hodc lam
hong cac bd phan bén trong cla 10.
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HUGNG DAN LAP DAT

1. Loai bd tat c& cac vat dung dé goi ra khoi khoang 16, (khdng dugc thao vé dan séng), va cac nhan dan bén
ngoai clia 16 néu cé. Kiém tra cac bd phan xem cé cac hu hdng kiéu nhu: clia bi long, I6p bao vé ciia 10,
xung quanh ho#c bén trong khoang 16 bi hdng. N&u c6 bat cii hu hdng nao, khéng dugc van hanh 16 cho
t6i khi dugc Trung tam dich vu dugc hang SHARP chap nhan kiém tra va slia chita néu can thiét.

2. Cac phu kién bao gém
1) Ban xoay  2) Truc xoay 3) Gia 4) Huéng dan sl dung 5) Sach n4du an

3. B&i clia 16 c6 thé bi néng I&n khi ndu, dé tranh tai nan khi cham vao, phai dat |6 cao hon mét nén nha it
nh&t |4 80 cm. Ban chd dé tré lai gan 16 dé tranh bj bdng.

4. bat truc xoay vao gh6 ndi trén m&t 16, sau dé dat ban xoay lén trén. Kiém tra dé dam bao né dudc lAp dung.
Tham khao SO DO LO dudi day. Khong dugc van hanh 16 khi chua cé truc xoay va ban xoay.

5. L6 nay dudc thiét k& chi dung trén ban m&t bang. Khéong nén Ip d&t né & nadi c6 thé sinh ra nhiéu nhiét va
hoi, vi du, canh mot b&p théng thudng. Lo can dudc 18p d&t sao cho cac 16 thong hoi khong bi khuét. Phai
dé khong gian thoang trén néc 16 it nhat la 40 cm dé thong gié. Lo khong dugc thiét k& dé 14p dét trong
tudng hay trong ta.

6. Ca nha san xudt va nha phan phdi déu khong thé chdp nhan bat cii nghia vu phap Iy nao déi véi hdng
héc clia may méc ciling nhu cac thuong tén clia ca nhan khi phat hién ra cac sai pham trong viéc I&p rap
dién.

7. Thiét bi b4t budc phai cé day tiép dat:

QUAN TRONG
Cac day dién c6 mau phu hgp vdi luat I1é sau:
Mau xanh la cay-vang : Day dat
Mau xanh da trgi : DAy trung tinh
Mau nau : Day co dién

B&i cdc mau clia day dién cla thiét bi nay c6 thé khong tuong (ing véi mau dic trung cho cac dién cuc trong
phich cam cla ban, hay lam nhu sau:

N6i day mau xanh |4 cay - vang véi dién cuc trong phich cdm dugc danh d4u b&ng chii E ho&c béng biéu
tugng = cla dét hodc sén mau xanh 1a cay hay mau xanh la cay-vang.

N&i day mau xanh da trdi v6i dién cuc duge danh ddu bang chii N hodc son mau xanh da trgi.

N&i day mau nau véi dién cuc duge danh ddu bang chir L hodc son mau nau.
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L
1. Taycam mdg Io 11. L& théng hoi Gian kim loai
2. Pénlo 12. Day dién Gian dé Nudng, Nudng hén
3. Banlé cla 13. Ban xoay hop va Nudng tu dong
4. Chétclia an toan 14. Truc xoay
5. CUa nhin xuyén vao trong 15. Khoang 10
6. LOp bado vé clia va bao vé bé mat 16. Ngan ngoai
7. Bé&p 10 nudng 17. Nhan ghi céng suét
8. Noindi dién
9. Vb4 dan séng
10. Bang diéu khién (Xem trang V-5)

VAN HANH BANG PIEU KHIEN

@ Hoat dong ciia 10 dugc diéu khién théng qua viéc &n cac nit cén thiét trén bang diéu khién. @
M®i khi ban &n ding céch trén bang diéu khién, s& c6 mét nhac hiéu vang 1én.
Ngoai ra 16 s& kéu bip khoang 2 giay khi da két thuc chu trinh ndu nuéng, ho&c bip 4 Ian khi can phai c6 cac
thao tac diéu chinh viéc ndu nudng.
Thiét bi nay khéng dugc du ki€n dé van hanh bédng mot bo dinh thdi ngoai hoic mot hé théng diéu khién tu
xa roi.

CHECK: KIEM TRA

| | ST 86 Luone
L | WICRO: V] SONG
_ COOK:NAU
I 5 Cac chi thi

CHECK KG QTY GRILL MICRO COOK
B/ AfF 8 BEE MKk FR
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NUT THOI GIAN

An nGut dé nhap thsi gian
ndu va thgi gian theo
doéng hé.

NUT THUC DON NAU COM
An nat nay dé vao ché do
ndu cdm hay chao.

NUT THUC PHAM DINH
DUBNG

An nit nay d& chon mot
trong 6 thuc don (3 thuc
dan IT DAU MO va 3 thuc
don CHAY)

NUT MUC NANG LUONG

An nit nay dé chon mirc
nang lugng vi ba. Néu ban
khong an nuat nay, 10 sé tu
ddng chon mic 100%
(ndng lugng CAO). An nut
nay dé thay déi két qua nau
trong thao tac tu déng.
(mdc giam/tang)

NUT NUONG HON HGOP
An nut nay dé chon ché
dd ndu vi séng va nuéng
hon hop.

10min
104

G

7

— RICEMENUSMER REHEAT EIZR  STEAMMENUZE

HEALTHY
FOODS
BERM

POWER LEVEL

— REE

— ——
CHECK KG QTY GRILL MICRO COOK
B AF 8 BE K RE

1min 10sec
1% 108

S &

KERUPUK

GRILL MIX GRILL
EERHE e

v

|
A

STOP/CLEAR
EE/HH

CLOCK  INSTANT COOKISTART
FriE  BREREE/BAME T |

SLOW COOK
BERGR

NUT DUNG/XOA
An nut nay dé xéa khi lap
trinh. An mot 1an dé dung
0 lai khi dang n&du; An hai
Ian dé hlly chuong trinh
ndu da lap.

NUT DONG HO

An nit dé cai d&t déng ho,
khoa tré em hodc dong ho
hen gic.

NUT NAU CHAM
An nat nay dé vao ché do
ndu cham.
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GRILL

EASY DEFROST
EfERRR

NUT HAM NONG LAl
An nat nay dé vao ché do
ham ndng lai thic an, sup,
do6 udng hay banh my.

NUT HAP
An nut nay dé vao ché do
hép ca, thit hay banh bao.

NUT KERUPUK
An nut dé vao ché dé banh
kerupuk.

NUT NAU TU DONG
An nat nay dé chon mét trong
4 thuc don thong dung.

L NUT NUONG TU DONGAN

L

nat nay dé chon 4 ché do
nuéng tu déng.

NUT NUGNG
An nat nay dé chon ché do
NUONG.

NUT TANG(A), GIAM(Y)
TRONG LUCONG

An nat dé nhap trong lugng
thic an.

NUT NAU NHANH/KHGI
PONG

An nat nay mot 1an dé nau
trong 1 phat véi mic nang
lugng 100% (néng lugng
CAO) hodc tang nhiéu lan,
moi Ian 1 phat khi ndu bang
cach &n nut do6 nhiéu lan.
An nut dé khdi dong 16 sau
khi da lap trinh.

NUT RA DONG
An ndt nay dé chon mét trong
3 thyc don ra dong.
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TRUGC KHI VAN HANH

Lo nay c Ché dd Tiét kiém N&ng lugng. Muc dich [a dé tiét kiém
dién khi khong st dung 10.

Cac .

bugc Thao tac

1 C&m phich clia 16 vao & dién.
Chua cé gi hién ra trén man hinh hién thi ca.
MG ctra 16 xong dong lai.

2 Trén man hinh hién thi s& xuét hién “.0”, Iic nay
ban cé thé st dung 10.

CAN THAN:

Trong Ché do Tiét kiém Nang lugng, néu ban khong thao tac tur 3
phit trd [én (tic sau khi dng cira 16, hodc &n nit DUNG/XOA,
hodc sau khi qua trinh nau két thic), ban sé khong thao tac lo
dugc cho tdi khi ban ma va dong cla 10 lai.

LUU Y: B

Trong lGc 16 dang & ché d6 Trinh dién, ché dé Khoa Tré em,
hodc trong qua trinh lam ngudi, Ché do Tiét kiém Nang lugng
tam thai bi huy bd.

An nit DUNG/XOA mot 1an dé:
1. Tam dung Io khi dang néu.
2. Xoa céc 16i khi lap trinh.

Pé Huy bd Chuong
trinh Khi dang Nau

An nut DUNG/XOA hai Ian

Lam nong lo khi chua

c6 do nau

Mot it khéi va mui c6 thé xudt hién khi ta bit dau cac ché
dd NUGNG, NUGNG HON HGP hay NUGNG TU BONG,
nhung 16 van hoat déng binh thudng.

D& loaibd nguyén nhan gay muiva khéi, van hanh 16 khong
kho&ng 20 phut & chiic ndng nudéng trude khi dung l1an dau
tién va sau khi lau réa 10.

Cac

bugc Thao tac

Bam béo chac chan ring thic an da dat trong
16. An nit NUGNG.

1 GRILL

B

bat thgi gian dun (20 phut).

2 10min
104
X2
An nut NAU NHANH/KHGI DONG.

INSTANT COOK/START
BN =58/ FtE

3 Pong hd s& bat dau tinh ngudc thai gian.Khi chi s8
thai gian bang khong, s& ¢ tin hiéu tu dong vang 1én.

QUAN TRONG:

Trong khi lam thao tac nay, sé xuét hién mot it knoi va

mui. Vivay hay m& cac clia s& ho#c bat quat thdng

gi6 trong phong.
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M$ clia 1o dé lam ngudi khoang 10

CANH BAO:
4 Ctlia 16, mat ngoai va khoang 10 s& tr§ nén rét
néng, c&n than dé tranh bdng khi lam ngudi 16.

Ché do bat dong ho

(Pat bong ho)

Néu ban cai dat dong ho (Ché do Bat bong hd), Ché do Tiét
kiém Nang lugng khong hoat dong.
* P& dat gid hién tai trong ngay 11:34 (sang hoac chiéu).

Cac

budc Thao tac

An nit DPONG HO mot lan.

1 CLOCK

(55

Nhap gid bang cach &n nat THOI GIAN.

10min ‘
105

1min ‘
15

x1 x1

Man hinh sé& hién thj |/ !

An nat DONG HO mét Ian nia.
CLOCK
3 R

Man hinh s& hién thj [/ 00

Nhap phut bing cach an nat THOI GIAN.

10min 1min
4 109 14
x3 x4
Man hinh s& hién thi [ /1 34

An tigp nut BINH THOI/DONG HO

CLOCK

5 =

/- Ju
S

Man hinh sé& hién thj [/

Day la dong ho ki€u 12 git. Néu dong hd dugc cai dat, thi khi
ban ndu xong, man hinh s& hién thi thsi gian chinh xac trong
ngay. N&u ban khdng cai dat dong ho, thi man hinh chi hién thi
*.0” khi ban nau xong.

Khi ngudn dién cdp cho 10 vi ba bi gidn doan, ban hdy cdm
phich cla 10 trd lai, xong m& va déng clra 16. Man hinh sé hién
thi: *.0”. Néu viéc nay xay ra trong IGc ndu, chuang trinh sé bi
x0a. Thdi gian trong ngay cling sé bi xoa.

DPéng hé cla 1o lam viéc dya trén tdn s6 cla ngudn dién.
N6 cé thé nhanh hodc cham & mot s& noi co tan sé dién
thay d&i. Khuyén ban nén thinh thoang diéu chinh lai gis.
Né&u ban mudn biét may gid khi dang & ché do ndu, hay &n
nit DONG HO. Khi ngén tay ban con &n trén nit DONG
HO thi chi s6 thdi gian s& hién thi.
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Ché do Tiet kiém Nang lu'gng

LO nay co Ché do Tiét kiém Nang lugng. Ché do nay gilp

tiét kiém nang lugng khi 10 khong dugc st dung.

O Ché db Tiét kiém N&ng Iugng, néu ban khdng thao tac

16 tir 3 phlt tra 1én (tic déng clra, 8n nit DUNG/XOA,

hodc khi qua trinh ndu két thdc), man hinh s& khdng hién

thi gi ca va ban khong str dung dugc 16. D& phuc hoi dién,

ban hdy md ctra 10 xong dong lai, chi bao ™ .0" sé xudt hién

va ban cd thé st dung dugc 10,

Néu ban cai dat dong ho, Ché do Tiét kiém Nang

lugng sé bi huy bo.

D& khéi ddng thli cdng Ché do Tiét kiém N&ng lugng, hay

lam theo chi dan dudi day.

* D& khdi ddng Ché do Tiét kiém Nang lugng (man hinh
hién thi thdi gian trong ngay).

Cac .
bude Thao tac
An mét Ian ndt BPONG HO.
1 CLOCK
H%E x1
An nat NAU NHANH/KHOI DONG.
INSTANT COOK/START
2 B/ B
Dién s& bj ngét va man hinh khdng hién thi gi ca.

Trong Itc 16 dang & ché& do Trinh dién, ché d6 Khoa Tré em,
hodc trong qua trinh lam ngudi, Ché do Tiét kiém Nang
lugng tam thdi bi huy bo.

HUGNG DAN SU DUNG

Thai gian Nau Vi song

Pay la hudng dan dic biét, truGc hét hay dit thoi
gian ndu, sau do6 chon muc nang lugng.

Ban c6 thé lap trinh dén 99 phat, 90 giay. C6 tat ca 6
muc nang lugng.

Viéc kiém soat nau an linh hoat nay cho phép ban lua

chon mic dé ndu vi song.

N&u khong chon mic ndng lugng thi 16 ty déng chon

muc 100% (nang lugng CAO).

* Gia s ban mudn n&u trong 10 phat & mic 100%
(nang lugng CAO).

Cac

budc Thao tac

Hay dat thai gian ndu ma ban mudn.

10mi
1

X1

An nat NAU NHANH/KHG1 DONG.

INSTANT COOK/START
2 EES= A,/ B

DPéng hé bat dau tinh ngudc thai gian.

D& chon muic ning lugng thap hon, &n nit MUC NANG
LUGNG mét lan. Luu y ring man hién thi s& c6 chi s&
“100P”. D& gidm xudng “70P”, nhan nit MUC NANG
LUGNG mbt 1an niia. L8p lai néu can thiét d€ chon cac
mic ndng lugng thdp hon nhu “50P”, “30P”, “10P” hay
“0P".

* Gia st ban muén ndu cac lat ca trong 10 phit & muic

50% (nang lugng TRUNG BINH).

Cac

budc Thao tac
Hay chon mtuc nang lugng b&ng cach &n
nut MUC NANG LUGNG di s6 Ian céan thiét
(d6i v6i mic 50%, &n 3 1an).
1 POWER LEVEL
IRRREE
x3

Dat thgi gian ndu ban mudn.
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Muc nang .2 . . 10min
lugng Hi€n thi Vidu 2
100% P Thit s6ng, RauCom hay Mi x1
(CAO) | soi _ _ .
70% An nut NAU NHANH/KHGI DONG.
(TR UN G' A INSTANT COOK/START
BINH KHA) Thuc phdm mém nhu Triing 3 BIRS =4 / A
50% hay Hai san
(TRUNG SOF A g aA o
BINH) Dong hé bat dau tinh ngugc thdi gian.
30% NEu clra 16 con m& trong qua trinh ndu, thdi gian ndu
(TRUNG i R& dong, Lam chayBg trén man hién thi sé tu dong duing lai. Thai gian ndu lai
BINH KEM) bat dau dugc tinh ngugc khi clra 1o dugc dong va lai &n
10% nat NAU NHANH/KHOI BONG.
o 1m0 ¢ A = - g 3 -
(THAP) 0P GiGr &m cho do an Né&u ban muén kiém tra mic nang lugng khi dang néu,
an nit MUC NANG LUGNG. Khi ngén tay ban con &n
0% 4r trén nit MUC NANG LUGNG thi mic nang lugng sé

hién thi.

Né&u ban dat miic nang lugng 100% vai thdi gian trén
20 phu:(, 10 sé& ty dong gidm muic nang lugng sau 20
phut dé tranh tinh trang nung néng quéa muc.
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Lo cla ban cé thé dugc lap trinh cho ba cong doan
n&u ty dong lién tuc, chuyén tif mic ndng lugng nay
sang muc khac mot cach ty dong. Luu y ring MUC
NANG LUGNG phai dugc dat dau tién khi lap trinh
néu lién tuc.

* Gi& sl ban muén ndu trong 10 phat & mic 50%
(nang lugng TRUNG BINH) sau d6 n&u thém 5
phut nta 8 mic 100% (nang lugng CAO).

Cac

budc Thao tac
Chon muc nang lugng ban muén bang cach
&n nut MUC NANG LUGONG (3 1an déi véi
muc 50%).
1 POWER LEVEL
iREE
x3

Dat thgi gian n&u.

-
2

x1

Chon muc nang lugng yéu cau cho cong
doan 2 (v6i mic 100% ban &n ndt MUC
NANG LUGONG mét lan).

3 POWER LEVEL
iR GERE

x1

Dt thai gian niu.

;

x5

An nat NAU NHANH/KHGI DONG.

INSTANT COOK/START
Nk =R/ e

5 DPoéng hé sé bat dau tinh nguagc thdi gian cho
dén b&ng khéng. Khi thai gian bang khéng,
chi s6 thdi gian clia cong doan hai hién
thi va déng hé lai bat dau tinh ngugc thdi
gian.

‘ ‘ R-678(W) [04 VTl.indd 8

NAu nhanh™

P& ban dugc thuan tién, ché do N&du Nhanh cla
Sharp cho phép ban ndu 6~ml’1c 100% (nang lugng
CAO) trong mdét phut that dé dang).

Cac .
budc Thao tac
An nat NAU NHANH/KHGI DONG.
(Trong 3 phut phai déng ciia 10.)
1 INSTANT COOK/START
BN/ Fats
Déng hé bat dau ngudc thdi gian.

An nat NAU NHANH/KHOI DONG cho dén khi thoi
gian can thiét hién thi.
M&i 1an &n nat, thai gian ndu sé tang thém 1 phat.
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Ché& dd NAU CHAM dudc thiét k& cho céc loai thic
an can phai ndu trong thdgi gian lau. Vi du, ham, om,
ndu stp hay cac moén an trang miéng ki€u Trung
Quéc dang 16ng. Ché dd NAU CHAM cé hai lya
chon: NAU CHAM CAO hoac NAU CHAM THAP.
Thai gian ndu t6i da cho mbi ché dd la 2 gid khi ndu
th cong.

Pé chon ché dd NAUCHAM CAO, an nitNAU CHAM

mot 18n. Ky hiéu "SC-H” s& hién thi. D& chon ché

do NAU CHAM THAP, an nut NAU CHAM hai lan.

Ky hiéu “SC-L" s& hién thi.

* Gia sl ban mu6n ndu mén ga ham & ché do NAU
CHAM CAO trong thdi gian 1 gid 35 phut.

Cac a
budc Thao tac
An nat NAU CHAM mot 1an.
SLOW COOK
x1
Dat thdi gian can thiét.
2 10min 1min
104 14
x9 x5
An nat NAU NHANH/KHGI DONG.
INSTANT COOK/START
3 BN =R/ e
Thdi gian ndu sé tinh ngudc cho dén khi
bang khong.Khi ndu xong tin hiéu ty dong
sé vang lén.

1. N&u ban can kiém tra xem dé an da chin chua khi
dang n&u, ban cé thé maé clia 16 1a 4n nit DUNG/
XOA, kiém tra va khudy. Sau déﬁdéng cha 1o lai
va dn nut NAU NHANH/KHGI DONG dé tiép tuc
néu. !

2. Banchican caiditbat cti chuong trinh NAU CHAM
nao vgi hai céng doan ndu lién tuc (xem trang
V-8)

3. N&u ban mudn biét muc nang lugng n&u cham khi
dang ndu, an nit MUC NANG LUONG. Khi ngén
tay ban con an trén nut MUC NANG LUONG, ché
dd nau cham da chon sé hién thi.

‘ ‘ R-678(W) [04 VTlindd 9

PAC BIET KHI NAU CHAM

D& ndu ngon nhat, ludn ludn can:

1. Cat nguyén liéu ndu ra thanh tiing miéng nhd.

2. Thém day di cac chat 1éng phu hgp (vi du, nuée
hay nudc sét) va c6 gang dim cac nguyén liéu
ngap trong nudc ndu dé tranh bi chay. Diéu nay
dac biét quan trong khi n&u moén sip ga.

3. Khi ndu sip hay ndu mét lugng thic &n 16n, hay
dam bao muc nudc thdp han mép néi ham chiing
1 1/2insd (3,8 cm), néu khoéng sé bj trao.

4. Khéng nén ném qua nhi€u gia vi hay mudi khi
ndu & giai doan dau. C6 géng cho (d&c biét 1a
mudi) it 1au sau khi hay ngay sau khi n&du xong.

5. Nau bang n6i ham c6 nép. Ciing khong nén mé
nép ndi khi dang n&u vi c6 thé lam trinh ty n&u bi
dao 16n.

6. Khudy va chd chiing 10 phat khi ndu xong.
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Nau kiéu Nudng

Bé&p nuéng la mét thi€t bi nang lugng va khéng dugc
chinh stia. St dung thdi gian can thiét dé cac miéng
thit bo, sudn, thit ga hay cac loai d6 an khac dugc
nuéng ngon nhét.

Cac dung cu can dung:
» Gian - L& thiéc
» D6 ndu chiu nhiét

* Gia st ban mudén nudng trong 10 phut.

Cac

bugc Thao tac

An nat NUGNG.

1 GRILL

iz

Dat thai gian can thiét.

10mi
2

X1

An nat NAU NHANH/KHOI DONG.

INSTANT COOK/START
3 B =3/ Bote

DPéng hé sé& bat dau tinh ngudc thdi gian.

1. Ngoai trii trudng hgp dat biét, dat dé an lén gian,
sau d6 xé&p lén ban xoay.

2. Kiém tra thdi gian quy dinh trong céc cong thic
n&u an.

3. Sau hai phan ba thdi gian nudéng thi lat thiic an dé
nuédng mat kia.

Nau ki€u Nuéng Hon hop

Lo nudng Vi séng cla ban c6 cai dat hai chudng

trinh dé c6 thé dé dang nau vdi bép nudng va vi

séng tu dong.

Ché do NUONG HON HOP-CAO dugc lap trinh v6i

myc nang lugng 50%, trong khi ché d6 NUONG

HON HOP-THAP dugc lap trinh v8i muc nang lugng

10%.

DE& chon ché d6 NUGNG HON HOP-CAO, &n nut

NUGNG HON HOP mét Ian. Ky hiéu “H” s& hién

thi.

D& chon ché d6 NUSGNG HON HOP-THAP, dn nat

NUONG HON HOP hai l&an. Ky hiéu “L” s& hién thi.

Cac dung cu can dung:

- Gian « L& thiéc

« D6 ndu chiju nhiét

* Gi4d s ban mudn ndu trong 6 phut & ché do
NUGONG HON HQP-CAO.

Cac

budc Thao tac
An nut NUGNG HON HOP mét Ian.
1 GRILL MIX

N=FaS—4
S x1

Pat thai gian can thiét.

g
2

X6

An nut NAU NHANH/KHOI DONG.

INSTANT COOK/START
3 B A/ BAt

Pong hé sé tinh ngudc thgi gian

NE&u ban muén biét mic nang lugng khi dang ndu &
ché& do nudng hdn hop, 4n nut MUC NANG LUGNG.
Khi ngén tay ban con &n trén nit MUC NANG
LUONG, thi ché& d6 nuéng hdn hgp da chon sé hién
thi.

V-10
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CAC QUY TRINH TU BONG

Luu y ddi véi cac

Quy trinh Tu dong

Cac quy trinh ty dong bao, gbm céac chiic nang sau:
- NUONG TU DONG - NAU TY DONG

- HAM NONG - THUC PON NAU COM
-HAP - RA DONG
- THUC PHAM DINH DUGNG - KERUPUK

1. Khi s dung cac tinh ndng tu déng, ban can thuc
hién dung theo chi dan trong phan HUGNG DAN
THUC DON dé dat két qua t6t nhat. Néu cac chi dan
nay khdng dugc thuc hién didng, thi thirc 8n cd thé
qua nhir hodc chua chin.

2. Lugng thiic &n nhiéu hay it hon sé lugng hoac
trong lugng ghi trong MENU HUGNG DAN n&u
th cong.

3. Khi cho thiic an vao cé thé lam tron trong lugng
sdp xi 0,1kg(100g ). Vi du: 0,35kg s& dudc lam
tron thanh 0,4kg

4. Khi can thiét thao tac (vi du nhu lat thic an) thi lo
viséng sé ngling hoat dong va phat ra tin hiéu am
thanh, va chi thi CHECK sé& l6e sang trén man
hlen thi. D& tiép tuc nau, &n nit NAU NHANH/
KHGSI DPONG.

5. P& co két qua ndu hodc ra déng hoan thanh khac
véi muc cai dat chuan ban hay an mot lan nat
MUC NANG LUONG (TANG) dé tang hodc &n hai [an
(GIAM) dé& giam thdi gian nau trugc khi an nat NAU
NHANH/KHOI BONG. Xem trang E-12.

6. K&t qua nau hoan thanh sé con tuy thudc tinh trang
cta thirc an (nhu nhiét do, hinh dang, chat lugng
ban d&u). Hay kiém tra thirc &n sau khi ndu xong va
néu can, hdy nau ti€p bang tha cong.

Cach St dung
Quy trinh Tu dong

Cac quy trinh ndu ty dong sé tinh toan ty déong ché
do va thdi gian ndu.

(Tuan theo céc chi dan trong mdi Menu Huéng dan
trang V-21-26.)

* Gia st ban muén nudng 0,6kg thit bo.

Cac A
budc Thao tac
Chon menu bang cach &n nut theo yéu cau
(d8i v&i thit bo thi &n nut NUGNG TU
DONG 4 Ian).
1 AUTO
GRILL
BEnErE
x4
An nit TRONG LUQNG dé nhap s6 luong.
2 v A

x1 hoac x5

An ndt NAU NHANH/KHGI DONG.

INSTANT COOKISTART
Gl ]

Bo dinh thdi s& bt dau dém ngudc thoi
gian ndu. Khi ban nghe thdy am hiéu, 16
sé dung hoat dong va dén bao KIEM TRA
chép tat.

M clra 16. Lat miéng thit lai.
Béng clia lo.
An ndt NAU NHANH/KHGI DONG

4 INSTANT COOKISTART
BN =58/ Bta

Thai gian nudng ti€p tuc dém ngugc cho dén
0 giay thi 1 tin hiéu &m thanh sé phat ra.

LUU Y VE BANH KERUPUK

1. Dia Gidy: Bo qua budc 2. Tin hiéu “"AUTO” (TU DONG)
s& hién thi trén man hinh.

2. Dia St An nat MUC NANG LUONG mot [an, thay vi
&n ndt TRONG LUONG & budc 2. Tin hiéu “CP” sé
hién thi trén man hinh.

LUU Y VE THUC PHAM DINH DUONG

Bo6 qua budc 2

V- 11
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CAC CHUC NANG THUAN TIEN KHAC

. = ~ ~ =2

Cai dat Tang/Giam
NGt TANG/GIAM THOI GIAN c6 thé dung dé diéu chinh
thai gian ndu clia cac chirc nang sau:-
- Nudng ty déng - Ndu ty dong - Ham néng
- N&du com - Hép - Ra dong
- Thuc pham dinh duGng - kerupuk
D& chinh thdi gian ndu theo s§ thich cua moi ngudi,
ban chi can an nit MUC NANG LUONG. An ndt mét [an

(TANG) dé ting hodc &n hai lan (GIAM) dé giam nhiét
lugng nau.

* Gia s ban mudn ra dong 0.3 kg DuUi ga lau hon.

Cac P
budc Thao tac
An ba Ian nGt RA DONG.
EASY DEFROST
1 B R
x3

An hai [an nit CAN dé nhap vao trong lugng.

2 A

X2
An mét 1an nit MUC NANG LUONG.

POWER LEVEL
3 R

X1
Ky hiéu PLUS (Thém) sé& hién thi.
An ndt NAU NHANH/KHOI DONG.

4 INSTANT COOK/START
BN/ Bata

Thai gian n&u 18p trinh san trong cac thuc don tu dong
da dugc hiéu chinh sao cho phl hgp véi khdu vi cla
dai da s0 ngu‘dl dung. P& chinh thdi gian niu theo sg
thich cia moi ngudi, ban chi can &n nat MUC NANG
LUONG An ndt mdt fan (TANG) dé téng hodc &n hai lan
(GIAM) dé giam nhiét lugng ndu trudc khi &n nut NAU
NHANH/KHOI DONG

V-12
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Péng hd bam gio

S& dung chtic nang nay nhu déng hé theo muc dich
chung. Vi du bao gém:
mac dinh thdi gian ludc tréing trén 10; hodc mac
dinh tha&i gian ché cla dé an.
Ban ¢ thé dit bat ky thdi gian nao Ién t&i 99 phut, 90
gidy. Néu ban mudn huy bé ché do hen gid trong qua
trinh dém ngugc, ban chi can &n nit DUNG/XOA khi d6
man hinh sé hién thi thdi gian trong ngay néu dong ho
dugc cai dat nhu thé.

* Gia st ban mudn cai dat déng ho bam gid 3 phut
dé ludc tring trén 10.

Cac

bude Thao tac

Dat thai gian can thiét.

:
1

x3

Khi triing dugc dun trong xoong ban cé thé khai
doéng dong hé.

An nat DONG HO.

CLOCK
2 Rt

DPéng hé bat ddu dém ngudc. Khi déng hé
chi sé 0, thi 16 vi séng phat ra ti€ng “bip”

Khoéa an toan

N&u 16 vi séng bat dau hoat dong ma khong cé do
&n hay dé udng bén trong, thi 16 d6 cé thé bi hdng.

DPé phong ngtia cac hdng héc nhu vay, 16 vi séng
clia ban c6 chtic nang “Khoa an toan” ma ban cé
thé cai dat khi 16 khéng hoat dong.

D& cai dat Khoa Tré em, ban &n nit DONG HO va
nut 1 phat, sau dé 4n ndt NAU NHANH/KHGI DONG
va gili khoang 3 giay.

Bang diéu khién s& khoa lai, méi I1an &n nuat ky hiéu
“SAFE” (An toan) sé& hién thi.

D& ma& khod bang diéu khién, &n ndt DONG HO va nit
1 phdt, sau d6 an va gilr nit NAU NHANH/KHOT DONG
trong 3 gidy. Man hinh s& hién thi tin hiéu “SAFE OFF”,
sau do6 man hinh sé trd lai bao thdi gian trong ngay néu
déng hd da dudc cai ddt nhu thé, dong thdi 16 da san
sang dé su dung.

LUU Y:

Néu ban cai ddt ché do Khoa Tré em, thi ché do tiét
kiém nang lugng sé bi huy bo.

Ché do Trinh dién

Ché& do nay chl yéu dugc cac dai ly ban 1é st dung,
va con cho phép ban th{i cac thao tac cd ban.

DE trinh dién, ban &n va gilf nit DUNG/XOA khoang
4 gidy. Lo s phat mot am hiéu va ban &n nit DUNG/
XOA 4 [an trong vong 2 gidy. Tin hiéu “dISP” s& hién thi
trén man hinh.

Quy trinh n&u nuéng c6 thé dudc trinh dién ngay ma
khong cén bat nang lugng trong 16. Vi du, &n nat
NAUNHANH/KHOI BONG, man hinh hién 1én ™ 1.00
va dém ngugc dén khdng 10 1an t6c dé nhanh hon
binh thuéng. Khi déng hé dém dén khéng, ky hiéu
" 0” sé hién thi.

D& huy, &n va gilt nat DUNG/XOA khoang 4 gidy. Lo
s& phat mot 4m hiéu va ban 8n nit DUNG/XOA 4 [an
trong thdi gian 2 gidy. Tin hiéu “dISP OFF” s& hién thi
trén man hinh.

LUU Y:

NE&u ban cai dit Ché& do Trinh dién, thi ché& do tiét kiém
nang lugng sé bi huy bd.

Pong ho Hen gid

Lo vi s6ng clia ban c6 chic nang hen gid. Néu ban
quén thic an trong 16 sau khi ndu nuéng xong 1o sé
kéu " bip” 3 Ian sau 1 phut.

Luc d6é néu ban khong mang thic an ra khoi 10 thi
16 sé& phat ra ti€ng “ bip” 3 lan sau 2 phut va sau 3
phut.

V-13
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BAO QUAN VA VE SINH

QUAN TRONG:
Rut day dién trudc khi lam vé sinh hay mé ciia 16 dé loai trii rii ro khi lam vé sinh. Trudc khi lam vé sinh
phéi chac chan rang ciia 10, trén 10, khoang 10 va céac phu kién déu da ngudi.

VE SINH LO BPINH KY - Giii cho 10 sach sé& va loai bd hét cdc m&u thic an thiia, néu khong ching sé lam
hédng mét 16. Biéu nay sé gay anh hudng xau dén tudi tho cla thiét bi va cé thé gay nguy hiém.

Bén ngoai:
Bén ngoai c6 thé dugc lau rlia vdi xa phong va nudc néng, nén lau bang kh&n mém. Tranh sl dung cac loali
khan thé rap, xo cling. M§ quat théng gié dé quat bui.

Ciia:

Lau ca hai mat clia va cira 6, I6p bdo vé cifa va cac phan phy thusng xuyén bang khan &m dé loai bd cac
vét thiic &n ban va trao ra ngoai. Khong dung loai khan thé rap, xd cling hoic loai khan co bang kim loai dé
lau rira kinh ctia 16 vi ching cé thé lam xuéc mét kinh, gay md kinh.

Bang diéu khién: )
Chf lau bang diéu khién mot cach nhe nhang b&ng khdn mém va nudc. Khéng diing bat cti loai hda chat nao.
Tranh ding qua nhiéu nuéc.

Vach ngan trong:

Lau sach céc vét thiic &n ban va trao ra bang mét it nudc riia bat va khan mém. Chi déi véi cac vét ban kho
sach bén trong khoang 10, diing loai ch&t tdy nhe danh cho thép va khan mém. Khéng dung loai nay bén trong
clia. Lau that sach chat tdy. Sau khi sif dung, can lau v dan séng b&ng khan &m va mém dé loai bd cac vét
m&. Cac vét mé tich tu cé thé bi dot gay khoi va chay. Khong dugc thao vo dan séng ra.

KHONG PUQC DUNG CAC HOA CHAT, KHAN THO RAP, XO CUNG HOAC CAO SACH CAC NUT TREN
LO CUA BAN. KHONG BUGC PHUN TRUC TIEP CAC CHAT RUA LO LEN BAT KY BO PHAN NAO CUA
LO. KHONG DUCC DUNG LOAI CHAT TAY HOL. Tranh dung qua nhiéu nudc. Sau khi riia 16 xong phai lau
that khé bang khan mém.

LUU V:
Thudng xuyén theo dinh ky dun néng 10 khéng, tham kh&o phan “ Bun néng 16 khéng ¢6 dé an” & trang V-6.
B4i vi, cdc v&t b&n do m& hodc dau &n ban ra thudng bam quanh véch ngén cda 16 c6 thé gay khéi va mui.

Cac phu kién:
Rira béng nudc xa phong loang va lau that kha.

LUU Y:

Phai luén gili sach vé dan séng va cac phu kién. Néu ban dé cac vét thiic &n hay m& trong khoang 16 hay trén
céc phu kién, chiing cé thé bi d6t chay gay phéng dién, khoi hodc chay khi st dung 16 1an sau.

V-14
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KIEM TRA BE GOI DICH VU

Kiém tra nhiing di€éu sau day trudc khi goi dich vu:

1. Man hién thj c6 sang khéng? Céo Khéng

2. Khi mé clra 10, dén 16 co6 bat sang khdng? Cé Khong

3. B4t mot céc nudc (chiing 250ml) 1én thudc do thuy tinh trong 16 va déng ciia 16 can than. Dén 16 ¢é tat khi
clia dong roi khong.
Lap trinh ch& doé ndu mot phut véi mic 100% (CAO). Khi do:

A. Bén 16 c6 sang khéng? Céo Khéng

B. Quat lam ngudi c6 hoat dong khdng? Co Khéng
(D&t tay ban & 16 théng gié phia sau.)

C. Bar] xoay cq quay khong?(Ban xoay co thé quay theo Co Khéng
chiéu kim dong hé hay ngugc chiéu kim dong ho. Biéu dé la hoan toan binh thudng.)

D. Céc chithi* MICRO"” va * COOK" c6 sang khéng? Co Khéng

E. Sau mét phut, c6 tin hiéu &m thanh vang Ién khong? Co Khéng

F. Nudc trong 16 ¢c6 nébng khong? Co Khéng

4. B nuéc ra khd 10 va lap trinh cho 16 trong 3 phit & ché d6 NUONG.
A. Chi thi NUONG (GRILL) va NAU (COOK) c6 sang khong? Cé Khéng
B. Sau ba phut, bép 16 c6 dé khong? Co Khéng

N&u “KHONG” 1a cau tra I3i cho bat cti cau hdi ndo néu trén, hay ki€ém tra 6 cam trong tudng va cau chi
trong hop cong to clia ban. NE&u ca hai déu binh thudng, LIEN HE VOI TRUNG TAM DICH VU BUGC HANG
SHARP CHAP NHAN GAN NHAT.

QUAN TRONG:
Né&u man hinh khéng hién thi gi ca du cho day dién ngudn da cdm dlng céch, dé 1a do Ché dd Tiét kiém N&ng lugng
dang hoat déng. Hay md& ctra 10, xong ddng lai d€ thao tac 6. Xem phan “Khai Dong” & trang V-6.
LUU Y: 1. N&u thdi gian trén man hién thi dugc tinh ngudc qua nhanh, kiém tra Ché dé Trinh dién.
(Xem chi tiét  trang V-13)
2. Céac hién tugng sau day khong phai la truc trac;
Mbi ché& dd ndu déu c6 thdi gian t8i da clia n6. N&u ban van hanh 16 1au han thai gian t6i d4, nang
lugng s& tuy déng gidm. Bang duéi day sé& cung cép thdi gian t8i da cho mdi ché dd n&u.

Ché dé nau Thdai gian téi da
N&u vi song 100% 20 phut
Nuéng/Nuéng H6n hgp thap 10 phat

THONG SO KY THUAT

Dién ap dong Dién Xoay chiéu Tham khao trén nhan ghi cong suét.
Nang lugng Dién xoay chiéu Céan thiét :
Viséng 1.25KW
Nudng 1.05KW
Coéng sudt:
Vi séng 800W* (th( tuc thii nghiém IEC)
Lo nudng 1000W
Tan s8 Viséng 1 2450 MHz** (loai B/nhdm 2)
Kich thuéc bén ngoai 1 460mm (rong) x 275 mm(cao) x 389mm (dai)
Kich thudc khoang 16 1 314mm(réng) x 187mm(cao) x 336mm(dai) ***
Dung tich 16 1 20lit***
N&u dong bd : Heé théng ban xoay (dudng kinh 272mm)
Khéi lugng : Khoang 13 kg
*  Cac thong s8 nay déu dua trén phudng phap tleu chuén hoa clia Hoi dongKy thuat dién Quéc té vé do
coéng suét.

** Pay la thiét bi dugc phan loai 1a loai hang ISM (Céng nghiép, Khoa hoc va Y t&) trong tiéu chuan qudc t&
CISPR11.

*** Dung lugng bén trong dudc tinh bing cac sé do t6i da clia cac chiéu cao, rong, dai. Dung lugng thuc t&
dé chdia d6 an 1a nhd hon.

V-15
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HUGNG DAN NAU NUGNG

Ky thuat Nau Vi séng

dd &n that cdn than

D>,

b

Dit phan thuc phdm day nhat huéng ra phia ngoai dia.

DE y thdi gian nau

N&u trong khoang thdi gian ngén nhat da &n dinh va tang thém thoi
gian néu can.
Thic &n nuéng qua chin cé thé bi chay khét hodc béc Ia.

Pay dé an trudc khi ndu

Kiém tra cach lam theo céc chi dan: khan gidy, khan boc béng nhya
déo dung cho 1 vi séng hodc nap vung.

Boc dé an dé tranh roi vai va lam cho dé an ndu chin déu.

(Gili cho 10 sach sé&)

Bao boc dé dn

S{ dung cac 14 nhém méng dé boc nhiing phan thit méng hoic gia
cam theo yéu cau dé tranh viéc nuéng qué chin.

TU phia ngoai cho dén trung tam dia 1 hoac 2 Ian trong qua trinh n&u,

Khuay dé dn LS
néu cé thé.
Pio dé in Cac loai d6 an nhu thit ga, banh mi kep hay thit bo thi nén Iat lai 1

lan trong khi nudng.

Xép dit lai d6 dn

Ciing nhu thit bAm vién khi nuéng gilta chiing thi lat cd mat trén
xuéng dudgi va dao tu gilia ra phia ngoai clia dia.

Tuén thiu héi gian chd

Sau khi ndu phai dam bao thgi gian thich hgp.

L&y thiic &n ra khoi 16 va khudy déu néu cé thé.

Boc thic an trong suét thdi gian chd c6 thé lam cho dé &n dugc ndu
chin hoan hao.

Kiém tra dé chin

Quan sét céc tin hiéu bao nhiét dé n&du da dat. Cac tin hiéu hoan
t4t bao gom:

— Toan b thtic an tda ra hai nuéc, khdng chi & mép ngoai.

— C6 thé xé gia cAm thanh nhiéu phan mot cach dé dang.

— Thit Ign va gia cam khéng con héng.

— Cé& thi md duc va cé thé 1ay dia gat I6p vay dé dang.

La mét phan binh thudng clia viéc nau vi séng. D6 4m va hoi nudc
trong thuc ph&m s& &nh hudng dén Iugng hoi nudc trong 16. NOi
chung, dé an da dudc boc lai s& khong bi can nudc nhanh nhu dé
&n khong dugc khéng dudc boc. Phai ddm bao ring céac 16 thong
hoi khong bi che 14p.

DPia nudng

Khi st dung dia nudng ho&c vat liéu tu dan nhiét, ludn ludn phai dat
vat dung céch nhiét nhu la dia st § dudi dé ngén chan sy héng ban
xoay, truc xoay va ngi ndi dién vi qua néng. Khéng dugc vugt qua
thai gian lam néng 16 trudc khi nuéng da ghi trong chi dan.

Miéng nhua déo bao
vé vi séng

Doi vai viéc ndu dé an c6 ham lugng chat béo cao thi khéng dugc
cho miéng boc ti€p xtic v6i dd &n vi né cé thé béc mui.

Phan nhua ciing bao
vé vi séng

Mot s6 loai tAm nhya bao vé vi song khong thich hgp véi viéc ndu
cac do6 an chia nhiéu chét béo va dudng.

V-16
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Cac cong thuc Nuéng

[ Nguyén liéu ]
1 kg sudn lgn
3 mudng canh dau (ngd)

[ Gia vi ]

3 mudng canh xi dau loéng

3 mudng canh nudc

2 mudng canh tudng den

3 mudng canh rugu vang hoac rugu vang
nguyén chat

5 mudng canh nuéc xuyt lgn

Muéi, dudng, tdi bAm nhd dé thém vj

(Thit quay Trung Quéc )

[ Nguyén liéu ]
0.9 kg thit Ign than

[ Gia vi ]
5 mudng canh tudng thit quay, hodc
% mudng ca phé phdm mau cho thit quay,
pha véi
1 % mubng canh nudc
@ 1 mudng ca phé musi
3 mudng canh duéng
1 mudng canh xi dau loang
1 mudng canh xi ddu dam dac
2 mudng canh dau ngd

[ L6p phi ]
2 mubng canh mat ong

( Thit Ign NuGng véi nuéc S8t Hanh tay

[ Nguyén liéu ]

650g (4-6 miéng) thit Ign than

% ¢l hanh tay, cat lat

1 qua ca chua, cat lat

1 mudng canh dau

Hat tiéu den, mat ong dé thém vj

[ Gia vi]

1 mubng canh xi dau loang

1 mubng ca phé xi dau dam dac
2 mudng ca phé dudng

1 mubng ca phé rugu vang

1 mubng ca phé dau

Mu6i va hat tiéu dé thém vi

[ Nudc sét ]

1 mubng canh dau hao

1 mudng ca phé dudng

1 cl tdi nao nhé

1 mudng ca phé dau

70 ml nuéc

Mudi dé thém vi

2 mubdng ca phé bot ngd hoa véi
1 mubng canh nuéc

‘ ‘ R-678(W) [04 VT].indd 17

[ Cach lam ]

1. Nhing sudn vao nudc sbi khoang

2 phut. Sau d6 trang qua bang nudc ngudi. 2. USp susn véi
gia vi 20 phut.

3. bat lén gia va xat dau.

4. D& chin:
Ché do Thdi gian ndu | Muc dé viséng | Thao tac
1 Ché& do Visong 4'-6' TRUNG BINH CAO
2 Nuéng Hén hgp-Cao 7-9'
. . N Latlén
3 Ché dd Visong 4'-7' TRUNG BINH
4 Nuéng Hén hgp-Cao 6'-8'
5. Bay thém dua chudt mudi va dia lén.
[ Cach lam ]
1. R{ra sach thit Ign va dé rdo. Budc bang chi.
2. UGp béang gia vi 2-3 gid.
3. bat thit Ign vao mot dia néng.
4. D& chin :
Ché do Thdi gian ndu | Muc dé viséng | Thao tac
1 Ché& dd Visong 13-15' TRUNG BINH CAO
2 Nuéng Hén hgp-Cao 13-17' Lat I&n.
3 Nuéng Hén hgp-Cao 8-10'

5. Phét mat ong lén khoang 2-3 phut trugc khi chin.
6. Sau khi nuéng dé ngudi 10 phut, sau dé cat thanh lat dé
don ra an.

[ Cach lam ]

1. R{ra thit Ign va dé rao.

2. Udp thit bang gia vi khoang 30 phut.

3. R4c hat tiéu den I&n thit da UGp, sau dé ndu trén gia :

Ché do Thdi gian n&u | Mic dé vi séng Thao tac
1 Nuéng Hdn hgp-Cao 6'-8'
. e Phét mat ong
2 Nuéng 9'-11 va latlen
3 Ché& db Visdng 3'-4' CAO

. Trdn hanh tay va dau; day kin, ndu ché doé vi séng 6 muc
100% (CAO) ti 1 phut 30 giay dén 2 phut 30 giay.

. B8 thanh phan nudc s6t vao, trii bot ngd da hoa véi nuédc;
n&u ché& do vi song 6 muc 100% (CAOQ) 1 phut; 14y ra, quay
déu, va ti€p tuc ndu khoang 1 phat niia.

. Cho ca chua vao, day kin, va néu trong 10 vi song & muc
100% (CAO) khoang 30 giay.

. Cho bdt ngd da hoa vao hén hop da chin s6i, tron cho dén

khi b6t ngé dac lai.

. Phl nudc sét 1&n thit Ign va trang tri bAng hanh xanh.

V-17
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[ Nguyén liéu ]

1 con vit (khoang 900 g)
mudi, hat tiéu

6t bot

dau

(Thit Ign va tom xién nuc’ng)

[ Nguyén liéu ]

300 g thit Ign, cat thanh 24 miéng vudng
100 g hanh tay, cat thanh 12 miéng
vudng

80 g 6t xanh, cat thanh 12 miéng vuéng
80 g ca chua, cét thanh 12 miéng vudng
70 g t6m, da béc vb va bd rudt, cat thanh
3 miéng

[ Gia vi ]

2 mudng canh dau ngd

1 % mubng ca phé mugi
% mudng ca phé hat tiéu
1 mubng ca phé 6t bot
% mubng ca phé tdi bot

[ L6p phii ]
3 mudng canh ba chay nudc
1 muéng canh nudc chanh

(Chim bd cau quay )

[ Nguyén liéu ]
1 con chim bé cau (khoang 300g)

[ Gia vi]

1 mubng canh xi dau loang

1 mudng ca phé xi dau dam dac

1 mudng canh dau

% mudng ca phé mudi

1 mudng ca phé dudng

1 mudng ca phé nudc giing

1 mudng ca phé rugu vang dé niu

‘ ‘ R-678(W) [04 VT].indd 18

[ Cach lam ]

1. Udp vung Gc bang mudi va hat tiéu.

2. Tron dau va 6t bot va quét Ién bé mat ngoai ciia con vit.

3. D&t 1én dia nong va bdm NUGNG HON HOP mot 1an dé
chon muc Nuéng H6n hgp (CAO). N&u khoang 16-20 phut.
Lat I1én khi da ndu dugc nta thai gian.

4. Day kin bing gidy bac va dé ngudi 5 d&n 10 phut trudc khi
don ra an.

[ Cach lam ]

1. Udp céc thanh phan da chuén bi vé6i cac gia vi da tron déu
it nh&t 30 phut.

2. Xién Ién que tre 1an lugt thit Ign, ca chua, tdm, hanh tay, va
Gt xanh, réi pha béng bo va nudg chanh.

3. Dat len gia va bAm NUGNG HON HOP mot Ian dé chon
muic Nudng Hon hgp (CAO). N&u khoang 20 phat. Lat I1én
khi da n&u dudc niia thdi gian.

4. Don ra khi con néng.

[ Cach lam ]

1. Budc canh va chan chim bang day.

2. Uép chim it nhat 10 phat. .

3. Dat 1én gia hodc dia ndng va bam NUONG HON HOP mot
lan dé chon muc Nuéng H6n hgp (CAO). N&u ti 9 dén 13
phut. Lat 1&én khi da ndu dugc niia thgi gian.

V-18
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(Thit bd Nuéng véi Nudc rau )

[ Nguyén liéu ]

510g thit bo than, cat lat day khoang
1cm

/2 hanh tay, cat lat

1 ca chua, cét lat

2 nhanh téi, bAm nho

1 mudng canh dau

[ Gia vi]

mudng canh xi dau loadng
mudng canh xi dau dam d&c
mubng canh giing bam nhé
mudng ca phé dudng

1 mubng ca phé rugu vang
/2 mubng ca phé mugdi

2 mudng canh dau

/2 mubng ca phé bot tdi

1 mubng ca phé hat tiéu

L4 bac ha dé trang tri

1
1
1
1

[ Nudc sét ]

2 mudng canh s6t ca chua

2 mubng ca phé dudng

/2 mubng ca phé mugdi

1 mudng ca phé giam

5 mudng canh nudc

2 mubng ca phé bot ngd hoa véi 1 mubng
canh nuéc

( Nam Nnhéi Gion )

[ Nguyén liéu ]

12 N&m huacng

75g bag

2 nhanh toi, nghién nat
75g vun banh mi

50g pho mat, nao vun

(Qua ba Nudng véi Giam béng )

[ Nguyén liéu ]

50g bo

50g vun banh mi den

100g giam bong da n&u chin, xat nhd
90ml kem dacmudi

va hat tiéu dé thém vi

1 mudng ca phé mui tay tuci, bam nho

2 qua ba chin to1 mudng canh nudc chanh
509 pho méat, nao vun
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[ Cach lam ]

(Thit bd nuéng)

1. R{a thit bo va vé cho kho.

2. Udp thit bo bang gia vi khoang 20 phut.
3. batlén gia. Quét dau lén. P& chin :

Ché do Thaoi gian ndu Thao tac
1 Nuéng Hén hgp-Cao 12'-14' Lat lén.
2 Nuéng Hén hgp-Cao 6'-8'

4. Goi thit bo bing gidy bac; dé yén khoang 10 phut.

(Nudc rau)

1. Cho hanh tay, t6i, va dau vao mot bat dé ham va day kin;
ndu ché& do vi séng & muc 100% (CAO) ti 2 phut 20 giay
dén 3 phut 20 giay.

2. Cho cac thanh phan nudc s6t vao (tri bot ngd da hoa); day
va ndu ché do vi séng & miic 100% (CAO) khoang 50 giay;
|4y ra, quay déu va tiép tuc ndu thém 50 giay.

3. Cho ca chua vao; day va ndu ché do séng & mic 100%
(CAO) 30 giay.

4. Cho bdt ngd da hoda vao hén hop gia vi da chin séi, quéy
déu dén khi bot ngd dac lai.

5. Rudi nudc s6t da chuén bi 1én thit bd nudng va trang tri bing
la bac ha.

[ Cach lam ]

1. Ngdm ndm dén khi mém, sau do6 cat rdi cuéng va bam
nhé.

2. Bun noéng bo vdi téi 6 mic 100% (CAQ) khoang 50 giay,
trén cudng ndm da bam nhd vao cuing véi vun banh mi.Nhoi
hon hgp vao nam, va rac pho mat Ién. B

3. D&tndm Ién dia va datlén gia. BAm NUGNG HON HOP mot
lan dé chon muc Nuéng Hon hgp (CAO) va ndu tu 6 dén 8
phut.

[ Cach lam ]

1. Bat bo vao bat va dun & mic 100% (CAO) khoadng 50 giay.
Trén vun banh mi va giam bong vao. Cho kem déc vao vua
d dé hdn hop dinh. Ném bang mudi va hat tiéu dé thém vi
va tron mui tay vao, ndu & muc 100% (CAO) ti 1 phut 40
giay dén 2 phut 40 giay.

2. C4t doi qua bo, bd hat va quét nudc chanh 1&n ruét. Nhéi
hén hop vun banh mi vao méi phan nlia qua bo.

3. D&t bo 1én mot dia lam béanh flan to va réc pho mat vun
Ién.

4. bat dia Ién gia, ndu & mic 100% (CAO) khoang 50 giay, sau
dé & miic NUONG tu 8 dén 10 phuat dén khi vang gion.
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(Ca’ xién nu’dng)

[ Nguyén liéu ]

4 xién gb

4509 ca thit chac, bd da va cat thanh
8 miéng vuodng

2 qua bi xanh, cat thanh 8 phan

4 cai ndm to viia, da bd cudng

4 14t cam

2 qua ca chua to vua, cat doi

1 mudng ca phé thi la tuci, bam nhd
50g bo

[Thit ga xién nu(ing)

[ Nguyén liéu ]
4 xién go ]
450g thit tic ga, cat miéng vudng

[ Gia vi ]

1 mubng canh dau lac

1 mudng canh nudc chanh

2 mudng canh tuang nudéng thit
1 nhanh to6i, nghién nat

Nudc s6t hat tiéu dé them vi

[ Nguyén liéu ]

(A)

175¢g vun banh mi tuci

1 ¢l ca rét to, nao nhd

2 qué bi xanh, cét lat

1 ¢l khoai tay to, nao nho
3 cay can tay, cat lat

4 1at thit hun khéi, bam nhd
125g pho mat, nao vun

2 qua triing, danh déu
Mudi va hat tieu dé thém vi

(B)
759 pﬂho maét, nao vun dé ric lén
1 muong canh mui tay tuci, bAm nhd

[ Cach lam ]

1. Lan lugt x&p tat ca& cac nguyén liéu Ién mbi xién cho déu.
Khéng dé chua gb ra.

2. bun bad va thi la trong mét bat nhd 6 miic 100% (CAO)
khoang 40 giay. Boi bo co6 thi la Ién céc xién thit, dat 1&én dia
lam banh flan trén gia.

3. Bam NUOGNG HON HGQP mét lan dé chon mic Nudng Hn
hop (CAO) va ndu ti 13 dén 15 phut. Lat va xép lai cac xién
thit 3 phut mot lan.

(LUU Y: Dé c6 thé dé dang tach thiic an khoi xién gd, ngam
xién trong nudc 30 phut trude khi dung.)

[ Cach lam ]

1. DAt tat ca cac thanh phan gia vi vao mot bat to, trén déu.
Trén thém thit ga vao, dé trong tl lanh 2 gid dé udp.

2. Xau thit ga I&n xién, khong dé chiia gb ra. D4t vao mot dia
I6n trén gia. BAm NUGNG HON HGP mot Ian dé chon miic
Nuéng HAn hgp (CAO) va ndu tir 12 dén 15 phut. Lat va xép
lai xién 3 phat mot 1an.

(LUU Y: Dé c6 thé dé dang tach thiic an khai xién gb, ngam
xién trong nudc 30 phut trudc khi dung.)

[ Céch lam ]

1. Tron déu cac thanh phan & phan (A).

2. D8 hén hgp vao moét dia lam cha dung lugng 1.5 lit da boi
m3, phl b&ng cac thanh phan & phan (B).

3. Batlén ban quay, ndu & mic 50% (TRUNG BINH) ti 16 dén
18 phut. Sau CJC') bdm NUONG HQN HOP ,m(f)t lan dé chon
muc Nuéng Hon hgp (CAO) va nau tu 8 dén 10 phut.
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Huéng dan Nuéng Tu déng

AG-2

Thuc Nhiét do .
don s& Thuc don ban dau Lugng Thao tac
Xién Nuéng 5°C 0.2 - 0.6kg Chuén bi xién nudng theo cach mé ta &
Cong thirc ndu dudi day.
AG_I o Dt |én gid d& nudng.
e Khi nghe thdy am bdo hiéu, ban hdy lat
Ién.
Nudng xong, ban ldy mén nuéng va don ra
trén dia. (Khong can co thai gian chd).
Dui ga 5°C 0.2 - 0.6kg e Tron nguyén liéu, xong rac lén dui ga.

Nguyén liéu dung cho 0.6 kg dli ga:

3 miéng, 1-2 muong canh dau, /2 muong
ca phé mudi,

1 muong ca phé bt 6t ngot (sweet paprika),
1 muong ca phé huang thao

e Xam thuing I6p da bén ngoai dui ga.
o Dt dli ga Ién gid, phia cé da ndm dudi, cd

chan ga hudéng vé tam 0.

Khi nghe thdy am bao hiéu, ban hay lat
Ién.

N&u xong, ban 14y dui ga ra va d€ yén khoang
3 pht.

@ AG-3

Thit ga nuéng

Vidu: Ca con ga
N(a con ga
Miéng thit ga

e Né&u thit ga viia dugc ra da, cén
phai dé yén it nhat 6 gid & nhiét do
trong phong cho ra da hoan toan
trudc khi nuéng.

8-12°C 1.0 - 1.5kg

e Riia sach thit ga, cat bd b6t mé& va vé
cho khé.

e Udp véi gia vi it nhat 30 phat.

e Dit lén dia gom, khong day.

Sau do dat 1én ban quay.

e Khild ngtinglai,bocphannhdhonhoac

dau chan bang gidy bac. (P6 phan
mg thua trong dia di.) Lat 1én va ti€p
tuc néu.
(Luu y: Pam béo la hai phan gidy bac
khéng cham vao nhau va khéng cham
vao thanh cla 10.)

e Sau khi nau, dé nguoi 5-10 phut.

CONG THU'C LAM MON XIEN NUONG
THIT NUONG NHIEU MAU SAC
Toan bd thdi gian ndu: khoang 14-17 phut
Dung cu nau an: Gian

3 cay xién béng gb

(dai khoang 20-25 cm)

Nguyén liéu

250-300 g thit cotlét Ign

60g thit Ign mudi xéng khdi

1-2 ct hanh tay (75 g), cat lam 4

3 qua ca chua (150 g), cat lam 4

2 trai 6t chudng xanh (75 g), cat lam 8

3mudng canh dau

2mudng  ca phé bdt 6t ngot salt mudi
1 muong ca phé 6t siing do

1 muong ca phé nudc xot Worcester
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Phuong phép

1.
2.

3.
.Ndu & ch& do NUGNG TU DONG AG-1, “Xién

Cat thit Ign va thit Ion mudi xong khéi thanh quén cd,
cG 2-3 cm.

DUng cdy xién béng gd, xién thit va rau cl xen k&
nhau.

Tron dau vdi gia vi xong dat cac cay xién |én gian.

Nudéng”.
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Huéng dan dung ché& dé nau tu dong

d.ra:u:a; Thuc don ';2:?:123 Lugng Thao tac
Rau tugi 20-25°C 0.1- 0.5kg e RUia rau, dé rdo nudc.
Sup Io xanh Nhiét dé e C4tvatfarauthanh hoanhd, miéngnhd,
(chi&c hoa nhd) trong phong hoac sgi.
Xa lach (miéng nhd) e Ditlén mot dia det (dudng kinh 27 cm),
Mang tay, ¢ to (miéng dai khoang 5 cm) rdc mot it mudi va dau 1&n trén.

Rau cai Trung qudc (ca cay hoic nlia cay)
Rau cai thao (mi€ng nho)
Rau chan vit (ntia)
Hanh tay (sgi nho)
AC'l bau Ha Lan (nguyén qud)
Ng6é nguyén ca 16i (ca bap hodc nira bap)
Gt xanh (lat mdng)
1. D&i véi céc loai rau cling, dung mic NHIEU HON dé cé két qua t&t hon (xem trang V-12),
va dé yén mot ltic sau khi nau.
2. B6i véi mang tay nhé, dung mic iT HON dé c6 két qua tét hon (xem trang V-12).
3. Tron so qua dé c6 két qua nau tét hon.
4. D3&i vdi cac loai rau khac khéng nhac dén & day, nén nau theo cach binh thudng.

e Day sd bang gidy bong kinh va néu.
e Sau khi ndu, tron déu.

Rau dong lanh -18°C 0.1 - 0.5kg e Trudckhindu, tachriéngtiingloairau
Sup lo xanh Nhiét do vi du nhu sup I6 xanh cang ky cang
(hoa nhd) déng lanh tot.
Sup I (hoa nhd) e Datléendiagémdet(dusngkinh27cm),

AC_2 Mang tay (sdi) LUU Y | DGi véi rau dong trong  cho thém nudc (2-3 mudng canh)
Pau dia da,trangnuécdéchoda ngy can.
Pau Ha Lan (nguyén qud) tan ra, sau do rdo nuéc A X A . S
Ng6 nguyén ca 15i va ndu bing cach binh ° 23}’ Slcf bang géfl?' bong kinh va nau.
(ca bap hoac niia bap) thudng. e lronlen sau xhinau.

@ Cai bruxen @
Khoai tay nguyén vo 20-25°C 1-4ch e RUa khoai tay tudi.
(ca ci) Nhiét do 1 ¢, e Xién thling m&i mat.
trong phong khodng 250 g e Dat |lén mép ban quay.

e N&u chi c6 mét cl, dat vao gita.
AC'3 e Khi 16 ngling lai, lat khoai 1&n va bam
nut bat dau dé ti€p tuc nau.
e Sau khi ndu, dé nguyén trong gidy
bac khoang 5-15 phut.

Mi 20-25°C 1-2 suét e D&t mi vao bat.
1.Loai tuci, mém Nhiét do 1 banh, 1 banh  dung bat dung lugng 1 lit
trong phong khodng 200 g 2 banh  dung bat dung lugng 2 lit
Vidu: Mién e D3 nudc da dun so6i va dé ngudi vao
Bun (20-25°C)
Mi Quang dong 1 banh  dung 500ml
Mi Udon D& c6 két qua t5t hon,  2banh  ding 800ml ]
Phg dung mic NHIEU HON e Day bang gidy bong kinh hodc nap
dé n&u mi Udon va phd. thay tinh.
(Xem trang V-12) e Sau khi nadu, quaady lean vag fed yean
AC_4 1 phutt.
2.Loai khd, nén 20-25°C 1-2 suét e D&t mi vao bat.
Nhiét do 1 banh, 1 banh dung bat 750ml
Vidu: Mitém trong phong khoang 50g 2 banh dung bat 1.5-2 lit
Mi triing hoac e Cho nudc da dun so6i va dé ngudi vao
Mi€n 100g d8i v6i (20-25°C)
Mi Nissin Mi Nissin 1 banh dung 500ml
2 banh dung 800ml
e Day bang gidy béng kinh hodc nap
thay tinh.

e Saukhindu,qudylénvadéyéncoday

LUU Y | Hay dam bao |a t4t ca mi déu ngap nudc. nép 5 phut.
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Huéng dan Ham néng Thuc &n

rH4

trong phong

|

khoang 50g

|

Thuc Nhiét do )
don sé Thuc don ban dau Lugng Thao tac
Mén &n ] 4-12°C 1 suét e L&y d6 &n ra khoi td lanh.
Suat an trua/toi Nhiét do (khodng 200g) e Pay bing gidy bong kinh hoc n&p.
H-1 Suat an co thit dé tu lanh e Khong cén dat khdi lugng nhét dinh.
-1 Mixao e Sau khi ham néng, tron I&n va dé yén
Suat co .
uatcom c6 day nap khoang 1 phut.
Sup 4-12°C 1-4 bat e Dat vao mot bat thay tinh chiu nhiét
Nhiét do 1 bat, hoac bat gom.
dé ti lanh kho&ng 250ml | ¢ Khéng day nap.
e Dat vao gilia ban xoay (1 bat).
rH'Z (N&u c6 2-4 bat, xEp quanh mép ban
xoay.)
e Sau khi ham noéng, qudy lén.
D6 udng 20-25°C 1-4 chén e Khong day nép.
Nhiét do 1 chén, e Dat vao gilia ban xoay (1 chén).
H 3 trong phong | khoang 250mi (N&u c6 2-4 chén, x&€p quanh mép ban
rm- xoay.)
e Sau khi dun néng, qudy lén.
Banh mi 20-25°C 1-4 |at e D&i vGi 1-2 lat, dat 1én mot tdm khan
Nhiét do 1 lat, gidy va phl bang mét tdm khan gidy

khac.

D06i vGi 3-4 miéng, dat 1én moét chi€c dia
¢6 16t b&ng khan gidy va phi bdng mot
tdm khan gidy khac. (Khi ban chi lam
noéng moét lat banh mi, dat né vao gita
ban xoay.)
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Huéng dan ndu com

Thuc

r-2 (Thay ddi mén én)

Vidu * Chao ga:

*  Chao ca:

don s Thuc don Luong Thao tac
Com 1 -2 suit e Vo gao cho dén khi nudc chay trong.
- e Cho gao va nudc vao mdt dia hdm sau
Suat Nudc Idng (khoang 2{ chiéc) va ngam khoang
1 sudt (1-2 ngugi) 150g 250ml 30 phat (quay 1én mot vai lan trong khi
r-1 ) ngam). , ,
2 suat (3-5 ngudi) 300g 480ml e Quay Ién va nau cé day nap.
e Sau khi nau, x6i nhe 1&n va dé yén
nguyé&n ca nép 5 phat.
Chao dic 1 -2 suft e Vo gao cho dén khi nudc chay trong.
SUat NUGG e Cho gao va nudc vao mot dia ham sau
Iong (khoang 2{ chiéc) va ngam khoang
1 sudt (1-2 ngudi) 700m| 15 phut (quay Ién mot vai lan trong khi
ngam).
2 sudt (3-5 ngudi) 140g 1400m| e Qudy lén va ndu khong day nap.

e Sau khi ndu, qudy lén va dé yén mot

ldc.

Ban c6 thé thudng thiic huang vi khac bang cach cho mét s6 nguyén liéu khac vao chao
ngay sau khi chao chin hodc 10 phut trudc khi chao chin.

200g thit ga (g:ét thanh mi€ng nho, thai chin)
(3-5 ngudi) hanh xanh, cat khiic dai khoang 3 cm

250g céa (da néu chin)

(8-5 ngudi) 2 lat giing (xat nho)

LUu Y| 1. Nhiétdd nudc phi g chiing 20°C khi bat dau néu.
2

. 1 lugng=38 grams
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Huéng dan Hap

Thuc

Nhiét do

don s Thuc don ban dau Luong Thao tac
Ca 8-12°C 1 - 3 suit e RUa ky cé va danh vay.
(Caconca) e Rach vai dudng trén da c4, vit bd
Vidu: Ca trap bién ’E‘;?tt ca. ot dia nona. dusna Kinh
Cé& hanh dd " e Dat vao mot dia nong, ng kin
Ca chép Suat Trong lugng khodng 22-27 cm.
S_l Ca chim 1 Suat 130 - 199¢g e VAy it nudc, mudi, va dau lén.
Ca chivang = e D&t hanh xanh va guing Ién trén.
Cé déi den 2 Suat 200-300g |, pay biing gidy bong kinh.
Ca bon - L P A 2 x
Ca mu 3 Suat 301 - 420g ° Sau’km nau, dg yén nguyén ca giay
khoang 2-3 phut.
V.V.
Thit 8-12°C 1-3sudt e USp thit.
Vidu: Cha thit Ian e DGi vGi cha thit, ¢c6 lam thanh 16p
Cha thit bo Suat Trong lugng m?ng.‘ R . ,
Sudn cat - e Dat vao moét dia ndéng, dudng kinh
S_2 m|é'ng Vuﬁrl']g 1 Suét 180 - 2499 khoéng 22'2? cm.
Thit ga miéng 5 Suat 250 - 400g e Day bang giay péng kinh.
V.V. e Sau khi ndu, dé yén nguyén ca gidy
3 Suét 401 - 520g 3-5 phat.
Banh bao 8-12°C 1 -2 suit e X&p banh tu ngoai vao trong dia
1 D 12 - Arrange the dumplings from outside
-va lam san ~ to inside of dish.
5 na ’ Suat Trong lugn N .
(da nau chin) - prig Heng e Day bang gidy bdéng kinh.
1 Suat 100 - 1999 e Datlén ban quay.
> Sust 200 - 370g e Sau khi ndu, dé yén nguyén ca gidy
khoang 1 phut.
2.Doéng lanh dudi 1 -2 suét e Cé4tca 2 dau goi.
(da n&u chin) -10°C e Vay nudc lén.
” e Pat goi Ién ban quay.
S-3 Suat Trong Iugng | o sau khi ndu, dé yén nguyén gidy
1 Suat 100 - 199¢ khoang 1 phut.
2 Suat 200 - 3709

1. D& dat két qua tSt han, hay st dung ch& do TANG khi ndu banh bao udp lanh. (Xem trang V-12)
2. Né&u chi lam 1 suat, chi nén hadp tling géi mot. Néu lam 2 suat, chuyén sang dia, day
lai, va n&u.
3. Chi dudc dung géi néu goéi chiu dudc vi séng, néu khéng, bd goéi, chuyén sang dia
gém va day lai.
4. N&u can, banh bao cé thé dudc ndu lau hon.

LUUY | Xem cac mon an trong cudn day n&u &n.
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Hudéng dan Thuc don Thuc pham Dinh dudng

HF-3

200 ml

nudc dung ga, lanh

1/2 mubng ca phé nghé

100 g
50g
125¢
60 g
125¢
100 g
759
50¢g
1

(rc ga, cat quan cg

Chorizio, cat hat luu

tom su

chem chép

ca chua, da 16t vo va bam nho
Gt do , da loai bo hot va cdt 1t
hanh tay, bam nhé

dau

tép toi, da 16t vd va nghién

1/2 mubng ca phé 4t bot

Ot sting

d.gr]lu:c‘i Thuc don Lugng Thao tac

Thit B6 Niu ki€u Trung Quéc 2 Phan &n Tron thit bo, toi, 6t, girng, dau me, nudc

tugng, dau hao, nudc dung bo va bot

Nguyén liéu: bap trong in a 3 litre casserole dish.

250 g Rump steak, dudc lam mém va cat Cho thém ca r6t, 6t do va hanh tay, xong
thanh lat dai tron déu.

1tép  tdi nghién,1 qua &t dé da loai bo hot Day ndp va ndu § ché 46 THUC PHAM
va cat lat DINH DUO'NG HF-1, “Thit Bo Niu kiéu

1 mudng canh giing bao nho Trung Quéc”.

1 mubng ca phé dau me, 1 mudng canh nudc Khi 16 dirng, mét am hiéu s& vang Ién

HF-l tuang nhe va man hinh hién thi chir* KIEM TRA',
1 mudng canh dau hao bain hay thuay thirc an, day nap lai va
50 ml nudc dung bo, lanh E§p|tu3 Sa“ o A hie "

x S ChA hAF hE i 16 dirng, mot am hiéu s& vang 1én
;Smguong Eg fgte féottlz,?p va man hinh hién thi chit * KIEM TRA",

A el ban hay cho dau Ha lan va bap non vao.
759 ot do, ?a loai bo hot va cat lat Khudy déu, day ndp lai va tiép tuc nau.
60 g hanh tay, cat lat
759 dau Ha Lan, topped tailed va cét lam doi Meo nhé: Diing vdi com hodc my Phic Kién.
759 bap non, cit lam ddi
Ga Ham kiéu Phap 2 Phan 8n e Cho gao va nghé vao mot cai dia can dé
nudéng 10 va tron kY.

Nguyén liéu: Tron hanh tay, Gt do, kiéu va (e ga, ném
120 g gao hat dai, da lugc sg gia vi cho vira dn. Cho Ién bén trén I8p
1/2 mubng ca phé nghé gao. Rai bg Iat 1&n trén.

HF-2| 9 hanh tay, c3t lat D6 nudc dung thit Ién va bao boc bang
100 g Gt d6, d3 loai bd hdt va cit lat gidy chuyén dungtrong loviba.Ndudché
100g i kidu, cit lat d6 THYUC PHAM DINH DUGNG HF-2,
300 NN A A “Ga Ham Kiéu Phap”.

g U'c ga cat hat lyu, tiéu, 6t bot - PR i
10g bo hodc margarine fau’ khi nau xong, dé yén trong 5 phut
Lo, . rudc khi don ra.

250 ml nudc dung thit, lanh

Paella (Com Tay Ban Nha) 2 Phan an Cho gao vao trong mét dia tron va nng.
Thém nudc dung ga va nghé, xong tron

Nguyén liéu: déu.

100 g gao trang hat dai Niu ¢ ché d6 THUC PHAM DINH

DUONG HF-3, “Paella”. Khéng day nap.
Khi 16 ditng, mot am hiéu sé& vang |én va
man hinh hién thi chit * KIEM TRA”, ban
hay cho vao va khudy thit ga, xuc xich
tuai Chorizio, tém, chem. chép, tiéu, ca
chua, hanh tay, dau Ha Lan, toi, &t bot
va Gt strng. Ti€p tuc nau.

Khi 10 du’ng lan thr hai, mot am hiéu s&
vang 1&n va man hinh hién thi ® KIEM
TRA”, ban hdy khudy va ti€p tuc nau.
N&u xong, d€ yén trong 2 phut trudc khi

don ra.
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Hudéng dan Thuc don Thuc pham Dinh dudng

Thuc
don s

Thuc don Lugng

Thao tac

HF4

Mon Couscous Rau 2 Phan an

Nguyén liéu:

60 g hanh tim, cat lat

1 tép toi, nghién

100 g aubergine, cat thanh quan cd cd 1 cm
100 g  bi dao, cat thanh quén c& cd 1 cm
100 g Gt vang, cat miéng I6n

100g 6t do, cit miéng I6n

100 g nam khuyén, cat lam tu

1 mudng ca phé dau dliu

150 ml  nudc dung rau, lanh

125g  vién couscous, ném cho vira an

1 mubng canh nudc cdt chanh

e Cho rau, dau va nudc ding rau vao mot
céi dia sau va tron ky . Day ndp va nau
& ch& d6 THUC PHAM DINH DUONG
HF-4, ™ Mon Couscous Rau”.

e Khi I6 dirng, mot am hiéu sé vang 1én
va man hinh hién thj chit * KIEM TRA",
ban hdy cho vao va khudy thit ga, xuc
xich tugi Tay Ban Nha (Chorizio), tom,
chem. chép, tiéu, ca chua, hanh tay,
dau Ha Lan.

e Nau xong, cho nudc c6 chanh va khudy
va ném gia vi cho vira an.

Meo nhd: Don an vdi x6t yaourt.

HF-5

Rau dénh va Ricotta Cannelloni 2 Phan an

Nguyén liéu:
100 g  rau dénh da rd déng, dé that rdo

e Tron rau dénh vdi phd mai ricotta. Ném
mudi, tiéu va nhuyc dau khau.

e Nhoi hon hdp trén vao 8ng banh bot
cannelloni. S3p cac 6ng nay thanh mot
I6p trong mot dia nuéng hinh vuéng.

e D& déu nudc x6t 1én cac dng cannelloni.
NhG dé€ nudc x8t phi déu 1én cac 8ng.

e Ric ph6 mai Parmesan bao nho lén cac
6ng_cannelloni va ndu & ché d6 THYC
PHAM DINH DUONG HF-5, “Rau
Dénh va Ricotta Cannelloni”. Khong day
nap.

e NAu xong, dé& yén trong 3 phut trudc khi
don ra.

HF-6

175 ph6 mai ricotta loai it béo, mudi, ti€u
va nhuc dau khau xay vira an
6 0ng banh bt cannelloni loai an lién
250 g nudc x6t ca chua huang hiing qué pha
san
15g ph6é mai Parmesan , bao nho
Ot Nhoi 2 Phan &n

Nguyén liéu:
2 qua Gt do (khoang 450 g)

1 qua tring
10-15g vun banh mi
759 ph6 mai Emmenthal, bao nho

60 g hanh tay, cat hat luu

100 g nam tuci cac loai, cat lat

1 mudng canh I bac ha, b&m nhuyén

1 mubng canh rau can bdm nhuyén, mudi, tiéu
va nhuc dau khau xay

10g ba hodc margarine dé trang chao

Nudc x6t:
150 g ca chua nghién déng hop
50g kem tuoi

75 ml rudu vang trdng, huang liéu “herbs of
the provence”

o Cat 4t dé lam ddi theo chiéu doc,loai bd
cudng va hdt, rira sach va dé réo.

e Danh trirng trong mot cai té va cho vao
ph6 mai, vun banh mi, hanh tay, ndm va
rau thom. Ném mudi, tiéu va nhuc dau
khau.

e Nhbi 6t véihdn hgptrén. S&p étnhditrong
mét cai dia nudng can, hinh tron c6 phét
dau va nudng ¢ ché d6 THUC PHAM
DINH DUG'NG HF-6, "0t Nhoi”. Khong
day nap.

e DONg thai, tron ca chua nghién véi kem

tudi, rugu vang trang va rau thom.

e Khi lo dirng, mot am hiéu sé vang Ién va

man hinh hién thi chir * KIEM TRA”, ban
hay cho vao nudc x6t va ti€p tuc ndu.
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Thuc
don s

Thuc don

Lugng

Thao tac

Ed-1

Thit dé nudng
Sudn

0.2 - 0.8kg

e Cho thirc an lIén mot dia nudng dat & tam
ban xoay.

o Khi nghe thdy am bao hiéu, ban hay lat
Ién, sép lai va tach rdi thic an. Che chan
cac cho thirc 8n mong va nong bang gidy
nhom.

e Sau khi rd dong, hay dung gidu nhom géi
lai trong 10-15 phut, cho dén khi thirc an ra
hoan toan.

Ed-2

Thit xay nhuyén
Thit bd/Thit Ign

0.2 - 0.8kg

e Cho khai thit bam vao mét dia nudng, dat &
tam ban xoay.

e Khi nghe thdy am bao hiéu, ban hay lat
thirc an lén. G& bd cac phan da ra dong,
néu dugc.

e Sau khi rd dong, hay dung gidu nhom goi
lai trong 5-10 phut, cho dén khi thirc an ra
hoan toan.

Ed-3

Pui ga

0.2 - 1.0kg

e S3p dui ga trong mét cai dia nudng dat &
tam ban xoay.

e Khi 16 dimg, Iat ga 1én, s3p xép lai va dung
gidy nhdom che nhitng cho méng va nhiing
diém nong. Tiép tuc ra dong.

e Sau khi rd déng, dung gidy nhém géi va dé
yén trong 10 - 20 phut cho dén khi rd dong
hoan toan.

e CuGi clng, rlra sach dui ga dudi voi nudc.

Céc loai thic an khong nhic dén trong Huéng dan cé thé dugc lam ra d4 binh thudng & mic nhiét 30%

(TRUNG BINH THAP).

1. Thit sudn va thit dti can sdp thanh mot I6p dé dong lanh.

2. Thit bdm can sép xé&p thanh miéng maéng dé déng lanh.

3. Sau khi 1t 1&n, hay che chén nhitng chd da ra dong béng nhitng miéng gidy nhdm nho va phang.
4. BUi ga can phai ché bién ngay sau khi ra dong.
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Huéng dan Thuc don Kerupuk

Nhiét do

Thuc don ban' dé‘d Lugng Thao tac
Kerupuk 20-25°C 20 g mbildnthyc e Ra&i déu banh kerupuk trén dia gidy
Nhiét do hién (dudng kinh 23 cm).
trong phong e Dat dia gidy I&n ban xoay.

e Khéng day kin trong khi ndu.

e Khilo diing, ban hdy dao va sap xép lai
bat dau tu trung tdm dia ra den ngoai,
xong &n nut khdi dong dé n4u tiép.

1. D& dé phong ban bi béng
- Dung mudng hoac nia dé sap xé&p lai, vi banh kerupuk con néng.
- Mang gang tay day dé 14y dia gidy ra sau khi lam xong, vi dia dang néng.

2. Né&u ban njuc")'n kéo dai thai gian n&u sau khi ndu xong, hay sap x&p lai va tdng thai gian ndu thém 10-20
giay va kiém tra thuc an dé khong bi qua chin.

3. Ban cé thé dung dia st (dudng kinh 22cm , cao 2cm) thay cho dia glay, néu ban khdng c6 dia gidy. An nat MUC
NANG LUONG mot Ian trudc khi &n nat NAU NHANH/KHO1 DONG dé dat két qua tt hon.
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