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Product description
1
2
3

4

1 Control Panel
2 Grill element

3 Cavity Lamp
4 Door

Accessories
Turntable support

1x

Baking plate

Wire rack

1x
Glass turntable

1x
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1x
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General
There are a number of accessories available
on the market. Before you buy, ensure they
are suitable for microwave use.
Ensure that the utensils you use are oven
proof and allow microwaves to pass through
them before cooking.
When you put food and accessories in the
microwave oven, ensure that they do not
come in contact with the interior of the oven.
This is especially important with accessories
made of metal or metal parts.
If accessories containing metal come in
contact with the oven interior, while the oven
is in operation, sparking can occur and the
oven could be damaged.
Aluminium foil can be used safely to shield
small areas of food as long as it does not
come in contact with the oven interior.
Always ensure that the turntable is able to
turn freely before starting the oven
Turntable support
Fit the turntable support in the oven.
Use the turntable support under the Glass
turntable. Never put any other utensils on
the turntable support.
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Glass turntable
Place the Glass turntable on the turntable
support.
Use the Glass turntable with all cooking
methods. It collects the dripping juices and
food particles that otherwise would stain
and soil the interior of the oven.
Wire rack
Use the Wire rack when grilling using the
grill or cooking in combination (microwaves
and grill).
Baking plate
Use the bakingplate when cooking in Forced
air mode only or when grilling. Never use it
in combination with microwaves.
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Control panel
EXEMPLARISK

1

2

3

4

5

6

7

2

3

4

5

6

7

GENAST

1
1
2
3
4

Multifunction knob
Stop button
Back button
Display
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5 OK button
6 Start button
7 Adjust knob
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Daily use
Start protection / key lock
This automatic safety function is activated
one minute after the oven has returned to
“stand by mode“. (The oven is in “stand by”
when the 24-hour clock is displayed or if the
clock has not been set, when the display is
blank).
The door must be opened and closed
e.g. putting food into it, before the safety
lock is released. Else the display will show
“DOOR”.
Cooling down
When a function is finished, the oven
may carry out a cooling procedure. This
is normal. After this procedure the oven
switches off automatically.
If the temperature is higher than 100°C,
“HOT” and the current cavity temperature
are displayed when the oven is in standby mode. Be careful not to touch the cavity
inside when removing food. Use Oven
mittens.
“HOT” warning will remain active until the
cavity temperature is below 50°C.
The cooling procedure can be interrupted
without any harm to the oven by opening
the door.
Settings
When the appliance is first plugged in it will
ask you to set the clock.
After a power failure the clock will flash and
needs to be reset.
Your oven has a number of functions which
can be adjusted to your personal taste.

1

2

1. Press the Stop button until Setting is
shown (aprox. 3 sec).
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2. Use the Adjust knob to choose one of
the following settings to adjust
Clock
Sound
ECO
Brightness
3. Press the stop button to exit the settings
function and save all your changes when
you are done.
Clock

1 3 5

2 4

1. Press the OK button (the left-hand digits
(hour’s) flicker).
2. Turn the Adjust knob to set the hours.
3. Press the OK button (the two right hand
digits (minutes) flicker).
4. Turn the Adjust knob to set the minutes.
5. Press the OK button again.
The clock is set and in operation.
If you wish to remove the clock from the
display once it has been set simply enter the
clock setting mode again and press the Stop
button while the digits blink.
Sound

1 3

2

1. Press the OK button.
2. Turn the Adjust knob to turn the sound
ON or OFF.
3. Press the OK button again to confirm the
change.
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Eco

1 3

2

1. Press the OK button.
2. Turn the Adjust knob to turn the ECO
setting ON or OFF.
3. Press the OK button again to confirm the
change.
When ECO is on, the display will
automatically turn off after a while to save
energy. It will automatically light up again
when a button is pressed or the door is
opened.
Brightness

1 3

2

1. Press the OK button.
2. Turn the Adjust knob to set the level of
brightness suitable to your preference.
3. Press the OK button again to confirm the
change.
Jet start
This function is used for quick reheating
of food with a high water content such as;
clear soups, coffee or tea.

With the knob in the upright postion, press
Start button to switch on the Jet Start
function.
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Jet Start automatically starts with full
microwave power level and the cooking
time set to 30 seconds. Each additional
press increases the time with 30 seconds.
You may also alter the time by the Adjust
knob to increase or decrease the time.
Cook and reheat with microwaves
Use this function for normal cooking and
reheating, such as vegetables, fish, potatoes
and meat.

1

3 5

2 4

1. Turn the multifunction knob until you find
the microwave function.
2. Turn the Adjust knob to set the
microwave power level.
3. Press the OK button to confirm your
selection.
4. Turn the Adjust knob to set the cooking
time.
5. Press the Start button.
Once the cooking process has been
started: the time can easily be increased
in 30-second steps by pressing the Start
button. Each press increases the time with
30 seconds.
You may also alter the time by turning the
adjust knob to increase or decrease the
time.
Power level can be altered during cooking
by pressing the Back button and then
turning the Adjust knob.
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Power level
Microwaves only
Power
900 W

750 W
650 W
500 W

350 W
160 W
90 W
0W

Suggested use:
Reheating of beverages, water,
clear soups, coffee, tea or other
food with a high water content. If
the food contains egg or cream
choose a lower power.
Cooking of vegetables, meat etc.
Cooking of fish.
More careful cooking e.g. high
protein sauces, cheese and egg
dishes and to finish cooking
casseroles.
Simmering stews, melting butter
and chocolate.
Defrosting. Softening butter,
cheeses.
Softening Ice cream.
When using the Timer only.

Combi
Use this function to cook such food as
Gratins, Lasagne, Poultry and Baked
potatoes.

6. Turn the Adjust knob to set the cooking
time.
7. Press the Start button.
The Max. possible microwave power level
when using the Grill is limited to a factory
preset level.
It is possible to switch the microwaves off by
reducing the microwave power level to 0 W.
When 0 W is reached, the oven switches to
Grill only mode.
Combi
Power
650 W

Suggested use:
Cooking Vegetables and
Gratins
350 - 500 W Cooking Poultry and
Lasagne
160 - 350 W Cooking Fish and frozen
gratins
160 W
Cooking Meat
90 W
Gratinating fruit
Grill

1
1

3 5 7 2 4 6

1. Turn the multifunction knob until you find
the Combi function.
2. Turn the adjust knob to set the grill
power level.
3. Press the OK button to confirm your
selection. You will automatically be
taken to the next setting.
4. Turn the Adjust knob to set microwave
power level.
5. Press the OK button to confirm your
selection.
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3 5

2 4

Use this function to quickly give a plesant
brown surface to the food.
1. Turn the multifunction knob until you find
the grill function.
2. Turn the adjust knob to set the grill
power level.
3. Press the OK button to confirm your
selection. You will automatically be
taken to the next setting.
4. Turn the Adjust knob to set the cooking
time.
5. Press the Start button.
Place food on the Wire rack. Turn the food
during cooking.
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Ensure that the utensils used are heat
resistant and ovenproof before grilling with
them.
Do not use plastic
i IMPORTANT:
utensils when grilling. They will melt.
Items of wood or paper are not suitable
either.
Auto defrost
Use this function for defrosting Meat, Poultry,
Fish, Vegetables and Bread.
Auto Defrost should only be used if the net
weight is between 100 g-3 kg.
Always place the food on the glass
turntable.

1

3 5 6

2 4

1. Turn the multifunction knob until you find
the Auto Defrost function.
2. Turn the Adjust knob to select a food
class.
3. Press the OK button to confirm your
selection.
4. Turn the Adjust knob to set the weight.
5. Press the OK button to confirm your
selection.
6. Press the Start button.
Weight:
This function needs to know the net weight
of the food. The oven will then automatically
calculate the needed time to finish the
procedure.
If the weight is lesser or greater than
recommended weight: Follow the procedure
for cook and reheat with microwaves and
choose 160 W when defrosting.
Frozen foods:
If the food is warmer than deep-freeze
temperature (-18°C), choose lower weight of
the food.
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If the food is colder than deep-freeze
temperature (-18°C), choose higher weight
of the food.
Food
Meat

(100 g - 2.0 Kg)
Poultry
(100 g - 3.0 Kg)
Fish
(100 g - 2.0 Kg)
Vegetables

(100 g - 2.0 Kg)
Bread
(100 g - 2.0 Kg)

Hints
Minced meat, cutlets,
steaks or roasts. Turn
food when oven
prompts.
Chicken whole, pieces
or fillets. Turn food
when oven prompts.
Whole, steaks or fillets.
Turn food when oven
prompts.
Mixed vegetables,
peas, broccoli etc.
Turn food when oven
prompts.
Loaf, buns or rolls.
Turn food when oven
prompts.

For food not listed in this table and
if the weight is lesser or greater than
recommended weight, you should follow
the procedure for “Cook and reheat with
microwaves” and choose 160 W when
defrosting.
IMPORTANT: Don’t place Frozen food
directly on a Hot Turntable. Put a plate
between Food and Turntable.

i

Frozen food in plastic bags, plastic films or
cardboard packages can be placed directly
in the oven as long as the package has no
metal parts (e.g. metal twist ties).
The shape of the package alters the
defrosting time. Shallow packets defrost
more quickly than a deep block.
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Separate pieces as they begin to defrost.
Individual slices defrost more easily.
Shield areas of food with small pieces of
aluminum foil if they start to become warm
(e.g. chicken legs and wing tips).
Turn large joints halfway through the
defrosting process.
Boiled food, stews and meat sauces defrost
better if stirred during defrosting time.
When defrosting it is better to under-thaw
the food slightly and allow the process to
finish during standing time.
Standing time after defrosting always
improves the result since the temperature
will then be evenly distributed throughout
the food.
Manual defrost
Follow the procedure for “Cook and Reheat
with microwaves” and choose power level
160 W when defrosting manually.
Check and inspect the food regularly.
Experience will give you the times needed
for various amounts.
MW-Forced air
Use this function to cook roast meats,
poultry, and jacket potatoes, frozen
convenience foods, sponge cakes, pastry,
fish and puddings.

1

3 5 7 2 4 6

1. Turn the multifunction knob until you
find the MW-Forced air function
(default temperature and MW power is
displayed).
2. Turn the adjust knob to set the
temperature.
3. Press the OK button to confirm your
selection. You will automatically be
taken to the next setting.
4. Turn the adjust knob to set the
Microwave Power Level.
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5. Press the OK button to confirm your
selection. You will automatically be
taken to the next setting.
6. Turn the adjust knob to set the cooking
time.
7. Press the Start button.
Always use the Wire rack to put food on to
allow the air to circulate properly around
the food. Once the heating process has
been started the cooking time can easily be
adjusted with the adjust knob. Use the back
button to return to where you can change
power level or end temperature. Microwave
power level can be set to 0 W.
The Max. possible microwave power level
when using the Forced air is limited to a
factory-preset level.
MW-Forced air
Power

Power suggested use:

350 W

Cooking Poultry, Fish & Gratins

160 W

Cooking Roasts

90 W

Baking Bread & Cakes

Forced air
Use this function to cook meringues, pastry,
sponge cakes, soufflés, poultry and roast
meats.

1

3 5

2 4

1. Turn the multifunction knob until you
find the Forced air function (default
temperature is displayed).
2. Turn the Adjust knob to set the
temperature.
3. Press the OK button to confirm your
selection.
4. Turn the Adjust knob to set the cooking
time.
5. Press the Start button.
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Always use the Wire rack to put food on to
allow the air to circulate properly around
the food.
Use the Baking plate when baking small
items like cookies or rolls. Once the heating
process has been started the cooking time
can easily be adjusted with the adjust knob.
Use the back button to return to where you
can change end temperature.
Pre-heat
Use this function to preheat the empty oven.
Preheating is always done with the oven
empty just like you would in a conventional
oven before cooking or baking.

1

3

2

1. Turn the multifunction knob until you
find the Pre-heat function (default
temperature is displayed).
2. Turn the adjust knob to set the
temperature.
3. Press the Start button. The current cavity
temperature is displayed during the
quick heat process.
Do not place food in oven before or during
preheating. It will be burned from the
intense heat. Once the heating process has
been started the temperature can easily
be adjusted by turning the adjust knob.
When the set temperature is reached the
oven then keeps the set temperature for 10
minutes before switching off.
During this time, insert food and choose
Forced Air of MW+Forced Air to begin
cooking.

Downloaded from www.Manualslib.com manuals search engine

Kitchen timer
Use this function when you need a kitchen
timer to measure exact time for various
purposes such as cooking eggs or letting the
dough rise before baking etc.

1 3

2

1. Turn the Multifuncion knob until TIMER is
shown.
2. Turn the Adjust knob to set the desired
length of the timer.
3. Press the OK button.
An acoustic signal will be heard when the
timer has finished to count down.
Pressing the Stop button or turning the
Multifunction knob before the timer has
finished will reset the timer to zero.
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Cleaning and maintenance

Cleaning is the only maintenance normally
required.
Failure to maintain the oven in a clean
condition could lead to deterioration of the
surface that could adversely affect the life
of the appliance and possibly result in a
hazardous situation.
do not use metal
i IMPORTANT:
scouring pads, abrasive cleansers,
steel-wool pads, gritty washcloths, etc.
which can damage the control panel, and
the interior and exterior oven surfaces. Use
a sponge with a mild detergent or a paper
towel with spray glass cleaner. Apply spray
glass cleaner to a paper towel.
Do not spray directly on the oven.
At regular intervals, especially if spill overs
have occurred, remove the turntable, the
turntable support and wipe the base of the
oven clean.
This oven is designed to operate with the
turntable in place.
do not operate the
i IMPORTANT:
microwave oven when the turntable
has been removed for cleaning.
Use a mild detergent, water and a soft cloth
to clean the interior surfaces, front and rear
of the door and the door opening.
do not allow grease or
i IMPORTANT:
food particles to build up around the
door.
For stubborn stains, boil a cup of water
in the oven for 2 or 3 minutes. Steam will
soften the marks.
do not use steam
i IMPORTANT:
cleaning appliances when cleaning
your microwave oven.
Adding some lemon juice to a cup of water,
placing this on the turntable and boiling for
a few minutes can eliminate odors inside the
oven.
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The Grill element does not need cleaning
since the intense heat will burn off any
splashes, but the cavity ceiling near it may
need regular cleaning. This should be done
with warm water, detergent and a sponge.
If the Grill is not used regularly, it should be
run for 10 minutes a month to burn off any
splashes.
Dishwasher safe
• Turntable support
• Glass turntable
• Grill grid
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What to do if ...
Problem

Possible cause

Solution

The appliance does not work.

The mains power supply
or the appliance is not
connected.

Check your fuses and ensure
that there is power avaliable.

The door isn’t closed.

Open and then close the door
before you try again.

A message is displayed such
as: F2, F3C, F7 or Err2, Err3,
Err5.

The oven has
recognized that a fault
has occured in one of it’s
sensors or similar.

Disconnect and wait 10
minutes before reconnecting,
then try to operate the oven
once more. If the problem
persists: call service.

The food is unevenly heated.

Very thin parts such as
chicken wingtips and
such are not shielded.

Shield the thinner parts with
aluminum foil.

The food was heated at
a power level too high.

Choose a lower power level.

The turntable has
stopped.

Check that the turntable and
turntable support is in place
and the food is well centered,
not touching the cavity walls.

The turntable has
stopped.

Check that the turntable and
turntable support is in place
and the cavity bottom is
clean.

Food isn’t turning.

After-Sales Service
Before calling the After-Sales Service:
1. See if you can solve the problem on your own (see the “What to do if ...” table).
2. Switch the appliance off and on again to see if the problem has disappeared.
If the fault persists after the above checks, contact IKEA After Sales Service.
Always specify:
-- the type of fault;
-- exact type and model of appliance;
-- the After-Sales Service number (the number given after the word “Service” on the rating
plate) located on the inside edge of the oven cavity (visible when the door is open);
-- your full address;
-- your telephone number.
If any repairs are required, please contact IKEA After Sales
Service (to guarantee that original spare parts will be used and
repairs carried out correctly).
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