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4-IN-1 STEAM OVEN
OPERATION MANUAL

READ THE MANUAL CAREFULLY BEFORE USING THE APPLIANCE AND KEEP IT PROPERLY FOR FUTURE REFERENCE.

IMPORTANT: There may be a serious risk to health if this operation manual is not followed or if the oven is modified
so that it operates with the door open
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Do not use the oven with the door open.

WARNING: If the oven door or door seals are damaged, the oven must not be used until it has been repaired by a qualified
technician. If the product is not cleaned regularly, the appliance surface will be degraded to affect the appliance service life
and danger may occur.

Model name: AX-1250R(B) AX-1250R(W)
Rated Voltage: 220-230V ~50Hz 220-230V ~50Hz
Rated Input Power(Microwave): 1450W 1450W

Rated Output Power(Microwave): 900W 900W

Rated Input Power(Grill): 1500W(Max 1900W) 1500W(Max 1900W)
Rated Input Power(Steam): 1500W(Max 1900W) 1500W(Max 1900W)
Oven Capacity 25L 25L

Outside Dimension (W x H x D) 468 x 337 x431Tmm 468 x 337 x431Tmm
Cavity Dimension (W x H x D) 387x 203 x321Tmm 387x 203 x321mm
Weight 19 kg 19 kg

*  This Product fulfils the requirement of the European standard EN55011.
In conformity with this standard, this product is classified as group 2 class B equipment.
Group 2 means that the equipment intentionally generates radio-frequency energy in the form of electromagnetic
radiation for the heat treatment of food.
Class B equipment means that the equipment is suitable to be used in domestic establishments.

** Internal capacity is calculated by measuring maximum width, depth and height. Actual capacity for holding food is less.
DESIGN AND SRECIFICATIONS ARE SUBJECT TO CHANGE WITHOUT PRIOR NOTICE
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;?) OVEN AND ACCE

JITTIN
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A.Handle

B. Display

C. Water Tank
D. Drip tray

/”E E\X E.Baking tray(Metal)
/; DY E F.Grill Rack(Metal)

Hold the both sides of the drip tray and then pull out.
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1. MICROWAVE*
2.GRILL
3.STEAM

4. BEVERAGE

5. AUTO MENUS
6. START/ENTER
7.STOP/CLEAR

* Do not use baking tray and grill rack
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WARNING

To reduce the risk of fire, electric shock or injury to persons. Please follow the

precautions and the following safety instructions:

1.

10.
11.

12

13.

14.

15.
16.

WARNING: Liquids and other food must not be heated in sealed containers since
they are liable to explode.

WARNING: It is hazardous for anyone except for a qualified technician to disas-
semble, repair or modify the oven.

This appliance cannot be used by children and they should be supervised to
ensure that they do not play with the appliance.

This appliance cannot be used by persons with reduced physical, sensory or
mental capabilities or lack of experience and knowledge, unless this person can
use the oven safely under supervision and guidance.

Keep the appliance and its cord out of reach of children.

. Utensils should be checked to ensure that they are suitable for use in each

cooking mode.

The oven should be cleaned regularly to prevent the air inlet and outlet from
being blocked by foreign matter and dust.

When heating food in plastic or paper containers, keep an eye on the oven due
to the possibility of ignition.

If smoke is observed, switch off or unplug the appliance and keep the oven
door closed. Steam from the oven may cause burns.

Do not overcook food, they may catch fire.

Do not use the oven cavity for storage purpose.

. Remove wire twist-ties and metal handles from paper or plastic containers/ bags

before placing them in the oven.

Install or locate this oven only in accordance with the installation instructions
provided.

Eggs with shell and whole hard-boiled eggs should not be heated in oven since
they may explode.

This appliance is for household use only.

If the power supply cord is damaged, do not use the product. Please call SHARP
service center for repair.
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17. Do not store or use this appliance outdoors.

18. Do not put the product at a damp place, e.g. near a gas stove, electrified area or
sink.

19. The oven surface, air outlet and oven cavity may become very hot during and
after use. Do not touch these parts; otherwise you maybe scalded.

20. Do not let cord hang over edge of table or counter.

21. If the product is not cleaned regularly, the appliance surface will be degraded to
affect the appliance service life and danger may occur.

22. After you use a milk bottle or heat baby food, you should check the temperature
before feeding to avoid hurt.

23. Heating of beverages can result in delayed eruptive boiling, therefore care must
be taken when handling the container.

24. WARNING: Accessible parts may become hot during use. Children should be
kept away.

25. Do not use steam cleaner.

26. The oven door, outer cabinet and oven cavity will become hot during use,
please do not touch.

27. Use the cooking thermometers to measure the temperature of food.

28.The oven is for household used only. It must not be placed in a cabinet.

29.The oven is used for heating food and beverages. Drying of food or clothing and
heating of warming pads, slippers, sponges, damp cloth may lead to the risk of
injury or ignition.

30. After cooking and the oven has cooled, remove and empty the water tank, wipe
oven cavity with a soft cloth or sponge. Wait a few minutes, empty the drip tray.

31. Do not immerse the appliance in water or other liquid when cleaning.

32. Put a teaspoon in the container when heating beverages. This will ensure that
the liquid does not boil suddenly after being removed from the oven cavity.

33. DANGER: Electric Shock Hazard. Touching the internal components can cause
serious personal injury or death. Do not disassemble this appliance.

34. WARNING: Do not open the oven with your face close to the oven. Steam from
the oven may cause burns.

35. WARNING: Electric Shock Hazard. Improper use of the grounding can result in
electric shock. Do not plug into an outlet until appliance is properly installed
and grounded.
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36. The oven must be grounded before use. In case of electric leakage, the ground
can provide a current loop to avoid electric shock. The power supply plug must
be inserted into a single-phase bipolar socket with grounding.

37 Consult a qualified technician if you do not understand the grounding instruc-

tions.

)

/
Cooking Mode Preheat | Temperature/Power Time Tange
Pure Steam N 100 °C 90 mins
Double Grill Y 100-230°C 90 mins
Double Grill & Microwave N Double Grill: 100 - 230°C  Microwave: 100 - 900W 90 mins
Fermentation N 40°C 90 mins
Microwave N 100,300,500,700,900W 95 mins

'
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BEFORE INSTALLATION

Remove all packing materials and accessories. Check the oven for any damage such
as broken door. Do not install if oven is damaged.

Do not remove the light brown Mica cover attached to the oven cavity to protect

the magnetron.

1.Select a flat surface that provide enough space for good ventilation.

2.Place at a position more than 85cm above the ground.

3.Place against the back wall. Reserve a gap not less than 20cm from the right and
left wall. And leave at least 30cm space above the oven.
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4.Do not remove the legs at the bottom of the oven.

5.Do not block the air inlet and outlet.

6.Place the oven as far away from radios and TV as possible. Operations of oven may
cause interference to your radio or TV reception.

7.Plug your oven into a standard household outlet. Be sure the voltage and the
frequency is same as rating label.

WARNING: Do not install the oven at a damp place or near

heat-producing appliance e.g. near a gas stove, electrified

area or sink. The oven surface will become very hot during

use. Please do not touch.

1. The steam oven will display “0”in standby mode. Buzzer will sound if the appliance is not operated for
5 minutes.
2. Initial Cleaning and Heating

- Remove all accessories
- Ventilate the room

= Press“GRILL"button twice to select temperatureat 230°C
- Press”START/ENTER” Button to confirm

- Turn”"%” to heat the empty oven for 1 hour

= Press“START/ENTER" tostart

- After finished, wipe the oven cavity with a moist cloth

]

-

. Press the “MICROWAVE" button to select the microwave mode, the default power is 900W. Press
the “"MICROWAVE" button again to adjust the power (900W,700W, 500W, 300W, 100W)

2. Turn”‘@” to select the cooking time, the maximum cooking time is 95 minutes

w

. Press the “START/ENTER” button to start cooking

. If you want to stop you can press“STOP/CLEAR” button to stop

[©

. After setting, press the “START/ENTER” button to continue

*Do not use "Baking tray" and "Grill rack" in MICROWAVE MODE.




GRILL MODE - NO PREHEATIN

1. Press “GRILL" button twice to select grill cooking mode, the default temperature is 150 °C,

Turn” Qb “ to select temperature from 100 °C - 230°C in 10 °C step

2. Press the “START/ENTER” button to confirm.

3. Turn"@”to select the cooking time, the maximum time is 90 minutes

4. Press the “START/ENTER” button to start cooking

5. If you want to stop you can press “STOP/CLEAR” button to stop.
After setting, press the “START/ENTER” button to continue.

GRILL MODE - PREHEATING

1. Press “ GRILL"” button to select grill cooking mode, the default temperature is 150 °C.
Turn” @ “ to select temperature from 100 °C 230°Cin 10 °C step

2. Press the “START/ENTER” to start preheating

3. After preheating ,open the door and put the food in the oven

4, Turn” @ “ to select the cooking time, the maximum time is 90 minutes

5. Press the “START/ENTER” button to start cooking

6. If you want to stop you can press “STOP/CLEAR" button to stop.

7. After setting, press the “START/ENTER" button to continue.

1. Press “STEAM” button to select steam cooking mode, the default temperature is 100 °
2. Turn” @ to select the cooking time, the maximum time is 90 minutes

3. Press the “START/ENTER” button to start cooking

4. If you want to stop you can press “STOP/CLEAR" button to stop

5. After setting, press the “START/ENTER” button to continue



ICROWAVE MODE

1. Press “GRILL" button three times to select combi cooking mode, the default
tempera-ture is 150 °C

2. Press “MICROWAVE" button to select the microwave power from 100W to 900W
(900W, 700W, 500W, 300W, 100W)

3. Turn” @ “ to select the cooking time, the maximum time is 95 minutes
4. Press the “START/ENTER” button to start cooking

5. If you want to stop you can press “STOP/CLEAR” button to stop.

6. After setting, press the “START/ENTER” button to continue.

*Do not use "Baking tray" and "Grill rack” when in microwave mode with
" DOUBLE GRILL & MICROWAVE MODE".

A=\

BEVERAGE MODE
)

1. Press the “BEVERAGE" button to adjust the volume from 250g - 750 g (250g, 500g, 750q)
2. Turn” @ to select the cooking time, if you choose 250g the maximum time is 2 minutes.
3. Press the “START/ENTER” button to start cooking

4. If you want to stop, you can press “STOP/CLEAR” button to stop.

5. After setting, press the “START/ENTER” button to continue.

MENTATION MODE

1. Press “AUTO MENU” and turn “ @) " to select “39” Auto menu to select fermentation mode.
2. Press the “START/ENTER” button to confirm.

3. The default temperature is 40°C.

4.Turn Q} "to select the cooking time ,the maximum time is 90 minutes

5. Press the “START/ENTER” button to start cooking



1. Press"AUTO MENU" buttonto select Auto mode.
2. Press the”AUTO MENU" button againto choose from menu 1tomenu44

3.Press the “START/ENTER” button to confirm.
4. Press the “START/ENTER" button to start cooking

5. If you want to stop or change the setting, you can press “STOP/CLEAR” buttonto stop.

6. After setting, press the “START/ENTER” button to continue.

Display Menu Weight/quantity ProhiFJition of )
supplied accessories

01 Tomato rice 3009

02 Egg drop soup with fish dumplings 4009

03 Scrambled eggs with tomato 500g

04 Kung Pao chicken with cashew nuts 4009

05 Braised spareribs with potatoes 15009 —_—

06 Aubergine with Minced pork 4009
07 Fish Flavored shredded pork 3009

08 Fish head with chopped chilli 6009 R —

09 Steamed bass with lemon sauce 400g _—

10 Steamed pork spare ribs with pumpkin 600g —_—

11 Steamed Japanese Tofu with shrimp 200g —_—

12 Steamed clams with black bean sauce 5009 —_—

13 Steamed chicken with red jujube and wolfberry 5009 _—

14 Steamed beef with tea plant mushroom 4509 —

15 Steamed baby cabbages with garlic 5009 e

16 Japanese steamed egg custard 600g —_—

17 Salt and pepper shrimp 500g -

18 Honey soy chicken wings 12 —_—

19 Baked sweet potatoes with cheese sauce 2 —_—

20 Brazilian chicken skewers 5 .




Prohibition of

Menu Weight supplied accessories
21 Steak with black pepper source 2509
22 Grilled saury 3 —
23 Korean spicy stir-fried squid 5009 —
24 Grilled vegetable kebabs 4 -
25 Cranberry cookies 1 -
26 Zebra pattern chiffon cake 5009 —
27 Creme brulee 9 -
28 Croissant 9 -
29 Thin and Crisply pizza 1 —
30 Portuguese egg tarts 9 —
31 Pear sweet soup 15009
32 Papaya sweet soup with coconut milk 1500g
33 White fungus and lotus seed soup 15009
34 Longan and red jujube sweet soup 12009
35 Lotus root soup with pork ribs 2000g
36 Double boiled figs and pork soup 15009
37 Defrost mode 100-2000g
38 Soften butter 100g J Y
39 Fermentation(Bread) 500g
40 Fermentation(Yoghurt) 10009
41 Cleaning mode -
42 Descale mode -
43 Odor removal mode -
44 Roast chicken 12009




Lock: Press "STOP/CLEAR” for 3 seconds, you will hear a long “beep” sound, the lock icon will be showed

on screen.

Unlock: Press “STOP/CLEAR" for 3 seconds, you will hear a long “beep” sound, the lock is released. The lock

icon will disappear.

Cookware Microwave Grill Comments
Safe

Aluminium foil v/X v Small pieces of aluminium foil can be used to shield

Foil Containers food from overheating. Keep foil at least 2cm from the
oven walls, as arcing may occur.

Foil containers are not recommended unless specified
by the manufacturer. Follow instructions carefully.

Browning dishes v X Always follow the manufacturers' instructions.

Do not exceed heating time given. Be very careful as
these dishes can be very hot.

China clay and ceramics v/X X Porcelain, pottery, glazed earthenware and bone china
are usually suitable, except for those with metallic
decoration.

Glassware v v Care should be taken if using fine glassware as it can
break or crack if heated suddenly.

Metal X v It is not recommended to use metal cookware as it will

tray and rack arc, which can lead to fire.

Plastic/Polystyrene e.g fast v X Care must be taken as some containers warp, melt or

food containers discolour at high temperatures.

Cling film v X It should not touch the food and must be pierced to
let the steam escape.

Freezer/Roasting bags v X Must be pierced to let steam escape. Ensure bags are
suitable for microwave use.

Paper - Plates, cups and v X Do not use plastic or metal ties, as they may melt or

kitchen paper catch fire due to the metal‘arcing’.

Straw and wooden v X Only use for warming or to absorb moisture.

Containers Care must be taken as overheating may cause fire.

Recycled paper and X v Always attend the oven when using these materials as

ignition.

newspaper overheating may cause fire.
May contain extracts of metal which will cause ‘arcing’
and may lead to fire.
/\ WARNING:

When heating food in plastic or paper containers, monitor the oven due to the risk of




CAUTION: DO NOT USE COMMERCIAL OVEN
CLEANERS, STEAM CLEANERS, ABRASIVE,
HARSH CLEANERS, ANY THAT CONTAIN SODIUM
HYDROXIDE OR SCOURING PADS ON ANY PART OF
YOUR MICROWAVE OVEN.

Before cleaning, make sure the oven cavity, door,
oven cabinet and accessories are completely cool.
CLEAN THE OVEN AT REGULAR INTERVALS AND
REMOVE ANY FOOD DEPOSITS - Keep the oven
clean, or the oven could lead to a deterioration of
the surface. This could adversely affect the life of
the appliance and possibly result in a hazardous
situation.

Oven exterior

The outside of your oven can be cleaned easily with
mild soap and water. Make sure the soap is wiped off
with a moist cloth, and dry the exterior with a soft
towel.

Control panel

Open the door before cleaning to de-activate the
control panel. Care should be taken in cleaning the
control panel. Using a cloth dampened with water
only, gently wipe the panel until it becomes clean.
Avoid using excessive amounts of water. Do not use
any sort of chemical or abrasive cleaner.

Oven Interior

1. For cleaning, wipe any splatters or spills with a soft
damp cloth or sponge after each use while the oven
is still warm. For heavier spills, use a mild soap and

wipe several times with a damp cloth until all residues
are removed. Built-up splashes may overheat and
begin to smoke or catch fire, and cause arcing. Do not
remove the waveguide cover.

2. Make sure that mild soap or water does not
penetrate the small vents in the walls which may
cause damage to the oven.

3. Do not use spray type cleaners on the oven interior.
4. Heat up your oven regularly by using the grill and
heat the oven without food for 20 minutes on grill
(page E-9). Remaining food or fat splashed can
cause smoke or bad smell.

Keep the waveguide cover clean at all times.

The waveguide cover is constructed from a fragile
material and should be cleaned with care (follow the
cleaning instructions above).

NOTE: Excessive soaking may cause disintegration of
the waveguide cover.

The waveguide cover is a consumable part and
without regular cleaning, will need to be replaced.
Accessories

The accessories like tray andrack should be washed
in a mild washing up liquid solution and dried.
They are dishwasher safe.

Door

To remove all trace of dirt, regularly clean both sides
of the door, the door seals and adjacent parts with a
soft, damp cloth. Do not use abrasive cleaner.

NOTE: A steam cleaner should not be used.

Cleaning tip - For easier cleaning of your oven:

Place half a lemon in a bowl, add 300ml (1/2 pint) water and heat on 100% for 10 -12 minutes.

Wipe the oven clean using a soft, dry cloth.




Keep the power supply cord away from heated
surface. If you think the oven is not working properly,
there are some simple checks you can carry out
yourself before calling an engineer.

Follow this simple check below: Place half a cup of
water on the tray and close the door. Programme

the oven to cook for | minute using 100% microwave
power.

1. Does the oven lamp come on when it is cooking?

2. Does the cooling fan work? (Check by placing your
hand above the air vent openings.)

3. After | minute does the audible signal sound?

4. |s the water in the cup hot?

5. After 3 minutes, does the grill heating element
become red?

If you answer "NO" to any question, first check that

the oven is plugged in properly and the fuse has not

blown. If there is no fault with either, check against

the troubleshooting chart below.

TROUBLESHOOTING CHART

WARNING: Never adjust, repair or modify the
oven yourself. It is hazardous for anyone other
than a SHARP trained engineer to carry out
servicing or repairs. This is important as it may
involve the removal of covers that provide
protection against microwave energy.

The door seal stops microwave leakage during oven
operation, but does not form an airtight seal. It is
normal to see drops of water, light or feel warm air
around the oven door. Food with a high moisture
content will release steam and cause condensation
inside the door which may drip from the oven.
Repairs and Modifications: Do not attempt to
operate the oven if it is not working properly.

Outer Cabinet & Lamp Access: Never remove the
outer cabinet. This is very dangerous due to high
voltage parts inside which must never be touched,
as this could be fatal.

Your oven is not fitted with a lamp access cover. If
the lamp fails, do not attempt to replace the lamp
yourself, contact your nearest service centre approved
by SHARP .

QUERY ANSWER

Draught circulates
around the door.

When the oven is working, air circulates within the cavity.
The door does not form an airtight seal so air may escape from the door.

Condensation forms
in the oven, and may
drip from the door.

should clear after a few hours.

The oven cavity will normally be colder than the food being cooked, and so steam
produced when cooking will condense on the colder surface. The amount of steam
produced depends on the water content of the food being cooked. Some foods, such
as potatoes have a high moisture content. Condensation trapped in the door glass

Flashing or arcing
from within the

Arcing will occur when a metallic object comes into close proximity to the oven cavity
during cooking. This may possibly roughen the surface of the cavity, but would not

cavity when cooking.

damage the oven.

Arcing potatoes.

Ensure all "eyes" are removed from the potatoes and that they have been pierced, place
directly onto the turntable or in a heat resistant flan dish or similar.

The display is lit but
the control panel
will not work when
pressed.

Check the door is closed properly.

Oven cooks too
slowly.

Ensure correct power level has been selected.

Oven makes a noise.

The microwave energy pulses ON and OFF during cooking/defrosting.

Outer cabinet is hot.

The cabinet may become hot to touch, keep children away.
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