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To help ensure you receive prompt and efficient service, please register 
your new CONTOURE® product. By completing your product registration, 
you are protecting your new investment and obtaining important 
warranty service information unique to your product. Please maintain your 
original proof of purchase for product and warranty service.

PLEASE REGISTER 
AS A CONTOURE® 
OWNER!

REGISTRATION  
IS EASY -  
THE DETAILS:

Online: To register your product visit our website www.contoureusa.com 
Under the “SUPPORT” tab you will find a link to the product registration page 
where you can complete a digital registration form. 

THANK YOU 
FOR CHOOSING  
TO BUY A CONTOURE® 
PRODUCT

©2023 BY CONTOURE USA

Cooking with

If you have any questions about your new CONTOURE® product, please reach out 
to us directly via e-mail [info@contoureusa.com] or call our Customer Service 
Center directly. To submit a warranty claim or inquire about your product’s 
warranty, please e-mail us [warranty@contoureusa.com].

A FEW  
SMALLER 
DETAILS:

THANK YOU  
FOR YOUR 
PURCHASE!

We guarantee that your new CONTOURE® product will perform to the 
highest quality standards that you rely on from the CONTOURE® brand.

Please do not hesitate to reach out to us if you need any assistance or 
have any questions about your new product. 

Email [support@contoureusa.com] with your product Serial Number 
and details of where and when you purchased your product.

SIGN UP 
& SAVE

Find out first by joining our mailing list www.contoureusa.com 
Promotions, new products and sales directly to your inbox. 

We value your business and hope you enjoy your new product!

THANKS AGAIN FOR YOUR SUPPORT! 
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WELCOME & CONGRATULATIONS 

Welcome & Congratulations 

Thank you for purchasing this quality 
CONTOURE® Power Convection Built-in 
Microwave Oven.

Congratulations on your new deluxe cooking 
appliance. 

For your safety and full enjoyment of this 
product, always read the instruction book 
carefully before using. 

Don’t forget to register your product at  
www.contoureusa.com for updates and  
other relevant information.

This manual contains important information on 
the installation, use, and care of your appliance. 
Please read this manual carefully before 
installation and operation of this machine to 
prevent injury and property damage and to 
take full advantage of your new microwave 
oven’s benefits and features.
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IMPORTANT SAFETY & PRECAUTIONS

WARNING

What you need to know about Safety 
Instructions: 

Warnings and Important Safety Instructions in 
this manual DO NOT cover all possible 
conditions and situations that may occur. It is 
your responsibility to use common sense, 
caution and care when installing, maintaining 
and operating this appliance. 

Important Safety Symbols & 
Precaution Warnings:

WARNING
This symbol indicates that hazards or unsafe 
practices may cause serious personal injury or 
death. To reduce the risk of fire, explosion, 
electric shock, or personal injury when using 		
your appliance, these basic safety precautions 
MUST be followed. These warnings are to 
prevent injury to you and to others, please 
follow them explicitly. After reading this section, 
keep it in a safe place for future reference. 

State of California Proposition 65 
Warnings: 

WARNING 
The California Safe Drinking Water and Toxic 
Enforcement Act requires the Governor of 
California to publish a list of substances known 
to the State of California to cause cancer, birth 
defects, or other reproductive harm, and 
requires the business to warn of potential 
exposure to such substances. This product 
contains a chemical known to the State of 
California to cause cancer, birth defects, or 
other reproductive harm. This appliance can 
cause low-level exposure to some of the 
substances listed, including benzene, 
formaldehyde, and carbon monoxide.

Important Safety & 
Precautions

Risk of fire or electric shock

To reduce the risk of fire, electrical 
shock, burns or injury or exposure to 
excessive microwave energy when 
using this appliance follow basic 
precautions.
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IMPORTANT SAFETY & PRECAUTIONSIMPORTANT SAFETY & PRECAUTIONS

WARNING
To reduce the risk of fire, electric shock, burns 
or injury to people when using the appliance, 
follow basic precautions, including the 
following: 

•	 Read all instructions before using this 
appliance.

•	 Read and follow the specific warning: 
PRECAUTIONS TO AVOID POSSIBLE 
EXPOSURE TO EXCESSIVE MICROWAVE 
ENERGY

•	 This appliance must be grounded. Connect 
only to properly grounded outlet. See 
Grounding Instructions. 

•	 Some products such as whole eggs and 
sealed containers (for example, closed glass 
jars) can explode and should NOT be heated 
in this appliance.

•	 DO NOT use corrosive chemicals or vapors in 
this appliance. 

•	 Use this appliance only for its intended use as 
described in this manual. 

•	 This oven is specifically designed to heat or 
cook food. It is not designed for industrial or 
laboratory use.

•	 As with any appliance, close supervision is 
necessary and required when it is used by 
children. 

•	 DO NOT operate this appliance if it has a 
damaged cord or plug, if it is not working 
properly or if it has been damaged or 
dropped. 

•	 This appliance should be serviced only by 
qualified service technicians. 

•	 DO NOT cover or block any openings on the 
appliance 

•	 DO NOT store or use this appliance outdoors. 

•	 DO NOT use this product near water, for 
example, near a kitchen sink, in a wet 
basement, near a swimming pool, or similar 
location. 

•	 DO NOT immerse cord or plug in water. 

•	 Keep cord away from heated surfaces.

•	 DO NOT let cord hang over edge(s) of tables, 
or countertops. 

•	 When cleaning surfaces of door and oven that 
come together on closing the door, only use 
mild, nonabrasive soaps or detergents applied 
with a sponge or soft cloth. 

WARNING
Keep ventilation openings, in the appliance 
enclosure or in the built-in structure clear of 
obstruction(s).

WARNING
Do not use mechanical devices or other means 
to accelerate the defrosting process, other than 
those recommended by the manufacturer.

Important Safety & 
Precautions
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IMPORTANT SAFETY & PRECAUTIONSIMPORTANT SAFETY & PRECAUTIONS

WARNING
Any electrical components (plug, power cord, 
compressor, etc) must be replaced by a 
certified service agent or qualified service 
technician. 

WARNING
To reduce the risk of fire to the oven interior: 

•	 DO NOT overcook food. 

•	 Carefully attend to the appliance when paper, 
plastic or other combustible materials are 
placed inside the oven to facilitate cooking.  

•	 Remove the wire twist-ties from paper or 
plastic bags before placing bag in oven. 

•	 If materials inside the oven ignite, keep oven 
door closed, turn oven off, and disconnect the 
power cord, or shut off power at the fuse or 
circuit breaker panel. 

•	 DO NOT use the interior for storage purposes. 

•	 DO NOT leave paper products, cooking 
utensils or food in the oven when not in use. 

•	 Visible bubbling or boiling when the container 
is removed from the microwave is not always 
present. This could result in very hot liquids 
suddenly boiling over when the container is 
disturbed or a utensil is inserted into the 
liquid.

WARNING
To reduce the risk of injury to person(s):

•	 DO NOT use straight-sided containers with 
narrow necks. Use wide-mouth containers. 

•	 Stir liquid both before and halfway through 
heating it. 

•	 DO NOT overheat liquid. 

•	 Use extreme care when inserting a spoon or 
other utensils into the container. This may also 
cause delayed eruptive boiling. 

•	 After heating, allow the container to stand in 
the microwave oven for at least 20-seconds 
before removing the container. 

•	 Touching some of the internal components 
can cause serious personal injury or death. 

•	 DO NOT disassemble this appliance. 

•	 DO NOT use an extension cord with this 
appliance. If the power cord is too short, have 
a qualified electrician install an outlet near 
the appliance. Use of an extension cord can 
negatively affect the unit’s performance. 

WARNING
Liquids such as water, coffee or tea can be 
overheated beyond the boiling point without 
appearing to be boiling. This is called delayed 
eruptive boiling. 

WARNING
It is hazardous for anyone other than 
authorized service personnel to carry out 
service or repairs involving the removal of 
covers.

WARNING
To avoid the risk of an electrical shock do not 
attempt repairs yourself.
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IMPORTANT SAFETY & PRECAUTIONS

WARNING
Important Safeguards about your 
Microwave Oven. 

•	 NEVER use the microwave oven without the 
turntable and support. 

•	 NEVER turn the turntable over so that a large 
dish can be placed inside the microwave 
oven. 

•	 The turntable turns clockwise and 
counterclockwise. 

•	 ALWAYS have food in the microwave oven 
when it is turned on to absorb the microwave 
energy. 

•	 DO NOT test the microwave oven without 
food. Operating with no food or food that is 
low in moisture can cause fire, charring or 
sparking. 

•	 It is normal for the microwave oven’s exterior 
to be warm to the touch when cooking or 
reheating. 

•	 The microwave oven is for food preparation 
ONLY. 

•	 Handle glass turntable carefully and place 
cookware on it gently to avoid possible 
breakage. 

•	 Use only the correctly specified bag size when 
using the present popcorn program. 

•	 The oven has several built-in safety switches to 
ensure that the power remains off when the 
door is open. DO NOT tamper with these 
switches. 

•	 DO NOT cook bacon directly on the turntable. 

•	 Excessive local heating of the turntable may 
cause the turntable to break.

•	 DO NOT heat baby bottles or baby food in the 
microwave oven. Uneven heating / hotspots 
may occur and cause injury. 

•	 DO NOT attempt to deep-fry in your 
microwave oven. 

•	 DO NOT attempt home canning in this 
microwave oven. It is impossible to be sure all 
contents of the jar have reached boiling 
temperature. 

•	 Failure to maintain the oven in a clean 
condition could lead to deterioration that 
could adversely affect the life of the appliance 
and possibly result in a hazardous situation. 

•	 DO NOT use the oven for anything other than 
food prepartion. 

•	 .DO NOT use the oven to dry clothes or 
newspapers. 

Understanding Your Oven:

•	 When using the oven at power levels below 
100% you might hear the magnetron cycling 
on and off. 

•	 Condensation is a normal part of microwave 
cooking. The humidity in a room and the 
moisture in food will influence the amount of 
moisture that condenses in the oven. Usually, 
covered foods will not cause as much 
condensation as uncovered foods. 

•	 When using your own recipes or package 
directions please check the food a minute or 
two before the minimum time and add time 
accordingly (if needed). 

Important Safety & 
Precautions
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IMPORTANT SAFETY & PRECAUTIONS

WARNING
Materials You CANNOT Use in a 
Microwave:  

•	 Arcing is a spark or electrical flash that 
crackels and/or pops. Acring can produce 
heat that is very intense and can damage the 
interior of the microwave or container(s) used. 

•	 Arcing can also cause fire. Arcing occurs when 
metal containers are used in the microwave. 
Arcing can also occur when the use of metal 
skewers, metal clamps, or twist ties from 
plastic bags used for food items such as 
bread are not removed.  

•	 Remove the wire twist-ties from paper or 
plastic bags before placing bag in oven. 

•	 To prevent arcing, use materials that are 
microwave safe and follow instructions from 
the container manufacturers. 

•	 Plastic cookware designed for microwave 
cooking should be used carefully. Some 
plastic containers advertised as “microwave 
safe” plastic containers may not be as tolerant 
of overcooking conditions like their glass or 
ceramic counterparts. These containers may 
soften or char if subjected to short periods of 
overcooking. In longer exposures to 
overcooking, the food and cookware may 
ignite. 

•	 Use “microwave safe” plastics only in strict 
compliance with the recommendations 
provided by the cookware manufacturer. 

•	 DO NOT microwave empty cups or containers. 

•	 DO NOT permit children to use plastic 
cookware unsupervised. 

Materials You CAN Use in a Microwave:

•	 It is not required to buy all new cookware 
after purchasing your microwave oven. 

•	 Many of the cookware pieces you already own 
can be used successfully in your new 
microwave oven. 

Caution Personal Injury Hazard:

•	 Tightly closed containers may explode. 

•	 Closed containers should be opened and 
plastic pouches should be pierced before 
cooking. 

•	 Some non-metallic materials are not safe to 
use for microwaving. If in doubt, you can test 
the material in question using the following 
procedure, Material / Container Test: 

1.	 Fill a “microwave-safe” container with 1 cup 
of cold water (250 ml) along with the 
material you’re testing. 

2.	 Cook on maximum power for 3-seconds.

3.	 Carefully feel the material or container. If the 
material or container is warm, DO NOT use it 
for microwave cooking. 

4.	 DO NOT exceed a 1-minute cooking time for 
this test. 

5.	 Please take precautions when testing all 
“microwave-safe” materials and or containers. 

6.	 DO NOT allow children to conduct this test. 

Cookware and Cooking Materials:

•	 Cookware and other materials MUST fit on 
the turntable.

•	 Always use oven mitts or pot holders because 
cookware can become hot. 
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INSTALLATION INSTRUCTIONS

WARNING 
Critical Installation Warnings:

The installation of this appliance MUST be 
performed by a qualified technician or service 
company. 

Failing to have a qualified technician or service 
company install the oven may result in electric 
shock, fire, an explosion, problems with the 
product or injury. 

Keep all packaging materials out of the reach of 
children. DO NOT allow children to use them for 
play. 

The electrical requirements are 120-volt, AC, 60 
Hz, 15 AMP or more protected electrical supply. 
It is recommended that a separate circuit 
serving only the microwave oven be provided. 

Radio Interference: 

•	 Operation of your micrwoave oven may cause 
interference to your radio, TV or similar 
equipment. 

•	 If there is interference, it may be reduced or 
eliminated by using the following steps: 

(1) Clean the door of the microwave and seal 
the surface of the oven.

(2) Change the orientation of the receiving 
antenna used by the radio or TV.

(3) Relocate the microwave oven with respect 
to the receiver.

(4) Plug the microwave oven into a different 
outlet so that the microwave and receiver are 
on different branch circuits.

This device complies with part 18 of the FCC Rules. 

WARNING
Precautions to Avoid Possible 
Exposure to Excessive Microwave 
Energy: 

•	 DO NOT attempt to operate this oven with 
the door open, this can result in harmful 
exposure to microwave energy. It is important 
not to break or tamper with the safety 
interlocks. 

•	 DO NOT place any object between the oven 
front face and the door or allow soil or cleaner 
residue to accumulate on sealing surfaces. 

•	 DO NOT operate the oven if it is damaged.

•	 It is very important that the oven door closes 
properly and that there is no damage to the 
door (for example, make sure that the door is 
not bent). 

•	 It is very important that the oven door closes 
properly and there is no damage to hinges, 
latches and door seals (for example, make 
sure that the highest, latches or door seals are 
not broken or loosened). 

•	 The oven should never be adjusted or 
repaired by anyone except properly qualified 
service personnel. 

•	 If the microwave unit is not kept clean, its 
surface may be degraded and lead to a 
hazardous situation. 

Danger Precautions to Avoid Possible 
Electrical Shock Hazard: 

•	 Touching some of the internal components 
can cause serious personal injury or death. 

•	 DO NOT disassemble this appliance. 

Installation Instructions
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INSTALLATION INSTRUCTIONS

WARNING 

Electrical 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. 

•	 This microwave should be properly grounded 
for your safety. In the event of electrical short 
circuit, grounding reduces the risk of electric 
shock by providing an escape wire for the 
electric current. This appliance is equipped 
with a cord having a grounding wire with a 
grounding plug. The plug must be plugged 
into an outlet that is properly installed and 
grounded. Consult a qualified electrician or 
serviceman if the grounding instructions are 
not completely understood or if doubt exists 
as to whether the appliance is properly 
grounded. CONTOURE does not accept any 
liability for damage to the microwave oven or 
personal injury resulting from failure to 
observe the correct electrical connection 
procedures. 

•	 This microwave oven is equipped with a 
3-prong grounding plug. It must be plugged 
into a wall receptacle that is properly installed 
and grounded.  

•	 DO NOT, under any circumstances, cut or 
remove the third ground prong from the 
power cord supplied. 

•	 DO NOT use an extension cord with this 
appliance. If the power cord is too short, have 
a qualified electrician or service technician 
install an outlet near the appliance. Use of an 
extension cord can negatively affect the 
performance of the unit. 

If the power supply cord is too short, only have 
a qualified electrician or serviceman install an 
outlet near the appliance. 

•	  The power supply cord and plug must be 
connected to a separate 120 Volt, 60 Hz, 15 
AMP or more branch circuit, single grounded 
receptacle. The receptacle should be located 
inside the cabinet directly above the 
microwave oven mounting location as shown 
below. 

•	  If it is necessary to use an extension cord, use 
only a 3-wire extension cord that has a 
3-pronged gounding plug, and a 3-slot 
receptacle that will accept the plug on the 
appliance. 

WARNING

Electrical Shock Hazard
Plug into a grounded 3 prong outlet.

Do not remove ground prong.

Do not use an adapter.

Do not use an extension cord.

Failure to follow these instructions can 
result in death, fire or electrical shock.

Grounding
Prong

Circuit Grounding
Conductor Connected

Properly

A.

B.

C.

Cover Mounting
Screw

Adapter

Grounding
Lug

Cover of Grounded
Oulet Box
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INSTALLATION INSTRUCTIONS

Setting Up Your Oven: 
Remove all packaging materials and 
accessories from the carton and oven cavity. 
Examine your new oven for any damage, like 
dents, or a broken door. DO NOT continue with 
installation if the oven is damaged. 

Turn Table Installation: 
NEVER place the glass tray upside down. The 
glass tray should NEVER be restricted. 

Both glass tray and turntable ring assembly 
must always be used during cooking. 

All food and containers of food should always 
be placed on the glass tray for cooking. 

If you are missing your glass tray or turntable 
ring assembly or it cracks or breaks, please 
reach out to customer service (see the warranty 
section for further information). 

Please reference the diagram below to help 
during installation. 

(1) Place the turntable ring in the round 
depression in the bottom of the microwave 
oven so that it turns freely. 

(2) Place the glass turntable (flat side up) on the 
turntable ring so that the hub engages the 
turntable shaft in the bottom of the oven. 
When correctly installed, the glass turntable 
should not turn freely. 

Parts & Accessories:
Your new oven comes with the following 
accessories: 

This oven also includes a BONUS easy-to-clean 
baking tray to use while your favorite foods; like 
pizza, cookies and more! The grill rack provided 
cannot be used when the microwave function 
is operating and must be placed on the glass 
tray. 

Installation Instructions

F.
Door Assembly

G.
Safety Interlock
System

A.
Control Panel

C.
Turntable
Ring Assembly

B.
Turntable
Shaft

E.
Observation Window

D.
Glass
Tray

Turntable ShaftTurntable Ring Assembly

Glass Tray

Hub (Underside) of Glass Tray
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INSTALLATION INSTRUCTIONS

Control Panel & Features: 
Please reference the diagram below to 
help understand the features and 
functions on the control.

1. Convection

4. Power
5. Defrost

6. Auto Menus:
• Popcorn • Potato • Beverage
• Reheat • Fresh Vegetable
• Frozen Vegetable

 
 

7. Number Keys & Convection
Temperature Keys

8. Clock Settings

9. Stop / Clear

10. Express Cooking

11. Kitchen Timer

12. Start / + 30 Sec.

13. Air Fry

Reheat

3. Dehydration

2. Broil/grill

Convection Menu:
•  Roast Chicken • Cake • Pizza  



14S A V E  T H E S E  I N S T R U C T I O N SEN

OPERATING YOUR OVEN

Setting the Display Clock:

After the microwave is plugged in the BLUE 
LED display on the oven will display “0:00” and 
a buzzer will beep once. 

For Example: To set 10:30 AM or PM

1. Press CLOCK and the buzzer will beep once.

2. Press the number keys, “1, 0, 3, 0.”

3. Press CLOCK to finish this setting. 

*This is a 12-hour clock from 1:00 to 12:59. If the 
time set is not appropriate, your selection will 
be invalid. A buzzer will sound twice and return 
to a waiting state. 

If the electrical power supply to your oven is 
interrupted during cooking, the program will 
be erased. When the power is restored, press 
CLOCK and reset the clock for the correct time 
of day. 

Microwave Cooking:

For best results while using your oven, please 
note the following:

•	 Foods taken from the freezer or refrigerator 
will take longer to cook than the same foods 
would if at room temperature.

•	 Small pieces of foods will cook more quickly 
than larger ones. Foods of similar size and 
shape will cook more evenly when cooked 
together. For more even cooking results, 
reduce the power levels when cooking larger 
pieces of food.

•	 Foods that have more moisture will cook 
more evenly

Operating Your Oven

•	 While constant stiring is not necessary, if you 
stir foods (casseroles, vegetables, etc) from 
the outside to the center heat will distribute 
more evenly and the foods will cook faster.

•	 Place delicate areas of food toward the center 
of the turntable tray

•	 Arrange unevenly shaped foods with thicker 
or fatter parts towards the outside of the 
turntable tray.

•	 To help cook food more evenly, some foods 
may need to be turned over halfway through 
cooking.

•	 After food has been removed from the 
microwave, cover the food with foil or a 
casserole lid and let it stand to finish cooking. 
The length of stand time will depend on the 
density and surface area of the food item 
you’re cooking.

•	 Letting food stand will help the food finish 
cooking in the center and avoid overcooking 
the outer edges.

•	 Foods, like sandwiches, that contain 
prebaked bread should be wrapped prior to 
placing them in the microwave. Wrapping 
these foods will help prevent the food items 
from drying out as they heat.

Begin Microwave Cooking:

1. Press “KITCHEN TIMER” to select microwave 
cooking. “0:00” will flash to remind you to input 
the cooking time. 

2. Press the number keys to adjust the desired 
cooking time. For example, to cook for 10 
minutes: Select “1,0,0,0” in turn. 

3. The maximum cooking time is 99 minutes 
and 99 seconds. 
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OPERATING YOUR OVEN

Microwave Cooking / Power Levels:

1. Press “POWER” to adjust the different power 
levels. 

2. Press the number keyes to select the desired 
power level. 

3. Press “START/+30SEC” to begin cooking (The 
cooking time will automatically count down).

There are 10 different power levels available: 

Stop / Clear:

Touch the STOP/CLEAR pad if you would like to: 

1. Erase your selection if you made a mistake 
during program selection.

2. Cancel the kitchen timer set or return the 
time to the display. 

3. Touch once to temporarily stop the oven 
druing cooking or twice to cancel a program. 

Multiple Stage Cooking:

Two stages of cooking can be used at once. 
One stage is defrosting, one stage is 
microwave cooking. If one stage is defrosting, 
it will automatically be put on the first stage. 

Below is an example to defrost food for 5 
minutes, then cook using 100% microwave 
power for 5 minutes. 

1. Press DEFROST twice to set the time.

2. Press the number keys, “5, 0, 0” to set the 
desired defrost time.

3. Press POWER once, PL10 will show on the 
display.

4. Press the number keys “5, 0, 0” to set the 
desired cooking time. 

5. Press START/ +30 SEC to begin Multi-Stage 
Cooking. 

•	  Microwave cooking can be set as two 
stages only. The Defrost program and Auto 
Menu cannot work in multi-stage cooking.

•	 When the first stage finishes, a buzzer will 
sound once and the second stage begins 
cooking.

During cooking, each time the “START/+30SEC” 
button is selected, 30 seconds will be added 
to the cooking time (up to 99-minutes and 
99-seconds). 

•	  If you want to use Multi-Stage cooking 
together with the grill feature, press the 
BROIL/GRILL key once, G-1 will show on the 
display. Press  START/+30 SEC to begin 
Multiple Stage Cooking with the grill 
(browner). 

Press Power  
to Select Desired 

Power Level

Approx %
of Power

Word for
Power Levels

PL 10 100% High

PL 9 90%

PL 8 80%

PL 7 70% Medium/High

PL 6 60%

PL 5 50% Medium

PL 4 40%

PL 3 30% Medium/Low

PL 2 20%

PL 1 10% Low
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OPERATING YOUR OVEN

Operating Your Oven
Speed Cooking: 

•	 If you would like to instantly begin cooking, 
press a number on the number pad to begin. 
For example, to cook for five minutes, press 5.

•	 From standby mode, press “START/+30SEC” to 
instantly begin cooking for 30-seconds. 

•	 To increase cooktime in 30-second 
increments (this does not apply to auto cook 
or defrost), press “START/+30SEC”.

•	 To check or select a power level while cooking, 
press “POWER” and the current power level 
will be displayed. Then press the number key 
to select the desired power level. 

•	 Defrost and Auto Menus will not work during 
speed cooking functions. 

Using Express Cooking:

•	 Since your ovens power level is preset to 
100%, EXPRESS COOKING is a short cut to 
oven programming. 

•	 You can select cooking times in increments of 
1 to 6 minutes or 30-seconds. 

1.	 Press EXPRESS COOK to select a cooking 
time in increments of 1 to 6 minutes by 
presetting the numbers on the number pad 
(1-6). 

2.	  Your oven will start right away once the 
number pad is pressed. 

•	 Press START/+30SEC to increase cooking time 
by 30-second increments OR press 
START/+30SEC to cook for 30-seconds only.

Defrosting with Your Microwave:

This is the perfect feature if you want to defrost 
foods. For best results, use food directly from 
the freezer. 

Defrost by Time:

1.	 Press DEFROST twice so the oven displays 
dEF2. Micr. and indicators will light.

2.	 Use the number keys to set defrosting time. 

3.	 Press START/+30SEC to begin defrosting.

Once half of the defrost time passes, the buzzer 
will sound twice to remind you to turn over the 
food. 

Defrost by Weight:

1.	 Press DEFROST once so the oven displays 
dEF1. Micr. and indicators will light. 

2.	  Use the number keys to set defrosting 
weight within the range of 4-100 ounces.

3.	  Press “START/+30SEC” to begin defrosting.   

Setting the Timer:

1.	 Press “KITCHEN TIMER” and the timer 
indicator will light. 

2.	 Use the number keys to input the desired 
cooking time. The maximum cooking time 
is 99-minutes and 99-seconds. 

3.	 Press “KITCHEN TIMER” again and the timer 
will begin to count down. The buzzer will 
sound when the cooking time has finished. 
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OPERATING YOUR OVEN

Popcorn Menu:

The popcorn setting is designed ot make 
popcorn based on the popcorn’s bag weight. 

Press “POPCORN” repeatedly to select your 
popcorn bag’s weight. Once the correct weight 
is selected press “START” to begin. 

4.	 For 3.5 Oz / Press Once

5.	 For 3.0 Oz / Press Twice

6.	 For 1.75 Oz / Press Three Times

Only use popcorn packaged for Microwave 
Oven use. 

DO NOT try to pop un-popped kernels. 

Beverage Menu: 

The beverage setting heats one to three cups of 
a beverage at a time. Use the below 
recommendations to determine the setting to 
use. 

Press “BEVERAGE” repeatedly to select the 
correct number of servings. Once the correct 
serving size is selected press “START” to begin. 

1.	 1 Cup / Press Once

2.	 2 Cups / Press Twice

3.	 3 Cups / Press Three Times 

Carefully test for desired temperature after 
heating. Re-heat if necessary. 

Potato:

Pierce potato and place directly on turntable. 
We recommend lining potato with a paper 
towel. 

Using the Child Lock:

1.	 To lock the microwave oven, press and hold 
“STOP/CLEAR” for three seconds. 

2.	 The microwave beeps and a lock indicator 
will appear on the display. 

To unlock the microwave, press and hold “STOP/
CLEAR” until the lock indicator disappears 
(around 3 seconds). 

Dinner Plate (Re-Heat):

This setting allows you to reheat precooked 
foods from the refrigerator, making cooking 
leftovers quick and easy.

We recommend keeping larger portions and 
vegetables towards the outside of the plate or 
cutting large items into smaller pieces. Dense 
foods, like mashed potatoes reheat better if 
flattened. 

Only use microwave-safe lids or microwave-safe 
plastic wrap to cover foods. 

Only reheat ONE plate at a time. 

Fresh / Frozen Vegetables:

We receommend adding 1 tablespoon of water 
power serving size (1-cup) of corn, peas, carrots 
or most beans. 

When cooking cruciferous vegetables do not 
add additional water, cook immediately after 
washing. 

For softer or more tender vegetables we 
recommend using a microwave-safe lid. 

After cooking and removing vegetables from 
oven, stir, cover with a microwave-safe lid and 
let stand for at least 5 minutes prior to serving. 
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CONVECTION COOKING

Convection Cooking

Understanding Convection Cooking: 

The CONVECTION feature of this oven allows 
you to use your microwave oven as a traditional 
oven. When the CONVECTION function is on 
the microwave function is NOT used. The 
CONVECTION feature can be used for cooking, 
baking, roasting, reheating and grilling foods. 

CONVECTION cooking technology uses a 
heating element to raise the temperature of 
the air inside the oven. A fan circulates this 
heated air throughout the oven, in, over and 
around the food to cook foods with moist 
interiors and browned exteriors. CONVECTION 
cooking is faster than traditional cooking 
because the hot air is constantly moving. 

One of the many benefits of CONVECTION 
cooking is it keeps the nutrients and moisture 
inside your food and eliminates “hot spots” 
caused by traditional microwave oven cooking. 

There are 2 different setting options when using 
CONVECTION cooking (1) Convection with 
Pre-heating and (2) Convection without Pre-
heating. 

Before you begin cooking with CONVECTION 
cooking technology please keep the following 
in mind: 

•	 REMOVE the turntable when pre-heating the 
oven and/or when preparing food that will be 
cooked directly on the turntable surface. 

•	 DO NOT use the oven without the turntable in 
place. 

•	 DO NOT restrict the turntable so that it 
cannot rotate. 

•	 DO NOT cover the turntable or rack with 
aluminum foil or it will interfere with the 
ventilation and disrupt the airflow needed to 
cook foods. 

•	 When selecting cookware, choose pans that 
do not have extended sides (like the BONUS 
baking tray included with your unit). 

•	 Pre-heat the oven to the desired cooking 
temperature before placing the food in the 
oven. 

•	 Remember to check food 5-10 minutes 
before the expected finish time when 
preparing conventional oven recipes. 

•	 If food is not cooked completely, continue 
cooking in oven until it reaches your desired 
level of cooking. 

•	 When using multi-level cooking, please use 
the grill rack provided for best results. When 
foods are baked or roasted on the provided 
grill rack best results are achieved. 

•	 The lower grill rack position is best used for 
baking and roasting.

•	 The upper grill rack position is best used for 
grilling and browning. 

•	 We recommend roasting meat and poultry 
directly on the grill rack provided with a 
shallow dish below the rack to catch 
drippings and to reduce splatter.

•	 Cooking bags can be used when roasting less 
tender cuts of meat.

Convection Settings:

There are 2 different setting options when using 
CONVECTION cooking (1) Convection with 
Pre-heating and (2) Convection without Pre-
heating. You can pre-heat your oven to the 
convection temperature required. 
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CONVECTION COOKING

Convection Cooking w/Pre-heating: 

EXAMPLE: To pre-heat to 350⁰F and cook 30 
minutes at the same temperature: 

1.	 Press the CONVECTION button once and 
the oven will display 100F and the Conv. 
indicator will light.

2.	 Press the number keys to set the 
temperature to 350⁰F.

3.	 Press START/+30SEC to begin pre-heating.

4.	 Once the oven reaches the desired pre-
heated temperature the temperature will 
flash on the display. At this time you can 
open the door and put the food in the oven. 
When you close the door you will be ready 
to begin cooking. 

5.	 Press the number keys, “3, 0, 0, 0” to set the 
cooking time (30 minutes, in this example). 

6.	 Press START/+30SEC to begin cooking. The 
cooking time will begin counting down on 
the LED display.

7.	 Cooking time CANNOT be entered until the 
pre-heating temperature is completed. 
Once pre-heating is complete food can be 
placed in the oven and the cooking time 
can be entered. If cooking time is NOT 
entered within 5-minutes the oven will stop 
pre-heating. 

 Convection Cooking w/o Pre-heating:

1.	 Press the CONVECTION button once and 
the oven will display 100⁰F. 

2.	 Press the  number keys to set the 
temperature desired.

3.	 Press the CONVECTION button to confirm 
desired temperature. 

4.	 Use the number keys to set the desired 
cooking time.

5.	 Press START/+30 SEC to begin cooking (the 
cooking time will count down on the LED 
display). 

Combination Cooking Settings:

This microwave offers a unique feature that 
increases cooking speed and accuracy by 
combining microwave energy and convection 
cooking, leaving foods perfectly browned and 
deliciously crisp. 

We recommend using the grill rack provided 
for best results and air flow. 

Express Cooking with Convection:

Your microwave has automatic convection 
cooking settings to help prepare roasted 
chicken, cake and pizza. 

Each food is cooked using the best cook time 
as indicated in the below guide. 

To use the EXPRESS COOKING setting press the 
function you need, enter the weight, or the 
amount of food, then press START/+30SEC to 
begin cooking. 
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CONVECTION COOKING

Convection Cooking

Express Cooking Roast Chicken: 

•	 Using the grill rack provided, place the 
chicken breast side up on the grill rack. Place 
the rack on the turntable. 

•	 We suggest placing a microwave-safe shallow 
dish underneath the grill rack to catch 
drippings and minimize splatter and mess. 

•	 When roasting is complete, remove the 
chicken breast from oven, tent with foil and 
let stand for at least 5-10 minutes before 
serving. 

•	 Please keep in mind that the internal 
temperature of white meat should be 170⁰F 
and the internal temperature of dark meat 
should be 180⁰F. 

Express Cooking Cake: 

Ideal for 8-9 inch cooking pans greased and 
floured. 

•	 The oven is automatically preset for 350⁰F. As 
soon as the oven reaches the temperature an 
indicator will beep. Close the oven door, press 
START/+30SEC once and baking will begin. 
The LED display will show the temperature as 
350F. 

•	 Once you hear the oven beep, the cake is 
completed. Allow to cool prior to frosting, 
decorating and/or serving. 

If you want to bake a 2 layer cake, in order to 
bake both layers simultaneously use the grill 
rack positioned at a higher level, placing one 
pan on the bottom of the oven on top of the 
turntable and the second on top of the grill 
rack. 

Express Cooking Pizza: 

•	 Make sure pizza is unwrapped prior to putting 
it in the oven. We recommend placing the 
pizza directly on the grill rack and placing the 
grill rack on the turntable. 

•	 A small pizza is around 8-inches in diameter. 

•	 A large pizza is around 12-inches in diameter. 

Checking Power while Cooking: 

You can check your microwave oven power 
settings while cooking by pressing 
CONVECTION, POWER or BROIL/GRILL to check 
the responding power levels. 

The power level will be displayed on the LED 
display for 3-seconds. 

You can check the time on the display panel 
while cooking by pressing CLOCK. The time will 
be displayed for 3-seconds. 
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GRILLING

Grilling

Use the GRILL program to program up to 2 
automatic cooking options. Your oven includes 
a reversible grill rack. One side has shorter legs 
to allow you to place food closer to the grilling 
heat. The side with the longer legs allows you 
to place food further away from the grilling 
heat. 

G-1 is 100% grilling power. 

G-2 and G-3 are combination microwave and 
grill settings. 

Example: Grill/Microwave and Grill Combination 
Settings: 

1.	 Press BROIL/GRILL once to select the GRILL 
function. G-1 will be displayed. 

2.	 Press BROIL/GRILL twice or three times to 
choose the combination function G-2 or G-3. 

3.	 Enter the desired cooking time (To set 10 
minutes, 30 seconds, press the number 
keys: “1, 0, 3, 0.”).

4.	 Press START/+30SEC to begin cooking. The 
cooking time will count down on the LED 
display. 

When the grilling time is completed halfway, 
the oven will signal but will NOT stop. If desired, 
you can open the door and turn over the food 
to grill on the other side. Please be cautious 
when opening the microwave door. If desired, 
turn the food over, close the door and press the 
START/+30SEC button to continue cooking. 

To give steaks, vegetables, sausages etc a grilled 
appearance use a pre-heated grill rack. 

We recommend grilling vegetables or frozen 
snacks directly on the turntable. 

Grilling Presets:

Grill / 
Combination Display Microwave Grill

1 G-1 100%

2 G-2 36% 64% 

3 G-3 55% 45% 
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SIGNATURE SERIES ALL-IN-ONE RV MICROWAVE OVEN

Signature Series All-In-One 
RV Microwave Oven
Using Your Convection Air Fryer:

•	 For a healthier alternative to your favorite fried 
foods, try our pre-programmed AIR FRY 
Setting.

•	 Transform your cooking experience with the 
convenience of 9 pre-set programs! Say 
goodbye to the hassle of setting the 
temperature, cooking time, and power level. 
With Convection AIR FRY, your oven will 
suggest the perfect cooking time 
and temperature for your dish.

Once your desired food is determined, follow 
the below steps to begin air frying:

1.	 Preheat the oven to 425°F. 
To preheat your oven: (I) Press CONVECTION 
(II) Press the “0”/ “425°F” Key (III) Press START 
(NOTE) If the display read “FOOD,” Open and 
Close the Door then press START again  
(IV) Your oven will beep when preheating is 
complete.

2.	  When preheating is complete, press OFF.

 Press AirFry to determine the preset 
function you want to use (For example, Using 
the keypad press press AirFry once for H1 for 
chicken wings, Press AirFry on the keypad 
two times for H2 for chicken nuggets, etc.).

3.	  Open the door and place the food inside. 
We suggest placing the food on the included 
tray using the grill rack. For best results, place 
the tray on top of the grill rack and the grill 
rack on top of the glass turntable. Check 
cycle periodically to achieve desired results

4.	  Close the door and press START.

The frying time will count down on the LED 
Display and the indicator will beep when the 
food is ready.

Preset AIRFRY Programs

•	 H1 for fried chicken, press AirFry once

•	 H2 for frozen chicken, press AirFry twice

•	 H3 for fried pork, press AirFry three times

•	 H4 for fried tater tots, press AirFry four times

•	 H5 for fried shrimp, press AirFry five times

•	 H6 for fried calamari, press AirFry six times

•	 H7 for fried onion rings/onion straws, press 
AirFry seven times

•	 H8 for fried (tempura style) vegetables, press 
AirFry eight times

•	 H9 for traditional french fries, press AirFry  
nine times

Looking to get the most out of your AirFry 
cooking experience? Here are some helpful tips:

•	 Cooking times may vary depending on the 
weight of your food. For best results, add 
additional time sets as needed.

•	 Keep frozen foods frozen until ready to cook.

•	 To ensure proper circulation of air, avoid 
overcrowding the AirFry tray. For breaded 
foods, stacking is okay. However, if using a 
baking pan or grill rack, stick to single-layered 
food.

•	 Be cautious when using metal baking utensils 
to avoid arcing with the turntable, oven walls, 
or grill rack.

•	 Test your food for doneness before consuming. 
For meat, use a meat thermometer. For baked 
goods, stick a toothpick in to check.

•	 For best results and to prevent foods from 
sticking to the baking pan or grill rack, use an 
olive oil spray. Avoid using grocery store 
cooking spray in a can, as it can damage the 
AirFry tray surface.
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Display Function Time Range Temp Level

L 1 Warming 
Box 5sec~95min

105⁰F  •  120⁰F  • 
140⁰F  •  160⁰F   • 
175⁰F  •  195⁰F   • 

210⁰F

L 2 Keep 
Warm 5sec~95min

140⁰F  •  160⁰F  • 
175⁰F 

L 3 Food 
Dry 10min~12hour

105⁰F  •  120⁰F • 
140⁰F  •  160⁰F • 
175⁰F  •  195⁰F 

L 4 Yogurt/ 
Ferment 10min~12hour 105⁰F

L 5 Slow 
Cook 10min~12hour 195⁰F  •  230⁰F 

Using Your Food Dehydrator: 

1.	 Press DEHYDRATION once, the oven LED 
will display LP.

2.	 Press the number buttons to select the 
desired function: 

•	 For WARMING, Press Number 1, the LED will 
display L1. This function is primarily for 
reheating coffee and small plates. 

•	 For KEEP WARM, Press Number 2, the LED will 
display L2. 

•	 For FOOD DEHYDRATION, Press Number 3, 
the LED will display L3. 

•	 For YOGURT, Press Number 4, the LED will 
display L4. 

•	 For SLOW COOK, Press Number 5, the LED 
will display L5. 

3.	 Press the corresponding number buttons to 
select the temperature level. There are 3 
different levels of temperatures. For 
example: for FOOD DRY press Number 3 
once, the temperature will be present to 
105F, press Number 3 twice and the 
temperature will change to 120F. Once the 
desired temperature is reached, press 
DEHYDRATION to confirm the set 
temperature level. 

4.	 Use the number buttons to set the desired 
cooking time. . 

5.	 Press START/+30SEC to start cooking (the 
cooking time will count down on the LED 
display).

6.	 When cooking is finished, the buzzer will 
sound. 

•	 When using WARMING/KEEP WARM if you 
select 5-seconds for the cooking time, the 
time will be exactly 5 seconds beginning from 
when you press START/+30SEC. If you set the 
cooking time over 95-minutes then the 
cooking time will be exactly 95-minutes when 
you press START/+30SEC.

•	 When using FOOD DRY if you set the cooking 
time for less than 10-minutes then the 
cooking time will be exactly 10 minutes when 
you press START/+30SEC. If you set the 
cooking time over 12-hours then the cooking 
time will be exactly 12-hours when you press 
START/+30SEC.. When you set the cooking 
time for 5-hours, 10-minutes, it shows “05:10.” 
When it counts down to 1-minute, it will show, 
“00:01,” before turning to “00:59” to count 
down 59 seconds. 

Preset Guide:
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CARE & MAINTENANCE CARE & MAINTENANCE 

Care & Maintenance 

Cleaning:

For hygienic reasons the appliance interior, 
including accessories, should be cleaned 
regularly.

WARNING 
CAUTION: This appliance may NOT be 
connected during cleaning. Danger of 
electrical shock! Before cleaning switch the 
appliance off. NEVER clean the appliance with 
a steam cleaner. Moisture could accumulate in 
electrical components, causing danger of 
electrical shock! Hot vapors can lead to the 
damage of plastic parts. The appliance must 
be dry prior to plugging it back in.

•	 For best performance and for safety reasons, 
keep the oven clean inside and outside. Take 
special care to keep the inner door panel and 
oven free from food and grease build-up. 

•	 DO NOT use any abrasive cleaners on the 
microwave. Wipe the microwave oven inside 
and out with a soft cloth and warm (not hot) 
mild detergent solution. Then rinse and wipe 
completely dry. 

•	 Wipe splatters immediately with a wet paper 
towel, especially after cooking greasy foods 
like chicken or bacon. 

•	 Clean your microwave oven weekly or more 
often, if needed. 

•	 Keep the inside (cavity) of the oven clean. 
Food particles and spilled liquids can stick to 
the oven walls, causing the oven to work less 
efficiently. 

•	 Wipe up spills immediately. Use a damp, 
clean cloth and mild soap. DO NOT use harsh 
detergents or abrasive cleaners. 

•	 To help loosen baked-on food particles or 
liquids, heat 2-cups of water (add the juice of 1 
lemon if you desire to keep the oven fresh 
smelling) in a 4-cup measuring glass at High 
power for 5-minutes or until boiling. Let stand 
in oven cavity for 1 to 2 minutes. 

•	 Remove the glass turntable tray from the 
oven when cleaning the oven cavity or tray. To 
prevent the glass turntable from breaking, 
handle with care and do not put it in water 
immediately after cooking. Wash the 
turntable tray in warm sudsy water or in the 
dishwasher. 

•	 Clean the outside surface of the microwave 
with soap and a clean damp cloth. Dry with a 
clean soft cloth. To prevent damage to the 
operating parts of the oven, do not let water 
seep into any vents or openings. 

•	 If children are around, use extreme caution, 
this unit should NOT be accessible to child’s 
play.

•	 Wash the oven door window with very mild 
soap an water. Be sure to use a soft clean 
cloth to avoid scratching. 

•	 If steam accumulates inside or outside the 
oven door, wipe with a soft cloth. Steam can 
accumulate when operating the oven in high 
humidity and in no way indicates microwave 
leakage. 

•	 Never operate the oven without food in the 
oven cavity; this can damage the magnetron 
tube or glass tray. You may wish to leave a cup 
of water standing inside the oven when it is 
not in use to prevent damage if the oven is 
accidentally turned on.
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CARE & MAINTENANCE 

Keep Your Oven Clean: 

Your oven was designed with an easy to sanitize 
stainless-steel interior. 

•	 ONLY use mild, non-abrasive soaps or 
detergents with a soft cloth or sponge to 
clean the oven’s surface and oven walls. 

•	 DO NOT clean any part of this oven without 
unplugging the cord. 

•	 DO NOT use commercial oven cleaner on any 
part of your microwave. 

•	 DO NOT clean any part of this oven without 
unplugging the cord. 

•	 DO NOT wash turntable immediately after 
cooking. Let it cool prior to placing it in water 
to prevent risk of breakage. 

•	 DO NOT drop turntable and shaft or it can 
break. 

•	 Make sure you carefully put the turntable and 
shaft back in the oven after cleaning. 

•	 DO NOT operate the oven without the 
turntable, turntable shaft and the ring 
assembly properly in place.

•	 We recommend wiping down the control 
panel with a damp cloth and drying it 
thoroughly. 
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TROUBLESHOOTING GUIDE 

Troubleshooting Guide 

First try the solutions suggested here prior to a service call.

Symptom Possible Cause and/or  
Recommended Solutions 

Unevenly Cooked 
Foods

•	 Materials to be avoided in microwave oven were used. 
Use microwave-safe cookware only. 

•	 Food is not defrosted completely. Completely defrost 
food. 

•	 Cooking time or power level is not suitable. Adjust the 
cooking time or power level and use the correct time/
power level. 

•	 Food is not turned or stirred. Turn or stir food while 
cooking for best results. 

•	 Food is overcooked. The cooking time or power level 
was not optimal for the food. Use the correct cooking 
time or power level. 

Undercooked Foods

•	 Materials to be avoided in microwave oven were used. 
Use microwave-safe cookware only. 

•	 Oven ventilation ports are restricted. Check to see that 
oven ventilation ports are not restricted. 

•	 Food is not defrosted completely. Completely defrost 
food before attempting to cook it. 

•	 Cooking time or power level is not suitable. Adjust the 
cooking time or power level and use the correct time/
power level.
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TROUBLESHOOTING GUIDE 

Symptom Possible Cause and/or  
Recommended Solutions 

Oven Will Not Start 
-or- Arcing or Sparking

•	 Electrical cord for oven is not plugged in. Check to make 
sure the cord is plugged into the outlet properly. 

•	 Door is open. Make sure the door is closed completely 
prior to cooking. Close the door and try again. 

•	 Wrong operation is set. Check the instructions and enter 
operation again. 

•	 If arcing occurs materials to be avoided in microwave 
oven were used. Use microwave-safe cookware only. 

•	 The oven was operated when empty. DO NOT operate 
with oven empty. 

•	 Spilled food remains in the oven cavity. Clean the cavity 
with a wet towel. Do not leave spilled food in the oven 
cavity. 

Overcooked Foods 

Cooking time or power level is not suitable. Adjust the 
cooking time or power level and use the correct time/power 
level. 

Improper Defrosting

•	 Materials to be avoided in microwave oven were used. 
Use microwave-safe cookware only. 

•	 Food is not turned or stirred. Turn or stir food while 
cooking for best results. 
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MATERIALS YOU CAN USE IN A MICROWAVE OVEN

It is not required to buy all new cookware after purchasing 
your microwave oven. Many of the cookware pieces you 
already own can be used successfully in your new power 
convection microwave oven.  

The chart below will help you decide what utensils, 
containers and coverings may be used with each feature. 
Make sure utensils DO NOT touch the interior walls of the 
oven during cooking.

Cookware Microwave Convection Combination

Heat-Resistant Glass, Glass- Ceramic 
(Corning Ware®, Pyrex®, etc.)

Metal

Non-Heat Resistant Glass

Microwave-Safe Plastics

Plastic Films and Wraps

Paper Products

Straw, Wicker, Wood

Dinnerware: Microwave safe only.  
Follow manufacturer’s instructions.  
DO NOT use cracked or chipped dishes.

Oven Cooking bags: Follow manufacturer's 
instructions. DO NOT close with metal ties. 
Make slits to allow steam to escape.

Wax Paper: Use as a cover to prevent  
splattering & keep moisture inside.

Materials you Can Use in a 
Microwave Oven
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MATERIALS TO BE AVOIDED IN A MICROWAVE OVEN  

The chart below will help you decide what utensils, 
containers and coverings may be used with each feature.

Make sure utensils DO NOT touch the interior walls 
of the oven during cooking.

Material May Cause

Aluminum Tray May cause arcing. Transfer food to microwave-safe dish.

Food Carton  
W/Metal Handle May cause arcing. Transfer food to microwave-safe dish.

Metal Or Metal - Trimmed 
Utensils

Metal shields the food from microwave energy.  
Metal trim may cause arcing.

Metal Twist Ties May cause arcing and could cause a fire in the oven.

Paper Bags May cause a fire in the oven.

Plastic Foam Plastic foam may melt or contaminate the liquid inside  
when exposed to high temperatures.

Wood Wood will dry out when used in the microwave oven  
and may split or crack.

Materials to be Avoided in a 
Microwave Oven  
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BONUS MICROWAVE COOKING TIPS

•	 When using the defrost weight feature, the 
weight entered should always be pounds 
(valid entries are from 0.1 to 6.0 pounds).

•	 Use both defrost weight and defrost time 
features for raw food items only. Defrosting 
gives best results when food to be thawed is 
a minimum of 0°F (taken directly from a true 
freezer). If the food has been stored in a 
refrigerator-freezer that does not maintain a 
temperature of 5° F or below, always program 
a lower food weight or lower cook time to 
prevent cooking the food.

•	 If the frozen food is stored outside the freezer 
for up to 20 minutes, enter a reduced cook 
time or weight.

•	 The shape of the package will alter the 
defrosting time. Shallow rectangular food 
packets defrost more quickly than a deep 
frozen block of food.

•	 Separate pieces as they begin to defrost. 
Separated frozen pieces of food defrost 
better.

•	 Shield warm areas of food with small pieces 
of foil if they start to become warm.

•	 You may use small pieces of aluminum foil to 
shield food items like chicken wings, leg tips 
and fish tails, but do not allow the foil to 
touch the oven cavity walls when defrosting.

BONUS Microwave 
Cooking Tips
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Defrosting Suggestions for Meats:
For best results, please read these suggestions when defrosting meats.

Meat Normal amount Suggestions 

Roast beef 
or pork

2.5 to 6 lbs.
(40 to 96 oz.)

Start with the food placed fat side down. After 
each stage, turn the food over and shield any 
warm portions with narrow strips of aluminum 
foil. Let stand, covered for 15-30 minutes.

Steaks, 
Chops or 
Fish

0.5 to 3 lbs.
(8 to 48 oz.)

After each stage, rearrange the food. If there are 
any warm or thawed portions of food, shield 
them with narrow flat pieces of aluminum foil.
Remove any pieces of food that are nearly 
defrosted. Let stand, covered for about 5 to 10 
minutes.

Ground 
Meat

0.5 to 3 lbs.
(8 to 48 oz.)

After each stage, remove any pieces of food that 
are nearly defrosted. Let stand, covered with foil 
for 5 to 10 minutes.

Whole 
Chicken

2.5 to 6 lbs.
(40 to 96 oz.)

Remove giblets before freezing poultry. Start 
defrosting with the breast side down. After the 
1st stage, turn the chicken over and shield any 
warm portions with narrow strips of aluminum 
foil. After the 2nd stage, again shield any warm 
portions with narrow strips of aluminum foil. Let 
stand, covered, for 30 to 60 minutes in the 
refrigerator.

Chicken 
Pieces

0.5 to 3 lbs.
(8 to 48 oz.)

After each stage, rearrange or remove any 
pieces of food that are nearly defrosted. Let 
stand for 10-20 minutes.
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Product Registration Has Benefits : 
Thank you for purchasing your new CONTOURE 
product! 

By completing product registration you are 
protecting your new investment and obtaining 
important warranty service information unique 
to your product. 

Registration also allows you to confirm 
ownership of your product by using registration 
as an official method of proof of purchase. 

When registering your product you can choose 
to become a member of the CONTOURE team 
to receive exciting new product notifications, 
product use tips, unique product features and 
the latests updates and downloads about 
CONTOURE products and services. 

Register your CONTOURE Product: 
We recommend that you visit our website, 
https://www.contoureusa.com/
contoureproductregistration for a fast, 
efficient way to register your product online. 

If you need help registering your product, or do 
not have access to the internet, a Customer 
Service Representative will assist you. 

You may contact our Consumer Service Center 
toll-free at 1-888-656-9317. 

Please maintain your original proof of purchase 
for product registration and warranty service. 

PRODUCT REGISTRATION
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Product Warranty

This warranty is available to consumers only. 
You are a consumer if you own a CONTOURE 
product that was purchased at a retail store for 
personal, family or household use. Except as 
otherwise required under applicable law, this 
warranty is not available to retailers or other 
commercial purchasers or owners. 

Warranty registration is not mandatory, but 
doing so will help us to service you more 
quickly if you need to present a warranty claim 
or notify you if there is a product recall. Please 
go online to submit your product registration 
form. Return of product registration does not 
eliminate the need for the consumer to 
maintain the original proof of purchase in order 
to obtain the warranty benefits. In the event 
that you do not have proof of purchase date, 
the purchase date for warranty purposes will be 
the date of manufacture. 

NQP warrants CONTOURE Products (“product”) 
to be free of all defects in material and 
workmanship for the applicable period 
specified below commencing from the date of 
original purchase. This warranty extends to the 
original buyer only. 

Ninety (90) Day Full Warranty Parts & 
Labor: 
Within ninety (90) days from the date of original 
purchase, NQP/CONTOURE in its sole discretion, 
will either repair or replace, free of charge, any 
part proving defective in material or 
workmanship.

All warranty repairs and service must be 
performed at a NQP/CONTOURE location of 
service by an authorized NQP/CONTOURE 
technician. All expenses related to replacing or 
repairing a defective part under this ninety (90) 
day warranty shall be assumed by NQP/
CONTOURE except the cost of transporting the 

product to and from NQP/CONTOURE, which 
shall be assumed by the buyer. If the product is 
replaced, the replacement will be with a 
product that is identical or equivalent to the 
warranted product. If the product cannot be 
repaired or replaced, NQP/CONTOURE will issue 
a refund to the buyer for the original purchase 
price less that amount directly attributable to 
use by the buyer.

Disclaimer of implied warranties; 
limitation of remedies:
Customer’s sole and exclusive remedy under 
this limited warranty shall be product repair or 
replacement as provided herein. Claims based 
on implied warranties, including warranties of 
merchantability or fitness for a particular 
purpose, are limited to one year or the shortest 
period allowed by law, but not less than one 
year. NQP/CONTOURE shall not be liable for 
consequential or incidental damages such as 
property damage and incidental expenses 
resulting from any breach of this written limited 
warranty or any implied warranty. Some states 
and provinces do not allow the exclusion or 
limitation of incidental or consequential 
damage or limitations on the duration of  
implied warranties, so these limitations or 
exclusions may not apply to you. This written 
warranty gives you specific legal rights. You may 
also have other rights that vary from state to 
state.

One (1) Year Limited Warranty: 
After the expiration of the ninety (90) day 
warranty, and within one (1) year from the date 
of original purchase, NQP/CONTOURE NQP will 
replace any part proving defective in material or 
workmanship with a product that is identical or 
equivalent to the warranted part. The buyer 
shall assume the cost of transporting the 
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defective product to and from NQP/CONTOURE 
and will assume the cost of labor associated with 
repair.

How to Obtain Warranty Service:
Upon discovery of any defect, malfunction, or 
nonconformity in the warranty-covered product, 
the buyer should visit  
www.contoureusa.com and submit a warranty 
claim online. 

For any questions regarding your warranty you 
may also email us at  
warranty@contoureusa.com

Notice to Buyer:
This warranty gives the buyer specific legal rights, 
and the buyer may also have other rights, which 
vary from state to state. You have the right to bring 
any action at law or equity to resolve disputes 
concerning or to enforce the provisions of this 
warranty. Every implied warranty, including any 
statutory warranty or condition of merchantability 
or fitness for a particular purpose, is disclaimed 
except to the extent prohibited by law, in which 
case such warranty or condition is limited to the 
duration and extent of this written warranty.

For added protection and secure handling of any 
CONTOURE product that is being returned, we 
recommend that you use a traceable, insured 
delivery service. NQP/CONTOURE cannot be held 
responsible for in-transit damage or for packages 
that are not delivered to us. Lost and/or damaged 
products are NOT covered under warranty. Please 
be sure to include your return address, daytime 
phone number, description of the product defect, 
product model number (located on the product), 
original date of purchase and any additional 
pertinent information pertaining to the product’s 
return. 

Warranty Exclusions:
This warranty does not apply to any costs, repairs 
or services for the following:

•	 Products with original serial numbers that have 
been removed, altered or cannot be readily 
determined or products purchased “as-is.” 

•	 Product that has been transferred from its 
original owner to another party or removed 
outside of the USA or Canada.

•	 Products used in commercial setting(s).

•	 Service calls to correct the installation of the 
warranty-covered products, to explain the 
usage of the product to the buyer, or to reset or 
replace home circuit breakers or fuses.

•	 Service calls which do not involve malfunction 
or defects in materials or workmanship, or for 
appliances not in ordinary household use or 
used other than in accordance with the 
provided instructions.

•	 Repairs necessitated by use other than normal 
home use / Products used in commercial 
settings.

•	 Damage resulting from misuse, abuse, 
accidents, alterations, improper installation, fire, 
flood acts of God or damage caused by the 
shipping of the product by the buyer to NQP.

•	 Corrective work necessitated by repairs made 
by anyone other than a NQP authorized service 
technician / Rust on the interior or exterior of 
the unit.

•	 Costs incurred for disposing of the product at 
locations other than a NQP facility.

•	 Food loss due to any refrigerator or freezer 
failure.

Product Warranty
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•	 Expenses for making the appliance accessible 
for servicing, such as removal of trim, 
cupboards, shelves, etc. which are not a part 
of the appliance when it is shipped from the 
factory.

•	 Damages to the finish of appliance or home 
incurred during installation, including but not 
limited to floors, cabinets, walls, etc.

•	 Damages caused by: services performed by 
unauthorized service companies; use of parts 
other than genuine CONTOURE parts or parts 
obtained from persons other than authorized 
service companies; or external causes such as 
abuse, misuse, inadequate power supply, 
accidents, fires or acts of God.

•	 Labor costs after ninety (90) days from your 
original date of purchase incurred for product 
repair or replacement as provided herein for 
carry-in appliances.

This Warranty Only Applies in the USA 
and Canada: 
In the United States and Canada, your 
appliance is warranted by NQP/CONTOURE. 
NQP/CONTOURE authorizes no person to 
change or add any obligations under this 
warranty. Obligations for service and parts 
under this warranty must be performed by 
NQP/CONTOURE or an authorized service 
company. 

California Residents Only: 
California law provides that for In-Warranty 
Service, California residents have the option of 
returning a nonconforming product.

(1) to the store where it was purchased or (2) to 
another retail store which sells CONTOURE 
products of the same type. The retail store shall 
then, at its discretion, either repair the product, 

refer the consumer to an independent repair 
facility, replace the product, or refund the 
purchase price less the amount directly 
attributable to the consumer’s prior usage of 
the product. If the above two options do not 
result in the appropriate relief to the consumer, 
the consumer may then take the product to an 
independent repair facility if service or repair 
can be economically accomplished.

NQP/CONTOURE and not the consumer will be 
responsible for the reasonable cost of such 
service, repair, replacement, or refund for 
nonconforming products under warranty.

California residents may also, according to their 
preference, return nonconforming products 
directly to NQP for repair, or if necessary, 
replacement, by calling our Consumer Service 
Center toll-free at 1-888-656-9317 or sending us 
an email, warranty@contoureusa.com. 

NQP/CONTOURE will be responsible for the 
cost of the repair, replacement, and return 
shipping and handling for such products under 
warranty.

Copyright:
CONTOURE is a trademark of National Quality 
Products, LLC and its affiliated companies. 

Registered in some countries. 

Distributed by National Quality Products, LLC.

©2023 National Quality Products, LLC. All rights 
reserved.
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