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YC-MS01U, YC-MG01U

Operating Instructions

Microwave Oven

EN



Need help with your microwave oven?

Please contact the UK & ROI Helpline*
Telephone UK 0330 024 0803 or ROI 01443 3323
Online support at: www.umc-uk.co.uk
Email support at: service@umc-uk.co.uk

*Calls to 0330 numbers are charged at standard call rates and are
included as part of any bundled minutes with your phone provider.
Calls to the ROI number are charged at the local call rate.
The telephone opening hours are:
Monday to Friday 8.30am to 6pm, Saturday 9am – 5pm.
Bank Holidays - 10am to 4pm
Closed Christmas and New Years day
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440 x 258 x 344
306 x 205 x 304

11,0kg

 YC-MS01U   YC-MG01U
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11,6 kg



EN-3

EN
GL

ISH

OVEN AND ACCESSORIES

OVEN
1. Door
2. Door hinges
3. Oven lamp
4. Waveguide cover (DO NOT REMOVE)
5. Control panel
6. Coupling
7. Door latches
8. Oven cavity
9. Door seals and sealing surfaces
10. Door safety latches
11. Ventilation openings
12. Outer cabinet
13. Power supply cord
14. Door opening button

Hub (inside)

15. Turntable
(glass)

17. Coupling

16. Turntable 
support
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ACCESSORIES: 
Check to make sure the following accessories are 
provided:
(15) Turntable (16) Turntable support (17) Coupling
(18) Rack*

Place the turntable support in the centre of the 
oven floor so that it can freely rotate around the 
coupling. Then place the turntable on to the turn-
table support so that it locates firmly into the cou-
pling. 
To avoid turntable damage, ensure dishes and con-
tainers are lifted clear of the turntable rim when 
removing them from the oven.
For use of the rack, refer to the grilling sections on 
page EN - 19 

Never touch the grill when it is hot.

NOTE: When you order accessories, please 
mention two items: part name and model name

NOTES: 
The waveguide cover is fragile. Care should be taken when cleaning inside the oven to ensure that it is not
damaged. 
After cooking fatty foods without a cover, always clean the cavity and especially the grill heating element
thoroughly, these must be dry and free from grease. Built-up grease may overheat and begin to smoke or
catch fire.

 Always operate the oven with the turntable and turntable support fitted correctly. This promotes thorough, 
even cooking. A badly fitted turntable may rattle, may not rotate properly and could cause damage to the
oven.

 All food and containers of food are always placed on the turntable for cooking.
The turntable rotates clockwise or anti-clockwise. The rotary direction may change each time you start the
oven. This does not affect cooking performance.

 WARNING: This symbol means that the surfaces are liable to get hot during use. The door, outer 
cabinet, oven cavity, accessories and dishes will become very hot during operation. To prevent burns, 
always use thick oven gloves.

18. Rack*

EN-3

* Only for models with grill.

The rack* is designed for use with grill ovens only. Do
Not use the rack when using the microwave function.
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 CONTROL PANEL

EN-4

1. MICROWAVE POWER CONTROL knob
Power level
800 WATT = HIGH
620 WATT = MEDIUM HIGH
440 WATT = MEDIUM

DEFROST
260 WATT = MEDIUM

130W = LOW
100% grill = Grill
60% grill 40% micro = Combi.3
70% grill 30% micro = Combi.2
80% grill 20% micro = Combi.1
2. TIMER/ DEFROST GUIDE knob (0-35 

Min/0.2 – 1.0 kg)
The TIMER/ DEFROST GUIDE features two
scales. The outer scale is for defrosting
according to weight in kg. The inner scale is
used for setting the time.

YC-MG01UYC-MS01U
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The microwave oven is intended for heating food and 
beverages. Drying of food or clothing and heating of 
warming pads, slippers, sponges, damp cloth and 
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please
contact the helpline for advice.
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young children.
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IMPORTANT SAFETY INSTRUCTIONS

To avoid misuse by children
WARNING: Only allow children aged from 8 years 
and above to use the oven without supervision 
when adequate instructions have been given 
so that the child is able to use the oven in a safe 
way and understands the hazards of improper 
use. When the appliance is operated in the 
GRILL and MIX GRILL operation, children 
should only use the oven under adult 
supervision due to the temperature generated. 
This appliance is not intended for use by persons 
(including children) with reduced physical, 
sensor y or mental capabilities,  or lack of 
experience and knowledge, unless they have 
been given supervision or instruction concerning 
use of the appliance by a person responsible for 
their safety. Children should be supervised to 
ensure that they do not play with the appliance.

Do not lean or swing on the oven door. Do not play 
with the oven or use it as a toy.
Children should be taught all important safety 
instructions: use of pot holders, careful removal of 
food coverings; paying special attention to packaging 
(e.g. self-heating materials) designed to make food 
crisp, as they may be extra hot.

EN-12
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IMPORTANT SAFETY INSTRUCTIONS

NOTE:
Do not use plastic containers for microwaving if the 
oven is still hot from using the GRILL and MIX GRILL 
operation because they may melt.
Plastic containers must not be used during above 
modes unless the container manufacturer says they 
are suitable.
If you are unsure how to connect your oven, please 
consult an authorised, qualifi ed electrician.
Neither the manufacturer nor the dealer can accept 
any liability for damage to the oven or personal injury 
resulting from failure to observe the correct electrical 
connection procedure.
Water vapour or drops may occasionally form on 
the oven walls or around the door seals and sealing 
surfaces. This is a normal occurrence and is not an 
indication of microwave leakage or a malfunction.

  This symbol means that the surfaces are liable 
to get hot during use.
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DEFROSTING GUIDE

 llets), minced meat and sausages.
Example: To defrost 0.4 kg of chicken portions:
1. Place chicken portions in a flat dish, and place on the turntable into the oven.
2. Turn the MICROWAVE POWER CONTROL knob to DEFROST setting (MEDIUM LOW).
3. Turn the TIMER/ DEFROST GUIDE to 0.4 kg setting. The oven will start immediately. Turn the chicken 

potions over 1-2 times during defrosting.
4. After defrosting, cover the food in foil and leave to stand until thoroughly defrosted.  
Note: The defrosting time is based on standard conditions. Please check the defrosting result and, if necessary, 
adjust the defrosting times accordingly.

GRILL COOKING/MIX GRILL COOKING

1. GRILL ONLY COOKING

The grill at the top of the oven cavity has one power setting only. The grill is assisted by the turntable which 
ro-tates simultaneously to ensure even browning. Use the rack for grilling small items of food such as bacon, 
gam-mon and teacakes. Food can be placed either directly onto the rack, or into a flan dish/heat-resistant 
plate on the rack.

2. MIX GRILL COOKING

MIX GRILL combines microwave power with the grill. MIX means to cook by Microwave power and Grill power 
alternately.
The combination of microwave power with the grill reduces cooking time and provides a crisp, brown fi nish. 
There are 3 choices for the combination:

NOTES for GRILL and MIX GRILL COOKING:
It is not necessary to preheat the grill.
When browning foods in a deep container, place on the turntable.
You may detect smoke or a burning smell when using the grill for the fi rst time. This is normal and not a 

sign that the oven is faulty To avoid this problem, when fi rst using the oven, heat the oven without food for 20 
minutes on grill.

IMPORTANT: During operation, to allow smoke or smells to disperse open a window or switch the kitchen  
ventilation on. 

 WARNING:
The door, outer cabinet, oven cavity and accessories will become very hot during operation. To  
prevent burns, always use thick oven gloves.

Function/Power Output Application

Combi.1 80% grill 20% micro. Sausage, Lamb, Kabobs, Seafood, Steak

Combi.2 70% grill 30% micro. Chicken pieces, Chicken breasts, Pork chops

Combi.3 60% grill 40% micro. Whole chicken

Grill 100% grill Baken bread, Slice food

GRILL COOKING/MIX GRILL COOKING

EN-19

When using the grill function, the grill will turn on and off at regular intervals to prevent overheating.

This could adversely affect the life of the 
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 SUITABLE OVENWARE

To cook/defrost food in a microwave oven, the microwave energy must be able to pass through the container to 
penetrate the food. Therefore it is important to choose suitable cookware.
Round/oval dishes are preferable to square/oblong ones, as the food in the corners tends to overcook. A variety 
of cookware can be used as listed below.

Cookware Microwave 
Safe

Grill Comments

Aluminium foil 
Foil Containers

 / Small pieces of aluminium foil can be used to shield 
food from overheating. Keep foil at least 2cm from the 
oven walls, as arcing may occur.
Foil containers are not recommended unless specifi ed 
by the manufacturer, e.g. Microfoil ®, follow instruc-
tions carefully.

Browning dishes Always follow the manufacturers instructions.
Do not exceed heating times given. Be very careful as 
these dishes become very hot.

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

Glassware e.g. Pyrex ® Care should be taken if using fi ne glassware as it can 
break or crack if heated suddenly.

Metal It is not recommended to use metal cookware as it will 
arc, which can lead to fi re.

Plastic/Polystyrene e.g fast 
food containers

Care must be taken as some containers warp, melt or 
discolour at high temperatures.

Cling fi lm It should not touch the food and must be pierced to 
let the steam escape.

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

Paper - Plates, cups and 
kitchen paper

Do not use plastic or metal ties, as they may melt or 
catch fi re due to the metal ‘arcing’.

Straw and wooden 
Containers

Only use for warming or to absorb moisture.
Care must be taken as overheating may cause fi re.

Recycled paper and 
newspaper

Always attend the oven when using these materials as 
overheating may cause fi re.
May contain extracts of metal which will cause ‘arcing’ 
and may lead to fi re.

 WARNING:
When heating food in plastic or paper containers, monitor the oven due to the possibility of 
ignition.

EN-20
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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 RE-
MOVE 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 situa-
tion.

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 con-
trol panel. Care should be taken in cleaning the con-
trol 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 re-
move the waveguide cover.

CARE AND CLEANING

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.

2. Make sure that mild soap or water does not pen-
etrate 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 EN-20). 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 with-
out regular cleaning, will need to be replaced. 
Accessories
The accessories like turntable, turntable support and 
rack 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. 

EN-21

When cooking, condensation can build up inside
oven cavity, cavity face and door. The amount of
condensation will depend upon the temperature
of the oven surfaces and the moisture content of
the food being microwaved. Ensure that when you
have finished cooking that any moisture which
collects on these surfaces is wiped away with a soft,
moisture absorbent cloth.



TROUBLESHOOTING

EN-21

the SHARP customer
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www.sharp consumer.eu

UMC Poland Sp. z o.o.

Ostaszewo 57B, 87-148 Łysomice, Poland

SHARP CORPORATION

1 Takumi-cho, Sakai-ku
Sakai City, Osaka
590-8522, Japan

SDA/MAN/0058
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