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More than just a microwave
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Introducing the Sharp AX1500J
SuperSteam™ Oven

Sharp brings the innovative AX1500JS SuperSteam™
Oven to Australia. Designed for the ultimate cooking
convenience this countertop oven will revolutionise the
way you cook. The versatile AX1500JS offers the
benefits of SuperSteam™ cooking through roasting,
grilling and baking. It also features three other cooking
methods — Convection, Steam and Microwave.

This four in one appliance not only provides an exciting
new and healthy way to cook but will also complement
any modern kitchen and home with its sleek design and
stainless steel fascia. Its space saving design combined
with its convenience of multiple cooking methods all in a
single appliance is an ideal solution for smaller kitchens
but can also accommodate the demands of a health
conscious family.

The first step to eating healthy is to take control of what
you eat and to eat healthy you need to cook healthy.

This exciting new way to cook presents the health benefits
of steam cooking through roasting, grilling and baking.
Superheated steam cooking enhances the flavours and
texture of food, helping to change the way you eat by
changing the way you cook.

The Sharp AX1500JS produces a crisp, moist and succulent
end result that is both nutritious and delicious. The oven has

a variety of cooking options that are separated into automatic
and manual settings.



There are 42 pre-programmed auto menus from which
to choose, including 8 ‘Complete Meal’ menus under the
SuperSteam Convection cooking option. All auto menus
have been created in Australia to suit Australian tastes.
The manual menu also consists of a ‘Proof’ setting which
aids dough to rise.

Operation of the oven is controlled by the touch pad

and dial, which can be followed step by step on the large
LCD backlit display. When cooking is complete a beep
will be heard indicating the end of the cooking cycle.

A sneak peak at the oven’s cooking operation can be viewed
by using the demonstration mode, which displays the cooking
procedures and special features on the LCD display with no
power in the oven.

Other oven features include an energy save mode,
child lock and a steam clean and descaling operation
to ensure the oven gives the best result every time.

To assist with cooking preparation, Sharp has supplied
accessories including 2 baking trays, a grilling rack and a
steam tray which are used when selecting cooking options
‘SuperSteam Convection’, ‘Steam’ and ‘Convection’.

This oven is a perfect match for your culinary skills whether you
are a novice or a cooking enthusiast. Cooking with the Sharp
AX1500JS Oven, you can showcase your cooking expertise
when you choose a pre-programmed or manual option and
maximise oven usage using the two-layered cooking option.
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What is ‘Superheated Steam’?

Superheated steam is the result of heating ordinary steam

to a temperature higher than boiling point, reaching up to
300°C. With its high heat transfer contact with food, a vast
amount of latent (compressed) heat is delivered to the food
at once, reducing fat and salt content whilst preserving
vitamins and nutrients, sealing taste and flavour into the food.
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Schematic illustration of the Superheated Steam Oven function

Reducing Salt - Steam concentration in the oven is
high, therefore during cooking, salt in the interior of food
is absorbed by moisture on the food surface. Salt levels
both inside and on the surface of the food drip away,
helping to reduce the salt content.

Reducing Fat - Fat content in food is also reduced in a
similar way to that of salt content. As the temperature of
the oven is high, food is bathed with superheated steam,
cooking food quicker through to the core. This process
helps to reduce excess fat contained in the interior of
foods leaving a delicious and healthy meal.

Retaining Vitamins - Superheated Steam fills the oven
cavity, cooking at a low oxygen density which slows down fat
oxidation, so meat and fish cook deliciously. This technology
minimises damage to food cells helping to prevent the loss
of food flavour, moisture and nutrients such as Vitamin C.



4 Healthy Ways to Cook

This versatile technology offers 4-in-1 cooking
options — SuperSteam Convection, Steam, Convection
and Microwave to provide a healthier way to cook.

SuperSteam Convection cooking browns and crisps the
food for exceptionally moist and flavoursome results whilst
removing extra fat and reducing kilojules. Superheated steam
evenly surrounds the food, transferring heat as the steam
condenses on the surface of the food to draw out the fat and
salt whilst sealing in the delicious natural juices. This setting
has many cooking options including the ‘Complete Meal’
menus, roasting, grilling and baking options.

Steam setting has 4 function options; ‘Steam High’,

‘Steam Low’, ‘Steam Reheat’ and ‘Proof’. Water is heated
and released as steam into the oven cavity. Steam cooks
food gently without destroying shape, colour or aroma whilst
retaining moisture, natural flavours and nutrients. Steam
cooking is ideal for seafood, meat, vegetables and dumpling
dishes. The ‘Proof’ option is used when baking, to aid
dough rising when making regular or sweet yeast breads.

Convection cooking operates with hot dry air being
fan-forced then circulated into the oven cavity evenly
surrounding the food to produce a crisp brown exterior.
As the air is constantly moving it creates a more uniform
air temperature within the oven cavity. Food will cook in a
similar way to roasts and baked foods in a conventional
oven. However, when cooking by Convection the oven
will heat up faster than a conventional oven, and the heat
will be the same temperature throughout the oven cavity.
This enables successful layer cooking ensuring foods will
be evenly browned using either the Oven or Grill setting.

Microwave function is fast and convenient for reheating,
cooking and defrosting. Pre-programmed sensor menus
eliminate guesswork when reheating popular items. There
are 6 power levels to choose from, and the oven can be
programmed for up to 4 automatic cooking sequences,
switching from one power level to another automatically.




Complete Meals

The ‘Complete Meals’ option is designed for cooking
entire meals for the family. There are 8 pre-programmed
auto menus ranging from beef, lamb, chicken and seafood
meals such as ‘Salmon Steaks and Potato Bake’ and a
traditional ‘Roast Leg of Lamb with Roasted Vegetables’.
The auto menu meals were developed in Australia

and include a range of everyday menus.

Enjoy the convenience of cooking a ‘Complete Meal’

all at once and all so quickly using the Sharp AX1500JS
SuperSteam™ Oven. All 8 recipes are listed in the operation
manual providing helpful instructions on preparing each meal.
Once the recipe is prepared for cooking, follow the easy
instructions on the LCD display and your ‘Complete Meal’

is cooked, ready to serve.

Cookbook

An exciting cookbook is included with the oven,

offering over 50 recipes ranging from five food categories:
Vegetables, Seafood, Chicken, Meats and Desserts.

All recipes have been designed, developed and tested

in Australia to suit local tastes and ingredients.

The experts in Sharp’s Australian Test Kitchen have carefully
compiled useful cooking charts to give you a quick reference
guide for amounts, oven settings and cooking times for
popular foods. Following these charts helps you to achieve
optimum results with ease when cooking your own favourite
recipe. Sharp invites you to enjoy the fantastic flavours
possible with the Sharp SuperSteam™ Oven.




‘bunud o} enp 1nooo Aew

sponpoud o} SUojELIEA IN0JOY ‘800U INOYM 8BUBLO O} J08Iqns eJe suojeoyioads pue ubiseq

(1eded yd/snwi) duis 1sel
apInb Buleoseq x |

apInb souaJislel MoIND X |
[enue|y uonelado X |
Y00QgX00D X |

KeJ} wesls »oNns-UoN X |
308l YOlS-UON X |

kel Bupfeq ois-UON X g S91I0SS900Y
Bz BB
(SUOISUSWIP 8|qesn “Xeu) WU OSE X ZvE X 8E2 Pxmxy)

W 68€ X 65€ X 952

suoisuswiq AuAe) usnQ

W €87 X GG X 8e¥

(Pxmxy)
suoisuswi 18I0

ulWw/009|

JeMOd Wesls

UOROOAUOD MOSY

SNeMOIDIN MOOS

00| PlIYD ‘epow aAes ABisu3 ‘epow uonensuowsq
1Sneyxe ul-}ing ‘luswisnipe awi} Sse|/eI0|N

Jamod indino

(P,1u02) sainjeaq

‘uonouny a[ease ‘YouMs Joledlpul Aesy dug

‘uondo Buo0d Jake| g ‘bl UsAO Jousu|

‘uoljouny Weels JI0oJ JI0Suss [aA8] Jalep) UIoAISS8.
Joyem 1G°0 ‘Mopuim Buimain yym Joop umop doiq
‘BIOSE) [99]S SSO|UIE]S ‘LEYD BuM00D [enuelp|
‘s|oA8| Jemod aAeMoIoIW 9 (OAMIA) UoioUNy JapeAU|

‘sydwoud [ensin yum Aeidsip g0 obue sainjee

(9% [ene| Jemod) [enuelp| SABMOUDIN

Jeayaid INOYIM PUB UM [[UD) pue USAQ UOI09AUOD

JO0Id PUE Jeayay Wesis ‘Mo weals ‘UbiH wesis weels

Jeayaid INoyum pue
UM peaig weelsiadns ‘exen weesiadns
IMS weslsledng ‘1seoy/exeq Wesisliedns

UON0BAUOD) Weslsledng

suopdo BuooD [enuely

(ezzid ‘dnos ‘ejosesseD ‘ale|d Jsuuip) Jesyel Josuss
‘(eBesnes/aoulW 1SBOJ ‘USMIIYD HEa)S) 1SOep 0Ny
1esyaid INOYIM pue Yim [l pue UsAQ

90l PUB SOUSBIUSAUOD USZOJ}

‘pooyjess ysal} ‘se|gelaben uazoly ‘sejqesfion ysei
(seoyer0d paxeq

‘pealq ‘exed ‘ezzid uszoly) axeq ‘(Usl/ueMoIyo) (U9
‘(quue| ‘Jeaq uod ‘usxoIyo) 1seoy ‘sles| e1ejdwo) 8

SNBMOIDIN
UOI108AUOYD

wesig

Uofo8AUOYD Weslsledng

suondo Buoo) ony

suoneoyoadg



SHARP

SUPERSTEAM"

SHARP

Sharp Corporation of Australia Pty Limited
ABN 40 003 039 405
1 Huntingwood Drive, Huntingwood NSW 2148
For enquiries phone 1300 13 55 30

Tel: (02) 9830 4600 Fax: (02) 9672 1208
www.sharp.net.au

This brochure is current as of August 2009.
The contents are subject to change without notice.
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Image on front cover taken at a Wisdom display home.



