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How the Microwave Function Works /
HAISHIAT UUTeh 6 e Bl ddt &

Microwaves are a form of energy similar to radio, television
waves, and ordinary daylight. Normally, microwaves spread
outwards as they travel through the atmosphere and
disappear without effect.

This oven, however, has a magnetron that is designed to
make use of the energy in microwaves. Electricity, supplied to
the magnetron tube, is used to create microwave energy.
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These microwaves enter the cooking area through openings
inside the oven. Atray is located inside the oven. Microwaves
cannot pass through metal walls of the oven, but they can
penetrate such materials as glass, porcelain and paper, the
materials out of which microwave-safe cooking dishes are
constructed.
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Microwaves do not heat cookware, though cooking vessels
willeventually get hot from the heat generated by the food.
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A very safe appliance / aft-gféa 3uaer
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Your Microwave oven, is one of the safest of all home appliances. When the door is opened, the oven automatically
stops producing microwaves. Microwave energy is converted completely to heat when it enters food, leaving no

“left over” energy to harm you when you eat your food.
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Diet Fry

(pg. 28-31)
Code No. Recipe Name
dF1 Chicken Nuggets 28
dF2 Aloo Chips 28
dF3 Bread Pakora 28
dF4 Paneer Pakora 28
dF5 Gujia 29
dF6 Samosa 29
dF7 Masala Vada 29
dF8 Chicken 65 30
dF9 MushroomRolls 30
dF10  Sabudana vada 30
dF11 Fish Amritsari 31

Indian Roti Basket

(pg- 32-36)
Code No. Recipe Name
br1 Lachha Parantha 32
br2 Appam 32
br3 Masala Roti 32
br4 Missi Roti 32
brs Stuffed Naan 33
bré Khasta Paratha 33
br7 Pudina Parantha 33
br8 Rajma Parantha 33
br9 Paneer Parantha 34
br10 Kulche 34
br11 Daal Parantha 34
br12 Aloo Parantha 34
br13 Palak Parantha 35
br14 Gobhi Parantha 35
br15  Ajwain Parantha 35
br16  Pyaaz Parantha 35
br17 Chatpata Parantha 36
br18  Aloo Gobhi Parantha 36

Dosa/Ghee

(pg. 37)
Code No. Recipe Name
do1 Masala dosa 37
Gh1 Ghee 37
Indian Cuisine

(pg. 38-44)
Code No. Recipe Name
IC1 Gajar ka Halwa 38
IC2 Mix Veg 38
IC3 Veg Biryani 38
IC4 Kadhai Paneer 38
IC5 Kadhai Chicken 38
IC6 Dal Tadka 39
IC7 Butter Chicken 39
IC8 Dum Aloo 39
IC9 Baigan Ka Bhartha 39

Code No. Recipe Name

IC10  Gatte Ki Subzi 40
IC11 Beans Porial 40
IC12 Dalma 40
IC13  Gosht Dum Biryani 40
IC14  Chicken Biryani 41
IC15  Kadhi 41
IC16  Kofta Curry 41
IC17  Aloo Gobhi 41
IC18  Malai Khumb 42
IC19  Sambhar 42
IC20  Gaon Potato Curry 42
IC21 Guijarati Tuvar Dal 42
IC22 Methi aloo 43
IC23  Veg Handva 43
IC24  Jeera aloo 43
IC25  Kaddu ki Subzi 43
IC26  Matar Paneer 43
IC27  Jhinga Matar Curry 44
IC28  Egg Curry 44
IC29  Bhindi Fry 44
IC30  Kashmiri Kaju Paneer 44

Low Calorie

(pg. 45-51)

Health Plus
Code No. Recipe Name
HP1 Kala Chana 45
HP2 Karela Subzi 45
HP3 Moong Dal 45
HP4 Machi Kali Mirch 45
HP5  Ghiya Raita 45
HP6 Nutrinuggets 46
HP7 Curd Brinjal 46
HP8 Bathua Raita 46
HP9 Healthy Khichdi 46
HP10  Spinach Dal 46
HP11  Fish Masala 47
HP12 Soya Idli 47
HP13  Soyabeen curry 47
HP14  Leafrolls 47
HP15 Fish bharta 47
HP16 Oats idli 48
HP17  Lemon chicken 48

Continental
Co1 Pasta 48
Co2 Veg Au Gratin 48
Co3 Macaroni 49
Co4 Baked Mushroom 49
Co5 Lasaneya 49
Cob6 Chilli Veg 49
Co7 Thai Chicken 50
Co8 Sweet & Sour Veg 50
Co9 Mediterranean Crostini 50
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Soup

Code No. Recipe Name
So1 Sweet Corn Soup 50
So2 Mushroom Soup 51
So3 Tomato Soup 51
So4 Chicken Soup 51
So5 Chicken Tortilla Soup 51
So6 Rasam 51

Tandoor Se...

(pg- 52-57)

Code No. Recipe Name
tS1 Paneer Tikka 52
tS2 Tandoori Subzi 52
tS3 Hara Bhara Kabab 52
tS4 Shaami Kabab 52
tS5 Chicken Tikka 53
tS6 Chicken Lollipops 53
tS7 Chana Kababs 53
tS8 Mutton Tikka 53
tS9 Fish Tandoori 54
tS10  Veg Kabab 54
tS11 Corn Kababs 54
tS12 Bharwan Tamatar 54
tS13  Tandoori Aloo 55
tS14  Tandoori Gobhi 55
tS15  Tandoori Mushrooms 55
tS16 Mabhi Tikka 55
tS17  Arbi Tandoori 56
tS18  Mix Veg Platter 56
tS19  Spicy chicken kababs 56
tS20  Kastoori Kababs 57

Kids’ Delight

(pg- 58-63)

Child’s Favourite

Code No. Recipe Name
CF1 Omelette 58
CF2 Noodles 58
CF3 Corn Chaat 58
CF4 Pizza 58
CF5 Vermicelli Khichdi 58
CF6 Chocolate balls 59
CF7  Veg Burger 59
CF8 Strawberry Custard 59
CF9  Cheese Bread Delight 59
CF10 Noodle Rosti 60
CF11  Bread Pudding 60
CF12  Garlic Bread 60
CF13  Choco Bar 60
CF14  Creamy Mushroom Buns 60
CF15  Quick cheesy fundue 61

Code No. Recipe Name
CF16  Mushroom & pepper pizza 61
CF17  Cheesy Nachos 61
CF18 Bread rolls 61
Cake
Code No. Recipe Name
CA1 Walnut Cake 61
CA2 Swiss Roll 62
CA3 Carrot Cake 62
CA4 Chocolate Cake 62
CA5  Vanilla Cake 62
CA6 Eggless Chocolate Cake 62
CA7  Lamington Cake 63
Paneer/Yoghurt
(pg. 64)

Code No. Recipe Name
PA1 Paneer 64
Cu1 Curd 64
CU2  Flavoured Yoghurt 64

Cooking Aid

(pg. 65)

Code No. Recipe Name
uc1 Keep Warm 65
UC2  Steam Clean 65
UC3  Defrost Veg 65
UC4  Defrost Non-Veg 65
ucs De-humidification 65
uce Light Disinfect 65
uc7 Garlic peel 65
ucs Lemon Squeeze 65
UC9  Yeast Dough 66
UC10 Pizza base 66




Important Safety Instructions / Agcaygol Jzamm ferder

IMPORTANT SAFETY INSTRUCTIONS/READ
CAREFULLY AND KEEP FOR FUTURE REFERENCE

HEAQUl &N fefaer/eael 3 e 3R

Read and follow all instructions before using your oven to prevent the risk of fire, electric shock, personal injury,or damage when
using the oven. This guide does not cover all possible conditions that may occur. Always contact your service agent or
manufacturer about problems that you do not understand.

AT & Fral TR TR STel | 3iTa BT SEIATE PRI THI 3T S AT fIET &7 STeahT o, AT IR TR gee 3R afd F 9o
@ forg ST & o & qd et e ud SR ST aTer o | I8 faem—fder et hfae awmell @ avie et ke i i W el
PR TG BT G & | ) o O e o SR S a1 RerfRy b1 s H orerwef 8, 1 Wi o1o | Yot A1 R 9 Hue o |

A\ WARNING / 2raraeht

This is the safety alert symbol. This symbol alerts you to potential hazards that can kill or hurt you and others. All safety
messages will follow the safety alert symbol and either the word” WARNING” or “CAUTION" These word means:

YE TS g & | 98 fors amuel difad il @a”i & g wed a1 @ S b Smadl A1 gERI @l S o [ § AT
TP TR PR GHA ¢ | A GReT Haw GREM e foesl A carthr @ eie & ae fod gY €1 39 vl 3 snef ©

~ A\ WARNING / Zraraeht

This symbol will alert you to hazards or unsafe practices which could cause serious bodily harm or death.
g forg oMud! WoRl A1 SRR TS A P B THI B dlell ARING geemll a1 9 anfe @1 sl § Fwd
HRAT & |

~/\ CAUTION / wrarerreft

This symbol will alert you to hazards or unsafe practices which could cause bodily injury or property damage.
Tg o U] TRl A1 SRIRfA TS W B I GHI BN ATell ANIRG gereAsit a1 wafy weed o faed afy @
STRTSH F AT HRAT B

A\ WARNING / aarasht

1 Do not attempt to tamper with, or make any adjustments or repairs to the door, door seals, control panel, safety interlock
switches or any other part of the oven which would involve the removal of any cover protecting against exposure to
microwave energy. Do not operate the oven if the door seals and adjacent parts of the microwave oven are faulty. Repairs
should only be undertaken by a qualified service technician.

AT & ER, §R B o, dglal I, WU Fexdlid Radd A1 IAdHI BIE 3 R S {6 Aghldd Solf &7 d1ex
fFem I PR GRRT F=AT 2, A BSBTS 7 BN 7 8 5l TR F7 Sirears a1 YR ¥ | §R a1 S s [ oy
# PIE TRl A BT T H AT BT ST T TN | SHD W G W G A SHFRET B ARIH | & Hearg |

® Unlike other appliances, the microwave oven is a high-voltage and a high electrical-current piece of equipment. Improper
use or repair could resultin harmful exposure to excessive microwave energy or in electric shock.

® UGN ) Tl H AISHIAT MaT Yo o &l T o faggel TR aTell SUBRYT B | ST Teld qhid o SRS IT AL B
| AT AT BT AGHITT FHotl BT FNGRS H4Ta AT A & SIcd BT Wl &1 FhaT & |

2 Do not use the oven for the purpose of dehumidification. (ex. Operating the microwave oven with wet
newspapers, clothes, toys, electric devices, pet or child etc.)
—grfafsfbaem & forv s@® swaa T oY | (ST el sRgaR, Racl, g Suaxvll, urer) g a1 =i & ef 3fad
P T TAT)

® It can be the cause of serious damage to safety such as a fire, a burn or a sudden death due to an electric shock.

® UE I, ST AT fIefd & sied A B dlell SThwA Feg oIkl TUR JREM—&If &7 HRYT ff 99 Febal & |
A\ WARNING / 2arasht

3 The appliance is not intended for use by young children or elderly persons. Only allow children 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.

S IYGIT H BIC g=d] AT gg ARN & YA B $ Ie¥T | T 99091 AT 2| 9 g=4i DI & 39 g < 98 1 4w
T e R fRRT-—Fde 3 F A & A 9 39 g e W TR ¥ B @™l B U §ae se] 59
RETYEH SUART H o | |
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Improper use may cause damage such as a fire, electric shock or burn.

Sgfe SANT ¥ aftr B Wadll €, S I @, fASTell $1 st o A1 Ster |

Accessible parts may become hot during use. Young children should be kept away.

OB SWAIA B SR R F W o 3ua Wil Ry T 81 dad €| B el Bl ¥ @l 3aed 2 |
They may get a burn.

A STe B G |

A\ WARNING / 3arash

5

Liquids or other foods must not be heated in sealed containers since they are liable to explode. Remove the plastic
wrapping from food before cooking or defrosting. Note though that in some cases food should be covered with plastic
film, for heating or cooking.

T godl ¥ aRel AT I WIoH g9d 37X H T U WU Hifs I8 fWhe 8 Hhdl & | @l 99 99g a7 SI-hReE
P THI AT BT HE 98 B dTell @iiRed B fEieel onfe o@awd fere of | BB AWl § IRA B A1 g9 @ oy
WH B WIRSH B el W d8 PRd 39H QT ST A1RY |

They could burst.
SoH fawpie 8 @ 2 |

A\ WARNING / 2arash

6

10

Do not operate your oven ifitis damaged. It is particularly important that the oven door closes properly and that there is no
damagetothe: (1) door(bent), (2) hinges and latches (broken orloosened), (3) door seals and sealing surfaces.

3 afe afoera & a1 39T 7 Fa | 98 favy w0 | wew@yyl € & offed @ gR a5 9 9 8 ofk 79 9 3 (1) 8K ([§3), (2)
Fool AR fred (&1 a1 Eref), (3) R et 3R el a1 erfonra T &r |

It could result in harmful exposure to excessive microwave energy.

A THY T IO 3ER e W SEH I M T bl 2 iR offad & ff g ugd wahdl 2

Be certain to use proper accessories on each operation mode, refer to the guide on page 12.

g & el ff TRe & ST & RM IS 12 & (Y & JFAR S SUBRON BT SHATA BN |

Improper use could result in damage to your oven and accessories, or could make spark and a fire.

D T TND F TRAT 3§ AT AR MU SYBRYT BT Jehar A1 e s A7 3T T T Wl & Febel 2 |
The children should not allow to play with accessories or hang down from the door handle.

T BT TAD] TR & Wl AT $/P xaTo] W Ach- F 7 a1 ST =0feg |

They may get hurt.

I8 I T HT G 2|

Itis hazardous foranyone other than a competent person to carry outany service or repair operation thatinvolvestheremoval ofa
coverwhich gives protection against exposure to microwave energy.

el <1 =afe @1 ST % 3l &1 e fagryst 7 81, afa # Bt 0t R @1 7wera a1 el +ff TR 7 Sirsdrs &= 9§ J1e)
BN AIfET 1feh ATgshIad FHoft & qa & forg o1 g Hax 79+ oivTe 9 7 fef |

When the applianceis operatedin the combination mode, children should only use the oven under adult supervision due to
the temperatures generated.

TG SATET BT B A ¥ gRIATA BT I8 8 A1 god R 1 & (T & & SHPT TR DX Fifeh g6 T AP
S BT & 1 SIS forg =neles Rig 81 et 2 |

/\ CAUTION / wraem=ht

1

You cannot operate your oven with the door open due to the safety interlocks built into the door mechanism. It is
important notto tamper with the safety interlocks.

P TRATSH R I AT STRATE & HROT AT 30 §R W B 3AD] Tel aal Gl | T g STl © b T gexefiad &
et fhdl TRE 31 BeBTS 9 31 91U |

It could result in harmful exposure to excessive microwave energy. (Safety interlocks automatically switch off any cooking
activity whenthe dooris opened).

saH UaT B aTell Sl AIEhIad Siutl @ BRYT A WeR Bl IoTg A 97 Fohd & | (319 3l1aT & gR el B § d QuT gexaiad
I 39 FAfSH B R WTHT M AT TRH HR BT B §€ B < & 1)

Do not place any object (such as kitchen towels, napkins, etc.) between the oven front face and the door or allow food or
cleanerresidue toaccumulate on sealing surfaces.

SE & §R 3R Y §R & A BT A (S fora Sfaet a1 ufee ganf) 1 v 7 & f5d axg & @ a1 9wTE & arel
[T @& STaRIY AT B < |

It could result in harmful exposure to excessive microwave energy.

VHT BT SRS Goll & YaTg A WaRT JaT HY Aehall 2 |
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Please ensure cooking times are correctly set, smallamounts of food require shorter cooking or heating time.
FHT 5w B ¥ T7g @ forg wE e o | T AT el WioT B 96T & o &0 99 @ g |

Over cooking may resultin the food catching on fire and subsequentdamage toyouroven.

MTTIHAT ¥ TS FHI TF G F AT o Tl © MR 37T 3ATa Bl &y uga Fepel! 2 |

When heating liquids, e.g. soups, sauces and beverages in your microwave oven,

*  Avoid using straight sided containers with narrow necks.
* Do not overheat.
*  Stir the liquid before placing the container in the oven and again halfway through the heating time.
*  After heating, let it stand in the oven for a short time; stir or shake it again carefully and check the temperature of it
before consuming to avoid burns (especially, contents of feeding bottles and baby food jars).
U, | 3R 97 ygrerl $1 9I9 ArgHIad aftas 7 W w3 B forg 7,
* BIE) TR dTel WY S U §9 9 9 99 |
* IR e R T AT 7 AN |
* TR URTl & I BT S I TR Rl afR BT & SR o T & a1e fhR & a1eR fAiepret o) fRe o, iR srer <% |
* AT 98 HB THT 1T S 3R B e < R 39 A1 B TR R H Ugel $9 WIaHIqde el of, a1 7 | =el of
P ST ST ST BT ST I 59 WA T AR ST Fe ST § a7 b (A9 AR TR G T @7 Rt et
T A7 3¢ e areft arde) |
Be careful when handling the container. Microwave heating of beverages can result in delayed eruptive boiling
without evidence of bubbling. This could result in hot liquids suddenly boiling over.
FTert THa gdbe # AT < | Arsmaa # STeiry uerelf 31 T B IR 3% dR 7 <R ¥ 3R I gege Ry
AT Iac AN © | T STl BT W7 UST 8 FbaT & |
An exhaust outlet is located on the top, bottom or side of the oven. Don't block the outlet.
AP S FE W, T H a7 9 U ToiRe §R BT 8| 9 §R BT FaT Gell 7 |
It could result in damage to your oven and poor cooking results.
U IS 3G DI &fd UgF Fadl © 3R W A S TS g |
Do not operate the oven when empty. It is best to leave a glass of water in the oven when not in use. The water will safely
absorb all microwave energy, if the ovenis accidentally started.
A T B &1 ST H AT T B | F I8k BN b 19 3f1a T ST 7 81 78T 8 Al U Toll_ T+ “RER S9H & | T o1
off Y T 3 STa BTe BT ST AT A U ST ARY THT Bl 37U IR SFTNIT PR T AR EEHT BT GRT 7] 787 |
Improper use could result in damage to your oven.
AT TID H AT BT SRIATT B | AT BT JHAM Ugd Fhal 2 |
Do not cook food wrapped in paper towels, unless your cook book contains instructions for the food you are cooking. And
do notuse newspaperin place of paper towels for cooking.
UUR e 3 forger &R W1 1 a1 7 TRA BN STd T b SATID] WIST 0T ) Yo § H 3 ave Bl Ry e 7 fam
81| 3R 39 <27 # 1 YUR STael &5l S8 ERef IEdTR SXIATS 7 N |
Improper use can cause an explosion or a fire.
Teld TS I 3T BT SWH B A A o bl 2 |
Do not use wooden containers and ceramic containers that have metallic (e.g. gold or silver) inlays. Always remove metal
twist ties. Check that the utensils are suitable for use in microwave ovens before use.
AR AHE B T A T ofawl e o1 B a1 1, $9H 1 3¢ | 3 Ugel < of % ofud 90 39 STl 81 9 §
AT EN |
They may heat-up and char. Metal objects in particular may arc in the oven, which can cause serious damage.
9 TR B AHhd & 3R o Al W & | WRIR W u1g b el § RERar o wedr 8 frad R af 8 a2
Do not use recycled paper products.
@ g9 gU STE WA H F A’ |
They may contain impurities which may cause sparks and/or fires when used in cooking.
ST AYE Td B Fhd & Sl G a9 T Rl 91 o e @) Ao 99 A © |
Do notrinse the tray and rack by placingitin waterjust after cooking. This may cause breakage ordamage.
T G o R 918 3T BT g BT e & Forg It & 7 STl F1feh 394 i & < AT i 81 ol WavT &1 GadT & |
Improper use could result in damage to your oven.
AT TID H AT BT SRATT B | AT BT JHAM Uga Fhal € |
Be certain to place the oven so the front of the door is 8 cm or more behind the edge of the surface on which it is placed, to
avoid accidental tipping of the appliance.
N o 3T Sfa DT TR S TRE Tl {5 ST A T §R Was & (RT3 o6 Heriex a1 31fds 6o <3 |
Improper use could result in bodily injury and oven damage.
TAd TS A TR B A ARG gefeT iR g ) ge—e &l W WawT & w2 |
Before cooking, pierce the skin of potatoes, apples or any such fruit or vegetables.
B H UEel IATe] AT | AT §H TRE & 3 BT R Wl AT Afeordl § 8¢ IR of |
They could burst.
T <R fawpre R 9ad §
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Do not cook eggs in their shell. Eggs in their shell and whole hardboiled eggs should not be heated in microwave ovens
since they may explode, even after microwave heating has ended.
3 B foas @ AT 30 R T UBT | e Afed i1 3R ST gar T €T ATghIad # 79 el fa S =nfey, a9 of 7
STafd ATSHIad Bl ST FAI 2l 718 & |
Pressure will build up inside the egg which will burst.
3T B R T I 3R R Fgd—dgd ar Be S|
Do not attempt deep fat frying in your oven.
e & 3R S a1 # @ garef Ie B IR N T |
This could result in a sudden boil over of the hot liquid.
T AR SR T gl TR ST S TR qTER Bt bl © |
If smoke is observed, switch off or disconnect the oven from the power supply and keep the oven door closed in order to
stifle any flames.
IR 3T HEqd Bl 1 e offh Y a7 tfak et 91 ) & 3R olfa & Sxarel 9 ) 48 2 36 < T1fd U 3R 8 i & TS |
It can cause serious damage such as a fire or electric shock.
AT ST T AT fagd & Fcd S TR JHE Tgar dhal g |
When food is heated or cooked in disposable containers made of plastic, paper or other combustible materials, keep an eye
ontheovenand checkitfrequently.
19 fewrorae adHi #, 91 b @Red, BRIl a1 gav SaeRile uatell 9 a9 &, W1 TRA {61 S a1 SR §, 9 3ied i)
TOR YRGY 3R G W™ B ST R 1 |
Your food may be poured due to the possibility of container deterioration, which also can cause a fire.
TIHT WA A AR TR Bl FHaT & 39 M & <€ O ¥ IR ST A1 37 o el 2 |
The temperature of accessible surfaces may be high when the appliance is operating. Do not touch the oven door, outer
cabinet, rear cabinet, oven cavity, accessories and dishes during grill mode, convection mode and auto cook operations,
before cleaning make sure they are not hot.
I BT T8 DT AT T8 P 81 Aeball & ST aci afax ol | et Ars, e A1s A1 fdtT & T SR 81 38 311a BT g A1 are
e, el R e HAE) a1 $HS UG B 1 G | $HS G18 3R & qai1 b d1eR oAl T T 7 &5 I T 1 2 |
As they will become hot, there is the danger of a burn unless wearing thick culmary gloves.
@ qIE ST BT GART UST PR Fhd § 3R g9 oy fhad & A %A g =@y |
The oven should be cleaned regularly and any food deposits should be removed.
e @1 A w7 | A% BT AR R I AR B f TRE B AN B SN 7 8L, THHT €A @ ARy |
Failure to maintain the ovenin a clean condition could lead to deterioration of the surface. This could adversely affect the life
of the appliance and possibly resultin a hazardous situation.
T B AHTS BT &I 7 G A SHD! AT W 81 Ahl] 2 | T 597 IR X S aTed i Al WR1d 81 Gl 8 3iR A8 WD
AT THA L |
If there are heating elements, the appliance becomes hot during use. Care should be taken to avoid touching the heating
elementsinside the oven.
IR 3 H AT uaref B o1 TR FRet T UG 3 T BT ST © | e & FER I 9 T8 B ST uarel By gy | g9 Afe |
There is danger of a burn.
BT TR B FHT € |
Follow exact directions given by each manufacturer for their popcorn product. Do not leave the oven unattended while
the corn is being popped. If corn fails to pop after the suggested times, discontinue cooking. Never use a brown paper
bag for popping corn. Never attempt to pop leftover kernels.
et @ weded @ Ay MY wEE W F1 U SR aifey| S9 g9e ofe’ WiIdiE §Ig S @ 8 Al S|l
TR T B | R T S MR A B T Gl @ o AT 97 I g7 AT} Fiprer ol AR | ST ¥ B
aﬁwﬁzﬁmwﬁﬂﬁwwma‘wsﬁmaﬁmw\Wﬁﬁ@mﬁv%gﬁﬁwmﬁﬁﬁl
Overcooking could result in the corn catching a fire.
e G BIE H AT A Fd 2|
Do not use harsh abrasive cleaners or sharp metal scrapers to clean the oven door glass.
|IE TR TRIA o7 Gahdl & D F ¢ qHaT 2 |
They can scratch the surface, which may result in the glass shattering.
U |ag W ERIA o Adhdl 8,  Bfa W I Fha B |
This oven should not be used for commercial catering purposes.
I A9 AEEIRG $eRAT & TN F Tl ™1 ST =nfey |
Improper use could result in damage to your oven.
TP TTold S ¥ 8H W) 3 Fobdl © |
The connection may be achieved by having the plug accessible or by incorporating a switch in the fixed wiring in
accordance with the wiring rules.
rafeT & fRrmt 1 ue SR g8 fhave arRIRT # @ a1 Raw 3 IS R $0PT BRI a1y |
Using improper plug or switch can cause an electric shock or a fire.

Terd T A1 Raa e A fAgd &1 St a1 o & wad 2
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Microwave oven must not be placed inside a cabinet. The microwave oven shall be used freestanding.

AT AT Bl HiATC B A< [eqgel el T ST <Y | AISHIAT 3T DI ST I HR SR H AT ST =1 |

The appliance can be used by children aged from 8 years and above and persons with reduced physical, sensory or mental
capabilities or lack of experience and knowledge if they have been given supervision or instruction concerning use of the
appliancein a safe way and understand the hazards involved. Cleaning and user maintenance shall not be made by children
unlessthey are aged from 8 years and above and supervised.

IE IUGRVT 8 Y SR IR SR & qed M I T AT Wil 4 RN, [IST AT AHRID &1 b 81, AT STt SFgHa AT 9 HH
I, TR B A ¢ Al U 1 AT T SUDRYT & RIQ IS | STANT & a1 3 fieror a7 e faan o oiR 81 aret
ORI BT AHSIT ST | SUBRT BT AT 3R GG qodi & gIRT &1 B ST Hbell ofd T o 9 8 99 AT IHY 31eIF & 7 8T
SIS 37IR =T 7 T AT |

Children should be supervised to ensure that they do not play with the appliance.

M & Y qeEl & W BH B g1 WA B O I 3D W Werd I BB Y F T 9 |

Oven Lamp power rating is 35W.

Qe o @) TTaR T 35W B |

If the supply cord is damaged, it must be replaced by the manufacturer, its service agent or similarly qualified person in
ordertoavoid a hazard.

IR UTeR TS WG 2 Y a1 U i g7 a1 | vole a1 330 ave & (6l erer safth gIRT €1 agel Sl =1y |

The appliance is not intended to be operate by means of an external timer or separate remote-control system.

SUBRIT BT fbedl ) 98D SEAR T 31T RAle Brgled ReHA A MR dve & forg T& a9 M 7

Ajinomoto (Mono-sodium glutamate) is only a flavor enhancer and shall not be added to food for infants below 12 month of age.

ST (AT AT TgeTie) dae I 9g1dT & | 12 A8 | & SH & a2l & W1 gHdHT SIS 7 N |




Safety Precautions / Jz&1m Jraenfer=i

+  Use exclusive 230V socket with earth.
g7 A7 SR BT W Y AT R AT B |Tr 230 dlee Aibe BT RIATA B |
+ Do not bend power cord forcefully or break.
TR BTE P AGT S W T FHY AT 98 o Al B
4+ Do not pull out power cord.
qTeR PBIS B BTG el |
+ Do not use several power plug in one socket at the same time.
TE & dide § TP & G B U Hred Bl SRS 7 BN |
+ Do not plug in or pull out power cord with wet hand.
et gl § UraR BTE B A A1 Y T & gy |
+ Do not spray water inside and outside of microwave oven.
HISHIAT M & R 3R qeR g & IS 7 AR |
4+ Plug out power cord during cleaning or maintenance of set.
TR 3R WHIE B GHI TR BIS T =1 9 |
+ Do not heat up the food more than necessary.
QT P GO I SET TRA T 3R |
+ Do not use microwave oven other than cooking or sterilization such as cloth drying etc.
QT FF A7 TRH BRA & a1 e B PIg AR SHA 7 Y o BIs G, nf |
+ Do notinsert pin or steel wire etc. into inside/out side of case.
3P IR /TR FEl N g O A1 A FT AR ofe T g |
+  Please be careful during taking the food since high temp. water or soup may overflow to cause burn.
@M BT qTeR NHTerd THg HUAT FaeT axd R TRA g T U M aRel ysTe I9e IR AT BeAd BY AT
e e ¥ |
+ Do not plug in power cord when socket hole is loose or plug is damaged.
STe @I @RI & AT UTaR Aibe alal & df 39 b R J Ugel $HH Ul Pls F oy |
+ Do not use oven while some foreign material is attached on the door.
g fl e & Ra W IS AT ST AT T B, AT BY A T B |
+ Do not place the water container on the set.
98 R U BT W e A R |
+ Do not place heavy things on the set & do not cover the set with cloth while using.
SR B FHT NaT F HWR FH o AR I 7 7 T T FUS W TS |
+ Do notinstall the set in the damp space or water sputtering area.
el A1 U & gETg ATl &3 # afeT B H T 7 |
+ Do not let children hang onto oven door.
=@l B 3G & TRAMNI R dch | A |
+ Do not heat the unpeeled fruit or bottle with lid.
TaDhT dTell didel AR AT e et F $9d e T B TH T B |
+ Do not hold food or accessories as soon as cooking is over.
TH B ST AT @ &9 S & gRA 18 3T | @I A1 9 arex | fared |
+ Plugout oven if it is not used for long duration.
IR 3T Bl AfH R Th KA § F T 8 Al Wlell T9 H $HD) UTaR Pbre Rad I il & = |
+ Install microwave oven in the well ventilated, flat place.
ATSHIAT NI BT AT BAGR AR FHAA S8 TR T |
There is danger of blast if covered bottle, sealed food, egg, and chestnut etc. are cooked inside oven.

AT & WIR TFH il aIdd, 3T, Hies Wi uemed AT IReAe W BR SV A A fIpIe 8 Adhdr € |
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Before Use / SddTd & Usal

BEFORE USE / SXadAT & UadA

Unpacking & Installing /S3dTeT & Ugot

By following the basic steps on these two pages you will be able to quickly check that your oven is operating correctly. Please pay particular
attention to the guidance on where to install your oven. When unpacking your oven make sure you remove all accessories and packing. Check to
make sure that your oven has not been damaged during delivery.

a1 Ry g <1 o= 9 o iR @ wwd € O smueT srae WEl det JeT ® AT TET | T 379 31T FE! T o 8 § §6 W I < | 37 B @reict
T AT A THARIST SR AT et & | omma A FeffRa & {5 smaet s feferd & ww arforrea 78 gan & 1

Unpack your oven and place it on a flat level surface.
IO 37 BT WISTPR T FHAS I TR AT @ |

HIGH RACK / ‘8IS’ Y&

GLASS TRAY/ @fa @ @ LOWRACK/cll ¥

_— S

MULTI COOKTAWA  ROTATING RING / Rreféw R
/ 9l | qar

I~

Place the oven in the level location of your choice with
more than 85cm height but make sure there is at least
30cm of space on the top and 10cm at the rear for

proper ventilation. The front of the oven should be at least
8cm from the edge of the surface to prevent tipping.
An exhaust outlet s located on top or side of the oven. Blocking the outlet
candamage the oven.
ST BT AT AT I TR 85 HHAL. 1 &eTg R W Afeb 78 &1 v2
BHH A B 30 WAL BT I HIR F 10 Y. BT eI 418 F G Maead ¢ |
ST BT AN BT T H9 4 H4 8 THI. e & R A g &I @nfe arfs

qE THYH ¥ 99 b | This oven should not be used for
e T R AR e @ forg orae & SR A1 fhAR W R, aredt any e . commercial catering purposes.
T RAebT S Pl AL PR Thell & | IE dqY AIEIRIS IR B fog A& 2|

ovendoes not operate properly, unplug it from the electrical socket and then plugit back in.
U TGR BT AIS T T A SIS < | 3 1 BT 1 I o6 SATIT TR € dbeel 98 SUHRYT & Sl Ty A ST §3M © | 3R ATIST dgx
HE T A P TE G <@ & A uge g Syfd gve e AIRT AL R |

6 Plug your oven into a standard household socket. Make sure your oven is the only appliance connected to the socket. If your

@ Open your oven door by pulling the DOOR HANDLE. Place the ROTATING RING inside the oven and place the GLASS TRAY
ontop.

S TGR & IRATS I AT R 1T Y & & gRT W | G are AT Y cigR e v 3R vefre ¢ ol SuR <t |

Fill a microwave safe container with 300 ml (1/2 pint) of water. Place on the
GLASS TRAY and close the oven door.
HIZHIT W beeR H 300 Fel. U R of | S 7o ¢ & FWR
RGPHR AT BT ST T8 PR S |

1"



Before Use / SddTd & Usal

Press the START button one time to set 30 seconds of cooking time. When you press the button, you
willheara BEEP sound and your oven will start automatically. 30
ITE e BT TP 9% 34T < MR 30 Aws & forg iR &) o1a ofa a1 TaniT df Uab ofarst Gl aiik

JATYHT T U MY BTH BT Y BR T |

The DISPLAY will count down from 30 seconds. When it reaches 0 it
will sound BEEPS. Open the oven door and test the temperature of the
water. If your oven is operating the water should be warm. Be careful
when removing the container it may be hot.
geiE # 30 Wabrs I Yo & SIRAT | 519 I 0 T UG Sl Ueb eaf+l IR | gy @1
RIS et 3R U T ATOHIA Sifd of | 3FIR SUST AR B PR el & Al U T Er B W
SR | U B ESKI AHY AU a%d, 98 IS TH & bl © |

%

Microwave oven allows you to save energy by display off when not cooking
in oven. After 5 mins of door open or close display, lamp will turn off

automatically. When you press any key-lamp/display will turn ON again.

T4 Y WA AL BT W® B a9 3T B W STa ot gt
8| eRAT et a1 Rl 9 B & dfd e 918 o7 @ 49 81 SR | S19 a9 92
TaRAT a1 o/ fewer iR 9 aTe 81 SR |

YOUR OVEN IS NOW INSTALLED
ATYHT qR A9 wifia B T B

Method To Use Accessories As Per Mode /
HAES P AR TFIAIS UNoT dwray fop fafer

Microwave Grill Convection Grill combi Conv combi

v v v

Glass tray

SN N X

= 4 X

Multi Cook Tawa

——

SN N X
NN TN X
NN TN X

X v

Multi cook Tawa

&Rac|
Caution : Do not operate Multicook tawa + Rack empty (without food) in combi mode. v’ Acceptable
Caution: Use accessories in accordance with cooking guides! X Not Acceptable
T Aedl-gd ad P @rell 3B D T HIE-AS A AT T PR | v’ wierd
AT 0T aTel Tl STHRT BT FBT-MES $ TAR € AW N | X oo
Note:

* In case of Auto Cook / Manual Cook results may vary according to ingredients, ambient temp., Customer Know-how & major electric supply
condition.
il g / igerel g & TR A, AT9E ATUHT, UTed 1 Gei—get 3R T fastell @1 oyl & srgar et & webd & |

* Please prefer Auto Cook menu as recommended to get better results.

TR GRTH U1l DR @ ferq ReTRe & IR 3ifel o =g Bl wrerfiedr < |
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Before Use / S3ddTd & Usal

Microwave-Safe Utensils / ATS®hIda JRféta ader

Never use metal or metal trimmed utensils in using microwave function /

o1g A7 aTg P Bl Tl gU qdd SHA AT o B

Microwaves cannot penetrate metal. They will bounce off any metal object in the oven and cause arcing, an alarming phenomenon that resembles
lightning. Most heat resistant non metallic cooking utensils are safe for use in your oven. However, some may contain materials that render them
unsuitable as microwave cookware. If you have any doubts about a particular utensil, there's a simple way to find out if it can be used in the
microwave.
Place the utensilin question next to a glass bowl filled with water in using microwave function. Microwave at power HIGH for 1 minute. If the water
heats up but the utensil remains cool to the touch, the utensil is microwave-safe. However; if the water does not change temperature but the
utensil becomes warm, microwaves are being absorbed by the utensil and it is not safe for use in using microwave function. You probably have
many items on hand in your kitchen right now that can be used as cooking equipment in the microwave. Just read through the following checklist.
HIZEPII e B R el Sff Kt | T I 3R T bt off &g a1 v T ST ! & iR iR Tat ) et € oiR a7 Reifdy fastelt weat Skl v
AN BT G IURT R Fehell & | KR STl Sefedes T &) 3l # Sl el GRRvd 81 & | oifd 6o AIgehida GeHadR I acHi # §o
T T 1 Al & ST Sl H SR & forg SR 7 8 | 3R i ot [ v acie @ v H bt IR b1 <eE B A U AT AieT aRieT 8 59 At
BN T B P o S A DT T ST # RINT R Tl & A1 T |
3T B WoR FIERUS Iei DT UMY F R U hidl B heR b aiTel § X B S FelY | HIShIdd Bl 8T8 IR XGdR Ueh fAFe d dor < | Al o 7 &1
TG 3R B TR aeH ST 7T A el of b T8 ao offae & forg GRftra © | <iftht afe Seer &1 A arit 3 1 %8 3R & T 81 ST A 98 & i &
RIS Tl € | B bl & W g wIot ST TS H B ST b G 91 9 e S o iR R ST bl frerdger SRR € 8, W e # gRen o gt #
G TR $9 ID(ORE Bl U

Dinner plates/ f$s¥ @ie
Many kinds of dinnerware are microwave-safe. If in doubt consult the manufacturer’s literature or perform the microwave test.
Dg TRE D W G B i A Ia—GRIEM B & | IR Bl aci &1 iR 31Mae 71 # I < 81 a1 a1 a1 Fafar &1 T3S 9% @R of a1 SR
AISHIAT X HRS Wi of |

Glassware / & & el

Glassware that is heat-resistant is microwave-safe. This would include all brands of oven tempered glass cookware. However, do not use
delicate glassware, suchas tumblers or wine glasses, as these mlght shatter asthe food warms.

ff Bi & o T T aTel B €, Aeshiad 7 GRIT B © | 59 W TRE B oflaT & A1 o & W G arel 9o 81 wad € | R o ata @
D T S TR, AT TS TN M T BT 7 68 U $ SR & N Fhl § |

Plastic storage containers /TR = B U wiRes & efia

These can be used to hold foods that are to be quickly reheated. However, they should not be used to hold foods that will need considerable time
inthe oven as hot foods will eventually wrap or melt plastic containers.

D! W R T B BT H AT T Aebell & {3 Aerem 4 gaT 4 74 {0 O \epd € | 5= 1 $79 a1 @1 =184 <@ S Aebett 317t 3 afra #
T | e R ST B aiifas T T SRR # e d @ Al 1 feet a1 Ce—AeT e wadn 8 |

Paper / &raTe]

Paper plates and containers are convenient and safe to use in using microwave function, provided that the cooking time is short and foods to be
cooked are low in fat and moisture. Paper towels are also very useful for wrapping foods and for lining baking trays in which greasy foods such as
bacon are cooked. In general, avoid coloured paper products as the colour may run. Some recycled paper products may contain impurities which
could cause arcing or fires when used in the microwave.

BT & I @IS 3R I AISHIAT e B forq o 1 3R Frfdrd o0 et & aife s9a forv a1 ) 9 @ 6 Gfeb 1 &1 W & 81 iR @1 &F
T 3R HH T 9T B | W BT e 3R Ve B B MR dae SIT iy 1or BT 3 areft AT ¢ BT ST & forg IR Sraed agd STt gt
| AR AR W GO SIS a1 N avgy T 7 i I et o 2 | B Regfe g7 S ST @ @ urst § IgE 8 Wahdh € 9 3fra @y
iR Rt a1 31T YT R el & |

Plastic cooking bags / @if¥c®s & dgihar-gar

Provided they are made specially for cooking, cooking bags are microwave safe. However, be sure to make a slit in the bag so that steam can
scape. Never use ordinary plastic bags for cooking in using microwave function, as they willmeltand rupture.
AgspIad B for

B TG T & | R 1 3 GReM 7 R B Ty S BT U B B & <A
aﬁqﬁwwﬁww\WW%W%WW#W@%&GﬁWW&WﬁW%&WWﬁW%\

Plastic microwave cookware / @lf3ces & ool H‘Isa'ﬁaﬂ—

A variety of shapes and sized of microwave cookware are available. For the most part, you can probably use item you already have on hand
rather than investing in new kitchen equipment.

faféer MR TR & ATEHIAT o WIRCH—ac Suerel & | R 1 a1fdres war I8 eI A1y & 3md & U Suered aciAl dl €1 379 SR B qoid
@ {3 3170 7Y g1 A = B |
Pottery, stoneware and ceramic /ﬁiﬁﬁ, TR 3R RRfdAe & ada

Containers made of these materials are usually fine for use in using microwave function, but they should be tested to be sure.

T TRE B I 3T AR TR ATSHIT H SR  forg ores Brt & b +ff gfiRaa &<t & forg geer afReror o= o =nfeg |
/\ CAUTION / wraersit

« Some items with high lead or iron content are not suitable as cooking utensils.
« Utensils should be checked to ensure that they are suitable for use in the microwave.
- a7 g et UT SiTa # @1 99 @ forg Suyad e E |

ST # TR B A UEe Had” a<il BT Sferd GRErT o o |
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Before Use / SddTd & Usal

Control Panel

AUTO COOK MENU

Diet Indian Dosa/
Fry Roti Basket Ghee

Indian Low Tandoor
Cuisine Calorie Se...

Kids’ Paneer/ Cooking
Delight Yoghurt Aid

® 6 000

1min. 10 min.

—24—

More Less

(ep stop
gfe CLEAR

< START
Add 30 secs.

MC2TXXXXX

XXXXX - denotes for 45BPG/46BRT

14

Part
@ Wicro

Use to select the power level for
microwave cooking

® Grill

Use to select Grill or Combination cooking

©® conv.

Use to select Convection cooking

@ cCombi

Use fo select combination cooking.

© Diet Fry
Cook your favourite recipes using this function

@ Indian Roti Basket
Cook your favourite recipes using this function

@ Dosa/Ghee
Cook your favourite recipes using this function

© Indian Cuisine
Cook your favourite recipes using this function

© Low Calorie
Cook your favourite recipes using this function

@ Tandoor Se...
Cook your favourite recipes using this function

@ Kids’ Delight
Cook your favourite recipes using this function

(® Paneer/Yoghurt
Cook your favourite recipes using this function

(® Cooking Aid
Cook your favourite recipes using this function

(@ Used to select cooking time of a recipe

@ More/Less - Used to increase/decrease the
cooking time.

(® STOP/CLEAR (ENERGY SAVING)
Used fo stop oven and clear all entries.
For setfting energy saving feature.

(¥ START/Add 30 secs.
To quickly set the cooking time directly. The Add
30 sec feature allow you fo set 30 seconds
intervals of HIGH power cooking with a single touch



Before Use / S3ddTd & Usal

deld A9

Conv.

AUTO COOK MENU

Diet Indian Dosa/
Fry Roti Basket Ghee

Indian Low Tandoor
Cuisine Calorie Se...

Kids’ Paneer/ Cooking
Delight Yoghurt Aid

® 6 000

1min. 10 min.

—24—

More Less

(ep stop
gfe CLEAR

< START
Add 30 secs.

MC2TXXXXX

XXXXX - denotes for 45BPG/46BRT
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e
© 5EH
f%qmzﬁaﬂa?%na%ummaﬁwwsﬁ
® =
firer BT B wige B B o
©® FATEE
BRI BBT BT wlde B B oy
O il
BT FfHT BT Tiae IR B oy
© s13C BIg

T BFR BT START IR 30 THEIGT o ThT |

O 337 A T
39 BI PT STINT IR 30 UHSIGT o Tdhr |

@ s/
3 B BT ST B 30 THEIGT o ThH |

O sRaT gsim
T BRM BT SYIRT IR 30 THEIRT ol qadrd |

© ' I
39 BER BT ST IR 30 THEIET o THh |

OaRa o _

39 BaR BT STINT IR 30 UHEIGT o UHhH |
@ fosH f¥arse

39 BRI BT SUINT IR N0 THEIGT o UHR |
@ o iR /ared

T BRI BT SYIRT IR 30 THEIGT ol qard |

® T v
39 BIE BT STINT IR 30 YHEIET o THh |

@ T AT D GFT IS B WHI BT FIT
P B forg

® 3B /H8 T B F wgad G B
R /8 B B forg

@ /TR (sl @fd)
Mg &Y e AR Tl Ty BT ge b g |
TSl AT R Ve w B g

@ wrE /TS 30 D
« FHT B YE A B AU IAQ S arel o
T B 319 Teh &1 R S9TY |
. g6 W 9 BER B SR BB MY
Hl



Before Use / SddTd & Usal

Child Lock
qlges clldh
=9 Your oven has a safety future that prevents accidental running of the oven. Once the child
o lock is set, you will be unable to use any functions and no cooking can take place.
AT 3G H FReTT & SUR & ST P Taedes ST 9 3797 BT A & | U IR AT8es A
FrETRa D= 9 319 BT BT e R Al & 3R PIg Ul Bl fhar ¥ 7el 81l |
However your child can still open the oven door.
Y Al ATIHT T 37 BT SRATS OB Y Wi FHaT € |

Press STOP/CLEAR
TR XU / fereaR @&y stop
ey CLEAR

Press-and hold STOP/CLEAR until”L” appears on the display and

BEEP sounds.

Saad ‘L7 geeied W T o &R @ T o 79 9% W=/ fader S?.{SLTE%
AR oD S8d

The CHILD LOCK is now set. arées e fwifRa &1 o 21

“L" remains on the display to let you know that CHILD LOCK is set
(If you press any button).

“1” geeid UR IMTCT XeTT S9N 3T SfF o fh arges offd
FRiRd 21 (@ =18 31 f e @)

To cancel CHILD LOCK press and hold STOP/CLEAR until “L”
disappears: You will hear BEEP when it's released.

qSes di e @ oIy Wi/ fIieR aTdr b S8y Siddd mEey  CLEAR
“L” g9 < BT S | MY &4t el 514 I BT S|

(ep stop

16



How To Use / b1 d=s SxddHTaT b=

Micro Power Cooking
R | 9Bl

In the following example | will show you how to cook some food on 80% power for
5 minutes and 30 seconds.
= fad M SEmeRell # # e {8 TER 80% &A1 WR 5 e 30 Wavs & oy

HTHT qATS T |

Your oven has five microwave Power/ gt % Power Output
Power seftings. RiGA M i
e airae # e qed awT e IGH (Max) 100% 800W
e | S (3 g )
After cooking is over, End MEDIUM HIGH 80% 640W
Reminder Beep Sound per 1 minute for 5 minutes until HEqH ST
the oven door is opened. MEDIUM/ ez 60% 480W
ST TpTAT YRT &1 ST Tl 37 T &1 feq areft eafsy ™
GTg < il | e ety 1 e w5 e & forg s < DEFROST (66 ) MEDIUMLOW 40, 320W
9 T 3T BT GRATS 8! Gl | T e e
Low/ = 20% 160W

Make sure that you have correctly installed you oven as described
earlier in this book

39 910 R & < b MMYBT 3a+ RAfud #) fear war € 9 & ENL?RQCSLTE%
39 fbame & ygel fewar fear war 2 —
Press STOP

T g9 |

Press MICRO Twice to select 80% power.

80% TIER 1 A & ford HIgH! Pl ol IR IaTY |
"640" apperar on the display.
"640"geeiE W R

Micro

Press 1T MIN five times.
1 MIN g 918 a1y |
Press 10-SEC three times.

10 SEC @4 91 <agy | 10sec. 1min. 10 min.
Press START.
Tie Tart
O START
Add 30 secs.
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How To Use / b1 d=s SxadHTaT b=

Micro Power Level
HAT IR

O—==, Your microwave oven is equipped with 5 power levels to give you maximum flexibility
O and control over cooking. The table below shows the examples of food and their
recommended cooking power levels for use with this microwave oven.
JTIHT LA T 37 5 & A AT ol & | ATIDT TP A AR PR < &
forg i @ T G F SR B SMER &R SHD! ybM @ forg O emcr FiRa @
T ¥ 39 9T b ST & Y aqE T B

POWER LEVEL OUTPUT USE
&HdAT X &HAT 9rd SUIRT
HIGH 100% * Boil Water / dfgal dfex
SicRCIEED) (800W) * Brown minced meat / ST e Hie
* Cook poultry pieces, fish, vegetables / diegl, #eel, @facae
YhTT

* Cook tender cuts of meat / 919 & 3\7653_ cagl

MEDIUM HIGH 80% * All reheating / HIT GIERT T FHRAT
™ 9 (640W) * Cook mushrooms and shellfish / ARe" G @rel aTell w8l
YhT-T
* Cook foods containing cheese and eggs / e, o 3ws
T Ao Srelt T B
MEDIUM 60% * Bake cakes and scones / @& T b1 Ib R
Beeeet (480W) * Prepare eggs / 3178 UWHHT

* Cook custard / ®B¥cs G-l
* Prepare rice, soup / ATde, 0 GBI

DEFROST/ 40% * All thawing / &1 TR & @rel yarel &1 |MRI d1g|e W)
MEDIUM LOW (§3) (320W) G
T T A * Melt butter and chocolate / didele @ HaRaT YT

* Cook less tender cuts of meat / A & ®F ¥ THe

Low 20% * Soften butter & cheese / ARG 3R I BT RH B
e (160W) * Soften ice cream / JMTETHIH BT AT HRAT
* Raise yeast dough / 3¢ # WHR ISMT
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How To Use / b1 d=s SxddHTaT b=
Quick Start
farae wrd

In the following example | will show you how to set 2 minutes of cooking on
high power.
Freferiad SaTeRer # gamian T & fob Seel UreR R WR @1 991 @ oy 2 e v
REackd

The QUICK START feature allow you to set 30 seconds intervals of HIGH power cooking
with a touch of the START button.

e TS STTUHT I8 SR <Al & fob 3MTY TS g GaTebR 30 UbS & AiRTel H Foel &
F AT BT R B |

Press STOP/CLEAR_.

<M /foieR Tar | @) stop
Same  CLEAR

Press START four times to select 2 minutes on HIGH power. Your

oven will start before you have finished the fourth press.

Iod &1 & Iy ¥eTe 929 1 IR aR Ta1g 3R 2 e &1 &1 997 & START

BN | ST TG BTH BRAT YR B A7, Teel &1 od 319 =Aledl IR a1 A 30 soes

LB |

During QUICK START cooking, you can extend the cooking by
repeatedly pressing the START button.

e WIE. FAITH & SRM 3 IR—IR WTIC g DR T
T BT IR R G & |
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How To Use / b1 d=s SxadHTaT b=

Grill Cooking
e gfaa

=" In the following example | will show you how to use the grill to

o cook some food for 12 minutes and 30 seconds.

fr=forRad Sarexor A goiar Tar § f& 12 e 8k 30 Ao &

forg @ e H el &1 gRAe B9 fhar ordr 21

This model is fitted with a QUARTZ GRILL, so preheating is not needed.

This feature will allow you to brown and crisp food quickly.

3} Hisd e & WY § Wl SHBT WS Sodr 7E 2|

Press STOP
Y g9 |

AN JMTBT ST A9, MR fobwdt eref firet Ao 21

(&p stop
2 CLEAR

Press GRILL.
GRILL gaT¥ |

Grill

Set the cooking time.

BT TEH T DN |

Press 10.MIN once. / ‘10 MIN’ T&% dR EqT3U |
Press T MIN twice. / ‘1 MIN’ &I 9R T9TsT |

Press 10 SEC three times. / ‘10 SEC’ @9 dR @ISV |

10sec. Tmin. 10 min.

Press START.
Tfe <ari

<O START
Add 30 Secs.
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How To Use / b1 d=s SxddHTaT b=

Grill Combination Cooking
e sreiFeE gfen

=" In the following example | will show you how to programme your oven with micro
o power 160W and combi for a cooking time of 25 minutes.

frferRRad Sareror # <oiar T § % 25 A & forg WMT 9o # Jsshr urdR 160
3R BT I AU AT BT DY AT B |

000 Your oven has a combination cooking feature which allows you to cook food with heater
and microwave at the same time or alternately. This generally means it takes less time to
cook your food. There are 3 kinds of power in combi mode (160W, 320W, 480W).

MU 3T H T8 GawT 59 ford ye B T £ AP MY s YA Ao Bl EIex g HgHIdd gRT TH
& I W AR AR A T D | A ¥l Sfef BT & b AISM U # o dTel WHY &1 e |
BT Are H (160W, 320W, 480W) T UHR @ ewaid € |

Press STOP/CLEAR. @ﬂ STOP

M / fFder <ard | aEor  CLEAR
Press COMBI. 22| &,
COMB| de gamv |
Press GRILL.

GRILL e <91y |

Press MICRO (160W is sef].

Press 10 MIN 2 times/ 10 fi9c 2 IR <4qTY |
Press T MIN 5 times/ 1 fiFie 5 9 Ta10 |

10sec. Tmin. 10 min.

Press START.
wie g

O START
Be careful when removing your food because the container Add 30 secs.
will be hot!

A1 Bl HepTerd Ty Frae=) a<d, @ifes gra T 8 Fepall 2 |
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How To Use / b1 d=s SxadHTaT b=
Convection Combination Cooking

1)

PR DI B

=" In the following example | will show you how to programme your oven with micro
o power 160W and at a convection temperature 180°C for a cooking time of 25
minutes.
frferRaT SerexeT # <ifar 727 & & offes &1 25 fave & R a9 & forg wmssmr
R 160W 3R Hedaer droEr 180°C & el & 4T &Y |

000,
The oven has a temperature range of 100°C ~ 220°C. (180°C is automatically available
when convection combination mode is selected.) There are 3 kinds of power in combi
mode (160W, 320W, 480W)
afrET # 100°C ~ 220°C T AII 6T 8RNl 8 | Faar $ifa-ee Ar6 g TR 180°C oM @& &
SUETET B G & | FI S § (160W, 320W, 480W) & UHR T et & |

Press Stop/Clear Stop/Clear <4t | (ep stop
ey CLEAR

Press Combi / Combi gaTv |
Combi

Press Conv-/ Conv &dTT |

Press Micro . / Micro SaTu |

Micro

Press “10 Min” two times / “10 Min” & 9R &dTY |

Press “1 Min” five times / “10 Min” Ufe ¥R 9TV |
10sec. Tmin. 10 min.

Press Start /-Start S&TU |

. . . START
Be careful when removing your food because the container will o
b h T Add 305955.

e hot. ]

QT F@Terd T AT a)d, e 989 39 9T TH SN |
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How To Use / b1 d=s SxddHTaT b=
Energy Saving
w¥ CANCER|

The microwave oven allows you to save energy by display off when not cooking in
oven.

STg 3119 g7 81 el ¥ Bf 9 et 3if 89 R HISDIdd g ol g4l & |

When Door open condition (Lamp on & Display on):
@?qaﬁaw(émaﬁv%ﬁqmﬁg

Press STOP/CLEAR one time
STOP/CLEAR U& 9R &4V |

Lamp off & Display off (Both together)

o R Rl g 81 SIe (T T )
S CLEAR

Press any key on keypad, display shows that key related display —

& lamp & turned on.
gﬁﬁaﬁmwaﬁQWWM?ﬂsﬁ?éﬁm
SR |

When Door close condition (Lamp on & Display on):
wqmm(éwmmqmg)

Press STOP/CLEAR one time
STOP/CLEAR U&% R dTU |

Lamp off & Display off (Both together)
A SR vt g% &1 WG (ST T e

Press any key on keypad, display shows that key related display (&p sTOP

& lamp & turned off. e CLEAR
PIs W P IV SH P I T fover feae < iR o 9w &1 ——
STRITT |

When Door close condition (Lamp on & Display on):
)

SIR el I@eer (dw 3k e o

Door is open for 5 minutes, lamp & display are auto cut off.

SR @ & 5 e 91e oF W@d: 9 81 S|

a)  When any key is pressed, lamp & display are turned on.
9 Y IS BT A A o/ fewel R | Are] 8 SR |

b)  If door is closed, after 5 minutes display is turned off.

TR SR 975 ¢ oI 5 e & 915 fovel a5 & S |
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How To Use / b1 d=s SxadHTaT b=

Two Stage Cooking
T W FHfbd

In the following example | will show you how to cook food in two stages by taking
example of combination cooking.

fFrferRad SarexeT # # el famr b &1 WO § SR b @1 e
PR T D THTAT ST B |

Press Stop/Clear. &) STOP
ﬁﬂ/faa(’ﬂ—\’ G4 | ?‘%ﬁw’g CLEAR
STAGE 1 setting
w1 A
1) Press Combi. Combi
1) et zad | ombi
2) Select desired Combi mode (Grill Combi/Conv. Combi)* ~ —~—
2) woe Are g (B B/ ddeRm e * _— Y ~'*
3) Continuously press the Micro Key to select desired power level
as shown below:
160—>320—>480
3) wuE UfeR iael g @ oY WISeT ged Bl S TIaR g4Iy, ST b i Micro
SN & |
160—>320—>480
4) Set time (10 sec / 1 min / 10 min) —_—
4) s PiRa @R (10 Jds / 1 e / 10 fFe) 10sec. Tmin. 10 min.
STAGE 2 setting
we 2 AT
1) Press Combi. =~
2) Select desired Combi mode (Grill Combi/Conv. Combi)*
2) wae Are g (et B/ dedaR B —~ ~*

3) Continuously press the Micro Key to select desired power level

as shown below:

320—>480—> 160
3) 7T iR ofgd g @ fory Wig! 98T B AR q@n, St fab A .
eitgETr ¥ Micro
320—>480—> 160
4) Set time (10 sec / 1 min / 10 min) _—
4) ww PriRa a) (10 @S / 1 e / 10 fFe) 10sec. Tmin. 10 min.
5) Press Start/Add 30 Sec. i%dss?;':l

5) % ve 30 wae qam |
*Note: For combi mode selection refer Pg. 22, 23 /Ie: BT Al HARM & oIy UST 22, 23 <H |
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How To Use / b1 d=s SxddHTaT b=

Convection Preheat
FARME N

In the following example | will show you how to preheat the oven at a temperture of
190°C.

frrforRad Serexer # Twifr AT § & 3faw & 190°C & dvEE R &y Wi & |

The convection oven has a temperature range of 40°C and 100°C~220°C (180°C
is automatically available when convection mode is selected).

e # 40°C 3R 100°C ~ 220°C T qme AT Bl 8 | Swdae A8 g W)
180°C QoM %@a: €1 Suerel &l oIl & |

Your oven will take a few minutes to reach the selected temperature.

3TUHT SN I §Y YA b Uga # o Beh &1 F9g o |

Once it has reached correct temperature, your oven will BEEP to let you know that it has reached the
correct temperature. Then place your food in your oven: then tell your oven to start cooking.

TP IR el dOHM TR Jga TR AYHT e I8 90 & fag @0 & & afies |81 amae W g
AT 8| qE AT AT H YA W W IR BT @ o e T@m |

Press Stop/Clear Stop/Clear gaT¢ |

(&p stop
U CLEAR

Press Convection one time / Convection & dR &4V |

u u ., n

Press “+” one time / “+” U IR 41U |

Less

Press Start two time /- Start g7 dR <417 |

Preheat will be started with displaying “Pr-H". p—
“PrH" @RI OX UIET S &1 ST | gd&)secs.
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How To Use / b1 d=s SxadHTaT b=

Convection Cooking
TR HBfb

=" In the following example | will show you how to cook some
o food at a temperature of 190°C for 30 minutes.

ffaRad Serever # gwifar mar ® f& 30 fime & forg 190°C
TIUEM TR B Wl S T |

Y The convection oven has a temperature range of 40°C and 100°C ~ 220°C (180°C
is automatically available when convection mode is selected).
3T # 40°C 3R 100°C ~ 220°C T Ao ¥ Bl 8 | dedar Jre gos W
180°C A9 %@ & SUeTe & i 8 |
W If you do not set a temperature your oven will automatically select 180°C, the
! i

i cooking temperature can be changed by pressing “+/-".
If 9 qUAE de e BRd E dT Udr fae W & 180°C g o, FHfT amuEe
“+/-" SETBR FEAl ST RAhal © |
The rack must be used during convection cooking.

PR FHT S IRM X BT YA a1 A1V |

Press Stop/Clear / Stop/Clear 4T | @) stop

Dierer  CLEAR

Press Convection one time / Convection T& dR &dTY |

Press “+” one time fill. 190°C is displayed.
190°C <9119 % “+” U% IR Ta1Y |

Less

Press “10 Min” Three times / “10 Min” 9 IR 4T |

10sec. Tmin. 10 min.

Press Start /-Start S&TU |

O START
Add 30 secs.
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Various Cook Functions / fafétess eep preivonier=iy

=

Please follow the given steps to operate cook functions Diet Fry, Indian Roti Basket, Dosa/Ghee, Indian
Cuisine, Low Calorie, Tandoor Se, Kids Delight, Paneer/Yoghurt, Cooking Aid in your Microwave.

PHUAT AU AIghIId oI faf=1 Hrdvonferai (Diet Fry, Indian Roti Basket, Dosa/Ghee, Indian Cuisine, Low
Calorie, Tandoor Se, Kids Delight, Paneer/Yoghurt, Cooking Aid) @I @re @& forg =i f3&r 1 ==ott @

STRRYT & |
COOK | Diet Fry [dF], Indian Roti Basket [br], Dosa/Ghee Cooking Aid [UC]
MODE | [do/Gh], Indian Cuisine [IC] Low Calorie (HP, Co, So]
Tandoor Se [tS], Kids Delight [CF, CA] Paneer/Yoghurt
[PA, CU]
STEP-1 | Press Stop/Clear Press Stop/Clear
STEP-2 | Press dF, br, do/Gh, IC, HP, Co, So, tS, CF, CA, PA, Press UC, to select category (1-10)
CuU
category [ (1-11), (1-18), (1-2), (1-30), (1-17), {1-9),
(1-6), (1-20), (1-18), (1-7), (1, 1-2), ]
STEP-3 | Press “+" / "~" to set weight (If required) Press “+" / “~" to set weight
(If required)
STEP-4 | Press Start / Add 30 seconds Press Start / Add 30 seconds
3% | se wi [dF], 33U S arade [br], ST/ € FfHT vs (UC)
B | [do/Gh], 3T &$ [IC], = dant (HP, Co, So]
d® 9 [tS], frsw femse [CF, CA], iR /ared
[PA, CU]
WU 1| WY/ RRR g9 | T / FelPR gary
4 2| dF, br, do/Gh, IC, HP, Co, So, 15, CF, CA, PA, (1-10) 7 &1 wHe &% & R
CU it ﬂ—*ﬁ 3 forg UC, samv |
[[(1-11), (1-18), (1-2), (1-30), (1-17), (1-9), (1-6),
(1-20), (1-18), (1-7), (1, 1-2), ] =& |
R 3| 4" /"~ g & oy <ard (SRR e W) T T B forg 4" /=
TaN | (SRR TS W)
Y 4 | Start/Add 30 Seconds =rE =ami | Start/Add 30 Seconds wr =am |
Note / fewefi :

While cooking you can extend the cooking time at any point by pressing increase/decrease button. There is no
need to stop the cooking process.
ST 3T HISTF Ul X8 ET A da increose/decrease g <91 PR & 9T § gRad= fear ST Adhdr 21
IS TP BT AT BT A BT PIS IMARIDHAT 6 B |
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Diet Fry

Diet Fry

Menu [dF1 Chicken Nuggets| Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) glass bowl & Multcook tawa & High Rack*
Instructions Method:

For - 0.1Kg 0.2Kg 03Kg 1. In a MWS glass bowl put boneless chicken, pepper corns, cloves, olive
Boneless Chicken 100g 1509 2009 oil, chopped garlic. Mix well & cover. Select category & weight. press
Bread slice 1no. 2 nos. 2 nos. start.
Pepper corns 4-5 5-6 6-7 2.When beeps, remove from microwave. allow to cool & grind everything in
Cloves 23 34 45 amixer. Take outin the bowl add salt, crumbled bread slices. Mix well.

- 3. Make small round shaped nuggets from the mixture. Keep on tawa.

7
GE_"'I'C PaSte Y tsp ‘1 tsp 1%tsp Place the tawa on high rack. Press start.
Olive oil 1tsp 1% tsp 21tsp 4. When beeps, turn the nuggets & press start. Serve them hot with tomato
Salt As per taste Ketchup & shredded salad.
Chopped garlic 2 cloves 3 cloves ‘ 4 cloves Note: If the mixture of nuggets is too dry, them sprinkle few drops of
watertoit.
Menu |[dF2 Aloo Chips [ Weight Limit 0.2 kg
Utensil: Microwave glass tray
Instructions Method:
For 0.2 Kg . . .
- — 1. Inabowl mix very thinly sliced potatoes, salt, chaat masala.

PQtato (very thinly sliced) 2009 2. Put few drop of oil on the glass tray of the microwave oven & smear it
Qil Afew drops properly throughout.
Salt, Chaat masala (optional) As per taste 3. Spread the potato slices throughout the glass tray. Select category &

press start. Allow the glass tray to cool down. Remove the chips & serve.

Menu |dF3

Bread Pakora| Weight Limit

4 Pc

Utensil: Multicook tawa & High Rack*

Instructions

Method:

For Batter 1. Inabowl put boiled potatoes & mash them. Add chopped green chillies,

Besan 1 cup (130 gms) coriander leaves, ginger, salt, garam masala & red chilli powder & mix

Water 200 ml well.

Sallt, haldi, garam masala, red As per taste 2. In another bowl put besan & all spices & gradually add water & make a

chilli powder, smooth batter for bread pakoras without any lumps.

For filing 3. Take bread slices, cut them half diagonally, spread the filling on one part
_ _ of the bread slice & cover with the other. Prepare all other slices using

Boiled potatoes 2 nos. (medium) same procedure. Grease the tawa with 2-3 drops oil.

Chopped green chillies 2 nos. 4. Keepthe tawa on high rack. Select category the press start.

Chopped Coriander 1 tbsp 5. When beeps, keep the bread slices coated with the batter evenly on all

i sides on tawa & press start.

Chopped ginger oo Tisp 6. When beeps, turn the bread pakoras. Sprinkle 2 tsp oil on all & press

Salt, garam masala, red chill As per taste start. Serve hot with tomato ketchup.

powder

Bread slices 4 nos.

Qil 2 tsp

Menu [dF4 Paneer Pakora| Weight Limit 0.4 Kg

Utensil: Multicook tawa & High Rack*

Instructions

Method:

Paneer (Cut into 1.5" cubes) 400 gm
For Batter

Besan 1cup (130 g)
Water 200 ml
Salt, red chilli powder, haldi,

garam masala As per taste
Qil 2 tsp

. In a bowl, add besan, haldi, red chilli powder, garam masala, salt. Mix
well. Gradually add water in small amounts to make the batter for
pakoras without any lumps. Grease the tawa with 2-3 drops oil.

Keep the tawa on high rack. keep inside microwave. Select category &
press start.

When beeps, place all paneer pieces evenly coated with the batter on
the tawa. Keep tawa on high rack. Press start.

When beeps, turn the pakoras & pour 2tsp oil on all pakoras & again
press start.

Serve hot with Chutney or Sauce.

N

1<

>

@

*Refer pg 67, fig 2
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Diet Fry

Diet Fry

Menu [dF5 Gujia| Weight Limit 10 Pc
Utensil: Multicook tawa & Low rack” + High rack*
Instructions Method:
F°', dough 1. Inabowl put all the ingredients of stuffing & mix well.
Man.:la 1009 2. In another bowl put maida, 1 tbsp ghee, gradually add water & knead a
Desi ghee 1tbsp & 1 tsp soft dough for gujias. Put 1tsp ghee in dough & knead again & keep the
Water To knead the dough dough covered for 15-20 minutes.
For stuffing 3. Divide the dough in small balls of equal size & roll out each ball into a
Grated Khoya 50 thin circle. *Place the rolled out circle in a *gujia mould & fill the centre
_ Y 9 with stuffing (as required). Close the gujia mould carefully & press firmly
Dessicated coconut 50g at edges to seal them properly. remove the excess part of the dough
Powdered Sugar 50g bulging out of the mould. Remove the gujia from the mould. Prepare all
Elaichi powder 1tp 4. G e towa it 5 15p il K I k. keep in th
<P - . Grease the tawa with % tsp oil. Keep on low rack. keep in the
ég:gfvhﬁlﬁ:()pped’ Almonds, As required microwave. Select category & press start.
5. When beeps, place the gujias on tawa & keep on low rack. Press start.
6. When beeps, keep the tawa on high rack, sprinkle 1tsp ghee/oil on
gujias & press start.
*Note : Grease the surface with 1-2 drops of oil before rolling the circle
for gujias.
* Not provided with the start up kit.
Menu [ dF6 Samosa| Weight Limit 8 Pc
Utensil: Multicook tawa & Low rack” + High rack*
Instructions Method:
Wheat flour (refined/maida) ‘1 oup 1. Preparation for stuffing - In a MWS glass bowl add oil, jeera, microwave
Mglted ghee 2 tbsp. 100% of 3 minutes. Add boiled & mashed potatoes, green chilli & ginger
Qil for kneading paste, salt, amchoor, red chilli powder, green peas & coriander leaves.
Salt Y2 tsp Mix well & microwave 100% for 3 minutes. Allow cool.
For stuffing 2. Combine all t:e intgre:iiems to_gdether in ag?wl 1&5kne_ad‘into; ﬁrmddough
- using enough water. Keep aside covered for 15 minutes. Knead again
Bo!led potatoes ‘2 cup using oil until smooth.
Boiled peas V2 cup 3. Prepare medium size 8 chapaties out of the dough. Divide each chapati
Ginger-green chilli paste 1 tsp into 2 halves, make a cone from each half. Stuff each cone with the
‘Amchoor 1% tsp portion of stuffing. seal the edges carefully using little water. Keep aside.
Red chilli powder Ttsp 4. Glfease the tawa with % tsp oil. Keep on low rack & keep the itinside the
- o microwave. Select category & press start.
Finely chopped Coriander 2 tbsp 5. When beeps, keep the samosas on the tawa & press start.
leaves 6. When beeps, keep the tawa on high rack. Pour 1tsp oil on all the
Jeera 1tsp samosas & turn over. Press start. Serve with chutney.
Qil 2Vatsp
Menu [dF7 Masala Vada| Weight Limit 5Pc
Utensil: Multicook tawa & Low rack®
Instructions Method:
Soaked Cha'?'a dal |1 oup 1. Soakthe chanas for 3-4 hours. Keep 1 tbsp of soaked chanas aside.
Chopped' onions, chopped vz cup 2. Inablender grind soaked chanas, green chillies, cumin seeds, ginger &
green chillies saltinto a coarse paste. (Don't make itinto smooth paste).
Grated ginger 1tsp 3. Mix chopped onions, chopped garlic, chopped coriander leaves,
Cumin seeds 1 tbsp soaked chana dal, red chilli powder with the coarse paste.
- 4. Grease the tawa with 1 tsp of oil. Keep the tawa on low rack. Keep both
Chopped gar.llc 1thsp inside the microwave oven. Select category & press start.
Chopped coriander leaves 3 tbsp 5. When beeps, pour 1 tbsp of paste & spread a little. Same way prepare
Salt As per taste allthe 5vadas. Press start.
Red chillies As per taste 6. When beeps, turn over & pour 1 tstp oil & press vadas a bit with spatula.
oil 2tsp Press start. Serve with sambhar or coconut chutney.

*Refer pg 67, fig 2
*Refer pg 67, fig 1
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Diet Fry

Diet Fry

Menu |dF8

Chicken 65| Weight Limit

0.2~0.4 kg

Utensil: Multicook tawa & High rack* & Microwave safe (MWS) glass bowl

Instructions

Method:

For 0.2 kg 0.3 kg 0.4 kg
:itf"‘f;‘,}:"gii:; 2009 300g 400¢
Oil 1 tbsp 1%z tbsp 2 tbsp
Curry leaves As required

Split green chilli 3 nos. 4 nos. 5 nos.
Mustard seeds 1tsp 1% tsp 2 tsp

Tomato ketchup 3 tbsp 4 tbsp 5 tbsp
Lime juice (optional) 1tsp 2 tsp 3 tsp

For Marinade

Hung curd 1 tbsp 1% tbsp 2 tbsp
Maida 1 tbsp 1% tbsp 2 tbsp
Cornflour 1tsp 1% tsp 2tsp

Egg (beaten) Y2 no. 1 no. 1no.

Red food colour Apinch

Ginger-garlic paste As required

Salt, turmeric powder As per taste

Red chilli powder 1tsp [ tstp ] 1% tsp

1. Add all the ingredients of marinade in a bowl & mix well. Add boneless
chicken pieces & mix and cover. Keep in refrigerator for atleast 30
minutes.

When beeps, take marinated chicken pieces & place on tawa. Keep
tawa & high rack inside the microwave.

Select category & weight and press start.

When beeps, remove high rack & tawa from microwave. Keep aside. In
a MWS glass bowl take oil, mustard seeds, curry leaves, split green
chillies & press start.

When beeps, add roasted chicken pieces pieces & tomato ketchup to
the MWS glass bowl. Mix well & press start. Squeeze lime juice on top &
serve immediately.

N

s

4

Menu [dF9

Mushroom Rolls| Weight Limit

16 Pc

Utensil: Multicook tawa & Low rack”

Instructions

Method:

For Stuffing

Mushroom (finely chopped) 1%2 cup
Onions (chopped) 4 tbsp
Green chilli (chopped) 2 nos.
Butter (melted) 2 tbsp
Fresh cream 4 tbsp
Maida 1 tbsp
Boiled peas 2 cup
Lemon juice 1tsp
Coriander leaves (chopped) 3 tbsp
Garlic paste Y2 tsp
Salt, black pepper powder As per taste
For Rolls

Bread slices (white) 8 nos.
Butter / oil For basting
Qil (for greasing) Y tsp

. Pre-Preparation for Stuffing : Ina MWS glass bowl take butter, chopped
cumin, green chilli & mushrooms. Mix & microwave 100% for 6 minutes.
Add boiled peas, chopped coriander, garlic paste, fresh cream, lemon,
salt & black pepper powder. Mix very well & microwave 100% for 3
minutes. Cover & keep aside.

Trim the sides of the bread slices with a knife. Flatten the bread slices
with a rolling pin. Fill one portion of stuffing in the centre of flatten bread
slice & roll tightly, covering the mixture. Keep aside for 5-7 minutes.
Grease the tawa with %% tsp oil & keep the low rack & tawa inside the
microwave. Select category & press start.

When beeps, cut the bread rolls from centre (into 2). Put them carefully
onthe tawa. Press start. Serve them hot with the chutney of your choice.

I

Rl o

Menu |dF10

Sabudana vada | Weight Limit

0.1~0.3 kg

Utensil: Multicook tawa & High rack*

Instructions

Method:

For 0.1 kg 0.2 kg 0.3 kg
Boiled potato 1 no. 2 nos. 3 nos.
Sabudana Y2 cup Y4 cup 1 cup
(soaked for at least 1 hour)

Roasted & crushed peanuts 1 tbsp 2 tbsp 3 tbsp
Chopped green chilli 1 no. 2 nos. 3 nos.
Finely chopped ginger Vatsp Vs tsp 1tsp
Fresh curry leaves As required

Coriander leaves (chopped) Y tbsp 1 tbsp 1Y% tbsp

Salt

As per taste

1. In a bowl take all the ingredientgs & mix well. Make mixture for
sabudana vada. Divide the dough in equal parts & make round & flat
vadas.

2. Take the multicook tawa & keep the vadas on tawa. Keep tawa on high
rack & keep inside the microwave. Select category & weight and press
start.

3. When beeps, turn the vadas & press start.

4. When beeps, again turn the vadas & press start. Serve them hot with the
chutney of your choice.

* Refer pg 67, fig 1
*Refer pg 67, fig 1
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Diet Fry Diet Fry

Menu | dF11 Fish Amritsari| Weight Limit 0.3 kg
Utensil: Multicook tawa & High rack*
Instructions Method:

For - 03kg 1. Sprinkle salt & lemon juice on fish pieces. Rub well & keep aside for 5
Boneless fish 250 g minutes & wash well. Remove excess moisture with an absorbent
(cut into 2" pieces) Kitchen towel.
Lemon juice 1tsp 2. Inabowl, mix together besan, hung curd, ginger garlic paste, ajwain, all
Salt Y tsp the spices, beaten egg & lemon juice. Mix well & make a thick batter for
For Batter marinade.
Egg (beaten) o 3. Rub this marinade well on the fish pieces & keep covered in refrigerator

99 (beate 0- for atleast halfan hour.
Besan 2 tbsp 4. Inaflatdish/ plate take bread crumbs & coat the fish pieces one-by-one
Hung curd 2 tbsp & keep on tawa. Keep tawa & high rack inside the microwave. Select
Ajwain 1tsp category & press start.
Ginger-gariic paste % tbsp 5. \;\:gsgst:aesps, turnover fish pieces & sprinkle 1 tbsp oil on all pieces &
Lemon juice 1 no. 6. Sprinkle chaat masala on fish pieces & serve them hot with lemon
Salt, red chilli powder, garam wedges & lachha onions.
masala, chaat masala, turmeric As per taste

powder
Bread crumbs (for coating) 1 cup
Qil (for basting) 1 tbsp

*Refer pg 67, fig 2
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Indian Roti Basket Indion Roti Basket

Menu [br1 Lachha Parantha| Weight Limit 2Pc
Utensil: Multicook tawa & High rack*

Instructions Method:
For Dough 1. Inabowl combine wheat flour, salt, ghee. Rub them well. Gradually add
Whole wheat flour 2 cups milk & then water & knead a soft dough.
Salt V2 tsp 2. Keep tawa on low rack, keep inside the microwave. select category &
Ghee 2 Tbsp press start.
Milk  cup 3. Divide the dough into 11-12 equal portion (approx of 35-40 gms). Roll

out each portion to a diameter of 5" spread %2 tsp ghee/oil all over & dust

D
Water ¥ cup some dry flour. Fold to half & again repeat the same procedure. So that
you getalong strip (like a fan).

4. Apply few drops of ghee on the strip. again roll the strip to form a ball.
Rolloutthe ballto4" diameter for laccha parantha.

5. When beeps, keep 2 rolled out laccha paranthas on tawa & press start.

6. When beeps, turn the paranthas & again press start. Make all laccha
paranthas following the same procedure.

7. Apply some ghee on top (optional) & crush the parantha slightly to open
up the layers. Serve hot with gravy/curry of your choice. Wrap in foil &
store.

Menu [br2 Appam| Weight Limit 1 Pc
Utensil: Multicook tawa & High rack*
Instructions Method:
F?r Batter 1. Grind together soaked rice, cooked rice & coconut shaving till get a fine
Rice (soaked for 5-6 hours) 1 cup thick paste. Do not add too much water. Instead use coconut water for
Cooked rice (Boiled) 2 cup grinding & diluting. Batter should have a consistency similar to dosa
Fresh coconut shavings 2 cups batter or slightly thickened.
Yeast Vitsp 2. Add the yeast (diluted in 2 tbsp coconut water) & salt & sugar to taste.
- — Allow the batter to ferment at room temperature for atleast 6-8 hours.

Coconut water To dissolve yeast & for diluting the batter N o N

3. Keep the tawa on high rack, keep inside the microwave. Select category
Salt & Sugar As per taste &press start.

4. When beeps, pour %2 cup batter (approx 100 ml) on tawa & spread
evenly to acircle keep on the rack & press start.

5. When beeps, turn the appam carefully without breaking. Press start.

6. Serve hotwith coconut chutney or veg stew.

Note: While pouring the appam batter, try to make a thin size appam. It
should not be very thick.
Menu |br3 Masala Roti| Weight Limit 2 Pc
Utensil: Multicook tawa & High rack*
Instructions Method:
For Dough 1. In a bowl combine whole wheat flour, besan, chopped onion, chopped
Whole wheat flour 1cup green chillies, coriander leaves & all the spices. Rub in ghee & curds.
Besan 3/4 cup Mix well & knead soft dough adding the water. Knead the dough again
Finely copped onion 1 no. (medium) after adding oil. Keep the dough ccl)ve'red for5-j0 minutes.
Finely chopped green chill 2o, 2. gierepstz:ttaar\:/a on low rack. Keep inside the microwave Select category
Black pepper powder 1tsp 3. Divide the dough into 7 equal portions (approx of 40gm each). Roll out
Red chilli powder 1tsp each portion into ovular length of 15 cm. Use little dry flour while rolling
Garam Masala Ya tsp the roti to prevent it from sticking to surface.
Ghee Ttbsp 4. When beeps keep 2 rolled out roties on tawa & press start.
5. When beeps, turn & again press start. Make all the roties following the
Salt As per taste same procedure.
Fresh Curd s cup 6. Serve hot with pickle or curd. Wrap in foil & store.
Water (to knead dough) a cup
Qil Y2 tsp
Coriander leaves (Chopped) 2 tbsp
Menu |br4 Missi Roti]_Weight Limit 7Pe
Utensil: Multicook Tawa & Low rack®
Instructions Method:
For Dough 0 1. Inabowl add all the ingredients of the dough & knead it by rubbing in the
Wheat flour 1% cups oil in the flour & slowly adding water to make a soft dough-
Besan 1% cups 2. Divide the dough into, 11 equal portions (each approx 40g) grease the
Oil 4 Tbsp surface on which roti will be rolled with little oil. Take the dough & roll out
Kasuri methi, Red Chilli powder, As per taste the rotiinto 15 cm ovularlength. .
Salt p 3. Keep the tawa on low rack & put few drops of oil & spread. Select
Water (for dough kneading) 50 ml category & keep the tawa & low rack inside the microwave & press start.
Curd Vo ou 4. When beeps, keep the rolled out missi roties on the tawa & press start.
> cup 5. When beeps, add % tsp oil on the roties & turn over. Press start. Wrap in

foil & store.

* Refer pg 67, fig 1
*Refer pg 67, fig 1
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Menu [br5 Stuffed Naan| Weight Limit 2Pc
Utensil: Multicook tawa & High rack*
Instructions Method:
For. Dough - 1. In a bowl add all the ingredients mentioned for filling & mix well &
Refined flour (maida) 2259 prepare the stuffing for naan.
Curd 4 tbsp 2. In another bow! sieve the flour, salt, sugar & baking powder. Rub in
Milk 100 ml butter. Mix curd & soda-bi carb & add to the dough. Mix well & knead &
Butter 1 tbsp soft dough adding the milk & water (if required). Add melted butter &
Salt 78 15 again knead the dough. Keep the dough covered in a warm place of
P about 1-2 hours to ferment properly.
Castor Sugar 1tsp 3. Keep the tawa on low rack. Keep inside the microwave. Selectcategory
Baking powder 2 tsp &press start.
Butter (melted) 1tsp 4. Divide the dough into 10-11 equal portions (approx 35 gm each) Roll out
Soda-bi-carb Vatsp a portion & put 2 tbsp stuffing & fold from all sides & again make a ball.
- Roll out again to an oblong shape. Brush the top with melted butter &
Onlor_1 §eeds 1tsp sprinkle onion seeds.
For filling 5. When beeps, keep 2 rolled out naans on tawa & press start.
Grated Paneer 150 g 6. Make all other naans fgllowing the same procedure. Serve hot with the
Chopped onions 1 no (medium) QFEVV_/CU"V ofyourchoice. ) o
Chopped green chill 5 nos. Note: Grease th(_e surfa_\ce with little oil to prevent the naan from sticking
. _ to the surface while rolling.
Coriander leaves (Chopped) A few sprigs
Red Chilli powder, salt, garam As per taste
masala, anardana powder
Menu |bré Khasta Paratha| Weight Limit 2 Pc
Utensil: Multicook tawa & High rack*
Instructions Method:
For Dough - 1. Mixwhole wheat flour, melted butter, saltin a bowl.
Whole wheat flour 1% cup 2. Gradually add buttermilk to form a firm dough. Add more buttermilk (if
Melted butter 1/3 cup required).
Salt As per taste 3. Afterkneading lightly on a floured surface, form into a smooth ball.
Buttermilk V cup 4. Allow the dough to rest for 20 minutes covered. Divide whole dough into
8 equal portion (40gms).
5. On a lightly floured surface, roll out each portion into 15cm into ovular
length.
6. Keep the tawa on low rack & select category & keep the tawa inside the
microwave & press start.
7. When beeps, put 2 parathas on tawa & press start.
8. When beeps, smear with /2 tsp oil & turn over & press start. Wrap in foil &
store.
Menu [br7 Pudina Parantha] Weight Limit 2 Pc
Utensil: Multicook Tawa & Low Rack”®
Instructions Method:
For Dough 1. Wash & putdry & chop mintleaves finely.
Whole wheat flour 1 cup 2. In a bowl combine wheat flour, mint leaves, salt, butter, chaat masala,
Mint leaves 2 cup gradually add water & knead a soft dough. Keep the dough covered for
Salt As per taste 5-7 minutes.
Butter 2 tbsp 3. Keep the tawa on high rack. Keep inside the microwave Select category
Chaat Masala 2 ts) &press start.

_ P 4. Divide the dough into 5-6 equal sized portions. Roll out each dough into
Oilighee 21tsp 15cm ovular length. Spread ¥; tsp oil/ghee all over & dust with some dry
Dry pudina powder 1 tbsp pudina powder, fold the rolled out chapati like a fan & again make a ball
Water As required to make the dough &again roll out the ball to a measure of 5" diameter.

5. When beeps keep 2 rolled out paranthas on tawa & press start.

6. When beeps apply Y tsp ghee/oil on paranthas & turn & again press

start. Make all the paranthas with the similar procedure.

7. Serve them hotwith curd or pickle. Wrap in foil & store.
Menu [br8 Rajma Parantha| Weight Limit 2 Pc
Utensil: Multicook Tawa & high rack*

Instructions Method:
F°.' Doug‘h 1. In a bowl combine wheat flour boiled & mashed rajma, soyabean flour,
Boiled Rajma 1/3 cup tomato puree, chopped green chilli, coriander leaves, freshly crushed
Whole Wheat flour (atta) 1 cup mint leaves, Anardana, oil, red chilli powder, salt. Mix & gradually add
Soyabean flour 2 Tbsp water & knead a soft dough.
Chopped green chillies 34 nos. 2. Keep the tawa on high rack. Keep inside the microwave. Select category
Fresh mint leaves 8-10 nos & pressstart.
- 3. Divide the dough into 6-7 equal sized portions (approx of 40gms). Roll
Anardana (Crushed) 1tsp outeach dough into 15cm ovular length.
Red Chilli Powder 1tsp 4. When beeps keep 2 rolled out paranthas on tawa & press start.
Tomato Puree 2 thsp. 5. When beeps, turn the paranthas. Press start. Make all the paranthas
with the similar procedure.

Sz.alt As per taste 6. Serve them hot with curd or pickle. Wrap in foil & store.
Qil 2 tsp
Coriander leaves (Chopped) 2 tbsp
Water To knead to dough

* Refer pg 67, fig 1
*Refer pg 67, fig 1 33
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Menu | br9

Paneer Parantha

Weight Limit 2 Pc

Utensil: Multicook tawa & High rack*

Instructions

Method:

For Dough

Whole wheat flour (atta) 2 cups
Desi ghee 1tbsp + 1 tsp
Salt Apinch
Water (to knead dough 1 cup (200 ml)
For stuffing

Grated paneer 2 cups
Chopped green chilli

(desZZdeg) 3 nos.
Chopped coriander leaves 2 tbsp

Salt, red chilli powder, garam
masala

As per taste

. In a bowl take whole wheat flour, salt & 1 tbsp desi ghee. Rub with
hands. gradually add water & knead a soft dough. Add 1 tsp desi ghee &
knead again. Cover with a muslin cloth & leave for some time.

In another bowl take all the ingredients of stuffing & mix well.

Grease the multicook tawa with % tsp ghee & keep on high rack. Keep
the high rack & tawa inside the microwave. Select category and press
start.

Take 35gm dough (approx.) & make round ball. Grease the surface with
little ghee. Roll out the ball a little & put 1 tbsp stuffing & seal it carefully
&rollitagain slightly into 15cm ovular length.

When beeps, keep 2 rolled out paranthas on preheated tawa & high rack
&keep inside the microwave and press start.

When beeps, apply % tsp ghee on top of paranthas & turn and press
start. Serve the paneer paranthas hot with fresh curd.

> wn

@

o

Anardana powder 1tsp
Menu [br10 Kulche| Weight Limit 2 Pc
Utensil: Multicook Tawa & Low Rack”
Instructions Method:

F°T Dough 1. Inacup/bowl take 50 ml lukewarm water & add sugar. Stir well. Add dry
Maida 1 cup yeast & stir again to dissolve. Keep aside for at least 5-7 minutes.
Salt Apinch 2. In a bowl take maida, salt & fresh cream. Mix well with hands. Add the
Fresh cream 2 tbsp yeast water & knead a firm dough. Pour %2 tsp oil & knead again.
Lukewarm water 50 ml 3. Divide the dough into 4 equal portions (approx. 60 gm each). Make balls
Sugar Ttbs & apply butter on top & sprinkle kalonji (onion seeds) & fresh coriander

9 il leaves on top. Press with fingers & dust with maida & roll out each ball
Dry yeast 1tsp into 15cm ovular length. Keep the rolled dough on dusted multi cook
Qil Y tsp tawa. Keep them covered in dark & warm place for at least 30 minutes.
Kalonji (onion seeds) As required 4. Select category & press start.
Coriander loaves As required g When beeps, keep tawa with rolled doughs & press start.

Apply butter on top of kulchas or roast them a little & serve them hot with
chhole.

Menu [bri1

Daal Parantha|

Weight Limit 2Pc

Utensil: Multi cook Tawa + High rack*

Instructions

Method:

For Dough 1. In a bowl, combine wheat flour, daal, chopped green chilli, coriander
Boiled Daal/Left over daal 1/3rd cup leaves, anardana powder, oil, red chilli powder, salt. Mix and gradually,
Whole wheat flour(aata) 1 cup add water and knead a dough.
Chopped green chilies 3to4 no. 2. Keep tawa on high rack. Keep inside microwave. Select menu & press
Anardana powder 1tsp 3 Et'a % (:re-hﬁattp r%ctes;) I size portions( imate 35 to 40 gram).

e . Divide dough into 6 to 7 equal size portions(approximate 35 to 40 gram).
Red chilll powder 1tsp Rollout each dough into ovular shape of length 15cm length.
Salt As per taste 4. When beeps keep to rolled out paranthas on tawa & press start.
Oil 2tsp 5. When beeps turn paranthas. Press start. Make all the paranthas same
Coriander leaves Copped procedure.
Water To knead dough 6. Serve them hot with curd or pickle. Wrap in foil & store.
Menu |br12 Aloo Parantha| Weight Limit 2 Pc
Utensil: Multi cook Tawa + High rack*

Instructions Method:

For Dough

Whole wheat flour(aata) 2 cups
Desi ghee 1tbsp + 1 tsp
Salt Apinch
Water (to knead dough) 1 cup (200 ml)
For Stuffing

Boiled & mashed potato 2 cups
Chopped green chilli 3 nos.
(deseeded)

Chopped coriander leaves 2 tbsp

Salt, Red chilli powder, Garam
masala

As per taste

Anardana powder

1tsp

Water

To knead dough

. In a bowl, take whole wheat flour, salt & 1 tbsp desi ghee. Rub with
hands. Gradually add water & knead a soft dough. Add 1 tsp desi ghee &
knead again. Cover with a muslin cloth & leave for some time.

In another bowl take all the ingredients of stuffing & mix well.

Grease the multi cook tawa with 1/4 tsp ghee & keep on high rack. Keep
high rack & tawa inside the microwave. Select menu and press start.
(Pre-heat process)

Take 35 g dough (approx.) & make round ball. Grease the surface with
little ghee. Roll out the ball a little & put 1 tbsp stuffing & seal it cafefully &
rollitagain slightly to oval shape to 15cm length.

When beeps keep two rolled out paranthas on tawa & press start.

When beeps turn paranthas. Press start. Make all the paranthas same
procedure.

Serve them hot with curd or pickle. Wrap in foil & store.
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*Refer pg 67, fig 2
*Refer pg 67, fig 1
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Salt, Red chilli powder, Garam
masala

As per taste

Menu [br13 Palak Parantha| Weight Limit 2Pc
Utensil: Multi cook Tawa + High rack*

Instructions Method:
For Dough 1. Take boiled spinach leaves & puree the spinach in ablender.
Whole wheat flour(aata) 2 cups 2. In a bowl combine wheat floar, salt, hing, ajwain, spinach puree, red
Palak (boiled) 2509 chilli powder & garam masala and knead a soft dough. Keep the dough
Green chilli chopped 2 nos. covered for5to 7 minutes.
Ajwain /4 tsp 3. Grease the multi cook tawa with 1/4 tsp ghee & keep on high rack. Keep
Hing Apinch high rack & tawa inside the microwave. Select menu and press start.

(Pre-heat process)
Take 35 g dough (approx.) & make round ball. Grease the surface with
little ghee. Roll out the ball a little & put 1 tbsp stuffing & seal it cafefully &

>

Oil/Ghee 2tsp rollitagain slightly to oval shape to 15cm length.
Water To knead dough 5. When beeps keep two rolled out paranthas on tawa & press start.
6. When beeps turn paranthas. Press start. Make all the paranthas same
procedure.
7. Serve them hotwith curd or pickle. Wrap in foil & store.
Menu [br14 Gobhi Parantha| Weight Limit 2Pc
Utensil: Multi cook Tawa + High rack*
Instructions Method:

For Dough

Whole wheat flour(aata) 2 cups
Desi ghee 1tbsp + 1 tsp
Salt Apinch
Water (to knead dough) 1 cup (200 ml)
For Stuffing

Grated Gobhi 2 cups
Chopped green chilli

(desZZdeg) 3 nos.
Chopped coriander leaves 2 tbsp

Salt, Red chilli powder, Garam
masala

As per taste

Anardana powder

1tsp

. In a bowl, take whole wheat flour, salt & 1 tbsp desi ghee. Rub with
hands. Gradually add water & knead a soft dough. Add 1 tsp desi ghee &
knead again. Cover with a muslin cloth & leave for some time.

Inanother bowl take all the ingredients of stuffing & mix well.

Grease the multi cook tawa with 1/4 tsp ghee & keep on high rack. Keep
high rack & wawa inside the microwave. Select menu and press start.
(Pre-heat process)

. Take 35 g dough (approx.) & make round ball. Grease the surface with
little ghee. Roll out the ball a little & put 1 tbsp stuffing & seal it cafefully &
rollitagain slightly to oval shape to 15cm length.

When beeps keep two rolled out paranthas on tawa & press start.

When beeps turn paranthas. Press start. Make all the paranthas same
procedure.

Serve them hot with curd or pickle. Wrap in foil & store.
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Water To knead dough
Menu | br15 Ajwain Parantha| Weight Limit 2 Pc
Utensil: Multi cook Tawa + High rack*

Instructions Method:

For Dough
Whole wheat flour(aata) 2 cups
Ajwain 2 tsp

Salt, Red chilli powder, Garam
masala

As per taste

Water

To knead dough

. Inabowl combine wheat flour, salt, 1 tsp oil, water to knead a soft dough.
. Keep the tawa on high rack, keep inside microwave. Select menu &
press start (Pre-heat process).

Divide the dough 5 to 6 equal size portions. Roll out each dough into
diameter of 5 inch. Spread 1/2 tsp oil/ghee all over & dust with some
ajwain and salt, fold the rolled out chapati like a fan & again make a ball
&roll out the ball to a length of 15cm(oval shape).

When beeps keep 2 rolled out paranthas on tawa & press start.

When beeps apply 1/4 tsp ghee/oil on paranthas & turn & again press
start. Make all the paranthas with the same procedure.

. Serve them hot with curd or pickle. Wrap in foil & store.
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Menu | br16

Pyaaz Parantha

Weight Limit 2Pc

Utensil: Multi cook Tawa + High rack*

Instructions

Method:

For Dough

Whole wheat flour(aata) 2 cups
Desi ghee 1tbsp + 1 tsp
Salt A pinch
Water (to knead dough) 1 cup (200 ml)
For Stuffing

Grated Pyaaz 2 cups
Chopped green chilli

<des‘é‘éde§’> 3 nos.
Chopped coriander leaves 2 tbsp

Salt, Red chilli powder, Garam
masala

As per taste

Anardana powder

1tsp

. In a bowl, take whole wheat flour, salt & 1 tbsp desi ghee. Rub with
hands. Gradually add water & knead a soft dough. Add 1 tsp desi ghee &
knead again. Cover with a muslin cloth & leave for some time.

In another bowl take all the ingredients of stuffing & mix well.

Grease the multi cook tawa with 1/4 tsp ghee & keep on high rack. Keep
high rack & wawa inside the microwave. Select menu and press start.
(Pre-heat process)

Take 35 g dough (approx.) & make round ball. Grease the surface with
little ghee. Roll out the ball a little & put 1 tbsp stuffing & seal it cafefully &
rollitagain slightly to oval shape to 15cm length.

When beeps keep two rolled out paranthas on tawa & press start.

When beeps turn paranthas. Press start. Make all the paranthas same
procedure.

. Serve them hot with curd or pickle. Wrap in foil & store.
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*Refer pg 67, fig 2
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Salt, Red chilli powder, Garam
masala

As per taste

Water

To knead dough

Menu | br17 Chatpata Parantha| Weight Limit 2 Pc
Utensil: Multi cook Tawa + High rack*

Instructions Method:
For Dough 1. In a bowl combine wheat flour, salt, amchoor, 1 tsp oil, water to knead a
Whole wheat flour(aata) 2 cups softdough.
Amchoor 12 tsp 2. Keep the tawa on high rack, keep inside microwave. Select menu &
Chaat Masala 1tsp press start (Pre-heat process).

w
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Divide the dough 5 to 6 equal size portions. Roll out each dough into
diameter of 5 inch. Spread 1/2 tsp oil/ghee all over & dust with some
chaat masala fold the rolled out chapati like a fan & again make a ball &
roll out the ball to a length of 15cm(oval shape).

When beeps keep 2 rolled out paranthas on tawa & press start.

When beeps apply 1/4 tsp ghee/oil on paranthas & turn & again press
start. Make all the paranthas with the same procedure.

. Serve them hot with curd or pickle. Wrap in foil & store.

Menu br18

Aloo Gobhi Parantha

Weight Limit 2 Pc

Utensil: Multi cook Tawa + High rack*

Instructions

Method:

For Dough

Whole wheat flour(aata) 2 cups
Desi ghee 1tbsp + 1 tsp
Salt Apinch
Water (to knead dough) 1 cup (200 ml)
For Stuffing

Boiled & mashed potato 1 cup
Boiled & grated gobhi 1 cup
Chopped green chilli

<des‘é‘éde§’> 3 nos.
Chopped coriander leaves 2 tbsp

Salt, Red chilli powder, Garam
masala

As per taste

Anardana powder

1tsp

> wN =
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. In a bowl, take whole wheat flour, salt & 1 tbsp desi ghee. Rub with
hands. Gradually add water & knead a soft dough. Add 1 tsp desi ghee &
knead again. Cover with a muslin cloth & leave for some time.

In another bowl take all the ingredients of stuffing & mix well.

Grease the multi cook tawa with 1/4 tsp ghee & keep on high rack. Keep
high rack & wawa inside the microwave. Select menu and press start.
(Pre-heat process)

Take 35 g dough (approx.) & make round ball. Grease the surface with
little ghee. Roll out the ball a little & put 1 tbsp stuffing & seal it cafefully &
rollitagain slightly into 15cm ovular length.

When beeps keep two rolled out paranthas on tawa & press start.

When beeps turn parantha. Press start. Make all the paranthas same
procedure.

Serve them hot with curd or pickle. Wrap in foil & store.

*Refer pg 67, fig 2
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Menu [do1

Masala dosa| Weight Limit

1Pc

Utensil: Microwave safe (MWS) glass bowl & Multcook tawa & High Rack*

Instructions

Method:

onion, Turmeric powder

For Dough

Parboiled rice/Ukda chawal 1 cup
Split black lentils/Urad daal 1 cup
Fenugreek/Methi seeds 1/4 tsp
Salt As per taste
Water As required
For Stuffing

Boiled & mashed potato 1 cup
Qil 1 tbsp
Jeera, Mustard seeds, hing, 1tsp

Salt

As per taste

1. Soak parboiled rice & urad daal(with fenugreek seeds) for 5 hours

N
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separately. Now drain the water & grind rice to form smooth paste & in
the same way grind soaked urad daal to form paste.

Now blend both together so that it mix well. Add some salt & water if
necessary. Cover batter with a lid & keep in warm place for 9
hours(Fermentation process)

Now in a MWS glass bowl ad jeera, oil, mustard seeds, onion, curry
leaves, hing, turmeric powder & allow to microwave (100%) for 3
minutes & then add boiled mashed potatoes & again microwave for 3
minutes. Keep it aside.

Selectmenu & press start (Pre-heat process).

Take a big spoonfull of dosa batter, pour it on tawa & spread the batterin
acircular motion to get thin & round dosa shape.

After beep, put the tawa on high rack & press start.

When beeps, fill the stuffing & fold the dosa from both ends.

Menu | Gh1

Ghee| Weight Limit

250 g

Utensil: Microwave safe (MWS) glass bowl

Instructions

Method:

Malai/Cream (Collected over
10 days)

250g - 300g

Cold water

As required

1. Ina big vessel put all the malai & blend with a hand mixer till it solidifies

2.
3.

IS
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into butter & separates from residual liquid.

Wash this white butter in cold water as couple of times, so as to remove

any remaining smell of milk.

Now collect all the butter in a MWS glass bowl & keep in the microwave.

Selectmenu & press start.

. When beeps, stir it properly with the spoon (not plastic) & again press
start.

. After beeps, allow it to stand for 5 minutes & then strain it through
stainless steel strainerinto a glass jar & then store it.

*Refer pg 67, fig 2
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Menu [Ic1

Gajar ka Halwa| Weight Limit

0.3 Kg

Utensil: Microwave Safe (MWS) Glass Bowl & Microwave safe (MWS) bow!

Instructions

Method:

For 0.3 kg
Grated Gajar 3009
Ghee 2 tbsp
Milk Powder 5 tbsp
Khoya 6 tbsp
Sugar 5 tbsp
Elaichi Powder and Dry Fruits As per your taste

1. In MWS glass bowl take all the ingredients and mixwell. Add %2 cup
water to MWS bowl. Put the MWS glass bowl in MWS bowl. Cover.
Select category and press start.

Menu | IC2

Mix Veg| Weight Limit

0.1~0.5kg

Utensil: Microwave safe (MWS) bowl

Instructions Method:
F!.Jr - 01kg | 02kg | 03kg | 04kg | 05kg 1. In a MWS bowl add oil, onion, tomato & all spices. Mix well, select
Mix Veg. (Carrot, Cauliflower, 100 g 200g 300¢g 400 g 500 g category & weight and press start.
peas, beans, tomato) (Total) | (Total) | (Total) | (Total) | (Total) | 5 \hen beeps, remove & mix well. Add vegetable & some water. Cover
Qil Yatbsp | Yatbsp | 1tbsp | 1%tbsp| 2 tbsp & press start.
Onion (chopped)  cup 1cup | 1%cup | 2cup 2 cup 3. I\l\/hen beeps, mix well. Cover & press start. Garnish with coriander
Tomato (chopped) Yatbsp | 1cup | 1%cup | 1%cup | 1% cup eaves.
Salt, Cumin powder, Garam, As per taste
masala, Red Chilli powder,
Coriander
Menu |IC3 Veg Biryani| Weight Limit 0.1~0.5kg
Utensil: Microwave safe (MWS) bowl!

Instructions Method:
For — 01kg | 02kg | 0.3kg | 04kg | 05k 1. In Microwave Safe Bowl put oil add laung, Dlachini, Elaichi, Tej patta
Egjr")‘a“ Rice (soaked for 1 1009 | 200g | 300g | 400g | 5009 and Kali Mirch, add mix vegetables, select category & weight and press

Start.

Water 200 ml | 400 ml | 500 ml | 550 ml | 650 ml | 2. When beeps, add rice, water, salt & all spices. Mix well, cover it & press
Qil 1tbsp | 2tbsp | 3tbsp |3Vztbsp| 4 tbsp start. Stand in 5 minutes after cook ends. Serve hot with raita & salad.
Laung, Elaichi, Dalchini, Black To taste
Pepper, Tej Patta, Salt, garam
masala & red chilli powder
Mix Vegetables - (Gobhi, Mutter,| %z cup 1cup | 1%cup | 2cup | 2%cup
Gajar, French Beans etc.)

Menu |IC4 Kadhai Paneer| Weight Limit 0.1~0.5kg
Utensil: Microwave safe (MWS) bowl!

Instructions Method:
Pane.er - - ?'1 kg | 02kg 01'3 kg | 04kg 01'5 kg 1. In MWS bowl, add oil, onion paste, ginger-garlic paste, sliced
Capsicum & Onion (sliced) “ecup | Toup | 1%cup | 2cup | 2% cup capsicum, tomato & onion. Mix well, cover. Select category & weight
Sliced tomato Y2 no. 1no. 1% no. 2no. 2% no. and press start.
Onion Paste 3tbsp | 4tbsp | 5tbsp | 6tbsp | 6% thsp| 2. When beep, add tomato puree, butter, fresh cream, haldi, red chilli
Tomato Puree 2tbsp | 3tbsp | 4tbsp |4%tbsp| 5 tbsp powder, garam masala, kasuri methi, salt and paneer cubes, mix well
Ginger-Garlic Paste, Salt To taste and press start, garnish with hara dhania and serve hot.
Red Chilli Powder, Haldi, Kasuri To taste
Methi, Garam Masala
Butter 1% tbsp| 2tbsp | 3tbsp |3%tbsp| 4 tbsp
Fresh Cream 1tbsp | 2tbsp | 3tbsp | 4tbsp | 5tbsp
Qil Ytbsp | 1tbsp | 2tbsp | 2% tbsp| 3 tbsp
Menu [IC5 Kadhai Chicken | Weight Limit 0.1~0.5kg

Utensil: Microwave safe (MWS) bow!

Instructions

Method:

For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
Boneless chicken 100 g 200g 300 g 400 g 500 g
Qil 1tbsp | 2tbsp | 3tbsp | 3tbsp | 3% tbsp
Methidana Ya tsp Vatsp 1tsp 1tsp 1tsp
Onion slices 1 no. 2nos. | 3nos. | 3nos. |3%nos.
Chopped garlic 1tsp 2 tsp 3tsp 4 tsp 5 tsp

Dhania powder, red chilli As per taste

powder salt

Tomato puree Vacup | Yacup [ Tcup [1%cup | 1%cup
Hara dhania Afew sprigs

Capsicum 1no. [ 2no. [ 2no. [ 2no. [ 2no.

Ginger (finely sliced) 1tbsp [ 2tosp | 3tbsp | 4tosp | 4% tbsp
Cream For garnishing

. In Microwave Safe Bowl add oil, methidana, onion slices, garlic, dhania
powder, red chilli powder, chicken & salt. Cover. Select category &
weightand press start.

2. When beeps, mix well & add tomato puree, hara dhana, capsicum &

ginger. Mix well & cover and press start. Stand for 3 minutes.

3. Add cream. Mix well. Serve hot.
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Menu [IC6 Dal Tadka| Weight Limit 0.2Kg
Utensil: Microwave Safe (MWS) Glass Bowl & Microwave safe (MWS) bow!

Instructions Method:
For 02kg 1. Take 200 gms dal in Microwave Safe bowl, add Water, Haldi & Hing.
Dal (soaked for 2 hours) 2009 2. Select category press start to cook.
Water 400 ml 3. When beeps, take another bowl add oil, roasted jeera, hari mirch,
Qil 2 tbsp curry leaves, add dal, salt, dhania jeera powder, hara dhania, kasuri
Rai, roasted Jeera, Kasuri methi (optional), water (if required). Press start.
Methi, Hara Dhania, Hing, Haldi To taste 4. When beeps, mix well & again press start.
Geen Chilli
Salt To taste
Menu [ICc7 Butter Chicken| Weight Limit 0.3~0.5kg
Utensil: Microwave safe (MWS) bow!

Instructions Method:
FOI.’ 0-3kg 04 kg 0.5k 1. In a MWS bowl add oil, ginger garlic paste, chopped onions, garam
Chicken (boneless) 3009 4009 5009 masala, dhania powder, jeera powder, salt. Mix well. Select category &
Ginger garlic paste 2 tbsp 2% tbsp 3 tbsp weight & press start.
Tomato puree 2 cup 1 cup 1 cup 2. When beeps, mix well, add tomato puree, red chilli powder, kasuri
Chopped onions 1no. 1no. 2 nos. methi, chicken pieces. Mix well & cover. Press start.

- 3. When beeps, mix well, add kaju paste, cream & butter. Mix well & cover.

Garam masala, dhania powder, As per taste Press start
jeera powder, kasuri methi, N I
red chilli powder, salt 4. Garnish with slitchillies.
Kaju paste 2 tbsp 2% tbsp 3 tbsp
Fresh cream 1 cup 1% cup 1% cup
Butter 2 tbsp 3 tbsp 3% tbsp
Qil 2 tbsp 2% tbsp 2%, tbsp
Slit green chillies 3 nos. 4 nos. 5 nos.
Menu [IC8 Dum Aloo| Weight Limit 0.1~0.3kg
Utensil: Microwave safe (MWS) bow!

Instructions Method:
FOT 0.1k 0.2kg 0.3kg 1. Ina MWS bowl add oil, jeera, pepper seeds, cloves, hing, onion paste,
Boiled Aloo (small) 100 g 200 g 300 g ginger garlic paste. Mix well.
Qil 2 tbsp 3 thsp 3 tbsp 2. Select category & weight and press start.
Jeera, pepper seeds, cloves, A ired 3. When beeps, mix well & add tomato puree & boiled potatoes. Mix well &
hing S require cover. Press start.
Onion paste 2tsp 3tsp 4tsp 4. When beeps, mix well & add curd &all spices. Cover & press start.
Ginger & garlic paste 1tsp 1%z tsp 172 tsp 5. Allow o stand for 3 minutes.
Tomato puree 1 tbsp 2 tbsp 3 tbsp
Curd Vs cup 1 cup 1 cup
Turmeric powder, red chilli, As per taste
powder, deghi mirch, salt,
garam masala, saunf powder
Menu [IC9 Baigan Ka Bhartha| Weight Limit 0.3~0.5kg
Utensil: Microwave safe (MWS) bow!

Instructions

Method:

For 0.3 kg 0.4 kg 0.5 kg
Baingan (Chopped in big 300g 400 g 500 g
pieces)

Oil 1 tbsp 1%z tbsp 2 cup
Chopped onions 1 cup 1% cup 500 g
Chopped green chillies 3 nos. 4 nos. 5 nos.
Chopped ginger 1 tbsp 1% tbsp 2 tbsp
Chopped tomato 2 nos. 3 nos. 4 nos.
Tomato puree 4 tbsp 5 thbsp 6 tbsp

Salt, dhania powder, garam
masala, red chilli powder, haldi

As per taste

Chopped coriander leaves

Afew sprigs

wN =

>

. In a MWS bowl add peeled & chopped baigan. Sprinkle some water.
Cover. Select category & weight and press start.

When beeps, remove & mash the baigan well.

In another MWS bowl add oil, chopped onion, green chillies, ginger,
tomato, tomato puree, salt, dhania powder, garam masala, red chilli
powder, haldi. Mix well. Cover & press start.

When beeps, mix well. Add the mashed baingan & mix well. Press start.
Allow to stand for 3 minutes. Garnish with coriander leaves.
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Menu | IC10 Gatte Ki Subzi | Weight Limit 0.3 Kg
Utensil: Microwave Safe (MWS) Glass Bowl & Microwave safe (MWS) bow!

Instructions Method:
For - 0.3kg 1. In a bowl mix besan, red chilli powder, haldi, dhania powder, salt. Add
For making gattas water, little oil and make it like a chapati dough.
Besan 100g 2. After making the dough break the dough into different pieces and make
Red chilli powder, haldi, dhania As per taste the rolls out of those pieces.
powder, salt 3. In a MWS bowl add the rolls & water (to cover the rolls completely).
Water As required Cover.

_ q 4. Selectcategory and press start.
For Subzi 5. When beeps, remove. Take out the gattas, allow to cool. Cut them into
Qil 1 tbsp slices.
Rai, jeera 2tsp 6. Ina g/lwghboyvl add ucw‘l, re:i, J"Zgra,ltcn(l:rry Ieages, tom:it'?t puree, red chilli
powder, dhaniya powder, haldi, salt. Cover & press start.

Curry leaves Afew 7. When beeps, add beaten curd, gattas & haldi. Mix well & press start.
Sour curd 1 cup
Red chilli powder, haldi, dhaniya| As per taste
powder, salt
Tomato puree s cup
Menu [Ic11 Beans Porial| Weight Limit 0.1 ~0.3 kg
Utensil: Microwave safe (MWS) bow!

Instructions Method:
For 01kg 02kg 03kg 1. In a MWS bowl add oil, mustard seeds & urad dhal. Select category &
French beans (cut evenly) 100 g 200 g 300g weight & press start.
Qil 1tsp 1tsp 2tsp 2. When beeps, add beans, sprinkle little water & cover. Press start.
Mustard seeds Ya tsp Y tsp Y tsp 3. When beeps, mix well & add grated coconut, green chillies & salt. Cover
Urad dhal Vi tsp Vs tsp V5 tsp & press start. Allow to standfor 3 minutes.
Grated coconut 2 tbsp 3 tbsp 4 tbsp
Green chillies 1no. 2 nos. 3 nos.
Salt As per taste
Menu [IC12 Dalma| Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) bow!

Instructions Method:
For 0.3kg

1. In a MWS bowl add soaked moong dal, chopped vegetables & water.

Moong dal (soaked for 2 hours) 3009 Mix well. Select category & press start.
Water 600 ml 2. When beeps, in another MWS bowl add oil, bay leafs, jeera, dry chillies,
Chopped vegetables 2 cups salt, haldi, grated coconut & chopped onion. Mix well & press start.
(drumsticks, potato, raw 3. When beeps, mix well add the tadka ingredients to the dal. Mix well &
banana,pumpkin, brinjal,tomato) press start.
For tadka
Oil 2 tbsp
Bay leafs, jeera, dry chillies,
salt, haldi As per taste
Grated coconut 4 tbsp
Chopped onion 1 no.
Menu [IC13 Gosht Dum Biryani| Weight Limit 0.1~0.5kg
Utensil: Microwave safe (MWS) bow!

Instructions Method:
For — O1kg | 02kg | 03kg | 04kg | 0.5kg 1. Ina MWS bowl add oil, jeera, laung, tej patta onion, ginger garlic paste,
Basmati rice (soaked for 1 hour)) 100g | 200g 300g | 400g 500 g mutton & cover. Select category & weight and press start.
Boneless mutton 100g | 200g | 300g | 400g | 5009 |2. When beeps, mix well, add rice, water, salt, red chilli powder, garam
Oil 1tbsp | 1%thsp| 2tbsp |2%2tbsp| 3 tbsp masala & cover. Press start. Stand for 5 minutes. Serve hot.
Chopped onion Y2 cup 1 cup 1cup | 1% cup | 1% cup
Ginger garlic paste 1tbsp |1%tbsp| 1% tbsp| 2tbsp | 2tbsp
Jeera, laung, tej patta, salt, red As per taste
chilli powder, garam masala
Water 200 ml ‘ 400 ml ‘ 600 ml ‘ 650 ml ‘ 750 ml
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Salt, garam masala, coriander
powder, red chilli powder,
turmeric powder

As per taste

Menu | IC14 Chicken Biryani | Weight Limit 0.1~0.5kg
Utensil: Microwave safe (MWS) bow!

Instructions Method:
For — 01kg | 02kg | 0.3kg | 04kg | 05kg 1. Marinade the chicken & keep itin refrigerator for 1 hour.
Basmati rice (soaked for 1 hour) 100g | 200g | 300g | 400g | 5009 |5 |paMWS bowl add oil, chopped onions & marinated chicken & cover.
Boneless chicken 100g | 200g | 300g | 400g | 5009 Select category & weight & press start.
For Marinade 3. When beeps, mix well, add rice, salt (if required), coriander leaves,
Hung curd 12cup | 1cup | 1%cup | 2cup | 2% cup water. Cover & press start. Stand for 5 minutes. Serve hot.
Tomato puree 2tbsp | 3thsp | 4tbsp | S5tbsp | 6tbsp
Ginger garlic paste 1tbsp | 1%2thsp| 1% thbsp| 2tbsp | 2tbsp

Qil 1tbsp [1%tosp| 2tbsp [2%tbsp| 3 tbsp

Onion 1/2 cup ‘ 1 cup ‘ 1cup | 1% cup ‘ 1%2 cup

Salt If required

Coriander leaves A few springs

Water 200 ml | 400 ml | 500 ml | 550 mI | 650 ml

Menu_[IC15 Kadhi| Weight Limit 0.3~0.5kg

Utensil: Microwave safe (MWS) bowl!

Instructions

Method:

Coriander powder, red chilli
powder, haldi, salt, garam
masala

As per taste

Coriander leaves

Afew sprigs

For 03kg 04kg 0.5kg 1. In a MWS bowl add oil, rai, jeera, chopped onion. Select  category
Besan 259 509 759 & weight & press start.
Curd / matha 1/2 cup 1cup 1% cup 2. When beeps, mix & add besan, curd/matha, salt, red chilli powder,
Oil 1 tbsp 1% tbsp 2 tbsp haldi, coriander powder, amchur powder, water (1/2 the amount
Rai, cumin seeds As per taste 3 C“Vi”‘ioged per Weigh‘c)j-dMiX & press Sti:"t- & rt P

- . When beeps, mix & add remaining water & press start. Pour
Chopped onions . 1 cup [ A%cup | 1%cup tempering & serve,
Salt, red chilli powder, haldi, As per taste
coriander
powder, amchur
Water 2cups | 3cups | 4cups
Menu | IC16 Kofta Curry| Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) flat glass dish & Microwave safe (MWS) bow!

Instructions Method:

For - 0.1Kg 0-2Kg 0.3Kg 1. In a bowl mix grated lauki, besan, salt & haldi together. Mix well &
Grated Lauki 100g 2009 3009 prepare balls of medium size out of the mixture.
Besan 1 tbsp 2 tbsp 3 tbsp 2. Grease a MWS flat glass dish & keep the koftas on it select category &
Chopped Onion Y cup 1 cup 1 cup weight & press start.
Tomato puree i cup s cup 1cup 3. When beeps, remove in a MWS bowl add oil, jeera, onion, garlic &
Chopped garlic 1 ts) 1% ts) 2t ginger & press start.

PP g. il 'Z il il 4. When beeps, mix well, add tomato puree, coriander power, garam
Chopped Ginger 1tsp 1% tsp 21tsp masala, red chilli powder, salt, water. Add koftas & press start. Stand for
Coriander power, haldi, garam As per taste 5 minutes. Squeeze lemon juice & serve.
masala, red chilli powder, jeera,
salt
Qil Vatbsp | Ttbsp | 1%tbsp
Water % cup | 1 cup | 1 cup
Lemon juice As per taste
Menu |IC17 Aloo Gobhi| Weight Limit 0.3~0.5kg
Utensil: Microwave safe (MWS) bowl!

Instructions Method:

For - - 0.3kg 04kg 05kg 1. In a MWS bowl add oil, jeera, chopped onion, green chillies, mix well.
Potatoes (cut into pieces) 150 g 200g 250 g Select Category & weight & press start.
Cauliflower florets 150 g 200g 2509 2. When beeps, mix well and add potatoes (chopped in medium sizes),
Oil 1 tbsp 2 tbsp 3 tbsp cauliflower florets, coriander powder, red chilli powder, haldi, salt, garam
Jecra 11bsp 1tbsp 11bsp 3 \rlnviseilabi;i: V;?ltl(ai(ljl S&f)r:c?dw:c::;gng [éz:/eesssz?;znéover Press start.

- 7 7 . \ . .
Chopped onion - 72 cup ¥z cup 1cup Allow to stand for 15 mins with cover inside the microwave. Garnish with
Chopped green chillies 1no 2 nos. 3 nos. coriander leaves & serve.
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Tamarind pulp, Green Chilli,
Sambhar Masala, Salt, Jaggery,
Rai, Asafoetida Curry leaves,
Coriander powder, Turmeric,
Red chilli powder

As per taste

Menu [IC18 Malai Khumb| Weight Limit 0.1~0.3kg
Utensil: High rack & Multi cook tawa*

Instructions Method:
For —— 0.1kg ‘ 0.2kg ‘ 0.3kg 1. Mix all the other ingredients of the marinade. Marinate the mushrooms
Mushrooms (Big size) 100 g ‘ 2009 ‘ 3009 in this mixture.
For marinade 2. Grease the multi cook tawa with oil. Place the marinated mushrooms on
Hung curd Ya cup ¥ cup 1 cup the tawa & place the tawa on high rack.
Thick cream 1 tbsp 2 tbsp 3 tbsp i sv‘er:eC‘ga‘eQU{V&WeigT':& preshs start b ot
Grated cheese Ttosp 2 bsp T tbsp . When beeps, turn over the mushrooms. Press start.
Cornflour 1 tbsp 1% tbsp 2 tbsp
Ginger paste Y2 tsp 1tsp 1% tsp
Salt, garam masala As per taste
Chopped coriander 1 tbsp [ 2 tbsp [ 3 tbsp
Qil Vatbsp | Vatbsp | Vatbsp
Menu |IC19 Sambhar| Weight Limit 0.2 kg
Utensil: Microwave safe (MWS) bowl!

Instructions Method:
For 0.2kg 1. Soakdal for 2 hours, In MWS bowl take dal, turmeric, onion, green chilli,
Arhar Dal (Soaked for 2 hrs) 2009 tomato, mix vegetables and boiled water. Select menu and press start.
Qil 2 tbsp 2. When beeps, in another MWS bowl take oil, rai, asafoetida, curry
Onion chopped 1 medium leaves, coriander powder, red chilli powder. Press start.
Tomato chopped 1 medium 3. When beeps, mash dal very well and add to t?dka. Add tamarind pulp
Mixed Vegetables chopped - Tcup sambhar ma§ala, jaggery §nd some water (|f_ required). Press start.

ixed Veg . opP Stand for 5 mins. Garnish with coconut and coriander leaves and serve

Drumsticks, ghiya, Brinjals, with Idli
Red Pumpkin |
Boiled Water 400 mL

Menu |IC20 Gaon Potato Curry | Weight Limit 0.3~0.5kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:
Fo.r 0-3kg 04k 0.5k 1. InaMWS bowl add oil, mustard seeds & chopped onion. Select menu &
Boiled potato 300g 400 g 500 g press start.
Boiled mix veg (capsicum, 100g 150g 2009 2. When beeps, add grated coconut, coconut milk, tomato puree, kaju
cauliflower, carrot, peas) powder, salt, red chilli powder & press start.
Chopped onion 1no. 2 nos. 3 nos. 3. When beeps, mix well & add boiled potato & mix vegetables & fresh
- cream. Press start. Give standing time of 3 minutes.
Oil 1% tbsp 2 tbsp 2 tbsp 4. Garnish with chopped coriander leaves & serve.
Mustard seeds 1 tsp 1% tsp 2 tsp
Grated coconut 2 tbsp 2% tbsp 3 tbsp
Coconut milk 1 cup 1%2 cup 1% cup
Tomato puree Vs cup 1 cup 1 cup
Kaju powder 1 tbsp 2 tbsp 3 tbsp
Salt, red chilli powder As per taste
Fresh cream 2tosp [ 3tbsp |  4tbsp
Coriander Afew sprigs
Menu |IC21 Gujarati Tuvar Dal| Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) bowl!
Instructions Method:

For 0.3 kg
Tuvar dal / Arhar dal (soaked for| 300¢g

2 hours)

Water 600 ml
Oil 1 tbsp
Mustard seeds Y tsp
Jeera Y tsp
Finely chopped ginger 1 tbsp
Slit green chillies 3 nos.
Curry leaves Afew
Chopped tomato 2 nos.
Chopped onion 1 no.
Hing Apinch
Salt, turmeric powder, red chilli As per taste
powder

Jaggery (Gud) As per taste

w N

. In a MWS bowl add tuvar dal, salt, hing, turmeric powder, water. Mix
well. Select category & press start.

. When beeps, remove the dal.

. In another MWS bowl add oil, mustard seeds, jeera, finely chopped
ginger, slit green chillies, curry leaves, chopped onions, red chilli
powder. Mix well & press start.

. When beeps, remove the bowl & add these ingredients to the dal. Add
tomato, jaggery & mix well. Press start. Squeeze lemon juice & serve.

*Refer pg 67, fig 2
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Menu [IC22 Methi aloo| Weight Limit 0.2~0.4 kg
Utensil: Microwave safe (MWS) bowl!
Instructions Method:

For s 0.2kg 0.3kg 0.4 kg 1. In a MWS bowl take oil, chopped green chilli, & chopped tomato. Mix
M.eth\ leaves (chopp.ed). 2 cups 3 cups 4 cups well. Select menu & weight and press start.
Big size potato (cut in pieces) 1 no. 2 nos. 3 nos. 2. When beeps, mix & add cut potatoes. sprinkle little water on top. Cover
Tomato 1 no. 2 nos. 3 nos. &press start.
Green chilli (chopped) 1 tbsp 1% tbsp 2 tbsp 3. When beeps, remove cover. Add chopped methi leaves & all the spices.
Salt. red chilli powder, haidi 03 k 04 k 05k Mix well & cover. Press start. Give standing time for 5 minutes. Serve hot

N P ’ ’ K9 -4 X9 K9 with chappati or parantha.
garam masala

Menu | IC23

Veg Handva®| Weight Limit

0.3kg

Utensil: Microwave safe (MWS) flat glass dish & Low rack’ & High rack*

Instructions

Method:

F!.Jr 0-3 kg 1. Clean, wash & soak the rice & dal together in enough water for at least 4
Rice 200 g (1 cup) to 5 hours. Drain & keep aside.
Urad Dal (Dehusked) 2 cup 2. Blend in a mixer till smooth, add the curds & mix well. Cover & keep
Boiled vegetables (Potato, 2 cups aside to ferment overnight.
Carrots, Peas, Palak) 3. After fermentation, add salt, chilli powder, turmeric powder, soda bi
oil s carb, ginger & green chilli paste. Mix well.

— i 4. InaMWS bowl, add oil, mustard seeds & curry leaves & microwave for 2
Lemon juice 2tsp minutes and keep aside.
Soda bi carb Apinch 5. Add the boiled vegetables to the fermented batter, add the tadka
Chilli powder, turmeric powder, As per taste prepared & lemon juice & hing. Mix well all the ingredients.
salt 6. Pourthe batterin MWS flat glass dish.

. AT 7. Selectcategory & weight and press start.
hill 1
ﬁlngter:‘ ° Idl paste 1 :sp 8. When beeps, keep the MWS flat glass dish on low rack & press start.
ustard seeds sp 9. When beeps, transfer the MWS flat glass dish to high rack & press start.
Curry leaves A few sprigs
Hing Ya tsp
Menu [IC24 Jeera aloo| Weight Limit 0.1~0.5 kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:

For 01kg | 0.2kg ?'3 kg | 04kg ?'5 kg 1. Ina MWS bowl take oil, jeera, chopped green chilli, & chopped tomato.
Jeera _ Ttbsp | ftbsp |1%tbsp| 2thsp | 2%thsp| * pjiywell. Selectmenu & weightand press start.
Big size potato (cut in pieces) 1no. |1%mos.| 2nos. |2/2nos.| 3nos. | 2. When beeps, mix & add cut potatoes. sprinkle little water on top. Cover
Tomato 1 no. 1 no. 2nos. | 3nos. | 3nos. &press start.
Green chilli (chopped) Vatbsp | 1tbsp | 1% tbsp | 2tbsp | 2% tbsp | 3- Givestandingtime for 5 minutes. Serve hot with chappatior parantha.
Salt, red chilli powder, haldi, As per taste
garam masala

Menu | IC25

Kaddu ki Subzi| Weight Limit

0.2~0.5 kg

Utensil: Microwave safe (MWS) bowl

Instructions Method:
For - - 0.2kg 0.3k 04 kg 0-5kg 1. Ina MWS bowl take kaddu pieces, sprinkle some water & cover. Select
Kaddu (cut into pieces) 200g 300 g 400 g 500 g category & weightand press start.
Chopped tomato 1 no. 2 nos. 3 nos. 4nos. | 2. When beeps, remove kaddu & keep aside. In another MWS bowl put oil,
Chopped green chilli 1no. 2 nos. 3 nos. 4 nos. chopped ginger, green chilli, coriander leaves & chopped tomatoes. Mix
Finely chopped ginger Yats Vi ts 1 ts| 1 ts| well & press start.
Ch Y 3 pp. S gl 12tb o Zztb ° 3o P 7t P 3. When beeps, remove & mix well. Add cooked kaddu & all the spices.
_ opped corlander leaves SP SP SP SP Mash with the back of laddle / spoon. Press start. Serve hot.
Oil 1 tbsp 1% tbsp 2 tbsp 2% tbsp
Salt, red chilli power, garam As per taste
masala, amchoor, turmeric
powder
Menu |IC26 Matar Paneer| Weight Limit 0.2~0.4 kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:
For 0.2Kg 0-3Kg 04 Kg 1. In a MWS bowl add oil, chopped ginger, garlic, onion. Mix well select
Matar 1009 150g 2009 category & weight & press start.
Paneer Cubes 100g 150g 2009 2. When beeps, mix well, add paneer cubes, peas, tomato puree, jeera,
Oil 1 tbsp 1Vatbsp 2 tbsp powder, salt, haldi, red chilli powder, garam masala. Mix well cover. Press
Tomato puree Ya cup Y2 cup 1 cup \?\;ﬁn. . 0 " . I P art
Chopped Onion Ttosp 17, tosp 2 tosp 3. Staﬁg %ereSpns.l,irrE:(e\;ve , add water, coriander leaves & cover. Press start.
Chopped Ginger 1 tsp 1% tsp 2 tsp :
Chopped garlic 1tsp 1% tsp 2tsp
Jeera powder, salt, haldi, red As per taste
chilli powder, garam masala
Coriander leaves Afew sprigs
Water V4 cup | Vocup | 1 cup
©Do not put anything in the oven during Pre-heat mode.
"Refer pg 67, fig 6 43
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Menu [IC27

Jhinga Matar Curry | Weight Limit

02~04kg

Utensil: Microwave safe (MWS)

bowl

Instructions

Method:

For - 02Kg 0.3Kg 04Kg 1. Grind all together onions, green chilli, ginger, coriander powder & turmeric
Prawns (deviened & cleaned) 509 100g 1509 powder without adding any water & make a paste.
Peas (shelled) 2 cup 1cup 1cup 2. Ina MWS bow! take oil & paste. Mix well. Select category & weight and press
Water Ya cup Y2 cup 1 cup start.
Salt, red chilli power, garam As per taste 3. When beeps, mix & add shelled peas, prawns, all other spices & water. Mix well
masala & coverand press start.
Oil 1 tbsp 1% tbsp 2 tosp 4. Whenbeeps, remove lid & stirwell. Press start. Serve hotwith steamed ice.
For Paste
Onions 1no. 2 nos. 2Y% nos.
Green chilli 1no. 2 nos. 2 nos.
Coriander powder, turmeric As per taste
powder
Ginger (chopped) 1 tsp | 1%tsp | 2 tsp
Menu [IC28 Egg Curry| Weight Limit 0.1~0.3kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:

FOT 0.1k 0.2kg 0.3kg 1. Put chopped onions, green chilli, garlic, ginger in a spice blender &
Boiled eggs 2 nos. 4 nos. 6 nos. make paste adding 1 tbsp water.
Onions (chopped) 2 nos. 3 nos. 4 nos. 2. In a MWS bowl take oil & add the paste. Mix well. Select category &
Green chilli 1 no. 2 nos. 3 nos. weight and press start.
Garlic (pods) 6-7 nos. 8-10 nos. 10-12 nos. | 3- When beeps, stir & add tomato puree, peas, water & all the spices.
Ginger (chopped) 1 tbsp 1% tbsp 2 tbsp Mix well & press start

9 4. When beeps, stir & add boiled eggs (each cut into 2), add some water if
Tomato puree 3 tbsp 5 tbsp 6 tbsp required. Mixwell & press start. Garnish with fresh coriander leaves & serve
Water ¥ cup 1 cup 1% cup hot.
Green peas (shelled) Va cup ¥ cup 1 cup
Salt, red chilli powder, garam As per taste
masala, turmeric powder,
dhania powder
Qil 2 tbsp 3 tbsp ‘ 3 tbsp
Coriander leaves A few sprigs

Menu | 1C29

Bhindi Fry| Weight Limit

01~04kg

Utensil: Microwave safe (MWS)

glassbowl & Microwave safe (MWS) Flat glass dish

Instructions

Method:

Fo.r - - 0.1k ‘ 0.2kg ‘ 0.3kg ‘ 04 kg 1. In a MWS glass bow! add oil, ajwain & chopped onion & mix well.
Bh'”q' (cut lengthwise) 100g [ 200g | 300g [ 4009 Select category & weight and press start.
Ajwain As per taste 2. When beeps, add bhindi, salt, red chilli powder, dhania powder,
Oil Ttbsp [ 1tbsp [ 1%tbsp | 2tbsp garam masala & haldi. Cover & press start.
Chopped onion 7, cup ‘  cup ‘ 1cup ‘ 1cup 3. When beeps, transfer to flat glass dish & cover. Press start. Allow to
— - stand for 3 minutes.
Salt, red chilli powder, dhania As per taste
powder, garam masala, haldi
Menu | 1C30 Kashmiri Kaju Paneer| Weight Limit 0.1~0.5kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:

For 0.1kg | 0.2kg | 0.3kg | 04kg | 0.5kg
Paneer pieces 100 g 200g 300 g 400 g 500 g
Kaju 2 tsp 3 tsp 4 tsp 5 tsp 6 tsp
Sliced onions 2 no. 1nos. | 1%nos.| 1% nos. | 1% nos.
Chopped ginger 1tsp 2 tsp 3tsp 4 tsp 5 tsp
Chopped garlic 1tsp 2 tsp 3 tsp 4 tsp 5 tsp
Chilli powder As per taste

Khus Khus paste 1tsp 2 tsp 3 tsp 4 tsp 5 tsp
Tomato puree ¥ cup 1cup | 1%cup | 2cup 2cup
Milk Yacup | Yacup 1cup | 1%cup | 1% cup

Garam masala & salt

As per taste

. In a MWS bowl add oil, onion slices, chopped ginger & garlic. Select
category & weight and press start.

When beeps, mix well, add khus paste, kaju paste, tomato puree, chilli
powder, garam masala & salt and press start.

When beeps, mix well, add paneer pieces and milk. Press start. Stand
for 3 minutes.
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Menu_[HP1 Kala Chana| Weight Limit 0.1~0.5kg
Utensil: Microwave safe (MWS) bow!

Instructions Method:
g\?:r:?ghgala Chana (soaked 01kg | 0.2kg | 0.3kg | 04kg | 0.5kg 1. Soak Chana overnight, in a MWS bowl take soaked chana with water,

coverit.

Water 200 ml | 400 ml | 600 ml | 800 ml | 1000 ml| 2. Selectcategory and weightand press start.
Qil 1tbsp | 2tbsp | 3tbsp |3%%tbsp| 4tbsp | 3. When beeps, strain the water fromit. In a MWS bowl, add oil, Chopped
Onion Chopped 1/2cup | 1cup | 1%cup | 2cup | 2% cup onion, Chaatmasala, Red Chilli Powder, Hara Dhania and press start.
Salt, Chat Masala, Red Chill AS per your taste 4. When beeps, add boiled chana, mix well & press start.
Powder, Hara Dhania

Menu [HP2 Karela Subzi| Weight Limit 0.1~0.3 kg
Utensil: Microwave safe glass bowl & Multi cook tawa & High rack*

Instructions Method:
Chopped Karela 0.1kg 0.2kg 0.3kg 1. Ina MWS glass bowl take Oil add Rai, Jeera, Hing & Haldi, chopped
Oil 1 tbsp 1 tbsp 2 tbsp onions, select category and press start.
Chopped onions s cup 2 cup 1 cup 2. When beep add Chopped Karela some water, salt, sugar, masala,
Water As required dhania-jeera powder. Press start.

i n i For temperin: 3. When beeps, remove the MWS glass bowl from Microwave oven,
Rai, Jeera, Hing & Haldi i 9 transfer the subzi to Multi cook tawa, stir well. Place the Multi cook tawa
Salt, Sugar, Garam Masala, As per your taste on high rack & press start.

Dhania, Jeera Powder 4. Garnish with Coconut & Dhania, Serve Hot.
Grated Coconut & Hara Dhania For garnishing
Menu [HP3 Moong Dal| Weight Limit 0.2 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
I\;Iorozr\% D?I soaked in water 02kg 1. Take 200 gms dal in Microwave Safe bowl, add Water, Haldi & Hing.
(fo ours) 2. Selectcategory & press start to cook.
ater m . en beeps, take another bowl add oil, jeera, hari mirch, curry leaves
Wat 400 ml 3. When b ke her bowl add oil, j hari mirch I &
Qil 2 tbsp chopped onion & press start.
Jeera Ttsp 4. When beeps, add dal, salt, dhania jeera powder, hara dhania, kasuri
- - thi (optional) lemon juice & press start to cook.
Hari Mirch, Onion chopped 2-3 nos., 1 medium sized me
Curry leaves 5-6 nos.
Salt, Dhania-Jeera Powder, As per your taste
Haldi, Hing, Kasuri Methi,
Lemon Juice, Hara Dhania

Menu |HP4 Machi Kali Mirch| Weight Limit 0.1~0.5kg
Utensil: Microwave safe (MWS) bow!

Instructions Method:
Pomfret (fish Cgtegory) —— 0-1kg ‘ 02 k.g ‘ 0.3k ‘ 04 kg ‘ 0.5kg 1. Take Pomfret Slices as per weight either of (0.1 Kg/ 0.2 Kg/ 0.3Kg) and
Salt, Lemon Juice & Kali Mirch To marinate as per your taste marinate with salt, lemon juice, and kali mirch powder (as per taste) for
Powder one hour.
Qil, Chopped Onion, Chopped As required 2. In Microwave Safe bowl put oil, chopped onion, chopped tomatoes,
Tomatoes, Chopped Garlic chopped garlic. Select category & weight and press start.

3. When beeps, open door and add marinated fish, salt to taste and some
water. Cover & press start.

4. When beeps, mix well & press start.

5. Give standing time for 5 minutes.

Menu | HP5 Ghiya Raita| Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bow!

Instructions Method:
For " 0.1kg 0.2kg 0.3kg 1.Ina MWS bowl add grated ghiya, sprinkle water and salt. Select category
Grated Ghiya 1009 2009 300g and weight & press start to cook.
Water 50 ml 75 ml 100 ml 2. Strain ghiya and take itin MWS bowl and add curd, taste. Served chilled.
Salt To taste
Curd 3 tbsp I 4 tbsp I 5 tbsp
Salt, Sugar, Mustard Powder As per your taste
& Green Chilli

*Refer pg 67, fig 2
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Health Plus

Curry leaves

A few sprigs

Mustard & cumin seeds

Ttsp [ 2tsp | 3tsp | 3tsp | 4tsp

Menu | HP6 Nutri-nuggets | Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:

For - - 0.1kg 0.2kg 0.3kg 1. In a MWS bowl add oil, jeera, onion. Select category and weight and
Soaked and boiled nutrinuggets 509 100 g 150 g press start. Mix well.
Potato 509 100 g 1509 2. When beeps, add tomato puree, nutrinuggets, potato, salt, red chilli
Qil 1 tbsp 1% tbsp 2 tbsp powder, haldi, dhania powder and add % the amount of water
Jeera As per taste mentioned per weight (For eg. For 100g, add 1 cup of water). Cover and
Ch 4 oni 75 ou ‘ Tou ‘ % ou press start. Mix well.

opped onion > cup P 2 cup 3. When beeps, add the remaining amount of water and press start. Mix
Tomato puree 2 tbsp ‘ 3 tbsp ‘ 4 tbsp well. Allow to stand for 3 minutes. Garnish with coriander leaves & serve
Salt, garam masala, red chilli As per taste hot with roti.
powder, haldi, dhania powder
Water 1%cup | 2 cup [ 2%cup
Chopped coriander leaves For garnishing
Menu |HP7 Curd Brinjal| Weight Limit 0.1~0.5kg
Utensil: Microwave safe (MWS) bowl!

Instructions Method:
For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg " L .
1. InaMWS bowl add oil & brinjal. Cover. Select category & weight & press

Brinjal (cut into pieces) 100g | 200g | 300g | 400g | 500g start. J gory ght&p
Curd 100g | 200g | 300g | 400g | 500g | 2. When beeps, remove & in another MWS bowl add oil, mustard & cumin
Qil 1tbsp| 2tbsp | 3tbsp | 4tbsp | 5tbsp seeds, curry leaves & chopped ginger. Press start.

w

When beeps, add brinjal, curd & salt. Mix well & press start.

Salt As per taste
Chopped ginger 1tsp [ 2tsp [ 3tsp [ 3tsp [ 4tsp
Menu [HPS8 Bathua Raita| Weight Limit 0.1~0.3kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:
For 01kg 02kg 03kg 1. In a MWS bowl add chopped bathua leaves. Sprinkle some water &
Chopped bathua 259 509 759 cover. Select category & weight & press start.
Water 50 ml 75 ml 100 ml 2. Whenbeeps, remove.
Beaten curd 3 tbsp 4 tbsp 5 tbsp 3. In a bowl add water, beaten curd, bathua leaves & mix well. Add salt &
. A tast roasted cumin seed powder.
Salt, roasted cumin seed S perfaste 4. Mixwell &refrigerate it for some time & serve.
powder
Menu |HP9 Healthy Khichdi| Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bowl!
Instructions Method:

F(,Jr 01kg 02kg 03kg 1. In a MWS bowl take soaked dal, rice & ghee. Also add grated carrot,
Rice (soaked) 759 1509 2259 soaked & drained soya granules & peas. Mix well. Select category &
Moong dal / Green gram, 259 509 759 weight and press start.
(dehusked), washed (soaked) 2. When beeps, mix, add water & salt. Mix again & press start.
Desi ghee 7 tbsp 1 tbsp 1Y tbsp 3. When beeps, stir & mash well. Add pepper powder & ¥ cup water.
P Vi cup Vs cup Tcup Mix & cover and press start.
cas 4. Serve hot with fresh curds.
Carrot (grated finely) 1 no. 2 nos. 2 nos.
Soya granules (soaked) 2 tbsp 3 tbsp 4 tbsp
Salt & pepper As per taste
Water 300 ml ‘ 500 ml ‘ 750 ml
Menu |HP10 Spinach Dal| Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:
For - 0.1k 0.2kg 0.3kg 1. In a MWS bowl put soaked dal (lentils), water, turmeric powder & salt.
Dehusked soaked lentils (at 100 g 200 g 3009 Select category & weight and press start.
least for 2 hours) 2. When beeps, in another MWS bow! put oil, chopped onions, cumin
Onions chopped Y cup 1 cup 1 cup seeds, chopped ginger & green chillies, chopped spinach. Mix well and
i 1cu 1% cuj 2cu press start.
(S);?Imach chopped 1 tbsp > ibs P > tbsp 3. When beeps, mix well & add boiled lentils. Mix again & press start.
L id il id 4. Garnish with coriander leaves & serve hot.
Cumin seeds 1tsp 1tsp 1% tsp
Ginger & green chillies 1 tbsp 2 tbsp 3 tbsp
(chopped)
Water 300 ml 500 ml 700 ml
Turmeric, salt As per taste
Lemon juice 1tsp [ 2tsp [ 3tsp
Coriander leaves 2 tbsp | 3tbsp | 4 tbsp
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Menu [HP11 Fish Masala| Weight Limit 0.1~0.3kg
Utensil: Microwave safe (MWS) bowl!

Instructions Method:
For - 01kg 02kg 0.3kg 1. In MWS bowl take oil and chopped onion. Select menu and press start.
Pomphret pieces 1009 2009 3009 2. When beeps, remove and add pomphret pieces and tomato. Press
Onions 1 no. 2 nos. 2 nos. start.
Tomato 1 no. 1 no. 1 no. 3. When beeps, add all the other ingredients and 1 cup water and mix well.
oil 1 tbsp 2 thsp 2 tbsp Press start. When beeps, remove and garnish with coriander leaves.
Chilli powder, Turmeric, Ginger As per taste
garlic paste, Salt, Saunf powder
Garam masala 1tsp 1tsp 1tsp
Dhania, jeera powder 2 tsp 2tsp 2 tsp
Coriander leaves 2 tbsp 2 tbsp 2 tbsp
Menu |HP12 Soya Idli| Weight Limit 4,8 Pc
Utensil: Microwave safe (MWS) bowl & Microwave safe (MWS) idli stand

Instructions Method:
Rice 1009 1. Wash & soak rice, urad dal & soyabeans granules for 4 hours.
Urad 4 tbsp 2. Grind, mix and ferment for 8 to 10 hours. Grind the mixture to paste
Soyabean 4 tbsp consistency.
Water As required 3. Grease Idli Stand with Oil. Put Idli batter in it. Add %% cup water in the
Salt As per taste MWS bowl. Keep the idli stand & cover. Select category & number and

press start to cook. Allow to stand for 3 minutes.
Note : After preparing the batter, you can use it for making category 4 or
8idlies as per requirement.

Menu [HP13 Soyabeen curry| Weight Limit 0.2 kg
Utensil: Microwave safe (MWS) bowl

Instructions Method:
For - 0.2kg 1. In a MWS bowl add oil, chopped onions. Select menu and press start.
Soyabean (soaked overnight) 2009 Mixwell.
Qil 1% tbsp 2. When beeps, in another MWS bowl add tomato puree and haldi and
Chopped onions 1 cup press start. Mix well. . .
Tomato puree 4 cup 3. WHen beeps, add chopped green chillies, red chilli powder, garam
Chopped green chillies Ttbsp masgla, c(_)rland_erpowder, salt, soyabean and water. Press start.

pped g 4. Garnish with coriander leaves and serve hot.

Red chilli powder, Garam As per taste
masala Coriander powder, Salt
Water 200 L
Coriander leaves For garnishing
Menu |HP14 Leaf rolls| Weight Limit 0.2~0.4 kg
Utensil: Microwave safe (MWS) bowl + Microwave safe (MWS) flat glass dish

Instructions Method:
For 02kg 03kg 04kg 1. In a bowl mix boiled vegetables, chopped onions, salt, chaat masala &
Palak leaves 100g 1509 2009 lemon juice.
Cabbage leaves 100g 1509 200g 2. In MWS bowl, add % cup water, keep the leaves in MWS flat glass dish.
For filling Keep the dishin MWS bowl. Cover.

i - Tcu 1% cu 2cu 3. Selectmenu & weightand press start.
gzlrlzi ;?gnﬁogghgasﬁfﬂgj P “oup i 4. Select beeps, remove the leaves from the bowl. Spread the filling on
leaves & roll them. Make all the rolls in same way.

Chopped onion Y2 no. 1 no. 1.no.
Salt, chaat masala, lemon juice 0.2 kg 0.3 kg 0.3 kg
Menu |HP15 Fish bharta| Weight Limit 0.1~0.5kg
Utensil: Microwave safe (MWS) bowl + Microwave safe (MWS) flat glass dish

Instructions Method:
F,Or - 01kg | 02kg | 03kg | 04kg | 05kg 1. Ina MWS bowl add % cup water. Place the fish pieces on the MWS flat
Fish (Fillet) 100g | 200g | 300g | 400g | 5009 glass dish. Keep the dish in MWS bowl. Cover. Select menu and press
Mustard oil 1tbsp | 1tbsp | 1tbsp |1%tbsp| 2 tbsp start.
Mustard seeds Y2 tsp Y2 tsp 1 tsp 1 tsp 1tsp | 2. When beeps, remove & mash the fish. Ina MWS bowl, add oil, chopped
Chopped onion Yocup | Yacup | 1cup 1cup 1 cup (s):wai?tns, red chilli powder, garam masala, haldi, salt. Cover and press
Red chilli powder, Haldi Garam As per taste 3. When beeps, add mashed fish & press start. Mix well & serve.
masala, Salt
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Menu [HP16 Oats idli| Weight Limit 4~8pcs
Utensil: Microwave safe (MWS) bowl & Microwave safe (MWS) idli stand

Instructions Method:
For idli batter 1. Mixall the ingredients of batter in a bowl. Allow to stand for 10 minutes.
Roasted & powdered oats 1 cup 2. Grease MWS idli stand & pour the batter (depending on the number you
Semolina 2 cup wantto cook)
Curd % cup 3. Add % cup water to MWS bowl. Keep the idli stand inside the bowl.

3 cu Cover.

We:ter As ‘er tZste 4. Selectthe menu & bumberand press start.
Salt . ? 5. When beeps, remove the idli form the stand.
Soda bi carb Ya tsp 6. Take a MWS glass bowl, add oil, mustard seeds, curry leaves & dry red
Grated carrot s cup chillies. Press start. Mix with idli & serve. Add lemon juice(optional).
Chopped green chillies 2 nos.
Qil For greasing
For Tempering
Mustard seeds Y tsp
Curry leaves Afew
Dry red chillies Afew
Qil 2 tbsp
Menu |HP17 Lemon chicken| Weight Limit 0.1 ~0.5 kg
Utensil: Microwave safe (MWS) bow!

Instructions Method:
For - 01kg | 02kg | 0.3kg | 04kg | 05k 1. Mix boneless chicken, soysauce, salt & pepper, garlic paste & lemon
Boneless chicken 100 g 200g 300g 400 g 500 g juice in abowl. Refrigerate for s hour.
Soya sauce Vatbsp | 1tbsp [ 1%tbsp| 2tbsp | 2% tbsp | 2.1naMWS bowl add oil, marinated chicken pieces, sugar, corn flour mixed
Corn flour Yotbsp | 1tbsp |1%tbsp| 2tbsp | 2% tbsp with water. Cover. Select category & weight & press start.
Water % cup Tcup | 1% cup | 2cup | 2V cup 3. When beeps, mix well. Cover & press start. Allow to stand for 3 minutes.
Salt Pepper & Sugar As per taste
Garlic paste 1tbsp |1%tbsp| 2tbsp |2%tbsp| 3tbsp
Lemon juice 2 tsp 3tsp 4 tsp 4 tsp 5tsp
Qil Yatbsp | 1tbsp | 1% thsp| 2tbsp | 2% thbsp

*Provided with startup kit

Low Calorie Continental
Menu [Cot Pasta| Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) glass bowl & Microwave safe (MWS) flat glass dish & High rack**

Instructions Method:
For 01kg 02kg 03kg 1. InaMWS glass bowl take pasta, add water (sufficient to boil the pasta) &
Penne pasta 100g 2009 3009 few drops of oil. Select category and weight and press start.
Butter 1 tbsp 2 tbsp 3 tbsp 2. When beeps, drain water from the pasta, wash & separate under
Chopped onion 1/2 cup 1 cup 1% cup running water. In a MWS flat glass dish add butter, onion, garlic and
n 1 tos| 1% tbsi 2 tbs palak. Mix well and press start.

g:oppe: galrhE I 50 i 725 i 100 P 3. When beeps, add cream, nutmeg powder, oregano, salt, pepper, boiled

opped palak leaves 9 9 9 pasta. Mix well and sprinkle grated cheese. Keep the dish on high rack

Water 400 ml 800 ml 1200 ml and press start.

Cream Ya cup 1 cup 1% cup
Grated cheese 2 tbsp 3 thbsp 4 tbsp
Nutmeg powder, oregano, salt As per taste
& pepper
Menu [Co2 Veg Au Gratin| Weight Limit 0.2 kg
Utensil: Microwave safe (MWS) glass bowl & Microwave safe (MWS) flat glass dish & High rack**
Instructions Method:

For 0.2 kg

- - 1. In a MWS glass bowl take vegetables & add 400ml| water. Select
Mix vegetables (cut gajar, 2009 category & press start.

gobhi, french beans, sweet 2. When beeps, remove MWS glass bowl & transfer boiled Vegetables to
corns, peas etc.) MWS flat glass dish add milk, Maida, salt & pepper. Mix well. Cover &
Maida 2 tbsp pressstart. . '

1S 3. When beeps, mix well and spread grated cheese on it, place the dish on
Butter i high rack & press start.
Milk Y2 cup

Grated cheese 5 thbsp

Salt, pepper As per taste

** Refer pg 67, fig 5
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Continental Low Calorie

Menu [Co3 Macaroni| Weight Limit 0.1~0.3kg
Utensil: Microwave safe (MWS) bowl!

Instructions Method:
For - 0.1kg 0.2kg 0.3kg 1. In MWS bowl take Macaroni with water. Select category & weight &
Macaroni 100g 2009 3009 press start.
Water 400 ml 800 ml 1200 ml 2. When beeps, drain water from it. In MWS bowl add all the ingredients
Butter 1 tbsp 2 tbsp 3 tbsp with boiled Macaroni, mix well and press start.
Spring onion chopped 1 tbsp 2 tbsp 3 tbsp
Garlic chopped 1tsp 2 tsp 3tsp
Mushroom chopped 3 nos. 4 nos. 5 nos.
Tomato sauce 1 tbsp 2 tbsp 3 tbsp
Chilli sauce 1tsp 2tsp 3tsp
Salt, sugar, pepper & oregano As per taste
Menu |Co4 Baked Mushroom| Weight Limit 0.1~0.3kg
Utensil: Microwave safe (MWS) flat glass dish & High rack*

Instructions Method:
For 0.1kg 0.2kg 0.3kg 1. InMWS flatglass dish put all the ingredients except cheese, mix well.
Mushrooms 509 1009 1509 2. Selectcategory & weightand press start
White sauce 509 100g 150 g 3. When beeps, keep on high rack. Spread grated cheese on the top of the
Cheese (grated), salt, pepper As per taste mixture and press start.
Menu [Co5 Lasaneya| Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) flat glass dish & High rack*

Instructions Method:
For 0.3 kg . . .

1. Except lasagne and cheese add all the ingredients in MWS flat glass

Lasagne sheets (cooked) 150g dish. Select category and press start.
White sauce 1 cup 2. When beeps, in same dish arrange lasagne sheets in the bottom. Then
Pizza sauce 1/2 cup spread vegetable mixture on itand make layers of sheets and vegetable
Mix veg (boiled) - Egg plant, 2 cups mixture. Press start.

zucchini, broccoli, mushrooms, 3. When beeps, spread the grated cheese & keep the glass dish on high

sweet coms rack and press start.
Qil 2 tbsp
Oregano, salt & pepper As per taste
Grated cheese 5 thbsp
Menu | Cob Chilli Veg | Weight Limit 0.3~0.5kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:

For - 0.3Kg 0.4kg 0.5kg 1. In a MWS bowl add oil, onions, green chillies, ginger garlic paste &
Paneer pieces 3009 4009 5009 capsicum. Mix well &cover.
Chopped Capsicum & onion 1% cup 2cups 27 cups 2. Selectcategory & weight press start.
Chopped green chillies 3 nos. 4 nos 5 nos 3. When beeps, mix well & add soya sauce, chilli sauce, cornflour (mixed
Ginger garlic paste 1% tbsp 2 tbsp 2, tbsp with 2 cup water), water, salt, pepper & ajinomoto and press start.

- = 5 4. When beeps, add paneer pieces & press start.
Oil 1% tsp 2 tsp 2 Yatsp 5. Mixwell & serve
Soya sauce 2tsp 2 tsp 3tsp ’ ’
Cornflour 2 tbsp 2 Vs tbsp 3 tbsp
Green chilli sauce 3 tbsp 3 Y tbsp 4 tbsp
Salt & Pepper As per your taste
Water 1 cup [ 2cups | 2%cups
Ajinomoto A pinch

*Refer pg 67, fig 5
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Menu_[Co7 Thai Chicken| Weight Limit 0.5 kg
Utensil: Microwave safe (MWS) bowl!

Instructions Method:
Boneless chicken 500 gm

> . In .a MWS bowl put oil, garlic, sugar, soya sauce, red curry paste,
Red curry paste tbsp broccoli, chicken pieces, mix well. Select category and press start.

Sugar 1tsp 2. when beeps, remove. Add red chilli paste, crushed peanuts,sauce of
Soya sauce 2 tbsp milk, maida, butter, mix well press start.
Salt To taste
Chopped garlic 1tsp
Blanched Broccoli (florets) 1 cup
Peanuts (Roasted & crushed) Ya cup
Qil 2 tbsp
Red chilli paste 1tsp
For Sauce
Butter 2 tbsp
Maida 2 tbsp
Milk 1 tbsp
Salt & pepper To taste
Menu |Co8 Sweet & Sour Veg| Weight Limit 0.1~ 0.3 kg.
Ute[\sil: Microwave safe (MWS) bow!
Sfe (MWS) bowl Instructions Method:
For 0.1Kg 0-2Kg 0.3Kg 1. In a microwave safe bowl add oil, chopped spring onions & garlic, red
Cut veggtables (Bal?y corns cut 1009 2009 3009 chilli paste. Select category & weight and press start.
lengthwise, E_iroccoll _florets, 2. When beeps, mix well & cut vegetables, tomato ketchup, vinegar, salt,
M_ushroom pieces, Pineapple sugar, ajinomoto, soya sauce, pineapple juice, water & cornflour. Mix
slices, Capsicum) well, press start. Stand for 5 minutes.
Qil Y tbsp 1 tbsp 1Y% tbsp
Chopped spring onion & garlic s cup 2 cup 1 cup
Red chilli paste Vatsp Yatsp Vs tsp
Tomato Ketchup Vs cup Ya cup 2 cup
Vinegar As per taste
Sugar Y tsp I 1tsp I 1tsp
Salt As per taste
Ajinomoto Yatsp Ya tsp V2 tsp
Soya sauce 1tsp 1tsp 1tsp
Pineapple juice a cup s cup 2 cup
Water 1 cup 1 cup 1 cup
Cornflour 2 tbsp mixed with %2 cup water
Menu [Co9 Mediterra-nean Crostini®| Weight Limit 0.2 kg
Utensil: Low rack
Instructions Method:
French F)read - 2 slices 1. Inabowl, putall the ingredients of marinade & mix well. Keep it for 15-20
Black olives (sliced) s cup minutes.
Cheese (grated) 2 cup 2. Butter the bread slices. Top each slice with 2-3 slices of marinated
Butter 2 tbsp tomatoes. Put chopped olives & sprinkle grated cheese on top.

. Selectthe category & press start.
. When beeps, keep the bread slices on low rack. Keep the rack in
microwave & press start.

To be mixed together for the
marinated tomatoes :

NI

Tomatoes (sliced) 2 nos.
Basil leaves (freshly chopped) 1tsp
Garlic (chopped) 1tsp
Olive oil 2 tsp
Salt & freshly crushed pepper As per taste
corns
Low Calorie Soup
Menu | So1 Sweet Corn Soup | Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) glass bowl
Instructions Method:
For 0.6 kg 1. Grind sweet corn with water and put in MWS Glass Bowl. Select
Sweet Corn 2009 category & press start.
Water 600mi(3 cups) 2. When beeps, remove, in another bowl put oil, green chilli & press start.
Qil 1tsp 3. When beeps, add corn mixture in it. Mix cornflour with 2 cup water and
Cornflour 2 tbsp + V% cup water mix with it. Add salt, sugar, kali mirch and press start.
Salt, Sugar and Kali Mirch and As per your taste
Green Chilli

@ Do not put anything in the oven during Pre-heat mode. 50



Soup

Low Calorie

Menu | So2

Mushroom Soup| Weight Limit

0.6 kg

Utensil: Microwave safe (MWS) glass bowl

Instructions

Method:

For 0.6kg 1. InMWS glass bowl add potato in small pieces, chopped cabbage, onion
Mushroom 1209 & mushrooms with water. Select category & press start.
Potato 1 No. 2. When beeps, remove the bowl. Allow to cool & separate the mushrooms
Cabbage 50 g &grind the remaining stock & strain it.
Onion 1 small 3. Ina MWS glass bowl, add oil, mushrooms, salt & pepper. Mix & press
W 500mI(3 cups) start. When beeps, add the stock & press start. Garnish with grated

ater ( P: cheese &serve.
Salt, Black Pepper As per your taste
Qil 1tsp
Grated cheese As per requirement
Menu |So3 Tomato Soup| Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) glass bow!

Instructions Method:

For 0.6 kg
Chopped Tomato 100 g
Chopped Carrot 259
Chopped Onion 1 small
Chopped Ginger, Garlic 1tsp

Salt, Sugar, Pepper

As per your taste

Cornflour & Oil / Butter

2tbsp /1 tsp

1. In a MWS glass bowl add chopped tomato, chopped onion, chopped

w N

carrot, chopped ginger-garlic along with water. Keep in Microwave.
Select category & weight and press start.

When beeps, grind and strain it.

In another MWS glass bowl add oil/butter and stock and then put the
bowl in Microwave and press start. When beep, add sugar, salt, black
pepper as per your taste and cornflour paste which is made up by mixing
the half cup of cold water. Stir well & press start.

Water 600 ml (3 cups) 4. Garnish with bread croutons, coriander (green dhania) and fresh cream
and serve hot.
Menu [So4 Chicken Soup| Weight Limit 0.6 kg

Utensil: Microwave safe (MWS) glass bowl

Instructions

Method:

For 0.6 kg
Boneless Chicken 300 gms
Ginger Paste 1tsp
Garlic Paste 1tsp

Salt & Pepper Powder

As per your taste

Cornflour Paste

2 tbsp (mixed with’z cup of water)

[2IN)

. In MWS glass bowl put water & add chicken pieces. Select category &
press start.

. When beeps, remove the bowl.

. In another MWS glass bowl add oil, ginger-garlic paste, chicken stock,
salt, pepper, cornflour paste, green chillies. Press start.

Qil 1 tbsp
Water 600 ml / 3 cups
Menu | So5 Chicken Tortilla Soup| Weight Limit 0.6 kg

Utensil: Microwave safe (MWS) glass bowl

Instructions

Method:

For 0.6 kg
Chicken pieces (Boneless) 250 g
Ginger Garlic paste 2 tsp

[N

. In MWS bowl put water and chicken pieces. Keep it in Microwave.
Select category and press start to cook.
. When it gives a beep, remove. In another bowl add oil and ginger garlic

Coriander seeds, cumin seeds,
cinnamon, hing

As per taste

Water

600 ml (3 cup)

Qil

1 tbsp

o

Water 600mI(3 cups) paste, salt, pepper powder, green chilli & chicken stock. Mix well & press

As per your taste start.
gﬁlihissepper Powder, Green pery 3. Serve with tortilla pieces.
Qil 1tsp
Tortilla pieces 10-15 Nos.
Menu [So6 Rasam| Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) glass bowl

Instructions Method:
For 0.3 kg
1. Ina MWS bowl add chopped tomato & water. Select category & press
Tomato 3009 start.
Tamarind pulp 50g 2. When beeps, remove & cool. Grind & strain it.
Salt & Jaggery As per taste 3. InaMWS bowl add oil, coriander seeds, cumin seeds, cinnamon, hing,
Green chillies 2 nos. chopped garlic, green chillies, salt & jaggery & strained tomato stock.
- — Press start.

Coriander & curry leaves For garnishing 4. When beeps, strain it again & add more water (if required), tamarind
Chopped garlic 2-3 flakes

pulp. Press start.
. Garnish with coriander & curry leaves & serve.
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Tandoor Se... Tondoor Se...

Menu [ts1 Paneer Tikka| Weight Limit 0.1~0.3kg
Utensil: Multicook tawa & High rack*

Instructions Method:
For - - 0.1k 0.2kg 0.3k 1. Mixall the ingredients of the marinade in a bowl.
Paneer cubes_ (cut into _1'/2 1009 200 g 300g 2. Make holes in the paneer pieces.
cubes), Capsicum (cut into 3. Now add the paneer pieces, capsicum, onion, tomato & mix well, keep in
cubes), onion (cut into cubes), the refrigerator for 1 hour.
tomato(cut into cubes, pulp 4. Keep the marinated paneer on greased multicook tawa. Keep the tawa
removed) on high rack. Select category & weight\ and press start.

For marinade 5. When beeps, turn over the paneer pieces & press start.
Hung curd 1 tbsp ‘ 1% tbsp ‘ 2 tbsp 6. When beeps, remove the paneer pieces. Keep aside.
Ginger garlic paste V2 tbsp \ 1 tbsp \ 1 tbsp 7. Keep the marinated vegetables on the tawa. Keep the tawa on high rack
Salt, Garam masala, Red Chill As per taste & press start. Sprinkle chaat masala or lemon juice. Serve the paneer
d tikka with vegetables.
powder
Tandoori masala Y tsp I 1tsp I 1tsp
Tandoori Color Apinch
Qil For greasing
Menu [ts2 Tandoori Subzi| Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) glass bowl & High rack & Multi cook tawa*
Instructions Method:

Fgr — - 0-3Kg 1. InaMWS glass bowl take oil, onion paste, ginger garlic paste.
Mix veg - Bhindi, cauliflower, 3009 2. Select category & press start.
brinjals, mushrooms, potato, 3. When beeps, add vegetables, red chilli powder, haldi, garam masala,
paneer cubes chatmasala, salt, tomato puree & mix well. Press start.
Onion paste 2 tbsp 4. When beeps, transfer this mixture to greased tawa, spread evenly.

n n Keep tawa on high rack & press start. Serve with tandoori nan.
Ginger garlic paste 1tsp
Tomato puree Ya cup
Salt, red chilli powder, garam As per taste
masala, chaat masala, haldi
Qil 2 tbsp
Hara dhania For garnishing
Menu |tS3 Hara Bhara Kabab| Weight Limit 0.3 kg
Utensil: High Rack & Multi cook tawa*

Instructions Method:

For 0.3k 1. Mixall the ingredients together & make a dough. Make flat kababs out of
Potatoes (boiled & grated) 300 g it 9 9 on-
Peas (boiled & mashed) 1 cup 2. Grease the multicook tawa & place on high rack. Now arrange the
Palak leaves (boiled) 1% cup kababs on the greased multicook tawa. Select category & press start.
Coriander leaves Afew sprigs 3. When beeps, turn over the kababs & again press start. Serve with
K - - coriander chutney or tomato sauce.

asuri methi 2 tbsp
Salt, red chilli powder, chaat As per taste

masala, garam masala

Menu [ts4 Shaami Kabab | Weight Limit 0.1~0.3kg
Utensil: Microwave safe (MWS) glass bowl & High rack & Multicook tawa*
Instructions Method:

For 0.3 kg . .

-~ 1. In a MWS glass bowl add all ingredients except beaten egg. roasted
Minced mutton 300 g besan, kasuri methi & chopped coriander leaves.
Chopped garlic 1 tbsp 2. Selectcategory and press start.
Cumin seeds 1tsp 3. When beeps, remove the MWS glass bowl. Drain excess water & keep
Cloves 3 nos. aside. ) )

2 hos. 4. Grind the cooked mutton, add beaten egg, roasted besan, kasuri methi
Green cardamom - & chopped coriander leaves. Make long flat kababs of the paste.
Black cardamom 2no. 5. Place the kababs on greased tawa and tawa on the high rack.
Cinnamon stick V2 stick 6. Pressstart.
Pepper comn 4-5 nos. 7. Turnover the kababs & brush with oil again.
—— N 8. Pressstart.

Dry red chillies 4'5 nos. Note: For binding roll the kababs in maida.
Water Y2 cup
Chopped green chillies 2 nos.
Egg (beaten) 1no.
Roasted besan 2 tbsp
Kasuri Methi 1 tbsp
Qil For brushing
Salt As per taste
Chopped onion 1 No.
Chopped coriander leaves 1 tbsp

*Refer pg 67, fig 2
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Menu [tS5

Chicken Tikka

Weight Limit 0.1~0.3 kg

Utensil: Multicook tawa & High rack*

Instructions

Method:

For 0.3 kg
Boneless chicken 300g
Qil For basting
For Marinade

Hung curd 2 tbsp
Ginger garlic paste 2 tbsp

Salt, garam masala, chaat
masala, red chilli powder,
Tandoori masala, Tandoori color|

As per taste

. Mixall the ingredients of marinade in a bowl.

2. Mix boneless chicken with marinade & keep in refrigerator for 2-3 hours.

. Now place the marinated chicken on multicook tawa & keep the tawa on
high rack.

. Selectcategory & press start.

. When beeps, turn over & baste with some oil. Press start.

. When beeps, again turn over. Press start.

w

XSS

Menu |tS6

Chicken Lollipops

Weight Limit 0.2 kg

Utensil: Multicook tawa & High rack*

Instructions

Method:

For 0.2 kg
Chicken keema 200 g
Boiled potato 2 nos.
Ginger garlic paste 1% tbsp

Red chilli powder, garam
masala, amchur powder, salt

As per taste

Bread crumbs

For coating the lollipops

. Mix the chicken keema with boiled potatoes, ginger garlic paste, red
chillipowder, garam masala, amchur powder, salt.

Coatthe lollipops with breadcrumbs.

Arrange the lollipops on greased tawa. Place the tawa on high rack.
Select category and press start.

When beeps, turn the lollipops & press start. Serve with chutney or
sauce.

w N

>

Menu [tS7 Chana Kababs| Weight Limit 0.2~0.4 kg
Utensil: Multicook tawa & High rack*

Instructions Method:
For 0.2 kg 0.3 kg 0.4 kg . . " .

- n 1. Grind boiled kabuli chana, cloves, pepper powder, cinnamon powders,
Boiled Kabuli Chana (Chhole) 2009 3009 4009 garlic cloves, salt, ginger, soaked bread pieces, whole red chilli, to a
Cloves 1 no. 2 nos. 2 nos. paste.

Pepper powder As per taste 2. Now shape the paste in the form of kababs & roll out each kababs in
Cinnamon powder Vi tsp ‘ Vi tsp ‘ Vs tsp bread crumbs for complete coating.
Gariic Clov n In In 3. Now keep the kababs on tawa & keep the tawa on high rack. Select
arlic tloves 0. ‘ 0. ‘ 0. category & weight & press start.
Salt As per taste 4. When beeps, turn over the side & press start.
Ginger Chopped 1 tsp. 2 tsp. 3 tsp
Bread pieces 1 no. 2 nos. 2 nos.
Whole red chilly 1 no 2 nos. 3 nos.
Bread crumbs For coating
Menu |tS8 Mutton Tikka| Weight Limit 0.4 kg
Utensil: Microwave safe (MWS) glass bowl & Multicook tawa & High rack*
Instructions Method:

For 0.4 kg
Mutton boneless pieces 400 g
For marinade

Hung curd 2 tbsp
Ginger Garlic Paste 2% tbsp

Salt, Red Chilli Powder, Garam
Masala & Chat Masala

As per taste

Qil For basting
Lemon juice 2 tsp
Edible Red Colour 1 pinch

1. Wash the mutton pieces & mix with ginger garlic paste, curd,salt, lemon
juice, garam masala, chaat masala, red chilli powder, edible red colour.
Refrigerate for 1 hour.

In a MWS glass bowl take this mixture, Cover. Select category & ress
start.

When beeps, remove the MWS glass bowl from microwave oven.

Keep the marinated mutton pieces on tawa & keep the tawa on high
rack. Baste with oil. Keep in microwave oven.

Press Start.

When beeps, turn over (if there is excess liquid, drain & continue
cooking) & press start. Serve with naan orroti.

o N

oo

*Refer pg 67, fig 2
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Menu [tS9 Fish Tandoori| Weight Limit 0.5 kg
Utensil: Multicook tawa & High rack*
Instructions Method:
For 0.5 Kg . . -
1. Rub the fish well with besan (3 tbsp), 2 tbsp lemon juice to remove fishy
Pomfret. 3 nos. odour. Keep aside for 15 minutes. Wash well & pat dry. Prick the fish all
For Marinade over with a fork or give shallow cuts with a knife.
Degi mirch 2% tsp 2. Mixallingredients given under marinade. Rub the marinade well all over
Cumin seeds Y tsp the fish pieces & letit marinade for 2-3 hours.
Ginger paste T 3. Keep the marinated fish pieces on tawa & tawa on high rack. Select the
ger p id category & press start.
Garlic paste 1tsp 4. When beeps, turn over the fish & press start.
Tandoori masala Y tsp 5. Sprinkle chaat masala & serve with Pudina chutney & onion rings.
Garam masala 1% tsp
Amchoor 1tsp
Coriander powder 1tsp
Lemon juice 2 tbsp
Chaat masala Ya tsp
Salt As per taste
Menu |tS10 Veg Kabab| Weight Limit 0.3 kg
Utensil: Multicook tawa & High rack*
Instructions Method:
For 0.3 kg . . . . . .

— 1. Mixall the ingredients in a bowl. Mix well & shape theminto flat kebabs.
Boiled potatoes 2009 2. Keep the kebabs on greased tawa. Place the tawa on high rack and
Grated paneer 100g keep in microwave. Select category & press start.

Chopped green chillies 2 nos. 3. When beeps, turn over the kababs & press start again.
Chopped coriander Afew sprigs
Roughly ground anardana 1 tbsp
seeds
Salt, red chilli powder As per taste
Menu [ts11 Corn Kababs]| Weight Limit 0.2~0.4 kg
Utensil: Multicook tawa & High rack*
Instructions Method:

FOI.' 0.2 kg 0.3 l.<g 04 k.g 1. Mash the boiled potatoes & corns. Mix well.
Bo!led potatoes 2 medium 3 medium 4 medium 2. Add onions, green chillies, coriander pudina, garam masala, melted
Boiled sweet corns Ya cup 2 cup 1 cup butter, salt & pepper. Add bread crumbs & lemon juice.
Onions (Chopped) s cup 2 cup 1 cup 3. Make long kababs out of this mixture.
Green chillies (Chopped) 1Tno. 1no. 2no. 4. Keep the kababs on tawa & tawa on high rack. Select category & weight
Fresh coriander (finel 1 tbs 2 tbs 3 tbs| &press start.
chopped) y P p- P 5. When beeps, turn over & press start.

'.Jp - 6. When beeps, turn over & press start.
Pudina (finely chopped) V2 tbsp. 1 tbsp 1% tbsp Serve with chutney or sauce.
Melted butter Ya tbsp. Y5 tbsp 1 tbsp
Garam Masala, pepper powder, As per taste
salt
Lemon juice 2 tsp ‘ 3tsp ‘ 3tsp
Bread crumbs 1 tbsp | 2tbsp | 3 tbsp
Menu [ts12 Bharwan Tamatar| Weight Limit 0.3-0.5 kg
Utensil: Multicook tawa & High rack*

Instructions Method:

For 0.3Kg 0.4 Kg 0.5Kg 1. Precook the paneer stuffing- In @ MWS bowl add oil, Onions &
Tomato (l-Iollowed) 3009 4009 5009 microwave 100 % for 3 minutes. Add paneer & all the spices & coriander
For Stuffing leaves & microwave 100% for 2 minutes
Paneer (mashed) 200 g 250 g 300g 2. Stuffthe hollowed tomatoes with paneer.
Salt. Red Chilli Powder., As per taste 3. Grease the tomatoes with few drops of oil.
Garam Masala, Cumin Powder 4. Keep the Tomatoes on tawa & tawa on high rack. Select Category &

_ = - = weightand press start
Onion Chopped Va cup [ vaoup ] V2 cup 5. Turn over the tomato & press start. Put oil.

Coriander leaves Chopped A few sprigs 6. Turn over the side again & press start. Garnish with fresh coriander
Oil ViTbsp [ %Tbsp | 1Tbsp leaves & serve.

*Refer pg 67, fig 2
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Menu [tS13 Tandoori Aloo| Weight Limit 0.3 ~0.5kg
Utensil: Multicook tawa & High rack*
Instructions Method:
For - 03kg 04kg 0.5kg 1. Mixall the ingredients of marinade in a bowl.
Aloo (Cut into quarters) 3009 4009 5009 2. Add the aloo pieces & keep for % hour.
For marinade 3. Keep the marinated aloo on tawa & tawa on high rack. Select category &
Hung Curd 2 Tbsp 3 Tbsp 4 Tbsp weight & press start.
Garlic Paste 1Tbsp 17 Tbsp 2 Tbsp 4. When beeps, turn over the pieces & drizzle few drops of il & press start
- again.
Cumin ngder As per taste Sprinkle chaat masala or lemon juice & serve.
Red Chilli powder As per taste
Salt As per taste
Tandoori Masala 1 Tsp 2 Tsp \ 3 Tsp
Tandoori Color Apinch

Menu [tS14

Tandoori Gobhi| Weight Limit

0.3~0.5kg

Utensil: Multicook tawa & High rack*

Instructions

Method:

For - 0.3Kg 0.4 Kg 0.5Kg 1. Mix together in a bowl all the ingredients of marinade. Add the
Cauhfow.er florets 3009 400 g 5009 caulifiower to the marinade & rub them properly with the marinade.
For Marinade Keep aside for 1 hours.

Jeera powder Y Tsp 1 Tsp 1 Tsp 2. Transfer the marinated cauliflower on tawa & keep on high rack. Select
Red Chilli Powder, Salt, As per taste category & weightand pressstart. = )

Dhaniya Powder, Garam 3. When beeps, drizzle few drops of oil on cauliflower & turn them over.
Masala, Anardana Pressstart. ) .

Tandoori Color/Haldi Apinch Serve with onion rings, coriander leaves & tomato slices.

Oil 1Tbsp [ 1%Tbsp [ 2Tbsp

Hung Curd 2Tbsp | 3Tbsp | 4Tbsp

Menu [tS15 Tandoori Mushrooms| Weight Limit 0.2~ 0.5 kg

Utensil: Multicook tawa & High rack*

Instructions Method:
For 0.2kg 0.3kg 04 kg 0.5kg 1. Mixall the ingredients of the marinade in a bowl.
Mushroom Buttons (stalk 200 g 3009 400 g 5009 | 2. Prickall the mushroom buttons & add to the marinade.
removed) 3. Keep the mushroom marinated for 1 hour.
For Marinade 4. Transfer the mushrooms on tawa & keep the tawa on high rack. Select
Hung Curd 1 tbsp 2 tbsp 3 tbsp 4 tbsp category & weight and press start.
Ginger Garlic Paste %, tbsp 1 tbsp 2 tbsp 2% tbsp 5. When beeps, turn over the mushroom & press start.
Salt, Coriander powder, cumin As per taste 6. \'{‘Vh'erj lt;eepsﬁtum overagztlln & ptﬁss sta‘:_!. drai ter & start cooki
powder, amchoor a;ai?{ mushroom run watery while cooking, drain water & start cooking
Cornflour Vatsp | Ytsp | Atsp [ 1lhtsp
Tandoori Color Apinch
Menu [tS16 Mahi Tikka| Weight Limit 0.3~0.5kg
Utensil: Multicook tawa & High rack*
Instructions Method:

Fpr - m 0.3 kg 04 kg 0.5kg 1. Rub the fish well with 3 tbsp besan & 2 tbsp lemon juice to remove the
Fish ﬁllet‘s (Cutinto 2" cubes) 3009 4009 5009 fishy odour. Keep aside for 15 minutes. Wash well & patdry. Pick fish all
For marinade over with a forks.
Hung Curd 2 tbsp 3 tbsp 4 tbsp 2. Mixall the ingredients of marinade. Add the fish pieces & keep aside for
Thick cream Ya cup "4 cup Y2 cup 3 %’4 hofurst.h inated fish pi ot & keen ¢ high rack

- - . . Transfer the marinated fish pieces to tawa & keep tawa on high rack.
G.lngfer garlic paste ‘1 tsp '2 tsp 21/2 1sp select category & weight & press start.
Ajwain Vs tsp V2 tsp V2 tsp 4. When beeps, turn over the pieces & press start.
Garam masala As per taste 5. When beep, turn over the pieces & press start. Sprinkle chaat masala &
Salt pepper As per taste serve onion slices.
Lemon juice Ttbsp ‘ 2 tosp ‘ 27 tbsp Note: In case there is excess water during cooking & drain it & restart.

Red chilli powder, salt

As per taste

*Refer pg 67, fig 2
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Menu [tS17 Arbi Tandoori| Weight Limit 0.3~0.5kg
Utensil: Microwave safe (MWS) glass bowl & Multicook tawa & High rack*
Instructions Method:
For. - - 03 kg 04 kg 0.5kg 1. Pre- preparation —In a MWS glass bowl arbi slices with some water.
Arbi (Cutinto slices) 3009 400 g 5009 Cover &micro at 100% for 5 mins.
Oil 2tsp 3tsp 4 tsp 2. Mix all the ingredients of marinade in a bowl. Add the arbi slices & keep
Onion rings 1 cup 1%2 cup 2 cups for %2an hour.
Garam Masala, Amchoor, Salt As per taste 3. 'T‘,ﬁ_ MWS glass b°"‘|" add OriL 0"‘;?" rlltn?\j shre"ddsedl gitnggr t& greeg
T chillies, garam masala, amchoor & salt. Mix well. Select Category
Green Chillies (Chopped) 2 nos. 31 nos. 4 nos. weight & press start
Ginger (shredded) 1tsp 1% tsp 21tsp 4. When beeps, remove the bowl from microwave oven, Transfer the
Coriander Seeds Y tsp 1% tsp 1 tsp marinated arbi on tawa & keep the tawa on high rack.
For Marinade 5. Pressstart.
Hung curd 2 tbsp 3tbsp 2 tosp 6. Wheq beeps, drizzle few drops of oil. Add onion rings mixture & turn over
- the slices
Tandoori Masala Y tbsp 1 tbsp 1Y% tbsp 7. Pressstart.
Ginger Paste V2 tsp Y2 tsp 1tsp
Pepper corns (crushed) 4 nos. 5 nos. 6 nos.
Ajwain V2 tsp Y2 tsp 1 tsp.
Haldi Apinch
Salt As per taste
Qil Votbsp. [ Vhtbsp | 1 tbsp
Besan Yatbsp | Ytbsp | 1 tbsp
Menu [tS18 Mix Veg Platter| Weight Limit 0.5 kg
Utensil: Multicook tawa & High rack*
Instructions Method:
For GO T 0.5Kg 1. Mixallthe ingredients of marinade.
Paneer (Cut 1% cut?es) 2009 2. Add paneer, mushrooms, baby corns, onions & tomatoes to the
Mushroom buttons (trim the stalk) 100 g marinade & mix well to coat the vegetables..
Baby corn (blanched) 259 3. Keep the marinated vegetables on tawa & tawa on high rack. Select
Capsicum (Cut into large cubes) 100 g category & press start. . X i
Tomatoes (cut info quarters & 25 4. When beeps, turn over the side & drizzle few drops of oil & press start.
deseeded) a 9 5. When beep, again turn over & press start. Serve with barbeque sauce.
Note: In case there is excess water during the cooking process, drain it
Onion (Cut into quarters & 509 &cook.
separated)
For Marinade
Hung Curd 4 tbsp
Thick cream 2 tbsp
Cornflour 1 tbsp
Ginger garlic paste 1 tbsp
Black Salt As per taste
Tandoori Color Apinch
Tandoori masala 2tsp
Red chilli powder, salt as per taste
Menu |tS19 Spicy chicken kababs| Weight Limit 0.2~0.4kg
Utensil: Multicook tawa & High rack*
Instructions Method:
For o e — 0-2kg 0.3kg 04 kg 1. Clean &wash chicken pieces & cutinto 172" cubes. Prick them with fork.
Boneless chicken (cut into 17 2009 3009 4009 2. Inabowl take chicken pieces & add all the ingredients of marinade & mix
pieces) _ well. Keep covered for atleast 30-45 minutes in refrigerator.
For Marinade 3. Place all the marinated chicken pieces on tawa & place tawa on high
Barbeque sauce 1 tbsp 1% tbsp 2 tbsp rack. Keep in the microwave. Select category & weight and press start.
Olive oil Vs tsp 1tsp Ttsp 4. When beeps, turn the chicken pieces. Remove excess water or liquid
Garlic powder / Ginger paste 1ts 1% ts) 2 ts] from the tawa (if present) & press start.
P - ger p P 21p P 5. Serve spicy chicken kababs hot with mint chutney or onion rings.
Red chilli flakes 1tsp 1tsp 1tsp
Black pepper (freshly crushed) V2 tsp Y2 tsp 1tsp
Onion paste 1 tbsp 1% tbsp 2 tbsp
Oregano Y tsp 1 tbsp 1 tbsp
Thyme Yo tsp Y tsp 1tsp
Cumin powder 1tsp 1% tsp 1% tsp
Salt As per taste

*Refer pg 67, fig 2
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Menu [tS20

Kastoori Kababs| Weight Limit

02~04kg

Utensil: Microwave safe (MWS) glass bowl & Multicook tawa & High rack*

Instructions

Method:

For 0.2 kg 0.3 kg 0.4 kg
Boneless Chicken mince 200g 300g 400 g
(Keema)

For marinade

Ginger garlic paste Ya tbsp s tbsp 1 tbsp
Lemon juice Vs tbsp % tbsp 1 tbsp
Roasted besan 2 tbsp 3 tbsp 4 tbsp
Bread crumbs 2 tbsp 3 thsp 4 tbsp
Pepper powder, Salt, Red chilli As per taste

powder

Ginger finely chopped Yatsp Y5 tsp 1tsp
Chopped Coriander leaves 2 tbsp 3 tbsp 4 tbsp
Qil 1tsp 2 tsp 3 tbsp
Choti elaichi powder V2 tsp Y2 tsp 1tsp
Jeera 1tsp 1 tsp 1tsp
Kesar (Soaked in % cup in milk) Y tsp Y tsp 1 tsp

1. Wash the chicken mince in a strainer. Press well to squeeze out the

N

P

o

water well.

. Marinate the mince with all the ingredients mentioned under

marinade.

Make flat Kababs of the mixture.

Keep the kababs on tawa & tawa on high rack. Select category &
weight and press start.

When beeps, turn over the kababs & press start,

Sprinkle chaat masala & serve.

*Refer pg 67, fig 2
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Kids' Delight

Child's Favourite

Menu_[CF1 Omelette] Weight Limit 0.2~0.4kg
Utensil: Microwave safe (MWS) flat glass dish

Instructions Method:
For 0.2kg 03kg 0.4kg 1. Beatthe eggs well & add salt, pepper & coriander leaves.
Eggs 2 Nos. 3 Nos. 4 Nos. 2. Add oil, tomato & onion to MWS flat glass dish. Select category & weight
Qil 2 thsp 1 tbsp 1 tbsp and press start.
Chopped onion, tomato, Y cup 1 cup 1 cup 3. When beeps, add the egg mixture. Cover & press start. Allow to stand
coriander leaves for 3 minutes.
Salt, pepper As per taste
Menu | CF2 Noodles| Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bowl!

Instructions Method:
For 01kg 02kg 03kg 1. In Microwave Safe Bowl take noodles, water, oil. Select category &
Noodles 1009 2009 3009 weightand press start.
Water 400 ml 800 ml 1200 ml 2. When beeps, strain noodles & pour cold water over it. In Microwave
Qil 1tsp 2 tsp 3tsp Safe Bowl put some oil and finely chopped vegetables, add vinegar,
Vinegar Vi tsp 1tsp Tisp soyasauce, chilli sauce, MSG, salt & pepper press start.

3 3. Whenbeep, add noodles and mix well press start. Serve hot.

Soya sauce s tsp 1tsp 1 tsp
Chilli sauce V2 tsp 1tsp 1 tsp
Mix Vegetables - Cabbage, Y cup 0.3 kg 1 cup
capsicum, carrot, French beans
etc.
Salt, sugar, Pepper, MSG As per taste
Menu [CF3 Corn Chaat| Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bowl!

Instructions

Method:

For 0.1 kg 0.2 kg 0.3 kg
Sweet corn 100 g 200 g 3009
Mix fruits (Pomegranate, Y2 cup 1 cup 2 cup
cucumber, apple)

Salt, red chilli powder, chaat
masala, lemon juice

As per taste

1. InaMWS bowl add some water & sweet corns. Select category & weight
&press start.

2. Transfer the corns in a bowl add mix fruits, salt, red chilli powder, chaat
masala, lemon juice. Mix well & serve.

Menu [CF4

Pizza®| Weight Limit

0.3 kg

Utensil: Low rack

Instructions

Method:

Pizza base 1 Big Pizza base
Topping 3 tbsp

Mix Vegetables - Tomato, 1 cup
Capsicum, Onion

Grated Cheese 1/2 cup

Oregano & Chilli flakes
(Optional)

As per your taste

1. Selectcategory & press start to preheat.

2. Spread pizza topping on pizza base, spread chopped vegetables on it.
Sprinkle grated cheese.

3. When beeps, place the pizza on low rack & press start.

Menu |CF5

Vermicelli

Khichdi| Weight Limit

0.1~0.3 kg

Utensil: Microwave safe (MWS) bow!

Instructions

Method:

For 0.1 kg 0.2 kg 0.3 kg

Roasted vermicelli 100 g 200 g 300g

Qil 1 tbps 1%z tbps 2 thps

Rai, urad dal, curry leaves As per taste

Chopped onion % cup [ 1 cup [ 1 cup

Chopped tomato 1 No. | 2Nos. | 3Nos.
Salt, red chilli powder, haldi, As per taste

garam masala

Water 400ml__ | 800mI__| 1200 mi
Lemon juice As per taste

. Ina MWS bowl add oil, rai, chana dal, curry leaves, chopped onion. Mix
& select category & weightand press start.

When beeps, mix & add tomato. Press start.

When beeps, mix & add vermicelli, water, salt, red chili powder, haldi,
garam masala. Press start. Stand for 3 minutes.

Squeeze lemon, mix & serve.

wn

>

@ Do not put anything in the oven during Pre-heat mode.
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Child's Favourite Kids' Delight

Menu | CF6 Chocolate balls| Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) glass bowl
Instructions Method:
M”k_ma'_d - 1 cup 1. In a MWS safe glass bowl add milkmaid, marie biscuit powder, milk
Marie biscuit powder 1 cup powder, bournvita. Select category & press start.
Milk powder 2 cup 2. Allow to cool. Make balls out of the mixture. Roll out the balls in the
Bournvita 2 cup grated coconut.
Grated coconut Y, cup 3. Keepinrefrigerator for half an hour.
Menu [CF7 Veg Burger| Weight Limit 0.1~0.3kg
Utensil: High rack
Instructions Method:
For — 0.1kg 0.2kg 0.3kg 1. Inabowl mix all the ingredients for tikkis & prepare round & flat tikkis out
Burger buns for tikkis 1 no. 2nos. 3 nos. ofit.
Potatoes (boiled) 100 gm 200 gm 300 gm 2. Slitthe buns into two halves. Apply the butter inside the buns.
Boiled peas Va cup ¥ cup 1 cup 3. Keep the tikkis on the high rack. Select category & weight and press
i 1ts| 21ts 3t start.
ghoppe(;.lgly.mger 1 nop > noz 3 noz 4. When beeps, turn over the tikkis & press start.
reen chi |e§ - - . 5. When beeps, remove the tikkis. Now apply tomato sauce on one half of
Chopped coriander leaves 2 tbsp 3 tbsp 4 tbsp the bun. Keep the cheese slice, then keep tikki & then tomato & cheese
Salt, red chilli powder, garam As per taste slices & cover with the second half of the bun.
masala, chaat masala 6. Now keep the burger on high rack & press start.
Cornflour For binding
Tomato slices 1no. 2 nos. 3 nos.
Onion slices 2 no. 4 nos. 6 nos.
Cheese slices 1no. 2 nos. 3 nos.
Butter 1tsp 2tsp 3tsp
Tomato sauce 1 tbsp 2 tbsp 3 tbsp
Menu [CF8 Strawberry Custard| Weight Limit 0.5 kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:
F'_)r 05kg 1. InaMWS bowl add milk, strawberry custard powder, sugar. Mix well.
Milk 500 ml 2. Selectcategory & press start.
Strawberry custard powder 3 tbsp 3. When beeps, stir well. Press start.
Sugar 509 4. When beeps, stir well. Press start. Allow to set in refrigerator.
Strawberry pieces As required
Menu |CF9 Cheese Bread Delight| Weight Limit 6 Pc
Utensil: High rack
Instructions Method:
For 6 Pc . . . .
- 1. Take bread slices & remove its edges using a sharp bread knife. In a
Brown bread slice (buttered) 3 nos. bowl mix together all the ingredients of dressing.
Cheese slice 3 nos. 2. Take 2 buttered bread slices. Place a cheese slice on top of a bread &
Butter (softened) 2 tbsp sprinkle some chilli flakes & salt. Cover with the second piece of bread.
Chilli flakes  tbsp Press gemly_ to sti_ck th_em together. Foll_ow same procedure to make
Salt (optional) As per taste more sandwwhe_s I|l_<eth|sfrom rest qf(he ingredients. . )
P 3. Cuteach sandwich into 4 quarters/triangles to get 8 quarters/triangles in
Cherry tomatoes 20 nos. all.
For Dressing 4. Take a wooden skewer & insert 1 sandwich triangle & followed by a
Olive oil 3 tbsp cherry tomato. _Repeal the same step in the same skewer. _So t_hat 1
Vinegar Ttbsp zg;v;e\;g;as 2 triangles & 2 cherry tomatoes. Make all sandwich in the
Light soya sauce 721sp 5. Brush all skewered sandwiches with the prepared dressing from all
Chopped parsley / coriander 1tbsp sides. Place them on high rack.
leaves 6. Keep high rack inside the microwave. Select category and press start.
Salt, black pepper powder As per taste 7. When beeps, turn over the sandwiches carefully & again press start.

Serve them hot with tomato ketchup.
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Kids' Delight

Child's Favourite

Menu |[CF10

Noodle Rosti

Weight Limit 0.2 kg

Utensil: Microwave safe (MWS) glass bowl & Multi cook tawa & High rack*

Instructions

Method:

Fo.r Rosti 1. In a bowl take all the ingredients for rosti & mix well with hands. Divide
Boiled whole wheat noodles ¥ cup the dough into 4 equal parts.
Grated paneer Ya cup 2. In a MWS glass bowl take oil, shredded vegetables, boiled bean
Grated mozarella cheese Ya cup sprouts, salt & pepper. Mix well. Select category & press start.
oil 2tsp 3. When beeps, remove the bowl & mix well & divide the topping into 4
| As per taste equal parts & keep aside for late use.
SaF& pepper P 4. Take the dough & shape each portion into round flat circles (approx.
Coriander (chopped) 2 tbsp 2.5"). Keep on Multi cook tawa & keep the tawa on high rack & press
For Topping start.
Mixed shredded vegetables Y cup 5. When beeps, turn over the rostis & again press start. .
(carrot, cabbage, capsicum) 6. Placg the rostis on a serving platg &top }hem with a portion of prepared
Boiled bean sprouts 4 cup topping & tomato ketchup. Serve immediately.
Qil 1 tbsp
Salt & pepper As per taste
Tomato ketchup 4 tbsp
Menu | CF11 Bread Pudding | Weight Limit 0.1-0.3Kg
Utensil: Microwave safe (MWS) flat glass dish
Instructions Method:
For n 0.1kg 0.2kg 0.3kg 1. Make small pieces of Bread slices. Beat the egg very well . Mix all the
Bread slices 2 Nos. 3 Nos. 4 Nos. ingredient very well.
Milk (for dipping the bread) 2 cup 1 cup 1% cup 2 Pour this mixture into MWS flat glass dish. Select category and weight.
Egg 1 Nos. 2 Nos. 2 Nos. Press start.
Vanilla Essence V2 tsp Ya tsp 1tsp
Sugar 3 tbsp 4 tbsp 5 tbsp
Dry fruits As per your taste
Menu [CF12 Garlic Bread| Weight Limit 0.1 ~0.3 kg
Utensil: High Rack
Instructions Method:
For - 0-1kg 0.2kg 0.3k 1. Mix butter, garlic paste, salt, pepper and oregano together. Apply this
Bread slices (French Bread) 2 pes 3 pes 4 pes mixture to both sides of bread slices. Keep the bread slices on high rack.
Butter 3 tbsp 4 tbsp 5 tbsp 2. Selectmenu and weight and press start.
Garlic paste 1 tbsp 1% tbsp 2 tbsp 3. When beeps, turn over the slices. Sprinkle the grated cheese and
Grated cheese 2 tbsp 3 tbsp 4 tbsp press start. .
Fro Note : Use French bread to make garlic bread.
Salt, pepper, Oregano, chilli As per taste
flakes
Menu |CF13 Choco Bar| Weight Limit 0.2 kg
Utensil: Microwave safe (MWS) bowl & Microwave safe(MWS) flat glass dish
Instructions Method:
Chocolate chips V2 oup 1. In a microwave safe glass bowl put oats, half amount of butter (4 tbsp),
Oats (crushed) 1cup honey and brown sugar. mix well. Select category and press start.
Honey 3 tbsp 2. Grease a microwave flat glass dish with butter and line the dish with
Brown sugar 4 tbsp butter paper. Again grease it with butter paper.
Butter (softened) 8 tbsp 3. When beeps, remove _and pour the oats mixture into greased flat glass
Chopped nuts (almonds As required dish and press firmly with spoon. . .
-hoppe : 4. In MWS glass bowl add rest of the butter, chocolate chips. Mix & press
pistachio, walnut) start.
5. When beeps, pour this mixture on oats & sprinkle chopped nuts.
6. Cutintorectangle bars when set & serve chilled.
Menu | CF14 Creamy mushroom buns| Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bowl & High Rack
Instructions Method:
For - - 0.1kg 0.2kg 0.3kg 1. Take the horizontally cut buns, hollow them to make a cavity in the
Buns (cut into half horizontally) 1 no. 2 nos. 3 nos. buns for the filling. Soak the removed bun crumbs in milk & keep
Butter 1 tbsp 2 tbsp 3 tbsp aside.
Garlic (chopped) 1tsp 2 tsp 3tsp 2. Ina MWS glass bowl put butter, onions, garlic, green chilli,
Sreen chilles (chopped) fro. 2 nos. 3105 |3 Wihn bespe, remove 6nd 0d chopped spnach, orated ehoese, sl
Con.-|ander (chopped) < A f?W Sprigs ) pepper & oreygano. Mix and press start. ' ' '
Onions (chopped) V4 cup 72 cup 1 cup 4. When beeps, mix again. Fill this mixture into the buns. Place the filled
Mushrooms (sliced) Vs cup Y2 cup 1 cup buns on high rack. Sprinkle grated cheese (as required) & press start.
Spinach (chopped) Y cup % cup 1 cup 5. Remove & serve hot with tomato ketchup.
Salt & pepper As per taste
Oregano 1tsp 1% tsp 2tsp
Cheese (grated) s cup s cup 2 cup
Milk Ya cup Y cup 1 cup

*Refer pg 67, fig 2
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Child's Favourite Kids' Delight

Menu | CF15 Quick cheesy fundue | Weight Limit 0.2~0.4 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
Fgr ?'2 kg 0.3kg 0"4 kg 1. In a MWS bowl add butter & chopped onions. Select category &
Milk V2 cup 1 cup 1% cup weight and press start.
Butter 1 tbsp 1% tbsp 2 tbsp 2. When beeps, remove.
Cornflour 1 tbsp 1%2 tbsp 2 thsp 3. Dissolve the cornflour with milk.
Chopped onions 4 cup  cup 7 cup 4. Add milk, cheese spread, salt & pepper. Mix well & press start.
3 5 7 5. When beeps, mix well & press start.
Cheese spread Vs cup Y2 cup Y5 cup
Salt & pepper As per taste
Menu |[CF16 Mushroom & pepper pizza®| Weight Limit 0.3 kg
Utensil: Multicook tawa & Low rack”
Instructions Method:
F?r 0.3kg 1. Dissolve the yeastin lukewarm water, stir in sugar & keep for 10 minutes
Pizza b.ase till frothy.
Dry active yeast 39 2. Sieve the flour, add the yeast mixture, oil & salt. Prepare a dough using
Water 2 tbsp little water if required. Knead till it does not stick to the pan/bowl.
Suger Vitsp 3. Coverthe dough with mu_s\in cloth_& keepittillitdoubles the volume.
Maida 50g 4. Knead lightly & roll out thin chapati.
0 5. Keep on greased tawa. Spread the sauce, sprinkle oregeno & chill
Salt Vs tsp flakes, add vegetables & spread grated cheese. Keep aside.
Qil 0 tsp 6. Selectmenu & press start. Pre-heat process)
Topping 7. When beeps, keep the tawa on low rack. Keep it inside the microwave
Pizza sauce 2 tbsp oven. Press start.
Vegetables (sliced mushroom, 1 cup
chopped yellow & red bell
pepper
Grated cheese 1 cup
Oregano & chilli flakes As per taste
Menu_|CF17 Cheesy Nachos | Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) flat glass dish
Instructions Method:
For 03kg 1. In a MWS flat glass dish add nachos, chopped onion, tomato, pizza
Nachos 3009 sauce & grated cheese. Select category & press start.
Grated cheese 1 cup
Pizza sauce 6 tbsp
Chopped onion, tomato 2 cups
Menu [CF18 Bread rolls| Weight Limit 10Pc
Utensil: Multicook tawa & High rack*
Instructions Method:
Brea<'j §I|ces 10 pes 1. Take the bread slices & cutthe edges.
For filling 2. Mixallthe ingredients forfilling in a bowl.
Boiled potatoes 200g 3. Take bread slices one by one & soak in water. Squeeze & drain extra.
Chopped green chillies 2 nos 4. Fillin the prepared potato mixture & shape into cylindrical rolls.
Chat masala, garam masala, As per taste 5. Brush with some oil. Prepare all the rolls.
salt, red chilli powder, pepper 6. Greasethe N_Iultlco(_)ktawa with some oil. .
‘ - 7. Keep therollin Multicook tawa & keep the tawa on high rack.
Oil For brushing 8. Select category & press start.
9. When beeps, turn over & press start.
10.When beeps, again turn over & press start. Serve with sauce or chutney
of your choice.

Cake Kids' Delight

Menu [CA1 Walnut Cake®| Weight Limit 0.3 kg
Utensil: Metal Cake Tin & Low Rack**
Instructions Method:

For‘ 0.3 kg 1. In a bowl beat curd & sugar well till light & fluffy. In another bow! beat
Maida 10g eggs with vanilla essence well.
Baking powder Yatsp 2. Sieve maida, baking powder & add walnuts to it.
Walnuts ¥ cup 3. Now add the maida mixture to the beaten curd mixture & add beaten egg
Curd 70 mi mixture as well. Combine all three mixtures & beat well.
Powdered 170 4. Grease ametal cake tin or line with a butter paper. Add the cake batter.

owdered sugar 9 5. Select category & press start.
Egg 1no. 6. When beeps, put the cake tin on low rack & keep in microwave & press
Vanilla essence a tsp start.

©Do not put anything in the oven during Pre-heat mode.

* Refer pg 67, fig 1

* Refer pg 67, fig 2

** Refer pg 67, fig 4 61



Kids' Delight

Cake

Menu [CA2 Swiss Roll®| Weight Limit 0.2 kg
Utensil: Multicook tawa & Low Rack®

Instructions Method:
For 0.2 kg . . .

- 1. Sieve maida & soda. In a bowl add milkmaid & butter. Beat well. Add the
Maida 80gm maida mixture, vanilla essence & mix well.
Condensed Milk (Milkmaid) 100 ml 2. For spoon dropping consistency add milk or water. Place the butter
Butter 75 gm paper at the bottom of the tawa. Pour the batter.
i AS 3. Select category & press start.

Sod.a bicarb = - Sp 4. When beeps, put the tawa on low rack & keep inside microwave. Press
Vanilla essence Ya tsp start.
Mix fruit jam 2 tbsp
Menu | CA3 Carrot Cake@l Weight Limit 0.3 kg
Utensil: Metal Cake Tin & Low Rack**

Instructions Method:
For‘ 0.3 kg 1. In a bowl beat curd & sugar well till light & fluffy. In another bowl beat
Maida 10g eggs with vanilla essence well.
Baking powder s tsp 2. Sieve maida, baking powder & add grated carrot to it.
Grated carrot Y cup 3. Now add the maida mixture to the beaten curd mixture & add beaten
Curd 70 ml egg mixture as well. Combine all three mixtures & beat well.
Powdered 170 4. Grease a metal cake tin or line with butter paper. Add the cake batter.

owdered suger 9 5. Selectcategory & press start.

Egg 1no. 6. When beeps, put the cake tin on low rack & keep in microwave & press
Vanilla essence atsp start.
Menu |CA4 Chocolate Cake®| Weight Limit 0.3 kg
Utensil: Metal Cake Tin & Low Rack**

Instructions Method:

For‘ 0.3 kg 1. In a bowl beat curd & sugar well till light & fluffy. In another bow! beat
Maida 10g eggs with vanilla essence well.
Baking powder s tsp 2. Sieve maida, baking powder & cocoa powder together.
Cocoa powder 509 3. Now add the maida mixture to the beaten curd mixture & add beaten egg
Curd 70 mi mixture as well. Combine all beat well.
Powd 170 4. Grease a metal cake tin or line with butter paper. Add the cake batter.

owder sugar 9 5. Select category & press start.
Egg 1no. 6. When beeps, put the cake tin on low rack & keep in microwave & press
Vanilla essence a tsp start.
Menu |CA5 Vanilla Cake®| Weight Limit 0.3 kg
Utensil: Metal Cake Tin & Low Rack**

Instructions Method:

For 0.3 kg
Maida 1109
Baking powder Ya tsp
Curd 70 mi
Powdered sugar 170 g
Egg 1 no.
Vanilla essence Ya tsp

. In a bowl beat curd & sugar well till light & fluffy. In another bowl beat
eggs with vanilla essence well.

. Sieve maida, baking powder together.

. Now add the maida mixture to the beaten curd mixture & add beaten egg
mixture as well. Combine all three mixtures & beat well.

. Grease a metal cake tin or line with butter paper. Add the cake batter.

. Selectcategory & press start.

. When beeps, put the cake tin on low rack & keep in microwave & press
start.

wN

[oXO N

Menu |CA6

Eggless Chocolate Cake®

Weight Limit 0.5 kg

Utensil: Metal Cake Tin & Low Rack**

Instructions

Method:

For 0.5 kg
Maida 1259
Coco powder 2 tbsp
Baking powder 1tsp
Soda bi carb Y2 tsp
Milkmaid 200 ml
Water 100 ml
Butter (melted) 60 ml

. Select category & press start for pre-heating.
2. Meanwhile, prepare the cake batter - sieve the maida, coco powder,
baking powder, soda bi carb together.

3. Add milkmaid, water & melted butter. Beat the cake batter well. Pour the
batter in cake tin lined with greased butter paper.

. When beeps (pre-heat over), keep the cake tin on low rack & keep in
microwave oven. Press start. Allow the cake to cool properly & then
serve.

IS

©Do not put anything in the oven during Pre-heat mode.

** Refer pg 67, fig 4
# Refer pg 67, fig 1
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Cake

Kids' Delight

Menu [CA7

Lamington Cake®| Weight Limit 0.3 kg

Utensil: Low rack & Metal cake tin** & Microwave safe (MWS) bow!

Instructions

Method:

For 0.3 kg
Maida 100 g
Powdered sugar 759
Butter 759
Eggs 1 No.
Baking powder 1tsp
Vanilla essence 1tsp
For Lamington solution - Coco 2 tbsp
powder

Water 2 cups
Desiccated coconut As required

1

@ N

. Sieve maida, baking powder. In a bowl add powdeLred sugar and butter
and beat well. Add eggs and essence and again beat well. Add maida to
this. For spoon dropping consistency add milk or water. Pour the mixture
inagreased cake tin.

Select category, press start. When there is a beep put the tin on low
rack. Press startto bake. Remove when it gives a beep.

In MWS bowl add water and coco powder and put in the microwave.
Press start. When it gives a beep remove and cool. Cut the cake in to
squares and dip the pieces in the coco solution on all sides. Roll these in
the desiccated coconutand serve.

e Do not put anything in the oven during Pre-heat mode.

** Refer pg 67, fig 4

63



Paneer/Yoghurt

Paneer/Yoghurt

Menu [PA1

Paneer

Weight Limit 0.5 kg

Utensil: Microwave safe (MWS) glass bowl!

Instructions

Method:

Pineapple essence)

Mitk — - ‘ 500m! 1. Ina MWS glass bowl add milk and lemon juice/vinegar. Select menu &
Lemon juice / vinegar \ 4 tbsp press start.

2. Whenitgives beeps, stirit & again press start.

3. When beeps, remove the bowl & strain in a muslin cloth & press it.
Menu [cu1 Curd]| Weight Limit 0.5 kg
Utensil: Microwave safe (MWS) glass bowl

Instructions Method:
Milk 500 mi 1. InaMWS glass bowl add milk and select menu & press start.
Starter curd ‘ 2 tbsp 2. When beeps add starter culture of curd for inoculation & stir it. Again
press start.
3. Now take out the bowl & keep it in a casserole & store in warm place for
proceeding appropriate setting temperature & time for 5-6 hours
Menu [cu2 Flavoured yoghurt®| Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) glass bowl & Low rack™
Instructions Method:

For 0.6kg 1. InaMWS glass bowl mix all the ingredients. Beat well till smooth.
Cl‘"d § 200 mi 2. Selectmenu & press start. (Pre-heat process)
Milkmaid 100 mi 3. When beeps, keep the MWS glass bowl on low rack & keep it in
Fresh cream 200 ml microwave. Press start.
Flavours (Vanilla, Strawberry, 500 ml 4. When cooking ends, take out & allow to come to room temperature.

Keepinfreezer 1 hour.

Note: In case you use strawberry essence, add a pinch of pink food
colour to add colour to the yoghurt. For pineapple youghurt, add
pineapple slices tthe times serving.

©Do not put anything in the oven during Pre-heat mode.

* Refer pg 67, fig 3
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Cooking Aid

Cooking Aid

Menu | uc1 Keep warm | Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:
For ‘ 03kg 1. Any cooked food with cover (Rice, Dal, Sabzi, Halwa, Upma etc.) Select
menu and press start.
Menu [uc2 Steam Clean| Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:
Garlic leaves ‘ 03kg 1. Take water in bowl, add vinegar and lemon juice in it, select menu and
press start.
2. When beeps, wipe with soft and clean napkin. Press start.
3. When over wipe with soft and clean napkin after taking out power plug.
Menu [uc3 Defrost Veg| Weight Limit 0.1~0.5kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For 0.1~0.5kg Veg - (Paneer, Green Peas, Corn etc.)
1. Take in MWS bowl, selectmenu and weight and press start.
2. Whenbeeps, turn the food. Press start.
Menu | uc4 Defrost Non-Veg | Weight Limit 0.5~1.0 kg
Utensil: Microwave safe (MWS) bowl!
Instructions Method:
For [ 0.5~1.0kg Non-Veg - (Chicken, Mutton etc.)
1. Take in MWS bowl, select menu and weight and press start.
2. Whenbeeps, turn the food. Press start.
Menu |UC5 Dehumidification | Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:
For 0.1~0.3kg Namkin, Biscuits, Bhujia, Papad and Wafers etc.
1. In MWS bowl add the food to be dehumidified. Select menu and weight
and press start.
Menu [UcCé Light Disinfect] Weight Limit

Utensil: Microwave safe (MWS) glass utensil & Empty cavity

Instructions

Method:

. Sterilize Microwave safe glass utensil - Keep the empty utensil &
select category & press start.

Clean the cavity - Keep the cavity empty. Select category & press start.
When time ends (beeps), clean the cavity with a damp cloth.

Note : The oven has a special function Light Disinfect which allows to
sterilize the MWS glass utensil thereby giving a hygiene & clean
utensils/cavity.

N

Menu | uc7

Garlic peel | Weight Limit 10 Cloves

Microwave safe (MWS) glass bowl

Instructions

Method:

Garlic leaves 10 nos 1. Take 10 cloves of garlic & keep in MWS glass bow! of microwave oven.
2. Selectmenu & press start.
3. When beeps, take out leaves & cloves will slide right out of their skin,

hassle free.
Menu [ucs Lemon Squeeze| Weight Limit 2 Pcs
Utensil: Glass tray
Instructions Method:
Lemon 2 pcs

1. Take 2no. of lemons & keep on glass tray of microwave oven.
2. Now selectmenu & press start.
3. Whenbeeps, take outlemons & squeeze it to get more juice out of them.
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Cooking Aid

Cooking Aid

Menu [uce Yeast Dough| Weight Limit 0.25 kg
Utensil: Microwave safe (MWS) glass bowl

Instructions Method:
For‘ 0.25kg 1. In a MWS bowl add maida, yeast, salt and sugar. Mix well, add water
Maida 2509 and make soft dough.
Yeast 1 tbsp 2. Selectmenu & press start. Rest for 3 minutes. Now remove.
Salt Y2 tsp
Sugar 1tsp
Water As required
Menu [UcC10 Pizza base®| Weight Limit 0.2kg
Utensil: Multicook tawa + Low rack”

Instructions Method:
For‘ 02kg 1. In a bowl add maida, yeast, salt and sugar. Mix well, add water and
Maida 2009 make soft dough. Roll out the dough to 6" to 7" & keep on dusted tawa.
Yeast 1 tbsp Prick with a fork. Keep for halfto 1 hourin dark place.
Salt Y2 tsp 2. Selectmenu & press start.
Sugar 1tsp 3. When beeps, keep the tawa on low rack. Press start.
Water As required

©Do not put anything in the oven during Pre-heat mode.

* Refer pg 67, fig 1
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Usage of Accessories/Utensils

1)

2)

3)

5)

Low rack

Low rack

Low rack

Multi cook tawa

Microwave safe glass bowl
(Not provided with LG Kit)

e

Metal cake tin
(Not provided with LG Kit)

i —

Microwave flat glass dish
(Not provided with LG Kit)

e

Microwave flat glass dish
(Not provided with LG Kit)
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List of Ingredients

Spices Vegetables

English Name | Hindi Name English Name Hindi Name
*Ajinomoto (Flavour enhancer) Ajinomoto Mushroom Kukurmutta
Asafoetida Hing Olives Jaitun

Basil Tulsi Onion Pyaz

Bay Leaf Tej Patta Parsley Ajmoda
Cardamom, black Moti Elaichi Potato Aloo
Cardamom, green Choti Elaichi Peas Hari Matar
Carom seeds Ajwain Radish Mooli
Cinnamon Dalchini Red Pumpkin Lal Kaddu
Cloves Laung Spinach Palak
Coriander Seeds Sabut Dhania Spring Onion Hari Pyaz
Cumin seeds Jeera Tomato Tamatar

Dry Mango Powder Amchur Turnip Shalgam
Dry red chilli Sukhi Sabut Lal Mirch Chenopodium leaves Bathua
Fennel Saunf Zucchini Torai
Fenugreek leaves, dried Kasuri Methi

Fenugreek seeds Methidana Fruits

Mustard seeds Sarson, Rai " —
Nutmeg Jaiphal English Name Hindi Name
Oregano Oregano Apple Seb

Pepper Kali Mirch Coconut Nariyal
Pomegranate seeds, dried Anardana Grapes Angoor
Poppy seeds Khus Khus Mango Aam

Red Chilli Lal Mirch Pineapple Anannas
Salt Namak Pomegranate Anaar
Turmeric Haldi Raw Banana Kacha Kela
Vegetables

English Name Hindi Name Cereals

Amaranth Chavli English Name Hindi Name
Baby corn Baby corn Flattened Rice Poha
Bittergourd Karela Oats Jaei
Bottlegourd Ghiya Puffed Rice Murmura
Brinjal/Eggplant Baigan Refined wheat Flour Maida
Broccoli Hari Phool Gobhi Rice Chawal
Cabbage Pata Gobhi/Bandh Gobhi Sago Sabudana
Capsjicum Shimla Mirc.h Semolina Suji
Cauliflower Phool Gobhi Whole wheat broken Daliya
Carrot Gajar Wheat Flour (whole) Gehun ka Atta
Celery Ajmod

Cluster Beans Gavar Ki Fali

Coriander leaves Hara Dhania Pulses

Cucumber Kheera : S

Curry leaves Curry Patta English Name | Hindi Name
Drumsticks Drumsticks Bengal Gram Dal Chana Dal
French beans France beans Bengal Gram flour Besan
Garlic Lehsun Black Gram Dal Urad Dal
Ginger Adrak Green Gram Dal(Dehusked) Moong Dal (Dhuli)
Lady Finger Bhindi Kidney Beans Rajma
Lemon Nimbu Lentils,(Dehusked) Masoor Dal (Dhuli)
Lemon Grass Lemon Grass Red Gram Dal Arhar/Tuvar Dal
Lime Nimbu Soyabean Soyabean
Mint Pudina

* Ajinomoto (Mono-sodium glutamate) is only a flavour enhancer and shall not be added to food for infants

below 12 month of age.




List of Ingredients

Dry Fruits Miscellaneous
English Name Hindi Name English Name | Hindi Name
Almonds Badam Bread crumbs Bread crumbs
Cashewnuts Kaju Cornflour Cornflour
Pistachio Pista Coffee Coffee
Raisins Kishmish Cottage cheese Paneer
Walnuts Akhrot Curd Dahi
Eggs Ande
Honey Shahed
Jaggery Gud
Khoa Khoa
. Milk Doodh
Fats & Oils Powdered Sugar Bura
English Name Hindi Name Sugar Cheeni
Butter Makhan Tamarind Iml',
Ghee Ghee Tea Chai
oil Tel Saffron Kesar
Olive Oil Jaitun Ka Tel Sprouts Ankur
Mustard Oil Sarson Ka Tel Vinegar Sirka
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To Clean Your Oven / Questions & Answers

3TUep 3del bl AHIs /U AT 3dT

To Clean Your Oven / 31aal 3ildel &bl ATH bl

1.

Keep the inside of the oven clean

Food spatters or spilled liquids stick to oven walls and between the seal and door surfaces. It is best to wipe up spillovers with a damp cloth
right away. Crumbs and spillovers will absorb microwave energy and lengthen cooking times. Use a damp cloth to wipe out crumbs that fall
between the door and the frame. It isimportant to keep this area clean to assure a tight seal. Remove greasy spatters with a soapy cloth then
rinse and dry. Do not use harsh detergent or abrasive cleaners. The metal tray can be washed by hand or in the dishwasher.

sitad & Nl e o 9w @
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BT HUST TR DX MR SHS 97 S &l HY YT of | HOR feToie BT ST T B | €1 D1 ¢ BI &felf F a7 f¥erarer 7 g o weef) 2 |

Keep the outside of the oven clean

Clean the outside of your oven with soap and water then with clean water and dry with a soft cloth or paper towel. To prevent damage to the
operating parts inside the oven, the water should not be allowed to seep into the ventilation openings. To clean control panel, open the door
to prevent the oven from accidentally starting, and wipe adamp cloth followed immediately by adry cloth. Press Stop/Clear after cleaning.
St BT 918 fawr | &

|IgT 3R A U F 59D el R B A N IR HARH HUS AT IR <fadt § 9 U GR G | e B W 9D B S
qrel fevd B ge—the | g9 @ forw Ul Bl gaT I dTel RGN R SHT T 8 < | Beld U Bl 6% BRI B forg SRaTq G 8 &
T FEl Tt I 3a= @re 7 & oMY | {5 39 U@ el SIS | 0% Ixa G FUS 9 U < | 96 & 98 IR ged gam |

It steam accumulates inside or around the outside of the oven door, wipe the panels with a soft cloth. This may occur when the oven is
operated under high humidity conditions and in no way indicates a malfunction of the unit.

SR SRATS @ qTeR AT HIGR AT 5! &l S A1 T AR $US ¥ Uil DI Ule & | 9gd T4 81 S IR 31 @ e & DRI VT 81 Gl & A8
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The door and door seal should be kept clean. Use only warm, soapy water, rinse then dry throughly. DO NOT USE ABRASIVE MATERIALS,
SUCHAS CLEANING POWDERS OR STEEL AND PLASTIC PADS. Metal parts will be easier to maintain if wiped frequently with adamp cloth.

TS SR S et A1 I S AR | T AIGT arelt Ui ofebr 1 TRE 9 €1 3R R gt | et 3R wiied & Jalel Ted iR Fellf+T
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Do not use steam cleaners.

T FATR BT IR 7 N |

Unplug your oven from the electrical socket when you clean control panel with wet cloth or spray water on control glass to clean. If it is not
unplugged, this product can be operated by touching the Quick Start button.
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Questions & Answers / ugst 3T 392

FAQ Answer

What's wrong when the oven light will not glow? There may be several reasons why the oven light will not glow.

Either the light bulb has blown or the electric circuit has failed.

Does microwave energy pass through the viewing screen | NO. The holes, or ports, are made to allow light to pass; they do not let
in the door? microwave energy through.

Why does the BEEP tone sound when a button on the The BEEP tone sounds to assure that the setting is being properly entered.
control panel is touched?

Will the microwave function be damaged if it operates Yes. Never run it empty.
empty?
Why do eggs sometimes pop? When baking, frying, or poaching eggs, the yolk may pop due to steam build up

inside the yolk membrane. To prevent this, simply pierce the yolk before cooking.
Never microwave eggs in the shell.

Why is standing time recommended after microwave After microwave cooking is finished, food keeps on cooking during standing

cooking is over? time. This standing time finishes cooking evenly throughout the food. The
amount of standing time depends on the density of the food.

Why doesn’t my oven always cook as fast as cooling Check your cooking guide again to make sure you've followed directions

guide says? correctly, and to see what might cause variations in cooking time. Cooking

qguide times and heat settings are suggestions, chosen to help prevent
overcooking, the most common problem in getting used to this oven. Variations
in the size, shape, weight and dimensions of the food require longer cooking
time. Use your own judgment along with the cooking guide suggestions to test
food conditions, just as you would do with a conventional cooker.
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Two Recipes / a7 =ioter fafer=

Two Recipes for starters

TafARaat & fou aF <ister fafer

NOTE : The time variation during cooking of recipe depends upon the ingredients, method adopted & type of food category
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Papad

placed at
centre of
Glass Tray

Glass
Tray Glass Tray

Papad
placed at
centre of

—

1. ROASTED PAPAD

Procedure :

Papad

. Place the raw papad at the centre of

Glass Tray, as shown in the picture
above.

2. Select Micro-100% Power Level and
Cooktime. Press START/Add 30 Secs

3. After Papad cooking give standing
time of 30-45 seconds.

To Cook Multiple Papads :

*Place Multiple papads over one another,

as shown in the picture above.

Crispy Papad :

1. Press START/Add 30 Secs once
without papad.

. Sprinkle little water or oil over the
papad.

3. After beep, place the papad at the
centre and press START/Add 30
Secs.

N

*Note : The cooking time may vary —

a. As per the composition of the papad
material.

b. As perthe Quantity of papad used.

1. qIs
mﬁﬁgv

qigs

1. T ¢ B 9F H Fean qus W, o
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IR E9TY |
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START/Add 30 Secs 4T |
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2. POP CORN : Place the pop corn bag to
the glass tray properly as instructed on
packing. Use START/Add 30 Secs to set
3~4 minutes. Remove the bag after
poping sound has stopped. Take care
that bag corners do not touch sides while
rotating.

Note : Attend poping process carefully.
Do not overheat as cause flash fire.

2. i B : T W Ry Y MHdurgar
g B B1 47 B B ¢ W S W W |
3~4 fiFe AT T & fory START/A
30 Secs @1 YATT &X | Y- &I AT
AT &M B 971G S DT 8T of | €T X
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