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How the Microwave Function Works /
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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.

B AISHIT W Sofl BT & TP B 2 | AMAIR W
AZHIAT BT J Foll I FEX B R% &1 JAIRa 8l &
FAfh T araraRer F @rfera gAY § SR 3fdd: FHIEaE &
PR MG B O & | 9 3lae § U Agid 8T § ST
o5 ATgpIdeT ® wAIRT SHoll B SUANT H oI BT B
FRAT B | HEIGH o=@ # vt faga, Asmaa el o
formfor Rt B 1

These microwaves enter the cooking area through
openings inside the oven. A tray 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 will eventually get hot from the heat generated
by the food.
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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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IMPORTANT SAFETY INSTRUCTIONS/
READ CAREFULLY AND KEEP FOR FUTURE REFERENCE
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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.
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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:
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~/\ WARNING / IdTas{T

This symbol will alert you to hazards or unsafe practices which could cause serious body harm or death.
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~/\ CAUTION / ATeTeITefY
This symbol will alert you to hazards or unsafe practices which could cause body injury or property damage.
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AWARNING | aTaett

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.
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® Unlike other appliances, the microwave oven is a high-voltage and a high electrical-current equipment.
Improper use or repair could result in harmful exposure to excessive microwave energy or in electric shock.
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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.)
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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.
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AWARNING | aTaett

The appliance is not intended for use by young children or elderly persons. Only allow elderly & children
(8 years and above)touse 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.
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Improper use may cause damage such as a fire, electric shock or burn.
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Accessible parts may become hot during use. Young children should be kept away.
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They may get a burn.
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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.
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They could burst.
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Do not operate your oven if it is damaged. It is particularly important that the oven door closes properly
and that there is no damage to the: (1) door(bent), (2) hinges and latches (broken or loosened), (3) door
seals and sealing surfaces.
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It could result in harmful exposure to excessive microwave energy.
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Be certain to use proper accessories on each operation mode, refer to the guide on page 13.
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Improper use could result in damage to your oven and accessories, or could make spark and a fire.
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The children should not allow to play with accessories or hang down from the door handle.
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They may get hurt.
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9 ltis hazardous for anyone other than a competent person to carry out any service or repair operation
that involves the removal of a cover which gives protection against exposure to microwave energy.
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&CAUTION | AT

You cannot operate your oven with the door open due to the safety interlocks built into the door
mechanism. It is important not to tamper with the safety interlocks.
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e It could result in harmful exposure to excessive microwave energy. (Safety interlocks automatically switch off any
cooking activity when the door is opened.)
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2 Do not place any object (such as kitchen towels, napkins, etc.) between the oven front face and the door
or allow food or cleaner residue to accumulate on sealing surfaces.
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e It could result in harmful exposure to excessive microwave energy.
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3 Please ensure cooking times are correctly set, small amounts of food require shorter cooking or heating
time.
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e Over cooking may result in the food catching fire and subsequent damage to your oven.
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4 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).
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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.
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An exhaust outlet is located on the top, bottom or side of the oven. Don’t block the outlet.
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It could result in damage to your oven and poor cooking results.
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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 oven is accidentally started.
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Improper use could result in damage to your oven.
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Do not cook food wrapped in paper towels, unless your cook book contains instructions for the food you
are cooking. And do not use newspaper in place of paper towels for cooking.
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Improper use can cause an explosion or a fire.
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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.
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They may heat-up and char. Metal objects in particular may arc in the oven, which can cause serious damage.
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Do not use recycled paper products.
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They may contain impurities which may cause sparks and/or fires when used in cooking.
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Do not rinse the tray and rack by placing it in water just after cooking. This may cause breakage or
damage.

T 991 @ gRd 918 g @1 ¢ &I g9 & fag ol § 7 st s 399 wie @ <ed O
afaus 8 &1 9d¥T 8 Aédl 2 |

Improper use could result in damage to your oven.
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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.
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Improper use could result in bodily injury and oven damage.
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Before cooking, pierce the skin of potatoes, apples or any such fruit or vegetables.
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They could burst.
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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.
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Pressure will build up inside the egg which will burst.
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Do not attempt deep fat frying in your oven.
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This could result in a sudden boil over of the hot liquid.
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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.
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It can cause serious damage such as a fire or electric shock.
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When food is heated or cooked in disposable containers made of plastic, paper or other combustible
materials, keep an eye on the oven and check it frequently.
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Your food may be poured due to the possibility of container deterioration, which also can cause afire.

The temperature of accessible surfaces maybe high when the appliance is operating. Do not touch
the oven door, outer cabinet, rear cabinet, oven cavity during micro mode, grill mode, convection
mode, combination mode & auto cook operations (feature are model specific). Before clearing utensils
make sure they are not hot.

For accessories & dishes touch them using hand gloves. Adults should supervise their children during
every mode of operation as temperature may be high.
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As they will become hot, there is the danger of a burn unless wearing thick culinary gloves.
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The oven should be cleaned regularly and any food deposits should be removed.
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Failure to maintain the oven in a clean condition could lead to deterioration of the surface.

This could adversely affect the life of the appliance and possibly result in a hazardous situation.
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If there are heating elements, the appliance becomes hot during use. Care should be taken to avoid
touching the heating elements inside the oven.
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There is danger of a burn.
S STel &1 T BT el 2 |
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.
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Overcooking could result in the corn catching a fire.
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Do not use harsh abrasive cleaners or sharp metal scrapers to clean the oven door glass.

ST B IRATS B A6 I B I G THIE oI~ AT O DY 9%g BT SAATA T PR
They can scratch the surface, which may result in the glass shattering.
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This oven should not be used for commercial catering purposes.
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Improper use could result in damage to your oven.
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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.
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Using improper plug or switch can cause an electric shock or a fire
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The microwave oven shall be used freestanding.
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This appliance can be used by children aged from 8 years and above and person with reduced physical,
sensory of mental capabilities or lack of experience and knowledge if they have been given supervision or
instruction concerning use of the appliance in a safe way and understand the hazard involved.
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Children should be supervised to ensure that they do not play with the appliance. Cleaning and user
maintenance shall not be made by children unless they are aged from 8 year and above and supervised.
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Oven Lamp power rating is 35 W.
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If the supply cord is damaged, it must be replaced by the manufacturer, LG Service technician or similarly
qualified person in order to avoid a hazard.
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The appliance is not intended to be operate by means of an external timer or separate remote-control
system.
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Use exclusive 230V socket with earth.

IR & wTer 230 dlec AidhT BT FHHTA o |

Do not bend power cord forcefully or break.

UTGR HIS B qTehd B 1T 7 FHN IRAT 98 T Fhehl B |

Do not pull out power cord.

TR HTE B G T8 |

Do not use several power plug in one socket at the same time.
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Do not plug in or pull out power cord with wet hand.

et geff & UTeR HTe B 7 A1 TG 7 & 8 |

Do not spray water inside and outside of microwave oven.

AP A & HiaR MR 9 U & i 7 AR |

Plug out power cord during cleaning or maintenance of oven.

AT 3R WIS & 7T IR HTe AaremT 7 ef |

Do not heat up the food more than necessary.

W T SToxd W SATST TRA 7 B |

Do not use microwave oven other than cooking or sterilization such as
cloth drying etc.

QT g A7 TRA FRA & R7aT 3T BT BIE 3R TR T BR o HUS @AM, A |
Do not insert pin or steel wire etc. into inside/out side of case.

390 iR/ R FEl ff B O a1 g F1 aR anfe 7 gaw |

Please be careful during taking the food since high temp. water or soup
may overflow to cause burn.
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Do not plug in power cord when socket hole is loose or plug is damaged.
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Do not use oven while some foreign material is attached on the door.

9 1 e B SRATS TR Bl AT ST AT W B, 3T Bl A T N |

Do not place the water container on the oven.

ST WR T BT g HH T I |

Do not place heavy things on the oven & do not cover the set with cloth while
using.
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Do not install the oven in the damp space or water sputtering area.

el A1 Ul $ 9819 el & H ofiad B 1 T [ |

Do not let children hang onto oven door.

el BT AT B SRATSI W dAChHT 9 D |

Do not heat the unpeeled fruit or bottle with lid.

TFH aTell e R AT fvell Bal &) 59D oT_R T HR TH T N |

Do not hold food or accessories as soon as cooking is over.
TH B S AT W S S gRa 918 3T I W1 A1 a9 are” 7 e |

Plug out power cord if oven is not used for long duration.
IR T BT MG R Th WA F T 1 & 1 Wlell F977 H TP TR BIE Bl A |
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+ Install microwave oven in the well ventilated, flat place.
AISPHIIT 3NaT BT ] BATGR 3R FATSA T8 TR I |

There is danger of blast if covered bottle, sealed food, egg, and chestnut etc.
are cooked inside oven.
e & WicR gad o*fl add, ofsT, Hies @ ueref a7 I W@ o) S9 FaM 4 fawpie 8 9l 7 |

10



BEFORE USE/SIHTE & Uadt

BEFORE USE/S3dHTAT &b Uad
Unpacking & Installing/3er=m 30T zenfia wem

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 notbeen damaged during delivery.

i fav g1 &1 ot 9 o iR @R e € fb SMTuesT sita Wel =et J8T © AT 7 | 37U i o9 et wfid
PR R T 3 R A < | 3a B el T 319 1l TheieT 3R 9 fraprer § | anma & MrefRa o b amaesr
3 Fforadt & Ty eaforeT T gan 2 |

1 Unpack your oven and place it on a flat level surface.
U 3N BT WieTdx T FHael I TR AT & |

———Cooking Accessories———
FfeT TREdw

Disclaimer: This is only graphical representation
of actual product

TE WA SAIE B NHifbd PR &

Oven Front Plate
S e wie

Door Latch
SR d™

U
LOW RACK / &if Y&

&
Door Seal \
@ IR e Safety Door Lock System

ROTATING RING / Refew R ) IR et Rieen

. J

2 Place the oven in the level location of your choice
with more than 85 cm height but make sure there
is at least 20 cm of space on the top and 10 cm at
the rear for proper ventilation. The front of the
oven should be at least 8 cm from the edge of the
surface to prevent tipping.

An exhaust outlet is located on top or side of the
oven. Blocking the outlet can damage the oven.
ST DI 3O FTA R TR 85 HAL T A8 W
G offdh I8 & W2 {5 B9 | &4 20 1. BT UM
TR A 10 WL BT WM N8 A GedT ATHF B |
M BT AT BT AT BH A HH 8 WHI T &
PR 31 5 BIMT A1(3Y A1 I8 THI A 99 A |
e 98 gR a1g o™ & g offed & Sw
PR W= 8, 918 a1g 1T BT AP 3AlaT BI T
PR ABATE |

@ note/ = w@

THIS OVEN SHOULD NOT BE USED FOR COMMERCIAL CATERING PURPOSES.
ITARIF BT & W A 39 BT G 59 MNGT FT SKATA 7 B |

1



Unpacking & Installing/Biict= 30T Tenfta @em

12

Plug your oven into a standard household socket. Make sure your oven is the only appliance
connected to the socket. If your oven does not operate properly, unplug it from the electrical socket
and then plugitbackin.

U AT DI AE T8 T F SIS < | 59 a1d &l €T ¥ 6 MU i/ g €1 dHael 98 USRI & Sl T 3
ST B3N & | 3R 3MTUSHT 31a Wel G H B el &R I8 ¢ A Ugel el MYff a7< PR SaRT ATl - |

Open your oven door by pulling the DOOR HANDLE. Place the ROTATING RING inside the oven and
place the GLASS TRAY on top. )
3T 3T P ERATS] BT & & gIRT W IR @ied | AT R BT 3f1a & 31e T/ 3R 7o ¢ Bl SR I |

Fill a microwave safe container with 300 mL of water.
Place onthe GLASS TRAY and close the oven door.
HIShIId AH bR A 300 e, T R of |SA L B
FHUR IGHR 3NTT BT GRATST a6 PR & |

Press the START/Add 30 secs button one time to set 30 seconds of cooking time. 30
When you press the button, you will hear a BEEP sound and your oven will start
automatically.

TWIE e Bl U IR 91 < iR 30 A=< & forg FufRa ¥ 519 omu 9e9 <ariwT a1 vd

JITATST T SR TTIHT ST U AT BT HRAT Y B ST |

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.

et W 30 AP~ A o 81 RIAT | 979 I8 0 T UgoRT df U
gy IR 3fae &1 qRaTom Wil @R UMl BT drIHe
Sifg of | SR 3MYPl g & &) 8T & df url T &8
STRATT | 9751 Y BT Ay ATGE] aRd, 98 RIS 79 81 Thal 2 |

YOUR OVEN IS NOW INSTALLED

MBI A 39 N 2 T Y|
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.
S99 W LT G Xe € q9 Rl Sffh € W ATSHIAT A FHoil q@red 8 | Rl Gord Al
el 97 89 @ Ufa e 91 oW o 9 8 SR | ST9 3T Pl ded gdrAl df org / fewer fiw
¥ A1e] B SR |
If oven gets overheated the display will be turned off for safety purpose, give it sometime to cool
and then operate.

T 3ferp TRH B UR ] YR Bl aoTe W 98 Bl ST 9 RO o} SST PR R HMH B |



BEFORE USE/SIHTET & Uadt

Method To Use Accessories As Per Mode /
HAIS B IFAR TRIAIG Ul Bl bl fafer

Microwave Grill Convection Grill combi Conv combi

X v v v v
P x | v | v | v | v

v v v v v

Low rack
\/ Acceptable

),
X Not Acceptable

High rack

Glass tray

v <
X BRI

13



BEFORE USE/S&IHTEl & Ugel

Microwave-Safe Utensils /?Fl'lgiﬁ%lﬁ Wﬁ SRGH

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

g1 AT O D Bic TPl FT Tdd SHH FTAATC 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 utensil in question next to a glass bowl filled with water in using microwave function. Microwave at power
HIGH for T 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.

AP &g @ Wk TE o Ui | 7 99 fiav @ fH ff eng o axg 31 Se1 dadt € &R fimRar et
IR T & IR IE R I5Tell Fed SR v Iaradt &1 3 SuRerd o) ol 2 | SRR SWa—dad
e AT & SaT § WA BRAT GRIEM BT © | Afhe O AT HHaIR oI qoil 4 $B U T
B Fhd B ST ol # WA @ forg Sfe 7 8| ofR 1 et fhel Ue o @ fawy # R yeR @
W< B A1 U AT 1T TIT 8 9 91 B Ad B BT {5 T I BT AT MG F FIN B Fhd & AT
& |

3N & IR WIERIE I BT U A RN Th i & HER P I H I B AT TG | AT B 8%
TR TR IGHR T e O Fo & | Al ol T 8 WY iR B WR 999 91 o af 99e of 6 9% add
e & forg JRfE 81 «ifd Ife Seer 81 A il 38T W@ 3R &< T 81 9 1 I8 90 AaT b AdD
& 1 B AT & VA B Aol ous! A # 8 S {5 W a9 B P H e & ViR W S Bl
faerge dar € &, T Erea # gRem @1 gfe F R 39 Asfene @1 ue:

Dinner plates/ f&eR @i

Many kinds of dinnerware are microwave-safe. If in doubt consult the manufacturer’s literature or perform the
microwave test.

GE TRE B WM @ B I AHIIT—GRET B & | 3R fHdl aei @1 ) muss A9 H HIS |ag o a1 ar
A1 I @1 MEs o® IR o AT SIRRD AP SE PR i o |

Glassware / BT @& ddel

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

St i @ o T wE el B €, Arssiad § R B ) 59 ol ae @ ofead @ A i @
G 999 dTet 909 81 W & | R o @i @ AgF a1l O SHReR, A1 argd o Sifdd T B T 98
I & HROT < ff dehd ¥ |

Plastic storage containers /TR B B U wiiRes & ade

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 in the oven as hot foods will eventually warp or melt plastic containers.

TP W R G B B H AR A FHdT © G A M F garT o T FY o wad g1 R W g
q G TR G AT Fhdl w6 fad # g w99 e @ o] 81 a@difes 76 @ e H wilRed
P AT DY Ee AT SST—HT I FhaT B |

Paper / 1161

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.

14



BEFORE USE/SIHTET & Uadt

BT B I IS R I ATSHIAT e & forg amam +ff iR grfdra ff 210 € of g9 forg a9
2 f& T &1 97 S B &R W &9 991 3R B TH arer 8 | WM Bl e iR U6 A B ek
PBITS B 1 AL 7 W RN T Fvdt Gadr 7| 3 RaefEa gv $fF e & a9 uEl § srgedr
ThT & S el @l WiaR RATRET ar e mT U8T B Had §

Plastic cooking bags / @iii¥eh & @ﬁm—aw
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 escape. Never use ordinary plastic bags for cooking in using microwave function, as
they will melt and rupture.

BT I Agmad & fory IR Bt € aerd A 99 BfeT & Sewl & gg Ty | e o A grem v
B B oY ST TR UH B I T QAT AMMRY AP AT 1R bt 0o | AR WIRTH 97 HfhT @ forg
M H g 78 oy o @Ry wifs 7 we WY Aahd & iR fud ff Gad 21

Plastic microwave cookware / @1f3cb & ol H‘I%ﬂ'?l%l’d—q'lﬂ'

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

fafer MR gdR & "gHIad 2] WRed—aad  Suael & | {5 0 aifde w981 81 =nfey f& oo & ot
SUES gl Bl B MY FRIATA PR IOl 9D b MY 7Y goi+1 # @ar & |

Pottery, stoneware and ceramic / f31ed), ueeR 3R RRfers & wder

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

9 TWE B 949 (M AR W ARHIGT H g & forg ores B & e off gfafdaa o & fog saar
qReor PR AT AR |

/\ CAUTION / HATererrett

+ 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.

- T A arg e uE Sies W 9 @ forg Suygad w8 €
- 3flgT ¥ SR PR A U |ad” qaiAl B Sfd uRerr @R o |
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BEFORE USE/SXHATHT & Ugal

Control Panel

® 6006 O )

®

Disclaimer: The control panel printing may differ from actual product.

Fgid Ual o1 fifer arafie S & A= 8 wad #

16

Conv. Combi

AUTO COOK MENU

Health Plus Soup Continental

GIED Sweet Chatpat
Cuisine Corner Corner

Kids’ Utility
Delight Corner

1min.
—R8—

More Less

@0 STOP <D START
CLEAR Add 30 secs.

MC2143CB

Part
@ Wicro

Use fo select the power level for
microwave cooking

® arill

Use to select Grill or Combination cooking

©® conv.

Use to select Convection cooking

@ combi

Use fo select combination cooking.

© Health Plus
Cook your favourite recipes using this function

O soup

Cook your favourite recipes using this function

@ Continental
Cook your favourite recipes using this function

© Indian Cuisine
Cook your favourite recipes using this function

© sweet Corner
Cook your favourite recipes using this function

@ chatpat Corner
Cook your favourite recipes using this function

@ Kids’ Delight
Cook your favourite recipes using this function

® cake

Cook your favourite recipes using this function

(® Utility Corner
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
Used fo stop oven and clear all entries

(@ START/Add 30 secs
To quickly set the cooking time directly. The Add
30 secs feature allow you to set 30 seconds

intervals of HIGH power cooking with a single touch



BEFORE USE/S¥ISATET & Usat

Control Panel /350'_@?“[ Vetet

AUTO COOK MENU

Health Plus Soup Continental

GIED Sweet Chatpat
Cuisine Corner Corner

Kids’ Utility
Delight Corner

® 6006 O

1min. 10 mirt:

—80—

More Less

®

@0 STOP <D START
CLEAR Add 30 secs.

MC2143CB

Disclaimer: The control panel printing may differ from actual product.

Fgid Ual o1 fifer arafie S & A= 8 wad #

e

@ Micro

ferg
® il
©® Conv.

BT FHHT BT TG PR D foly
@ Combi

BT BT B W B B oy

© Health Plus/zcel @

S B BT ST B O TRISIST & Thry |
@ Soup/d
@ Continental/B<I e

T BIYT BT SUART BR 3T TGIGT ol IdTd |
© Indian Cuisine/3f~ed™ RSIT

39 HI BT YN B 0 GHSIGT o GhT |
© Sweet Corner/IE B
@ Chatpat Corner/7cuc ®ivik

T BIYT BT START R 30 T¥GIGT Sord gaTd |
@ Kids' Delight/frsw Reeée

T BIYT BT SUART BR 30 TAIGT ol gdTd |
@ Cake/dd

3 BT BT ST B T TRISIGT Fo Thr |
@ Utility Corner/gaferdl ®ivik

@ TP S B GHT GBI & FHY BT AT A b
ferg

@ + More/Less- @I U™ § ygad AHI B
D /BH BT B U |

@ STOP/CLEAR
ST BT TP IR WA TS BT 8 B foIg

(@ START/Add 30 secs
« BT BT YE A B Y $9 g4 BT 37T Th
€l R <919 |
« START/ Add 30 secs &I SRIATT IS 3MT
WETHe &I 8IS TR HBT IR Fahd ¢ |

17



BEFORE USE/SIHATE & uaat

Child Lock
CIESRGIED

fo Your oven has a safety feature that prevents accidental running of the oven. Once the
child lock is set, you will be unable to use any functions and no cooking can take place.

ST A 3 GRET B TUT ¥ T fob SIS ST & S BT Wb

| U IR AT cs i

TR B I 3T PIE Bl T2} HR Ahal & MR BIS Tt 1 fopam Y 7 By |

However your child can still open the oven door.

00 STafds SITIehT g2 3ITa BT GRATTT o 4T Tl AehelT € |

Press STOP/CLEAR
STOP/CLEAR T4}

PO STOP

CLEAR

Press and hold STOP/CLEAR until’L” appears on the display and
BEEP sounds.

STOP/CLEAR ¥cd &1 @9 d& a1 ax ¢ o/ d& ‘fewal 9’

W LT 3T oY iR g T g < |

The CHILD LOCK is now set. =mges dife fReifRa & mar 21

(P STOP

CLEAR

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

qees ol ge™ @ folv STOP/CLEAR e ¥ 9 dd

“L” Tge T 81 SR | 9§19 G 579 g8 8 SR |

(&P STOP

CLEAR

18



HOW TO USE / {59 e s¥meal &R

HOW TO USE / f&9 avg sHTd &

MICRO POWER COOKING/#T$®t araR # 91

In the following example | will show you how to cook some food on 80%
power for 5 minutes and 30 seconds.

31 3 1 IRV H H ST BB IMER 80% & UR 5 e 30 Wehvs & fory
T AT |

Your oven has five microwave Power/ &t % Power Output
Power settings. o &HdT Ared
3% Sftad H dier geH R & IGH (MaX) 5
o | o (3Hfrep) 100% 800 W
After cooking is over, End MEDIUM HIGH
Reminder Beep Sound per 1 minute until the oven e 80% 640 W
dooris opened.
MEDIUM/ ez 60% 480 W

G & | 38 e 82 1 e R g St 1 T i DEFROST (88 ) Mepiu LoW
T GRATSI el el | fewe /Aemm 0% oW
Low/ = 20% 160 W

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

S 91 IR &1 & b et s enfid v feam wa € o
39 foame # uger fewan faar mar 2

Press STOP/ CLEAR

STOP/CLEAR =ari |

Press Micro Twice to select 80% power.

80% TR T T+ @ forl HIgehl I &l IR @l |
“640" appear on the display.

“640" fever W |

Press 1 min five times.

1 min U9 IR <9RY |

Press 10 sec three times.

10 sec TF 9K G473 | 10 sec. 1min. 10 min.

Press START/Add 30 secs.
START/Add 30 secs &aTY |

<D START

Add 30 Secs.

19



HOW TO USE / f5a oRe 3w &

Micro Power Level

YIdR ¥R

Your microwave oven is equipped with 5 power levels to give you maximum flexibility

OH
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.
JMYas e H amaest gfer
j T A UH! HIGH 3R S SIRIR SUYH UTaR XeR b1 SETERV AlRd Sl T 8 |
(1Y

T AR THH B fog 5 R R R T 2| AR & i

POWER LEVEL OUTPUT USE
EICE RGN ISeYe SUERT
HIGH 100% * Boil Water / df$eT dfe
= () (800 W) * Brown minced meat / T3 five #ie
* Cook poultry pieces, fish, vegetables / TTeg!, Fedl, duficact
eI
* Cook tender cuts of meat / A & TdHs THTT
MEDIUM HIGH 80% * All reheating / 1S9 QIIRT T =T
o 9= (640 W) * Cook mushrooms and shellfish / FS%H T @Il dTell Hoell
YhTAT
* Cook foods containing cheese and eggs / {Toi, ST 209
q AT STell TS B
MEDIUM 60% * Bake cakes and scones / &% @ ‘ThIFT d% HRAT
™ (480 W) * Prepare eggs / 3198 U&HET
* Cook custard / ¥CS YTl
* Prepare rice, soup / ATdcl, U YTl
DEFROST/ 40% * All thawing / 41 YR & @rel geref &1 | TIoHe 0
MEDIUM LOW (p4) (320 W) GT
fwre /e = * Melt butter and chocolate / el G HaRET e
* Cook less tender cuts of meat/ 4’1 & $H KA THS
LOW 20% * Soften butter & cheese / AAR 3R AT B TRH HRAT
e (160 W) * Soften ice cream / JMEEHIH BT ARH BHRAT

* Raise yeast dough / 3¢ ¥ THR So™

20



HOW TO USE / f5a oRe 3w &

Add 30 secs
Ts 30

In the following example | will show you how to set 2 minutes of cooking
on high power.

frferRad SereRor # <oifar o7 ® fF Sog Uk "R R @ 99 & forg 2
e P e I € |

The Add 30 secs feature allow you to set 30 seconds intervals of HIGH power cooking
with a touch of the Start button.

Add 30 secs 3TUHT g R T & o 31T T 9T ST 30 Hhes B IR H Iod
&TAT H HIST YT el & |

Press STOP/CLEAR.
STOP/CLEAR <dRi |

&P STOP

CLEAR

Press START/Add 30 secs four times to select 2 minutes on HIGH
power. Your oven will start before you have finished the fourth
press.
Sea &l B forg START/Ad 30 secs 9+ @1 9R aR <d1g 3K 2 <D START
foFTe BT BT TR BN | ITUDT ST BTH BT I BR M, Tgl & Sfd Add 30 secs.
31Ty ey IR <47 R B |

While using Add 30 secs, you can extend the cooking by
repeatedly pressing the START /Add 30 secs button.

Add 30 secs & SWHTA & SIRTF 3T gR—aR START/Add 30 secs
T TATDHR T GHT BT T 981 Fad ¢ |
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HOW TO USE / f5a oRe 3w &

Grill Cooking
e gfd

<)
=" In the following example | will show you how to use the grill to
o cook some food for 12 minutes and 30 seconds.
frferRRad Sarexer & quir T § 6 12 fAFe 8k 30 das &
fore T ™ # fire &1 s B BT S 2|
000

This model is fitted with a QUARTZ GRILL, so preheating is not needed.
This feature will allow you to brown and crisp food quickly.

Y Afsd FaES @ W § SHfoly SHdT MR Fv E 2|

AN IMUPT STeg A1, 3R fhedl usrel firer ot €1

Press STOP / CLEAR
STOP / CLEAR e |

P STOP
CLEAR

Press Girill.

Grill =amy |

Set the cooking time.

HfHT TIEH AT B |
Press 10 min once. / “10 min’ U 9 4157 | ) )
Press 1 min twice. / ‘1 min’ g7 9~ <41V | 10 sec. 1 min. 10 min.

Press 10 sec three times. / ‘10 sec’ @9 IR TaT3V |

Press START/Add 30 secs.
START/ Add 30 secs gdm |

<D START

Add 30 Secs.
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HOW TO USE / fa @Re 3w &
Grill Combination Cooking
e ereE Bfh

9

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

frrferRaa Seexvr & guln T & % 25 e & forw @ uem & ATghT TR
160 W 3R Bl | 310 3ia+ &7 & AT PN |

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 (160 W, 320 W, 480 W).

3MIes 3ies H I8 gfaem 59 o geM &1 7% € O1fd M9 39S WANT | HIeT Bl g}
g AISHIIT §RT TP & 9T F I IR A UST 9 | A 39GT 31 BIar € {6 Ao e # o e are
I B FAd | By A H (160 W, 320 W, 480 W) TF TR &1 &y € |

Press STOP/CLEAR
STOP/CLEAR TdR |

Press Combi.
Combi. s T4 |

Press Girill

Grill e @Y |

g @ |

Press Micro (160 W is set).

Micro de1 <aT &% (160 W) I & |

Press 10 min 2 times/ 10 min 2 SR <4TY |
Press 1 min 5 times/ 1 min 5 IR 41U |

1min.

Press START/Add 30 secs.
START/Add 30 secs TdTd |

START
Be careful when removing your food because the container ggd 30 secs.
will be hot.
Ao B FeTeld T9g AaT awd, i s T & FadT 2 |




HOW TO USE / fa @Re 3w &

Convection Combination Cooking

9

B e In the following example | will show you how to programme your oven with micro
o power 160 W and at a convection temperature 180 °C for a cooking time of 25
minutes.

fferRad Sarexer & swifar w1 @ % ofes &1 25 fire & e wag & forg Argsm
IR 160 W 3R H-daerd diqa 180 °C & 1T & I By |

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 (160 W, 320 W, 480 W)
afaT 3§ 100 °C ~ 220 °C T AOAM €A1 BRI & | Hedaer Hiffaerd Ars g+ W 180 °C A0 w@&d: &
SUAET B ST & | BT AT | (160 W, 320 W, 480 W) T UHR &7 &Ha & |

Press STOP/CLEAR
STOP/CLEAR <4TT | @0 STOP

CLEAR

Press Combi.
Combi S9TY |

Press Conv.
Conv <4 |

Press Micro
Micro <91 |

Press “10 min’.two times / “10 min” 1 R &4 |
Press “1-min” five times / “1 min” U= IR &4TY |
10 sec. 1min. 10 min.

Press START/Add 30 secs.

START/Add 30 secs a1V | O START

Add 30 Secs.

Be careful when removing your food because the container will
be hot.
QT FdTed F9d A a7, Fifh a9 99 F9I T BT |
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HOW TO USE / f5a oRe 3w &

Convection Preheat

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

ferfeRad Semexvr  goifar T ® % &faw @7 190 °C & Ao R o¥ WiEe 3 |

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 AUAM HHN Bl § | FIRE AS g W
180 °C A9 w&d: & SUciel 8 Sl @ |

Your oven will take a few minutes to reach the selected temperature.
JATIHT MG g §Y AT 95 o # BB et &1 a9g 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 [EI AOEH TR Jga TR AYHT 3fad I8 a0 & [ @0 O & afias |81 amoae R uga
T | T AT G F O G W IR g B oy were e |

Press STOP/CLEAR.
STOP/CLEAR T4 |
(P STOP

CLEAR

Press Conv. one time
Conv. U gR <41T |

Press “+” one time.
“+” U dR 91U |

Press START/ Add 30 secs.
START/ Add 30'secs aTT |

D START
Add 30 secs.

Preheat will be started with disgglaying “Pr-H".
“Pr-H” g9 o=k AT IR 81 SR |
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HOW TO USE / fa @Re 3w &

Convection Cooking

9

In the following example | will show you how to cook some food at a temperature
of 190 °C for 30 minutes.
fFrfaRad Sereror § <erfar mam @ f% 30 e & fofg 190 °C I\ M W €8 @

DA YHIT |

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 AgH AT Bl | | Faae 7S g W)
180 °C IT9¥= wch: & SUerel 81 Sl 2 |

If you do not set a temperature your oven will automatically select 180 °C, the
cooking temperature can be changed by pressing “+/—".

Y 37T ATIEE e T8 B E AT AIDT g W &1 180 °C A <, FfbT araH
“+/—" TETHR qEAT ST FhT © |

The rack must be used during convection cooking.

FAFE FHT S SRME IS ST YA G BT A1 |

Press STOP/CLEAR
STOP/CLEAR &4TU |

Press Conv. one time
Conv. U dR <9MT |

Press “+” one time till 190 °C is displayed.
190 °C @Il T “+” s IR @y |

Press “10 min” Three times
“10 min” < 9R <919 |

1min. 10 min.

Press START/Add 30 secs.
START/Add 30 secs 3TV |

<D START
Add 30 Secs.




Various Cook Functions

Bb

BRIV

Please follow the given steps to operate cook functions (Health Plus, Soup, Confinental,
Indian Cuisine, Sweet Corner, Chatpat Corner, Kids' Delight, Cake, Utility Corner) in your
Microwave.

PUAT U AIZHIAT B AT FwrRivenferai (Health Plus, Soup, Continental, Indian Cuisine, Sweet

Corner, Chatpat Corner, Kids' Delight, Cake, Utility Comer) &1 ga™ & fog < fad & ==ol &1

TR TN |
COOK| Health Plus (HP), Soup (So), Continental (Co) Utility Corner, (UC)
MODE| Indian Cuisine (IC), Sweet Corner (SC)
Chatpat Corner (CC), Kids' Delight (CF)
Cake (CA)
STEP-1| Press STOP/CLEAR Press STOP/CLEAR
STEP-2 | Press [HP(1-8), So(1-9), Co(1-6), IC(1-15), SC(1-10), | Press UC(1-¢), to select menu
CC(1-9). CF(1-8), CA(1-5)] to select menu
STEP-3 | Press “+" / “~"" to set weight (If required) Press "+" / "-" to set weight
(If required)
STEP-4 | Press START/Add 30 secs Press START/Add 30 secs
P | get ¥ (HP), g (So), di<med (Co), $fea warg | A 3 (UC)
B | (IC), e BR (SC), geue Bk (CC), frswa feamse
(CF), @& (CA)
U 1| STOP/CLEAR <amv | STOP/CLEAR TaT¢ |
WY 2| #= B g B g [HP(1-8), So(1-9), Co(1-6), IC H B T & fog UC(1-6), T |
(1-15), SC(1-10), CC(1-9), CF(1-8), CA(1-5)] T |
R 3| "+ /" qord g o fIY <ad (SR Uee W) O G B oy 4+
@ | (STevd Te )
¥ 4 | START/Add 30 secs & | START/Add 30 secs &am |
Note / feagofy -

While cooking you can extend the cooking time at any point by pressing More/Less button. There is no
need to stop the cooking process.

ST 3T HISIF UdhT X8 8l, AT dad More/Less g Gdl R & F9I § URad= fbar S |adhar g | ¥+
YT BT UHAT BT AebT BT PBIg MTTIBAT -8) 2 |
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Health Plus

ol Wi

Menu Weight Limit Utensil Instructions
HP-1| Kala Chana 0.1-0.3 kg Microwave
safe (MWS) For 0.1 kg 0.2 kg 0.3 kg
bowl Soaked kala chana (soaked 100 g 200 g 300 g
overnight)
Water 200 mL 400 mL 600 mL
Qil 1 tbsp 2 tbsp 3 tbsp
Onion chopped 1/2 cup 1 cup 1% cup
Salt, Chaat masala, Red chilli As per taste
powder, Hara dhania
Method : 1. Soak chana overnight, in a MWS bowl take soaked chana with water, cover
it.

2. Selectmenu and weightand press start.

3. When beeps, strain the water from it. Ina MWS bowl, add oil, chopped onion,
chaat masala, red chilli powder, hara dhania and press start.

4. When beeps, add boiled chana, mix well & press start.

R : 4w @ @R A e A% aSe § i gy w o & e d
IRTHI|

2. FY 3R IO FAHR UHT & forg were ary |

3. 910 gIE < R g A uh T & | Argeped A% arsd ¥ e, B g8
T, TTC FATS, AT i, 891 e STef 3R e & forg were &a |

4. g GATE A TR 39 gY T STAaR 372 aRE AT SR were gan |

HP-2 Karela 0.1 ~0.3kg Microwave safe For 0.1kg 0.2 kg 0.3 kg
Sabzi (MWS) géass bowl | [Chopped karela 100 g 200 g 300 g
Microwave Safe Sl 5 j/tbsp j/tbSD 21 {bsp
(MWS) flat glass Chopped onions /4 CUp 2 CUP cup
dish Water As required
& Rai, Jeera, Asafoetida & Turmeric powder For tempering
High rack Salt, Sugar, Garam masala, Dhania, As per taste
Jeera powder
Grated coconut & Hara dhania For garnishing
Method : 1, InaMWS glass bowl take oil add rai, jeera, asafoetida & turmeric powder,
chopped onions. Select menu and weight and press start.

2. When beeps, add chopped karela some water, salt, sugar, masala, dhania
powder, jeera powder. press start.

3. When beeps, remove the MWS glass bowl from microwave oven, transfer
the sabzi to MWS flat glass dish, stir well. place the MWS flat glass dish on
high rack & press start.

4. Garnish with coconut & dhania, serve hot.

@R aewa A e aed § de o sk W, o), € e ged), B
T STed | A 3R 9T gAaR Wi q@g |

2. 0 FAE <7 W BT A DA, BB UM, THD, <A, AT, "
URPER, SIRT USSR STl | wIE a1 |

3. AW YA I W AEHId A T a8 I g A IAR A | Feoll
B AIZHIIT AH Fole TR 52 F S < | HEHET AF el o 7
B EE Y6 W ¥ AR Wi qan |

5. B gU TIRT R gfen & At G iR W o |

*Refer Pg. 61 Fig. 3
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Health Plus
T @9

Menu Weight Limit Utensil Instructions
HP-3| Moong Dal 0.2kg Microwave For 02 kg
safe (MWS .
bgwl ) Moong Dal soaked in water (for 2 200 g
hours)
Water 400 mL
Qil 2 tbsp
Jeera 1tsp
Hari mirch, Onion chopped 2-3 nos., 1 medium sized
Curry leaves 5-6 nos.
Salt, Dhania powder, Jeera powder, As per taste
Haldi, Hing, Kasuri methi,
Lemon juice, Hara dhania
Method : 1. Take dalin MWS bowl, add water, haldi & hing.
2. Selectmenu & press start to cook.
3. When beeps, take another bowl add oil, jeera, hari mirch, curry leaves &
chopped onion & press start.
4. When beeps, add dal, salt, dhania jeera powder, hara dhania, kasuri methi
(optional) lemon juice & press start to cook.
Ry 1 wgeRa @ aee § are o ik uE, gedl den @ |
2. 7 gIR B B oY wE 4 |
3. @9 GATE I W I a9 o IR A, S, w4 e, B e ok
8% TS STet Ao I q@ |
4. 90 GAE < W I, THE, afn )1 ueeR, 891 afvEn, sl def
(@wfeaa) e +fiq 1 STel iR yd™ @ forg werd qard |
HP-4 Machi 0.1-0.3 kg Microwave For . ?SOKQ ‘ Z'Ozokg ‘ (;.OBOKQ
Kali Mirch safe (MWS) Pomfret fish 9 \ 9 | 9
bow! Salt, Lemon juice & Pepper powder To marinate as per taste
Qil, Chopped onion, Chopped As required
tomatoes, Chopped garlic
Method : 1. Take Pomfret Slices as per weight either of (0.1 kg/ 0.2 kg/ 0.3kg) and
marinate with salt, lemon juice, and pepper powder (as per taste) for one
hour.
2. In MWS bowl put oil, chopped onion, chopped tomatoes, chopped garlic.
Selectmenu & 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.
1. UFE Aol & TS IogaR (0.1 kg/ 0.2 kg/ 0.3kg) TR T, g 4 3R
Breh) e TSR & T IRTTR e o o AR g Hve o forg v & |
2. WIEHIAT AF qSA H A, Bl g WS, HS §Y THICR AR g St a2
A=Y 3R g7 DR TeIe q@ry |
3. 917 GIE I W ERANT Wi 3R FWe @ g8 Aol WRTIAR 16 IR
B I ST | SHPR WIS GETY |
4. &9 GATE 7 W 37 qXE el SR wre qa |
5. 5 fie @ T e & |
HP-5| Ghiya Raita 0.1~0.3kg Microwave For 0.1kg 0.2 kg 0.3 kg
safe (MIWS) Grated Ghiya 100 g 200 g 3009
Water 50 mL 75 mL 100 mL
Salt As per taste
Curd 3 tbsp 4 tbsp I 5 tbsp
Mustard powder & Green As per taste
chilli
Method : 1. |n a MWS bowl add grated ghiya, sprinkle water and salt. Select menu and
weight & press start to cook.
2. Strain ghiya and take it in MWS bowl and add curd, salt, mustard powder,
and green chilli. Served chilled.
fafer : 1. AT T IS H BT gaAl FoRw STt e urh SR T e | w7y SR

oI GAHR ISP @ forq were gard |
2. fon ) Fr1S iR AEmad A% 99d # W R D), T, TS SR,
IR &0 el STel | 1 e RN |
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Health Plus
T @9

Menu Weight Limit Utensil Instructions
HP-6 | Nutrinuggets 0.1-0.3 kg Microwave For 0.1kg 0.2kg 0.3 kg
Safebg\‘f"{vs) Soaked and boiled nutrinuggets 509 100 g 150 g
Potato 50 g 100 g 150 g
Oil 1 tbsp 1% thsp 2 tbsp
Jeera As per taste
Chopped onion % cup [ 1 cup [ 1%cup
Tomato puree 2 tbsp | 3 tbsp | 4 tbsp
Salt, Garam masala, Red chilli As per taste
powder, Haldi, Dhania powder
Water 1%cup | 2 cup [ 2%cup
Chopped coriander leaves For garnishing
Method : 1. InaMWS bowl add oil, jeera, onion. Select menu and weight and press start.
Mix well.

2. When beeps, add tomato puree, nutrinuggets, potato, salt, red chilli powder,
haldi, dhania powder and add ¥ the amount of water mentioned per weight
(Foreg. For 100g, add 1 cup of water). Cover and press start.

3. When beeps, mix well and add the remaining amount of water and press
start. Mix well. Allow to stand for 3 minutes. Garnish with coriander leaves &
serve hot with roti.

1. HIZHIIG AH a9 H I, SIRT 3R @S STl | Y 3R a9 g Wi
<@y | 3reedl TvE Ay |

2. 9 GATE A W, SR =), JERICH, 3T, TP, el e araey, gedl o
G TSR STefaR aoHIgaR R arit &1 o el STel (SeTevomed
100 I & forg 1 %9 gr) | g I &aTy |

3. 917 gE 3N W, sl R AT 3R an gan e STy e @y | Sredt
v ey | 3 e @ @ w8 © | & g @ [eiraR I § A1 TRAE-TRA
TR |

HP-7 C_ur_d 0.1-0.3 kg Microwave For 0.1kg 0.2 kg 0.3 kg
Brinjal safeb(M\INS) Brinjal (cut into pieces) 100 g 2009 3009
o Curd 100 g 200 g 300 g
Qil 1 tbsp 2 tbsp 3 tbsp
Curry leaves A few sprigs
Mustard & cumin seeds 1tsp [ 2tsp I 3tsp
Salt As per taste
Chopped ginger 1tsp I 2tsp I 3tsp
Method : 1. InaMWS bowl add oil & brinjal. Cover. Select menu & weight & press start.

2. When beeps, remove & in another MWS bowl add oil, mustard & cumin
seeds, curry leaves & chopped ginger. Press start.

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

1. WIEHIAG A% I8 H I AR G STABR & < | A=Y AR Joi R w©Ie
<@g |

2. 49 GATE S W dATER (PTdt o | U GUR ATShIad AP a9 A A, Al 3R
IR @ T, T T 3R Y §E AERE STefahr WIS a1 |

2. 19 GATE 7 R T, TE IR THD STerapy 3728 ARE A 3R wIe g4t |

30




Health Plus
T @9

Menu Weight Limit Utensil Instructions
HP-8 Bathua 0.1~0.3kg Microwave For 0.1kg 0.2kg 0.3kg
Raita safebg\‘:l/\INS) Chopped bathua 25¢ 509 759
Water 50 mL 75mL 100 mL
Beaten curd 3 tbsp 4 tbsp 5 tbsp
Salt, roasted cumin seed powder As per taste
Method : 1. |n a MWS bowl add chopped bathua leaves. Sprinkle some water & cover.
Selectmenu & weight & press start.
2. When beeps, remove.
3. In a bowl add water, beaten curd, bathua leaves & mix well. Add salt &
roasted cumin seed powder.
4. Mixwell & refrigerate it for some time & serve.

. WISHIT UG a8 H dHe gY aYsN P Ui STef iR o1 el frsa e

é|ﬁ?13ﬁ?miﬁ’eﬂ?€réwl
A9 GATE T W, e b1t o |
T IS # uh, BN 83 &, 9N 1 URRI ST 378 avE el of | R
T SR AT G ST IS STl |
el TRE el 3R @B THa & forg Yfhorer i k@ 1R |
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Soup
B

I

w

Menu Weight Limit Utensil Instructions
So-1 | Sweet Corn 0.3 kg Microwave For 0.3kg
Soup salfe (NtI)WSI) Sweet Corn 2009
glass bow Water 300 mL (1 % cups)
Oil 1 tsp
Cornflour 2 tbsp + 2 cup water
Salt, Sugar and Kali mirch and Green As per taste
chilli
Method : 1. Grind sweet corn with water and put in MWS Glass Bowl. Select menu &
press start.
2. When beeps, remove, in another bowl put oil, green chilli & press start.
3. When beeps, add corn mixture in it. Mix cornflour with %z cup water and mix
with it. Add salt, sugar, kali mirch and press start.
1 e @ @ o D e R @R ATgERE A T arse ¥ W@ | A=) g
2. 9 G 3 W AR A of, Th g aed #§ 99 R ) Al e
3. 97 g 3 R 39 Wie B @ Y gy s B <ol | o wu g
STAHR T2 e el of | e, A1 o1 drei i STefax wre &4y |
So-2 | Mushroom 0.3 kg Microwave For 0.3 kg
Soup safe (MWS)
glass bowl Mushroom 120 g
Potato 1 No.
Cabbage 509
Onion 1 small
Water 300 mL (1 % cups)
Salt, Black pepper As per taste
Qil 1tsp
Grated cheese As per requirement
Method : 1. In MWS glass bowl add potato in small pieces, chopped cabbage, onion &

mushrooms with water. Select menu & press start.

When beeps, remove the bowl. Allow to cool & separate the mushrooms &
grind the remaining stock & strain it.

In a MWS glass bowl, add oil, mushrooms, salt & pepper. Mix & press start.
When beeps, add the stock & press start. Garnish with grated cheese &
serve.

. FIEEHIE I TN IS H 3] b BIC—BIE ghs, Bl g8 arldl, @ 3l

HIH U @ |1 STt | 7Y AR I 4T |

9 TS < TR IS DI TR (Tl | ST BT IR HIAHH B 7ol FR of | 9
BY I B GIRIER B A |

TS R HIZHIIT § Tl 8 H e, 7RH, THS AR Frell g <red sk
3o e e weTe a1y | v gTg 39 IR Wd STef 3R ¥eTE 4T | H¥
B A A FOTaR W |
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Soup
U

Menu Weight Limit Utensil Instructions
So-3 Tomato 0.3 kg Microwave Safe For 0.3kg
Soup (MWS) Glass Bowl Chopped Tomato 100 g

Chopped Carrot 259
Chopped Onion 1 small
Chopped Ginger, Garlic 1tsp
Salt, Sugar, Pepper As per taste
Cornflour & QOil / Butter 2tbsp/1tsp
Water 300 mL (1 % cups)

Method : 1. In a MWS glass bowl add chopped tomato, chopped onion, chopped carrot,
chopped ginger-garlic along with water. Keep in Microwave. Select menu
and press start.

2. When beeps, grind and strain it.

3. Inanother 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 and
cornflour paste which is made up by mixing the half cup of cold water. Stir
well & press start.

4. Garnish with bread croutons, coriander (green dhania) and fresh cream and
serve hot.

R : 1 weERE A TR aSE § T §Y IR, @9, TOR SR SERE— AR
I B W1 STel | WP ¥ G | HY FAGR I @y |

2. di9 GATE 9 W 30! SR B o |

3. QIR AEHAT A T q8d § A,/ AR AR ©IF STef 3R a8 B
Mg #F w@er wré qag | g g W W AN, T, Fren A iR
PIHTAR U S ST BY TST YT STeTepx AT STl 2 | 3reedl ave fiyetras

S | »
4. 3 HICH &1 9T B B S W | R |
So-4| Chicken 0.3 kg Microwave For 0.3kg
Soup safe (MWS) Boneless chicken 300g
glass bowl -
Ginger paste 1tsp
Garlic paste 1tsp

Salt & Pepper powder

As per taste

Cornflour paste

2 tbsp (mixed with?z cup of water)

[o]] 1 tbsp
Chicken stock 300 mL (1 %2 cups)
Method : 1. In MWS glass bowl put water & add chicken pieces. Select menu & press
start.
2. When beeps, remove the bowl.
3. In another MWS glass bowl add oil, ginger-garlic paste, chicken stock, salt,
pepper, cornflour paste and green chillies. Press start.
R : 1 wewRa Aw o aSa ¥ O daR Rred B g STl | 3R] g @i
Eend| !
2. 99 GTE I R a9 ATeR ATt o |
3. UF gER AISHING W TN A9 W e, ded—aegd e, e wi,

T, Frefl e, B TR B U< iR &9 frd 1ol | were qand |
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Soup
B

Menu Weight Limit Utensil Instructions
So-5 Chicken 0.3 kg Microwave For 0.3 kg

Tortilla safe (MWS) Chicken pieces (boneless) 2509

Soup bowl - -
Ginger garlic paste 2 tsp
Chicken stock 300 mL (1 % cups)
Salt, Pepper powder, Green chillies As per taste
Oil 1tsp
Tortilla pieces 10-15 Nos.
Method : 1. In MWS bowl put water and chicken pieces. Keep it in microwave. Select

menu and press start to cook.

2. When it gives a beep, remove. In another bowl add oil and ginger garlic
paste, salt, pepper powder, green chilli & chicken stock. Mix well & press
start.

3. Serve with tortilla pieces.

1. ATgHET WWW%W»WWEEWQ S ST 3a § 39 |
Y AR TP S oAy T qand | v

2. &9 GATg 7 R d1eR FIret o | IR a8 A A IR d degd U,
T, fd ueeR, B9 i ok fae wie S1el | ol weR e ok werd

3. SRfEe & cwel & A1 R |

So-6 Rasam 0.3 kg Microwave For 0.3kg

safe (MWS) Tomato 300g
bowl -

Tamarind pulp 50g
Salt & Jaggery As per taste
Green chillies 2 nos.
Coriander & curry leaves For garnishing
Chopped garlic 2-3 flakes

Coriander seeds, cumin seeds,
cinnamon, hing

As per taste

Water 300 mL (1% cups)
Qil 1 tbsp
Method : Ina MWS bowl add chopped tomato & water. Select menu & press start.

When beeps, remove & cool. Grind & strain it.

In a MWS bowl add oil, coriander seeds, cumin seeds, cinnamon, hing,
chopped garlic, green chillies, salt & jaggery & strained tomato stock. Press
start.

When beeps, strain it again & add more water (if required), tamarind pulp.
Press start.

Garnish with coriander & curry leaves & serve.

wh =

o &

1. ISP TH 9 H B gY THICR SR I el | 37 I~ TS a1 |
49 3T W aTER FPTdR S8 FR o | FaR B o |
. A3 A% a9l A I, WG afa, SR, ST, €, wer gon ey,
&9 i, T SR TS 2N BT gaT CId STAdR WIe @ |
4. 49 GATE 31 N FARI B of 7R AR U (@f srawyaar g1) Stel a2 Hell
P I[ET STADR IS GaT |
5. SfrIT 31R ) T F Aot WY |

S
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Soup
U

Menu Weight Limit Utensil Instructions
So-7 | Hot & Sour 0.6 kg Microwave safe For 0.6 kg
Soup (MWS) glass | [ water 600 mL (3 cups)
© Chilli sauce 1 tbsp
Soya sauce 2 tbsp
Vinegar 2 cups
Chopped vegetables (capsicum, 100 g
spring onions, carrots, cabbage)
Tomato sauce 2 tbsp
Cornflour 2 tbsp + 2 cup water
Salt, pepper As per taste
Ajinomoto 1 pinch
Paneer 509
Method : 1. |n a MWS glass bowl add water, chili sauce, soya sauce, vinegar, salt,
pepper powder and ajinomoto. Select menu & press start.
2. When beeps, stir well & add all the chopped vegetables, except paneer.
Press start.
3. When beeps, stir well & add corn flour, tomato sauce, paneer pieces & press
start.
1. AT AP T ArSe A ureh, ferelt W, A <, ka1, w9, Fren frd
TOER AR SIS e of | 7Y Fa e 3aT |
2. €19 GAE 37 W el RE R 3R TR @ Bleax Wi &) gd wfsrai
T S © 3IR e g |
3. 0 G1E 7 W 3l e R iR iR, el Wi SR 0K & ghs
P ST FWIE T < |
So-8 Palak 0.3 kg Microwave For 0.3kg
Makal S;;esg"k')‘g’ﬁ) Palak (chopped) 2009
Water 300 mL (1 %2 cups)
Maggie tastemaker 1 cube
Corn niblets Y2 cup
Chopped onion 2 cup
Jeera 1tsp
Butter 1tbsp
Milk Va cup
Method : 1. |n a MWS glass bowl add chopped palak & little water. Select menu & press
start.
2. Whenbeeps, grindthe palak,
3. Inanother MWS glass bowl add butter, jeera, chopped onions. Press start.
4. When beeps, remove & add palak & water, milk, corn niblets & Maggie
tastemaker. Press start.
fafa : 1. HIEHIAT U T AISe § del gl Urerd AR eigl url Sied | A=Y gAd]
2T EAT |
2. &9 GATE 3 TR qATER FAebTeradR urerd Pl G of |
3. TP GER A A TR A3 H FaEH, SRI, FE g8 TS STAdR T

Ty |
A9 GAE 7 IR TR FAepTet AR g don ar, gy, Bi Faered ik w1
CICHIR ST TCIE TqTT |
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Soup
B

Menu Weight Limit Utensil Instructions
So-9 Wonton 0.3 kg Microwave For 0.3kg
Soup Sﬁ;esg@gvﬁ) Chopped cabbage, carrot, capsicum, 200 g (Total)
9 french beans
Ginger paste 2tsp
Garlic paste 2 tsp
Spinach in pieces 10 leaves
Oil 1tsp
Salt, pepper powder As per taste
Water 300 mL (1 %2 cups)
Ready wonton 6-7 pieces
Method : 1. In MWS glass bowl add oil and vegetables, ginger-garlic paste. Select menu
&press start.
2. When beeps, add salt, pepper, water & palak (in pieces). Mix well & put in
microwave & press start.
3. When beeps, mix well & press start. Add wonton & serve.
How to make Wonton :
Maida -1 cup, Salt- 1 pinch, Oil - 1 tsp
Method : Mix all the ingredients in the bowl and make dough with hot water.
After that cover the bowl and leave the mixture for 10-15 minutes.
For Stuffing :
Cabbage, carrot, capsicum which is cutin long pieces
Method : Mix all the ingredients for stuffing. Make a small puree of wonton and
put the small quantity of stuffing in between them and then cover the puree and
pressit.
fafy :

1. HZHIAG AH T IS H q, AT R STeRG—ARG B I ST | A=y,
GG I T@T |

2. 99 GAE T W THE, Brell {39, Tl SR ad (gwel #) el | o aRE
Aty &R ArgpIda F TEex wie <@ |

3. 919 GTE I R ol ARE AT SR weTe qad | A e STt 3R TR |
?l?ﬂ%ﬁ?rﬂ(r:
HET 1 HY, T 1 edl, a1 w79
fafd : arsa # Wi I de) e oiR O T ur & W@ g e
QI o of | aSd @ sFR 10-15 e & forg v &
wREd @ fog
e, TR, Rrer e S @ gwst § 78 €
fafdy : R TR FA B forg @i wmiEl @ fen o | L | Bk
BIE qRAT a1 < | WRET B A A 9 4 # @ o e gt
P THHY <9I |
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Continental
P~

Menu Weight Limit Utensil Instructions
Co-1 Pasta 0.1 ~0.3kg Microwave safe For 0.1kg 0.2kg 0.3 kg
(MwS) gsl(ass bowl | MBenne pasta 100 g 200 g 300g
Microwave Butter 1 tbsp 2 tbsp 3 tbsp
safe (MWS) flat Chopped onion 1/2 cup 1 cup 1% cup
glass dish Chopped garlic 1 tbsp 1% tbsp 2 tbsp
Hi h& " Chopped palak leaves 50g 759 100 g
‘on rac Water 400 mL 800 mL 1200 mL
Cream s cup 1 cup 1% cups
Grated cheese 2 tbsp 3 tbsp 4 tbsp
Nutmeg powder, oregano, salt & As per taste
pepper
Method : 1. |naMWS glass bowl take pasta, add water (sufficient to boil the pasta) & few
drops of oil. Select menu and weight and press start.

2. When beeps, drain water from the pasta, wash & separate under running
water. In a MWS flat glass dish add butter, onion, garlic and palak. Mix well
and press start.

3. When beeps, add cream, nutmeg powder, oregano, salt, pepper, boiled
pasta. Mix well and sprinkle grated cheese. Keep the dish on high rack and
press start.

fafa : 1. HIEHAE AG T aSel A URAT @R I T (S e A & farg
PTHI 81) 3R GO 43 A P STl | A=Y T I FAPR RIS 41T |

2. &9 g T W URAT | I T <, € 3R e g e F ster AR § |
AT A Fole Tl 391 3 Ak, @11, A8 iR Urela S1el | 3] TR
e werd g |

3. 917 G I W B, AAGA SR, SR, TP, Frei 7, Iqern gon
IR STei | 3 AR e sl @ gan sl frsa | e @1 818 ¥ & I
G IS & Ul

Co-2 Veg Au 0.2 kg Microwave safe For 0.2 kg
Gratin (MWS) géass bowl Mix vegetables (cut gajar, gobhi, 200g
. french beans, sweet corns, peas
Microwave safe etc.)
(MWS) flat -
glass dish Maida 2 tbsp
&
) . Butter 21tsp
High rack Milk 2 cup
Grated cheese 5 tbsp
Salt, pepper As per taste
Method : 1. In a MWS glass bowl take vegetables & add 400mL water. Select menu &

I

w

N

. TP A TSI ISt F 400 FH U G | Fre of | A=Y g werd

. A1y g 2 W oreed ave e Sk Iud SR ¥ gl A By, 9 @

press start.

When beeps, remove MWS glass bowl & transfer boiled Vegetables to MWS
flat glass dish add milk, maida, salt & pepper. Mix well. Cover & press start.
When beeps, mix well and spread grated cheese oniit, place the dish on high
rack & press start.

eIl

4 GATE A W ATSHII A TR a8 Bl ATeR BT IR Il Afeorl
ATEHIAT A Tol17T 2 7 STel 37R g, Ha, 79, 3R Brefl frd Sreav ares)
e el | @ SR werd qard |

BTE ¥F & IR T 37K wTE q4TY |

*Refer Pg. 61 Fig. 3
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Continental
B~

Menu Weight Limit Utensil Instructions
Co-3| Macaroni 0.1 ~0.3kg Microwave For 0.1kg 0.2kg 0.3 kg
safe (MWS) bowl | "y caroni 100 g 200 g 3009
Hot water 400 mL 800 mL 1200 mL
Butter 1 tbsp 2 tbsp 3 tbsp
Spring onion chopped 1 tbsp 2 tbsp 3 thbsp
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 2 tsp 3tsp
Salt, Pepper & Oregano As per taste
Method : 1. |n MWS bowl take Macaroni with water. Select menu & weight & press start.
2. When beeps, drain water from it. In MWS bowl add all the ingredients with
boiled Macaroni, mix well and press start.
1. A3 A A3 F FHAA U & A1 o | 7Y vd a9 g e GaTd |
2. 419 3 W gEE! U T & | AIgshiad A arse H Saell g3 Ha”il B
e it Arnh ST o | sl TRE e werd g |
Co-4 Baked 0.1~0.3kg Microwave safe For 0.1 kg 0.2 kg 0.3 kg
Mushrooms g\fl;/:f()jiit Mushrooms 509 100 g 150 g
& White sauce 509 100 g 150 g
High rack* Cheese (grated), salt, pepper As per taste
Method : 1. |n MWS flatglass dish put all the ingredients except cheese, mix well.

2. Selectmenu and weightand press start

3. When beeps, keep on high rack. Spread grated cheese on the top of the
mixture and press start.

R . rgmag v e veie R A A @ fiRad el wrfiai s s s
e ﬁ_ﬁ N )

2. #=Y Ud T FAPR IE Ga] | )

3. 919 IS S R B1E VE B HWR I | A0 B HUR FA1 g A HeAg AR
R q@M |

Co-5| Lasaneya 0.3 kg Microwave safe For 0.3kg
(MWS) flat
glass dish Lagagne sheets (cooked) 150g
& White sauce 1cup
High rack* Pizza sauce 1/2 cup
Mix veg (boiled) - Egg plant, 2 cups
Zucchini, Broccoli, Mushrooms,
Sweet corns
Qil 2 tbsp
Oregano, Salt & pepper As per taste
Grated cheese 5 tbsp
Method : 1. Except lasagne and cheese add all the ingredients in MWS flat glass dish.
Selectmenu and press start.

2. When beeps, remove the ingredients and in same dish arrange lasagne
sheets in the bottom. Then spread vegetable mixture on it and make layers
of sheets and vegetable mixture. Press start.

3. When beeps, spread the grated cheese & keep the glass dish on high rack
and press start.

1 o e A @ Breas @ wmfn e An we @ e A s
of | ¥y TR Tere g4t | ] !

2. 99 GIE A W, A GEE B Fwre of ok 99 3w # aman few &
N raRerd o & | fhe 9 SuR |l & fsmor o S &R e qen
Fesft fiysTor 1 ot 9T | TeTe g |

3. 19 GATE < R T g3 AN heATbR TN [ B BTS ¥ B U W AR
*ere gd |

*Refer Pg. 61 Fig. 5
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Continental
P~

Menu Weight Limit Utensil Instructions
Co-6 | Chilli Veg 0.3-0.5 kg Microwave For 0.3kg 0.4 kg 0.5kg
safe (MWS) bowl Paneer pieces 300 g 400 g 500 g
Chopped Capsicum & onion 1% cups 2 cups 2 % cups
Chopped green chillies 3 nos. 4 nos 5 nos
Ginger garlic paste 1% tbsp 2 tbsp 2 Vs tbsp
Qil 1% tsp 2 tsp 2 Y tsp
Soya sauce 2tsp 2 Y% tsp 3tsp
Cornflour 2 tbsp 2 Y tbsp 3 tbsp
Green chilli sauce 3 tbsp 3 Y2 tbsp 4 tbsp
Salt & Pepper As per taste
Water 1 cup [ 2cups | 2%cups
Ajinomoto A pinch
Method: 1 |n a MWS bowl add oil, onions, green chillies, ginger garlic paste &

w N

Slad

w N

o

capsicum. Mix well & cover.

Selectmenu and weight and press start.

When beeps, mix well & add soya sauce, chilli sauce, cornflour (mixed with
2 cup water), water, salt, pepper & ajinomoto and press start.

When beeps, add paneer pieces & press start.

Mix well & serve.

HZHIIT A a9 F Ie, @, T A, orewe g e 3R Ren
STAHR 2D TvE el of 3R @ < |

Y Ud qoT gAIHR I qay |

49 G1E < IR 3l ave e vd drn wf, foeh |, B weR (4 3
Tl # feTes), O, TG, Dol fird 3R oI STefa ¥ere gaT |

9 TS 3T R TR B THS STt SR W T@ |

e v e o |
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Indian Cuisine

sfeaq ageiiA

Menu Weight Limit Utensil Instructions
IC-1 Gajar ka 0.3 kg Microwave Safe For 0.3 kg
Halwa (MWS) Grated Gajar 300 g
Glass Bow!
& Ghee 2 tbsp
Microwave Milk powder 5 tbsp
safe (MWS) bowl Khoa 6 tbsp
Sugar 5 tbsp
Elaichi powder and Dry fruits As per taste
Method : 1. |n MWS glass bowl take all the ingredients and mixwell. Add % cup water to
MWS bowl. Put the MWS glass bowl in MWS bowl. Cover. Select menu and
press start.
B 1 e A e ase § @ i @ o sl ave fien o | wEwd
A S H V5 U U STl | A1 AP T a1Sel Pl AIZhIad A ar3el
A 3 | THHR A=Y G MR WIS 4T |
IC-2 Mix Veg 0.3 kg Microwave For 0.3kg
safe (M‘INS) Mix Veg. (Carrot, Cauliflower, 3009
bow Peas, Beans, Tomato) (Total)
Qil 1 tbsp
Onion (chopped) 1% cups
Tomato (chopped) 1% cups
Salt, Cumin powder, Garam, masala, As per taste
Red chilli powder, Coriander
Method : 1. |n a MWS bowl add oil, onion, tomato & all spices. Mix well, select menu
and press start.
2. When beeps, remove & mix well. Add vegetable & some water. Cover &
press start.
3. When beeps, mix well. Cover & press start. Garnish with coriander
leaves.
R : 1 e Aw area ¥ de, @, SHTeR do Wi S Sre | 378 axe e,
AY IR R @G| )
2. &9 GATE S R ATeR et 3R sree aRe Mg | w wfesr ok g
ST T & 3R WIE T@TY |
3. du G & W 3w @Re e AR by were @] | af @ aRked
Y |
IC-3 Veg 0.1~0.3kg Microwave For 0.1kg 0.2kg 0.3 kg
Biryani safe (MWS) Basmali Rice (soaked for 1 hour) 00 g 2009 3009
Water 200 mL 400 mL 500 mL
Qil 1 tbsp 2 tbsp 3 tbsp
Laung, Elaichi, Dalchini, Black To taste
pepper, Tej patta, Salt, Garam masala
& Red chilli powder
Mix Vegetables - (Gobhi, Matar, Y cup 1 cup 1% cups
Gajar, French Beans etc.)
Method : 1. |n MWS Bowl add oil, laung, dalchini, elaichi, tej patta and black pepper, add
mix vegetables, select menu & weight and press start.
2. When beeps, add rice, water, salt & all spices. Mix well, cover it & press start.
Stand in 5 minutes after cook ends. Serve hot with raita & salad.
B : 4 weERE 9w aea § aa @i, e, sarr, a9 oe sk FTeh fird srel
IR v A3 afserar Srel | A=y 3R a9 FAaR wre 4Ty |
2. 9 GATE N W A1a, TN, T R T 74T STeAd? 372 ave A qen
THER WIE AT | T & a18 5 e T ofax 361 & | e iR FaE &
W1 T WIS |
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Indian Cuisine

sfeaq ageiiA

Menu Weight Limit Utensil Instructions
IC-4 Kadhai 0.1~0.3 k Microwave
Paneer 9 safe (MWS) For 0.1kg 0.2 kg 0.3kg
bowl Paneer 100 g 200g 300g
Capsicum & Onion (sliced) Y cup 1 cup 1% cup
Sliced tomato 2 no. 1 no. 1% no.
Onion paste 3 tbsp 4 tbsp 5 tbsp
Tomato puree 2 tbsp 3 tbsp 4 tbsp
Ginger-Garlic paste, Salt As per taste
Red chilli powder, Haldi, Kasuri As per taste
methi, Garam masala
Butter 1% tbsp 2 tbsp 3 tbsp
Fresh cream 1 tbsp 2 tbsp 3 tbsp
Qil % tbsp 1 tbsp 2 tbsp
Method : 1. |n MWS bowl, add oil, onion paste, ginger-garlic paste, sliced capsicum,
tomato & onion. Mix well, cover. Select menu & weight and press start.

2. When beep, add tomato puree, butter, fresh cream, haldi, red chilli
powder, garam masala, kasuri methi, salt and paneer cubes, mix well and
press start, garnish with hara dhania and serve hot.

R : 1 wewa Aw aed #§ 39, W @ IRE, SeRE—TEgT F1 IRe, e B,
THIER AR QTS P 1S4 STl | el AR fefax aab | 7Y Td aoi FAax
T FaT |

2. U AR I W AR I, HEEH, TGN H1H, gl et (e a8y, T
T, HRE Aefl, THE 3R TR B TS ST, e e et o) werd
ETT | BT ST o 1 Holg AR TH—TH W |

IC-5 Ka_dhai 0.1 ~0.3kg Microwave For 0.1kg 0.2 kg 0.3kg
Chicken SafebW‘I’VS) Boneless chicken 100 g 200 g 3009
ow oil Ttbsp 2 thsp 3tbsp
Methidana Yatsp Vatsp 1tsp
Onion slices 1 no. 2 nos. 3 nos.
Chopped garlic 1tsp 2 tsp 3tsp

Dhania powder, red chilli powder salt As per taste
Tomato puree Y4 cup I % cup I 1 cup

Hara dhania A few sprigs
Capsicum 1 no. [ 2no. [ 2no.
Ginger (finely sliced) 1 tbsp | 2tsp [ 3itbsp

Cream For garnishing

Method : 1

. In MWS Bowl add oil, methidana, onion slices, garlic, dhania powder, red

. WP AH a3 A A, AT, AT &) WASH, AegH, €T TSe, drd
. @9 GAE I W s aRE Mg ik SR =, & afvan, Reen fd oiv

chillipowder, chicken & salt. Cover. Select menu & weight and press start.
When beeps, mix well & add tomato puree, hara dhania, capsicum & ginger.
Mix well & cover and press start. Stand for 3 minutes.

Add cream. Mix well. Serve hot.

Ard g, free 3iR 796 Sraid & & | 77y vd aur ¥eTe ary |

D ST | 3T E ATy o € SR werd <@y | 3 fiee q@ v e € |
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Indian Cuisine

sfeaq ageiiA

Menu Weight Limit Utensil Instructions
IC-6 | Dal Tadka 0.2 kg Microwave For 0.2 kg
safebg\v/\ll\INS) Dal (soaked for 2 hours) 200 g

Water 400 mL
Qil 2 tbsp
Rai, Roasted jeera, Kasuri methi, As per taste
Dhania powder, Hara dhania,

Hing, Haldi, Green chilli

Salt As per taste

Method : 1. Take dal in MWS bowl, add water, haldi and hing.

2. Select menu press start to cook.

3. When beeps, take another bowl add oil, roasted jeera, green chilli, curry
leaves, add dal, salt, dhania powder, hara dhania, kasuri methi (optional),
water (if required). Press start.

4. When beeps, mix well & again press start.

1. 3G FF a9 F a7 o SR I, g qom &SI |

2. #Y GAPR UHH F forg wr @ | ]

3. iU GAE IV W U A9 o, S I, o1, & A, w9 wew o,
T, T, afET TSy, &1 af e, el #efl ([@wfous), o (i
MTeAH 8) | e G4 | )

4. &9 GAE I R S TRe MR R F = @)

IC-7 Bl_mer 0.3~0.5kg Microwave For 0.3 kg 0.4 kg 0.5 kg

Chicken safeb(o""l'v‘fvs) Chicken (boneless) 300 g 200 g 500 g

Ginger garlic paste 2 tbsp 2% tbsp 3 tbsp
Tomato puree Y, cup 1 cup 1 cup
Chopped onions 1 no. 1 no. 2 nos
Garam masala,Dhania powder, Jeera As per taste
powder, Kasuri methi, Red chilli
powder, Salt
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.

Method :

1. Ina MWS bowl add oil, ginger garlic paste, chopped onions, garam masala,
dhania powder, jeera powder, salt. Mix well. Select menu & weight & press
start.

2. When beeps, mix well, add tomato puree, red chilli powder, kasuri methi,
chicken pieces. Mix well & cover. Press start.

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

4. Garnish with slit chillies.

1. HIgHIId AT AT H e, P AeGH IR, B g8 TS, TRA 7T, i
TSR, SRT TSR STl 37281 IRE AT | 77 Td aoT goiae eIE qag |
2. 99 A a7 W, 3726 Re Aara) el ), A e areey, wed wef
AR o & THS 1ot | el ARE fefas & & iR Wi qar s |

3. 49 AR & W, @8] e M iR FIo) IR, HH IR ARG STel 3R
3ol avE Frea oo & 3R wrd qar |

4. omE # B g8 el @ Ao |
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Indian Cuisine

sfeaq ageiiA

Menu Weight Limit Utensil Instructions
IC-8 Dum 0.1-0.3 kg Microwave For 0.1kg 0.2kg 0.3 kg
Aloo Safeb(M‘I’VS) Boiled Aloo (small) 100 g 2009 300 g
ow oil 2 tbsp 3 tbsp 3tbsp
Jeera, Pepper corns, Cloves, Hing As required
Onion paste 2 tsp 3 tsp 4 tsp
Ginger & garlic paste 1tsp 1% tsp 1% tsp
Tomato puree 1 tbsp 2 tbsp 3 tbsp
Curd Y2 cup 1 cup 1 cup
Turmeric powder, Red chilli powder, As per taste
Deghi mirch, Salt, Garam masala,
Saunf powder
Method : 1. |naMWS bowl add oil, jeera, pepper corns, cloves, hing, onion paste, ginger
garlic paste. Mix well.
2. Selectmenu & weightand press start.
3. When beeps, mix well & add tomato puree & boiled potatoes. Mix well &
cover. Press start.
4. When beeps, mix well & add curd & all spices. Cover & press start.
5. Allow to stand for 3 minutes.
B : o rgmRE i arsa ¥ d, SR, e @ dre Sl € @ iR, oreRe ek
URE STeTehR 372 TARE el o |
2. 7Y 3R a9 AR WIE @] |
3. 917 GIE 2 R, 3790 TRE AAHR S R 3R STt Y 37T ST | T
e fAdTaR @@ & iR e gt |
4. &9 GTE < W, 372 7Re freas 8 vd i wTel S € ofiR gdas wid
4 |
5. 3 firTe % @ A & |
IC-9 | Baigan Ka 0.3 kg Microwave For 0.3kg
Bharta safe (MWS) Baigan (Chopped in big pieces) 300 g
bowl -
Qil 1 tbsp
Chopped onions 1 cup
Chopped green chillies 3 nos.
Chopped ginger 1 tbsp
Chopped tomato 2 nos.
Tomato puree 4 tbsp
Salt, Dhania powder, Garam As per taste
masala, Red chilli powder, Haldi
Chopped coriander leaves Afew sprigs
Method : 1. Ina MWS bowl add peeled & chopped baigan. Sprinkle some water. Cover.
Selectmenu and weightand press start.
2. When beeps, remove & mash the baigan well.
3. Inanother 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.
4. When beeps, mix well. Add the mashed baingan & mix well. Press start.
Allow to stand for 3 minutes. Garnish with coriander leaves.
fafer - 1. WM T A H el iR Fe gy I o | ofvst W1 urh frsdmas @@ < |
F 31R IO gAIHY WIS @y |
2. 9 GATE A W A P aTER ATt s aXE gad o |
3. T& TER AIEHIAT AP A8 | A, B g8 W, &9 A, 376, TR,
WS Q, TP, Ul USe], TRA HHT, T fd g8y, gl Siad]
el ARE feTd ok edes were gaTt |
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CUIE |
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Menu Weight Limit Utensil Instructions
IC10 Gatte Ki 0.3 kg Microwave For 0.3kg
Sabzi safeb(ol\‘/lxvs) For making gattas
Besan 100 g
Red chilli powder, Haldi, Dhania As per taste
powder, Salt
Water As required
For Sabzi
Oil 1 tbsp
Rai, Jeera 2 tsp
Curry leaves Afew
Sour curd 1 cup
Red chilli powder, Haldi, Dhaniya As per taste
powder, Salt
Tomato puree Vs cup
Method : 1. Inabowl mix besan, red chilli powder, haldi, dhania powder, salt. Add water,
little oil and make it like a chapati dough.
2. After making the dough break the dough into different pieces and make the
rolls out of those pieces.
3. InaMWS bowl add the rolls & water (to cover the rolls completely). Cover.
4. Selectmenuand press start.
5. Whenbeeps, remove. Take out the gattas, allow to cool. Cutthem into slices.
6. In a MWS bowl add oil, rai, jeera, curry leaves, tomato puree, red chilli
powder, dhaniya powder, haldi, salt. Cover & press start.
7. When beeps, add beaten curd, gattas & haldi. Mix well & press start.
R : 1 e area ¥ Y, e B e, B, g uewR, e e el o |
1Y 3R 21181 et STeTebR AT B @i & FAE 91 o |
2. dfeT a9 & a8 | @1 i st # s o ofk 99 gFel & Aed e o |
3. HIZHIAT TH A9 A A AR T SR Qe g F gl aRE g4 ) |
THE|
S SANGAA . o
5. 7 GIE I W, I8 B G1e% (Fre | Tet B Fpreran S @ € | e
T] TSRS H BIE |
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IC11 Bea_ns 0.1~0.3kg Microwave For 0.1kg 0.2 kg 0.3 kg
Porial safe (MWS) French beans (cut evenly) 100 g 200g 300g
bowl -
Qil 1tsp 1tsp 2 tsp
Mustard seeds Ya tsp V2 tsp Y2 tsp
Urad dal Ya tsp Y tsp Y2 tsp
Grated coconut 2 tbsp 3 tbsp 4 tbsp
Green chillies 1 no. 2 nos. 3 nos.
Salt As per taste
Method : 1. Ina MWS bowl add oil, mustard seeds & urad dal. Select menu & weight &
press start.
2. When beeps, add beans, sprinkle little water & cover. Press start.
3. When beeps, mix well & add grated coconut, green chillies & salt. Cover &
press start. Allow to standfor 3 minutes.
R 1 g S arew # de, wRE & 49 Sk SSE T o | #] T ge 9k
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Indian Cuisine

sfeaq ageiiA

Menu Weight Limit Utensil Instructions
IC12 Dalma 0.3 kg Microwave For 0.3kg
safeb(MYVS) Dhuli moong dal (soaked for 2 hours) 3009
o Water 600 mL
Chopped vegetables (Drumsticks, 2 cups
Potato, Raw banana, Pumpkin, Brinjal
Tomato)
For tadka
Qil 2 tbsp
Bay leaf, Jeera, Dry chillies, Salt, Haldi As per taste
Grated coconut 4 tbsp
Chopped onion 1 no.
Method : 1. |n a MWS bowl add soaked moong dal, chopped vegetables & water. Mix
well. Select menu & press start.
2. When beeps, in another MWS bowl add oil, bay leafs, jeera, dry chillies, salt,
haldi, grated coconut & chopped onion. Mix well & press start.
3. When beeps, mix well add the tadka ingredients to the dal. Mix well & press
start.
R : 1. wewRe A aed # O0 gE q AT, 5 g€ ot qen o STl | e
TR Y 3R #7g graR W @ |
2. iU IS I W TP TR AP A9 F A, T Uedll, OIRT, G B,
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e EaT |
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IC13 | Gosht Dum 0.1~ 0.3kg Microwave For 0.1kg 0.2kg 0.3 kg
Biryani safe (MWS) bow Basmati rice (soaked for 1 hour) 100 g 200 g 300g
Boneless mutton 100 g 200g 3009
Oil 1 tbsp 1% tbsp 2 tbsp
Chopped onion Y cup 1 cup 1 cup
Ginger garlic paste 1 tbsp 1% tbsp 1% tbsp
Jeera, Laung, Tej patta, Salt, Red chilli As per taste
powder, Garam masala
Water 200mL | 400mL | 600 mL
Method : 1. In a MWS bowl add oil, jeera, laung, tej patta onion, ginger garlic paste,
mutton & cover. Select menu & weightand press start.
2. When beeps, mix well, add rice, water, salt, red chilli powder, garam masala
& cover. Press start. Stand for 5 minutes. Serve hot.
fafa - 1. HIEHIAT A% qISel § del, N, I, AST U, AT, JTaND TGS IR, e
TR & 3 | A=Y T4 qoT AR I T4 |
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HRATAN TR & < | RSTE GaTY |5 e a7 Tl R& & | TRH TRH W |
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Menu Weight Limit Utensil Instructions
IC14 Chicken 0.1 ~0.3kg Microwave For 0.1kg 0.2kg 0.3kg
Biryani safebg\‘:l/\INS) Basmati rice (soaked for 1 hour) 100 g 200 g 3009
Boneless chicken 100 g 200 g 3009
For Marinade
Hung curd 1/2 cup 1 cup 1% cup
Tomato puree 2 tbsp 3 tbsp 4 tbsp
Ginger garlic paste 1 tbsp 1% tbsp 1% tbsp
Salt, Garam masala, Coriander powder, As per taste
Red chilli powder, Turmeric powder
oil 1 tbsp [ 1%tbsp | 2tbsp
Onion 12cup | 1 cup | 1 cup
Salt If required
Coriander leaves A few springs
Water 200mL [ 400mL [ 500 mL
Method : 1. Marinade the chicken & keep itin refrigerator for 1 hour.

2. InaMWS bowl add oil, chopped onions & marinated chicken & cover. Select
menu & weight & press start.

3. When beeps, mix well, add rice, salt (if required), coriander leaves, water.
Cover & press start. Stand for 5 minutes. Serve hot.

R 1 Free e @ 16 B forg YheRex H @ § |
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IC15 Kadhi 0.3~0.5kg Microwave For 0.3 kg 0.4 kg 0.5 kg
safe (MWS) bowl Besan 259 509 759
Curd / matha 1/2 cup 1 cup 1% cups
Qil 1 tbsp 1% thsp 2 tbsp
Rai, Cumin seeds As per taste
Chopped onions 1 cup [ 1%cups [ 1%cups
Salt, Red chilli powder, Haldi As per taste
Coriander powder, Amchur
Water 2 cups 3 cups 4 cups
Method : 1. |n a MWS bowl add oil, rai, jeera, chopped onion. Select menu & weight &
press start.

2. When beeps, mix & add besan, curd/matha, salt, red chilli powder, haldi,
coriander powder, amchur powder, water (1/2 the amount mentioned per
weight). Mix & press start.

3. When beeps, mix & add remaining water & press start. Pour tempering &
serve.
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Sweet Corner

CAE

Menu Weight Limit Utensil Instructions
SC-1 Besan 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Ladoo ﬂsaa‘felé"s"s"\gsis)h Besan 100 g 200 g 300 g
9 Ghee (melted) 3tbsp 5 thsp 7 tbsp
Powder sugar 509 100 g 150 g
Elaichi powder 1/2 tsp 1 tsp 1 tsp
Method : 1. |n MWS flat glass dish take besan and ghee. Select menu and weight and
press start.

2. Whenbeeps, stirit & press start.

3. When beeps, stirit & press start.

4. Allow to cool. Sieve the mixture. Add powdered sugar and elaichi powder.
Mix it well and make a ladoo of same size.

Note : For binding the ladoo use ghee.
R : . rgmrE A R e R A 3 SR o o | 3 o a9 T ik e
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sc-2| Kalakand 0.1~03kg Microwave For 0-1kg 02kg 03kg
safe(MWS) Grated Paneer 100 g 200g 300g
bowl Milkmaid 50 mL 100 mL 200 mL

Milk Powder 2 tbsp 3 tbsp 4 tbsp

Cornflour 1/2 tsp 1 tsp 1 tsp

Elaichi Powder 1/2 tsp 1tsp 1tsp

Method : 1. |n MWS Bowl take grated paneer, milkmaid, milk powder, cornflour, elaichi
powder. Mix well, select menu and weight and press start.
2. When beeps, mixitagain and press start.
3. When set cutinto pieces. Garnish with dry fruits.
R : o e A% TS % B gt TR, fews, fies TeS, BETAR SR
AR USSR AR HER o | o) R e, Y iR a9 iR werd
AT |
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SC-3 Shahi 0.1-0.3kg Microwave For 0.1kg 0.2kg 0.3 kg
Tukda fﬁifeg\g\g?s)h Bread slices 1 slice 2 slices 3 slices
9 & Milkmaid 50 mL 100 mL 150 mL
High Rack Milk 50 mL 100 mL 125 mL
Sugar 1 tbsp 2 tbsp 3 tbsp
Badam, Pista pieces 2 tbsp 3 tbsp 4 tbsp
Kesar, Elaichi powder As per your taste
Method : 1. Arrange bread slices on high rack. Select menu & weight & press start.

2 When beeps, turn slices press start.

3. When beeps, mix milkmaid, milk, sugar, dry fruits and kesar elaichi powder
in MWS Flat Glass Dish. Pour the mixture on slices and press start. Serve
hot.
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Sweet Corner
DI

Menu Weight Limit Utensil Instructions
SC-4 Kheer 0.1-0.3 kg Microwave For 0.1kg 0.2kg 0.3 kg
safe (MWS) Milk 700 mL 200 mL 300 mL
g Milkmaid 150 mL 200 mL 300 mL
Seviyan (roasted) 20g 409 60g
Badam, Pista Pieces 2 tbsp 3 tbsp 4 tbsp
Kesar & Elaichi Powder As per your taste
Method : 1. |n MWS Glass Bowl add milk, milkmaid & mix well. Select menu & weight,
press start.

2. When beeps, add badam, pista pieces, kesar elaichi powder & seviyan.
Mix well and press start.

3. When beeps, mix it well. Add more milk (if required) & press start. Stand
for 5 minutes. Serve hot or chilled.

Note : The bowl should be filled at 1/4 level of the total volume.
fafa - 1Waﬂmwmﬁqnaﬁqﬁmﬁsmaﬁzﬁmm\
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SC-5| Suji Halwa 0.1~0.3kg Microwave
safe (MWS) For 0.1 kg 0.2 kg 0.3kg
glass bowl Suji 100 g 200 g 300 g
Ghee (melted) 2 tbsp 3 tbsp 4 tbsp
Water 300 mL 600 mL 900 mL
Sugar 100 g 200 g 300 g
Cashewnuts, Kishmish, Kesar Elaichi As per your taste
powder
Method : 1. |n MWS glass bowl take Suji, add ghee, mix it together. Select menu and
weight and press start.

2 When beeps, stir it. Allow to cool. Add sugar & z qty. of water (For 0.1kg
add 150 mL). Mix well & press start.

3. When beeps, add remaining % water, sugar, cashewnuts, kishmish,
kesar, Elaichi powder, mix it well and press start. Serve hot.
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SC-6| Payasam 0.1~0.3kg Microwave For 0.1kg 0.2kg 0.3 kg
safeég/lm\/ll\ls) Broken Rice (soaked for 2 hour) 100 g 200 g 300 g
Milk + Water 300 mL 500 mL 700 mL
Sugar 759 150 g 200 g
Kesar, Elaichi powder, Dry fruits As per taste
Ghee itbsp [ 1%tbsp 2 tbsp
Method : 1. |naMWS bowl take ghee, soaked rice, milk & water & cover t.

2. Selectmenu & weight & press start.

3. When beeps, add more milk, dry fruits, kesar, elaichi powder. Mix well &
press start. Stand for 5 minutes. Sprinkle kewada jal on it. Serve hot or
chilled.
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Sweet Corner

CAE

Menu Weight Limit Utensil Instructions

SC-7| Sandesh 0.2~0.4 kg Microwave For 0.2kg 0.3kg 0.4 kg
safebg\‘:l/\INS) Paneer (grated) 200 g 300 g 400 g
Milkmaid 509 759 100 g
Rose water 1 tbsp 1% tbsp 2 tbsp
Elaichi seeds Y2 tsp 1tsp 1% tsp

Chopped pista Afew
Khoa (mashed) 100 g [ 150 g [ 200 g

Method : 1. |naMWS bowl add grated paneer, khoa & milkmaid. Mix well.

2. Selectmenu & weight & press start.

3. When beeps, stir well & press start.

4. Allow to cool. Hang in Muslin cloth for 20 minutes if it too wet. Make balls out
of the mixture & roll them in elaichi powder & chopped pista. Refrigerate till
set.
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SC-8 Seviyan 0.2 kg Microwave
Zarda safe (MWS) ;Zrasted Sevi ggokg
glass bowl yan 9
Sugar 5 tbsp
Water 2 cups
Rose essence Afew drops
Almonds Afew
Chopped pista Afew
Elaichi powder V2 tsp
Ghee 1% tbsp
Method :  1.1na MWS glass bowl add sugar & water. Select menu & press start.

2. When beeps, add rose essence, cardamom powder, seviyan to the bowl.
Press start. Give standing time of 3 mins. Garnish with almonds & pista &
serve.
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SC-9 Phirni 0.3 kg Microwave For 0.3 kg
safe (MWS) ik 350 mL
bow Rice (Soaked) 50g
Sugar 100 g
Elaichi powder 1tsp
Cream (whipped) 2 tbsp
Dry fruits ( almonds, cashewnuts, As required
raisins)
Kesar Afew
Method : 1. Grind the soaked rice to a paste with little water.

2.InaMWS glass bowl add milk. Select menu and press start.

3. When beeps, add rice paste & sugar toit. Press start.

4. When beeps, add cream & press start.

5. Mix well, add cardamom powder & dry fruits & keep in the refrigerator to chill.
Garnish with kesar & serve.
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Sweet Corner
DI

Menu Weight Limit Utensil Instructions
SC-10|  Mysore 0.1 kg Microwave safe For 0.1kg
Pak (MWS) flat glass Besan 100 g
dish Melted ghee 100 mL
Powdered Sugar 100 g
Milk Ya cup

Method : 1. InaMWS flatglass dish add besan. Select menu & press start.
. When beeps, mix well & add melted ghee, powdered sugar. Mix very well
while adding. Press start.
3. When beeps, mix well & add milk. Press start. Allow to cool & cut into pieces
&serve.
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Chatpat Corner
gcuc PIA

Menu Weight Limit Utensil Instructions
CC-1 Apple 0.3 kg Microwave Safe

Tomato (MWS) Glass Bowl |[-FO" 0-3kg

Chutney Apple pieces 200 g
Tomato pieces 100 g
Green chillies, Salt, Sugar As per taste
Qil 2 tbsp
For Tempering : Rai, Jeera, Hing etc.

Method: 1. InaMWS glass bowl put apple, tomato, salt, sugar & green chillies and keep
itin Microwave. Select menu and press start to cook. When it gives a beep,
remove and grind it in a mixer. In another MWS glass bowl add oil and
tempering and press start. add ground mixture and mix well. Garnish with
chopped coriander.

1. WIEHIAT A T a9 A qAT TR, THD, A AR 88 i Sed ok
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CC-2 Lemon 0.3 kg Microwave Safe 03k
Pickle (MWS) Glass Bowl | 79" S X9
Lemon pieces 300 g
Sugar 150 g
Chilli powder, Salt As per taste
For Tempering : Rai, Jeera, Hing etc.

Method : 1. Cutlemon and remove seeds. In MWS glass bowl add lemon pieces, sugar,
salt and chilli powder. Select menu and press start. Store it in a bottle after it
cools.

fafer - 1. <iigall 1 Predr I dISl B b & | AT WG AR A1 H A1 D
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CC-3 Mix Veg. 0.3 kg Microwave Safe

Pickle (MWS) Glass Bow! | -FO" i 0.3kg
Mix Vegetable (Cauliflower, Carrot, 300g
Radish, Shalgam, Green peas)
Lemon juice 2 tbsp
Salt, Chilli powder, Sugar, Pickle As per taste
Masala
Qil 2 tbsp
For tempering : Rai, Jeera, Hing etc.

Method : 1. Ina MWS glass bowl put vegetables cut in long strips. Cover and keep it in
Microwave. Select menu and press start to cook. When it gives a beep,
remove. In another glass bowl add oil, tempering, chilli powder and press
start. When it gives a beep add masala, sugar, salt. Add vegetables to this
whenit cools. Mix well and store itin a fridge.
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Chatpat Corner
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Menu Weight Limit Utensil Instructions
CC-4 Pizza 0.3 kg Microwave Safe
For 0.3 kg
S MWS) Gl Bowl
auce ( ) Glass Bow Tomato 200 g
Onions 1 No.
Salt, Sugar, Ajwain, Oregano, Basil As per taste
leaves
Garlic pods 7-8
Qil 2 tbsp
Method : 1. |na MWS bowl put oil, tomato, onion, garlic pods and keep it in Microwave.
Select menu & press start to cook. When it gives a beep, remove and grind it
in a mixer. Now add salt, sugar, ajwain, oregano, basil leaves. Keep it in
Microwave and press start.
R : 1. e o e ¥ da, ener, e, TEgE @ iRl SR sad
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CC-5 Tomato 0.5kg Microwave Safe
Sauce (MWS) Glass Bowl | |-For 0-5kg
Tomato 5009
Onion 1 No.
Chilli powder, Salt, Sugar As per taste
Chopped ginger and garlic 2 tbsp
Garam masala 1tsp
Method : 1. |n a MWS bow! put tomato pieces, add some water, cover and keep it in a
Microwave. Select menu & press start to cook. When it gives a beep, remove
and grind itin a mixer. Strain it. Add salt, sugar, garam masala to the mixture
and mix well & press start.
@R : 1 wewa A aree § B gy eHICR ST, ShdR siaT ¥ ¥ & | A g
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CC-6 Masala 0.3 kg Microwave Safe
Chutney (MWS) Glass Bowl | |22 0.3kg
Chana Dal, Urad Dal 150 g each
Grated dry coconut 100 g
Sesame, Salt, Sugar, Turmeric, As per taste
Dhania powder, Jeera powder, Curry
leaves, Methi seeds
Qil 1tsp
Method : 1. |naMWS glass bowl put dals and keep it in Microwave. Select menu & press
start to cook. When it gives a beep, remove. Add the rest of the ingredients
and keep itin Microwave and press start. Remove, cool it and grind it in a
mixer. This chutney can be served with Idly, Paratha or Rice.
fafer - 1. ISP A TN A1 H Gl P STADR AT A I | HRY DR TbA B
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CC-7 Aam Ki 0.3 kg Microwave Safe For 0.3 kg
Chutney (MWS) Bowl Aam (peeled & chopped) 3009
Kishmish (seedless & chopped) 259
Chopped ginger & garlic 2 tsp
Tamarind pulp 1 tbsp
Salt & sugar As per taste
Method : 1. |naMWS bow! mix all the ingredients. Cover. Select menu and press start.
R : o weERE A% TS § SwWied W T PR 8@ § | A g @l
EEIN|
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Menu Weight Limit Utensil Instructions
CC-8 Coconut 0.3 kg Microwave Safe For 0.3kg
Chutney (MWS) Glass Bowl | I'Eresh grated coconut 300g
Chopped green chillies 2 nos.
Chopped ginger 1 tbsp
Roasted split gram dal (optional) 1 tbsp
Salt As per taste
For tempering
Oil 1 tsp
Mustard seeds Y tsp
Broken dry red chillies 1 no.
Curry leaves Afew
Method : 1. Grind grated coconut, chopped green chillies, ginger, roasted split gram
dhal, salttogetherin a blender.
2. Ina MWS glass bowl add oil, mustard seeds, broken dry red chillies, curry
leaves. Select menu & press start.
3. Pourthe tempering over the chutney & serve.
R : 1 @ gen AR, B gd &9 P, s1exe, Y g2 7 @ @t 9 A 31 0
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CC-9| Gongura 0.3 ke Microwave Safe
Chu?ney ¢ (MWS) Glass Bowl | |-F°" 0.3kg
Gongura 300 g
Chopped onion 1 no.
Chopped green chillies 5 nos.
Mustard seeds 1 tbsp
Oil 1 tbsp
Salt & red chilli powder As per taste
Method : 1. Grind all the ingredients together except mustard seeds & oil.
2. InaMWS glass bow! add oil & mustard seeds. Select menu & press start.
3. Mixthe grind ingredients with the mustard seeds & serve.
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Kids' Delight
fhsw fearse
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Menu Weight Limit Utensil Instructions
CF-1]| Omelette 0.2~0.4 kg Microwave For 0.2kg 0.3kg 0.4 kg
f;a‘feléhgﬂjsis)h Eggs 2 nos. 3 nos. 4 nos.
9 Qil 2 tbsp 1 tbsp 1 tbsp
Chopped onion, Tomato, Coriander Y cup 1 cup 1 cup
leaves

Salt, Pepper As per taste

Method : 1. Beatthe eggs well & add salt, pepper & coriander leaves.

2. Add oil, tomato & onion to MWS flat glass dish. Select menu and weight and
press start.

3. When beeps, add the egg mixture. Cover & press start. Allow to stand for 3
minutes.
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CF-2 Noodles 0.1 ~0.3kg Microwave For 0.1kg 0.2 kg 0.3 kg
safe (MWS) Noodles 100 g 200g 3009
Water 400 mL 800 mL 1200 mL
Qil 1tsp 2 tsp 3tsp
Vinegar Y2 tsp 1tsp 1tsp
Soya sauce Y2 tsp 1tsp 1tsp
Chilli sauce 2 tsp 1tsp 1tsp
Mix Vegetables - Cabbage, Capsicum,| 2 cup 1 cup 1 cup
Carrot, French beans etc.
Salt, sugar, Pepper, Ajinomoto As per taste
Method: 1. |n MWS Bowl take noodles, water, oil. Select menu and weight and press
start.

2. When beeps, strain noodles & pour cold water over it. In MWS Bowl put
some oil and finely chopped vegetables, add vinegar, soyasauce, chilli
sauce, ajinomoto, salt & pepper press start.

3. When beep, add noodles and mix well press start. Serve hot.
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CF-3 Corn 0.1 ~0.3kg Microwave For 0.1kg 0.2 kg 0.3 kg
Chaat safebg\‘:‘l’\ll\/s) Sweet corn 100 g 200 g 300 g
Mix fruits (Pomegranate, cucumber, 2 cup 1 cup 2 cups
apple)
Salt, Red chilli powder, Chaat masala, As per taste
Lemon juice
Method : 1. |n a MWS bowl add some water & sweet corns. Select menu & weight &
press start.

2. Transfer the corns in a bowl add mix fruits, salt, red chilli powder, chaat
masala, lemon juice. Mix well & serve.
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Menu Weight Limit Utensil Instructions
CF-4 Pizza 0.3 kg Low rack For 03kg
Pizza base 1 Big Pizza base
Topping 3 tbsp
Mix Vegetables - Tomato, Capsicum, 1 cup
Onion
Grated cheese 1/2 cup
Oregano & Chilli flakes (Optional) As per taste
Method : 1. Selectmenu & press startto 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.
@R 1 e e @ forg Ay g @R I g |
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CF-5| Vermicelli 0.1 ~0.3kg Microwave For 0.1kg 0.2kg 0.3 kg
Khichdi safe (MWS) bowl | 'R o2 ted vermicell 100 g 200g 3009
Qil 1 tbsp 1% tbsp 2 tbsp
Rai, Urad dal, Curry leaves As per taste
Chopped onion 2 cup 1 cup 1 cup
Chopped tomato 1 no. ‘ 2 nos. ‘ 3 nos.
Salt, Red chilli powder, Haldi, Garam As per taste
masala
Water 400mL [ 800mL [ 1200 mL
Lemon juice As per taste
Method : 1. |n a MWS bowl add oil, rai, chana dal, curry leaves, chopped onion. Mix &
selectmenu and weight and press start.
2. When beeps, mix & add tomato. Press start.
3. When beeps, mix & add vermicelli, water, salt, red chili powder, haldi, garam
masala. Press start. Stand for 3 minutes.
4. Squeeze lemon, mix & serve.
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CF-6 | Chocolate 0.3 kg Microwave safe
balls (MWS) glass | [FOT 0-3kg
bowl Milkmaid 1 cup
Marie biscuit powder 1 cup
Milk powder Y cup
Bournvita 2 cup
Grated coconut Y cup
Method: 1. In a MWS glass bowl add milkmaid, marie biscuit powder, milk powder,
bournvita. Select menu & press start.
2. Allow to cool. Make balls out of the mixture. Roll out the balls in the grated
coconut.
3. Keepinrefrigerator for halfan hour.
U : 1 wEeRe Aw T awa § foevs, 78 AR TeeR, fiew
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*Do not put anything in the oven during Preheat mode. fi€ie #ire & SR ®1g 1 a%g 3w & aFax 7 7 |
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Kids' Delight
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Menu Weight Limit Utensil Instructions
CF-7 | Veg Burger 0.1~0.3kg High rack For 0.1kg 0.2 kg 0.3 kg

Burger buns for tikkis 1 no. 2 nos. 3 nos.
Potatoes (boiled) 100 g 200 g 300¢g
Boiled peas s cup 2 cup 1 cup
Chopped ginger 1tsp 2 tsp 3tsp
Green chillies 1 no. 2 nos. 3 nos.
Chopped coriander leaves 2 tbsp 3 tbsp 4 tbsp
Salt, Red chilli powder, Garam masala, As per taste

Chaat masala

Cornflour For binding

Tomato slices 1 no. 2 nos. 3 nos.
Onion slices 2 no. 4 nos. 6 nos.
Cheese slices 1 no. 2 nos. 3 nos.
Butter 1tsp 2 tsp 3tsp
Tomato sauce 1 tbsp 2 tbsp 3 thbsp
Method : 1. Inabowl mixall the ingredients for tikkis & prepare round & flat tikkis out of it.

2. Slitthe buns into two halves. Apply the butter inside the buns.

3. Keep the tikkis on the high rack. Select menu and weight and press start.

4. When beeps, turn over the tikkis and press start.

5. When beeps, remove the tikkis. Now apply tomato sauce on one half of the
bun. Keep the cheese slice, then keep tikki & then tomato & cheese slices &
cover with the second half of the bun.

6. Now keep the burger on high rack & press start.
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CF-8| Strawberry 0.5 kg Microwave For 0.5 kg
Custard safe (MWS) Milk 500 mL
bowl
Strawberry custard powder 3 tbsp
Sugar 509
Strawberry pieces As required
Method : 1. |naMWS bowl add milk, strawberry custard powder, sugar. Mix well.

2. Selectmenu & press start.

3. When beeps, stirwell. Press start.

4. When beeps, stir well. Press start. Allow to set in refrigerator.
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Cake
G

Menu Weight Limit Utensil Instructions
CA-1| Walnut® 0.3 kg Metal Cake For 0.3 kg
Cake Tén Maida 10g
Low Rack* Baking powder Vatsp
Walnuts % cup
Curd 70 mL
Powdered sugar 1709
Egg 1 no.
Vanilla essence Vatsp
Method : 1. In a bowl beat curd & sugar well till light & fluffy. In another bowl beat eggs
with vanilla essence well.
2. Sieve maida, baking powder & add walnuts to it.
3. Now add the maida mixture to the beaten curd mixture & add beaten egg
mixture as well. Combine all three mixtures & beat well.
4. Grease ametal cake tin or line with a butter paper. Add the cake batter.
5. Selectmenu & press start. (Preheat process)
6. When beeps, put the cake tin on low rack & keep in microwave & press start.
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CA-2 Swiss® 0.2 kg Metal swiss For 0.2 kg
Roll rollat(ray Maida 809
Low Rack Condensed Milk (Milkmaid) 100 mL
Butter 759
Soda bicarb Yatsp
Vanilla essence Vatsp
Mix fruit jam 2 tbsp
Method : 1. Sieve maida & soda. In a bowl add milkmaid & butter. Beat well. Add the

2.

8

v

3. Selectmenu & press start. (Preheat process)

4.
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maida mixture, vanilla essence & mix well.
For spoon dropping consistency add milk or water. Place the butter paper at
the bottom of the tray. Pour the batter.

When beeps, put the tawa on low rack & keep inside microwave. Press start.
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@Do not put anything in the oven during Preheat mode. Méle die & R $1E 1 a%g aad & == 7 % |

*Refer Pg. 61 Fig. 1
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Menu Weight Limit Utensil Instructions
CA-3 Carrot® 0.3kg Metal Cake For 0.3 kg
Cake o Maida M0 g
Low Rack Baking powder Vatsp
Grated carrot Vs cup
Curd 70 mL
Powdered suger 1709
Egg 1 no.
Vanilla essence Yatsp
Method : 1. In a bowl beat curd & sugar well till light & fluffy. In another bowl beat
eggs with vanilla essence well.
2. Sieve maida, baking powder & add grated carrot to it.
3. Now add the maida mixture to the beaten curd mixture & add beaten egg
mixture as well. Combine all three mixtures & beat well.
4. Grease a metal cake tin or line with butter paper. Add the cake batter.
5. Selectmenu & press start. (Preheat process)
6. When beeps, putthe cake tin on low rack & keep in microwave & press start.
@R : 1 arew # @@ ik A0 s ave e o @i gedh) SR SRR € W | gER
TS A 37 SR T T 372! RE Be o |
2. Ha1 3R AfH7T USSR BITaR s Bl g8 Mo el of |
3. 379 #aT Fsr B Y gE 78 H STol SR I Be g oS @) oY 3T < | ot
sroll 1 sl AR e & |
4. 9ed &% A B BT o= o A 92 TR B 0 At R S fAsor B
THD HIR A < |
5. A=Y AP eTE 4TY | (fidhe ) ufm) ! !
6. dI7 G 3T W FF T B A ¥F W IWIR ARHIIT F 7@ T IR wiE
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CA-4| Chocolate® 0.3 kg Meta! Cake For 0.3 kg
Cake o Maida 0 g
Low Rack Baking powder Ya tsp
Cocoa powder 50 g
Curd 70 mL
Powder sugar 1709
Egg 1 no.
Vanilla essence Yatsp
Method: 1. In a bowl beat curd & sugar well till light & fluffy. In another bowl beat eggs
with vanilla essence well.
2. Sieve maida, baking powder & cocoa powder together.
3. Now add the maida mixture to the beaten curd mixture & add beaten egg
mixture as well. Combine all beat well.
4. Grease ametal cake tin or line with butter paper. Add the cake batter.
5. Selectmenu & press start. (Preheat process)
6. When beeps, put the cake tin on low rack & keep in microwave & press start.
fafy - 1. arSa § <€) ok A ard oRE e of a1 god) 3R FER & WY | g

TS H 37 3R T T 72T TRE B o |
a1, AP ISR SR D] USSR B TS | B o |
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@Do not put anything in the oven during Preheat mode. i€ #1s & IR IS i a%q 3faT & ofax 7 3 |

*Refer Pg. 61 Fig. 2
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Cake
G

Menu Weight Limit Utensil Instructions
CA-5 Vgnixa@ 0.3 kg Meta_I!_Cake For 0.3 kg
axe g Maida 1109
Low Rack* Baking powder Vatsp
Curd 70 mL
Powdered sugar 1709
Egg 1no.
Vanilla essence Yatsp
Method : 1. In a bowl beat curd & sugar well till light & fluffy. In another bowl beat eggs
with vanilla essence well.
2. Sieve maida, baking powder together.
3. Now add the maida mixture to the beaten curd mixture & add beaten egg
mixture as well. Combine all three mixtures & beat well.
4. Grease ametal cake tin or line with butter paper. Add the cake batter.
5. Selectmenu & press start. (Preheat process)
6. When beeps, put the cake tin on low rack & keep in microwave & press start.
fafy 1. 9r9el § T8 iR A Sl oRE Be o difd gedhl AR FIIER B WY | g
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@Do not put anything in the oven during Preheat mode. fiéic 718 @ IR HIE A1 9% 3aT & o< 7 3 |

“Refer Pg. 61 Fig. 2
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Utility Corner
geiferdt

P

Menu Weight Limit Utensil Instructions
UC-1 Keep Warm 0.3 kg Microwave Method : 1. Any cooked food with cover (Rice, Dal, Sabzi, Halwa, Upma etc.) Select
safe (MWS) bowl menu & press start.
R : 1. g gon FE N o (a1, ST, Geh, g, SU gefE) 9 g @ik
*IE g9 |
UC-2 | Steam Clean 0.3 kg Microwave Method : 1. Take water in MWS bowl, add vinegar or lemon juice. Select menu & press
safe (MWS) bow! start.
2. When beeps, wipe out with clean napkin. Press start.
3. Again wipe out. Take out the plug.
1. WIEHAG A a8 F U of 3R I Riwept A1 g 4 ST o | A=Y gAIR
<A |
2. 49 GATE 7 W A Tfb § MY | I gam |
3. QAR A WY MR T e Fepret o |
UC-3 | Defrost Veg 0.2~0.5kg Microwave Veg - (Paneer, Green Peas, Corn etc.)
safe (MWS) bowl | Method : 1. TakeinMWS bowl, select menu & weight and press start.
2. When beeps, turn the food. Press start.
1. A3 A IS H AP A=Y T qor g+ 3R el ard |
2. 9 AT 2 W AM P Uele « | WIS TaN |
uc-4 Defrost 0.5~1.0 kg Microwave Non-Veg - (Chicken, Mutton etc.)
Non Veg safe (MWS) bowl | Method : 1. Takein MWS Bowl, select menu & weightand press start.
2. When beeps, turn the food. Press start.
R : 1 wrema A aee § R A v au 79 SR verd qard |
2. 419 GATE 37 W WM P UAC < | LIS &N |
uc-5 _De- . 0.3 kg Microwave Namkin, Biscuits, Bhujia, Papad and Wafers etc.
humidification safe (MWS) bowl | Method : 1. |n MWS bowl add the food to be dehumidified. Select menu and press start.
B : o agEn @ Rig S wEHRE A aree i < | 39 g RIE gaT |
UC-6| Flavoured 0.6 kg Microwave safe For 0.6 kg
Yoghurt® (MWS) glass bowl | F&irg 200 ML
& . -
Low rack* Milkmaid 100 mL
Fresh cream 200 mL
Flavours (Vanilla, Strawberry, As per choice (V2 tsp)
Pineapple essence)
Method : 1. InaMWS glass bowl mix all the ingredients. Beat well till smooth.
2. Selectmenu & press start. (Preheat process)
3. When beeps, keep the MWS glass bowl on low rack & keep it in microwave.
Press start.
4. When cooking ends, take out & allow to come to room temperature. Keep in
refrigerator for 1 hour.
Note : In case you use strawberry essence, add a pinch of pink food colour to
add colour to the yoghurt. For pineapple yoghurt, add pineapple slices at the
time of serving.
@R 1 g I o aee #§ @ amin fien o | R 8 9 s @wRe
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@Do not put anything in the oven during Preheat mode. fiéic 718 @ IR B 41 9% 3aT & o< = ¥ |

*Refer
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Usage of Accessories/Utensils

S

=+

Low rack Microwave safe glass bowl
(Not provided with LG Kit)

+

2)
Low rack Metal cake tin
(Not provided with LG Kit)
. L ——
High rack Microwave flat glass dish
(Not provided with LG Kit)

Low rack Microwave flat glass dish
(Not provided with LG Kit)
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List of Ingredients/amdalt &5t for=e

Spices

English Name

Hindi Name

Ajinomoto
Asafoetida

Basil

Bay Leaof
Cardamom , black
Cardamom , green
Carom seeds
Cinnamon

Cloves

Coriander Seeds
Cumin seeds

Dry Mango Powder
Dry red chilli
Fennel

Fenugreek leaves, dried
Fenugreek seeds
Mustard seeds
Nutmeg

Oregano

Pepper
Pomegranate seeds, dried
Poppy seeds

Red Chilli

Salt

Turmeric

Ajinomoto
Hing

Tulsi

Tej Patta
Moti Elaichi
Choti Elaichi
Ajwain
Dalchini
Laung
Sabut Dhania
Jeera
Amchur
Sukhi Sabut Lal Mirch
Saunf
Kasuri Methi
Methidana
Sarson , Rai
Jaiphal
Oregano
Kali Mirch
Anardana
Khus Khus
Lal Mirch
Namak
Haldi

KNI
BT
Jerdlt
ST

HIET getrgE
BIEI Sargdl
3FSTaTS
EGERI
ot

arga gfr
SRT

SEEN

Vegetables

English Name

Amaranth
Baby corn
Bittergourd
Bottlegourd

Brinjal/Eggplant

Broccoli
Cabbage
Capsicum

Chavli

Baby corn

Karela

Ghiya

Baigan

Hari Phool Gobhi

Pata Gobhi/Bandh Gobhi
Shimla Mirch




List of Ingredients/aTdalt &7 forze

Cauliflower
Carrot

Celery
Cluster Beans
Coriander leaves
Cucumber
Curry leaves
Drumsticks
French beans
Garlic

Ginger

Lady Finger
Lemon
Lemon Grass
Lime

Mint
Mushroom
Olives

Onion
Parsley
Potato

Peas

Radish

Red Pumpkin
Spinach
Spring Onion
Tomato
Turnip
Chenopodium leaves
Zucchini

Phool Gobhi
Gajar
Ajmod
Gavar Ki Fali
Hara Dhania
Kheera
Curry Patta
Drumsticks
France beans
Lehsun
Adrak
Bhindi
Nimbu
Lemon Grass
Nimbu
Pudina
Kukurmutta
Jaitun

Pyaz
Ajmoda
Aloo

Hari Matar
Mooli

Lal Kaddu
Palak

Hari Pyaz
Tamatar
Shalgam
Bathua
Torai

el TR
TSR
ENLIC
TAR B Bedl
ERCIED
RT
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sy
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List of Ingredients/amdalt &5t for=e

Fruits

English Name

Hindi Name

Apple
Coconut
Grapes
Mango
Pineapple
Pomegranate
Raw Banana

Seb

Nariyal
Angoor
Aam
Anannas
Anaar
Kacha Kela

Cereals

English Name

Hindi Name

Flattened Rice

Oats

Puffed Rice

Refined wheat Flour
Rice

Sago

Semolina

Whole wheat broken
Wheat Four (whole)

Poha

Jaei

Murmura
Maida

Chawal
Sabudana
Suiji

Daliya

Gehun ka Atta

drer

T BT T

Pulses

English Name

Hindi Name

Bengal Gram Dal
Bengal Gram flour
Black Gram Dal

Green Gram Dal(Dehusked)

Kidney Beans
Lentils,(Dehusked)
Red Gram Dal
Soyabean

Chana Dal

Besan

Urad Dal

Moong Dal (Dhuli)
Rajma

Masoor Dal (Dhuli)
Arhar/Tuvar Dal
Soyabean

ERIRSE]
3$q qlef

T <re (gen)

IRER/ TR A
KIRICIR]




List of Ingredients/amasit &7 for=e

Dry Fruits

English Name Hindi Name
Almonds Badam qrer™
Cashewnuts Kaju EZ
Pistachio Pista o
Raisins Kishmish forufay
Walnuts Akhrot IERIT

Fats & oils

English Name Hindi Name
Butter Makhan HRgT
Ghee Ghee Gl
Oil Tel ad
Olive Oil Jaitun Ka Tel I @ I
Mustard Oil Sarson Ka Tel w9l B A
Miscellaneous

English Name Hindi Name
Bread crumbs Bread crumbs ESIEaER
Cornflour Cornflour PIATAR
Coffee Coffee el
Cottage cheese Paneer ERIN
Curd Dahi EGl
Eggs Ande KIS
Honey Shahed LEE
Jaggery Gud TS
Khoa Khoa et
Milk Doodh g
Powdered Sugar Bura R
Sugar Cheeni A
Tamarind Imli Al
Tea Chai IR
Soffron Kesar B
Sprouts Ankur EA
Vinegar Sirka Ra
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TO CLEAN YOUR OVEN /31T0ss_ 3fIael @t AwIs

To Clean Your Oven / 3Tl 3Tdal 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 is important 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 multi cook tawa (model specific) can be washed by hand or in the dishwasher.

3ge @ fidd Ty @ IH =

M & ghS I TR uerll & Bic daRi W SR did qer xarll @ 99 @) |ag ) fue 9§ | e
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M @ ghel B Mol HUS A TH B | TEE WA B oIy T8 FHIE @ 9gd SNl § | dairg Biel o
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A Gh T (et fasm) &1 gl & a1 fSwarer # o v A ¥

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 a damp cloth followed immediately by a dry cloth. Press STOP/CLEAR after cleaning.

sl &1 aEd EE A% W

YT R WE G TS ded R B A% R SR oW HUS 7 YR <fadd 9 I IS IR o |
e B WIR D HM PR dTel Bl BT TC—He A AN B oY U BT AT AT dTel IR IR AT A
BN | Hgid T B W B B oY Rara Ger g 7@ A1 Bl TRl F ofes @ T 8 W | iR
39 TS Ml BUS A A% IR YW PUS § UG < | s & d1q STOP/CLEAR §e+ <&M |

If 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 humid conditions and in no way indicates a malfunction of the unit.

3R TRATS & qTER AT AR 919 SHE! 81 OY 1 Vo o HUs § Ul @I 415 < | 989 T4 8 o R
The door and door seals should be kept clean. Use only warm, soapy water, rinse then dry thoroughly.

DO NOT USE ABRASIVE MATERIALS, SUCH AS CLEANING POWDER OR STEEL AND PLASTIC PADS.

Metal parts will be easier to maintain if wiped frequently with a damp cloth.

XAt R ST e A I S AT | W AT arer ae deR 1 O 9 €Y SR R g |
W 3R wied & Jalel TS iR Fellf111 UrSe’ &l SR 7 & | et dus ¥ Fafid wu 9 uie
W 3y g & 2 B b @ w2 |

Do not use steam cleaners.

I ol T BT TRANT T B |

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 START/Add 30 secs button.

Mt BUS | Belel el BT A% BRI GHT AT Helel T B ATh B & Iy B BRI T8 U+ 3Ma=
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QUESTIONS & ANSWERS/U2& 3T 3@%

QUESTIONS & ANSWERS / U9a 31T 3d<

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 in the door?

No. The holes, or ports, are made to allow light to pass; they do not
let microwave energy through.

Why does the BEEP tone sound when a button
on the control panel is touched?

The BEEP tone sounds to assure that the setting is being properly
entered.

Will the microwave function be damaged if it
operates empty?

Yes. Never run it 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 cooking is over?

After microwave cooking is finished, food keeps on cooking

during standing 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 the
cooking guide says?

Check your cooking guide again to make sure you've followed
directions correctly, and to see what might cause variations

in cooking time. Cooking guide 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.

AR W Y ol el Jdiel

SEIEE

TE R BN Ofd 3= BY a<il 7 STel? NI BT TN B 7 STolH D DY BRI B Aha —oN b AT
Y Jod WRIG & AT & AT biae H BIg TSael 3 TS 2|

T RATST B URGYT BHIF A ATSHIAT Sofl | T2 | S TbIeT a1 978 AT ST & AIGhIAd Soll -1a) |

qIER 31 el 27

519 Wl Brel ITe BT PIE 9T AT Ol & | 9 B el F AMIBT Tg UA FAdT § DI AT W TS I8

o1 g &1 @ 7df o 27 2l

SR el | 3Ma Bl @rell & @relm faar g, 3o 39 ¥ WY @Wrefl & Tersy |

ST a7 T 39 TTedS! 3 Hahdl 87

H B IS T TSP DY BT W &7 19 T 3 BT AT, Tl AT IS (A1) ST & T <R W1
I | SHBT AP He Dl 2 | 399 999 B oy gDy
AN W U= 39 AH H TH BT B AT A1M_Y | ATShIaq
P MR F off 3l B A B ey 7 G |

HISHIAT BB B S & aTg BB Bbl bl | AT BT b WA Bl S B qre Al WIHT 32 & 3=

T HET Sfrar 87

ool XETT & dF oISl BB SN WX 98 Y B B a9 qF
ST B ST € | 59 A H o dTel Ry 3R X
@ B TEar R R eRar 21

ag%mﬁéw%mzﬁm%aﬂ'«ﬁﬁ\?ﬁ
X Sad F @ At e ghdr?

& A IR I ST Mes Bl U b HEl SqD Had
IR HEH MY B U F MIH PIg ¥ AT 78l go7 iR
9 e < b SR T BROT B W © O 3T
AP I AT AT | S R T qHY BT AT BT e
IS W BT 3B Y S | G 8 | @M B w7
AR emeR # fafaudr & swa AT # f 8§ ogar v
T AT AP T 2 | MY AT TS B AP GH are
Y BT TR AFA BY ST b AT A0 TRIRS WER
AN B AT B F |

67



TWO RECIPES /&T <iotel faferer

Two Recipe for starters /

SAArARTRIT b foTu a1 <ieter fate=

NOTE : The time variation during cooking of recipe depends upon the ingredients, method adopted & type of food menu
S Q9 I § S aTell W9 S9S Icdl, $H0D I BT HOME! 3R TE 5 ot @7 e & - 3 W
TR BT |

V

Papad: Papad:

placed at placed at

centre of Glass centre of Glass
Glass Tray Tray Glass Tray Tray

1. ROASTED PAPAD
Procedure :

Papad:

1. Place the raw papad at the centre of Glass Tray, as shown in the
picture above.

2. Select Micro-100% Power Level and Cook time. 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.

2. Sprinkle little water or oil over the papad.

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

*Note : The cooking time may vary —
a. As per the composition of the papad material.
b. As per the Quantity of papad used.
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TWO RECIPES /@1 iorer faferer

24

N—"r’/

2. POP CORN : Place the pop corn bag to the glass tray properly as
instructed on packing. Use secs to START/Add 30 secs set 3~4
minutes or set time as instructed on the packed. 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
it may cause fire.
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PLUG WIRING INFORMATION /w191 ie arsfRer @emd

Plug wiring information / TcToT aTIol scll-l';led\-l%lcl

This appliance must be earthed

The wires in this mains lead are colored in accordance with the
following codes

BLACK ~ Neutral

RED ~ Live

GREEN & YELLOW ~ Earth

As the colours of the wires in the mains lead of this appliance may
not correspond with the coloured markings identifying the terminals

in your plug proceed as follows:

The wire which is colored BLACK must be connected to the terminal
which is marked with the letter N or Colored BLACK.

The wire which is colored RED must be connected to the
terminal which is marked with the letter L or colored RED.

The wire which is colored GREEN & YELLOW or GREEN must be
connected to the terminal which is marked with the letter E or —é— .

If the supply cord is damaged, it must be replaced by the
manufacturer or its service agent or a similarly qualified person in
order to avoid a hazard;
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