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Precautions

ATaLTf=T

Precautions to avoid possible exposure to excessive microwave energy.

AT TS & T Froll I AFHIFAT 5 | TaH & g |

You cannot operate your oven with the door open due to the safety interlocks built
into the door mechanism. These safety interlocks automatically switch off any
cooking activity when the door is opened; which in the case of a microwave oven
could result in harmful exposure to microwave energy. It is important not to
tamper with the safety interlocks. )

SI3R T H §EXeieh 81 ol goTe A ATY SRATS GT 7 o a1 goll Fendl | I ATC] Sexellch
37T T 7 MDA & | AT T TS SeReATh b 1T BSEHT AT |

Do not place any object between the oven front face and the door or allow food or
cleaner residue to accumulate on sealing surfaces.

37T % The T8 AR SR & i ig avg 7 iR 7 & et a1 T e T i oft aeft g A
T |

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.

3T BT HART T IR IS (1) SRaTwT 7 & (2) 7T a1 orar efm &7 (3) SR & &< & ITel e
SRART 8l |

Your oven should not be adjusted or repaired by anyone except qualified service
personnel.

3T DY TSECHE T A r2TeT Af™ Sferey H Sy |

Warning/ 3=t

Please ensure cooking times are correctly set as over cooking may result
in the FOOD catching fire and subsequent damage to your oven.

IE I X B U™ P qHT WE W FerifRa fear Sy |1 S 6 St ue T ER Bt
ST IS HehelT & 311X AT & AT 3Th 3T Pl 75 PR AT |

When heating liquids, e.g. soups, sauces and beverages in your microwave oven,
overheating the liquid beyond boiling point can occur without evidence of
bubbling. This could result in a sudden boil over of the hot liquid. To prevent this
possibility the following steps should be taken:

AT 37 H TRt g1 T SR I 3R T 3 freh T+ 81 11T & 3R aaet el fears <l g |

1 Avoid using straight sided containers with narrow necks. /aciet el Tt 3fR TRat
1] ATt Tt TARTAT R |

2 Do not overheat./ SARTTRA TS & |

3 Stir the liquid before placing the container in the oven and again halfwa
through the heating ﬁme./aﬁqwﬁ@mwﬁwwafaﬁsﬁs‘mﬁvmmm%
DIAHT el h dlc RS YHIT |

4 After heating, allow to stand in the oven for a short time, stir or shake them

again carefully and check the temperature of them before consumption to
avoid burns (especially, contents of feeding bottles and baby food jars). Be

careful when handling the container. /T R B 1S oS T P fTu SR &N =, S
Wm%?ﬂ‘q(’)ﬂ—\’dﬁw SERIEECIER RN EICAI N

5 Clean the oven interior with a damp cloth after use./ TRIFT & 915 319 &I <RI
HABATH N |

6 Never operate the oven without Glass Tray & Roller rest / metal container as it

may cause sparking./3Ta BT TR S 37R AeTR e 3 T TRINT A1 9 sy i
BIHHNE |

Warning/ 3=t

Always allow food to stand after being cooked by microwaves and check
the temperature of them before consumption. Especially contents of
feeding bottles and baby food jars.

A TN FRT HISH THR M & 918 $8 FHY & 17 Shas a8l < | Mo @M o
U SHD AT &l AT STILT el | il & Wior a gy & fyy Araem=iavd |




Precautions

ATaeTferar

How the Microwave Oven Works / AT 31d- &l BT HaT 2 |

Microwaves are a form of energy similar to radio and television waves and
ordinary daylight. Normally, microwaves spread outwards as they travel through
the atmosphere and disappear without effect. Microwave ovens, however, have a
magnetron which is designed to make use of the energy in microwaves. Electricity,
supplied to the magnetron tube, is used to created microwave energy.

JeH TG T TR Bl ol & 97 AT T SR AHI TBR TT F FH Tt Bt 8 |
HRRI: 3 G& T GRS H AT BIct F97 et 3R thetclt & iR 1 IS 7rrar et
T T AT BT AT & | U] 18 eh 1 311 H =g+ SR R 1T & o g et ot
&I ol T TANT B A | HHGI Bl &l T8 e S A= et o < St 8 1 3 e a
ol PIARTHATS |

These microwaves enter the cooking area through openings inside the oven. A
turntable or tray is located at the bottom of 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. ) ) !

T8 QEHTN TSI & & 7 37T o Sl gl g o) & T Rt 8 | U el g8 et
31a 3 A & A OR. el REelTE | e oA 379 Y T faT & qrex e o1t b aw
g9 I & 1 o, ot St o ur ofiR e Sy werelf A ofR g uaref gewaw wRfé
eI Tefl o b [T ad & |

Microwaves do not heat cookware, though cooking vessels will eventually get hot
from the heat generated by the food. ]
FEFTR S TESUANTT SR T TRH S el &, ST YT alet ar oy f i RA BT & [T b
IR GRITRABI IS |

A very safe appliance
Tep gl I SUBRT

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
eatyourfood.

JTUHT Y& T AT HIH ST R & 37T TG T8 SUBRT Y 37T |
T SRATAT T & 37T 31U ST F&H TR T 68 BR G | FEH TR ool t
93} RE W THige H IEA Sl 8 oI 31TER W STt 2, 37k 781 Bl a1 oft
Sl & & for w19 3N SRR @ |




+ Either use earth or use exclusive 230V socket with earth.
31f BT TR B A1 3ed & e fafdne 230V &1 e swiH 3 |
+ Do not bend power cord forcefully or break.
IR BIS B Jegdd = A 3R T & A |
+ Do not pull out power cord.
TR BT BT G TE |
+ Do not use several power plug in one socket at the same time.
e 99T # 950 AR IR 1 U Aide H Ud |1 KA 7 DY |
+ Do not plug in or pull out power cord with wet hand.
AT BT E1M A W 7 & e 3R A & epred |
+ Do not spray water inside and outside of microwave oven.
i & 3R SR ATeR B 3R U A s |
+ Plug out power cord during cleaning or maintenance of set.
aﬁmmwzﬁgﬁwwﬁéaﬁmmﬁ \
+ Do not heat up the food more than necessary.
YT D STATIT 3 3Afereb TH 7 BN |
+ Do not use microwave oven other than cooking or sterilization such as

cloth drying etc.
AIGIHTAT 3MTAT BT W GhT AT RRIATGOTe & JfTRET SHIATA T PN oA

PUST BT G 3 |

+ Do not insert pin or steel wire efc. into inside/out side of case.
B b e T TEX U7 JferdT e i AR A Slef |

+ Please be careful during taking the food since high temp. water or soup
may be overflow to cause burn.
wﬁ;ﬂaﬁwwwmﬁaﬁﬁiwmaﬂwﬁmwmww
[Tz |

Safety Precautions
GRGISIEEIED)

+ Do not plug in power cord when socket hole is loose or plug is damaged.
Hfebe Blel Slell 81 A1 WrT faere B IR TeR TS A oY |

+ Do not use oven while some foreign material is attached on the door.
T4 SRATS] WR PTg dTed Uared S & Al e Pl GRS 7 DX |

+ Do not place the water container on the set.

3 B HIR I B I 7™ |
+ Do not place heavy things on the set & do not cover the set with cloth while

usin
gwnﬁﬁmﬂmsﬁ?sﬁwwﬁwﬁzﬁmﬁqﬁl
+ Do not install the set in the damp space or water sputtering area.
A2 P el RAM W AT &1 U & Bic I W &

i, 5 oY |
+ Do not let children hang onto oven door.
Tl Bl 3faH B ERATS W T ACHA & |
+ Do not heat the unpeeled fruit or bottle with lid.
11 f5el g Wt a1 gawn ol g€ aret I A R |

+ Do not hold food or accessories as soon as cooking is over.

G UF & R 918 W T HERIS SUGRON Bl 7 U&S |

+Plug outoven if it is not used for long duration.
Ife Sirae oY srafdl & fory gRraTel e €11 © a1 e qTeR fHret < |

+ Install microwave oven in the well ventilated, flat place.

AT NI BT FATGR 3R AT ATH UR & Y |

There is danger of blast if covered bottle, sealed food, egg, and chestnut etc.
are cooked inside oven.

5 I, Wes WM, TS IT BT IR BT 3aT # THM TR Hew HT W2 |



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

during delivery.

Unpacking & Installing
QI 371R TRATRIT AT

PRl e guaT U1 4 3Ty FreRicT e el & <l STTUehT 3fer el e el & AT el | ATUehT 3T 3T el TR &R T8 & gheh SR
AT ST S | STUPT 3T SRV @Wied T 3179 T STt iR 4 Fepter 131 oo Frefia o &y smmaet are feferadt 3

ST T gar e |

o Unpack your oven and place it on a flat level surface.
YT 31T WIThR e FHT T U TG o |

HIGH RACK / ‘TS’ Y&

LOW RACK / &l Y&

GLASS TRAY/ &g @ ¢

-

ROTATING RING / Rreféwr R

—

MULTI COOK TAWA / Het @b Tqdl

=

ROTESSERIE BAR / RISl IR

ROTESSERIE BAR HANDLE /
R

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

10cm at the rear for proper ventilation. The front of the oven should be at

least 8cm from the edge of the surface to prevent tipping.

An exhaust outlet is located on top or side of the oven. Blocking the outlet can
damage the oven.

37T 1 ST AAHRAE TATT IR 85 HFHY. 1 elTs UR X cifdpeT 78 €T el fob ot 4 61 30 A+,
BT FATT U 371 10 Y, T w1 S A T ..., & FoTq ST eres & | @1a o1 1T oot feem
U P 8 T TS & TR A X BT AT 1fh 98 T A S A |

T TR AR T & foTT SR 31iR fheR U= 37ae & & ST} ARy T i AT 37 Pl 5€ IR

HpdTe |

THIS OVEN SHOULD NOT BE USED FOR COMMERCIAL CATERING PURPOSES
IE dSx TP I2T H g TE & |



Plug your oven into a standard household socket. Make Open your oven door by pulling the DOOR HANDLE Place the
sure your oven is the only appliance connected to the ROTATING RING inside the oven and place the GLASS TRAY

socket. If your oven does not operate properly, unplug it on top.
from the electrical socket and then plug it back in. U TG b SRATO! BT ERTST TR il §U &6 & GRTWTeT | EA-dTel 9ot &l gy
ST T P HT+Feh & el ¥ ST & | §1 1] 2T €T ¥ fob AT iy &1 here a8 IR T SR BT Y TRAN BT HR I |

YR & ST TT A FSTEATE | SR DT cigy Ta | & A I T G 38T & A Tgel
foregar it o feremTer of iR fohR oy S S T |

Fill @ microwove safe container with 300 ml Fill @ microwave The DISPLAY will count down from 30 seconds. When
(1/2 pint) of water. Place on the GLASS TRAY safe container with it reaches O it will sound BEEPS. Open the oven door

end close e oven door If yeu have oy and tfest the temperature of the water. If your oven is
dOUbt;zbOUt what type of confainer fo use please refer fo button Pol’ises the START operating the water should be warm. Be careful when removing the
e - tainer it may be hot.
& TR G I o 300 fiyet, Uit o of A Pid Y dwad ) time Todset 3(; 30 ;;;:;;2 mciy 1;?;2\]363} ot 18 0 o T G 0 ey |
R OR TG I SRATSAT 76 Y | IR STUD] IS 27T & UTA b TR seconds o ' i S d EEE : Imrft
AN PUATTS € R | cooking time. TR T SRATSHT Gt AR AT BTAIH 14 o | 3R 3TTUPT TIGR B PR IET 8
i When you 1 T T BT | AT SR ST9 A9 I YA I 8 I8 & I8 AR T &

APaTE |

= 3

press the

button, you will hear a BEEP
and your oven will start
automatically.

YA T T DT Teh IR T&T S 3R
30 Has & foru Freffa ax o9 ema
AR &Y AR AT TP 37Tl G iR
JNMYDT TG 319 1T HTH XAl T
FRAM |

YOUR OVEN IS NOW INSTALLED
JNTIPT TIeR 319 TNUT T TR |




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.

However your child can still open the
oven door.

MU 3T IRy gReT Faen ©
S 31ET B S H T T
<l | ATSes dld eI WR IFa
e & e BN | R e A
&R 39 Wlel R |

Child Lock
qIges dldh

Press STOP/CLEAR.

STOP/CLEAR ST | Stop / Clear

H

Press and hold STOP/CLEAR until “L” appears on the display and BEEP
sounds. / STOP/CLEAR 9¢+1 T9 & a1 @R ¢ od T foet 4ad

W L” T o o QIR i T gE Q|
The CHILD LOCK is now set. / 3@ ‘d13cs olld’ oFT 74T ¥ |

Stop / Clear

H

To cancel CHILD LOCK press and hold STOP/CLEARuntil “L” disappears.
You will hear BEEP when it's released. / afe &<t @t &féw =t g8 & @

Fe W T Sae 21 ST | Stop / Clear

H




Quick Start

ma; mé In the following example | will show you how to set 2 minutes of cooking on high power.
forfeRad Serex # 9 T B 6 Sw R WR R @ a1 g 2 e B i #Rd g
=0 Press STOP/CLEAR.
° STOP/CLEAR 491U |
Stop / Clear

The QUICK START feature allows you to  Press QUICK START four times to select 2 minutes on HIGH power.

set 30 seconds infervals of HIGH power Your oven will start before you have finished the fourth press. Start / Quick S
cooking with a touch of the QUICK Ieg UIR R W 2 e g7 B I QUICK START TR IR ST | tart - ek Start
START button. el &9 QRN &M A UEel AUSHI SA1a Alef, & SR | X5

e wré 92 g9 X 30 9BHvS B
IR H 8BTS IR TR AN Tehl
AP & |

During QUICK START cooking, you can extend the cooking fime up to 99 minutes 59 seconds by repeatedly
pressing the QUICK START button or by using DIAL.

QUICK START Gfh7 & SR 3T QUICK START 9 &I IRER E41ER AT DIAL &1 SRIATA TRD
qh™ B GHI 99 fAFe 59 dds d6 981 ddhd ©

10



Micro Power Cooking

In the following example | will show you how to cook some food on 720W(80%) power for 5 minutes and 30
=1 # guin T g 6 5 e ok 30 Jas & T 720W(80%) TR TR WR Wl B Uh T | )

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

IR X of feb SO ST aiia 9 YR H a1 SR o & |
Press STOP/CLEAR. / STOP/CLEAR 4TV |

Stop / Clear

Press MICRO.
MICRO 4Tt |
Your oven has five microwave Power
seftings.
3D 2@ H 5 Yrak Wk & | Press MICRO until display shows “720W”.
MICRO T4 % 9V old T feaw “720W” 9 Y |
Power Level % Power Output
BIESERSSN BIESKIEN
HIGH 100% 900W(max.)  Turn DIAL until display shows “5:30”.
SiEik DIAL T4 T&% gAY 914 & 9wl “5:30" 7 iy |
MEDIUM HIGH 80% 720W
T I
MEDIUM 60% 540W -
HEgH Press START. / START <4 | Start / Quick Start
DEFROST . . When cooking you can increase or decrease cooking time by turning
(MEDIUMLOw) 40%  360W(&5 ) piAL. ' Qs
e =g G Y& GHY DIAL GHGR 39 W1 U6 &G99I 9¢1 A1 T 9ad &
LOW 20%  180W

A

11



Micro Power Level

UTgh! UIaR W)

microwave oven.

3ATYHT ATGEHII 3T 5 TTaR WRI | o1 B AP Ao U fae 9 59
T @ 2 IRoN § @ yeelf & AW g Hi9H e @ U™ uaR WK

Your microwave oven is equipped with 5 power levels to give you maximum flexibility and control over cooking.
The table below shows the examples of food and their recommended cooking power levels for use with this

b TP |
S RE B

12

POWER
POWER LEVEL USE LEVEL (%) | POWER OUTPUT
MR wR Wi R TR (%) TR AT
HIGH * Boil Water / it Sate= 100% 900W(max)
SizGk * Cook poultry pieces, fish, vegetables / 77, weeh @
wafssrat g _
* Cook tender cuts of meat / #f & = g&e gwmmI
MEDIUM * Reheating(Liquid) / o S1aRT T &= (TRA) 80% 720W
HIGH * Roast meat and poultry / #fa @ wf ==
HqEIH I * Cook mushrooms and shellfish / wores @ @t aren
TSl Ul
MEDIUM * Reheating(Mashed potato, Plated meal, Ready meal) 60% 540W
HIS QERT T HRAT (Al §Y MM, I H 3T gan
qeqq 1, TR @)
* Cook custard / #¥es gamT
* Prepare rice, soup / d1adl @ U Y&
DEFROST * All thawing / &t @rer werelf &1 \MFg aroH= W= @ 40% 360W( 3% )
(%ng[DIUM Low) * Melt butter and chocolate / @fdere @ Hava= fareret
w ( L) | . Cook less tender cuts of meat /7 & &1 A B wHH
Low * Soften butter & cheese / #aa= g &5 &I kA BRAT 20% 180W
ASEE * Soften ice cream / JTSAHE B Y HRAT

* Raise yeast dough / e # @R SomT




In the following example | will show you how to use the grill to cook some food for 12 minutes and 30 seconds. Grl II COOkI r!g
=1 JeTeRv A gl T B B 12 fAee iR 30 des @ fn @ ueH W fid @1 swiEe ) B S © | ﬁa?ﬁm
9

Press STOP/CLEAR. / STOP/CLEAR T4TU |
Stop / Clear

Press GRILL. / GRILL E4TY |

Micro Grill

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

5 Gl @™ B M g7 AR
FRET PR H AGE PRAT B |

The rack must be used during grill
cooking.

fra g & IRM T &1 T
aed A =AMLY

Turn DIAL until display shows “12:30".
DIAL &1 5§ T gAY 59 O el “12:30” 7 <y |

Press START. / START <dTU | Start / Quick Start
When cooking you can increase or decrease cooking time by turning Q5
DIAL.

QT YEH GHI DIAL GHTGR A9 W UHM &1 GHF 91 A1 b 9ad &

13



Grill Combination Cooking

e s gfbn

In the following example | will show you how to programme your oven with micro power 180W(20%) and
grill for a cooking time of 25 minutes.

o1 SeTeRYT # Tt T ® 6 25 fade & fow @ ue # Ay uraR 180W(20%) @R i
I T B HH dT TN |

fo
o

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.

AU 3fad H I ghawr 39 ol use @ T

g d1f MY S YA | |9 BT Eex G
AIZHIIT ERT T & F7g H IR ) 3 Tbl
D | AT 3BT 31 Bl § b Hiom

P § I el T B 99T |

You can set three kinds of micro power

level (20%, 40% and 60%) in combi mode.

Mg B Are F AT UHR & A UaR
TR (20%, 40% 3R 60%) I A& © |

14

Press STOP/CLEAR. / STOP/CLEAR <V | Stop / Clear

Press COMBI. / COMBI 41U | Combi Conv.

Press GRILL. / GRILL S4TU |

Micro Grill

Press MICRO until display shows “180W".
MICRO Td T% SdIU W9 d& fedwl “180W” 7 eIy |
Press DIAL for power confirmation. / ATaR fAf¥=ddr & foy DIAL €&1v |

Turn DIAL until display shows “25:00”.
DIAL 9 T gAY 99 T ¥l “25:00” 7 T |

Press START. /- START SqTU |

When cooking you can increase or decrease cooking time by turning DIAL.
G YBTd FHA DIAL gHTAR 3T @1 UGS $1 G 91 A1 Hel ;
Be careful when removing your food because the container will be hot!

Gl [RoTerd wHg e X6 q9ife 9% aHg 9o T 8|

Start / Quick Start

&




In the following example | will show you how to programme your oven with micro

ggwe.r 540W (60%) and at a convection temperature 200 °C for a cooking time of Conved'lon Comblanlon COOklng
minutes.
=1 Sarer & goiter R 6 elaw @ 25 & R wwa @ forg g WW@#MW

qraR 540W (60%) 3R B=daer araq= 200°C & A1 Y e PN |

Press STOP/CLEAR. / STOP/CLEAR Tt |
@

Conv.

Press COMBI. / COMBI T9TT |

Press CONV. / CONV &4V |

Combi Conv.
The oven has a temperature range of

100°C ~ 230°C. (180°C is automatically _

available when convection combination
mode is selected.) Turn DIAL until display shows “200°C".

arad H 100°C ~ 230°C I dqTaH= DIAL T9 T& FAIN o4 & fSdwt “200°C" 7 = |
A B B | prawRH Biffaeee A
I TR 180°C A9 ¥k &
IueTE B W B |

Press MICRO until display shows “540W".
MICRO T4 @& TEIU o9 dd Sl “540W” 9 qeMQ |

You can set three kinds of micro power
level (20%, 40% and 60%) in combi mode.
A ) Are § 9 TR @ wgH
IR %Y (20%, 40% 3R 60%) I Turn DIAL until display shows “25:00”.

e DIAL &9 % gAY ofd % @l “25:00" 7 &Y |

Press START. / START <4V | Start / Quick Start

When cooking you can increase or decrease cooking time by turning DIAL.
G UHTI GHA DIAL GHTER 9 T U6 $1 999 961 1 =l [l &
Be careful when removing your food because the container will be hot!

@1 Rere a9 & ®fF 99 GaT g9 T gnmi 15




Convection Prehat

mﬂ mﬁg In the following example | will show you how to preheat the oven at a temperature of 190°C.
=1 SaTERYl H SRR W E & Siad B 190°C & AU W B WEE N |
=09 Press STOP/CLEAR. / STOP/CLEAR ATt | Stop / Clear
o

Press CONV. / CONV 34T |

Combi Conv.

The convection oven has a temperature range of 40°C and

100°C~230°C {180°C is automatically available when Turn DIAL until display shows “190°C”.

convection mode is selected). DIAL 99 d&% ‘gHTQ 9 9 W “190°C”" 4 a—gﬁql

3 H 40°C 3R 100°C ~ 230°C T AT AT Bl Start/ Quick Start
8| PR FIS I W 180°C T W & STl Press START for femperature confirmotion._
& W 2 A B FfRFadr & fy START <arq |

Your oven will take a few minutes to reach the selected

temperature. )

MU AT G §Y AIHA TF UgA § o e -

1 AW Press START. / START <4T¢ |

Once it has reached correct temperature, your oven will BEEP Start / Quick Start

to let you know that it has reached the correct temperature. Preheating will be started with displaying “ Pr-H”

Then place your food in your oven: then tell your oven fo start 9 . playing ’ X %

cooking. “Pr-H" g IR AT SIR™ B SR | l

T% IR e A R U W AH AT I8 A
% forg o TR 5 S \E oA W Ugd W 2
9 3 Sg H O W R AR GEE B forg W
Eeid

16



In the following example | will show you how to preheat the oven first, then cook some food at a temperature of COHVGC“OI’I Coo ki ng
190°C for 50 minutes. .

o1 SareRr A i T R & Sad @ ggel $¥ Wigle W, 79 50 e & forg 190°C AuHE W g ﬁﬂ’?ﬁﬂjﬁ)"’l
AT YHY |

Press STOP/CLEAR. / STOP/CLEAR <aTd | Stop / Clear

Ge

Combi Conv.

Press CONV. / CONV 4T |

The con\l:/echoo noven hoi a tempe:ature Turn DIAL until display shows “190°C”.
range of 40°C and 100°C ~ 230°C DIAL 79 a5 g T feaw “190°C" 7 quy | Start | Quick Start
(180°C is automatically available when L <

convection mode is selected). Press START for temperature confirmation.
ST 3 40°C 3R 100°C ~ 230°C i ey 1A 1 P & fore START samd |
A Bl § | PraR Ars g W 180°C Turn DIAL until display shows “50:00”.

AT ¥ & ST & S ¥ | DIAL 79 9% AU ofd a0 F$awl “50:00” 7 FTY |
If you do not set a temperature your

oven will automatically select 180°C, the
cooking temperature can be chonged by

turning DIAL. .

I oMy arge S 78 ovd & o omuwr  Press START. / START <aTq | Start / Quick Start
3T @ B 180°C g o, FfdT amoEH .

DIAL g Sl ST el | When cooking you can increase or decrease cooking time by turning DIAL. <KI>

ST YT §HI DIAL FHTERR M9 W U6 &1 GHI §¢1 AT BT Tl &
The rack must be used during ) g

convection cooking.

fra g & IRM T B wEm

STaE AT AMRY |

17



Various Cook Functions

faf=1 f& eriyonfern

Please follow the given steps to operate cook functions (Nutri Care, Indian Rasoi, 24 Hours, Utility Corner) in your Microwave.

COOK MODE Nutri Care, Indian Rasoi, 24 Hours, Utility Corner Utility Corner, (UC)
STEP-1 Press Stop/Clear Press Stop/Clear
STEP-2 Press any of above coolf mode button fo select any of these fo?fi categories Press Utility Corner and select any of food category
HP (Health Plus)Co (Continental Menu),So(Soups), ,IC (Indian Cuisine),SC (Sweet Corner), UC (Utility C FE (F tati CA (Cak
tS (Tandoor Se), bF (Breakfast) , CF (Child’s Favourite) , bA (Bakery) (Utility Corner), (fermentation), (Cake)
STEP-3 Turn DIAL to select weight (If Required) Turn DIAL to set weight (if required)
STEP-4 Press Start Press Start

Rotisserie

et

Never operate the oven at microwave and combination mode with rotisserie bar in the cavity when oven is empty.
@R 3 ¥ IR IR TMHR AP a B Are § 4 T e | ﬁ%ﬂ

1. Position the food on the spit, ensuring that the rotisserie bar runs centrally through the food. And tie the food with thread to the
barif necessary.
AT BT ACHAY TR BT AT 7 MG AR AR 1w 21 A1 7 3 qiel | &7 78 6 AT IR Ao & 75 9 To |

2. Insert the end of the rotisserie bar (D) into the rotisserie jaw (A) on the left side of the oven wall. Push it to the left, rotating the
rotisserie bar slightly until the rotisserie-bar fits into the rotisserie jaw (A).

RIS IR BT {1 (D) Si1g b 7l S1aR W I Wi (A) H MY | 9721 TR edbl S O7d e IS IR IS @i
(A)ﬁ :[WGITQI Rotisserie-Jaw l%.(

3. Supportthe other end of the rotisserie bar (E) on the hollow of the rotisserie holder (B).
AL IR BT G FHART (E) ISw 8o (B) B WIei H1IT # T |
4. Carefully place the heat proof glass ware in the microwave oven, on top of the glass turntable.

i 29el B &R HIZHId A H SHHRIED Bid & goi a1 o I |

Note : This Rotisserie will support small pieces of Veg & Non-Veg food. Big pieces may get struck to the Glass Tray.

feugoft : AN TTHTERY Td HER) AN F BT THSI B B H FEIE § | 9 THS TN T ¥ THY Fhd § |
18
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NUTRI CARE

1. Health Plus (HP)
2. Continental (Co)
3. Soup (So)



Health Plus

T N

NUTRI CARE

Menu Weight Limit Utensil Instructions
HP1 Kala 0.1~0.3kg Microwave Kala Chana (soaked overnight) 0.1 kg 0.2 kg 0.3 kg
Chana safe bowl Water 200 ml 400 ml 600 ml
Qil 1 tbsp 2 tbsp 3 tbsp
Onion Chopped 1/2 cup 1 cup 1% cup
Salt, Chat Masala, Red Chilli Powder, Hara Dhania As per your taste
Method : 1. Soak chana overnight, in a MWS bowl put soaked chanas fafd : 1. 7 B TR Y, AEPIaa 9% a8 § Wi gY o e @
with water & cover. Select menu and weight and press start. Qo of @R @ S | 'ﬂTi AR g9 TR wIE qaTg |
2. When beeps, remove & drain the water. P g
3. In a *MWS bowl add oil, chopped onion,salt, chaat masala, 2. 4w 4 3w, a1 W ok Tl 7 <
red chilli powder and hara dhania and press start. Mix well. 3. TP AGHIGT G I H e, ke g @, AP, 91 AT,
Press start. o1 e areeR SR & ufn Sl 3R Wi g | 3 TRE
4. When beeps, add chanas to the bowl along with little hot e fiw werd gan |
water and press start. Mix well. Give standing time of 3 4. QU GAE 3 W, T 98 H oIS T U & | erel iR
minutes. Serve hot. wré a1 | e a)e et | 3 fAre de v ve < |
TRA-TRA TR |
HP2 Karela 0.3 kg Microwave For 0.3 kg
Subzi safe bowl Chopped karela 300 g
Oil 2 tbsp
Water As required
Chopped onion V> cup
Rai, jeera, hing & haldi For tempering
Salt, sugar, garam masala, dhania powder, jeera powder As per taste
Grated coconut For garnishing
Method : 1. In a MWS bowl add oil, rai, jeera, hing, haldi, chopped fafd : 1. v AEHag W6 8 F 9, WE, AR, A, g, FE gE
onion. Select menu and press start. et 9 | A, g WIE A |
2. When beeps, add the chopped karela & cover. Press start. 2 & W ¥ w e T TR TR T 3 | @i |
3. When beeps, add some water, salt, sugar, garam masala,
dhania powder, jeera powder and cover. Press start. 3. 49 g < W, il ‘TFﬁ T, iﬁ—'h TRH HHTAI, G171 IS,
Allow it to stand for 5 mins. Garnish with grated coconut EINEEISS SR Ea a‘cﬁ_?\ wrd | 5 fife d% <@ e o |
and serve. T gY RIS F T 3R R |

* MWS - Microwave Safe
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NUTRI CARE

Health Plus
T @I

& lemon juice in a bowl. Refrigerate for % hour.

2. In a MWS bowl add oil, marinated chicken pieces, sugar,
corn flour mixed with water. Cover. Select menu & weight &
press start.

3. When beeps, mix well. Cover & press start.

Allow to stand for 3 minutes.

Menu Weight Limit Utensil Instructions
HP3 | Moong Dal 0.2 kg Microwave For 0.2 kg
safe bowl Moong Dal soaked in water (for 1 hour) 200 g
Water 400 ml
Oil 2 tbsp
Jeera 1 tsp
Hari Mirch 2-3 nos.
Curry Leaves 5-6 nos.
Salt, Dhania-Jeera Powder, Haldi, Hing, Kasuri Methi, Lemon Juice, As per your taste
Hara Dhania
Method : 1. Lalis_?&og_gms dal in Microwave Safe bowl, add Water, Y : 1. agHIg A5 m?;ﬁ zo(glém e o SR uFl, gedl @ € STl |
aldi & Hing. 2. A AR TBH B fere 9|
2. Select menu press start to cook. 3
3. When beep take another bowl add oil, jeera, hari mirch, 3. _ig @gﬁ W Wg o ol aa, i, 50 e,
curry leaves & press start. o Rkl g |
4. When beep add dal, salt, dhania jeera powder, hara 4. 9w GAE I W ST, TG, g SR USSR, B9 g,
dhania, kasuri methi (optional), water (if required) & TN AN [@apfeus), T (afk amavae @) den g 7@ e
lemon juice and press start to cook. AR UM @ oIy wid g4 |
HP4 Le_mon 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Chicken safe bowl Boneless Chicken 100 g 200 g 300g
Soya sauce Y2 tbsp 1 tbsp 1Y% tbsp
Corn flour Y tbsp 1 tbsp 1% tbsp
Water Y2 cup Y2 cup 2 cup
Salt, pepper & sugar As per taste
Garlic paste 1 tbsp As per taste 2 tbsp
Lemon juice 2 tsp 3tsp ‘ 4 tsp
Oil s tosp | 1tbsp | 1%tbsp
Method : 1. Mix boneless chicken, soysauce, salt & pepper, garlic paste Y : 1. 9o Ried, | |9, 16, e, oedd Uke qen :ﬁ—i ™ TH

. TSP WE a9 H A, A N gV AHT & gFS, A,
AT G I W e WE A R ThaN Wi g4y |

S H o) ol TRE el o |
U B A AT ERT FRT BT ST e |
3 fiFe @@ @ @ <
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Health Plus
T @

NUTRI CARE

Menu Weight Limit Utensil Instructions
HP5 Machi 0.1 ~0.3kg Microwave For 0.1 kg ‘ 0.2 kg ‘ 0.3 kg
kali mirch safe bowl Pomifret (fish category) 100 g | 200g | 300g
Salt, Lemon juice, Kli mich powder To marinate as per taste
Oil, chopped onion, chopped tomato, chopped garlic As required
Method : 1. Take Pomfret slices as per weight either fafd : 1. dmwe 7B & THS IOIAR (0.1 Kg/ 0.2 Kg/ 0.3Kg)
(0.1kg/0.2kg/0.3kg) and marinate with salt, lemon juice, PR TP, g @ 3R Bl B e @ @ TETTAR
kali mirch as per taste for 1 hour. e 'ﬁ a o B ;
2. In a MWS bowl add oil, chopped onion, chopped tomato i R 3 fore va &1 .
: X : rhoaie : 2. WIEHIIT HE a9 H de, B §Y WIS, THICR, g STl
chopped garlic and press start. Mix well. o ; . ; > .
Select menu & weight & press start. R Sl e {140 ol )
3. When beeps, mix well, add marinated fish and salt to taste S CACEI] ) .
and some water. Press start. Allow to stand for 5 mins. 3. i gArE I W e e e, e ot g8 Awell vd
WRTIEAR & AR oSl U S1ed | wre qad | 5 fme
TH QT B S |
HP6 | Soya ldli 0.1 ~0.3kg Microwave safe For 0.1 kg 0.2 kg 0.3 kg
Idli Steamer* Rice 100 g 200 g 300g
Urad dal 2 tbsp 3 tbsp 4 tbsp
Soya beans 2 tbsp 3 tbsp 4 tbsp
Water As required
Salt 1tsp ‘ 2 tsp ‘ 2 tsp
Mix vegetables - Green peas, sweet corns, carrots As required

Method :

1. Wash & Soak rice, Urad dal & Soya beans for 4 hours.
2. Grind, mix and ferment for 8 to 10 hours.
3. Grease Idli Stand with Oil. Put Idli batter in it. Select menu &
weight and press start to cook.
Note : Chop mix vegetables as per your taste (for example
green peas, Sweet Corns, Carrots, Cauliflower etc.)

fafa -

1. A, S8 Tl AR AR B bR 4 °gve & forg
frmer v < |
2. O, g iR 8 & 10 ©9¢ & @HR aIY |
3. Sefl W W Ual oY | $Sefl & Mol IAP ¥ W |
A va go FeiRa & &R g & forg wré @ |
e : [RIgER A afl o1 F1C (SR & forg
T A, Wi i, MoR, M g)

* Provided in Starter Kit
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NUTRI CARE

Health Plus
T @I

Menu Weight Limit Utensil Instructions
HP7 | Nutrinuggets 0.1~0.3kg Microwave For 0.1kg 0.2 kg 0.3 kg
safe bowl Soaked and boiled nutrinuggets 50 g 100 g 150 g
Potato 50 g 100 g 150 g
Qil 1 tbsp 1Y% tbsp 2 tbsp
Jeera As per taste
Chopped onion 1/2 cup ‘ 1 cup ‘ 1% cup
Tomato puree Y cup | %cup | 1cup
Salt, garam masala, red chilli powder, haldi, dhania powder| As per taste
Water 1 cup ‘ 1Y% cup ‘ 2 cup
Chopped coriander leaves For garnishing
Method : 1. In a MWS bowl add oil, jeera, onion. Select menu and fafd : 1. AEHIIT TF ™A F T, ORI, W o | W 7 qorT A
) Weright:nd presdsdsttart. {\/Iix well. y < ootat WIE A1 | e8] e e |
. When beeps, add tomato puree,nutrinuggets, potato, » T
salt, red chilli powder, haldi, dhania powder and add 2 g:‘ ﬁ:ﬂ's‘ ég' 322 Qw' oS 31%1 S Wq;?@
Y2 the amount of water mentioned per weigh(For eg. IS, . S
For 100g, add 1 cup of water) and press start. Mix well. il B AT BT ST A ST (SeTevone 100 9 & forg
3. When beeps, add the remaining amount of water and 1 %Y I | WIS S41T | 3798 aRE A |
press start. Mix well. Allow to stand for 3 min_utes._ 3. 97 IS I W, FA1 AT UM STt IR WIS FaTT | et
Garnish with coriander leaves & serve hot with roti. TRE femd | 3 fiee do v <& | afvar @ okt &
[T R AT & A TRA-TRA W |
HP8 Curd 0.1 ~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Brinjal safe bowl Brinjal 100 g 200 g 300 g
Curd 100 g 200 g 300 g
Qil 1 tbsp 2 tbsp 3 tbsp
Curry leaves A few sprigs
Mustard & cumin seeds 1tsp ‘ 2 tsp ‘ 3 tsp
Salt As per taste
Chopped giner 1 tsp \ 2 tsp \ 3 tsp
Method : 1. In a MWS bowl add oil & brinjal. Cover. Select menu & fafy : 1. AEHIIT IF 9 H A IR FH IR F & | A MR
2. Wen boaper vemove & in another MWS bow! add o o T T | e —
. When beeps, remove & in another owl add oil, y
mustard &F::umin seeds, curry leaves & chopped ginger. 2. j;aﬁ?i?%a?ﬁj e @ %%@; e Eh—@fz[g
Press start. . SRR .
3. When beeps, add brinjal, curd & salt. Mix well & IR BTl | WIS T |
press start. 3. 7 g I W, M, I8 IR THE T | 36T e e
WIE a1 |

23



Continental
Gl o b el NUTRI CARE

Menu Weight Limit Utensil Instructions
Cot Pasta 0.1~0.3kg Microwave Penne Pasta 0.1 kg 0.2 kg 0.3 kg
Safes?ow' Butter 1 tosp 2 tbsp 3 tbsp
Microwave Onion Chopped 1 tbsp 2 tbsp 3 tbsp
safe glass flat dish Garlic Chopped 1tsp 21tsp 3tsp
. & Chopped Palak leaves 50 gm 75gm 100 gm
High Rack Hot Water 400 mi 800 ml 1200 mi
Cream Y cup 1 cup 1% cup
Grated Cheese 2 tbsp 3 tbsp 4 tbsp
Nutmeg Powder 1 pinch
Oregano Ya tsp ‘ Y2 tsp ‘ Y4 tsp
Salt & Pepper As per your taste
Method : 1. In MWS bowl take pasta with hot water. Select menu fafd : 1. Aeprad I a F T T U $ e of | A eIk
& weight press start. T AR IS qam |
2. Drain wat_er from pasta. In MWS flat glass dishl add 2. %1 B U R & | WeHa O Toie T Rew § qoa,
butter, onion, garlic & palak, mix well press start. s 5 fremd ok erd A
3. Add cream, cheese, nutmeg powder, oregano, salt & T, <& i:f R S o e Sl
pepper and boiled pasta add some hot water, mix well 3. 5%, Ao, FTpell IS, SR, e, B i waer gan
& sprinkle grated cheese keep the vessel on high rack T ST, ?ﬂ@ T Y STeIhR 3l TRE g aﬁ?_zﬁw
press start. 33T A1 fosa | 59 1 8% @ W W w®E q@n |
Co2 | VegAu Gratin 0.1~0.3kg Microwave Mix Vegetables - Gajar, Cauliflower, French Beans (cut into 0.1kg 0.2 kg 0.3 kg
safe flat glass dish small pieces), Sweet Corns, Green peas etc.
& -
High rack Maida 1 tbsp 2 tbsp 3 tbsp
Butter 1tsp 2tsp 3tsp
Milk 1Cup 2 cup 2 cup
Hot Water s Cup ¥ cup Y4 cup
Grated Cheese 2 tbsp 4 tbsp 6 tbsp
Salt, Sugar & Pepper As per your taste
Method ; 1. 'mnl)'z"v‘{/‘ﬁ ﬂ:‘;ggsrf] :;ihéﬁzigﬁt‘t;r'é‘s’segs‘?;b'e & maida, R : 1. "ATgpT A% we e e F weeE, Wi R e s,
2. When beeps, add milk, hot water, salt, sugar & pepper, 2 a9 e R I Iﬁi;??w ) A9 3 ﬁﬁl
mix well & press start. . g $ R . ‘. . R ST
3. When beeps, mix well and spread grated cheese on it I WRE et AR wrd qany I
and keep on high rack. Press start. 3. g‘%ﬁa g éjmq‘\’gs?;ﬁﬂ;ﬁ Aol XSS HIX Pl g3l
7 By FHWR PR &S 1Y |
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NUTRI CARE

Continental

G el s el |

Menu Weight Limit Utensil Instructions
Co3 | Macaroni 0.1~0.3kg Microwave Macaroni 0.1 kg 0.2 kg 0.3 kg
safe bowl Hot Water 400 ml 800 ml 1200 ml
Butter 1 tbsp 2 tbsp 3 tbsp
Spring Onion Chopped 1 tbsp 2 tbsp 3 tbsp
Garlic Chopped 1tsp 2tsp 3tsp
Mushrooms Chopped 3 Nos. 4 Nos. 5 Nos.
Tomato Sauce 1 tbsp 2 tbsp 3 tbsp
Chilli Sauce 1tsp 2 tsp 3 tsp
Salt, Sugar, Pepper & Oregano As per your taste
Method : 1. we%miizvglsgkf Macaroni with hot water. Select menu & A : 1. Wz UG T aSd A AR T uE B @ o | A
. 3R g AR W T@m |
2. Drain water from it. In MWS bowl add all the ingredients with (S : \ : Rrgi 5
boiled Macaroni, mix well & press start. 2.3 q;rrﬂ 21 ; 99 a9l d Wﬁ R
8% AR & WA STel, 3] ave A iR wre g |
Co4 Baked 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Mushrooms safe flat glass dish Mushrooms 50 gm 100 gm 150 gm
& -
High Rack White Sauce 50 gm 100 gm 150 gm
Salt, Kali Mirch, Grated cheese As per taste
Butter 1 tbsp ‘ 1% tbsp ‘ 2 tbsp
e T oo, micwol Selodt ment & waight, prese sia R 1. T v vt f 4 A oo ol
2. When beep keep high rack in the oven. Spread grated : @? o e ! ﬁ)ﬁ R
cheese on the top of the mixture. Place the dish on SN .
the rack. Press Start. 2. 0 G G W AT G o B Vb B I | B
FIR AT 3T 9l Halg 3R 391 31 818 36 W @R
e T4y |
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Continental
P

NUTRI CARE

Menu Weight Limit Utensil Instructions
Co5 | Lasaneya 0.3 kg Microwave Lasaneya Sheets (cooked) 150 gm
safe flat glass dish White Sauce 1 cup
&
High Rack Pizza Sauce 5 cup
Mix Vegetables (boiled) - Egg plant, Zukini, 2 cups
Brocolli, Mushrooms, Sweet Corns etc.

Qil 2 tbsp
Oregano, Salt & Black Pepper As per your taste

Grated Cheese 4 tbsp

Method : 1. Except Lasagne sheets and cheese mix all the ingredients in
MWS glass bowl. Select menu & press start.

2. When beep, in MWS flat glass dish arrange lasagna sheet in
the bottom. Then spread vegetable mixture on it again keep
another lasagna sheet on it and make layers of sheets and
vegetable mixture. Spread grated cheese on the top and
press start.

3. When beep, keep high rack in the oven and place the dish on
the rack and press start.

fafdy : 1. drae oNew R A9 B srsay Wil wEiE AgHad A6
TR 8 H e ARE el o | W IR Wi g4 |
2. 919 GAE T W ARHIAT UH Tl TN A H A e
HaTs | R SHe HIR Al w1 fser var | gaR Sas
TR g A e Bed | 3 ghR aaE Wed iR
ATl B SR IR T | [ HIR BT g3 A ey
R ¥ TN |
3. 97 IS I W TE 6 PV AT H I@IR 96D FWR A
B W R wrE 4|
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NUTRI CARE

Soup

cheese.

Menu Weight Limit Utensil Instructions
Sot Sweet 0.3 kg Microwave For 0.3 kg
Corn Soup safe glass bowl Sweet Corn 200 g
Water 2 cups
Oil 1 tbsp
Cornflour 2 tbsp
Salt, sugar,kali mirch, chopped onion and green chilli As per taste
Method : 1. Grind sweet corn with some water. Put in MWS glass fafd : 1. We 3 B @B u & @ O R AEHIIT A W@
bowl along with 2 cups water. Select menu & press start. e § @ B B <% | i AR I R verd
Strain the stock. 2410 | el B FrES of
2. When beeps, remove in another MWS glass bowl! add oil : ! N
green chilli ahd onion. Add the stock in it. Mix cornflour Y 2. N9 FIE A R, TE TR A A5 F e, &0
with % cup water and add to the stock. ot C’ﬁ:" s ET? I y
Add 2 cups water as your requirement, salt, sugar, kali iR =i® fﬁ\T Wﬁ W | e Y U HGDT BT S
mirch and press start. Serve hot. AR Wb § St | R aHagaR 1 H9 UM, T4,
AN, BT Al Srerer wId gamd | TRE TR |
S02 | Mushroom 0.3 kg Microwave For 0.3 kg
Soup safe glass bow! Mushrooms 100 g
Potato 1 No.
Cabbage (chopped) 50 g
Onion (chopped) 1 small
Tomato sauce 2 tbsp
Corn flour 2 tbsp
Salt, sugar, pepper (black) As per taste
Oil 2 tbsp
Water 2 cups
Method : 1. In MWS glass bowl! put potato in small pieces, chopped fafd : 1. Argpraa A T IS H A, B BII—BVIT THS, I T
cabbage and onion with 2 cups of water. Select menu T QIR T STARY 1 U T B W I § |
and press start. AR e 39T |
2. Wher) beeps, take the poyvl out & grind the.stock..After 2. 47 AN W 9IS B A Fre ik w@ie @ 9§ | fe
grinding the stock, strain it and add water (if required). o o P o T e
3. In another bowl add oil, chopped mushroom and press start. R ©id RSO SATARYDATTAR !
4. When beeps, add strained stock. Mix corn flour with % cup 3. 99 TH TR I19el | e, T §Y AIHA i IR WIE @Y |
water & add to the stock. Add salt, black pepper, sugar and 4. 4w Gﬂﬁ w, S U EIF B g a9 A S AR e P
tomato sauce and press start. Serve hot garnish with grated T H HawT BT el Aea] 39 Wi § el | fhR W,

Freft fid, I &R erTel A STefa) wTe qaTy |
A TR T RN |

3
2
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Soup
™ NUTRI CARE

Menu Weight Limit Utensil Instructions
So-3| Tomato 0.3 kg Microwave For 0.2 kg
Soup safe glass bowl Chopped Tomato 100 g
Chopped Carrot 259
Chopped Onion 1 small
Chopped Ginger 1tsp
Chopped Garlic 1tsp
Salt, Sugar, Pepper As per your taste
Cornflour 2 tbsp
Water 2 cups
Oil / Butter 2 tbsp
Method : From Stock (Boiled Vegetables) R : < (;ﬁ;ﬁ Eg M) J
1. In MWS glass bowl add chopped tomato, chopped onion, 1. m T S TR RSP,
ginger, garlic and carrot with 2 cup of water. After that put 33 3% i we 'g’_!’ - . T gv
the MWS bowl in Microwave. Select the menu and then AR MR & Y ) S W STl | e S g 3‘ o Bl 31 |
press start. R A 3R g FuiRa a8 3R wre |
2. When beeps, grind andtstrain the whole stock and add water 2. du W w q;} B NaHR FEE of 3R o) amasgddr
as per your requirement. :
3. In another bowl add oil/butter and stock and then put the ki O ‘TFﬁ v < o .
bowl in Microwave and press start. When beeps, add sugar, 3. W A8 H TA/AHE AR W el AR A I 3T H
sal_t, bl_ack pepper as per your taste and cornflour paste RGP e @ | §ig ﬁ:ﬁé T W A, T, ol
which is m}ade up by mixing the half cup of cold water and fird AR FETFAR TRE ST AT BY I YT STeTdR W S &
add the grinded stock & press start. IR A o 5 f) & St Ak @ .
4. Serve hot and garnish with bread croutons, coriander (green g . < ( Eé ! ) R S .
dhania) and fresh cream. 4. - R SR 48 F gHel, & U1 a1 AT B A o |
So4 Chicken 0.3 kg Microwave For 0.3 kg
Soup safe glass bowl Boneless chicken 3009
Ginger & Garlic paste 1 tsp each
Salt & pepper powder As per your taste
Cornflour paste 2 tbsp + % cup of water
Oil / Water 2 tbsp /2 cups
Method : 1. In Microwave safe glass bowl put water & add chicken pieces. fafYy : 1. HrgHIId UF T IS § U] AP fIHd & THS S |
Select menu & press start. A, gTax IS <@ |
2. When beeps, remove. f .
3. In another microwave safe glass bowl add oil, ginger-garlic paste, 2. 4 {ﬁrs‘ & W 5l .
chicken stock, salt, pepper, green chillies & 1 cup water. Press 3. 7® T@ﬁ $PIAG AH TIRI 1S H T, SFeRb—oTEGA IR,
start. o i, @, e e, &0 el ofR v @u o
STeeR I qaTT |
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NUTRI CARE

Soup

Menu Weight Limit Utensil Instructions
So5 Wonton 0.3 kg Microwave For 0.3 kg
Soup safe glass bowl Chopped cabbage, carrot, capsicum, french beans 100 g each

Ginger paste 1 tsp
Garlic paste 1 tsp
Spinach in pieces 10 leaves
oil 2 tbsp
Salt, sugar, pepper powder As per taste
Water 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, sugar & water as per your
requirement and put in Microwave and 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 too warm water. After that cover the bowl and

leave the mixture for 10-15 minutes.

For Stuffing :

Cabbage, carrot, capsicum which is cut in 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 press it.

fafd : 1. AEHI9T IS @ 9 H qe, WA G FRG—AGA
e STel | Wi IR WIE @ |
.9 M W, e, fd, N SR STaRedER U STet
AR g F @HR T 9T |
3. @7 M W, I avE el ek werd @ |

R IuH dfed STaeR W |

2

%-1@,@%-13@3&,%-1%

fafy : @ wrEl we aed § e of ok O WU 9 s%
a1 7 | R arse B g § @R s @1 10-15 fiee & forg

g T |

A gRaT 991 of SR wRIET @ - A7 IS = H
< SR gEd I8 HIR ¥ @I @ |

29



INDIAN RASOI

1. Indian Cuisine (IC)
2. Tandoor Se (tS)

3. Sweets Corner(SC)
4. Chatpat Corner(CC)



Indian Cuisine
INDIAN RASOI YRR oA

Menu Weight Limit Utensil Instructions
IC1 Gajar ka 0.3 kg Microwave For 0.3 kg
Halwa safe glass bowl Grated gajar 300g
+
MWS Idli Ghee 2 tbsp
Steamer* Milk powder 4 tbsp
Khoya 5 tbsp
Sugar 4 tbsp
Elaichi powder & dry fruits As per taste
Method : 1. In MWS glass bowl take all the ingredients and mix well. A : 1. AP A% @ a9 H G amil B de) e avg
2. Place the bowl in Idli Steamer. Select menu & press start. frem of |
2. 19 I g8l WIR H W@ & | H TR W©IE FaY |
IC2 | Mix Veg 0.1~0.3kg Microwave Qil 1 tbsp [ 1%tbsp [ 2tosp
safe bowl Onion, Garlic, Carrot, Capsicum, Cabbage 100 gm ‘ 200 gm ‘ 300 gm
Salt, Red Chilli Powder To taste
Corn Flour 1 tbsp 2 thsp 2 thsp
Water 3/4 cup 1 cup 1% cup
Soya Sauce 1tsp 2tsp 3tsp
Tomato Sauce 1tsp 2tsp 3tsp
Vinegar 1/2 tsp 1/2 tsp 3/4 tsp
Brown Sugar 1/2 tsp 1/2 tsp 1/2 tsp
Ajinomoto 1 pinch
Method : 1. In a MWS bowl mix all the vegetables and keep aside. Y : 1. qrgpiag A% a9 § af Gferal B e o iR SHer
2. In another bowl add oil, all other ingredients. Mix it well T G T |
and press Start by selecting the desired weight. When 2. @ {\rﬁ e . s e
beep sounds, stir the bowl. J fren & ; K
3. Now add vegetables to the gravy and continue cooking it sl e N YD E) o
again. A9 FAE &7 W I8A B By | ) ]
3. 39 |fearl o1 A & |rer e iR e @ v |

* Provided in Starter Kit
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Indian Cuisine
RINE| INDIAN RASOI

Menu Weight Limit Utensil Instructions
IC3 Veg 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Biryani safe bowl Basmati Rice (soaked for 1 hour) 100 g 200 g 3009
Water 200 ml 400 ml 600 ml
Ghee 1 tbsp 2 tbsp 3 tbsp
Laung, Elaichi, Dalchini, Pepper, Tej Patta, Salt As per taste
Mix Vegetables - (Gobhi, Mutter, Gajar, French Beans.) Y2 Cup ‘ 1 Cup ‘ 1% Cup
Method : 1. In a MWS bowl! add oil, laung, dalchini, elaichi, tej patta, fafer : 1. Arspaa AP IS § I, A, ST, g, doro, A,
pepper corns, mix vegetables. Select menu & weight & qapt @ @, Ml Al <7 | fﬂ:i T go TR e ar |
press start. N . 5
2. When beeps, add water, soaked rice & salt. Mix well & 2. & g § éﬁ_q—\’ T, gq @ 3 e | we
cover. Press start. AP TP & AR ¥ G4 | )
3. Allow to stand for 5 minutes when cooking ends. Serve 3. Ud B 915 5 e dd @1 XEd < | gal A1 Gells @ A
hot with raita or salad. TH—T WY |
IC4 Kadhai 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Paneer safe bowl Paneer 100 g 200 g 300 g
Onion Paste 3 tbsp 4 tbsp 5 tbsp
Tomato Puree 1% tbsp 2 tbsp 3 tbsp
Ginger-Garlic Paste, Salt & Sugar As per taste
Red Chilli Powder, Halid, Kasuri Methi, Garam Masala As per taste
Butter 1% tbsp ‘ 2 tbsp ‘ 3 tbsp
Fresh Cream 1 tbsp ‘ 1% tbsp ‘ 2 tbsp
Method : 1. In Microwave Safe Bowl take oil, onion paste, ginger garlic fafer : 1. Ar=praa A% IS § qd, @I, e’ IR qEgT T
paste, mix well and press start. STy ) aRE M AR W gEn |
2. When beep, add tomato puree, butter, fresh cream, haldi, o S
red chilli powder, garam masala, kasuri methi, salt, sugar 2. 4 g § W Q@ &, QIS 1, B, aret
and paneer cubes, mix well and press start, garnish with R SE, TH e, E‘”ﬁ_ ofl, T, 2 ki 3R TR &
hara dhania and serve hot. THS TTel, el MRE faml SR werd g | w1 gfRn &
1 | AR T W |
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INDIAN RASOI

Indian Cuisine
RIS

Menu Weight Limit Utensil Instructions
IC-5 Kadhai 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Chicken safe bowl Boneless chicken 100 g 200 g 300g

Oil Y tbsp 1 tbsp 2 tbsp
Methidana Ya tsp Ya tsp 1 tsp
Onion slices 1no. 2 nos. 3 nos.
chopped garlic 1tsp 2tsp 3tsp
Dhania powder, red chilli powder, salt As per taste
Tomato puree Ya cup ‘ 2 cup ‘ 1 cup
Hara Dhania Afew sprigs
Capsicum 1 no. ‘ 2 nos. ‘ 2 nos.
Ginger (finely sliced) 1 tbsp | 2tbsp | 3tbsp
Cream 1 tbsp For garnishing 3 tbsp
Method : 1. In Microwave Safe Bowl add oil, methidana, onion slices, fafd : 1. AT ¥F a8 # o, HefieE, @S B ey, aEg,

garlic, dhania powder, red chilli powder, chicken & salt.
Cover. Select menu & weight and press start.

2. When beeps, mix well & add tomato puree, hara dhana,
capsicum & ginger. Mix well & cover and press start. Stand
for 3 minutes.

3. Add cream. Mix well. Serve hot.

g TSR, et fAd ueey, e iR T9e STaa] 7 < |
I, T4 a9 gAaR WIS qaTT |

2. o GAE I W 0] axE g SR el gl &R af,
R fird 3R sraxe® 1ol | ored) RE fAeax @ € &k
e qag | 3 e a& @1 W8 § |

3. M STAPR I TRE A iR TRA—TRA R |

33



Indian Cuisine
RINE|

INDIAN RASOI

Menu Weight Limit Utensil Instructions
IC6 | Dal Tadka 0.1~0.3kg Microwave For 0.1kg 0.2 kg 0.3 kg
safe bowl Dal (soaked for 1 hour) 100 g 200 g 300g
Water 200 mi 400 ml 600 ml
Qil 1 tbsp 2 tbsp 2 tbsp
Rai, jeera, kasuri methi, hara dhania, hing, haldi, green chilli As per taste
Salt As per taste
Method : 1. "I_"aklgioalgms dal in Microwave Safe bowl, add Water, fafd : 1. AT % 99 H g of 3R U, gl g € sref |
aidi & Hing. 2. ¥ gFaR UHH & fon wrié &ag |
2. Select menu & weight and press start to cook. W A i
3. When beeps, take another bowl add oil, jeera, hari mirch, 3. j:g é_ﬁ RS o, S, o, &9
curry leaves, select menu & start el of, W gAPY e Ea] |
4. When beeps, add dal, salt, dhania jeera powder, hara 4.l G < R AT, THH, 9N wrseR, &% gfva,
dhania, kasuri methi (optional), water (if required) and HEA AN @apfous), urlt (afd smavae &) vd g @ 1l |
lemon juice. Select menu & press start to cook. ‘ﬁi TR T T4y |
IC7 Sambhar 0.2 kg Microwave For 0.2 kg
safe bowl Arhar Dal (soaked for 2 hours) 200 g
Qil 100 ml
Onion chopped 1 medium
Tomato chopped 1 medium
Mixed vegetables - Drumsticks, ghiya, brinjals, red pumpkin 1 cup
Boiled water 4 cup
Imli pulp, green chilli, sambhar masala, salt, gud As per taste
Method : 1. Soak dal for 2 hours, In Microwave Safe Bowl take dal, fafYr : 1. arer @& 2 g MY | HAigHIT B 9 § e, Bedl, WIS,
haldi, onion, green chilli, tomato, mix vegetables and % i, eHeR of | M aforl ok Saer g o @ o
boiled water. Select menu and press start. I ] :
2. When beeps, in another Microwave Safe Bowl take oil, x éljl:l g&[ AR % T ‘ﬁqs o
add rai, hing, curry leaves, dhania, red chilli. Press start. 2. g § R TP q"ﬁ I e I 9%
3. When beeps, mash dal very well and add to tadka. <, B, P e, St ofre el wred | ' g |
Add imli pulp sambhar masala, gud and some water 3. 4 g g 9 W T ﬁ Iy TWE Wﬁ AR I qSHT M
(if required). Press start. Stand for 5 mins. Garnish with of | fiR gell, SR T, TS SR Sawamhargar g e |
coconut and hara dhania and serve with Idli. wIe €dy | 5 e d& e © | RIS SR & gfr & gord
KN s@ﬁ & T R |
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INDIAN RASOI

Indian Cuisine

ol

Menu Weight Limit Utensil Instructions
IC8 Kadhi 0.3~0.5kg Microwave For 0.3 kg 0.4 kg 0.5 kg
safe bowl Besan 259 509 759
Curd / matha 1/2 cup 1 cup 1% cup
Qil 1 tbsp 1% tbsp 2 tbsp
Rai, cumin seeds As per taste
Chopped onions 1 cup ‘ 1%2 cup ‘ 1%2 cup
Salt, red chilli powder, haldi, coriander powder, amchur As per taste
Water 2 cups [ 3cups [ 4cups
Method : 1. In a MWS bowl add oil, rai, jeera, chopped onion. Select fafly : 1. AEwraT AF a8 # I, WE, W1, FE gE A et |
menu & weight & press start. LG 3R go FAPR e <91y |
% Chil powder hld coriander powdr, amefur powder. 2. 97 T &% . Pt o e, 8/, o, o o
water (1/2 lhé amo’unt mentioned per’weight). Mix & Y SR, g?ﬁ afan TSR, SHEY AR, I (e AT P
press start. afre) S1el | feray e and |
3. When beeps, mix & add remaining water & press start. 3. d1u gE < W, g 3R 99 g U B SeaR '
Pour tempering & serve. 9V | fhR Te@ ST WY |
IC9 Baati 0.2~0.4 kg Multicook tawa For 0.2 kg 0.3 kg 0.3 kg
. Atta 150 g 200 g 250 g
High rack Besan 50 g 100 g 150 g
Ginger garlic paste 1 tbsp 2 tbsp 2% tbsp
Haldi & salt As per taste
oil Y thsp [ 1tosp [ 1%tosp
Water For kneading
Method : 1. Mix atta, besan, ginger garlic paste, salt & turmeric faffy : 1. amer, 99, SERF—TEYT URe, TP, Bl UISSY QIR AT

powder, little oil. Add water for kneading the dough.
Make big balls out of the dough.

2. Grease the multicook tawa & place the baati over it. Place the
tray on high rack. Select menu & weight & press start.

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

el 3redl TR Al of | I STaa] % 991 o | fR 39 %
| -9 el IR TR o |
ZWﬁWWWWWMaﬁwlﬁW
3 @ e Yo W | A 3R 9o gAaR WIS &9 |
3. 919 g€ < W, 918 BT Yol PR WIS q91Y |
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Indian Cuisine
RINE| INDIAN RASOI

Menu Weight Limit Utensil Instructions
IC10 | Kashmiri 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Kaju Paneer safe bowl Paneer pieces 100 g 200 g 300 g
Kaju Ya cup Y. cup Y, cup
Sliced onions Y2 no. 1 nos. 1% nos.
Chopped ginger 1tsp 2 tsp 3tsp
Chopped garlic 1tsp 2tsp 3 tsp
Chilli powder As per taste
Khus Khus paste Y2 tbsp 1 tbsp 1%z tbsp
Tomato puree Y2 cup 1 cup 1% cup
Milk Y2 cup 1 cup 1% cup
Garam masala & salt As per taste
Method : 1.In a MWS bowl add oil, mustard seeds & chopped onion.  faft : 1. ArghIdT W% a9a # a1, wvEl & 9T 3R B g @ o |
Select menu & press start. A, gTaR WIS 91 |
2. When beeps, add grated coconut, coconut milk, tomato 2. A9 GAE 3 R, FA g3 AR, RIS BT gy, S
puree, kaju powder, salt, red chilli powder & press start. o), BT e 'W et ford W TR w_c: |
3. When beeps, mix well & add boiled potato & mix @m,’ NN . ; . .
vegetables & fresh cream. Press start. Give standing time 3. g W, 3 TXE HelR, Idef §Y 371, ¥ T
of 3 minutes. SR aren s SR e AR wrE <aig | 3 e
4. Garnish with chopped coriander leaves & serve. @1 BT
4. B¢ g afvrar A aRmEt F Aoy RN |

36



INDIAN RASOI

Tandoor Se...

TR 9...

A woN

Menu Weight Limit Utensil Instructions
tS1 Shaami 0.3 kg Microwave For 0.3 kg
Kabab safe&bowl Minced mutton 300 g
Multicook tawa Soaked Benggl Gram 509
& Roasted Cumin seeds As per taste
High rack Salt, red chilli powder, chaat masala, coriander powder As per taste
Chopped onions 2 nos.
Chopped coriander leaves A few sprigs
Qil Y tbsp
Method : 1. In a MWS bowl add minced mutton. Select menu faffy : 1. AzwHraT AF 98T F FE Y AeA B dAN A T SR
and press start. e <91y |
2. Grind the cooked mutton, bengal gram, cumin seeds, 2. 7@ Y e, SR T, SToTATSH, R UTSeR, e iR
coriander powder, salt and chilli powder, chaat masala, : " ! ! £ .
chopped coriander and onion. Make long flat kababs fod ars X, |re ofl, et gl SR @t @t P
of the paste. 1 R o | 39 IR W o @R AU B AR PR o |
3. Place the kababs on greased multicook tawa & on high 3. R 37 FarEl B e Aigd 9 W @R B 35 B
rack. Press start. JW I | WE 919 |
4. Turn over the kababs and again press start. 4. el Bl Toledy P J wIe 9 |
Note: For binding roll the kababs in maida e« arfeT @ oy wardl @ a1 § wve o |
tS2 Mutton 0.1~0.3kg Microwave For 0.1kg | 02kg | 03kg
Tikka safe;)owl Boneless mutton pieces 100 g | 200g | 300g
Rotisserie For marinade
Hung curd 2 tbsp \ 3 tbsp \ 4 tbsp
Ginger garlic paste 2 tbsp \ 3 tbsp \ 4 tbsp
Salt, red chilli powder, haldi powder, garam masala, chaat masala As per taste
Qil Y tbsp \ 1 tbsp \ 2 tbsp
Lemon juice Y tsp ‘ 1tsp ‘ 2 tsp
Red color A pinch
Method : 1. Wash the mutton pieces & mix with ginger garlic paste, RS : 1. 7eT & TFST FI iR ERd deYH URe, TE), TS, g 39,

curd, salt, lemon juice, garam masala, chaat masala,
red chilli powder. Refrigerate for 1 hour.

In @ MWS bowl take this mixture. Select menu & weight
& press start.

. When beeps, arrange the cooked mutton pieces on the

rotisserie bars & press start.

. Serve with nan or roti.

TR HETA, I AT, A Hd qree & e e of | 1
e B forg Yporer # w@ |

2. 39 fAs11 P1 WIEHT A A8 H of | Wi 3R I FABR
RIE @ |

3. @ GIE I W, TS Y A B THS! Bl IS AR W
aRed HN MR WIS FATC | 4, 1 A1 S & Y W |
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Tandoor Se...
T 9... INDIAN RASOI

Menu Weight Limit Utensil Instructions
tS3 Murg 0.1~0.3kg High rack For 0.1kg [ 0.2kg [ 0.3kg
Tandoori Mt &kt Chicken pieces (boneless) 100 g | 200g | 300g
uiticook tawa For marinade
Hung curd 2 tbsp ‘ 3 tbsp ‘ 4 tbsp
Ginger garlic paste 1tsp \ 1% tsp \ 2tsp
Salt, red chilli powder, garam masala & chaat masala As per taste
Qil 1 tbsp \ 1 tbsp \ 1 tbsp
Lemon juice 1 tbsp | 1%tbsp | 2tbsp
Eatable red color A pinch
Method : 1. Wash chicken pieces & mix with all the ingredients of fafd : 1. o & gHel 3 € SR e | a@l & | e |
marinate. Keep for one hour in refrigerator. TP g P forg IpoRer B <R G |
% ool il i on bach pioce. Ko the miiiesok fawa 2. & Goel 1 i 1 A 0 W ow 7)€
on high rack. Select menu & weight and press start. wéﬁm W Qﬁ.@ I mﬁi‘gﬂé 5P T P XD
3. When beeps, turn the piece, press start. N ‘ m N iﬁ . 3 .
3. @y AR I W THS] Pl U, WIS @Y |
tS4 Tandoori 0.2 kg Microwave For 0.2 kg
Subzi safe&bowl Mix vegetables - bhindi, cauliflower, Brinjal, mushrooms, potato, paneer cubes 200 g (cut into medium size pieces
High rack Onion pastg 1 cup
Ginger garlic paste 1 tsp
Multicook tawa Tomato puree Y. cup
Red chilli powder, haldi, garam masala, salt As per taste
Oil 3-4 tbsp
Hra Dhania For garnishing
Method : 1. In Microwave Safe Glass Bow! take oil, onion paste & fafd : 1. ATSHIIT IF TR T8 F T, A AR ASRG—ATGT DI
ginger garlic paste select menu and press start. e o, fﬁi ESED eI gy |
2. When beep add vegetables, red chili powder, haldi, 2§ ﬁ:ﬂ'&: Y qR Al ofrel e uree], ged), T w4l
garam masala, chat masala salt, and Tamoto puree, . N E'P . ?' 'ﬁ . ’
mix well & press start. |re alR Q@ T, e 3l
3. When beep, transfer this mixture to multicook tawa, W &9 N
spread evenly on tawa. keep tawa on high rack & 3. 9T GIE I W 39 A0 B Aige q9 W fRenfia aw
press start serve hot with tandoori nan. ¢ 99 R GHAM wU A Bal § | 99 aﬁ BE ¥b W G 3R

e TA1¢ | T5 A4 & A T W |
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INDIAN RASOI

Tandoor Se...

TR 9...

High rack

Menu Weight Limit Utensil Instructions
tS5 | HaraBhara 0.3 kg High rack For 0.3 kg
Kabab Mt &kt Potatoes (boiled & grated) 300g
ulticook tawa Peas (boiled & mashed) 1 cup
Palak leaves (boiled) 1% cup
Coriander leaves 1 few sprigs
Sasuri methi 2 tbsp
Salt, red chilli powder, chaat masala, garam masala As per taste
Qil Ya tbsp
Method : 1. Mix all the ingredients together & make a dough. Make flat fafd : 1. 9 IElR 31w W AR % a9 o | R s9e Fue
kababs out of it. HaTg G491 of |
2. Grease the metal tray & place on high rack. Now arrange 2. ¥eel 21 B Rl axD B8 36 W W I | o/ HaEi B
the kababs on the greased multicook tawa. Select menu & ’ R oSt wraRerd aed ¢
press start. e R @ 8 BF T B TN ol LS
3. When beeps, turn over the kababs & again press start. RSl . . .
Serve with coriander chutney or tomato sauce 3. 99 G < W F91 aﬁﬁ?’r“«\ IR gIR ! I R @ |
gfea @) get a1 SHier | & A RN |
tC6 Chicken 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Lollipops safe bowl Chicken keema 100 g 200 g 300 g
Multicook tawa Bqled pota_to 1 no. 2 nos. 3 nos.
Ginger garlic paste 1 tbsp 1% tbsp 2 tbsp

Red chilli powder, garam masala, amchur powder, salt

As per taste

Bread crumbs

For coating the lollipops

Qil 1 tbsp

[ 2tbsp [ 2tbsp

Method : 1. In a MWS bowl take the chicken keema & cover. fafer :

Select menu & weight & press start.
. When beeps, mix the cooked chicken keema with
boiled potatoes, ginger garlic paste, red chilli powder,
garam masala, amchur powder, salt.
Coat the lollipops with breadcrumbs.
. Arrange the lollipops on greased multicook tawa.
Place the tray on high rack. Press start.
When beeps, turn the lollipops & press start.
Serve with chutney or sauce.

N

o sow

1. AISHIId AH 8 H e B o) e < | A, 3R ao
TG WwIE @Y |

2. 40 G 1 W, TS g FOFT B FI Iqol §Y A, ARE
AqEGT IR, o i USSR, TRA AT, SR USSR, 3R
TS B T BT S |

3.9 & gHS! W dfeiuig B ud T 1 & |

4, Stelidfed @1 faem Aedigd a9 IR FaRed &) < | § Bl
TS ¥b & HW I LIS a7 |

5. 49 FATS &7 W, AU P gl 3R WIE q@m |
Tl A1 G B WA R |
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Tandoor Se...

X

INDIAN RASOI

Menu Weight Limit Utensil Instructions
tS7 Paneer 0.3 kg Rotisserie For 0.3 kg
Tikka Paneer cubes 300 g

Capsicum (big pieces), Tomato (big pieces) 2 cups
For marinade
Hung curd 4 tbsp
Ginger garlic paste 1% tbsp
Salt, red chilli powder, garam masala As per taste
Lemon juice 2 tbsp
Red color (edible) Apinch
Qil 1 tbsp

Method : 1. Mix all the ingredients of marinade thoroughly.
2. Add paneer , capsicum, tomato pieces to it and refrigerate

it for 1 hour.

. Arrange paneer, capsicum, tomato pieces on the rotisserie
bars. Select menu & press start.
When ready pour lemon juice& serve.
Note:- While putting the paneer pieces on rotisserie bars,
place them between the tomato & capsicum pieces.

. Serve with chutney & salad.

w

IS

1. 3 @) Wl W B g oxE @ e o |

2. 4R, Ren fd, T & gFs 599 1 & R 9 've & foag
Afporex # @ T |

3. R Ui, RMen fd, eHer & o UeHd IR & HUR @aRerd
PR | WY gAAR WIE AT | TIR B W A 39 ST W |
e : 319 CFN IR W TR B gHSl Pl 7 Al S© THIER R
Rren frd & §ra # & |

4. 9N 3R FAE B WA W |
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Tandoor Se...
INDIAN RASOI TR ...

Menu Weight Limit Utensil Instructions
tS8 Veg 0.3 kg High rack For 0.3 kg
Kabab Mult &kt Boiled vegetables - potato, cauliflower, carrots, green peas 300 g
ulticook tawa Water 5 tbsp
Oil 3 tbsp
Cornflour 3 to 4 tbsp
Bread crumbs ¥ tbsp
Ginger garlic paste 1% tsp
Chilli paste 1%2 tsp
Garam masala Vs tsp
Lemon juice, salt, sugar
Method : 1. Mix Boiled vegetables & strained chana dal, ginger garlic fafd : 1. Sach g2 Wi ik ) g8 o1 <1, sfeved dRgA Uk,
paste, garam masala, dhania jeera powder, salt red chilli T 7GTer, gf T SIRT USSR, THG, il e ueeR, §s @
powder, bread crumbs & hara dhania together, apply little TS, 3R &1 Gl Ue A fe of | o edfert W edrer
oil to your palms and shape as desired like tikki balls and >0 . e f N
roll over with cornflour. Cutlet rolls, brush with little oil. 1 e T o 3ﬁ? S ;% el @ g < 3l .
2. Keep multicook tawa on high rack place kababs on it. @1 3l <Ue < | BIS B S S & o adl ?ﬁg] ?IFTIFITIT | !
Select menu & press start. 2. AEIqd q91 818 XS W W, 99 W Fa9 W | A vd g9 g
3. When beeps, turn over & press start. IR wié 9|
Serve with chutney & salad. 3. 9 W 3 R, FIE B TAE B WIE Y|

T IR TR B A W |
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Sweets Corner

GG

INDIAN RASOI

Menu Weight Limit Utensil Instructions
SC1 Besan 0.1~0.3kg Microwave Besan 0.1 kg 0.2 kg 0.3kg
Ladoo safe glass bowl Ghee 3 tbsp 5 tbsp 7 tbsp
Powder Sugar 50 gm 100 gm 150 gm
Elaichi Powder 1/2 tsp 1 tsp 1tsp
Method : 1. In Micnzwa\_/eh?afedBowl taktertl)esan and ghee. Select Y : 1. Argeprea G arSet F 9 AR N o | W g IR werd qay
menu & weight and press start. g feamd wTE T
2. When beeps, stir it and press start. 2. i‘j 2: W i R l.
3. When beeps, stir and press start again. 3.4 g ¢ & W fRe iR gaw W@ ¢ Sl )
4. Allow to cool. Add powdered sugar and elaichi powder. 4.3 EM S| « 3R g USSR STel | 378! a’E ey
Mix it well and make a ladoo. R Fgg, TG |
SC2 | Kalakand 0.1~0.3kg Microwave Grated Paneer 0.1 kg 0.2kg 0.3 kg
safe flat glass dish( "\jikmaid 50 gms 100 gms 200 gms
Milk Powder 1 tbsp 2 tbsp 3 tbsp
Cornflour 1/2 tsp 1tsp 1tsp
Elaichi Powder 1/2 tsp 1tsp 1tsp
Method : 1. InlMicrowave Safe Bowl talke.grated paneer, mi!kmaid, fafd : 1. qrgpg A% a6d § B g TR, fAchie, fich TSy,
ik powler,comleur,olicipowdet: ke i vl 1 1 S ST 9 e e | )
2. When beep. Mix it again and press start. . pﬁi Nil aﬁ @R X ! .
3. Garnish with dry fruits when set cut into pieces. 2.4 ﬁzﬁ" T W ™ ESINEEELY 3R e Ta | L
3. YW Al & 1Y [ IR T M B 918 $H el H Pie |
SC3 Shahi 0.1~0.3kg Microwave Bread Slices 1 slice 2 slices 3 slices
Tukda safe 9'?;5 bowl | ["Milkmaid 50 ml 100 ml 150 mi
High Rack Milk 25ml 50 ml 100 ml
Sugar 1 tbsp 2 tbsp 3 thsp
Badam, Pista Pieces 2 tbsp 3 tbsp 4 tbsp
Kesar-Elaichi Powder As per your taste
Method : 1. Atrr?tnge bread slices on high rack. Select menu & press fafd : 1. e Yo W I Wi @ @aRed & | Wi eI wre
start. ;
' @ |
2. Wlhen.beep. turn.shces press start. o 2 & W N R AR B e S AR W@IE qT |
3. Mix Milkmaid, milk, sugar, dry fruits and kesar elaic hi
powder in Microwave Safe Flat Dish. Pour the mixture on 3. fiewirs, gy, 4, @ ﬁ‘a SR BIR 3@ B CIISA
slices and press start. Serve hot. HZPIAT T Folc %ET # arEh e _ﬁa 7|34 ﬁ%_TUT Eal
ARG $ HW TTet AR wId @y | T W |
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Sweets Corner

INDIAN RASOI GG

Menu Weight Limit Utensil Instructions
SC4 Kheer 0.1 ~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
safe bow Milk 100 ml 200 ml 300 ml
Seviyan (roasted) 109 209 30g
Sugar 50 g 100 g 150 g
Badam paste 1 tbsp 1% tbsp 2 tbsp
Kesar & elaichi powder As per taste
Method : 1. In a MWS glass bowl take milk & select menu & weight fafd : 1. ArgpraT AF IS H gy ST A Td qo g @R
& press start. wrd €4y |
2. When beeps, add seviyan to the bowl & press start. Jra < : i
3. When beeps, add almond paste, sugar, kesar & elaichi 2.4 ﬁ:ﬂg W, ﬁA et STﬁ olR T . ‘
powder & press start. Garnish with dry fruits & serve hot 3.dm ﬁ:ﬁ’; TR, ﬁ@ i ¥ A SR T A1 S XD
or chilled. R |
SC5 | Suiji Halwa 0.1 ~0.3kg Microwave For 01 kg 0.2 kg 0.3 kg
safe 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 gms 200 gms 300 gms
Cashewnuts, kishmish, kesar, elaichi powder As per taste
Method : 1. In a MWS glass bowl add ghee & suji, mix well. Select fafd : 1. ArgpraT AH o AR F N IR Goll o e e |
menu & weight & press start. A, 3R o gAHR WIS gaTY |
2. When beeps, stir well & press start. 2. U g I W, Ied a8 Ry iR wié qag |
e e (81, B ., 44, e, o, . s v s
wIE q1Y | oreehl aRE fAaras Wi |
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Sweetg Corner
B INDIAN RASOI

Menu Weight Limit Utensil Instructions
SC6 | Sandesh 0.1 ~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
safe bowl Paneer 100 g 200 g 300 g
Milkmaid 50 g 100 g 150 g
Rose water Y tbsp 1 tbsp 1%z tbsp
Elaichi seeds Y2 tsp Y2 tsp 1tsp
Chopped pista Afew
Method : 1. In a MWS bowl add grated paneer & milkmaid. Mix well. fafd : 1. Az 9% R § 1 g3 TR IR fAcwis e st
2. Select menu & weight & press start. aRE e o |
3. When beeps, stir well & press start. 2. 91 @R 9/ g @IE A |
4. Allow to cool. Make balls out of the mixture & roll them 3 &9 ﬁ:ﬁ; N 5 o i o wd A |

in elaichi powder & chopped pista.

4.3 B < | R 39 fisor 9 Wil ¢ SR SdT s
e R @ gY T # ave <

SC7 | Seviyan 0.2 kg Microwave For 0.2 kg
Zarda safe bowl Roasted Seviyan 200 g
Sugar 3 tbsp
Water 1 cup
Rose essence Afew drops
Almonds Afew
Chopped pista Afew
Elaichi powder V2 tsp
Ghee 1Y% tbsp
Method : 1. In a MWS glass bowl add sugar & water. Select menu & fafd : 1. Az 9% @ 9= § AN SR u of | i, geex
press start. ee 4 |
2. When beeps, add rose essence , cardamom powder, 2. & ?j?ﬂg T R T BT 3 AT TSeY iR Sfai
seviyan to the bowl. Press start. Give standing time of . argar # . : A Jis ;
3 mins. Garnish with almonds & pista & serve. # e 3l 9 | 3 AL <& 3
e R AR & |G iR W |
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INDIAN RASOI

Chatpat Corner
YeUe B

Menu Weight Limit Utensil Instructions
CC1 Lemon 0.2 kg Microwave Safe Lemon pieces 150 gms
Pickle Glass Bowl Sugar 50 gms
Chilli powder, Salt As per your taste
For Tempering : Rai, Jeera, Hing etc.
Method : 1. Cut lemon and remove seeds. In MWS bowl! add lemon fafer : 1. Higalt @1 Freax SB dsit B e < | ALHIET I I8
pieces, sugar, salt and chilli powder. Select menu and B gn—i & The, AH T9F iR FF urSeR sof o) algT ¥
press start. Store it in a bottle after it cools. ?ﬁ R 3 P g @ oY WS &) 3
RPN G T |
CC2 | Mix Veg. 0.3 kg Microwave Safe Mix Vegetable (Cauliflower, Carrot, Radish, Shalgam, Green peas) 250 gms
Pickle Glass Bowl Lemon juice 2 tbsp
Salt, Chilli powder, Salt, Sugar, Pickle Masala As per your taste
Qil 2 tbsp
For tempering : Rai, Jeera, Hing etc.
Method : 1. In a MWS bowl put vegetables cut in long strips. fafd : 1. Arzwiga I% ISd § o ufgdl § w g€ AfsTat @1 srel
Cover and keep it in Microwave. Select menu and 3R TPeR AT ¥ @ | lﬁ:l TR e @ forg e gaTg |
press start to cook. When it gives a beep, remove. ; IS . .
In another bowl add oil and tempering and press dm & R, A F? | S & # T ol
start. When it gives a beep add masala, sugar, salt. qSPT ¥ ZISIS PR SN |_%ﬁq i) g o ENRICL iﬁ—'ﬁ
Add vegetables to this when it cools. Mix well and T STt | fR 31 M W 9 U@l g8 aferdl @1 S &
store it in a fridge. ) RE A iR fiber # @ & |
CC3 Pizza 0.2kg Microwave Safe Tomato 200 gms
Sauce Glass Bowl Onions 1 No.
Salt, Sugar, Ajwain, Oregano, Basil leaves As per your taste
Garlic pods 7-8
Qil 2 tbsp
Method : 1. In a MWS bowl put oil, tomato, onion, garlic pods faf 1 ma—q TN 1Sl # Jel, THICR, @I, STEG & Blera
and keep it in Microwave. Select menu & press start : STBR s ' ' N e
to cook. When it gives a beep, remove and grind it in ST % ki ]ﬁ—i E! @ fere "
a mixer. Now add salt, sugar, ajwain, basil leaves. %9q | g q ‘a‘ S W, IR Febrel SR e z_ # A o |
Keep it in Microwave and press start. When it gives a T IFH TP, AN, foTars, RN B U STel MR 9T
beep, the sauce is ready. # Y@HR W F4¢ | 9 G < R [ TR B SRef




Chatpat Corner
YeUe B

INDIAN RASOI

Menu Weight Limit Utensil Instructions
CC4 Tomato 0.5kg Microwave Safe Tomato 500 g
Sauce Glass Bowl Onion 1 No.
Chilli powder, salt, sugar As per taste
Chopped ginger and garlic 2 tbsp
Garam masala 1tsp
Method : 1. In a MWS bowl put tomato pieces, cover and keep it fafer : 1. Arzwg 6 a6 § B gU THEY Tlel, ThP g | &
in a Microwave. Select menu & press start to cook. | A gTaR g @ forg werd amd | @i GAE I W, e
When it gives a beep, remove and grind it in a mixer. f f . g 3 S
Strain it. Again keep this in a Microwave and press start. . A @ | e 3 B RGN
When it gives a beep, add salt, sugar, garam masala e Y | Eﬁq_ g g W D, _ﬁ KN ISR
and mix well. Again keep it in Microwave and press start. I TRE Ae | SN g # v 3R werd 4y |
CC5 | Gongura 0.3 kg Microwave Safe Gongura 300g
Chutney Glass Bow! Chopped onion 1no.
Chopped green chillies 5 nos.
Mustard seeds 1 tbsp
QOil 1 tbsp
Salt & red chilli powder As per taste

Method : 1. Grind all the ingredients together except mustard seeds
& oil.
2. In a MWS bow! add oil & mustard seeds. Select menu &
press start.
3. Mix the grind ingredients with the mustard seeds & serve.

fafa :

1.9 & M IR T BT BISHR AN AR DY T wner
99 o |
2. AEHIAT W A8 el A ARH D G of | A FIY wre

2T |
3. el g8 wmindl @ Wl & b A A o $iR W
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1. Breakfast (bF)
2. Child's Favourite (CF)
3. Bakery (bA)



Breakfast

TPHRE

24 HOURS

menu & weight & press start.

2. When beeps, add onion, green chillies, hing, haldi. Mix
& press start.

3. When beeps, add washed poha, salt, red chilli powder,
garam masala & sugar. Mix & press start. Squeeze
lemon juice.

Garnish with grated coconut & hara dhania & serve.

Menu Weight Limit Utensil Instructions
bF1 Veg 0.1~0.3kg High rack For 0.1 kg 0.2 kg 0.3 kg
Sandwich Bread slices 100 g (2 slices) 200 g (4 slices) 300 g (6 slices)
Butter 1 tbsp 2 tbsp 4 tbsp
Sauce / spread 1% tbsp 3 tbsp 4 tbsp
Chopped vegetables (onion, tomato, capsicum) 2 tbsp 4 tbsp 6 tbsp
Grated cheese 2 tbsp 4 tbsp 6 tbsp
Salt & pepper As per taste
Method : 1. On a bread slice apply butter, layer with sauce, spread fafyr : 1. vF s T W ARG Y, A B T G AMBR SHD
chopped vegetables, sprinkle grated cheese. SR N g$ Aol Hefly, Al g TR e | R vw
Cover it with the other bread slice. T s wEE § 7F |
2. Keep the sandwich on high rack. Select menu & weight ) ;
& press start, .wﬁeﬁalﬁgéﬁm%wwwél%aﬁ?mww
3. When beeps, change the side of the sandwich & again y : .
press start. . du gTE 39 R, dsfag A1 g & ok ORI 9 wIE g |
bF2 Poha 0.1 ~0.3kg Microwave For 01 kg 0.2 kg 0.3 kg
safe bowl Poha (washed) 100 g 200 g 300 g
Oil 1 tbsp 1% tbsp Y2 tbsp
Rai, jeera, hing, haldi, curry leaves As per taste
Chopped onion 1/2 cup \ 1 cup \ 1 cup
Green chillies 1 No. | 2Nos. | 3 Nos.
Salt,red chilli powder, garam masala, sugar As per taste
Grated coconut & hara dhania For garnishing
Method : 1. In a MWS bowl add oil, rai, jeera, curry leaves. Select fafd : 1. Agpaa A% 98 F d, W, SR, B g <red | W @R

I FAGR WIS T4 |

w®IE qam |

.10 A S W, gl g Wi, T, et i ueeR, TRA

e AR A STl | 3FE) TRE PR wId qam | o g
1 39 s <
T g RIS 3R =W Y F TR W/ |
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Breakfast
24 HOURS SPHIT

Menu Weight Limit Utensil Instructions
bF3 Upma 0.1~0.3kg Microwave For 01 kg 0.2 kg 0.3 kg
safe bowl Suji 100 g 200 g 300 g
Oil 1 tbsp 2 tbsp 3 tbsp
Water 200 ml 400 ml 600 ml
Sat & sugar As per taste
Onion 1 No. [ 2Nos. | 2Nos.
Green chilli 2 No. | 3 Nos. | 3 Nos.
Rai, jeera, hing, curry leacves, urad dal As per taste
Lemon juice As per taste
Method : 1. In a MWS bowl add oil, rai, jeera, urad dal, green chilli, fafd : 1. ArgpIda A% IS H Ao, WS, ORI, s ard, 89 A &R
suji. Mix well ol STaAdR e8! e Ay |
2. Select menu & weight & press start. 2. ¥ O T R T qaTd |
3. When beeps, add onions, stir well & press start. . . .
4. When beeps, add water, sugar, salt, lemon juice. Mix well 3. 99 G I W, WS Sred, 3] /e 35 NEIN < ¢ Ta |
& press start. Stand for 5 minutes. 4, §g GAE I W, g, AN, TS R g 39 1l | et

e fdeR Wi qag | 5 e 9% @ e §

bF4 Daliya 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
safe bowl Daliya 100 g 200 g 300 g
Sugar or gud 759 150 g 200 g
Ghee (melted) 1 tbsp 2 tbsp 3 tbsp
Water 300 ml 600 ml 900 ml
Elaichi powder, nutmeg powder, chashewnuts As per taste
Milk As required
Method : 1.In a MWS safe bowl, add dalia & ghee. Mix well. A : 1. EHIAT A% 8 H <for R N Srefdy S TR M |
2. Select menu & weight & press start. 2. 9 3R o AR WIS T |
3. When beeps, mix, add water, sugar or gud, elaichi, 3 & W & ® frer o 99 @ SRR TR/
powder/nutmeg powder, cashewnuts. Mix well & ! W@ﬁ' iR 3ﬁ? m i ﬁﬂ@, e
press start. S . .
Stand for 5 minutes. Serve with hot milk. 5 fiFfe T v ved 1 TR U B W RN |

Note: If you are using gud for sweetness then add e Zlf?_am @; fere g9 WW wEa & garr
nutmeg powder & add elaichi powder if using sugar aret aﬁ;;w @ fore A1) wedd
for sweetness. s !
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Breakfast
SPHIT 24 HOURS

Menu Weight Limit Utensil Instructions
bF5 Paratha 0.2 kg High Rack Parantha Dough 0.2 kg
M ing : i i i ike. A tast
Multicook tawa St.ufﬂng Alu, Muli, Methi, Paneer, whichever you like. s per your taste
Oil/Ghee 2 tbsp
Method : 1. Select menu, keep multicook tawa on high rack & fafd : 1. M gTR TG E 91 T Wb W W IR WIS 919 |
press start. T Qm- ] R .
2. When beeps, keep paratha on tawa and brush with 2.4 TR . T w W ot . T |
oil & press start. 3. 99 FAE & W WISl P gAC iR WE T41¢ | T q

3. When beeps, turn paratha and press start serve hot T & Y T R |
with chutney or raita.
bF6 Pongal 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
safe glass bowl | | Rice (soaked) 50 g 100 g 150 g
Moong dal (soaked) 259 509 759
Water (hot) 300 ml 500 ml 700 ml
Jaggery (grated) 100 g 200 g 300g
Ghee 259 50 g 759
Elaichi powder 1 tsp 2 tsp 2 tsp
Dry fruits As per taste
Method : 1. In MWS glass bowl put ghee , soaked Rice & Moong dal. fafY : 1. ATsHEag AF T asd § o, W9 g @ iR I A
Select menu & weight and press start. < | W9 Td 9o gAaaR e g9y |
2. When Beeps, add hot water, cover it and press start. 2. @9 A I W T U STAPR ¢ & 3R I g4y |
3. When beeps, remove cover add all the ingredients and mix 3. 9 G W W gah gerdy wl At e § ik

well press start. 3redl a8 AAThR weIe qa1y |
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24 HOURS

Breakfast
TP

Menu Weight Limit Utensil Instructions
bF7 Oats 0.2~0.4kg Microwave For 0.2 kg 0.3 kg 0.4 kg
Sﬁﬂ”fn%i safe bowl Milk 200 ml 300 ml 400 ml
Oats 25¢g 509 50g
Sugar As per taste
Method : 1. In a MWS bow! ad_d all the ingredients. Y : 1. Argpaa A% IS § T A B e« o | _‘ﬁ:i 3R
gzlrc\e/r;tr:r;?nu & weight & press start. T AR R’E‘ 4T |
TRA-TRH TR |
bF8 Veg 0.1~0.3kg High rack For 0.1 kg \ 0.2 kg 0.3 kg
Cutlets ot Boiled Vegetables-(Potato, Cauliflower, Carrots, green peas) | 100 g 200 g 300g
Multicook tawa
Cornflour 2 tbsp - 3 tbsp
Bread crumbs 1 tbsp 1% tbsp 2 tbsp
Ginger garlic paste Y tsp Y2 tsp 1% tsp
Chilli paste Y2 tsp 1tsp 1% tsp
Salt, garam masala As per taste
Lemon juice As per taste

Method : 1. Mix all the ingredients except bread crumbs together.
Shape them into flat cutlets. Brush the cutlets with oil.

2. Coat with bread crumbs. Arrange the cutlets on
multicook tawa. Keep on the high rack.

3. Select menu & weight & press start.

4. When beeps, turn over & press start.

Al : 1.9 & THSl B srarar @ A B g @ el o |
fhR ISHH FUC FHedcd 91 of | heded W g9 H ddA

S S |

2. FW A TS B THSl P oM & | Heaed Pl Aeciqd ad
TR AGRYT PR AR BE ¥B D FW W I |

3. /I 3R ao gAax wIE &qm |

4.9 GE T W, T § iR wie g4 |
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Child's Favourite

gl @ q999<

24 HOURS

Menu Weight Limit Utensil Instructions
CF1| Omelette 0.2~0.4kg Microwave For 0.2 kg 0.3 kg 0.4 kg
safe flat glass dish| | "Eggs 2 Nos. 3 Nos. 4 Nos.
Oil 2 tbsp 1 tbsp 1 tbsp
Chopped onion, tomato, coriander leaves Y2 cup 1 cup 1 cup
Salt, pepper As per taste
Method : 1. Beat the eggs well & add salt, pepper & coriander Y : 1. el B oD /e Beas I TG, AR g B aRE S| A
leaves. Select menu & weight & press start. 3R a9 T R T |
2. Add oil, tomato & onion to MWS flat glass dish. 2. AR A T Ry & 3 . < Fﬁiﬁﬁ?
Select menu & weight & press start. s e, T A el | a1 g
3. When beeps, add the egg mixture. Press start. e | . . ’
Allow to stand for 3 minutes. 3. 0 G < R, A0S 7 s el oIk wIE qag | 3 e aa e |
CF2 Noodles 0.1~0.3kg Microwave For 01 kg 0.2 kg 0.3 kg
safe bowl Noodles 100 g 200 g 300 g
Water 400 ml 800 ml 1200 ml
Oil 1tsp 2tsp 3 tsp
Vinegar Vs tsp 1tsp 1tsp
Soya sauce Y5 tsp 1tsp 1tsp
Chilli sauce Vs tsp 1tsp 1tsp
Mix Vegetables - Cabbage, capsicum, carrot, freanch beans etc. | %2 cup Y2 cup 1 cup
Salt, sugar, kali mirch powder As per taste
Method : 1. In Microwave Safe Bowl take noodles, water, oil. Select fafdy : 1. "gpidg A% a&a ¥ e, T, el ol | 7, v@ ao TR TIE @ |
menu & weight and press start. 2 w3 A Wéﬂﬁwﬁﬁ?ﬁéaﬁiwﬁﬁwgﬁ\mw
2. When beeps, strain noodles & pour cold water over it. In ’ a5 3 ove @ AR s B E_S; i e fie vl
Microwave Safe Bowl put some oil and finely chopped A e, Bl R P 3‘ = 3 '
vegetables, add vinegar, soyasauce, chilli sauce, MSG ) bl i, THERll Klee S & |
salt & paper to taste press start. 3. 7 G &1 R o STol AR Bl e e} wIE g4I | - RN |
3. When beep, add noodles and mix well press start serve hot.
CF3 | Sweet corn 0.1 ~0.3kg Microwave For 01 kg 0.2 kg 0.3 kg
safe bowl Sweet corn 100 g 200 g 300 g
Water 50 ml 100 ml 150 ml
Salt, red chilli powder, chaat masala, lemon juice As per taste
Method : 1. In a MWS bowl add sweet corn with water. Cover fafa - 1. W % B R R a9 A W'ﬁ Il | WM e R Wie 3 W 3R 38
Select menu & weight & press start. | A 3R To AR I T |
2. When beeps, transfer the corns, add sal, red 2. " W W, B G AT 99 U 98 o AR TP, el 4 UGN, A
chilli powder, chaat masala & lemon juice & serve. e, A W SR Wi |
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24 HOURS

Child's Favourite
gl Pl AIA<

Menu Weight Limit Utensil Instructions
CF4 Pizza* 0.3 kg Low rack Pizza base 1 Big Pizza base
Topping 3 tbsp
Mix Vegetables : Tomato, capsicum, onion 1 cup
Grated cheese Y2 cup
Oregano & Chilli flakes (optional) As per taste
Method : 1. Keep low rack inside and press start to preheat. faf : 1. o Yo 3ifad & 3rer X9 IR T B B Iy Wi gqn |
2. Piz;a top.ping on Pizza base, spread chopped veggtables 2. 919 99 & HUR S W | IFB FR B §§ st
g: lr:CSkerl)l:le(ISess;:rte grated Cheese over it place Pizza T BT | R BB T g At fred | o ST BT XF
' P HW Y 3R W gAY |
CF5 | Vermicelli 0.1 ~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Khichdi safe bowl Roasted vermicelli 100 g 200 g 300 g
Oil 1 tbps 1% tbps 2 tbps
Rai, urad dal, curry leaves As per taste
Chopped onion Y, cup \ 1 cup \ 1 cup
Chopped tomato 1 No. | 2Nos. | 3Nos.
Salt, red chilli powder, haldi, garam masala As per taste
Water 400 ml [ 800 ml [ 1200 ml
Lemon juice As per taste

Method : 1. In a MWS bowl add oil, rai, chana dal, curry leaves,

chopped onion. Mix & select menu & weight &
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.

:

. AIEHIIT AF I8 H A, G, I ST, B U, FO g

. 49 g 39 W, e R THeR SeeR Wi &g |
L@ e 39 W, e Sk S, o, T, are fad

. 7iig FrreaR i o W |

TS R I TRE A | W 3R a9 gAeR RIS & |

¥R, Eod), TRH FATA STera wIe g1t | 3 e d@
1 @ T

* Do not put anything in the oven during preheat mode (Pre-h). / Hi—&ic s (Pre-h) & R @1 1 a%q oM/ & <R 7 3 |
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Child's Favourite

I Dl I< 24 HOURS

Menu Weight Limit Utensil Instructions
CF6 Garlic 0.3 kg Low rack Bread slices 4 pices
Bread* Butter 5 tbsp
Garlic paste 2 tbsp
Grated cheese 4 tbsp
Salt, kali mirchi powder, oregano, chilli flakes As per taste
Method : 1. Mix butter, garlic paste, salt, kali mirchi powder and oregano fafr : 1. goraE, TEGT B U, TP, BTl A BT uSSY qen
together. Apply this mixture to both sides of bread slices. SR 3 S RS
2. Keep low rack in the oven & arrange the bread slices. Select 3 A aﬁmw;m &1 = fom A
menu and press start.
Note : Use French bread to make garlic bread. 2.4 E\)_f aih_; 3 ‘?ﬁj € fW W‘ ESRSE @
Aie : MAd I 99 B foN B I BT S BN |
CF7 Bread 0.1~0.3kg Microwave For 0.1kg 0.2 kg 0.3 kg
Pudding safe flat glass dish | " Bread slices 2 Nos. 3 Nos. 4 Nos.
Milk (for dipping the bread) 2 cup 1 cup 1% cup
Egg 1 Nos. 2 Nos. 2 Nos.
Vanilla Essence Y2 tsp Ya tsp 1tsp
Sugar 3 tbsp 4 tbsp 5 tbsp
Dry fruits As per your taste
Method : 1. Make small pieces of Bread slices. Beat the egg very Y : 1. 93 Wi & Be-Bie gﬁ B ol | VS BT AT
well . Mix all the ingredient very well. e Be of | ) qEil @ e axe fer o |
2. Pour this mixture into microwave safe flat glass dish. ATg e . .
Select menu and weight. Press start. 2 zﬁiﬁm @l a? ﬁq;. ‘tﬁ‘d feer & et | ﬁﬂ:i

* Do not put anything in the oven during preheat mode (Pre-h). / Hi—€ic s (Pre-h) & R @1 1 avq 39" & << 7 3 |
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24 HOURS

Bake

Menu Weight Limit Utensil Instructions
bA1 Brownie 0.3 kg Low rack For 0.3 kg
X Maida 1259
Metal cake tin Condensed milk 150 g
Butter 100 g
Almonds, Wallnuts As per taste
Soda by carb 1/2 tsp
Baking powder 1tsp
Chocolate Essence 1tsp
Coco powder 2 tbsp
Method : 1. Sieve maida, baking powder and soda. In a bowl add Y : 1. A, AP USex SR el @1 B | Aepis R gRaT @I
milkmaid and butter and beat well. I3 § TTABY Be of | VT, BIP] USSR IR 3T STAT
Add maida, coco powder, essence and mix. For spoon fRISlTY | T W aRIER e §U gy I =T |
dropping consistency add milk or water. s .

2. Select menu & press start. When beeps, put the tin with 2.7 ﬂﬁ = Y < ?‘;ﬁg a_i é;;li%ﬁw @ %ﬁ aﬁ
batter on low rack. Press start to bake. Remove when it R XY ! fere <l
gives a beep. A G < R AT Tt o |

bA2 Cheese 0.3 kg Low rack For 0.3 kg
Straw Metal ookt Maida 200 g
etal cake fin Grated cheese 50 g
Butter 50¢g
Cold water As required
Pepper powder 1/4 tsp
Baking powder 1/8 tsp
Chilli powder 1/2 tsp
Salt 1/4 tsp
Method : 1. Sieve maida, baking powder, chilli powder and pepper AR : 1. #a1, IfHT urseR, foreh uReR SR fiid uRsy & B |

powder. In a bowl add maida and butter and cheese
and rub it with fingertips till it resembles breadcrumbs.
Add little cold water to make a soft dough. Roll it in to
¥ c.m. roti and cut thin strips. Twist them and put in the
metal cake tin.

. Select menu & press start. When beeps, put the tin on low
rack. Press start to bake. Remove when it gives a beep.

N

2. #I g7 WIE @ | 99 G5 o W T 31

ARG AR AT 991 § STAPR STl & YRl I d9 db
TS O IF 98 98 b G 7 8 oY | AR el T
P forg ofrer w1 S gl e | A % AL A I gl
3R weel ufgat S | iR S@1 Yoax Hed 3% fod
CEl

Sl
Y6 WG S| 4 9B B B forg WIS 91 | iy JATg
W qeR e of | 391 RS W |




Bakery

LGl

24 HOURS

Menu Weight Limit Utensil Instructions
bA3 Muffins 0.3 kg Low rack For 0.2 kg
) Maida 100 g
metal muffin tray Powdered sugar 80g
Butter 759
Almonds, Wallnuts As per taste
Egg 1 No.
Baking powder 1/2 tsp
Almond essence 1/2 tsp
Method : 1. Sieve maida, baking powder . In a bowl add powdered fafd : 1. a1 iR BT USER B BH | IR ARG BT qSA A
sugar and butter and beat well. Add maida, essence TTAABR M) IRE Be of | HaT 3R T SToldx fJell o |
and mix. ) ) ) THE W ORI A Y g9 A1 u) STl | R o gd
Pour 6 e preased mufm ray and sprinkle chopped A % S I @ g A e Bew 4|
almonds/walr?uts. Y P o Z_WWWWlmméﬁﬂﬁﬁaﬂﬁﬁ?ﬁ
2. Select menu & press start. When beeps, put the tray on X6 W ¥ W,W P B fore wrd g | Gy g g
low rack. Press start to bake. Remove when it gives a beep. o TR 9TER ATt |
bA4 Jeera 0.3 kg Low rack For 0.3 kg
Biscuits & Maida 200 g
Multicook tawa Powdered suger 759
Butter 759
Jeera / Ajwain As per taste
Soda bi carb 1 pinch
Baking powder Ya tsp
Water As required

Method : 1. Sieve maida, baking powder and soda. In a bowl add

8

powdered sugar and butter and beat well. Add maida,
jeera powder, ajwain and make a soft dough with little
water. Roll a thick roti and cut cookies with the cutter.

Prick with a fork. Arrange on multicook tawa & place

the tawa on low rack.

2. Select menu & press start. When beeps, keep the rack

& press start to bake. Remove when it gives a beep.

Allow them to cool.

. ¥, AfHT USSR SR WIS B o | 1 IR AaET arsd A

SR 3] TRE B o | Hal, SRT USSR, ToTaisT SIad”
oS I & W1 Yol e 9 of | IEY TP A A 9
o 3R =, A BIE-BIE HBH B o AR BC F BT T |
FIHH T4 & SR FaRT PR 3R TJ Bl w_
A g W T@q | 9 G a7 R G
SRR XF R W@ | 98 I & forg WIS qrg | iy g
T W AR e of | g9 B @ fog < d )

8,

ST
e
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24 HOURS

Bake

Method :

Menu Weight Limit Utensil Instructions
bA5 | Chena Poda 0.2 kg Low rack For 0.2 kg
. Chena 200 g
Microwave safe S 100
flat glass dish “9‘” 9
Suji 20g
Method : 1. Mix chena, sugar & suiji together adding little water. fafy : 1. o7, A SR goOn B odreT U STed] vE @ e of |
2. Transfer this mixture to MWS flat glass dish. 2. 59 AT BT ASHITT AB Fole 7o o9 A o1 < |
3. Select menu & press start. 3. B g WIe a9 |
4. \é\/rgir; gte;tps, place the MWS flat glass dish on low rack. 4. 91q W W W J vde g Ry @ o Ye
’ W g § | e dY |
bA6 | Naan Khatai 0.2 kg Low rack For 0.2 kg
Muti &kt Maida 150 g
UItICOOK tawa Suji 509
Powdered sugar 859
Vanilla essence 1tsp
Butter 100 g
Almonds & cashewnuts Afew

1. Beat the butter & sugar together till it turns fluffy.
2. Add vanilla essence followed by maida & suji.

3. Make a dough out of this mixture.
4.

:

Roll out a medium sized ball & put cashewnut on the top
of each piece. Arrange them on multicook tawa & place

the tawa on low rack.

o

press start.

Select menu & press start. When beeps, place the tray &

ron=

. 39 s 9 v dlfer a o |

. ¥ TR WIE a1 | 419 18 o1 W, ¥ I § AR

qEd R AN B 79 BE W9 dh I8 FEGR A 8 WY |
Il 3 TIeM @ a1 AT 3R gon ST |

R SO I PR & el a1 o 3R 70d & FW [H
o] 3 | fiR S9! Aigd 99 & HW I © AR T B
o E W I |

RIS qam |
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Bakery
G| 24 HOURS

Menu Weight Limit Utensil Instructions
bA7 |Whole Wheat 0.3 kg Low rack For 0.3 kg
Cookies & Whole wheat flour 200 g
Multicook tawa
Brown suger 100 g
Granulated sugar 509
Butter 100 g
Egg 1 No.
Vanilla essence 1/2 tsp
Baking powder 1/2 tsp
Method : 1. In a bowl cream brown sugar, butter, granulated sugar faf : 1. T& IS F B, TFHR, ARG, IEGR AN B TH T TG
together and beat till fluffy. Add egg, vanilla essence, TH B 99 TP I8 FER A 8 WY | U], Il g9,
baking powder. 96T YIS’ Slel | 37 H 3MIeT SR dial & o |
Finally add flour and make a soft dough. 2. A BT IAIR BE B Y BIE o |
2. Roll out the dough and cut with a cookie cutter. oa‘efrq' S AN B HeSlmH
3. Select menu, press start. When beeps, put the cookies 3. ?;lgwqufw %Eﬁﬁu - wélqs@ l"a_cﬁ z:jﬁ 3 igrq
on multicook tawa & place the tawa on low rack. Press - g JN 3
start to bake. Remove when it gives a beep. g | 4 TR e Ple |
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UTILITY CORNER

1. Utility Corner (UC)



Utility Corner
gfden AR UTILITY CORNER

Menu Weight Limit Utensil Instructions
uc1 Keep warm 0.3 kg Mircowave Method : 1. Any cooked food with cover (rice, dal, subzi, halwa, upma etc.). Select menu & press start.
safe bowl faf : 1. FE N AN (T9d, T, Feoll, TAGT, SUAN TAM) AR T < | Hi FdR €IS <99 |
uc2 Steam clean 0.3 kg Mircowave Method : 1. Take water in a bowl, add vinegar & lemon juice in it. Select menu & press start.
safe bowl & : 1. 7P asd #F ol e S Riwa iR Hig 9 el | W, g wrd 4T |
ucs3 Defrost veg 0.2~0.5kg Mircowave Method : Veg (Paneer, green peas, sweet corn etc.)
safe bowl 1. Take vegetables in a MWS bowl. Select menu & weight & press start.

faf : wreRR (@R, & TR, Wie s ga)
1. WIEHIIT A A8 H AT HR WY VI gor g AR WIS &4 |

uc4 Defrost non-veg 0.5~1.0kg Mircowave Method : Non-veg- (Chicken, mutton)
safe bowl 1. Take in a MWS bowl, select menu & press start.
fafYy : diaeR Rred, geq sam)
1. AEHIT W 98 § e, Hed gk daw Hi g &R wiE qa |
ucs De-humidification 0.3 kg Empty cavity Method : Namkeen, biscuits, papad, bhujia, wafers etc.
1. In a MWS bowl add the food to be dehumidified. Select menu & press start.
A : e, Rge, wos, gRmn, Twdt gef |
1. AISHIAT A A § T M B B forv S1ed | Hi, g W@ qa |
uce Light disinfect 0.1 kg Microwave safe Method : 1. Sterilize Microwave safe glass utensil - Keep the empty utensil & select menu & press start.
glass utensil 2. Clean the cavity - Keep the cavity empty. Select menu & press start.
When time ends (beeps), clean the cavity with a damp cloth.
Empty cavity Note : The oven has a special function Light Disinfect which allows to sterilize the MWS glass utensil thereby

giving a hygiene & clean utensils/cavity.
1, IEHPIIT WG TN qefHl B BT B - Glell aad BT g H @R A g iR wIe q@m |
2. @i $ AEE S - WE D ATell 3G | H, AR ©IE q@w |
9 @) T W (@U GAE < W) WE BN IS | WH IR < |
e : aed # v fafre ufha wse fRusshae B & O A15H1a9 9% e g B HevHa FR a1 § R
HeaRd R YEH PR B 3R I /@M B AHTS PR © |

E

60



WARNING /zama+t

Please ensure cooking times are correctly set as over cooking
may resultin FIRE and subsequent DAMAGE to the OVEN.
T 3 FraRia R &1 geT o1 T ST Wel HefmT & e A sareT

BT 9 ST 27 37 i &ffy ug o el & |

Important safety instructions
Read carefully and keep for future reference

e YRen e - o ¥ W% iR W @ e @ oy

Do not attempt to tamper with, or make any adjustments or repairs to the door,
control panel, safety interlock switches or any other part of the oven. It is
hazardous for anyone to carry out any service or repair operation which
involves the removal of any cover which gives protection against exposure to

U o folg P! & I TN F o, I T+ 81 Habel & IR STeT Tl & | 8Tq & el 3iR
IR et e S OR 81 TRINT T Y | BRI e & IR feremTer o €1 ora # X Fifes
g MHTE A & |

microwave energy. Repairs should only be undertaken by a qualified service | 7 Do not operate the oven with a kitchen towel, a napkin or any other obstruction

technician. between the door and the front edges of the oven, which may cause microwave

it oft SR, FeTet T, FRAM ST e AT 31er & fohedl OTc A BeBTS 7 . | AR energy leakage. .

S RgaeamRET S e | I St TIHI 3R 317 g AT 37 & Uhe ATs 3R XAl 3 i g & A1 Iy
. . Ry ATIehIad fordhat B AT |

Do not operate the oven when empty. It is best to leave a glass of water in the ) o N _

oven when not in use. The water will safely absorb all microwave energy, if the 8 Do not use recycled paper products since they may contain impurities which

oven is accidentally started. may cause sparks and/or fires when used in cooking.

it off 7erT aTE A HeTY, T8 TER BT b Ueb ol RY A1) ST 3FeT R b gefertrasT TG B G PRI TSI F % 1o S Fveriare &I T e &, et @t g

EToAT Tl IR U= AR o7 I T | T RFRTIRY AT 37T &V Bl We_T 8l el & |

Do not use the oven for the purpose of dehumidification. It can be the cause of | ? Do not rinse the turntable by placing it in water just after cooking. This may

serious damage of safety.(ex. Operating the microwave oven with the wet cause breokcge ordamage. _

newspapers, clothes, toys, pet or portable electric devices, efc.) RGTHT YT o Nl 1S TelT_Y & U H T STl | §¥R1 T8 e a1 6 |

ST then eI o e e T HANTHI DY | S I Pl G181 el @ | 10 Small amounts of food require shorter cooking or heating time. If normal times

Do not cook food wrapped in paper towels, unless your cook book contains
instructions, for the food you are cooking.

TSI foTIT G311 SIS 7 UehT ST <7< et GferepT o CAT 1S e T8 |

Do not use newspaper in place of paper towels for cooking.

TepT+ 3 foTT HRTSH T b SoTTT SRITR BT IR PN |

Do not use wooden containers. They may heat-up and char. Do not use
ceramic containers which have metallic (e.g. gold or silver) inlays. Always
remove metal twist ties. Metal objects in the oven may arc, which can cause
serious damage.

are allowed they may overheat and burn.
2T IS & foTQ o5 o1 TTfRT | ATEIRUT 9T & 78 3171k 7+ &1 Hee! & 3R STe \ape! & |
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.

Ie R ax o fh SR arTell Aae & 8 Wi Uies 21 foh Suaeur yere =& |
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Before cooking, pierce the skin of potatoes, apples or any such fruit or
vegetable.

T UEe 31T, e S i ot freri e |

Do not cook eggs in their shell. Pressure will build up inside the egg which will
burst.

TS I Roseds & 7 BT | TR U 9 T & e S91d 9 FelT § 3R 37T e el
&

Do not attempt deep fat frying in your oven.

AT H ST PE HRA BTHITA DN |

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.

G YT AT FEHRE e ¥ Ul CelTReds N SAR T | 6 @I 3 dhaR b S i

gl‘h‘idnl‘-i AT T § TART R Al & |

If the oven door or door seals are damaged, the oven must not be operated
until it has been repaired by a qualified service technician.

I 379 T AT &I & Y S WA 9 T 1 X 9 A Tt Go2red BRI |
RATABIA |

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.

I 319 7 G s < Y SRATol ava W, 97 e TR ACelTg ¥ Sfa- gel o |

When food is heated or cooked in disposable containers of plastic, paper or
other combustible materials, check the oven frequently due to the possibility of

20

21

22

the food container is deteriorating.

S QT TR 3 thape dTel e 3 U1t ST & 31 foharT STt & aY 94 oRTIaR <k
N fh T @RI AT TR 81T |

Only allow children to use the oven without supervision when adequate
instructions have been given so that the child is able to use the oven in a safe
way and understands the hazards of improper use.

g 1 3T FRRT & arae Y o e & 519 I 37eT R TR & SRINT U &1
SR T TP A T =1 oh EeR i o &l

Liquids or other foods must not be heated in sealed containers since they are
liable o explode.

TRer geTef AT S §g AR A AT YhIY rerar URTATS B HhdT = |

Do not operate the oven, if the door seals and adjacent parts of the microwave
oven are faulty, until the oven has been repaired by a qualified service
technician. ]

I 37T T SRATSTT &SRR & AT A WART T e T X T b e} HeTet HRIR &
RATAIRIA |

Check the utensils are suitable for use in microwave ovens before use. 23 Do
not touch the oven door, outer cabinet, rear cabinet, oven cavity, accessories
and dishes during grill mode and auto cook operations, unless wearing thick
oven gloves, as they will become hot. Before clearing make sure they are not
hot.

3 31T < ol T o7aT TR & foTT oy gL ol Wal & AT el | 3T SISR, TR BT,
IR BfFE, 31 BT, AR iR 2 a1ar Hiet His A 81 7 1 §U ST AT TS
dreq el STel 81 ! A Ao T el & | fFeToR ol 3 Ugel 3 319 <= of bl 3 T e
2




Technical Specifications / Two Recipes for starter

ddh-tal a1 / Fafgy & forg g1 e

Warning
This appliance must be earthed/as a= 3ref frar ST TIfFg

The wires in this mains lead are colored in accordance with the
following codes/dTaR ®TE T T fop= FETAR B &-

BLUE ~ Neutral BROWN ~ 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:/aTaReT &R &7 G

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

BLUE/BLACK T & aRR & driaer Wil & N o &

The wire which is colored BROWN must be connected to the
terminal which is marked with the letter L or colored RED.
BROWN/RED T & IR &l diarei @i & 'L o7 &

The wire which is colored GREEN & YELLOW or GREEN must be
connected to the terminal which is marked with the letter E or == .
GREEN/YELLOW or GREEN T % GRR ol d=igie Wi & 'E' == ¥

Technical Specification/d@dh SITHHTRY

MC-7880PSR
Power Input/dTaR gTYC 230 VAC 50Hz
Output/3AT3cYe 900 W (IEC60705 rating standard)
Microwave Frequency/ATgIda fihaei=it 2450 MHz
Outside Dimension/dT&<! ATq 510 mm(W) X 310 mm(H) X 510 mm(D)
Power Consumption/dTeR &HGTRIe
Microwave/ATgshTad 1350 Watts
Grill/fra 1250 Watts
Combination/®Ier 2650 Watts
Convection/®=Iae 1350 Watts

Tt r3cigss for siarisr | SEfErEY @ fed @1 20600

NOTE: Thetime variation during Cooking of recipe depends upon the ingredients, method adopted & type of food category.
O I @ SR, 90 UREd @H & ded 31 37, I 3 A 3R @ ) ool R feiR avan g1

y

V

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 Quick Start without
papad.

2. Sprinkle little water or oil over
the papad.

3. After beep, place the papad
atthe centre and press Start.

*Note : The cooking time may
vary—

a. As per the composition of the
papad material.

b. As per the Quantity of papad
used.

3. UIUE UF S & 91 30-45 J5S
TH TEIETS |

3% grgs g @ forg -

*IET AR U TP TR B SR T,

S 5 SURTE fors H gt m e |

fraft arge -

1. UI9S X ¥ Ugel fdgd were

A |
2. IO & HW ISl U Al I
s |

3. fiU S 91, TN ¢ B 99 7 uue
@, S 6 Swied o A&
et R |

Hie : UbE B aHd H SR 8
qHAE —
a. TS @ AEA @ FEET @

AR |
b. WIWAE B MY s BN
HTA & AR |

(/_PoPcoRNS "\
Papad Papad
placed at placed at
centre of Glass centre of Glass
Glass Tray Tray Glass Tray Tray
1. ROASTED PAPAD 1. gﬁgqtmrs 2. POP CORN : Place the pop
Procedure : fan corn bag to t_he glass tray
Papad: S : proEngyUasans't(r;;:tﬁctl ont
: - ] : acking. Use Quick Start to se
1. Place the raw papad at the 1. "o 3 & dra # @ea Uds <, §~4 mi?\utes Remove the bag
centre of Glass Tray, as ?W%BENER et 3 gitan after poping sound has
shown in the picture above. | stopped. Take care that bag
2. Select Micro-100% Power 2. HIZHI-100% IR TR AR gaT corners do not touch sides
Leveland Cook time. o1 T fAefRa o | while rotating.

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

2. g & : AfFT w® A v
fFdurgar dfv B @1 T
B B ¢ W F A W | 3~4
firfe 9T & & fog fas
WE & WM &R | T BT
JATATS AT B & TG 9T BT
gl ol | & < 5 91 &
YA G 1SS | TG |
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