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Precautions to avoid possible exposure to excessive microwave energy.

AT ITTIID F&H T Froll hl AFHTIAT 5 | TaH & g |

Precautions

ATaefear

You cannot operate your oven with the door open due to the safety interlocks built
info 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.

IR YOIl H Sl 81 Bl a8 31T ST GolT W & el gel Ao | TS Sexa(d
e SRATST T BT & 9 T 319 AT U bl HTehaT 97 Rl & | 8T Y 39T ARSI b
Fferep TSl 7 SATHDT S | AT AT AU SCRATD b AT BSG 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 & Uie AeTE 3R SR o e I g 7 T ofR 7 8 He A1 AT et T 1 oft et g8 avg
AT |

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 T YANT T o IS (1) SRaToT J1 21 (2) &1 a1 orar et 87 (3) SR & §< 8 aTel 9o
&R |

Your oven should not be adjusted or repaired by anyone except qualified service
personnel.
3T & USIFCHE T AR S A STl H 8T RIT |

Warning/ adra=it

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

I A ¥ 6 9B BT TG T W FrefRa fear e | St 6 Samer uew T 3mER 6t
ST IHS HhelT & 3N AT S AT 3D 3T Pl 5 TR ABATE |

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:

ST 3Ta ¥ et TaTed T vt Tl SR b 3Tereh T+ 1 STl & TR aee e Rmg <l € |

1 Avoid using straight sided containers with narrow necks. /defet et aTef 3R wRaT
T ATl FeATDT T AT |

2 Do notoverheat./ SITRTTRATE & |

3 Stir the liquid before placing the container in the oven and again halfwa
through the heating fime./ﬁwﬁﬁmwﬁmwﬁﬁwﬁqsﬂ?mm%
BRI B P a7 fHRSH gAY |

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 |0rs) Be
careful when handling the container. /T R B TE oS THY b fTu Ry

FATY AT fetTU 1R ST T @ & Ugel o of |
5 Clean the oven interior with a damp cloth after use./ TRINT & 9T& 318 &I SR
HAE A |

6 Never operate the oven without Glass Tray & Roller rest / metal coniamer as it
may cause sparking. /3TE BT TART € 3R TR T o =T TRINT AT o

gD E |

Warning/ adre=it

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.

H&H TN ZRTHISH USRI O & 91 8 GHY & 10 ShHaT ST 8IS S | I @M |

gl S A9 Y ST STaed vl | 22 & HIo 9 U & fIey Arae=H a¥d |




Precautions

ATaefer=r

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 T T TR B ol & 97 AT T SR AHT UBR TT F FH Tt Bt 8 |
HFRI: 3 G& T qRIAvS H AT BIct T aTet 3R thetclt & iR T IS 7rrar st
I T AT BT AT & | U] A18 b1 3111 # =g+ SR R 1T & o g et ot
&I ol T TANT R A | A BT &l T8 e 1 A= et o < St 8 1 3 e a
ol PIART AT S |

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 FEHTTN TSI & & 7 37T o Sl gl g o & T Rt 8 | U el g8 et
31a 3 A o A OR. eley Rl 8 | e oA 379 Y T faRt & qrex e o1t b aw
g9 e & 1 o, forft St o ur ofiR e Sy werelf A ofR g uaref gewaw gRféa
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. ]
GEFTR S TESUANTT SR T TRH S el &, ST YT alet T ol fi R BT & [T b
IR GRITRABI A S |

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 T HIH ST R & 37T T T8 SUBRT Y 3T |
T SRATAT T & 37T 31U ST &H TR T 68 BRI | FEH TR ool
93} RE W THige H IEA il 8 oI 31TER W STt 2, 37iR 781 Bl a1 oft
Sl & & for o1g 3N SRR @ |




By following the basic steps on these two pages you will be able to quickly check that your oven is operating U npqcki ng & Instql Iing

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 delvery I 3R T 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 |

. Place the oven in the level location of your choice with more than 85cm
Unpack your oven and place it on a flat level surface. . .

N N height but make sure there is at least 30cm of space on the top and
3 ST WD Tep AT TAF WG o | 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 HUR I 1R 10 FHY. BT ¥ YIS A T ... & foTq QMaeaeh & | 3Ta o 31T T f&=em
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
[HATE |

ROTISSERIE BAR HANDLE

HIGH RACK / ‘8T8’ Y& A ar fsa LOW RACK / &l Y&

S ——

ROTISSERIE BAR /2%t AR @

GLASS TRAY/ ®fa @ [ ROTATING RING / jrefdw
S—————7 MULTICOOK TAWA/ W} F& Tl
Noto- A i , . THIS OVEN SHOULD NOT BE USED FOR COMMERCIAL CATERING PURPOSES
ote : Accessories shown above are as per model specific. - ™
fwof} : g gl 1€ vaade WWQ $3}§qu g I TG AT I3 & g T € |



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 |

6 F]i|/|20 r.niicrofwcv;e sc;fle coniotirr:erGwLitAhsg(.)I%R‘Yl @ Fll a microwave 6 The DISPLAY will count down from 30 seconds. When

gnd ;Z;gs)eoﬂ:;o s\:.eno;(e):rn |feyou bove oy safe container with it reaches 0 it will sound BEEPS. Open :Che oven doqr

doubts about what type of container to use please refer to Press the START ; and fest fhe temperature of the water. 1f your oven
9 typ p button one operating the water should be warm. Be careful when removing the

page 20. ’ container it may be hot.

e TR GRIAE U & 3o fiefl. R R A S prahl v | fime o set 3(; 30 Wﬁﬁ@@%ﬁﬁ%g} S ——

A TR i 1 SR < Y | SR DT DI ST & T o D seconds o TR T ST et 3R U= ST ST e | 3R ST cigy BT R 6T &

A PUATYSS € R | \Cf?zk;nng T:U' AT I I BN | AT SR Sfe 319 S YT I 82T 3@ & I8 RIS T &
APaTE |

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 INSTAL\ED
FATIHT TG 379 TR BT |




You can set either 12 hour clock or 24 hour clock. In the following example | will show you how to set the time for
14:35 when using the 24 clock. Make sure that you have removed all packaging from your oven.

AT 12 5o I7 24 Fue $HI gt FefRa o= dad
FrafRa e & e | Fg ara e SR foh SITom 31 sre ST g RE A @t i g |

| 39 o1 Ry Serer 3 # aruey 24 gue S et A 14:35 $ 9T Bl fha ave

Setting the Clock
gt &l fatRa e

When your oven is plugged in for the first
time or when power resumes after a power
cut, a ‘0’ will be shown in the display; you
will have to reset the clock.

ST STIPT 3T Tt AR Tl 3BT ST & 3T afe”
FEH AR AN e 0 fove d R aars |
TR SITUPY aFeT 21 Er fOhRRY e et Tt |

If the clock (or display) shows any strange
looking symbols, unplug your oven from the
electrical socket and plug it back in and
reset the clock.

ST TS (1 vl ) 1erT foeg R & | sy
e Athe ¥ feremter 311 fohR & SR CoT aeh Tt
PIUCH |

Note: The clock is designed to operate at a
supply frequency of 50 Hz only and any
variation of frequency is likely to result in
error.

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

I ST &7 H IRGY B AT 31 Bl Tl A T & S 9 fobele 3

@j Stop

Start
s
@@ Q.Start

Ugt SR AT E | Clear
Press STOP/CLEAR.
SR} BT [ W B
Press CLOCK once: <! U R 29 |
10 Min | 1 Min | 10 Sec I

(Ifyou want to-use 12 hour clock, Press CLOCK once more. If you want to change
different option after setting clock, you have to unplug and plug it back in.)

IR MY 12 G0 6l TS STANT HeT 3T & Y, A ErS] bl Ueb d1R 31R GIRI 3R 31T Th SR
o FefRa o & 918 fhed searTaTed & a1 et 9 e aR gaRT SIS < |

([C}

@II+|_

Clock

Press-10-MINfifteen times.
10 MIN. 15 dR 41U |

Press 1 MIN three times.
10 MIN'3 IR GHTU |

Press 10 SEC five times.
10 SEC 5 ¥R <dI1U |

10 Min | 1 Min | 10 Sec

[alC)
S+ 1 =

Press START. The clock starts counting.
e R 1 Tt e g% A |

10 Min | 1 Min | 10 Sec

|

5[C)
R =

Clock

)




Child Lock
ATgeS AlD

=29
o

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.

UG T H JRaT F U™ ' o fF
TG IYIIT A A BT bl & | Th TR
TS clid FefRe e I g g Bl e
PR G & IR BIE gbM bl fhar oft T8
Buill

However your child can still open the
oven door.

Safes AT ST 37T BT ATl fthe ot
G FRATE |

Press STOP/CLEAR.

IR ¥ / fFe1sR
Stop , _ Start
@j Clear @@ Q.Start
Press and hold STOP/CLEAR until “L” appears on the display and BEEP sounds.
e L' Teefe UR = 8T 31N eafe 7 3R Jd I T / fRAR SHIehR b S |
. ~ Stop Start
The CHILD LOCK is now set. dTSes did FMefRd 81 T | (&) Cloar Qstart
“L" remains on the display to let you know that CHILD LOCK is set.
(If you press any. button).
L e TR ST R SN 3119 ST SIRAT 6 Arges e (R § |
(31T AT B3 93 <4Y)
To cancel CHILD LOCK press and holdSTOP/CLEAR until “L” disappears.
You will hear BEEP when it's released.
TEeS ol B B o1t Teq/ fFT3R SeThy e ST Sieae *“L’* e = 81 3R} | & Stop 9] Start
Clear Q.Start

31T &af=y Gl o1 I8 S SR |




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

and 30 seconds.

7 O T STEROT 5 1TUh 6 3TTER 80% &M WR 5 e 30 |hus & forq uermT aeftss |

Micro Power Cooking

HTIhT TR ¥ hTT

Your oven has five microwave Power settings.

3T i ¥ UTd F&H q & T iR g |
After cooking is over, End Reminder

Beep Sounds per 1 minute for 5 minutes
until the oven door is opened.

ST YT GRT &1 SIRRTT 37 T &1 feTarat eaf+y
JATE T | e WR 5 e & forg 1 e 31a ot
SRS T G |

Power/ &ddTr % Power Output
&THdT UTsq

HIGH (Max) )

S 100% 900W

MEDIUM HIGH )

e g 80% 720W

MEDIUM/ ez 60% 540W

DEFROST (83 ) MEDUMLOW 400, 360W

T e fo

Low/ T 20% 180W

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

S 919 IR €47 < b 3TI0 319 ehT 37a T1fiid o fe & S g fbare
7 ggol foar eI & |

Stop , _ Start
@j @@ Q.Start

Clear

Press STOP.
T SR |

Press MICRO Twice to select 80% power.

80% YR B! Frid fordl MICRO &1 &1 IR <dTY |

Micro ) rin

“720" appears on the display.

Convection Combi

720 vesfe wR e |

Press'1 MIN five times.

1 MIN UTgeR S9T1S |
Press 10 SEC three times. I

10Min| 1 Min | 10 Sec I

0o

10 SEC T¥eR S&Tsy |

Sl + 1 =]

Press START.

¥ere qari|

Stop Start
@ W Q.Start

Clear




Mic ro Power Level 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

q-m;ﬁ- microwave oven.
&HAT X ST & TR 3T 5 &R I TART AT D | 3T FTeeh AT AR STFRBIR qebr # < b foru fir ford wreft <=t o Sarewvit
& SMER SR IR YT o fTu i &regelT FerfRea HY it & 937 31 b ST b g IS =i |

POWER LEVEL OUTPUT USE
o
=, &1 WR &7 SITeet ST

HIGH 100% * Boil Water / sTgel aTe”

I (31feres) (900W ) * Brown minced meat / 913+ g Hie
* Cook pouliry pieces, fish, vegetables / Uledt, 7et, e@fecdct GhmMT
* Cook tender cuts of meat / W?*?@ﬂ%q?ﬁﬁ'[

MEDIUM HIGH 80% * All reheating / ST QIaRT T AT

HEgH 3= (720W) * Cook mushrooms and shellfish / 734 g @it aTeft Aol HMT

* Cook foods containing cheese and eggs / 9o R 3108 g <ol el TS &7 |

N r

MEDIUM 60% * Bake cakes and scones / 3% T 'ThIF’ I AT
qeqHq (540W) * Prepare eggs / 3108 g1

* Cook custard / H¥cs UhHT

* Prepare rice, soup / @Tdel, U TbTT

DEFROST/ 40% * All thawing / 55+ TR & Ter eref i A= Qa0 =T
MEDIUM LOW (§%) (360W) * Melt butter and chocolate / @ifaie a Fae= TaprHT

7 qey e * Cook less tender cuts of meat / Hi%T & &H TH g

Low 20% * Soften butter & cheese / T 3R ST BT 7RH BT

o= (180W) * Soften ice cream / 3TSTHI BT ARH BHRAT

* Raise yeast dough /3Te & THR I

10



In the following example | will show you how to set 2 minutes of cooking on high power. M
R T JeTeRw F arve farares 6 o ave 2 fiee frefRom fba ST & g & fog Ioa &t W | QUICk Siqri
N 13T

Press STOP/CLEAR .
N [ fFTsR <9rt |
Stop , _ Start
@j Clear @@ Q.Start
The QUICK STARTfeature allows you to Press 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. 5
Sto tart
cooking with a touch of theSTART IR AT Pl AR AR Fod &HT 0R 2 FFTE 1 e & FIT | 3119 T @0 c|ea': B ostart
button. T BT HRAT Yo BR T, gl &1 19 b AT Al TR SITR M |
T VI MU AT STRTT T & o 31
30 AHTS & S<IRTS Ioe &FAT H TehT el
& O g B T A | During QUICKSTART cooking, you can extend the cooking

by repeatedly pressing theSTART button.

TS B SR Gl I BY, MY P F 1 1 3R M9 JRIR LIS
M |

11



Grill Cooking

frer T

In the following example | will show you how to use the grill to cook some food for 12 minutes and 30 seconds.

R I TR H # 3yt AT fob Al & WA &b GRT 31MER ot U 12 e 80 Wehvs & forv |

="

o

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

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

¥ Aredt garee Mt & A & gy S e
SRR |

S NPT STes A FT9 3R fopedt uaref firet Aenat
gl

12

Press STOP.
T oR,
Stop , _ Start
@ Clear @@ Q.Start
Press GRILL.
GRILL g9 |

Micro ™) rin

Combi

. Convection

Set the cooking time.

PR FE R |

Press 10 MIN once. / '10 MIN' U R 91T |

Press 1 MIN'twice. /'1 MIN' &1 R SaTT |

Press 10 SEC three times. /'10 SEC' &9 R 24T |

10 Min | 1 Min | 10 Sec ]

a[¢]

Clock

S+ 1 =]

Press START.
e gem,

Stop , _Start
@ <D<|/ Q.Start

Clear




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

& m SeTeRwr # # aue farsa 6 % araw of frafRa e srar &, ged &ar 20% iR

Grill Combination Cooking
fra erelieE gfon

e & forg 25 FFe H yarT |
o= Press STOP/CLEAR.
T / fFersR sart = Stop - SR

Clear Q.Start

Y h binafi ki Press COMBI one time. Micro [i] Grill

'our oven has a combination cooking COMBI 97 T aR 4T | —

feature which allows you to cook food Convection Combi

with heater and microwave at the same

time or alternately. This generally means

it takes less time to cook your food. Press MICRO one time. — .

JMud e § 7% gl 39 ol usH W € MICRO 9e U IR S9IY | Micro ) erin

g d1f MY S YA | |9 BT Eex G
AISHIId §RT U & wHg § R a8 A gt
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& © |

. Convection

Combi

Press 10 MIN 2 times/ 10 fi9c 2 SR T41T |
Press 1 MIN'5 times/ 1 fiFie 5 R <0 |

10 Min | 1 Min | 10 Sec I

S0 +

§]C)

-

Press START.
I g

Be careful when removing your food because the container will be hot!

e SR, ST 37T 3MER fFeblet @ &1, Fifes uel R & AhaT & |

Ge

Stop

Clear

Start
s
@ Q.Start

13



Convectlon Com bl natlon Coo kl ng In the following example | will show you how to programme your oven with micro power

540W (60%) and at a convection temperature 200°C for a cooking time of 25 minutes.

ElﬁT:FQF-[ EF['I%ﬂe[QF[ a—yﬁ-,‘r[ oyt ST & aretar R & s it 1 25 faTe @ T W @ forg et R

540W 3MR I TATIH 200°C B A1 DY e I |

o Press Stop/Clear / Stop/Clear TaTU |
Of P B &P stop | pvig Start
Clear Q.Start
Y Press Combi two fimes / Combi @1 9% T9TY | a = “ Grill

Convection % Combi

The oven has a temperature range of

]00. C ~ 250°C. {180 C 'S auton?ahc.a”y Press Micro one fimes / Micro U &R g4V |
available when convection combination Micro ) erit

mode is selected.) -
3T § 100°C ~ 250°C TH AT Convection
A B B | prawRH Biffaeee A

T W 180°C ATGHIT W & Press “+" three times / “+" W9 4R GaTY |
SECCIEIES SIS ﬁ@

(& ] [+

You can set three kinds of micro power

level (180W, 360W and 540W) in

combi mode. Press “10 Min” two times / “10 Min” &1 9R &4TY | I 10 Min | 1 Min | 10 Sec I
Y B A H A JBR B A Press “1 Min” five times / “10 Min" UTd IR 4T |

R %R (180W, 360W 31k 540W)

I b € | I - ]

l’.‘l@

S M +

Press Start / Start SR G4 |

Stop , _Start
@ Y Q.Start

Clear

Be careful when removing your food because the container will be hot.

@77 [FBTerd GET FIGETH 9. a1 g7 S THT TH 8N/

14



Convection Preheat
In the following example | will show you how to preheat the oven at a temperture of 230°C.
=1 SaTeRr # it T @ o offae 31 230°C & A W B Wee o | ﬁasl I jléla

Press Stop/Clear / Stop/Clear 41U |

@O Stop QX Start

Clear Q.Start

Press Convection one fime / Convection T dR GdTU |

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

100°C~250°C (180°C is automatically available when — N
convection mode is selected). Micro Grill
g # 40°C 3R 100°C ~ 250°C T A0 A it B . )
| I W T W 180°C AU < &) SR Convection Combi
B W B

* The oven has a ferment function at the oven temperature of
40°C. When you use this function, if the oven temperature is

over 70°C, then the display shows "F-14" error code. You may Press “+" five times / “+" TUfd 9 4TV |
wait until the oven is cool.

A 40°C W @ T A g 1 AR s o T 0=

1 AN 70°C | KR ¢ Al "F-14" error code I I Clock I [ | ]

T 99 3 B TST &N B A PR T B
Your oven will take a few minutes to reach the selected Stop Start
temperature. Clear Q.Start
MU AT G §Y AIHA IF Ug § o fAee
BT T O
Once it has reached correct temperature, your oven will BEEP
to let you know that it has reached the correct temperature.
Then place your food in your oven: then tell your oven fo start
cookisg, 4 4 4 @) Stop QX Start
T% IR e A R UEA W AH AT I8 A Clear Q.Start
% fau v & b e ¥ AE W ugE T R Preheat will be started with displaying “Pr-H".

T S Sfie # T W < SR wE F forg = “Pr-H” T2 O WIEET 3R 81 SR |
ECI

Press Start / Start IR &4 |

15



Convection Cooking

BRI BT

16

fo
o

The convection oven has a temperature
range of 40°C and 100°C ~ 250°C
(180°C is automatically available when
convection mode is selected).

31T 40°C 3R 100°C ~ 250°C T ATTH
G Bl B | R A g W 180°C
AN ¥ & IUAe 8 Sl § |

If you do not set a temperature your

oven will automatically select 180°C, the
cooking temperature can be changed by
pressing “+/-".

I 3" qroHE e T Bd & A1 S
3T wad: € 180°C g T, FHfdT Ao
“+/~" SATPR q&A T Wbl ¢ |

The rack must be used during
convection cooking.

fre b1 & SRM @ @1 @

3Ty HRAT AMRY |

In the following example I will show you how to cook some food at a temperature of 230°C for 50 minutes.

1 SemeRer # guitar @ ® fF 50 fade @ forg 230°C A R 8 @l Y U |

Press Stop/Clear / Stop/Clear @V |

@:O Stop

Start
s
% Q.Start

Clear
Press Convection one time / Convection T& dR T4TU |
Micro @ Grill
. Convection Combi
Press “+" five times till 230°C is displayed. ﬁ@
230°C &I T “+” g IR TETY | I Ak I [ + — ]

@ Stop

Clear

Start
@0 Q.Start

Press “10 Min” five times / “10 Min” G 9% T4TY |

l 10Min| 1 Min | 10 Sec

—

ﬁ@

I Clock

JL+ 1 -

—J

Press Start / Start X 41U |

@:O Stop

Clear

Start
s
<D<|/ Q.Start




Various Cook Functions

faf=1 f& erigonferan

Please follow the given steps to operate cook functions (Health Plus, Indian Cuisine, Tandoor Se, Child’s Favourite, Breakfast, Snacks, Sweet Corner, Continental Menu, Utility Corner, Always Fresh) in your Microwave.
PUAT U ATsHIa B A= wrRIvenferi (Health Plus, Indian Cuisine, Tandoor Se, Child’s Favourite, Breakfast, Snacks, Sweet Corner, Continental Menu, Utility Corner, Always Fresh) @1 @@ @&
fog < f T =RON B1 AR BN |

COOK Health Plus (HP), Indian Cuisine (IC), Tandoor Se (tS), Child’s Favourite (CF), Utility Corner, (UC) Always Fresh (AF)
MODE Breakfast (bF), Snacks (Sn), Sweet Corner (SC), Continental Menu (Co)
STEP-1 Press Stop/Clear Press Stop/Clear Press Stop/Clear
STEP-2 Press IC, CF, HP, 1S, bF, Sn, SC, Co Press UC Press AF
to select category (1~5) to select catetory (1~4) to select catetory (1~8)
STEP-3 Press “+” / “~" to select weight Press “+” / “~" to set weight Press Start
for UC-3, UC-4
STEP-4 Press Start Press Start
COOK Health Plus (HP), Indian Cuisine (IC), Tandoor Se (tS), Child’s Favourite (CF), Utility Corner, (UC) Always Fresh (AF)
MODE Breakfast (bF), Snacks (Sn), Sweet Corner (SC), Continental Menu (Co)
STEP-1 Stop/Clear TaTY Stop/Clear TaTY Stop/Clear TaTg
STEP-2 | @ 1-5% &o g & forg i 1~43 o g B forg UC 3aTT | T 18P o g B forg
IC, CF, HP, 1S, bF, Sn, SC, Co 3aTG | AF TaTG |
STEP-3 | gu fwiRd & & UC-2,UC-3 % forg ao fwiRa o & Start gaTT
ﬁyrquu/una—sn-ql %I-quu/u”awl
STEP-4 Start T@TY Start SETY
Note / fewuft :

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

T4 MY {1 UdT X8 &I, A1 Hadl increase/decrease IS ST B 2 THT H YRATH fhar ST AdhaT € | WIS YB B Ufhar BT I
P PIS IAMILIHT T2 B |
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Health Plus

T N

Category Weight Limit Utensil Instructions
HP1 Black 0.1~0.3kg Microwave Soaked Black Chana 0.1 kg 0.2 kg 0.3 kg
Chana safe bowl Water 100 ml 200 mi 250 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 for 4 hours, in a Microwave Safe bowl take faf : 1. =9 @1 4 g qd AT | AgHad T aSd § WR g = 100
soaked chana with 100 ml water, cover it. I U @ @ o 8k @ & |
2. Select black Chana menu and adjust weight and press .
start to cook. 2. TRl = Pl AR AR Fo PR AR R ghE B fog e
3. When beep, strain the water from it. In a Microwave Safe L .
bowl take Chana, add oil, Chapped onion, Chat masala, 3. g W O FPIeray AEHIad Wh Sreel J of SR e, Bl gE
Red Chilli Powder, Hara Dhania and press start to cook, WIS, 9Te AT, ol f3d, &)1 afn set &R ga & forg werd
serve hot. T4 | T R |
HP2 Karela 0.3 kg Microwave Chopped Karela 0.3 kg
Sabji safe bowl oil 2 tosp
Water As required
Rai, Jeera, Hing & Haldi For tepering
Salt, Sugar, Garam Masala,
Dhania, Jeera Powder As per your taste
Grated Coconut & Hara Dhania For garnishing
Method : 1. In a Microwave Safe bowl take Oil add Rai, Jeera, Hing & R : 1. drsmhidd A6 96 H A of R L, NI, & dUT geel

Haldi, select menu and press start.

2. When beep add Chopped Karela. Press start to continue
cooking.

3. When beep add some water, salt, sugar, masala, dhania-
jeera powder.

4. Press start, stand for five minutes after cook ends.

5. Garnish with Coconut & Dhania, Serve Hot

3ot | i, gTax W qam |

2. @9 FAE I W HT g3 HNel STedf 3R g1 ST @
% forg weré e |

3. iU GAE I W GO U, TS, AN, TG, GfFR—siR
SR STef |

4. WTE TAT 3R 9% 9N $ 91 4 e 9% 39 E |

5. Y gY AR R af i & |l Feig 3R T W |
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Health Plus
T @

Category Weight Limit Utensil Instructions
HP3 | Moong Dal 0.2 kg Microwave Moong Dal soaked in water (for 1 hour) 0.2 kg
safe bowl Water 200 ml
Oil 2 tbsp
Jeera 1 tsp
Hari Mirch 2-3 nos.
Curry Leaves 5-6 nos.
Salt, Dhania-Jeera Powder, Haldi, As per your taste
Hing, Kasuri Methi, Lemon Juice,
Hara Dhania
Method : 1. Take 200 gms dal in Microwave Safe bowl, add Water, fafd : 1. AISHIIT IF IS H 200 UM A of AR G, gl q
Haldi & Hing. T & <l |
2. Select menu press start to cook. o o 9 ‘fﬁ Y@ g s i
3. When beep take another bowl add oil, jeera, hari mirch, s ) !
curry leaves & press start. 3. AT G 4 W G 9IS @ AR e, v, v A,
4. When beep add dal, salt, dhania jeera powder, hara aﬁﬁ T STl 9T WIE €9 M
dhania, kasuri methi (optional) lemon juice & press start 4, 9y W 9 W g, THb, 9T SIRT UTSsy, &Y gfean,
to cook. R Hll (pfeas) qon i v el A wEH @ forg
WIE T4 |
HP4 Lemon 0.1~0.3kg Microwave Boneless Chicken 0.1 kg ‘ 0.2 kg ‘ 0.3 kg
Chicken safe bowl Lemon Juice 1 tbsp | 2tbsp | 3tbsp
Salt To taste
Honey 1tsp 2tsp 3tsp
Kali Mirch Powder 1/4 tsp 1/2 tsp 1tsp
Olive Oil 1 tbsp 1% tbsp 2 tbsp
Method : 1. Marinate chicken with kali mirch powder, salt, lemon juice fafy : 1. Freh fd uReR, e a1 g @ § RiedT @ 9F of 9k @

keep for one hour in refrigerator.

2. In Microwave Safe bowl take olive oil, marinated chicken
and mix well select menu & press start.

2. When beep turn the chicken pieces, press start. Stand for
5 mins mix honey and serve hot.

2. WEHIT WG I8 H G B qA W, W—?gqﬁwaﬁw
3. {ﬁ%éﬁwﬁwzﬁamaﬁwéwrémsﬁﬂz

e & forg XpoRex < |
aﬁﬁwﬁwé\ﬁﬁww
TP ¥ I3 | e AR T W@ |
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Health Plus

T N

0.2 Kg/ 0.3Kg) and marinate with salt, lemon juice, and

kali mirch powder (as per taste) for one hour.

N

chopped onion, chopped tomatoes, chopped garlic,
press start.

i

taste and some water.

IS

minutes.

. Select menu, weight and in Microwave Safe bowl put oil,

When beep, open door and add marinated fish, salt to

. Press Start and after cooking, give stand time for five

Category Weight Limit Utensil Instructions
HP5 Machi 0.1~0.3kg Microwave Pomfret (fish category) 0.1 kg ‘ 0.2 kg ‘ 0.3 kg
Kali Mirch safe bow ﬁg:it’l\llii?&c’g;wuzfr& To marinate as per your taste
T S o s
Method : 1. Take Pomfret Slices as per weight either of (0.1 Kg/ fafd : 1. urhe "EEN & TFS TOAIIER (0.1 Kg/ 0.2 Kg/ 0.3Kg)

SHR T, g T AR el i USSR & W1 WRIgER
Fre o of 3R ve T @ forg v §

2. {1 T oIk a9 $ SIIER AEHIAT AF A9 H A,
P gE WM, FC U THICR 3R TeYA STel dfl RIE @MY |
3. @ FAR I W AT et AR W Bt g 7o),

WEIAR THE IR HB T ST |
4. ®E S9N AR gH & 915 Ut e 9% v | |
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Indian Cuisine
goid

Category Weight Limit Utensil Instructions
IC1 Mix Veg 0.1~0.3kg Microwave Qil 1tbs 1% ths 2tbs
safe bowl Onion, Garlic, Carrot, 100 gm 200 gm 300 gm
Capsicum, Cabbage
Salt, Red Chilli Powder To taste To taste To taste
Corn Flour 1tsp 21sp As per your taste 4tsp
Water 3/4 cup 1 cup 1% cup
Soya Sauce 1tsp 2tsp 3tsp
Tomato Sauce 1tsp 21tsp 3tsp
Vinegar 112 tsp 112tsp 3/4 tsp
Brown Sugar 112 tsp 112 tsp 112 tsp
Ajinomoto 1 pinch 1 pinch 1 pinch
Method : 1. In a MW safe bowl mix all the vegetables and keep aside. fafd : 1. Az A% aSd H W) Afeorat by el o &R SHdr
2. In another bowl add oil, all other ingredients. Mix it well T T T |
and press Start by selecting the desired weight. When 2.7 ?:Sﬁ qree 3 e T @R S @ Al B Srer

beep sounds, stir in between.

w

Now add vegetables to the gravy and continue cooking it

“again. g g 3 R fra—dra § @ 3|

4. Stir when it beeps. 3. 39 Wt B Ad B ey frerd SR pfe A v |
4 v gAE T W SH FAN I |
IC2 _Veg _ 0.1 ~0.3kg Microwave Basmati Rice (soaked for 1 hour) 0.1 kg 0.2 kg 0.3 kg
Biryani safe bow! Water 200 ml 400 mil 600 ml
Ghee 1 tbsp 2 tbsp 3 tbsp
Laung, Elaichi, Dalchini,
Black Pepper, Tej Patta, To taste
Salt & Sugar
Mix Vegetables -
(Gobhi, Mutter, Gajar, French Y Cup 1 Cup 1% Cup
Beans etc.)
Method : 1. In Microwave Safe Bowl put oil add laung, Dlachini, Y : 1. qrgpida A% a9 H dd Srol, TR i, ST,
Elaichi, Tej patta and Kali Mirch, add mix vegetables and SR, 9 T AR Bl Sret ek v ffd e

soaked rice select menu and press Start. . ; A
2. When beep add water & salt mix well cover it press start, Sl A E ol Sle rﬁ:i Eﬁ Rl S|

stand in 5 minutes after cook ends. Serve hot with raita & salad. 2. 40 g < W tIT’ﬁ 3R TP STedR B! e ey
AT THIX TIC A1, T & a1 5 e a9 o<x &
< | IR SR IS B |1l T RIS |
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Indian Cuisine
RINE|

Category Weight Limit Utensil Instructions
IC3 Kadai 0.1~0.3kg Microwave Paneer 0.1 kg 0.2 kg 0.3 kg
Paneer safe bowl Onion Paste 3 thsp 4 tbsp 5 tbsp
Tomato Puree 1Y% tbsp 2 tbsp 3 tbsp
Ginger-Garlic Paste, To taste
Salt & Sugar
Red Chilli Powder, Halid To taste
Kasuri Methi, Garam Masala
Butter 1% tbsp 2 tbsp 3 tbsp
Fresh Cream 1 tbsp 1Y% tbsp 2 tbsp
Method : 1. In Microvyave Safe Bowl take oil, onion paste, ginger garlic fafer : 1. Arspiaa A% 9SG H dd, AT, ERD MR qEGT <
paste, mix well and press start. ST 3] aXE Mo aiR W gE |
2. When beep, add tomato puree, butter, fresh cream, haldi, o
red chilli powder, garam masala, kasuri methi, salt, sugar - ﬁ?l’é & W e “{ﬁ &, IS 9, Fodl, el
and paneer cubes, mix well and press start, garnish with fad @ SE, T AT, k&N Hell, I, 2 ki 3R TR &
hara dhania and serve hot. THS T, el aRE e SR werd g | & iR &
1 | AR T W |
IC4 Appam 0.1~0.3kg Microm_/a\_/e Suji 100 gm 200 gm 300 gm
(Sweet) safe idli Sugar 50 gm 100 gm 150 gm
steamer -
Coconut Milk 100 ml 200 ml 300 ml
Soaked & Smashed Poha Ya cup Y2 cup ¥ cup
Cashewnut & Kishmish As per your taste
Melted ghee 2 tbsp ‘ 3 tbsp ‘ 4 tbsp
Soda bi carb 4 cup | %ocup | %cup
Method : 1. Mix all the ingredients together except soda bicarb and fafyr : 1. drer aEed & afaRaa v wrh e @ e o
keep aside. After 4/5 hours add soda bicarb & mix well. AR o @ T | 4/5 T B 915 WISl GSHE Seihy
Grease Idli stand with little ghee, pour the mixture in it 5 . 5w R
and place the Idli stand in Idli steamer. Select menu & ‘m ﬁ?ﬂ Sl . @1 2
weight press start. PR o, 3o s 1 sTef alk geel wus a1 gse
R & 3@ < | A 1 a9 gAax ®IE & |
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Indian Cuisine
RIS

Category Weight Limit Utensil Instructions
IC5 Sambhar 0.2 kg Microwave Arhar Dal (Soaked for 2 hrs) 0.2 kg
safe bowl oil 2 tbsp
Onion chopped 1 medium
Tomato chopped 1 medium
Mixed Vegetables chopped -
Drumsticks, ghiya, Brinjals, 1 cup
Red Pumpkin
Boiled Water 4 cup
Imli pulp, Green Chilli, Sambhar
Masala, Salt, Gud As per your taste
Method : 1. Soak dal for 2 hours, In Microwave Safe Bow! take dal, Y : 1. g/ @1 2 g AT | Aighad AF 99 | Ere, Bodl, W,

haldi, onion, green chilli, tomato, mix vegetables and
boiled water. Select menu and press start.

. For Tadka : In another Microwave Safe Bowl take oil,
add rai, hing, curry leaves, dhania, red chilli. Select
menu and press start.

. Mash dal very well and add to tadka. Add imli pulp
sambhar masala, gud and some water (if required).
Press start. Stand for 5 mins. Garnish with coconut
and hara dhania and serve with Idli.

N

w

. TSP B [T : TH TR AISHIAT A S H qeA of | SEH

. T PI FT TRE HA MR ST qSHT M of | R g7,

=0 e, ere of | fafda wfelt ofik Saar gg a1 et
e fam | W g7 ok wre A |

<€, &, B g, af, el e el | 3] w@i©
@Y |

R AT, T[S R ATRHATAR T e | were 4] |
5 fiffe 9% o & | TIRFA iR &1 afn F W ok
gSoll & A WK |
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Tandoor Se

i\

Category Weight Limit Utensil Instructions
tS1 Paneer 0.1~0.3kg High Rack & Paneer ‘ 100 gm ‘ 200 gm ‘ 300 gm
Tikka Metal Tray For Marinate
Hung Curd 2 tbsp 3 tbsp 4 tbsp
Ginger-Garlic Paste 1 tbsp 1% tbsp 1% tbsp
gzlrtériel\(jl :Sglg pd. To taste To taste To taste
Lemon Juice 1 tbsp 1 tbsp 2 tbsp
Red Colour (edible) 1 pinch 1 pinch 1 pinch
Oil 1 tbsp 1 tbsp 2 tbsp
Method : 1. Mix all the ingredients of marinate thoroughly. AN : 1. W F= el I A DI D] avE J el of |
2. Add paneer pieces into it and keep for 1/2 hr. in T 2. o S9H TR & gahel @ Sl AR 1/2 5 B fo
refrigerator. IMrorer § W |
3. I_(eep _the p_ieces in metal tray on high rack, apply 3. 3D 915 $9 ga@ﬁ P18 Vb W Yed ¢ § W 3R
little oil on it. ofreT & et o |
4. Press Start by selecting the desired weight.
5. Turn the pieces when there is beep and press start. 4. ofod a0 ik T Far
SWWéﬁwmzﬁWéaﬁ?wﬁw\
tS2 | Veg Kebab 0.1~0.3kg High Rack & Boiled Vegetables - Potato, Cauliflower, Carrots, Green Peas| 0.1 kg 0.2 kg 0.3 kg
Metal Tray Water 3 tbsp 4 tbsp 5 tbsp
Oil 1 tbsp 2 tbsp 3 tbsp
Cornflour 1to 2 tbsp 2 to 3 tbsp 3 to 4 tbsp
Bread Crumbs 1 tbsp 1% tbsp 2 tbsp
Ginger Garlic Paste 1/2 tsp 1/2 tsp 1% tsp
Chilli Paste 1/2 tsp 1tsp 1% tsp
Garam Masala 1/4 tsp 1/2 tsp 1/2 tsp
Lemon Juice, Salt, Sugar As per your taste

Method : 1. Mix Boiled vegetables & strained chana dal, ginger garlic
paste, garam masala, dhania jeera powder, salt red chilli
powder, bread crumbs & hara dhania together, apply little
oil to your palms and shape as desired like tikki balls and
roll over with cornflour. Cutlet rolls, brush with little oil.

2. Keep metal tray on high rack place kababs on it select
menu & press start keep on turning at beeps.

3. Serve with chutney & salad.

fafy :

i

1. g2 wfsorar ok Ferd) g8 @ a1a, oeRe dEgd Uve,

T, G SIRT USSR, THd, ol fAd Uk, S8 &
TP, AR &1 °FRn v e e o | s saferll R efret
1 ASA T oA AR T B Ml B ufesd P & R Haww
FT AT T & | B BIC THS R o AT AT 4 oM < |

2.9ed ¢ B8 V@ W I, 89 W Fa9 39, A g &R wrid
ZA 3R AT @M W ueed W |

3.7 SR |eE @ W W |

#
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Tandoor Se

a<X

Category Weight Limit Utensil Instructions
tS3 Murg 0.1~0.3kg High Rack & Chicken pieces (boneless) 0.1 kg 0.2 kg 0.3 kg
Tandoori Metal Tray For marinate hung curd 2 tbsp 3 tbsp 4 tbsp
Ginger Garlic Paste 1tsp 1% tsp 2 tsp
Salt, Red Chilli Powder, A tast
Garam Masala & S per your taste
Chat Masala
Qil 1 tbsp 1 tbsp 2 tbsp
Lemon Juice 1 tbsp 1% tbsp 2 tbsp
Eatable Red Colour Pinch
Method : 1. Wash chicken pieces & mix with all the ingredients of a1, ke gﬁ} T €Y 3R F9e 99 qedl © T By |

marinate. Keep for one hour in refrigerator.
2. Arrange chicken pieces on greased metal tray apply little

T g0 B Iy AMboRer & 3rex W |

i i - 2. fdd & Thel B del o Hed ¢ W HdRed B | & Uh
oil on each piece. Keep the metal tray on high rack select 3 . >
menu & press start. gﬁwmﬁawélwﬁwﬁﬁgﬁ%w@
3. When beep turn the piece, press start. "ﬁ:L ?ﬁ 3R I g |

3. U FAR T W THS! B TeIe, W T@N |

tS4 Fish 0.1~0.3kg High Rack & Fish Fillets 0.1kg 0.2 kg 0.3 kg
Tandoori Metal Tray For marinate hung curd 1 tbsp 1% tbsp 2 tbsp
Lemon juice 1tsp 1% tsp 2 tsp
Ginger Garlic Paste 1tsp 1% tsp 21tsp
Salt, Red Chilli Powder,
Haldi, Garam Masala & As per your taste
Chat Masala
Eatable Red Colour Apinch
Method : 1. Wash the fish fillets, mix all the ingredients of marinate Y : 1. 9ol & Thsi B €V, T+ & I Tl Bl MWD TWE
and coat this mixture to fish filets evenly keep for one vy @-jm m R G BY § die § qul b
hour in refrigerator. oo B forg W & o @ S|

2. Arrange the fish fillets on greased metal tray. Apply little .
oil on each piece. Keep the metal tray on high rack. 2. 9%l & gl Bl del ofl Hed § W FaRYd w | ydh
Select menu and press start. 3‘?%3 TR e~ o FWT < | fed ¢ Bl B Vb W W

3. When beep turn the pieces and press start. < A g iR wré qarg

3.‘W'Wéﬁwgﬁaﬁwésﬁqwrc‘a‘srr@|

%
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Tandoor Se

i\

Category Weight Limit Utensil Instructions
tS5 Mgnon 0.1~0.3kg Microwave Mutton boneless pieces 0.1 kg 0.2 kg 0.3 kg
Tikka safe glass bowl, For marinate hung curd 2 tbsp 3 tbsp 4 tbsp
Metal Tray & Ginger Garlic Past 1t 1%t 2t
High Rack inger Garlic Paste sp % tsp sp
Salt, Red Chilli Powder,
Haldi, Garam Masala & As per your taste
Chat Masala
Oil 1 tbsp 1 tbsp 2 tbsp
Lemon juice 1tsp 1% tsp 2 tsp
Eatable Red Colour A pinch

Method : 1. Wash the mutton pieces & mix with ginger garlic paste,

4

w

IS

curd, salt, lemon juice, garam masala, chat masala & red
chilli powder and keep this mixture in Refrigerator for one
hour.

In Microwave Safe Bowl take this mixture. Select menu &
press start to cook.

When beep, arrange the cooked mutton pieces (without
gravy) on greased metal tray. Apply some oil on each
mutton piece. Keep the metal tray on high rack. Press
start.

. When beep turn the pieces and press start. Serve with

nan or roti.

fafd : 1. 97 & gHS! BT €Y R RS dBgA U<, @, TP, g,

X, TH AT, AT ATl 9T offel A UrSe} & AT 3rest
e el of 3R g9 s @1 uw 'wue @ forg ¥fhoner #
g d|

2. v 9 s &1 Aeplad F6 ISel H el | A FAHR wre

9|

3.7 GAE O W B gY Aed B gwel ([ o) B o
T Aed ¢ W IR N | TS ghs W AT A ddd
Y | fhR A ¢ BT 88 Yb W IGHR LIS gdIy |

4. 90 FAE I R gHe! Bl UaC § AR W F@AN | T A
A B W W |
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Child's Favourite

gl @ q999<

Category Weight Limit Utensil Instructions
CF1 Omlette 0.1~0.3kg Microwave For 100 gm 200 gm 300 gm
safe flat dish Eggs 1 nos. 2 nos. 3 nos.
Chopped Onion 1/4 cup 1/2 cup 3/4 cup
Chopped Tomato 1/4 cup 1/2 cup 3/4 cup
Chopped Green Chilli 1 nos. 2 nos. 3 nos.
Oil 1/2 tbsp 1 tbsp 1% tbsp
Chopped Hara Dhania 1 tbsp 1 tbsp 1 tbsp
Salt & Kali Mirch As per your taste
Method : 1. Beat the eggs add chopped onion, chopped tomatoes, fafd : 1. swst @ Bear SHH B gE Wi, TRy, & fAd,
green chilli, hara dhania, salt & paper to taste. e, WRTAR T 3R e et |

2. Apply some oil to MICROWAVE SAFE flat dish add egg
mixture select menu & press start.
3. When beep turn the omlette & press start serve hot.

2. WISHIIY AP Feic 32 H el A1 dd MER AvSl BT
fRsror et | W T o wIE A |
3. 59 U GAE T @1 el B gee § 3R Wi g |

T W |
CF2 | Noodles 0.1~0.3kg Microwave Noodles 0.1 kg 0.2 kg 0.3 kg
safe bowl Water 100 mi 200 mil 300 mil

Qil 1tsp 21tsp 3tsp

Vinegar 1/2 tsp 1tsp 1tsp

Soya Souce 1/2 tsp 1tsp 1tsp

Chilli Souce 1/2 tsp 1 tsp 1tsp

Mix Vegetables -

Cabbage, Capsicum, 1/2 cup 1/2 cup 1 cup

Carrot, French Beans etc.

Salt, Sugar, Kali Mirch

Powder As per your taste

Method : 1. In Microwave Safe Bowl take noodles, water, oil, select Y : 1. AgpIaa A6 a8 | TS, U, el ST, Tﬁ—i FAHR e
menu & press start. 9T |
2. When beep, strain noodles & pure cold water over it. In 2 w9 A W Tar AR ek W I S g
Microwave Safe Bowl put some oil and finely chopped . - & © 3 oirer @1 39 oK N
vegetables, add vinegar, soyasauce, chilli sauce, MSG | MK »aﬂ IS¢ il " RIS 5 §_5S
salt & paper to taste press start. Hfeerai srel, fe w@rRTgaR ﬁﬂ?ﬁ_ il i, el 9,
3. Add noodles and mix well press start serve hot. THUHS Wiee 3R e et | W gag |
3. 319 TSd STal IR 38! e AR We @ | T
R |
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Child's Favourite

gl @ q999<

Category Weight Limit Utensil Instructions
CF3 | Corn Chaat 0.1~0.3kg Microwave Sweet Corn 0.1 kg [ 02kg [ 0.3kg
safe bowl Water 50 mi [ 75mi [ 100 mi
Salt, Sugar, Butter,
Chat Masala, Kali Mirch As per your taste
Powder.
Method : 1. In Microwave Safe Bowl take sweet corn with water, press Y : 1. qgpd A% a9 § u B A1 e B o, Wie g9y |
2 Zt:'rat'ln sweet corns and add some chat masala, salt, kali 2. e afd ﬁaﬁéwsﬁ? { o e R ) ' o
. in sw ) , kali ) . 2 .
mirch, lemon juice and butter to it serve hot. ﬂﬁq\ @1 3 3R Srel, T !
CF4 Pizza 0.3 kg Low rack Pizza base 1 Big Pizza base
Topping 3 tbsp
Mix Vegetables - 1 cup
Tomato, Capsicum, Onion
Grated Cheese 1/2 cup
Oregano & Chilli flakes (Optional) As per your taste
Method : 1. Keep low rack inside and press start to preheat. fam : >\>—c5 3fqT B Iex W IR T B B oy wid g9y |
2. Pizza topping on Pizza base, spread chopped vegetables G I B W I W | 0B W FY §§ fesrar
on it. Sprincle some greated Cheese over it place Pizza
on rack, press start a?rq%wa_fﬁﬂwmgw?hﬁ%@mmfﬁwaﬁiﬁﬁ
F HW G 3R @ |
CF5 Cake 0.3 kg Metal cake tin Maida 100 gm
Low+rack Butter 100 gm
Powdered Sugar 100 gm
Eggs 2 nos.
Baking powder 1tsp
Vanila essence 1tsp
Method : 1. Sieve maida with baking powder beat makhkhan with A : 1. V<7 B BT UK P A B | HRIT BT A B A1
sugar add eggs, beat well add essence mix maida in it | el S, ol e B, 59 il gad a1 st gu
ke_ep on adding milk and watgrtlll( the tin is filled to the SR U q9 T SR %8 o/ q@ 27 fAR 9% 7 4 |
brim, grease the metal cake tin with makhkhan and > i .
pour the cake mixture in it. keep on low rack and press ce fes1 T MDY DT $Y o AR Bp s
start. B 3D IR A & | A XSG B W W 3R WE 41|
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Breakfast
TPHRE

Category Weight Limit Utensil Instructions
bF1 | Sandwich 0.1~0.3kg High Rack Bread Slices 0.1 kg 0.2 kg 0.3 kg
Butter 1 tbsp 2 tbsp 4 tbsp
Souce/Spread 1% tbsp 3 tbsp 4 tbsp
Chopped Vegetables -
Onion, Tomato, Capsicum 2tbsp 4tbsp 6 tbsp
Grated Cheese 2 tbsp 4 tbsp 6 tbsp
Salt & Kali Mirch As per your taste
Method : 1. Apply butter on bread slice (both slices). A : 1. 95 & SH TRB FERET Y |
2. Keep bread slices on high rack select menu & start. 2. 39 3 B wigEl B B ¥ W @, A g AR @i @ |
3. When beep spread sauce on one side and layer with 3. d W R IS D TH W A AN AR T T B
chopped vegetables. sprinkle cheese on the top press St 1 ¥ 3R B ¥ .
start (use high rack) stand for 2 mints. © e T S A e € wer qan,
2 fie a@% ¥ |
bF2 Poha 0.1~0.3kg Microwave Poha 0.1 kg 0.2 kg 0.3 kg
safe bowl oil 1 tbsp 2 tosp 3 tbsp
Onion Chopped 1/2 cup 1 cup 1 cup
Green Chilli 2 nos. 3 nos. 4 nos.

Rai, Jeera, Hing, Haldi
Curry Leaves

For Tempering (Tadka)

Grated Coconut and
Hara Dhania

For Garnishing

Method : 1. In Microwave Safe Bowl put oil, rai, jeera, green chilli,
curry leaves, select menu & press start.
2. When beep add chopped onion, haldi powder & hing,
press start.
3. When beep add washed poha, salt & sugar to taste
mix well and press start. Garnish with cocobnut and
hara dhania serve hot.

fafd : 1. Wgpiga VG TG § A, W08, o7, & B, HO o ST |
#g g WIE @ |
2. 97 GAE I W B §E W0, T IO Td A STl iR
EEId
3. A9 I TR Yol §IM UIEl, THE IR WEIAR TR STADR
JreEl TRE et ok wd garg | ARFe SR & ufyar & |
HY 3R T TR |
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Breakfast
TPHRE

2. When beep add water, gud/sugar, elaichi powder/nutmeg
powder, kismis kaju and cover it select menu & press start
stand for 5 mints.

Note : If you are using gud for sweetness then add nutmeg

powder and use elaichi powder when adding sugar for
sweetness.

Category Weight Limit Utensil Instructions
bF3 Upma 0.1~0.3kg Microwave Suji 0.1 kg 0.2 kg 0.3 kg
safe bowl oil 2 tbsp 3 tbsp 4 tbsp
Water 200 mi 400 ml 600 mi
Salt & Sugar To taste
Onion 1no. 2 nos. 2 nos.
Green Chilli 2 nos. 3 nos. 3 nos.
Rai, Jeera, Hing, Curry
Leaves, Urad Dal As per your taste
Method : 1. In Microwave Safe Bowl put oil, jeera, rai, urad dal, hari fafd : 1. AIgpIg A% IS H O, SN, WE, g qrel, & A,
mirch, curry leaves and suji, select Menu then press Start. - 1 TR W’ ETIN
2. When beep, add onion, stir well and keep inside and S T v ﬁ\_’ﬁ S, _‘ﬁ—i . :
press Start. 2. i YA G W @I I, I e feel SR ey
3. When beep, add water, sugar & salt to taste, lemon juice g W& ¢ qUr Wi ga | ) ]
mix well and keep inside press Start to cook stand for 5 3. qu FAE T R WRGER 9+, D v T, Hig
minutes. Garnish with hara dhania and bhujiya. STeTR 3! @RE et arex ¥, wid g4l 3R 5 e
T 9P S | B T SR YRT @ e Aol |
bF4 Daliya 0.1~0.3kg Microwave Dalia 0.1 kg 0.2 kg 0.3 kg
safe bowl Sugar or Gud 75 gms 150 gms 200 gms
Ghee 1 tbsp 2 tbsp 3 tbsp
Water + Milk 200 ml 400 ml 600 ml
llaichi Powder, Nutmeg, Kishmish & Cashewnuts 1/2 tsp 1tsp 1tsp
Method : 1. In Microwave Safe Bowl take dalia mix with ghee select Y : 1. Argpiad I 99 § fer of IR H SR e | xﬁ:L
menu & press start. TR wre 9 |

2. U A I W UM, TS/ AR, SARE YIS /AT
SR, [HefHe vd e el 3R FHaR A g AR e

2q |

e : aft o fre & fou I8 swWHe AR w § @ T
I¥eX el 3R o e & forg AN+ srel @ 3= urssx
BT SR BN |
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Breakfast
TPHRE

Category Weight Limit Utensil Instructions
bF5 | Parantha 0.2 kg High Rack Parantha Dough 0.2 kg
+

Stuffing : Alu, Muli, Methi,

Metal Tray Paneer, whichever you like. As per your taste
Oil/Ghee 2 tbsp

Method : 1. Select menu keep metal tray on high rack. press start. faf : 1. L g | Fed ¢ FE Y W W | wE <al |
2. \é\:::sbtzap keep paratha on tawa and brush with oil 2 & W 3 W Wie A W 6 AR B R @ aT |
3. When beep turn parantha and press start serve hot with 3. @ g § W S aﬁ T IR e S| e
chutney or raita. AT B A T N |
Category Weight Limit Utensil Instructions
Sn1 Pav-Bhaji 0.1kg-0.3kg Microwave Boiled & Mashed Vegetables (Potato, Cauliflower, Capsicum, green Peas etc.) 100 gm 200 gm 300 gm
safe glass bowl, . 1 tb 2 tb 21b

high rack & oil - P Sp P

Metal tray Chopped Onion 1 No. 2 No. 2 No.
Chopped Tomato 1 No. 2 No. 3 No.
Pav Bhaji Masala 1tsp 1% tsp 2tsp
Garlic Paste 1tsp 1% tsp 2 tsp
Red Chilli Powder, Salt, Lemon Juice, Butter As per your taste
Hara Dhania For garnishing

Method : 1. In MWS bowl take oil, garlic paste, chopped onion,
chopped tomato. Select menu & weighty. Press start.
2. When beep add mashed vegetables, red chill powder,
Pavbhaji Masala, Salt. Mix well and press start.
3. When beep, remove from microwave add butter &
lemon juice and mix well, garnish with hara dhania.

For grilling Pav-bhaji buns: Cut each Pav-bhaji bun in center apply
some butter on it, arrange on metal tray. Keep high rack in the oven.
Place the metal tray on high rack. Press start. After cook ends, serve
hot with grilled Pav-bhaji buns.

fafY : 1. 7EHNT VG I8 F T, dEGT e, FC gL A @
THIER o | M FAHR g FEiRa @ ok W qan |
2. @9 GAE <7 W A9 g8 WAoo, o i $1 arses,
TSl FETET AR TS STAdR e e e & SR
e &a |
3. dIu gE 7 W AEmad § | Frere o iR AR ok
g, 7 SR =S ARE e & qo & afn F [ |
TSt g1 AFA B forg: TSl 99 B A F BIc, ofrsl daad
TN, Hed ¢ R @ | g H B8 3 G | Fed ¢ B F B W
¥ | wré qaN 3R 9% 9 & ag i 59 gg areweh 9 @
w1 TH-TH R |




Snacks
e

2. When cooking ends, take it out and strain add chopped
onion, chopped tomatoes, hara dhania, chat masala and
serve.

Category Weight Limit Utensil Instructions
Sn2 Dhokla 0.1~0.3kg Microwave Basen 0.1 kg 0.2 kg 0.3 kg
safe flat dish Warm Water 50 ml 75 ml 100 ml
Curds 2 tbsp 3 tbsp 4 tbsp
Green Chilli & Ginger Paste 1tsp 1% tsp 2 tsp
Salt & Sugar To taste
Fruit Salt 1tsp ‘ 1% tsp ‘ 2 tsp
Method : 1. Grease the Microwave Safe Flat Dish with little oil, mix fafd : 1. Arshaa A% Fie I F oISt A B Ry B o |
besan curd, sugar, salt, water, ginger-green chilli paste, 3, <8, AN, F9H, g, erexed vd w0 Bl @ ke, de
yellow colour fruit salt together. 1 B HE Aee W v @ e 3|
2. Pour the mixture in greased dish select menu & press 2. 41 o §_§ oo § g9 s 3 S, phi ?ﬁ R w e
start, when ready pour tempering over it and cover it 5 AT | O AR B 0 a1 56 W’a@‘dﬂ St el o
mints, cut it into pieces, garnish with grated coconut : C S
and hara dhaniya and serve with sauce or chutney. 5 < AP TNl & é gﬂﬁj i Pre d, g 2_55
IR B g | e 3R G A1 el & W W |
Sn3 Sprouts 0.1~0.3kg Microwave Moong Sprout 0.1 kg ‘ 0.2 kg ‘ 0.3 kg
safe glass bowl Water 150 ml | 200 ml | 300 mi
Salt, Chat Masala,
Hara Dhania As per your taste
Chopped Onion 2 tbsp ‘ 3 tbsp ‘ 4 tbsp
Chopped Tomato 2 tbsp ‘ 3 tbsp ‘ 4 tbsp
Method : 1. In Microwave Safe Bowl add sprouts, water and salt select far 1. AIgHIIT WP G19cl § WS, Ul 3R THG STei a2l
menu & press start. m TR e qa |

2. U% WM W SR aR Aaea] FEs of | 7 g8 @
Td THIeR, B UM 3R aTe ATl STet iR RN |
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Snacks
e

Category Weight Limit Utensil Instructions
Sn4 | Cookies™ 0.3 kg Microwave Maida 300 gm
safe flat dish Butter 150 gm
on low rack Caster Sugar 170 gm
Baking Powder 1/4 tsp
Cocoa Powder 3 tbsp
Milk As required
Chocolate Pieces 2 tsp
Method : 1. Sieve flour, cocoa powder, baking powder in a bowl. fafd : 1. %= (3, PP TSR, T THR T TF 9 § B of |
2. Beat butter and sugar till creamy. 2. qRET AR TAR B BN dF BT |
iA lé/li);l a;: iné;redihentsdto mgke a S°|:'t doulg: he biscu 3.9 9l @1 e cent ST & o |
5. Plo the doug! an cut into cookies wit t_e iscuit cutter. 4.9 90E B A7 T AR ARwE TR A TS S 94 TR A |
. Place the cookies on a flat MW safe flat dish, at least >
5 cm apart giving enough space for expansion. 5.9 G B AP B Gl v 5 A fived) wie
6. As "Pre-h" finishes, beep sounds, open the door and put — P ¥ B 5om B QA R M Ber & g i e
flat dish with cookies on low rack on glass tray. et b |
Now, again press 'Start' and wait till cooking time ends. "Pre h FBT B R 99 @I et Al 2, T GRarn @el AR et
7. Allow to cool the cookies. G AR W T R 3 B ¢ DGR W | 34, JIR @ T4 AR
* Do not put anything in the oven during preheat mode (Pre-h). Ed % TR A & T TR R |
W—de (Pre-h) @& aRM 1E Wt a3 SR A I | 7mﬁmﬂ T P e de B |
Sn5 Chhole 0.1~0.3kg Microwave Soaked chhole (4 to 5 hours) 100 gm 200 gm 300 gm
Chat safe glass bowl Hot water 250 ml 500 mi 750 ml
Boiled Potato 1 No. 2 No. 3 No.
Green chilli paste 1tsp 2 tsp 3tsp
Ginger paste 1tsp 2tsp 3 tsp
Garam Masala, salt, sugar & lemon juice As per your taste
oil 1 tosp [ 2tbsp [ 3tbsp
Rai, Jeera, Hing For tempering
Method : 1. In MWS bowl take soaked chhole with hot water. Select menu

& weight. Press start. After cooking rain water from it.
2. When beep in another MS bowl take oil, Rai, jeera, chilli
paste, ginger paste & garam masala mix well and press start.
3. Mix this tempering with boiled chhole & potato pieces, add salt
sugar and lemon juice, mix well for preparing chat.
To make chat : In a serving dish take some of this chhole mixture. Spread
crushed potato & Banana wafers on it, add Imli chatni and some sweet curd
to it, sprinkle red chilli powder, chat masala and salt on it, decorate with
chopped tomato, cucumber, onion & hara dhania and serve.

fafa - 1. WWW&W&M%W&W%QW?EN%@W
IR YT A | U B A% U I

2. 97 o R W AT I8 A T, W0, N1, el e, ows I oR
T AT STeTa] B e MR wIE I |

3. 39 B b1 9al Y Biall A el § SR TR & g, THH, AN
3R 1 T SIER A1 TAR TR B AT ] TE A |

WW‘H R el 391§ g9 BIel Mo o o | I9F FW G gU I 3R
Bl B fs BT, g T IR 7 A <@ <10, e i UIeeR, aIe AR
AR TG fed | TR, YT, @I AR &1 U 9§ ey W |
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Sweets Corner

GAGT

Category Weight Limit Utensil Instructions
SC1 | Suji Halwa 0.1~0.3kg Microwave Suji 0.1 kg 0.2 kg 0.3 kg
safe bowl Ghee 2 thsp 3 tbsp 4 thsp
Water 1tsp 1% tsp 2tsp
Sugar 1tsp 1% tsp 2 tsp
Cashewnuts, Kishmish,
Kesar Elaichi Powder As per your taste
Method : 1. In Microwave Safe Bowl take Suji, add ghee mix it fafer : 4. AEHIT TP IS F Tl o, ) TR T | A |
together select menu & press start. ‘ﬁ’i LD w@e T | ’
2. When beep stir it and press start. o & O S .
3. Add water, sugar, cashewnuts, kishmish, kesar, 2.4 g ¥ W FHP! feetr q |
Elaichi powder, mix it well and press start. 3. g, A DI, fararfarer, W_sﬂm‘éﬁ ISR STADR
el TRE A SR wId &amg |
SC2 Besan 0.1~0.3kg Microwave Besan 0.1 kg 0.2 kg 0.3 kg
Laddu safe bowl Ghee 3 tosp 5 tbsp 7 tbsp
Powder Sugar 50 gm 100 gm 150 gm
Elaichi Powder 1/2 tsp 1tsp 1tsp
Method : 1. In Microwave Safe Bowl take Beasn and ghee. Select fafd : 1. AgHaa A6 9= F 997 IR o | A T 3R wre
menu and press start. @Y |
2. When beep. Stir it press start. o f—- ; .
3. Allow to cool. Add powdered sugar and elaichi powder. 2. Eﬁq g § R T R . ‘ .
Mix it well and make a ladoo. 3.1 B €| qY1 AR Ferd uISSY S1el | e v e
AR dgg, &G |
SC3 | Kalakand 0.1~0.3kg Microwave Grated Paneer 0.1 kg 0.2 kg 0.3 kg
safe bowl Milkmaid 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. In Microwave Safe Bowl take grated paneer, milkmaid,
milk powder, cornfloor, Elaichi powder, kesar. Mix well
select menu and press start.

2. When beep. Mix it again and press start.
3. Garnish with dry fruits when set cut into pieces.

fafd : 1. Az 9% aRd § F1 gan TR, fewds, i wSs,

bl B AT AR Al TSN 3R BIR of | 3 ave
e, #ig g oIk e gand |

2. 97 GE I W T IR A SR wrd gan |

3. @ Hdl & W Tl AR W S & A% g9 bl H IS |
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Sweets Corner
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Category Weight Limit Utensil Instructions
SC4 Shahi 0.1 ~0.3kg Microwave Bread Slices 1 slice 2 slices 3 slices
Tukda safe glass bow Milkmaid 50 ml 100 ml 150 ml
& High Rack Milk 25 mi 50 mi 100 mi
Sugar 1 tbsp 2 tbsp 3 tbsp
Badam, Pista Pieces 2 tbsp 3 tbsp 4 tbsp
Kesar-Elaichi Powder As per your taste
Method : 1. Arrange bread slices on high rack. Select menu & press fafYr : 1. 8 Y W I wisRie B waRed &N | ’:h—“l ﬂ%{ 3R w e
2 %iz.n beep turn slices press start. a‘slTQ l RIS ; B
3: Mix Milkmaid, milk, sugar, dry fruits' and kesar elaic hi 2. ijﬂi = 1 9o & o TR T |
powder in Microwave Safe Flat Dish. Pour the mixture on 3. fiewirs, gy, 4, @ ﬁa SR BIR 3@ q_é USSR B
slices and press start. Serve hot. HIgHIaa A% Foie 59§ sl o Hed | 59 s a1
RIS & HIR STet AR wIe T | T wR—IF |
SC5 Kheer 0.1~0.3kg Microwave Semiya (roasted) 0.1 kg 0.2 kg 0.3 kg
safe bowl Hot Milk 100 ml 200 ml 300 m
Sugar 75 gms 150 gms 200 gms
Badam, Pista Pieces 2 tbsp 3 tbsp 4 tbsp
Kesar & Elaichi Powder 2 tbsp 3 tbsp 4 tbsp

Method : 1. In Microwave Safe Bowl take semiya, add hot milk, sugar,
mix well. Select menu. Press start.
2. When beep add Badam Pista pieces, Kesar Elaichi
Powder mix well and press start. Stand for 5 mins, serve
hot or chilled.

fafd : 1. Awaa A6 9= F G A, T ogy, AN S, e e
g | # gaR e <@ |
2.9y GAE I R IeH, Rl & ghe, HER g USeY
3Tel, 3ol TRE My 3R Wi qad | 5 e 9% v W |
T 7 e RN |
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Always Fresh
LIS

and dry fruits together. Select menu and weight,
press start. When beep, add crushed biscuits,
cocoa powder and vanilla essence. Set this mixture
in greased flat dish, cut into pieces and serve.

Category Weight Limit Utensil Instructions
AF1 Orange 0.3~0.5kg Microwave For 300 gm 400 gm 500 gm
Muffins safe gIasTI bowl Maida 50 gm 75 gm 100 gm
smal Powder Sugar 50 gm 75 gm 100 gm
Butter 50 gm 75 gm 100 gm
Eggs 1 no. 1 no. 2 no.
Baking Powder Vs tsp Y tsp 1tsp
Orange Essence Y2 tsp Y2 tsp 1tsp
Orange Colour 1 pinch
Orange Colour As required
Method : 1. Beat butter & sugar till fluffy, add beaten eggs to it. R : 1. FRraT @ik AN B SRR BN 96 B | o By IS B
::eorlrfiaisrﬁ:eq maldla, baklngvpowder. Add .aII the st T | B gsg ey oY AfET i |
g ingredients & mix well. Pour tis mixture BN Sreit ; forem & fr N
into greased glass bowl. Select menu and weight, sle ol TRe | 1 TR
press start. Fh Y g T ArSel H Srel | Wi &R au AR
WIE @ |
AF2 Instan_t 0.1~0.3kg Microwave For 100 gm 200 gm 300 gm
Brownie safe glass bowl Milkmaid 30 gm 50 gm 70 gm
Cocoa Powder 2 tbsp 2 tbsp 3 tbsp
Butter 1 tbsp 2 tbsp 3 tbsp
Dry Fruits 50 gm 75gm 100 gm
Crushed Biscuits 1 cup 1% cup 2 cup
Vanilla Essence Y2 tsp Vs tsp 1tsp
Method : 1. In Microwave safe glass bowl mix milkmaid, butter fafd : 1. qgpET A% @R IS § Aepds, gaed iR ql@ A4t

PI Y& A AT | H R a9 gAa] WwIE gAY | 4™
M W T gV e, il TSN IR aHfiel Id e |
319 39 s a1 el voe oo 9 smg | gwel § @
PR W |
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Always Fresh
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Category Weight Limit Utensil Instructions
AF3 Oats 0.1kg Microwave For 100 gm
Kheer safe glass bowl Oats Flakes 25 gm
small Milkmaid 2 tbsp
Milk 1 cup
Sugar As per your taste
Elaichi Powder Y2 tsp
Method : 1. Mix all the ingredients in Microwave safe glass bowl. AR : 1. T TERRT B AEHNT I T aSd § A o | 'ﬁi
Select menu and weight, press start. 3R To B w=Te 2T |
AF4 Vitamin 0.1~0.3kg Microwave For 100 gm 200 gm 300 gm
Bhel safe glass bowl Mix Sprouts 100 gm 200 gm 300 gm
Water Y4 cup Y5 cup Y5 cup
Salt, Chat Masala, Chopped Green Chilli, Chopped Apple, As per your taste
Chopped Kheera, Chopped Tomato, Anar Ke Dane,
Grated Coconut, Chapped Dhania
Method : 1. In Microwave safe glass bowl! take mix sprouts, fafd : 1. qrgpEg A% W a6 ¥ AldE wee o, 89 W g
sprinkle water over it. Select menu and weight, fred T AR w@ré g9y Eieal
press start. When beep, drain all the water from W qlp%ﬁi& R 3 3 J ;:zqg? W&/ §
it. Mix all the ingredients with boiled sprouts. g ‘ & Sc .
Garnish with grated coconut, chopped dhania @1 fAelg | B gg RS S BT gy afEm @ wer ey
and serve. SR W |
AF5 Café 0.3~0.5kg Microwave Milk 300 mi ‘ 400 ml ‘ 500 ml
Mocha safe glass kettle Instant Coffee 2tsp ‘ 3tsp ‘ 41tsp
Nutmeg Powder, Cinnaman Powder As per your taste
Method : 1. In Microwave safe glass kettle mix milk with sugar, fafd : 1. AHT A% TN B F gy, AN, FTICT BN, kel
instant coffee, nugmeg powder and cinnaman powder, et R TreeR firemg 5 TR wd
select menu & weight, press start. When beep, add S o - : Fhi 3ﬁ? .
; ) <qrg | 9 o R el g didere eTel SR areehl are A |
grated chocolate & mix well. Pour into the coffee mug, » . o o
decorate with whipped cream & grated chocolate. BB 7 H el, B g P AR O gE diere § womw
Serve hot. T W |
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Always Fresh
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Category Weight Limit Utensil Instructions
AF6 Peanut 0.1~0.3kg Microwave For 100 gm 200 gm 300 gm
Ladoo safe glass bowl Crushed Roasted Peanut 50 gm 100 gm 200 gm
Chopped Dates 2 tbsp 4 tbsp 6 tbsp
Grated Dry Coconut 1 tbsp 2 tbsp 3 tbsp
Ghee, Powdered Sugar, Elaichi Powder As per your taste
Method : 1. gh)l( altl the ingregient_s ;1? Microwatvissi\;ﬁ glabss bowl. R : 1. 9 R @1 wEmaa T o asd § e o | ‘fﬁ
remove from the oven, Lat ool and make 1adco. I T TR T | AT A R S TR P
3R oTg T |
AF7 | Dates Roll 0.2~0.5kg Microwave For 200 gm 300 gm 400 gm 500 gm
safe glass bowl Chopped Dates 100 gm 150 gm 200 gm 250 gm
Crushed marie Biscuits, Desicated Coconut & Elaichi Powder | 50 gm 100 gm 150 gm 200 gm
Chopped Cashewnuts As per your taste
Malai 1 tbsp [ 2tbsp [ 3tbsp [ 4tbsp
Method : 1. In Microwave safe glass bowl take chopped dates & fafer : 1. Arsrag AE W a9 § b BY WoR 3R Al of | Hi,
maa, Soect ronu & welgh,ress star. Whe beeh S Gy O Srd <) 4 S W 5 o @
trﬁg]gavriairgir:g ingredie'nts. Make émall rolls from it. foraret o | g31 & <, FRICTPY Tt R @ e ml
Roll it in desicated coconut and serve. m l"}ﬁ_ﬁé NEREINE I CE W H @e § R
AF8 | Chocolate 0.2~0.5kg Microwave For 200 gm 300 gm 400 gm 500 gm
Fudge safe glass bowl Broken Chocolate Slab 100 gm 150 gm 200 gm 250 gm
Butter 1 tbsp 2 tbsp 3 tbsp 4 tbsp
Icing Sugar 2 tbsp 3 tbsp 4 tbsp 5 tbsp
Chopped Walnuts & Cashewnuts 2 tbsp 4 tbsp 5 tbsp 6 tbsp
Milk 2 tbsp 4 tbsp 6 tbsp 8 tbsp
Vanilla Essence Y tsp Y tsp 1tsp 1tsp

Method : 1. In Microwave safe glass bowl take take broken chocolate
slab, butter & milk. Select menu & weight, press start.

When beep, beat the mixture very well. Mix all the remaining

ingredients. Mix well & set it in greased flat dish.

fafd : 1. ATgpIaa A o TS H o< §Y Alheie, HaE IR G

o | W 3R go gHaR WIS qamd | 9 o W fAser @
g 3D | B |t Ft Arlr 1 A ok o
WwE faerey @ oW g fu § o d
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Continental Menu

HiciH<d |

Category Weight Limit Utensil Instructions
Cot Pasta 0.1~0.3kg Microwave ) Penne Pasta 0.1 kg 0.2 kg 0.3 kg
safe 9'555 flat dish| | "Butter 1 tosp 2 tbsp 3 tbsp
High Rack Onion Chopped 1 tbsp 2 tbsp 3 tbsp
Garlic Chopped 1tsp 2tsp 3tsp
Chopped Palak leaves 50 gm 75 gm 100 gm
Hot Water 200 mi 400 ml 600 ml
Cream Y cup 1 cup 1% cup
Grated Cheese 2 tbsp 3 tbsp 4 tbsp
Nutmeg Powder 1 pinch
Oregano Ya tsp ‘ Y2 tsp ‘ ¥4 tsp
Salt & Pepper As per your taste
Method : 1.In MWS bowl take pasta with hot water. Select menu Al : 1. AeERe A% aod § Tl T U @ e o | ’ﬁi I
& weight press start. e wré AT |
2. Drain water from pasta. In MWS bowl add butter, 2 ) R ¥ I% ¥
Onion, garlic & Palak, mix well pres start. - Sl R 3.3 <, A: g
3. Add cream, cheese, nutmeg powder, oregano, salt & gyg S Aq BEISISED 3‘?& e e iR e 9 |
pepper and boiled pasta add some hot water, mix well 3. 914, A9, FIweh urser, R, T9, B 3k I9ar gan
& sprinkle grated cheese keep the vessel on high rack T STed, oSl 9 U STl sl ake el &R &ar
press start. g A foed | 9d9 @) 81E ¥ W I@IHR W S9N |
Co2 |Veg O Gratin 0.1~0.3kg Microwave Mix Vegetables - Gajar, Cauliflower, French Beans (cutinto | 0.1 kg 0.2 kg 0.3 kg
safe glass bow! small pieces), Sweet Corns, Green peas etc.
Maida 1 tbsp 2 tbsp 3 tbsp
Butter 1tsp 2tsp 3tsp
Milk 1 cup 2 cup 3 cup
Hot Water Y4 cup Y2 cup % cup
Grated Cheese 2 tbsp 4 tbsp 6 tbsp
Salt, Sugar & Pepper As per your taste
Method : 1. In MWS bowl take butter, vegetable & maida, mix well, R : 1. AEPT UG T 99§ HwRad, Aot R YT ST,
select menu & welght press start. s aRE e | Iﬁi 3R gor Y e 2T |
2. When beep add milk, hot water, salt, sugar & pepper, 2 & R T A9 sl B
mix well & press start. . g $ R . ‘. . R ST
3. When beep mix well and spread grated cheese on it Il We e AR wrd qai I
and press start. 3. 9o g aﬁ R A e AATY 3R IS SR BT A
AT BeAg AR ¥ere a1y |
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Continental Menu

HiciH<d A

Category Weight Limit Utensil Instructions
Co3 | Macaroni 0.1~0.3kg Microwave Macaroni 0.1 kg 0.2 kg 0.3 kg
safe glass bowl | |"Hot Water 200 ml 400 ml 600 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 3tsp
Salt, Sugar, Pepper & Oregano As per your taste
Method : 1. we%miizvglsgkf Macaroni with hot water. Select menu & : 1. AISHIAE AP TR aed § HeRI T uE & e o | 6
. 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
Cheese (grated), Salt, Kali Mirch
Butter 1 tbsp ‘ 1% tbsp ‘ 2 tbsp

Method : 1. In MWS glass flat dish put all the ingredients except

cheese, mix well. Select menu & weight, press start.

2. When beep keep high rack in the oven. Spread grated
cheese on the top of the mixture. Place the dish on
the rack. Press Start.

2 1. WIS A TN Weie 9 H A & SAfaRad ad

ArEfiEl St o) et ave g | Wi ok aer gaaR
e 4 |

2. 419 GAE & W AT B A= TS NP Bl ] | fAsor &
FIR AT 3T 9l Halg 3R 391 31 818 36 W @R
W <41 |
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Continental Menu

HiciH<d A

Category Weight Limit Utensil Instructions
Co5 | Lasagne 0.3 kg Microwave Lasagne Sheets (cooked) 150 gm
safe flat glass dish White Sauce 1 cup
Lowslé{ack Pizza Sauce 2 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. 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 keep low rack in the
oven and place the dish on the rack and press start.

fafd : 1. dra oNew R A9 B e Wil wEiE AgHad A6
TR S H e ARE el o | W IR wiE qag |
2. WTEHIAT HF Fele @ f5u F dE e b | R
IS HUR Afesral &1 AT BTG | GIRT IS S TEY
A ge B | g geR e eew SR |fso @t
3R TR T | A HUR BT AT AT beld | &l b Bl
AMET H IR SEP HR Y 31 W IR wiE @ |
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Utility Corner

gfden s R

Category Weight Limit Utensil Instructions
uc-1 Keep warm Microwave Method : 1. Any cooked food with cover (Rice, Dal, Sabzi, Halwa, Upma etc.)
safe bowl Select menu & press start
R : 1. g gen B W o (arad, ST, e, werd, S gIfe) Wi g iR @ T g9 |
uc-2 Steam - Microwave Method : 1. Take water in bowl, add vinegar & lemon juice in it, select menu &
clean safe bowl press start.
2. When over wipe with soft and clean napkin after taking out power plug.
R 1, gree ¥ o SR swE Rt o Hig v ST, #9977 o vere qad |
2. JATIH 3R AT ey AL diS |
uc-3 Auto 0.2 ~0.5kg Microwave Veg - (Paneer, Green Peas, Com efc.)
Defrost safe bowl
Method : 1. Take in Microwave Safe Bowl, select menu and press start.
2. When beep tumn the food.
R : 1 Argmiaa S arse # o Wi g ok e qarg |
2. 0 GAE RGN B I S |
uc-4 Auto 0.5~ 1.0kg Microwave Non-Veg - (Chicken, Mutton efc.)
Defrost safe bowl
Method : 1. Take in Microwave Safe Bowl, select menu and press start.
2. When beep turn the food.
R : 1, wrgwaa v ard # o Wi g ok werE &t |
2, 97 AL TR GH B IAC S |
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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 e & e A sareT

BN 9 ST 27 37 i &ffy Ug o el & |

Important safety instructions
Read carefully and keep for future reference

e YRen e - o ¥ 0% i e @ 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 TRINT F o, I T+ 8T Hecl & IR STeT Febdl & | 8Tq & el 3iR
IR et e S OR B TRINT F Y | BRI e & IR feremTer o €1 ora # X Fifes
GG ST 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 e, FRAM ST e AT 31er & fobedl O1c A BeBTS 7 . | AR energy leakage. .

S RgaetamRET S ge | I St TAHI 3R 317 g MY 37 & Uhe ATs 3R XAl 3 g g & A1 Iy
. . Ry ATIehIad fordhat BT 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 a7erT aTE ATy, T8 TSR BT b Ueb ol RY AT+ BT 37T R b gefertrasT TG B G PRI TSI F Y 1o S+ Freriare &I T e &, et @t g

Gt Tl R U= AR o7 I T | T RFRTIRY IT 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 b Nl 1S TelTRY € U H T STl | §¥RT T8 e A1 6 |

ST then eI o e e T HANTHI DY | S I Pl GeRT &1 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 §3TT IS 7 UehT ST <7 et Gferep o CAT 1S e T8 |

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

TepT+ 3 foTT HRTSH T o 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 | ATEIRT 9T & T8 3171 7+ &1 Hea! & 3R e \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.

I R ax o T SR 3rTell Aae < 8 T 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 frerf e |

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

TS I Roseds & 7 T | TR T 9 T & e Sa1d 9 el 3R 37T e el
&

Do not attempt deep fat frying in your oven.

AT H ST PE HRA BTHITADN |

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 ¥ Ugel CelTReds N SAR T | 6 @I 3 daR b S i

gl‘h‘idnl‘-i AT T E TR 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 7 X 9 T Tt Go2red BRI |
RATAIIA |

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 aa T, 97 e TR ACeTTg ¥ Sfa- geT 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 STl & a1 foharT STt & aY S oRTIaR ok
X fh T @RI AT TR 81 7T |

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.

T 1 T FRRT 3 a1ae Y o o & 519 I 37eT GRIT 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 eTef AT S S AR A AT YhIY rerar URTLATS 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 SRATST &SRR & AT S WART T T 1 X 9 b e} HeTet HRIR &
RHATAIRIA |

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 F o7aT TR & foTT oy gL ol Wal & AT el | 3T SIS, TR BT,
IR BRAE, 31 B, FFARST iR 2= a1ar Hiet His A &1 7 1 5 ST AT TS
dreq el STel 81 Tl A Ao T el & | fFeToR el 3 Ugel 3 31T <k o bl 3 T e
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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/dTeR HI T T e FEeTHRIR BT 8-

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 & dmigre @i & ‘N i &

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 % IRR & a2 i & L' fU ¥

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-8047ARH

230 VAC 50Hz
900 W (IEC60705 rating standard)
2450 MHz
) X295 mm(H) X 550 mm(D)

Power Input/dTaR gTYC
Output/3AT3cYe

Microwave Frequency/ATgIda fihaei=it
Outside Dimension/dTg<! HTd

Power Consumption/dTeR &HGTRIe

530 mm(W

Microwave/ATSHIAq 1350 Watts
Grill/fra 1250 Watts
Combination/®HFRH 2650 Watts
Convection/&IaRT 1350 Watts

Two racipes for siuriar [ FEFHEY @5 fod € 2oE

NOTE: Thetime variation during Cooking of recipe depends upon the ingredients, method adopted & type of food category.

S T & SR, G URa @ B e 41 379, 9 3 fafd ok @ o) Ao R R avar 2 |
Papad Papads:
placed at placed at
centre of Glass centre of Glass
Glas Tray Tray Glas Tray Tray
1. ROASTED PAPAD 1. lﬁ RIS 2. POP CORN : Place the pop corn
Procedure: R Pagt; totthde glass Lray PLTJOPESY 'ai
Formaking Single Papad : . Instructed on packing. Use fuic
% 919g 79 @ forg : start to set 3~4 minutes. remove
K sflaélea;h: [ﬁ\;’ pa;:is;zcr? ?ﬁqﬁz 1. TN S B 49§ Gl S I, the bag after poping sound has
picure above.y’ ot f e o e v 2 Stoppedﬁ et caLe '}:Ihat trﬁg
2. Select Micro-100% Power Level 2 T151-100% Y ¢ i Cetaime, o ot foueh sides we
and*Cooktime. P o g | ) i
3. After Papad cooking give 3. TITS U WM & 918 30-45 9378 Nmi' "AtteDnd p?pmg }?rotcess
standing time of 30-45 seconds. PIEfETeRAT careuly. Do not overneal as
cause flash fire.
Formaking more thanone Papad: U @ 3ifile qrgs g1 @ forg L .
*Place 2 or more papads over one  *31 T AT UTE TH G T HW . M9 B 97 @i 1 Bt A

2.
3.

another as shown in the picture
above.

For Better Results :
1.

Sprinkle little water or oil over the
papad.

Wrap the papad in atissue paper.
*Note : The cooking time may
vary -

. As per the composition of the

papad material.

. As per the Quantity of papad

used.

w, o 6 S o 7 gt
TR

Sga R & forg :

1. UUS @ W Al U Al e
forsad |

2. TR RYIRA A |

3. Rl : 7o & A H R B
A 2 —

a. UUS @ AEH B §Ee B

IR |
b. ST 6T T UTIST B A B
IR |

T R ¥4 | quick start BT 3~4 fio
% fore X | 477 P el of o B
T B ST TH B WG | €
6 S R BTG

e - T BN 5 P AEYES
< | ST A 9 Rifd S 3
qUHEN 2 |
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