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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
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.

STSR HUITel) H SRl 8 i w18 H 3119 SRATH Gl I o el FelT Tl | 3 Ao Sexeich
ST SRATSHT el 1T & 79 ¥ 370 31T U] 1 TfhalT a7 vl & | 81 aF SR ARIDIIE &l
31fRren T A AT ADA & | ST 3ITT AT Sexaiich o AT BSET 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.

3T % the T8 3R SR & 19 IS avq 71 3 IR 7 & Het 71 ThTs e 1 pis ) aell g8 avg
TS |

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 YA T R IS (1) SRaAToT J1 21 (2) 7T a1 orar etm & (3) SR & &< 8 a1l o
&I 8l |

Your oven should not be adjusted or repaired by anyone except qualified service
personnel.
ST bl TSSTFCHE AT AR PN A A fRT A BT |

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.

IE I XQ B P P GHT Wel | FrerifRa fpar Sy 1 S 6 ST ue T IR @t

ST IehS FehelT & 31X AT & A1 3TUh 3T Pl 5 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:

S AUS AT A AR TSR O U, 6 AR 7 4T T PR 99 AR gD

F Af® T B O § A gAgel el W <0 | 39 ava ugrd RRd | SRl T

B O B | 39 W ¥ 99 @ forg Frefaled we Som =Ry |

1 Avoid using straight sided containers with narrow necks. /del et dTet iR A<et
TS ATl FATDT T AT |

2 Do notoverheat./ SATRTTRATEI & |

3 Stir the liquid before placing the container in the oven and again halfwa
through the heating ﬂme./aﬁﬂwﬁﬁ%ﬁwﬁmmsfﬁgwmﬂmﬂmm%
PTEHI B & 1S R I AT |

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 % a1& 21T T o foly A &1, I
AT T fEeTTU 1R SHHT TTH @ & Ugel S of |

5 Clean the oven interior with a damp cloth after use./ TRINT & 91 319 &I JFFaRIHT
HAE A |

6 Never operate the oven without Glass Tray & Roller rest / metal container as it
may cause sparking./3Ta BT TIRT € 371R AR W & ST TR 7 X FTRI=y Fafehr
BIHPATE |

Warning/ adra=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 T ZRTHISH USRI S & 91 8 §HY & 10 ShHae S/aea Big & | HIoH @M |
Tl S AT Y ST STaeT v | 22 & o a gy 3 [y Arae=N 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 & Instal 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

SR eI g S |
. 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 TP Tep XTFcTe] T TR 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.

T DT U AT T R 85 T, T S5aITS IR W offehe I8 &1 T o a5 9 5 30 Y,
BT FATT U 371 10 Y, T w1 S A T ..., & FoTq ST eres & | @1a o1 1T oot feem
T HH 8 T, T oh TR | SR BT AU a1feh a8 Tohei | T ek |

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

HIGH RACK / ‘TS’ Y& LOW RACK / &l Y&

GLASS TRAY/ ®id &t ¢ ROTATING RING / Riefdw R

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 |

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 |




Child Lock

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.
AR e / fFIsR
Start
Quick Start

Press and hold STOP/CLEAR until “L” appears on the display and BEEP sounds.
ST L’ Teefe IR T 3Ry 31 eafy 7 3R e b Teid / fRIsR SeTh b SIS |

The CHILD LOCK is now set. dTgcs afich fefRa g1 g |

Start
Quick Start

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

YL TG TR TG RRT SN 31T ST SR Y ATges ol HefRa & |
(a1 =T HEfW 93 FATY)

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

TTSes Al 8 B o0 T/ [FeTeR SaTa e SITed) Siadd L T = &1 SR | _Start_
1Y Eaf G Sfd T B SR | QuickStat




Micro Powe r Coo ki N g In the following example | will show you how to cook some food on 80% power for 5 minutes

and 30 seconds.

W qTR ﬁ- LA T & T IaTERvI H 7 SMTUeh! 6 3R 80% &R R 5 AT 30 HehUs o foTt TerT aairesTT |

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

ST ST UR €T < fob 37U+ STUehT 319 FRATfUd = T & ST 31 fobdma

’ : Start
% vgel T R mn g | ‘Quick Start
Press STOP
T gar |
Your oven has five microwave Power settings. Press MICRO Twice to select 80% power.
ST ST Tl e T & o Frefeor s | 80% TR ! gidb okl MICRO &1 21 a1 1T |
After cooking is over, !End Reminde.r “720" GpPEars on the display. m
Beep Sounds per 1 minute for 5 minutes o o7 R
until the oven door is opened. 720 FRH W !
ST YT GRT &1 SIRRTT 37 T &1 feTarat eaf+y
JATE T | e WR 5 e & forg 1 e 31a ot
SRS T GoHT | Press'1 MIN five times.
1 MIN iEeR S9TsU |
Power/ g % g%e%%mpm Press 10 SEC three times.
Hict (May 100%  900W 105EC |
I (frep) ’
MEDIUM HIGH )
S —— 80% 720W
MEDIUM/ ez 60% 540W Prass START.
DEROST( 38 |MEDUNION 400, 360w - Start_
o qegn e (] Quick Start
Low; = 20% 180W

8



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

microwave oven.

STTORPT FEH T 3T 5 &l A ARG E | AT 317o1eh AT ST AR Tebtt 7 1 o forq +fter oy meft <ght o Sareweont

& SMER SR IR YT o fT i &regelt FerfRea HY it & 337 319 b ST b g o =i E |

OH

o

POWER LEVEL OUTPUT USE
&I TR &1 ST uErT
HIGH 100% * Boil Water / dTget dlex
I (31feres) (900W ) * Brown minced meat / 913+ g Hie
* Cook pouliry pieces, fish, vegetables / Uledt, 7et, e@fecdct GhmMT
* Cook tender cuts of meat / 7% & g G
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 |
MEDIUM 60% * Bake cakes and scones / 3% T ‘ThIF’ I YA
HEgq (540W) * Prepare eggs / 310 &1
* Cook custard / H¥cs UhHT
* Prepare rice, soup / @Tdel, U TbTT
DEFROST/ 40% * All thawing / |+t TR & @rer geref &1 A TTqHT IR @1
MEDIUM LOW (§%) (360W) * Melt butter and chocolate / @ifaie a Fae= TaprHT
T qeuy e * Cook less tender cuts of meat / Hi%T & &H TH g
LOW 20% * Soften butter & cheese / HaRa" 3R =T BT ARH PRAT
o= (180W) * Soften ice cream / 3TSTHI BT ARH BHRAT

* Raise yeast dough /3Te & THR I

Micro Power Level
HRIhT &THdT WX



M In the following example | will show you how to set 2 minutes of cooking on high power.
QUICk Siqri 1321 T IaTeRr 3 3y farareT o fora ave 2 e fufRom fwam Siar € uem 3 forg So et R |
X [13IATd

Press STOP/CLEAR .
M [ fFasR e9r) |
Start
Quick 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. e
s ar
cooking with a touch of theSTART SR BT Pl IR TR Iod &1 IR 2 e 1 e & forg | g o Quick Start
button. T BT PRAT Y0 PR ST, UG &1 o1d b MY AT IREATRS BT |
T VI MU AT STRTT T & o 31
30 AHTS & S<IRTS Ioe &FAT H TehT el
& O3 IS I A 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 |

10



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

R Y ITeRuT H # MU RRGTST fob Al & UNT o GRT 3MER 1 YT 12 e 80 [ahvs & forv |

Grill Cooking

firer T

="
o

This model is fitted with a SHEATH GRILL.
This feature will allow you to brown and
crisp food quickly.

g Ao M Mol & A1 & THA 3MMUD! o A
TS 3R foheeft yaref et Ao & |

Press STOP.
T oR,
Start
Quick Start
Press GRILL.
GRILL U |

(e I )

Set the cooking time.

PichT ST e W |

Press 10 MIN once. / '10 MIN' U R 91U |

Press 1 MIN'twice. /'1 MIN' &1 9R SqTT |

Press 10 SEC three times. /'10 SEC' diH R E4TT |

1
min

Press START.
I ge

R (LT
[_ Stop Start
Clear Quick Start
o R




L] L] L] L] . . . .
GI’I" Comblndtlon Cooklng 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.

N . 21 T2 SaeRv 3 3 S R 26 et a1t b Pt R ST &, e &t 20% SR
Bra efwiiem gfd

e s g 25 e HuarT |

Press STOP/CLEAR.

f\)
° Tl / fRIaR Sart

Quick Start

First press COMBI & then GRILL one time each.

T&el COMBI 3R R GRILL 91 Uoh-Udh IR 41T | .
Your oven has a combination cooking (— ’ m (_ '

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. Press MICRO one time.

e s 3 o o e a . MICROHE T SR g & ED G0 G2
HZHIAT ERT TH & A9 § a8 I A T

D | AT 3BT 31 Bl § b Hiom
P § I el T B 99T |

Press 10 MIN 2 times/ 10 fA-ic 2 qR @MU |
You can set three kinds of micro power Press 1 MIN'5 times/ 1 fie 5 IR qay | E E \ )
level (20%, 40% and 60%) in combi mode. -
Mg B Are F AT UHR & A UaR
TR (20%, 40% 3R 60%) I A& © |

Press START.
I g

Start

Quick Start

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

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

12



In the following example | will show you how to programme your oven with micro power ConveCil on Com b | nqil on Coo kl ng

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

o Sreor & et T & fo it 1 25 e & gl e @ forg g AT ' ﬁw W‘mﬁm W

540W MR BT TATIHT 200°C B A1 DY e I |

Press Stop/Clear / Stop/Clear 4TV | Start

Quick Start

Press Combi one times / Combi U&% IR &4 |

(20 (0 @D 2

The oven has a temperature range of - -
100°C ~ 250°C. (180°C is automatically PrgFT™ SToYgR/ Conv: TP IR EE T |

oo L o Joore

available when convection combination
mode is selected.)
3 # 100°C ~ 250°C & ATIAT

T‘ﬁ—q—[ g\f\_‘ﬁ % | W?FEH aﬁ%ﬁ-ﬂ—"f Iﬁ@' Press “+" two times / “+" a EIN | Tlme/Welght/Temperature
I TR 180°C A9 ¥k & Press Micro one time / Micro U& 91X &4 | UtllltyCorner

SUYTE 8 S ® |

You can set three kinds of micro power m (___) (—__) (___)

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

combi mode. Press “10 Min” two times / “10 Min” 31 IR T4V |
MY BT Al H T PR & ATghI Press “1 Min” five times / “10 Min” G R S4TT |
UIaR IR (180W, 360W &R 540W)

T EHU E |

Press Start / Start SR G4 |
Start

4 . s Quick Start
Be careful when removing your food because the container will be hot.

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




Convection Preheat

FREH T

14
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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).

3 # 40°C 3R 100°C ~ 250°C T ATGH AT ERelt
B PR IS g W 180°C AGHM W 8 Suael
& & |

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

JIHT S A Y AN Th UG § HB e
BT A A |

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

% IR el AIIHMA R Uga TR AUHI A I8 qaqr
% fag i @ 5 e @ AE W ugE T R
T 31 3 H U A ™ AR TH B o wie
EEIM

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

e Serexvr 3 geitar 7 @ b afae @1 190°C & araH Wk S NEie & |

Press Stop/Clear / Stop/Clear 41U |

Start
Quick Start

Press Convection one fime / Convection T dR GdTU |

oo o Jooms

Press “+” one fime / “+" &% IR T4TV |

Time/Weight/Temperature
lity Corner > ]
=

A

Press Start / Start IR &4 |

Start

Quick Start

Preheat will be started with displaying “Pr-H".
“Pr-H” I TR AT R=T 2 S |




In the following example | will show you how to cook some food at a temperature of 190°C for 50 minutes.

1 SameReT § gtar o ® %5 50 fie & fag 190°C Qi R 68 @l & U |

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.

FIRME Ffb1 & IRME 6 BT 74N

3Ty HRAT AMRY |

Convection Cooking

B BT

Press Stop/Clear / Stop/Clear @V |

Start

Quick Start

Press Convection one time / Convection T& §R TV |

oo L oo Joore

Press “+" one times till 190°C is displayed.
190°C &% T “+" T IR 4T |

TlmelWelght/Temperature

&ltyCorner

Press “10 Min” five times / “10 Min” Gfd 91 g9V |

Press Start / Start &% g4TT |
Start

Quick Start

15



Various Cook Functions

faf=1 f& Srigonfern

Please follow the given steps to operate cook functions (Health Plus, Soup, Indian Cuisine, Sweet Corner, Snacks, Child’s Favourite, Cake) in your Microwave.
PUAT U ATSHId B A= HrIvenferi (Health Plus, Soup, Indian Cuisine, Sweets Corner, Snacks, Child's Favourite, Cake) ®1 aei™ &
fo - f T =RON B1 AR N |

COOK Health Plus (HP), Soup (So), Indian Cuisine (IC), Sweet Corner (SC), Snacks (Sn), Utility Corner (UC)

MODE Child’s Favourite (CF), Cake (CA)

STEP-1 Press Stop/Clear Press Stop/Clear

STEP-2 Press any of above food category button to select the required food category Press UC button to select the required food category
(HP-1~6), (So-1~4), (IC-1-6), (SC-1~5),(Sn-1~4), (CF-1~5), (CA-1~6) (UC-1~5 & FE-1~3)

STEP-3 Press “+” / “~" to select weight (if required) Press “+” / “~" to select weight (if required)

STEP-4 Press Start Press Start

COOK Health Plus (HP), Soup (So), Indian Cuisine (IC), Sweet Corner (SC), Snacks (Sn), Utility Corner (UC)

MODE Child’s Favourite (CF), Cake (CA)

STEP-1 Stop/Clear TaTY Stop/Clear SaTY

STEP-2 TRE® &S T (HP-1~6), (So-1~5), (IC-1-6), (SC-1~5),(bF-1~8), (CF-1~5), RRed o 9 (UC-1~5 & FE-1~3) & &9 g1 &
(CA-1~6) T & forg SRIad @ior & &1 HIE 1 g2 qamd | ferg UC gamd |

STEP-3 | gu fwiRd & & o iR & &
forg 4 / " <aTd (@R omavad Eﬁ)l forg w4 / "~ <aEg (afe smavadm ﬁ)l

STEP-4 |  Start T@TY Start TTY

Note / fewof :

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 |

16




Health Plus
T @I

Category Weight Limit Utensil Instructions
HP-1 Kala 0.1~0.3kg Microwave Soaked Kala Chana 0.1 kg 0.2 kg 0.3 kg
Chana safe bowl Water 100 ml 200 ml 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 bow! take fafd : 1. =7 31 4 g qF NG | AEHIE W e # W gY T 100
soaked chana with 100 ml water, cover it. o o @ W of 3R 7% &
2. Select black Chana menu and adjust weight and press i .
start to cook. 2.aﬁ‘aﬁﬁﬁiwwﬁu‘rﬁaaﬁsﬁvwﬁzﬁmw
3. When beep, strain the water from it. In a Microwave Safe m .
bowl take Chana, add oil, Chapped onion, Chat masala, 3. S U UM FETAeR Aemiad I 9 BE_ﬁ of 3R Td, & ?5‘
Red Chilli Powder, Hara Dhania and press start to cook, T, d1e ATe, ol frd, &1 e et $iR e @ fow wrd
serve hot. TqTT | T W |
4. When beep, add little hot water and mix well. Press Start. 4. § ﬁ'"l'l's; Y W el |1 T g Sler 3 aXE fyamd R
W q@Y |
HP-2| Karela 0.3 kg Microwave Chopped Karela 0.3 kg
Subzi 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 & AR : 1. JrEhag AP I8 H A of 3R WL, iR, € drr gee)
Haldi, select menu and press start. STl | ﬁﬁ:!\ PR TS GaTU |
2. When beep add Chopped Karela. Press start to continue 3 y
cooking.p PP 2. Y G & W Bel g PRl Siel 3R gH SN T
3. When beep add some water, salt, sugar, masala, dhania- @ forg werd gamg |
jeera powder. 3. iU A I W FB U, THG, AN, TG, Sf—oiR
4. Press start, stand for five minutes after cook ends. TS ST |
5. Garnish with Coconut & Dhania, Serve Hot 4. e <418 AR UB W B 915 Ui e db v <E |
5. B9 gY RIS 3R affrn & |1t Folmg 3R - oR |
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Health Plus

T N

Category Weight Limit Utensil Instructions
HP-3| 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. ASHIIT IF IS H 200 UM A of AR G, gl q
Haldi & Hing. & el |
2. Select menu press start to cook. - o 9 ‘fﬁ Y@ g s i
3. When beep take another bowl add oil, jeera, hari mirch, s ) !
curry leaves & press start. 3. iy g ) éﬁ EMESINIEIER) o SR e, iR, w8 e,
4. When beep add dal, salt, dhania jeera powder, hara aﬁﬁ U1 STl 9T WIE €9 M
dhania, kasuri methi (optional) lemon juice & press start . W 9 W g, THb, 9T SIRT UTSsy, 89 gfen,
to cook. TR Hll (epfeas) qon i v Sl A wEH @ forg
WIE a1 |
HP-4 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 @ § RieT @ 9F of 9k @
2 T: i/’I)icfg\A(/):\?ehg:frel?)gsvf:‘lgaekgtoolii‘\-/e oil, marinated chicken i f fere f; hal E
and mix well select menu & press sta}t. . ﬁgw % i il jjrc‘é ﬁ & @l
2. When beep turn the chicken pieces, press start. Stand for 3 d e ‘ ‘ﬂi %ﬁ a wrd
5 mins mix honey and serve hot. . ﬁ g o W Ea’_\‘ﬁ W g ¢ 5 <
T o T | eq P - T |
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Health Plus
T @I

Category Weight Limit Utensil Instructions
HP-5|  Machi 0.1~0.3kg Microwave Pomfret (fish category) 0.1kg [ 02kg [ 03kg
Kali Mirch safe bowl -
Salt, Lemon Juice & i
Kali Mirch Powder To marinate as per your taste
Oil, Chopped Onion, Chopped .
Tomatoes, Chopped Garlic As required
Method : 1. Take Pomfret Slices as per weight either of (0..1. Kg/ fafY : 1. 9rhe 7O B ag—gh% IOETIER (0.1 Kg/ 0.2 Kg/ 0.3Kg)
0.2 Kg/ 0.3Kg) and marinate with salt, lemon juice, and AP TP, :ﬁi 39 R Bl i ke & A TR
kali mirch powder (as per taste) for one hour. e Eh_\"é o oS @ T < S |
2. Select menu, weight and in Microwave Safe bowl put oil, ' iR 3;5 NN ¥y
chopped onion, chopped tomatoes, chopped garlic 2. lﬁiﬂﬁ ! ik .
pp , chopp , chopped garlic, IS¢ .
press start. HET g TS, BT §Y THIER SﬁY EGT STel AT WIS QMY |
3. When beep, open door and add marinated fish, salt to 3. @9 FAE I W XA @t 3ﬁ'\’ R 1 g8 Fod,
taste and some water. WRTIEAR THE AR BB I ST |
4. Press Start and after cooking, give stand time for five 4. e T9U IR Uhd & 915 Urd e db vd = |
minutes.
HP-6| Ghiya Raita 0.1~0.3kg Microwave Grated Ghiya 0.1 kg [ 0.2kg | 03kg
safe bowl Water 50 ml | 75mi | 100 mi
Salt To taste
Curd 2 tbsp ‘ 3 tbsp ‘ 4 tbsp
Salt, Sugar, Mustard Powder As per your taste
& Green Chilli

Method : 1. In a Microwave Safe bowl add grated ghiya, water and

salt. Select menu and press start to cook.

fafd :

2. Strain ghiya and take it in Microwave Safe bowl and add
curd, mustard powder, Salt, Sugar, Green Chilli to taste.

Served Chilled.

1. WEHIAT A IS H BT g o, e QiR H o | W g
3R wH F AU wIE @ |

2. forn @1 fEIS @R A3PIdT W 99 # I IR <, wes
R, TAF, A, WRHER & fd el | de1 avd W |
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Soup

d

Category Weight Limit Utensil Instructions
So-1 | Sweet Corn 0.3 kg Microwave Safe For 1 Sweet Corn Soup

Soup Glass Bowl Sweet Corn 0.2 kg
Water 1 cup
Qil 1 tbsp
Corn flour 1 tbsp
Salt, Sugar and Kali Mirch, Chopped Onion and Green Chilli As per your taste

Method : 1. Grind sweet corn with some water and put in MWS Glass fafd : 1. e B 31 Go T & T ™ IR AHET TH A
2 ﬁoxbﬁwifzgwfgﬂtii\llvzggﬁF::ﬁlTisasr:grgnion & press start. o | % she 3 ki mé | .
3: Add corn mixture in it.’Mix cornflour with 1/2 cup water and 2. W@ ?gﬁ_ arse A da, &0 frd o vt Eﬁ 3R were L
mix with it. Add some water, salt, sugar, kali mirch and 3. iR 3w W o & i =N 70T BT STl | o Y A
press start. AR Fed] TRE Al of | ATeT U, THd, AN qe dre
i Sreer wIe qam |
So-2 | Mushroom 0.2 kg Microwave Safe For 2 Mushroom Soup

Soup Glass Bowl Mushroom 100 gms
Potato 1 No.
Cabbage 50 gms
Onion 1 small
Tomato 2 tbsp
Salt, Sugar, Pepper (Black) As per your taste
Oil 2 tbsp

Method : From Stock (Boiled Vegetables)

1. In MWS glass bowl put potato in small pieces, chopped
cabbage and onion and put it in Microwave with addition
of 2 cup of water. Then select menu and press start.

. When beep, take the bowl out and grind the stock. After
grinding the stock, strain the whole stock and add water
as per your requirement. Now, put the bowl with this Stock,
at a side.

. Now, take another bowl, add oil, chopped mushroom and

put in Microwave and press start

When beep, add stock (from the above said bowl) into this

Bowl then add salt, black pepper and sugar as per as your

taste. And 2 tbsp tomato sauce and press start. Serve hot

garnish with grated cheese.

N

w

>

2.

3.

4.

fafy : wre (Saeh g afeml) &
1.

HAIEHIIT AH TN 19 H 3] B BIC—BIC TH, Pl g
Ferfl 3R @ ST & BU U B WIeT A H ¥ < |
9 A W, I8 B aER [PTel AR wid 1 99 of | R
R e B TS 3R N MILIFATAR I STel 3R

8 P Wid | e @ |

39 TH TR A9 H O, FT Y AAGA ST IR AT A

RGP WIS a1 |

Y M R, SWT I8 F Wi PI 39 I8 § STef 3R
R %, Frell i &R WRTgAR A9 iR carer @ |fd
JAFR WIS QMG | TH—ITH RN IR F9 gY A | Gl |
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Soup

Category Weight Limit Utensil Instructions
So-3| Tomato 0.3 kg Microwave Safe For 2 Tomato Soup
Soup Glass Bowl Chopped Tomato 150 gms
Chopped Carrot 50 gms
Chopped Onion 2 small
Chopped Ginger 1% tsp
Chopped Garlic 1% tsp
Salt, Sugar, Pepper As per your taste
Cornflour 3 tbsp
Water 3 cup
Oil / Butter 2% tbsp
Method : From Stock (Boiled Vegetables) faf : wie (St gg wfesral)

1. In MWS glass bowl add chopped tomato, chopped onion, 1. AT AP AN I8 H B §Y THICR, TS, 3fRSP,
ginger, garlic and carrot with 2 cup of water. After that put e SR TR 2 BY g B @i <ol | Y 99 arsel @
the MWS bowl in Microwave. Select the menu and then S § vEER AR gor PR ¥ 3R W ard |
press start. 9 5

2. When, beep, grind and strain the whole and add water as 2.4 {ﬁl’s‘ T W @l ﬁﬁﬁg G
per your requirement. b ATER c”:ﬁ off o |

3. In another bowl add oil/butter and stock and then put the 3. T 99 H Tol/ARIT 3R WIh Slet R 919 BT N
bowl in Microwave and press start. When beep, add sugar, § YEgepr wid qi | §ig g:ng 4 W) AN, T4, WRTIAR
salt, black pepper as per your taste and cornflour paste Il frd ok BIEHFAR U S 34T B9 ST U Seihy
which is made up by mixing the half cup of cold water and TTE o § ik Ry T wie (@aeh {5‘ ) B ST |
add the grinded stock. 4, - R AR A B gBl, & HF TR I A W

4. Serve hot and garnish with bread croutons, coriander (green : . ERAa
dhania) and fresh cream. qa |

So-4| Chicken 0.3 kg Microwave Safe For 2 Chicken Soup
Soup Glass Bowl Boneless Chicken 300 gms

Ginger Paste 1tsp

Garlic Paste 1tsp

Salt & Pepper Powder As per your taste

Cornflour Paste 2 tbsp + 1/2 cup of water

Qil 2 tbsp

Water 2 cup

Method : 1 In MWS glass bowl add oil, chicken in small pieces, giner a1, q-g;ma—q AP TN 918 A A, b B BIe-BIe Ths,

paste, garlic paste and water. Put the glass bowl in e U9 gl STei | o/ 39 arsd aﬁ W
microwave. Select the menu and press start. ﬁ & @}q % TG WIS T |
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Indian Cuisine
RISE

Category Weight Limit Utensil Instructions
IC-1 Gajar ka 0.2~0.5kg Microwave Safe For 0.2 kg 0.3 kg 0.4 kg 0.5 kg
Halwa Glass Bowl Grated Gajar 200 gms 300 gms 400 gms 500 gms
Ghee 2 tbsp 2 tbsp 3 tbsp 4 tbsp
Milk Powder 2 tbsp 3 tbsp 4 tbsp 5 tbsp
Khoya 3 tbsp 5 tbsp 7 tbsp 7 tbsp
Sugar 2 tbsp 4 tbsp 6 tbsp 8 tbsp
Elaichi Powder and Dry Fruits As per your taste
Method : 1. In MWS glass bowl take all the ingredients and mix fafd : 1. FgHIgT VG N a9 H G FEiR B oe) I a)E
ai:l.rﬁlacre;;r;esgoﬁwl in Idli Steamer. Select menu and el o @Ik aI9d B e IR ¥ ¥ ¢ | A 3R g
ant. P : i Pee were Ga |
IC-2 Mix Veg 0.1~0.3kg Microwave Oil 1tbs 1%tbs 2 tbs
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 41sp
Water 3/4 cup 1 cup 1% cup
Soya Sauce 1tsp 2tsp 3tsp
Tomato Sauce 1tsp 21tsp 3tsp
Vinegar 112tsp 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. Y : 1. qrgpiad A% a9 § af Gl B e o iR SHer
2. In another bowl add oil, all other ingredients. Mix it well T G ¢ |
and press Start by selecting the desired weight. When 2.7 ?Bﬁ qrSe F e T @ik wad @i At B Ser
beep sounds, stir the bowl. 3 fem o ¢
3. Now add vegetables to the gravy and continue cooking it 3 ) e A1 UREF I FARR g |
again. 49 G T W a6 B e |
3. 379 |l o1 Jd & |1 e iR e @ v |
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Indian Cuisine

ol

Category Weight Limit Utensil Instructions
IC-3 Veg 0.1~0.3kg Microwave Basmati Rice (soaked for 1 hour) 0.1 kg 0.2 kg 0.3 kg
Biryani safe bowl Water 200 ml 400 ml 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 Y2 Cup 1 Cup 1% Cup
Beans etc.)
Method : 1. In Microwave Safe Bowl put oil add laung, Dlachini, 1. HIHIId A% ar9al H dol STel, TaIURI i, arere],
Elaichi, Tej patta and Kali Mirch, add mix vegetables and SeEl, a9 T AR el srel el bR it e
soaked rice select menu and press Start. ar ﬁﬁ ‘ﬁi ?I,%T T 3 B
2. When beep add water & salt mix well cover it press start, e BN 1 .
stand in 5 minutes after cook ends. Serve hot with raita & salad. 2. QU FFAE < W ‘TFﬁ 3R TP ST I e Ay
AT THHR W SAMY, UH & a1 5 e d& aex &
| I SR e & A T R |
IC-4 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 1% 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 1% tbsp 2 tbsp

Method :

1. In Microwave Safe Bowl take oil, onion paste, ginger garlic
paste, mix well and press start.

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

:

. WIEHIAA UG a9 A I, WMo, AHERP 3R AegH e

IIAFR I e Aer 3R wre g9 |

Al urseR, T HaTel, FE AN, THE, wHR AR TR B
THS STcl, MBI AR R wIE arg | &1 afan &
121 Ty 3R TH-T IR |
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Indian Cuisine

RINE

wn

IS

add Water, Haldi & Hing.

Select menu press start to cook.

When beep take another bowl add oil, jeera, hari mirch,
curry leaves, select menu & start

. When beep add dal, salt, dhania jeera powder, hara

dhania, kasuri methi (optional) lemon juice select menu
& press start to cook.

Category Weight Limit Utensil Instructions
IC-5 Chilli 0.1~0.3kg Microwave Boneless Chicken 0.1 kg 0.2 kg 0.3 kg
Chicken safe bowl oil 1 tosp 1% tbsp 2 tosp
Shimla Mirch % no. 1 no. 1 no.
Chilli Sauce Vs tbsp Y2 tbsp % tbsp
Soya Sauce Y tbsp Y tbsp 1 tbsp
Vinegar Y2 tbsp Y2 tbsp 1 tbsp
Salt, Sugar & Kali Mirch As per your taste
Method : 1. In Microwave Safe Bowl take oil, bone less chicken Ry : 1. Arsmag A% a6 F ddl, A R & <hs, B 5]
pieces, chopped ginger garlic, soya sauce & cover it, ERP, TG, A | IR G | ‘ﬁi%ﬁ 3R =
select menu and press start. qari " ’ :
2. When beeps add chopped onion, chopped capsicum, e .
chopped green chilli, vinegar, salt, sugar, kali mirch d g < W B g A, Reven B, w8 B ol
and 2 tsp cornflour dissolved with 1/4 cup cold water AR, Fh, Prell e MR T AAE TS A H g gan
place it in Microwave without cover and press start. BT BT AT Slet | $ADT 397 Tob 3ffaw # W& IR wre
SaTg |
IC-6 | Dal Tadka 0.1~0.3kg Microwave Dal (soaked for 1 hour) 0.1 kg 0.2 kg 0.3 kg
safe bowl Water 150 ml 300 ml 450 ml
Oil 1 tbsp 2 tbsp 3 tbsp
Rai, Jeera, Kasuri Methi, Hara Dhania,
Hing, Haldi Geen Chilli To taste To taste To taste
Salt To taste To taste To taste
Method : 1. Take dal in Microwave Safe bowl as per table above, fafy :

. AIEHIAT TF I8 H SIRIG AfAHT & FAR &I of R

T, ES) q B S |

A, AR v & forg wré &ang |
L o R G 99 o, IFH Aol o1, 79 A,
N

FY U o, H, g I qamd |
A T W T, THE, GfF—IRT urseR, &1 e,

.W{ﬁﬁ%ﬁ (foas) g 39 S1el, A gFR Wi ga1Y |
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Sweets Corger
CAR

Category Weight Limit Utensil Instructions
SC-1 Besan 0.1~0.3kg Microwave Besan 0.1 kg 0.2 kg 0.3 kg
Ladoo safe glass bowl Ghee 3 tbsp 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 Y : 1. AT IF a6 F T9T IR N o | n?FL ?:ﬁ iR wre
menu and press start. Echd
2. When beep. Stir it press start. pra— feamg e s
3. Allow to cool. Add powdered sugar and elaichi powder. 2. gﬁq ﬁ:ﬁ’;_ W sﬁ 3 ) i .
Mix it well and make a ladoo. 3. 991 B F | X1 IR g USRS | 3l aXe ey
IR TS, G |
SC-2 | Kalakand 0.1~0.3kg Microwave Grated Paneer 0.1 kg 0.2 kg 0.3 kg
safe glass bowl Milkmaid 50 gms 100 gms 200 gms
Milk Powder 1 tbsp 2 tbsp 3 tbsp
Cornflour 1/2 tsp 1tsp 1 tsp
Elaichi Powder 1/2 tsp 1tsp 1tsp
Method : 1. In Microwave Safe Bowl take grated paneer, milkmaid, fafd : 1. qrgprg A% a6 § gaT TR, fcpie, fAch TNsy,
milk powder, cornfloor, Elaichi powder, kesar. Mix well HehT BT AT 3R SR TS AR BAR of | 3 a_E
select menu and press start. Rrie . s .
2. When beep. Mix it again and press start. . ﬁh:l ﬂﬁ S ! X X
3. Garnish with dry fruits when set cut into pieces. 2.4 N § W QEW Heg iR T qaI | L
3. W A & 1Y GO AR 99 GM P d16 59 Hel d PR |
SC-3 Shahi 0.1~0.3kg Microwave Bread Slices 1 slice 2 slices 3 slices
Tukda safe glass bowl Milkmaid 50 ml 100 m 150 m
& High Rack n
Milk 25 ml 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. Arrange bread slices on high rack. Select menu & press fafd : 1. e Yo W e Wi o @aRed & | Wi RN wre
start. 3
) ECUN
g' \l\/llvi:el\:iI?(?ne;(;u:ilillcsisgg:edsrs)/?:3;: and kesar elaic hi 2.4 g A W 1 e § AR {
powder in Microwave Safe Flat Dish. Pour the mixture on 3. fiewirs, gy, 44, @ ﬁa SR BIR 3@ q_é TSR B
slices and press start. Serve hot. HEPIAT T FoAc %‘%T # arh e _ﬁﬂ 7|39 ﬁP}_TUT Eal
RIS & HIR STet AR wId @ | T R |
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Sweei§ Corner
CARE

Category Weight Limit Utensil Instructions
SC-4 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 ml
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_Micnljlwgvle Slafe Bowétake s;:—zr;iya, add hot milk, sugar, fafYr : 1. Arsprag E aSd § At o, ™ T, A e, 3 avRE
mix well. Select menu. Press start. freTa TR T g
2. When beep add Badam Pista pieces, Kesar Elaichi o : ﬁﬂ—i !
Powder mix well and press start. Stand for 5 mins, serve 2. éﬁq G < W T &, e & 3}!*3 B g T S
hot or chilled. STed, are! TRE A ok = Ta | 5 fiee 9% I8 W |
T A EET RN |
SC-5( Sujika 0.1~0.3kg Microwave Suji 0.1 kg 0.2 kg 0.3 kg
Halwa safe glass bow! Ghee 2 tosp 3 tosp 4 tbsp
Water 1tsp 1% tsp 2tsp
Sugar 1tsp 1% tsp 2 tsp
Cashewnuts, Kishmish, Kesar Elaichi Powder As per your taste
Lemon juice 1tsp ‘ 1% tsp ‘ 2 tsp
oil 1tsp | 1%tsp | 2tsp
Method : 1. In Microwave Safe Bowl take Suji, add ghee mix it together Y : 1. AEPad A% IS ﬁ W o, = SR T |t AT |
2 3\7:1?; Eeinpusirﬁizs:ds;?:és start ﬁﬁ:l ; L IS 3
3. Add water, sugar, cashewnuts, kishmish, kesar, Elaichi 2.4 W S |
powder, mix it well and press start. 3. O, R, DI, it BER SOl TSR STerdR e
e AN iR Wi gan |

26



Snacks
e

Category Weight Limit Utensil Instructions
Sn-1| Pav-Bhaji 0.1kg-0.3 kg Microwave Boiled & Mashed Vegetables (Potato, Cauliflower, Capsicum, green Peas etc.) 100 gm 200 gm 300 gm
safE;1 %Iﬁsrzcbfwl, oil 1 tbsp 2 tbsp 2 tbsp
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, fafY : 1. AISPI9T IB IS8T A A, qEGT W, B B¢ T v
chopped tomato. Select menu & weighty. Pr_ess start. THER o | ‘?Fj\ TR I AEiRd & &R @i 9|
2. When beep add mashed vegetables, red chill powder, . & . frd
Pavbhaji Masala, Salt. Mix well and press start. 2. g R A g8 WAoo, arel P USER,
3. When beep, remove from microwave add butter & HTaHTSIT FTet 3R TF STeax el aRE firen § sk
lemon juice and mix well, garnish with hara dhania. e 4Ny |
4. For grilling Pav-bhaji buns : Cut each Pav-bhaji bun 3. §U GE ¢ W AEHIT H ¥ e of SR A @R
in center apply some butter on it, arrange on high rack. ﬁq\ 0 ST ) aRE fie § qor &) i § G |
Keep high rack in the oven. Press start. After cook ends, : .
serve hot with grilled Pav-bhaji buns. 4. graHToR 9= WP B fIG : GOl 99 B 9§ I
oT] HEE S, B ¥ W < | 3 H 8 ¥ ¥ |
wrE ga 3R U6 9 $ 918 a5 gy wransh 3=
T | T RRT |
Sn-2 Dhokla 0.1~0.3kg Microwave Basen 0.1kg 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 ‘ 2tsp
Method : 1. Grease the Microwave Safe Flat Dish with little oil, mix R : 1. ArsHiag A% Fole 3 # orer dcl o eR R B o |
besan curd, sugar, salt, water, ginger-green chilli paste, 3, <8, NN, TG, T, 3ERd Td 2 i & e T
yellow colour fruit salt together. @ Eh‘l \;h_c' WF:' W qzﬁ e fre | ’
2. Pour the mixture in greased dish select menu & press 2. qe Ftl”ﬁ%é o1 3 =9 s a1 eren ;fri ;ﬁ iR wre
start, when ready pour tempering over it and cover it 5 2@ | o1 SR B W0 @ S9F W'W < iR 9
mints, cut it into pieces, garnish with grated coconut o g o N ,
and hara dhaniya and serve with sauce or chutney. 5 TH TP & é 5 # a1 d, il 8C IR
AR B gfR | /e 3R A A1 ge & e W |
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Snacks
e

Category Weight Limit Utensil Instructions
Sn-3| 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 fafy - 1. AISHIIT AP IS A BSe, T R THG Slel oIl
menu & press start. m TR e qa |
2. When cooking ends, take it out and strain add chopped 2. 7% ST W I dre” Rarae B o | @) §§ o
onion, chopped tomatoes, hara dhania, chat masala and s o .@ﬁ R
serve. T4 THICR, &1 9T 3R are HdTel K |
Sn-4| Peanuts 0.1 ~0.3kg Microwave Peanuts 0.1 kg ‘ 0.2 kg ‘ 0.3 kg ‘
safe flat
glass dish Method : 1. In Microwave Safe Flat dish take peanuts select menu & faf : 1. FEmd I woie fw F Fawed o, W T oI werd 9Tt |
press start. 2. A7 GE X W SR e R, B Ry werd qa |

2. When beep stir it again press start to roast.
Note : In this way you can roast Cashewnuts & Almonds

e 3 T | MY Bl IR are™ A F Fahd F |
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Child's Favourite

gl @ q99<

Category Weight Limit Utensil Instructions
CF-1| Omelette 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. st @ Bear SHH B gE Wi, TRy, & A, &
green chilli, hara dhania, salt & paper to taste. g WRTAR T 3R e et |
2. Apply some oil to MICROWAVE SAFE flat dish add egg Qa . ;-
mixture select menu & press start. 2. f WW eI %jﬁ | Wi i _ﬁ?vl @
3. When beep turn the omlette & press start serve hot. il | tﬂ:l _Yﬁ 5’ l . .
3. 59 U GAE T @1 el P gee § iR Wi gam |
T W |
CF-2| Noodles 0.1~0.3kg Microwave Noodles 0.1kg 0.2 kg 0.3 kg
safe bowl Water 100 mi 200 mi 300 mil
Qil 1tsp 2tsp 3tsp
Vinegar 1/2 tsp 1tsp 1tsp
Soya Souce 1/2 tsp 1tsp 1tsp
Chilli Souce 1/2 tsp 1 tsp 1 tsp
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. AgpIad 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 wg A W Tar AR ek W I S g
Microwave Safe Bowl put some oil and finely chopped . - & i 3 oirer @1 39 oK N
vegetables, add vinegar, soyasauce, chilli sauce, MSG | MK »aﬂ d13e il " RIS 5 §_5S
salt & paper to taste press start. wfestai sred, bR wrergeR Riva, A Wi, el w@it,
3. When beep, add noodles and mix well press start serve AUl WTee 3R e gt < | weré qeTy |
hot. 3

LA FAR T R TS Slal AR 38 TWe AR Wi
TETY | T

T ORI |

29



Child's Favourite

=l @ q999<

Category Weight Limit Utensil Instructions
CF-3| Corn Chaat 0.1~0.3kg Microwave Sweet Corn 0.1kg [ 02kg [ 0.3kg
(Sweet Com) safe bowl Water 50 ml [ 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. qgpaa A6 a9 § uH 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 !
CF-4 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. fafd : 1. & Y 3ifaT B arer W IR T B B v wid g9 |
2. Pizza topping on Pizza base, spread chopped vegetables 2 I B SR N | SHD HWR B §§ fesrar
on it. Sprincle some greated Cheese over it place Pizza ’ ‘“ET“ITQ' frgd
on rack, press start ?W wlaﬁjmaiw W§ EG’I]T K 5% | 37 e @B
CF5 Garlic 0.3kg Low Rack Bread slices 4 pcs
Bread* Butter 5 tbsp
Garlic paste 2 tbsp
Grated cheese 4 tbsp
Salt, kali mirchi powder, Oregano, chilli flakes As per your taste
Method : 1. Keep low rack inside and press start to preheat. faf : - Sran v w7 Ta
2. Mix butter, garlic paste, salt, kali mirchi powder and oregano ; N ¥ ot iﬁ WT@ R Trimﬁl?} fere !
together. Apply this mixture to both sides of bread slices, : E@ | eg . TP, DT AISSY A=A
arrange on Low Rack. select menu and press start. 3 il D1 T Wl el o | g9 s Gﬁ ESRSISEE]
Note : Use French bread to make garlic bread. @ S TP AR AXP D HW ¥ & | W FFHY
®IE a1 |
e : Mife e TN & g B e B SRS B

* Do not put anything in the oven during preheat mode (Pre-h). / i—&c #Is (Pre-h) & R @1 1 a¥g 3lad & <R 7 I |
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Cake
G

Category Weight Limit Utensil Instructions
CA-1]  Walnut 0.25 kg Low Rack & Maida 100 gm
Cake * Metal Cake Tin Powdered sugar 80 gm
Butter 75 gm
Eggs 2 Nos.
Wallnut pieces 3 tbsp
Baking powder 1tsp
Vanilla essence 1tsp
chopped dates 4 tbsp
Method : 1. Sieve maida, baking powder. In a bowl add powdered A : 1. He SR AT USSR BE o | ¥ AR ARG T A8l
sugar and butter and beat well. Add eggs and essence IR orE) AR e o | oIS AR T ST W |
and again beat well. Add dates to maida. Mix well. Add a1 RN A 3 S
wallnuts. Add maida mixed with dates to this. For spoon (H @G §C WX | Q| 3TERTE B
dropping consistency add milk or water. Pour the mixture Srel | 3 g R e ¢ a1 1 Srel | T A Al
in a greased cake tin. Select menu and press start. 8¢ gY A1 Ul Tt | fR 5w fsor a1 e g ge a9
When there is a beep, put the tin in microwave low rack. e 5 s1@ < | Wi gTeR wiE g4 | dig gArS R T
Press start to bake. Remove when it gives a beep. BT 31T F AR ¥b W X S 3R I FT B 47w
@ | g GAE 3 W T @1 aeR et o |
CA-2| Swiss Roll* 0.2kg Low Rack & Maida 80 gm
Metal Cake Tin Condensed milk 100 gm
Butter 50 gm
Soda Bicarb 1/8 tsp
Baking Powder 1/2 tsp
Vanilla essence 1/2 tsp
Mix fruit jam 2 tbsp

Method : 1. Sieve maida, baking powder and soda. In a bowl add
milkmaid and butter and beat well. Add maida, essence
and mix. For spoon dropping consistency add milk or

E
x
&
£
%

water. Place the butter paper at the bottom of the tray @l A §Y S o R = T
and pour the batter on it. Select menu and press start. eIy ST BT 9 W Eﬁ | ¥ ENED W A | 4
When there is a beep, put the tray in microwave lower JAS T W g I A § AR b W G S | T 9P I
rack. Press start to bake. Remove when it gives a beep. % fory wrd qarg | 7 gag o7 W aeR e o | T g
Remove this cake on another butter paper and spread ISR IR R 39 P PI ¥W MR 9D S A wme 5
mix fruit jam over it. Roll it and cut slices. BT | R SHPT ofie BR IS B of |

* Do not put anything in the oven during preheat mode (Pre-h). / i—&c #Is (Pre-h) & R @1 1 a¥g 3lad & <R 7 I |
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Cake
DD

Category Weight Limit Utensil Instructions
CA-3 Carrot 0.3kg Low Rack & Maida 80 gm
Cake * Metal Cake Tin Powdered sugar 75gm
Butter 75 gm
Eggs 2 Nos.
Grated carrots 1 cup
Baking powder 1tsp
Vanilla essence 1tsp
chopped dates 2 tbsp
Method : 1. Sieve maida, baking powder. In a bowl add powdered fafdr : 1. %7 3R IfpT USSR BE o | I 3R HRgT TP 919 H IR
nd gain boat wall. Ad dates and camet 10 maide, ol a¥E B2 S| I IR T S g B | A A v
Mix well. Add maida mixed with dates and carrot to this. &Y R ST SR TRA g WK | 3 3 AT | SREIE B
For spoon dropping consistency add milk or water. Pour THS el | 3 3 TR AR BN g% MoR el g3 FaT
the mixture in a greased cake tin. Select menu and press 1ol | T=TE F T Y gy A1 U Srel | R g fAsor o
start. When there is a beep, put the tin in microwave low forpr fobu By dF T d e T fﬂ:i FAPR we gqv | T
rack. Press start to bake. Remove when it gives a beep. FAIE 3 W A Bl sl F WleR b W X § &R Ib B
@ fory e qdnd | fiu g Q7 WA dl drex fHiid o |
CA-4] Chocolate 0.3 kg Low Rack & Maida 100 gm
Cake * Metal Cake Tin Powdered sugar 80 gm
Butter 75 gm
Eggs 2 Nos
Chopped almonds 3 tbsp
Baking powder 1 tsp
Chocolate essence 1 tsp
Coco powder 2 tbsp

Method :

1. Sieve maida, baking powder. Mix coco powder with 1/2
cup hot water. In a bowl add powdered sugar and butter
and beat well. Add eggs and essence and again beat
well. Add almonds to maida. Mix well. Add maida mixed
with almonds to this. Mix it well. Add coco solution to it
and again mix well. For spoon dropping consistency
add milk or water. Pour the mixture in a greased cake tin.
Select menu, press start. When there is a beep, put the
tin in microwave lower rack. Press start to bake. Remove
when it gives a beep.

fafdy -

SR IfHTT USSR B o | BIPT USSR MM B TH U
W AT | )1 SR A UH aISd § ST} e ave e
< | 37US SR H SRR GART e AxE A | e &
THS W1 A SR AT | are el g8 far 3 5w STl |
I A A | bR Brel & RAeda a1 sraax e | o=
;A IR g gY AT U STet | 39 Ao @1 e fhu gu
P o 7 wR & | W g WIE qa | g A a7 W)
&I @7 3T 7 <l1eR ¥ IR ¥W | 3@ IF B B oI
e TaTg | fig FATE 7 W AR e o |

£

1.

a

32

* Do not put anything in the oven during preheat mode (Pre-h). / i—&c #Is (Pre-h) & R @1 1 a¥g 3lad & <R 7 I |



Cake
G

Category Weight Limit Utensil Instructions
CA-5| Lamington 0.3kg Low Rack, Maida 120 gm
Cake * Metal (()&ake Tin Powdered sugar 100 gm
Microwave safe Butter 75gm
glass bowl! Eggs 3 Nos.
Baking Powder 1% cup
Vanilla Essence 1% tsp
For Lamington solution Coco powder 1% tsp
Water 3 tbsp
Desiccated coconut
Method : 1. Sieve maida, baking powder. In a bowl add powdered sugar R : 1, ¥e1 iR I USSR B o | g1 SR HHRaH vdb ared
and butter and beat well. Add eggs and essence and again T R o) a)E Be of | vl SR 33 SIedR ARl B |
beat well. Add malda_ to thl_s. For spoon consistency add milk e 3o AaT S | T W A g¢ gy @ ol siel | 39
or water. Pour the mixture in a greased cake tin. Select menu 501 B R U gY B oA # W & | A grdR T
and press start. When there is beep, put the tin in microwave Qard | N GAE A W S F AR b W v & | Ab e
lower rack. Press start to bake. Remove when it gives a beep.
§ & oy wre <ard | iy B WR q9rer Hdre o |
In Microwave safe glass bowl add water and coco powder and g G L N v N
put in microwave. . : £ .
Press start. When it gives a beep, remove and cool. Cut the gﬂi Sﬁ: @ 12 ol fl&: g & ;W\Iagq SN oSt PR
cake in to squares and dip the pieces in the coco solution on all a | &P Pl Al ?a;mflé ¥ a;g_" E:’%ﬂ c DY
sides. Roll these in the desiccated coconut and serve. Y| R B g ki !
CA-6| Vanilla 0.3kg Metal Cake Tin Maida 100 gm
*
Cake Low%?ack Butter 100 gm
Powdered sugar 100 gm
Eggs 2 Nos.
Baking Powder 1tsp
Vanilla Essence 1tsp
Method : 1. Sieve maida with baking powder beat makhkhan with sugar add Y : 1. e @ AT gee] & Wi BE | Hawad 1 AN B e o |
eggs, beat well add essence mix maida in it keep on adding milk T e wre, o) axe B, g wrdl, gad el sl gy oiR ur
and water till the tin is filled to the brim, grease the metal cake tin a9 qB S i qo o RpR A | MR T,n'q‘ Yoo Bw oo
with makhkhan and pour the cake mixture in it. keep on low rack P ARG MR B B o AR Db AT B 5P SR S
and press start &) el ¥ & S v S Wi QA |

* Do not put anything in the oven during preheat mode (Pre-h). / i—&c #1s (Pre-h) & R @1 1 a¥g 3lad & <R 7 T |
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Utility Corner
gfden AR

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. o gen B W o (ara, ST, oo, Terdr, 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, qree 3§ o SR S Rivet sk g ¥ wrel, 97 7 o) Wi gard |
2. JolTIH 3R AT ey AL Uis |
uc-3 Defrost Veg 0.2 ~0.5kg Microwave Veg - (Paneer, Green Peas, Cormn etc.)
safe bowl
Method : 1. Take in Microwave Safe Bowl, select menu and press start,
2. When beep turn the food.
R : 1, A A% g # aex Wi g ok e g |
2. 0 GAE AR EM PIIAC S |
uc-4 Defrost Non veg 0.5~ 1.0kg Microwave Non-Veg - (Chicken, Mutton efc.)
safe bowl
Method : 1. Take in Microwave Safe Bowl, select menu and press start,
2. When beep tumn the food.
R : 1 Argmiaa A arse # o A g ik W qarg |
2. 0 GAE RGN PIIAC S |
uc-5 De-humidification 0.3 kg Microwave Namkin, Biscuits, Bhujia, Papad and Wafers etc.
safe bowl
Method : 1. In MWS bowl add the food o be dehumidified. Select menuand press start.
A @ gEe @ g S AgEmad 9% 98 § ¥ | Y, gEe) @I qEng |
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Fermentation

HRHCIM

Category Weight Limit Utensil Instructions
FE-1| Yoghurt* 0.3kg Microwave Safe Milk 300 ml
Glass&Bowl Curd 2 tbsp
Low Rack Sugar 3 tbsp
Pink food colour 1/4 tsp
Strawberry 1/4 tsp
o o aseencs o . St T very wel Select man AR 1. v S e § T 1S A, A
and pr’ess start. When it gives a beep, put the bowl 3R 3_;;’13 | &= ;Tiﬁ N ‘F«?:L o « I Eﬁq.
in lower rack. Press start. Remove and cool. g ¥ R a 3_5 . Nl 3R X w X | wré qa |
Refrigerate it. e AT T8 B 3R Ifhorex # w@ |
FE-2| Masala 0.5kg Microwave Safe Milk 500 ml
Paneer Glass Bowl Curd 2 tbsp
Coriander 1 tbsp
Jeera 1 tsp
Method : 1. In MWS bowl add milk. Select menu and press start. A : 1. Agepra A aredt F gy of | 9 gAAR wre &g | dig
When it gives a beep, remove and add curd, coriander - W frerer afra
and jeera. Put in microwave. Press start. When it gives ? IR AT ; &ﬁ;fﬁ = 3R AT el L
a beep, remove and strain and press in a muslin cloth. 3rg RGP @ g g W e e
IR sy Ale & HUS F q@ |
FE-3| Yeast dough 0.25 kg Microwave Safe Maida 250 ml
Glass Bowl Yeast 1 tosp
Salt 1/2 tsp
Sugar 1tsp
Water As required
Method : 1. Lndi\jﬂwst bowldaddal?waida,xzast, ﬁaléalnc(i:tsugar. I\a/IbéweII, w1, ma—q A% e F NaT, é?%’ T 3R A SR T
water and make a soft dough. Select menu and press foramd et :
start. When it gives a beep, rest for 3 minutes. Now remove Wf > ‘ﬁ;ﬂqw L 35 & ?%?gfﬁl Tjﬂ—i é |

* Do not put anything in the oven during preheat mode (Pre-h). / Hi—&ic #1$ (Pre-h) & R @1 ¥ ag 3fa" & << 7 I |
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Important safety instructions

Read carefully and keep for future reference

T e i - o ¥ 0 9N v 9 W @ forg <

WARNING/zama+t

Please ensure cooking times are correctly set as over cooking
may result in FIRE and subsequent DAMAGE to the OVEN.
g 3 (YT o Y T T T S0 HE Al & T2 ar et T

BT ST 27 371 3 &ffcT Ug o et 6 |

1
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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
microwave energy. Repairs should only be undertaken by a qualified service
technician.

Ft ot SR, deTet UeTet, JRE SevaTTdh (e a1 3ra & fohef) urd & Sesre T o | 7d
& o peret TN S ged |

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

oven when not in use. The water will safely absorb all microwave energy, if the
oven is accidentally started.

ot ofY e Tt T T, 78 T8 BRI fh Ueh T UT SR aTa # ¥ arfd geferag

QTet! Tt TR U AR Soft ARG T |

Do not use the oven for the purpose of dehumidification. It can be the cause of
serious damage of safety.(ex. Operating the microwave oven with the wet
newspapers, clothes, toys, pet or portable electric devices, efc.)

T EEg SR & B 3T BT TARTAT TR | ST GRIGFIT bl ORI & HdhTE |

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.

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 & |

Do not operate the oven with a kitchen towel, a napkin or any other obstruction

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

I St TAHI 3R 317 g MY 37 & Uhe ATs 3R XAl 3 g g & A1 Iy
RTRIRT ARIgpTad forehol BT AT © |

Do not use recycled paper products since they may contain impurities which
may cause sparks and/or fires when used in cooking.

TG TR T TR &R Bl GaxT 81 Hha @ |

Do not rinse the turntable by placing it in water just after cooking. This may
cause breakage or damage.

T YT b gRal d1G Tl ¢ I T STl | S I8 Ce a1 & |

Small amounts of food require shorter cooking or heating time. If normal times
are allowed they may overheat and burn.

21 IS 3 T o7 FHT TR | ATERUT 777 9 27 31y 77 2 et & SR St Fahel & |
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 =& |




12

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
2

37



Technical Specifications / Two Recipes for starter

dto! SiFeRI / Tafigy & forg <1 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-7649DW
230 VAC 50Hz
900 W (IEC60705 rating standard)
2450 MHz
510 mm(W) X 305 mm(H) X 520 mm(D)

Power Input/dTaR gTYC
Output/3AT3cYe

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

Power Consumption/dTeR &HGTRIe

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’ S 6 SR R W ewt g | stopped.d Tak;et caLe ,éhat l:r)ﬁg
2. Select Micro-100% Power Level 2 T151-100% Y ¢ i otatng. e W
and*Cooktime. B o g | ) )
3. After Papad cooking give 3. TS TF W & 918 30-45 Havs Nmi' "AtteDnd p?pmg }?rotcess
standing time of 30-45 seconds. PIEfETeRAT careuly. Do not overneal as
5 cause flash fire.
Formaking more thanone Papad: U @ 3ifile qrgs g1 @ forg

*Place 2 or more papads over one
another as shown in the picture

*Eﬁma{@?ﬁqmgww—}@w 2. G99 Bf : dfy B &1 91 Bl B
w, o 5 e fom & qufw ¢ R | quick start BT 3~4 flo

above. TR % fore X | 477 P el of o B

ForBetterResults: e uRo 3 - T P ST G & T | A

1. Sprinkle litle water oroil overthe ™ o & T e o e WM FRaA TG
o g

A - T B B 9 AT

2. Wrapthe papadinatissue paper. ! y
pepa PEDS ) s @ g iR H e & |

3. *Note : The cooking time may
vary -

a. As per the composition of the
papad material.

b. As per the Quantity of papad
used.

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 |

< | TR A Y i g9 3
T HHA E |
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P/No: MFL06477224
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