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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.

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

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

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

Do not operate your oven if it is damaged. It is particularly important that the oven
door closes properly and that there is no damage to the: (1) door(bent), (2) hinges
and latches (broken or loosened), (3) door seals and sealing surfaces.

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

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

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

Warning/ admast

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 W ) UM BT 99T WLl W FHraffRa frar S 1 S fp SareT 9T ER @

ST IS HehelT & 31X AT & AT 3Th 3T Pl 5 PR AP |

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

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

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

2 Do not overheat./ SARTTRA TS & |

3 Stir the liquid before placing the container in the oven and again halfqv%
through the heating time./ e X & T&cl S AR UaTef $T gHTSY 3R 31Tem
DIHHT Bl h dl< RS YHIT |

4 After heating, allow to stand in the oven for a short time, stir or shake them
again carefully and check the temperature of them before consumption to
avoid burns (especially, contents of feeding bottles and baby food jars). Be

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

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

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

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

Warning/ admast

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

A TN FRT HISH THR T & 1S $8 T & 7 Shax a8l < | i @M &
TE S ATHAI Y SI19 STILT PR | goai) & Wi 9 gu 3 ey wraer=Havd |




Precautions

ATaefe=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 TG T TR Bl ol & 97 AT T SR AHI TBR TT F FH Tt Bt 8 |
HRRI: 3 G& T GRS H AT BIct F97 et 3R thetclt & iR 1 IS 7rrar et
T T AT BT AT & | U A18 b1 311 # -G+ SIeR R 1T & o g et ot
&I ol BT TANT B b | HHGI Bl &l T8 e S A= et 3 < St 8 1 3 e aen
ol PIARTHATS |

These microwaves enter the cooking area through openings inside the oven. A
turntable or tray is located at the bottom of the oven. Microwaves cannot pass
through metal walls of the oven, but they can penetrate such materials as glass,
porcelain and paper, the materials out of which microwave-safe cooking dishes
are constructed. ) ) !

T8 QEHTN TSI & & 7 37T o Sl gl g o) & T Rt 8 | U el g8 et
31a 3 A & A OR. el REelTE | e oA 379 Y T faT & qrex e o1t b aw
g Sl & 1 o, forft gt o urar ok e SRy aarelf #; @ik ag uaref gewaw gRfaa

UPBE Teft o o fu el & |

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

IMERGRITRARI T E |

A very safe appliance
Tep gl I SUBRT

Your microwave oven is one of the safest of all home appliances.
When the door is opened, the oven automatically stops producing
microwaves. Microwave energy is converted completely to heat when
it enters food, leaving no “left over” energy to harm you when you
eatyourfood.

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




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 GIeT 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
ST ST B[R Teb AT TN R IG 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 FATT U 371 10 Y, T w1 S A T ..., & FoTq ST eres & | @1a o1 1T oot feem

U P 8 T TS & TR A X BT AT 1fh 98 T A S A |
T TR AR T & foTT SR 31iR fheR U= 37ae & & ST} ARy T i AT 37 Pl 5€ IR
HpdTe |
GLASS TRAY / $fter it wic
@ ROTATING RING / g5 aTalT e THIS OVEN SHOULD NOT BE USED FOR COMMERCIAL CATERING PURPOSES
IE dSx TP I2T H g TE & |




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

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

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

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

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

APaTE |

_— =

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
JNTIPT TIeR 319 TNUT T TR |




Child Lock
ATSeS AlD

=29

)

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.

ATOb 3T H GREM b U & S b
TG IUIT A A BT Abcl & | Th TR
TS Al MR TR A MU PIg HRf AT
IR Ahd & 3R P g™ Y fbar of T
Bt |

However your child can still open the
oven door.

STefds T s 3fe I axaroll o o
G FRATE |

Press STOP/CLEAR.
AR T / fFIsR

Press and hold STOP/CLEAR until “L" appears on the display and BEEP sounds.
S L Teefe TR T ey 3fR eafy 7 3R e b Teid / fRIsR SeTh o e |

The CHILD LOCK is now set. TTges i FeafRa e mrs |

The time will disappear on the display if you have set the clock.

T Teefep 3 TRIE BT STRATT 3FR 310 Tt R 9 fHefRa fhar & |

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

YL TG TR TG KR SN 31T ST ORI Bl ATges ol MefRa & |
(319 =T H 0 FaM)

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

TS Al B & o8 T/ fFAeR SaTa e wITed) Sradd L' e 7 8T i |
Y eaf= G o9 T8 B SR |

Start
Quick Start




L] L] . . 0, .
M ICroO Powe r Coo kl n g In the following example | will show you how to cook some food on 80% power for 5 minutes

and 30 seconds.

- S A T SETEROT H H S0 G5 STER 80% & e IR 5 e 30 Hehvs & fog Ua=T aefTas |
HTIh! TR § GepT=T

fo Make sure that you have correctly installed your oven as described
o earlier in this book.
‘l S 919 UR €T < o QU ATaent 2fa wRiifid o o & Sk s fvarg

7 ygdl fowar fRarmn € |
Press STOP
TR |

Your oven has five microwave Power seftings. Press MICRO Twice to select 80% power.

ST S H U e TR &t ol e | 80% TAR @' @ foRI MICRO 1 <) 1R SaTY |

After cooking is over, End Reminder

“640” the display.
Beep Sounds per 1 minute for 5 minutes cppears on ihe dispiay

until the oven door is opened. 640 wRefe o fo |
ST YR TATYRTET ST 37 T ET fEetmarer eafy
JATE T | e WR 5 e & forg 1 e 31a ot
TSI &) T | Press 1 MIN five times.
1 MIN UTgeR S9T1S |
Power/ &mar % Powe;_r%ufpui Press 10 SEC three times. o 0
&HdT min
HIGH (MAX) ] 0 SEC ?‘ﬁ:ﬁﬂ'\’ EEI'I':{Q | | Increase | Decrfaes(e:
0,
S (i) 100% 800W
MEDIUM HIGH ,
S 80% 640W
MEDIUM/ ez 60% 480W Press START.
DEFROST( 88 | MEDUMIOW 400, 300w YT Fa | | Start
T 7egH fo Quick Start
Low,f= 20% 160W

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.

ST & TR 3T 5 &R I TART AT S | 37D FTereh AT 1R STFRIPR qeb # < b foru fir fordy wreft <ght o Sarewvit

& SMER SR IR YT o foTu it &regelr FerfRa HY it & 337 319 b ST b fAg g =i E |

OH

o

POWER LEVEL OUTPUT USE
&I TR &1 ST uErT
HIGH 100% * Boil Water / dTget dlex
I (31feres) (800W) * Brown minced meat / 913+ g Hie
* Cook pouliry pieces, fish, vegetables / Uledt, 7et, e@fecdct GhmMT
* Cook tender cuts of meat / AT & ZaHs YT
MEDIUM HIGH 80% * All reheating / ST QIaRT T AT
HEgH 3= (640W) * 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 / % T "EhI’ db B
HEgq (480W) * 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 (§%) (320W) * 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 / T 3R ST BT 7RH BT
o= (160W) * Soften ice cream / 3TSTHI BT ARH BHRAT

* Raise yeast dough /3Te & THR I

Micro Power Level
HRIhT &THdT WX



L]
Two Stage COOkI ng In the following example | will show you how to cook some food in two stages.

.
_Sr W W o o) g2 SaTeRuM H STTU! SITaT § 126 31 1 ST & )Y USRI el |

==20°

Press STOP .
STOP 4T3,

Set the power and the cooking time for stage1.

During two stage cooking the oven door Press MICROonce to select HIGH power. .

can be opened and food checked. Close TR SR UT T FHI S | P f A | MICRO T AR AT |

the oven door and press START and the Press 10 MINonce. 10 MIN & IR g7 |

cooking stage will continue. Press 1 MIN once. 1 MIN T IR EdTS | 10 min | 1 min

Increase

T R P & SR 1Y ST Gied o 3 Bl
ST R A & | 3T T ST 98 9 3R START
TS | S 1S PichtT T R AT 81 STRATT |

Set the power and the cooking time for stage2.
Press MICROfour times to select 40% power.

TTeR SR BT BT T T 2 F forg e a |
MICRO IR IR EqTd 40% TR AT P |
Press 10 MINthree times. 10 MIN T IR &a7sd | 10 | {limin |

Press 1 MINfive times. 1 MINTG IR EaTsY |

Press START.

START SaTgd. Start
Quick Start

10



Quick Start

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

) T FaTeRvT ¥ TR RRaTSHTT b Rk ke 2 RieTe FrafRom R ST & we & T Fee e R | W QI\';GTH
Press STOP/CLEAR :
¥ / fFerer sar | 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. Start
ar
cooking with a fouch of the START SR 3T BT IR IR IoF &7 TR 2 FiFe o e o forg | o ot Quick Start
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 HPUS P <RI I &I T Hebl
& oo aeT B @ | During QUICKSTART cooking, you can extend the cooking

by repeatedly pressing theSTART button.

TDT o GIRT Rl %0 T, 31T YBT3 fehalT T SRR MY JRAR FeT
A |

11



Various Cook Functions

faf¥r=~1 o drAyonfera

Please follow the given steps to operate cook functions (Indian Cuisine, Child’s Favourite, Snacks, Sweet Corner, Baby Food, Utility Corner) in your Microwave.

PUAT AU HISHIId B fAfd= SRITCMTEAAT (Indian Cuisine, Child’s Favourite, Snacks, Sweet Corner, Baby Food, Utility Corner) 1 gl @ fofg #ial fad T =Roil &1 1R X |

COOK Gajar Halwa Veg Biryani Kadai Paneer Child" Favourite (CF), Snacks (Sn), Sweet Corner (SC)
MODE Mix Veg Chilli Chicken Sambhar Baby Food (bF), Utility Corner (UC)
STEP-1 Press Stop/Clear Press Stop/Clear
STEP-2 Select the desired Cook Mode recipe Select the desired Cook Category -
CF (1 5),Sn (1 6),SC A 5, bF0 4, UC (O 6
STEP-3 Press Increase or Decrease Press Increase or Decrease
to set weight for (IC-2  IC-5) to set weight for CF (2 4), Sn (1 6), SC (1 4), UC (1,3.4)
STEP-4 Press Start Press Start
COOK Gajar Halwa Veg Biryani Kadai Paneer Child’ Favourite (CF), Snacks (Sn), Sweet Corner (SC)
MODE Mix Veg Chilli Chicken Sambhar Baby Food (bF), Utility Corner (UC)
STEP-1 Stop/Clear EdTY Stop/Clear &dTU
STEP-2 | tRes @@ e & @oH i | wRed @ ot & 2o g —
CF (1 5),sn (1 6),SC (1 5),bFd 4,UCO 6
STEP-3 (c2 I1C-5) B fory auH fRUiRd &= & forg CF (@2 4),Sn (1 6),SC (1 4, UC (13,4) & forg gom fuiRd ax=1 & forg
Increase 3T Decrease GaTT | Increase AT Decrease GdTT |
STEP-4 Start g@Tq | Start &Y
Note / fewuft :

While cooking you can extend the cooking fime at any point by pressing Increase/decrease key. There is no need to stop the cooking process.

TS 319 |IST 9T 8 B, d dadl increase/decrease g€+ &d1 BX &1 0T H TR fhal ST AT § | /ST ThIH Bl Ufshal B b=
P PIS I T8I © |

12




Indian Cuisine

IR ST

Category Weight Limit Utensil Instructions
IC-1 Gajar ka 0.5 kg Microwave For 500 gm
Halwa safe glass bowl Grated Gajar 250 gm
Milk 100 ml
Khoya 2 tbsp
Sugar 150 gm
Milk Powder 2 tbsp
Elaichi Powder As per your taste
Method : 1. In Microwave glass bowl take all the ingredients, cover it, fafy - 4. Waﬂ o el #§ @il AR @ o, gdax ‘ﬁ:L 3§[
select menu &lpress start 3R =@
2. When beep, stir it and press start. R | . .
2. 49 G187 W T A iR W g |
IC-2 Mix Veg 0.1~0.3kg Microwave Qil 1tbs 1% tbs 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 2tsp 3tsp
Vinegar 12 tsp 12 tsp 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.

2. In another bowl add oil, all other ingredients. Mix it well
and press Start by selecting the desired weight. When
beep sounds, stir the bowl.

3. Now add vegetables to the gravy and continue cooking it
again.

fafy : 1. ATz A ared H Al b1 e o 3R ST

T ¥ < |
2. Y% IR A9 H I St 3R S W Al B Sreraw
aﬁmﬁﬁméawqﬁ@?ﬁwwwﬁwl
g G I W 99 BT g
swmﬁﬁﬁwawwmmﬁl

13



Indian Cuisine

R &

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 bow! 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, . WSHIAd B a8 H Aol S, TaIWRI S, SrerdE,
Elaichi, Tej patta and Kali Mirch, add mix vegetables and ST, a9 T AR el Srel ol fhv ffd e
soaked rice select menu and press Start. PN ?ﬁﬁ ‘ﬁ:l ?ﬁ ¢ .
2. When beep add water & salt mix well cover it press start, e BN ol Sl q | .
stand in 5 minutes after cook ends. Serve hot with raita & salad. AT G AW ‘W*ﬁ IR FHD SRR IR AR AeATg
TN THIR WIC @M, T & a1 5 e T& o< &
< | AT SR e B A1 T R |
IC-4 Chilli 0.1~0.3kg Microwave Boneless Chicken 0.1 kg 0.2 kg 0.3 kg
Chicken safe bowl Qil 1 tbsp 1% tbsp 2 tbsp
Shimla Mirch 2 no. 1 no. 1 no.
Chilli Sauce Y tbsp ¥ tbsp ¥ tbsp
Soya Sauce 2 tbsp Y tbsp 1 tbsp
Vinegar Y tbsp Y tbsp 1 tbsp
Salt, Sugar & Kali Mirch As per your taste

Method : 1. In Microwave Safe Bowl take oil, bone less chicken

pieces, chopped ginger garlic, soya sauce & cover it,

select menu and press start.

2. When beeps add chopped onion, chopped capsicum,

chopped green chilli, vinegar, salt, sugar, kali mirch

and 2 tsp cornflour dissolved with 1/4 cup cold water

place it in Microwave without cover and press start.

:

. AIEHIIT A q9 H I, A fadT @ gHS, Bl g8

SR, e, WA W% ¥EHR T & | A g SR e

@ |
AT g I W S g8 @, Rmen A, 8 A v

Rixa1, T, @ren fAd 3R va derg 33 ur # gen gan
AT P AT el | TP 1 & 3ffa § v AR wre
@M |

14




Indian Cuisine

IR ST

Category Weight Limit Utensil Instructions
IC-5 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 1%z tbsp 2 tbsp
Method : 1. In Microwave Safe Bowl take oil, onion paste, ginger garlic fafd : 1. AEPIIT AH = F U, AT, I’ AR ARG U
paste, mix well and press start. SR 3] aXE Mo aiR W ga |
2. When beep, add tomato puree, butter, fresh cream, haldi, o NN
red chilli powder, garam masala, kasuri methi, salt, sugar 2. du ﬁ?l’é o w “{ﬁ : I, E, A1
p! ) g s , salt, sug ¢ ;
and paneer cubes, mix well and press start, garnish with fad @ SE, T AT, k&N Hell, P, 2 ki 3R TR &
hara dhania and serve hot. THS T, e aRE e SR werd & | & gt &
1 | AR T W |
IC-6 | 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 Bowl take dal,
haldi, onion, green chilli, tomato, mix vegetables and
boiled water. Select menu and press start.

2. When beep, in another Microwave Safe Bowl take oil,
add rai, hing, curry leaves, dhania, red chilli. Press start.
3. When beep, 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.

5
3
:
i
!
|
.
i
1
;

e feg | 9 g &R W qag |

2. €9 GAE 1 W TP W AgHIAd W a8 H qa o | 99
<%, &, Q) o, ufn, a1 S| eI

3. @7 GAE I W 1A BT AT T8 P IR I TSI M

R A ey |
wE g4 | 5 e I& ga < | RIS IR &1 gfan | |y
AR gl & |1 W |
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Child's Favourite

gl @ q999<

Category Weight Limit Utensil Instructions
CF-1| Omlette 0.2 kg Microwave For 200 gm
safe flat dish Eggs 2 nos.
Chopped Onion 1/2 cup
Chopped Tomato 1/2 cup
Chopped Green Chilli 2 nos.
Qil 1 tbsp
Chopped Hara Dhania 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 2. AISHRE AT W 37 F oSl W A TR S B
mixture select menu & press start. f A ' o T R
3. When beep turn the omlette & press start serve hot. i kS _Yﬁ V_" il . .
3. 59 U GAE T @1 el P gee § iR Wi gam |
T W |
CF-2] Momos 0.1~0.3kg Mi_cr_owave For Cover
safe |d||&steamer Maida 100 gm ‘ 200 gm ‘ 300 gm
Microwave Sglt As per your taste
safe idli stand oil 1tsp [ 2tsp [ 3tsp
Water to knead a dough
For stuffing
Grated carrot, cabbage, green peas etc. ‘ Y2 cup ‘ 1 cup ‘ 1% cup
Chilli sauce,soya sauce, kali mirch,salt, vinegar. \ As per your taste
Method : 1. Mix all the ingredients for cover & make a soft dough. Cover it fafd : 1. s & oo @i Gl fidaR gemm Mo a1 o | I THaR e
and keep aside. @ T
%i gglglljltt:?ng;?;:ﬁii: ?:gnfﬁotrhseu:ifgzgh Keep some stuffing mixture 2. 7w 3 R woh  fian <
on the center of the puri. Fold the puri and seal it. 3. mﬂ? mi a1l qﬁaé Y, G0 D A F AR e et < o
4. Keep the ready momos in the greased MWS idli stand. Add 2 cup ks El-_vIth_\' ! -
water in the MWS idli steamer and keep the MWS idli stand in it 4. 30 YBR TAR A BT A 1 AT I g8l VS H I |
and cover. Select menu & weight. IEEREE] W gl W it U ST S g W
5. Press start. 3R @@ < A 3R a9 g |
5. WK AN
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Child's Favourite
gl @ q99<

Category Weight Limit Utensil Instructions
CF-3] Noodles 0.1~0.3kg Microwave Noodles 0.1 kg 0.2 kg 0.3 kg
safe bowl Water 100 mi 200 mil 300 ml
Qil 1tsp 2tsp 3tsp
Vinegar 1/2 tsp 1tsp 1tsp
Soya Souce 1/2 tsp 1tsp 1tsp
Chilli Souce 1/2 tsp 1tsp 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 fafd : 1. AEwT % IS H [ed, UM, T STed, H gAY wIe
menu & press start. 47T |
2. When beep, strain noodles & pure cold water over it. In - W 3 ;
Microwave Safe Bowl put some oil and finely chopped 2 $ @i ;ﬁﬁ S ﬁwégﬁ a aj_am
vegetables, add vinegar, soyasauce, chilli sauce, MSG I N 3;‘5_35 qr8e ot " IR ¢ §§
salt & paper to taste press start. afesrai srd, fx ﬂ_ R, A Nl el Wi,
3. When beep, add noodles and mix well press start serve TSl WTee R fAd S § | W g |
hot. 3. 97 AL T W S ST IR qeD) Ie fAeaR wid
2qTT | T R |
CF-4| Corn Chaat 0.1~0.3kg Microwave Sweet Corn 0.1kg [ 0.2kg [ 0.3kg
safe bowl Water 50 ml | 75ml | 100ml
Salt, Sugar, Bultter,
Chat Masala, Kali Mirch As per your taste
Powder.
Method : 1. In Microwave Safe Bowl take sweet corn with water, press R : 1. drsHhiag A% IS H g B WY e B o, WIS gard |
2‘;‘:"1' . 4 add nat a. sait Kali 2. We B FES 3k Sad B dre A9, TH®, Bl i,
. Strain sweet corns and add some chat masala, salt, kali g 1 T SR ARG ST, T TR |
mirch, lemon juice and butter to it serve hot.
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Child's Favourite

gl @ q999<

Category Weight Limit Utensil Instructions
CF-5 Bread 0.2 kg Microwave For 200 gms

Pudding safe glass bowl Bread slices 3 Nos.
Milk (for dipping the bread) 1 cup
Egg 2 Nos.
Vanilla Essence ¥ tsp
Sugar 4 tbsp
Dry fruits As per your taste

Method : 1. Make small pieces of Bread slices. Beat the egg very
well . Mix all the ingredient very well.
2. Pour this mixture into microwave bowl. Select menu
and weight. Press start.

A : 1. S wERIST & BIR-BIC THS o o | IS I
e Be o | Wil amiEl @1 o) awe e of |
2. 9 A0 B AT a9t F 1ot | W, SR gor
AR I T |
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Snacks

o

Category Weight Limit Utensil Instructions
Sn-1| Sprouts 0.1~0.3kg Microwave Moong Sprout 0.1 kg [ 02kg [ 0.3kg
safe glass bowl Water 150 ml | 200 ml | 300 mi
Salt, Chat Masala,
Hara Dhania As per your taste
Chopped Onion 2 tbsp [ 3tbsp [ 4tbsp
Chopped Tomato 2 tbsp ‘ 3 tbsp ‘ 4 tbsp
Method : 1. In Microwave Safe Bowl add sprouts, water and salt select e - 1. 9ISPIId P 918l A Wee, Ul 3R THG Slel doll
menu & press start. ‘ﬁi TR wIe qam |
2. When cooking ends, take it out and strain add chopped 2. UF T R TR AR PR Frars o | 38 88w
onion, chopped tomatoes, hara dhania, chat masala and o . g .
serve. Tq THIER, B T 3R A1e ATl STel 3R W |
Sn-2 Poha 0.1~0.3kg Microwave Poha 0.1 kg 0.2 kg 0.3 kg
safe bowl oil 1 tbsp 2 tbsp 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.

fafdr : 1. e I aSa # a4, 8, SN, w8 e, 9 o Sl
A g werd qa |
2. 9 GAE I W B §§ A, edl USSR Td & ST 3R
AW |
3. A9 o TR Yol g31 UTEl, THE 3R RCEaSSICER
sl TRe A sik e ad | TRae ok & afar & @
UG 3R T TR |
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Snacks

o

Category Weight Limit Utensil Instructions
Sn-3 Upma 0.1~0.3kg Microwave Suji 0.1 kg 0.2 kg 0.3 kg
safe bowl oil 2 thsp 3 tbsp 4 tbsp
Water 200 ml 400 ml 600 ml
Salt & Sugar To taste
Onion 1 no. 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. AIgPIT A% I8 H doA, SN, WE, I qred, B A,
mirch, curry leaves and suji, select Menu then press Start. - : TR ETE ETIg
2. When beep, add onion, stir well and keep inside and 67\?[?5 T W S, Iﬁ:l . :
press Start. 2. Y GAR ¢ W WA e, el e fRelry sk e
3. When beep, add water, sugar & salt to taste, lemon juice 8 @ ¢ T Wi 4l | ) )
mix well and keep inside press Start to cook stand for 5 3. T A I W WRGER u, AN gl 76, Hig ™
minutes. Garnish with hara dhania and bhujiya. SR ) aRE AU, arex ¥, wid gdv 3R 5 e
TH 9 < | &1 9 SR g & | Jorg |
Sn-4 Idli 0.1~0.3kg Microwave Rice 0.1 kg 0.2 kg 0.3 kg
safe Idi f"eamef Urad Dal 2 tsp 3 tbsp 4 tbsp
Microwave Soya Beans 2 tbsp 3 tbsp 4 tbsp
safe idli stand Water As required
Salt 1 2 [ 2
Mix Vegetables - As required
Green Peas, Sweet Corns, Carrots

Method : 1. Wash & soak rice, Urad dal & Soya beans for 4 hours.
2. Grind, mix and ferment for 8 to 10 hours.
3. Grease MWS Idli Stand with Qil. Put Idli batter in it. Add

Y2 cup water in the MWS idli steamer and keep the MWS idli

stand in it & cover. Adjust weight and press start to cook.

Note :

Chop mix vegetables as per your taste (for example
green peas, Sweet Corns, Carrots, Cauliflower etc.)

8

frmex v |

. I, S8 Tl MR A B die] 4 ' b forg

2. O, fAamd @ik 8 W 10 ©9S dh WHR 9 |

AIZHIAT WH Sl WS W I oY | $Si & el D

TR W | AZHIAT AB TSl IR § % FHY g STef 3R

AEHITT T FSoll WS DI §UD IR IGBR &h o | I

fFufRa o &R tam & fog werd gamg |

e : @RIgAR ARE Al @1 $1c ([STERT & oy
T Aex, e B, ToR, M s3)

w
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Snacks

o

Category Weight Limit Utensil Instructions
Sn-5 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 thsp
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 fafY : 1. Argpag A6 99 § fer of 3R SR e | ﬁﬂ—i
menu & press start. TR wrd aan
2. When b dd wat d/: laichi der/nut !

. When beep add water, gud/sugar, elaichi powder/nutmeg A g wEER, A TSSR /e
powder, kismis kaju and cover it select menu & press start 2. 4 T W ,t“—'ﬁ' ﬂj% s . g éﬁ_\’
stand for 5 mints. ISR, B Td BIS] HER W g =

Note : If you are using gud for sweetness then add nutmeg | .
powder and use elaichi powder when adding sugar for e : af sy fior & oy T8 SR R € dl e
sweetness. SN STel 3R e fer & forg & 1ol @ e aesy
BT SRS BN |
Sn-6 Pongal 0.1~0.3kg Microwave For 100 gm 200 gm 300 gm
safe glass bowl Rice (soaked) 50 gm 100 gm 150 gm
Moong dal (soaked) 25 gm 50 gm 75 gm
Water (Hot) 300ml 500ml 700ml
Jaggery(grated) 100 gm 200 gm 300 gm
Ghee 25 gm 50 gm 75 gm
Elaichi powder 1tsp 2tsp 2tsp
Dry fruits As per your taste

Method : 1. In MWS bowl put ghee , soaked Rice & Moongdal, select

menu & press start.

A gTaR Wi qam |

fafdy : 1. Aspaa A% aod # o, 9 gy A iR H AT o,

2. When Beep add hot water, cover it and press start.
3. When beep, remove cover add all the ingredients and mix
well press start.

2.0 A 1 W T g STARR 3 & 3R =T q4T |
3. U A T W T seldR A At st o
) TRE feraR wrd g |
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Sweet Corner

Wie B

Category Weight Limit Utensil Instructions
SC-1 | Kalakand 0.1~0.3kg Microwave Grated Paneer 0.1 kg 0.2kg 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. InvMicrowave Safe Bowl (avke'grated paneer, mil.kmaid, fafd : 1. qrgHg A6 aSd § B g TR, Acpis, fcd TSy,
milk powder, cornfloor, Elaichi powder, kesar. Mix well I BT AT AR SAR TSN AR SR of | 3r e
select menu and press start. e ’{ﬁ—i ﬂﬁ AR e A |
2. When beep. Mix it again and press start. . . R
3. Garnish with dry fruits when set cut into pieces. 2.4y N § AW gﬁg‘q 1 ] SR were qa | L
3. W W & WA T AR T T B A8 T TS| H BIC |
- eer .1~0.3kg icrowave emiya (roaste 1 kg .2 kg .3 kg
SC-2| Kh 0.1~0.3k Mi Semi d 0.1 k 0.2 k 0.3 k
safe bowl Hot Milk 100 ml 200 ml 300 mi
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‘Micrﬂwng Stafe BowFI,take s;erptiya, add hot milk, sugar, AR : 1. Aremrag I6 aed § A o, ™ Ty, A ST, oE TRE
mix well. Select menu. Press start. et TR e g
2. When beep add Badam Pista pieces, Kesar Elaichi e [k !
Powder mix well and press start. Stand for 5 mins, serve 2. G G W A, AT D gHS, B G T
hot or chilled. STel, 371 TRE e ok W w@ | 5 e ah v ¥ |
T AT T W |
SC-3 Besan 0.1~0.3kg Microwave Besan 0.1 kg 0.2 kg 0.3kg
Laddu safe bowl Ghee 3 thsp 5 tbsp 7 thsp
Powder Sugar 50 gm 100 gm 150 gm
Elaichi Powder 1/2 tsp 1 tsp 1tsp
Method : 1. In Microwave Safe Bowl take Beasn and ghee. Select fafYr : 1. Arghrag TF 96 H 99T AR M o | ﬁﬁ ?:ﬁ 3R wre
menu and press start. Echd
2. When beep. Stir it press start. - feamg ;
3. Allow to cool. Add powdered sugar and elaichi powder. 2. zﬁq ﬁ:ﬁ"_ T W 3@ 3 werd A 7l .
Mix it well and make a ladoo. 3. 991 B § | 1 IR gl ISR el | el Xe ey
R TS, TG |
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Sweet Corner

wWie PR

Category Weight Limit Utensil Instructions
SC-4 | Payasum 0.1~0.3kg Microwave Rice (soaked for 1 hour) 0.1 kg 0.2 kg 0.3 kg
safe bowl Milk + Water 100 ml 200 m 300 ml
Sugar 75 gm 150 gm 200 gm
Elaichi Powder, Kesar, Dry fruits As per your taste
Method : 1. In Microwave Safe Bowl take ghee, soaked rice, milk, fafd : 1. Awaa A% 9= § €, N gY Aad, gy, U o SR g@
2 When beep add more milk, uger dry e, kesar &1 A AR e wa) :
-elaichi povsder. Mix well Ianyd ;rges’s st)z;rt.mSte;nd for'5 2. 4w W RN G, ﬁ :‘I@ a3, H%W a .
mins. sprinkle kewada jal on it. Serve hot or chilled. USSR ST | 381 A8 A iR WIE gaN | 5 e d@ ¥ |
SHB FR $IS1 O s | T AT TS W |
SC-5 Phirni 0.2 kg Microwave Rice (soaked in milk for 1 hour) 0.2 kg
safe bow! Hot Milk 200 ml
Sugar 150 gms
Kesar Y2 tsp
Elaichi Powder Vs tsp
Elaichi Powder 3 tbsp

Method : 1. Blend soaked rice with milk. Pour this to Microwave
Safe Bowl add hot milk. Select menu & press start.
2. When beep add sugar, kesar & Elaichi Powder mix

well. press start.

3. When beep, take it out, stir it and press start. Stand for 5 mins.

When cool, decorate with pista pieces and serve.

fafdy : 1. +fW gu arael & gy @ A e of | R 39 A 9%
s A ST, T gy e | A g ok W g |
2. @0 S T R A, S, TARE TSR ST, 3D TWE
e, wre @ |
3.9 g 37 W IR 39 R e, R ok wrd A |
5 fife aF T@ Y€ | 919 IO § WY, A & @l | Aoy
IR TR |
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Baby Food
34 Be

[aY
Category Weight Limit Utensil Instructions
bb-1 Khichdi 0.1kg Microwave Safe For 100 gm
Glass Bowl Soaked rice 50 gm
Moong daal 25 gm
Salt, Jeera powder (optional) As per your taste
Ghee 1tsp
Water 3 cups
Method : 1. Soak rice for 1 hour. In a MWS bowl put ghee, rice AR : 1. aac @1 TF gve TF MG | AEHaT I asd F )
and daal. Keep it in microwave. Select menu and ’ e AP AT ¢ T -
press start. When it gives a beep, remove and add & ! m;;a ﬁ z;g_\r i‘ll'vﬁ% ! N <
water, salt, jeera powder and cover. Put this in g § : TR dTER e _E . a ' S
microwave and press start. When it gives a beep, SIAPR TP & ! R 3ffg # @GR = &EM | § g g o
remove and add some water if required. Mix well TR qrex Tl 3R afe sravae 8 d eiel Il STl 3R
and put this in microwave and press start. 3 TRE ey 3fas # T 3R werd gag |
bb-2 Fruit 0.2 kg Microwave Apple, Banana 150 gm
dessert safe glass bowl Orange juice 2 tbsp
Sugar (optional) 2 tbsp
Method : 1. Pu(t:| peeled_appll\iv;\;isecbes, Ibasnalmatpieces, o;jangejui(iert faf : 1. ot B Jg B ‘giﬁé, Pl D ggﬁg, TN B 9 IR A
and sugarin a owl. Select menu and press start. AEHG A A5 F AR Il F 3@ 3 | A g WS
When it gives a beep, remove and mash. Cover and put B ; f? . N
in microwave. Press start. e | gﬁq & W TR AN T
# g ¢ 3R wIE ga |
bb-3 Raagi 0.1kg Microwave Raagi powder 2 tbsp
Kheer safe glass bowl Milk 1cup
Sugar As per your taste
Ghee 1tsp
Water 1/2 cup
Method : 1. Put Raagi powder and water in MWS bowl and keep in A : 1. <l gseR SR U "gmIgT A% aed § e aiad §
microwave. Select menu and press start. When gives a @ e | ﬁh:l TR e <ard | 49 W W R e
beep, remove and add sugar, milk and ghee. Mix well. . N & . c
Put this in microwave and press start. When it gives a S .Zﬁ:ﬁ' s SR Y St | fAR . #
beep, remove. 9 | 9 JATS & W TR febret o |
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Food
tﬁ\@:’

Bab

Category Weight Limit Utensil Instructions
bb-4 Home 0.1kg Microwave Safe For 100 gm
made Glass Bowl Rice 1 tbsp
cereal Moong daal 1 tbsp
Salt, Jeera powder, Almonds (optional) As per your taste
Ghee 1tsp
Ground nuts 1 tbsp
Poha 1 tbsp
Daliya 1 tbsp
Method : 1. Soak rice for 1 hour. In a MWS bowl put all the ingredients

except water. Keep it in microwave. Select menu and press
start. When it gives a beep, remove and grind it in a mixer
to a powder. You can store this mixture in a fridge. Take

2 tbsp of this powder, add water, salt, jeera powder and mix.
Put this in microwave and press start. When it gives a beep,

remove.

fafd : 1. araclt @1 vE GUS q@ MY | AT W 9IS H U @

sfaRed il Al R shad 3 @ | A gTeR 'R
@ | @Y GAE T W R ATl IR FwRR § e
USSR 91 o | 39 8101 o oma fibet & off < et € |
39 A0 § | 2 thsp USSR of, U, TH®G, SIRT USSR ITeA
R e of | 3fad # v@a Wi g9y | i gAE o R
R T o |
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Utility Corner
gfden afR

Category Weight Limit Utensil Instructions
uc-1 Keep warm 0.5kg 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 (arad, ST, e, Terdr, S gITTR) Wi g iR @ TE g4 |
uc-2 Steam 0.3kg 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, qroa ¥ ol o Se Rivet sk g 3 sTel, 917 T o) T |
2. AT 3R AT e | A uig |
uc-3 Defrost Veg 0.1 ~0.3 kg Microwave Veg - (Paneer, Green Peas, Com efc.)
safe bowl
Method : 1. Take in Microwave Safe Bowl, select menu and press start,
2. When beep tumn the food.
R 1, Argmie v aee ¥ o A9 T ok w=IE qa |
2, 97 GATE IV R @M Bl Uee < |
uc-4 Defrost Non veg 0.1 ~0.3 kg 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, Argmie e aee ¥ o W T 9k w=IE qa |
2, 97 GTE I R @M Bl vee < |
uc-5 Dehumidification 0.3 kg Microwave Namkin, Biscuits, Bhujia, Papad and Wafers etc.
safe bowl Method @ 1. In MWS bowl add the food to be dehumidified. Select menuand press start.
A : @ gEs @ g SW AgEad G5 98 § ¥ | Hi, gEaR @l qE |
uc-6 Yogurt 0.3 kg Microwave Milk, Curd, Sugar, Colour and Essence etc.
safe bowl

Method : 1. Put lukewarm milk in MWS bowl. Add curd, sugar, colour and essence fo it. Stir it very well.
Select menu and press start. On beep, stir well.

fafy : 1 "Ewda aSe § T gy o | &8, A9, 18R 33 s SR sl ave e |
A gIax WIS qaT | iy GArg 7 W ) ave fRemd |
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In the following example | will show you how to change the preset INDIAN CUISINE
programmes for alonger or shorter cooking time.

1 32 SRTRRUT STTET e TUTTeRt & el TS o AT STeT el v SR |

Increase or Decrease Cooking
SITST T hH YTl

Press STOP.
T S |

Start
Quick Start

Set the required INDIAN CUISINE programme.

Your food is cooking to how you like it IRT AT 3772 b M A Rrohw
by using the MANUAL COOK and \_rﬁl EﬁiTFETH?cEd e l Stop
INDIAN CUISINE programme, there is no Select weight of food. _—
need to Use the INCREASE / DECREASE 3T T It 7T | Claay
butions. Press START.
ST 9= MANUAL COOK a1 INDIAN e T |
CUISINE ST 31 et 1t & | S99 forg
3l INCREASE / DECREASE  dc
ST R T SRR T § | Press INCREASE once. / INCREASE & R S9TT |
The cooking time will increase by 10 seconds for each press of the key.
When cooking without AUTO PGB 10 Ha | o

FUNCTION you can extend the
cooking time at any point using the
INCREASE / DECREASE key. There is no
need to stop the cooking process.

S 3T AUTO FUNCTION 335 Ryar 371
TBIT T 3T Hebiv e et off T )
%Y 7 51T INCREASE / DECREASE s
SETA TP PN Al & | FAfTY 3T
FHNT A HI TRI T E |

Press DECREASE once. / DECREASE U& 4R &V |
The cooking time will decrease by 10 seconds for each press of the key.

FHNT T 10 TS A & TH U A & 81 SRAT |
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Important safety instructions
Read carefully and keep for future reference

FEYU AT AT T ¥ T 3R 3 Hifeel & ¥ |

WARNING /zama+t

Please ensure cooking times are correctly set as over cooking
may result in FIRE and subsequent DAMAGE to the OVEN.
3T Y FreRid a6 U &1 T MU e Aefha & T8 df sarar T

BT ST T 3T T & Ug o el 1 6 |

28

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 SevaTTd (e a1 3ra & fohef) uTd & Sesre T o | 7d
& o peret N 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.

Y ofY ate Tl T T, 78 T8 BRI fh Ueh ToT UT SR oTe H ¥ arfd geferas

QTet! Tt TR U AR Sroft 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.)

A EEg SR & B 3T BT TARTAT TR | S GRIGFIT bl ORI & HhTE |

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

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

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

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

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

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

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 TIHI 3R 317 g AT 37 & Uhe ATs 3R XAl 3 i g & A1 Iy
RTRIRT ARIghTad forehol BT AT B |

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

TG IR 3T 3TRT A BT Gl 8l Aehell © |

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 T8 Ce a1 & |

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

2T IS 3 T &7 FHT TR | ATERUT 777 9 27 1y 77 2 et & SR St Fael & |
Be certain to place the oven so the front of the door is 8 cm or more behind the

edge of the surface on which it is placed, to avoid accidental tipping of the
appliance.

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

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

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

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

Do not attempt deep fat frying in your oven.

AT H ST PE HRA BTHITA DN |

Remove the plastic wrapping from food before cooking or defrosting. Note
though that in some cases food should be covered with plastic film, for heating
or cooking.

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

gl‘h‘idnl‘-i AT T § TART R Al & |

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

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

If smoke is observed, switch off or disconnect the oven from the power supply
and keep the oven door closed in order to stifle any flames.

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

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

20

21
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the food container is deteriorating.

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

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

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

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

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

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

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

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

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

ddh-Ial a1 / Ty & forg g1 e

Warning
This appliance must be earthed/a a7 37ef foar ST =feg

The wires in this mains lead are colored in accordance with the
following codes/dTaR BT BT FT T PSRN &1l 2-

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: /aRIRT &R &1 Fcer :

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 & Fmiarel ot o ‘N fie

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 & aRR &l g Wi & 'L o &

The wire which is colored GREEN & YELLOW or GREEN must be
connected to the terminal which is marked with the Ieﬁer Eor=.
GREEN/YELLOW or GREEN T ¢ dRR &l dicie Wi & E' =

Technical Specification/d@ht STHHRY

MS-2348BS / MS-2349EB

Power Input/dTeR gT9c 230 V AC / 50Hz

Output/3m3eye 800 W (IEC60705 rating standard)
Microwave Frequency/‘?’ﬂ?ﬁﬁﬂ@ﬁﬁ?ﬁ 2450 MHz

Outside Dimension/aTed A1d 483 mm(W) X 285 mm(H) X 326 mm(D)
Power Consumption/dTaR =519 1200 Watts
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Two racipss for sirisr | FETEY 35 fod = 2EE

NOTE: Thetime variation during Cooking of recipe depends upon the ingredients, method adopted & type of food category.
@ T 1 379, I B fafd TR @ ot oot ) ik

IR |

V —

\\//

Papad Papads:
placed at placed at
centre of Glass centre of Glass
Glas Tray Tray Glas Tray Tray
1. ROASTED PAPAD 1. gﬁ RIS 2. POP CORN : Place the pop corn
Procedure: AR Pagt; totthde glass Lray erJOPegy 'ai
Formaking Single Papad : . Instructed on packing. Use fuic
% 919g 79 @ forg : start to set 3~4 minutes. remove
K Eflaé?atgse [ﬁ\;’ pa;:is;zcﬁ ?ﬁ'}tﬁ: 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 ,Lhat l:r)]glg
2. Select Micro-100% Power Level 2. TTI-100% TIe ¥¥ 3R G f;m; 0 not Touch sices whie
and*Cook time. B o g | ) )
3. After Papad cooking give 3. TITS U WM & 918 30-45 9378 NOtP}' "Att%nd p?pmg }?m;:ess
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 2. fq P ;i i @1 371 37 )

another as shown in the picture

above.

For Better Results :

1. Sprinkle little water or oil over the
papad.

2. Wrapthe papadin atissue paper.

3. *Note : The cooking time may
vary -

a. As per the composition of the
papad material.

b. As per the Quantity of papad
used.

w, o 6 S o 7 gt
TR

Jgav uRum & forg :

1. UUS @ W Al U Al e
forsad |

2. 9 Pl ey IR A e S |

3. Rupof} : g & Y F IR &
TR E —

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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