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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
SRART 8l |

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

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

Warning/ 3=t

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

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

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

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

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

2 Do not overheat./ SARTTRA TS & |

3 Stir the liquid before placing the container in the oven and again 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/ 3=t

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

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




Precautions

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 @ |




+ Either use earth or use exclusive 230V socket with earth.
31ef @1 SR B A1 3ed & e fafdne 230V @1 e s 3 |
+ Do not bend power cord forcefully or break.
IR BIS B Feqda = Al 3R T & A |
+ Do not pull out power cord.
TR BT BT G TE |
+ Do not use several power plug in one socket at the same time.
TE 99T H 950 AR IR 1 U A H TS A1 SRATS 7 DY |
+ Do not plug in or pull out power cord with wet hand.
ARY BY BT 9 W 7 & oI 3R A & e |
+ Do not spray water inside and outside of microwave oven.
i & 3R SR qTeR B SR U 7 e |
+ Plug out power cord during cleaning or maintenance of set.
3119 B! AHTS A1 AR B QIR AR Prs bl e Fard o |
+ Do not heat up the food more than necessary.
QT B STITIHT 3 3Afereb TH 7 BN |
+ Do not use microwave oven other than cooking or sterilization such as

cloth drying efc.
HAIZHIG AT BT G T T AR & AfIRE S 7 R o

PUST DT G 3N |

+ Do not insert pin or steel wire efc. into inside/out side of case.
B R IT TER U7 JferdT TN Bl AR A e |

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

Safety Precautions

qRen A=t

+ Do not plug in power cord when socket hole is loose or plug is damaged.
febe Blel Slell 81 AT Wil fAere B IR TaR TS A oY |

+ Do notuse oven while some forelgn material is attached on the door.
T4 SRATS] UR PIg dTed Uared < & Al e Pl SRR 7 DX |

+ Do not place the water container on the set.

3T & HUR T DT gl A I |
+ Do not place heavy things on the set & do not cover the set with cloth while

usin
gwnﬁﬁaa@sﬁ?sﬁwwﬁwﬁzﬁmﬁqﬁl
+ Do notinstall the set in the damp space or water sputtering area.
e 1 et R TR A1 5781 U+ & BIT TS W8 &, T e |
+ Do notlet children hang onto oven door.
Tl I 3faH B ERAT R T ACHA & |
+ Do not heat the unpeeled fruit or bottle with lid.
11 f5el g et a1 gaeh ol g€ drcel I 7 N |
+ Do not hold food or accessories as soon as cooking is over.
G U & R d1S W T HERIG SUGRON Bl 7 U&S |
+ Plug outoven ifitis not used for long duration.

S 3lra= o+ <rafd & forg ST 8 811 8 Al Wi 9TeR Tt < |

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

AIZPIIT NI DI FATGR 3R AHTCA ATH UR & Y |

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

5 I, Hes WM, TS AT BT TN BT 3aT H THM TR Her HT Wl 2 |



Unpqcking & Insia"ing By following the basic steps on these two pages you will be able to quickly check that your oven is operating

correctly. Please pay particular attention to the guidance on where to install your oven. When unpacking your oven

make sure you remove all accessories and packing. Check to make sure that your oven has not been damaged
GIT 3N TATRYT BRAT curingdelven,
o e guaT U1 4 31Ty FreRic e Aebdl & &l STehT 3fd el del 8T & AT 1 | JATYebT 3T AU HET T PR & & §ch SR

T EAT S | BT 37 ARUT A Wil T 31T T SRIRAIST 37R YhiT fHeprer 131 a1y ferfid o &t et ara feferadt o
&RERT T g e |

. Place the oven in the level location of your choice with more than 85cm
Unpack your oven and place it on a flat level surface. . .
N N height but make sure there is at least 30cm of space on the top and
s ST DR Tep FHA T R IG < | 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
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
FHTE |

ROTISSERIE BAR HANDLE
e

HIGH RACK / ‘BT$’ X& R 2fsa LOW RACK / &Y X

S s

— ROTISSERIE BAR / ICH¥l AR
GLASS TRAY/ ®id @1 ¢ ROTATING RING / Jiefdw 1

S————7 MULTICOOKTAWA/ ¥e& Fe a1

Note : Accessoriss shown above are as permodel specific. THIS OVEN SHOULD NOT BE USED FOR COMMERCIAL CATERING PURPOSES
fRugoft : Gov qeIfs 7€ vl fafre Hiser @ sigey & TE TR HaTID I53eT & Frg TE & |
6




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 fhe oven door. If you have any and test the temperature of the water. If your oven is
dOUbt;zbOUt whatfype of container fo use please refer fo button Pol’ises the START operating the water should be warm. Be careful when removing the
At - tainer it may be hot.
& TR G I o 300 fiyet, Uit o of A Pid Y dwad ) time Todset 3(; 30 ;;;:;;2 mciy 1;?;2\]363} ot 18 0 o T G 0 ey |
R OR TG I SRATSAT 76 Y | IR STUD] IS 27T & UTA b TR seconds o ' i S d EEE : Imrft
AN PUATTS € R | cooking time. TS T ST Tt SR A BT ATAA AT o | 3R TR TS BT IR 8T 5
i When you 1 T T BT | AT SR ST9 A9 I YA I 8 I8 & I8 AR T &
HHATE |

= 3

press the

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

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

YOUR OVEN IS NOW INSTAL\ED
JNTIPT TIeR 319 TNUT T TR |




Child Lock
qIges ol

-==0
o Press STOP/CLEAR.

STOP/CLEAR ST |
@ Stop / Clear
&)

Your oven has a safety feature that Press and hold STOP/CLEAR until “L” appears on the display and BEEP

prevents accidental running of the oven. sounds. / STOP/CLEAR §c+1 T4 % Id1 &R <& o9 da el e’ Stop / Clear
Once the child lock is set, you will be WL o o &R i T g1 Q|

unable to use any functions and no The CHILD LOCK is now set. / 314 ‘ATSes wlfd o T B |

cooking can take place.
However your child can still open the

oven door.

AMYS T ¥ ARy RN Fawer § To-cancel CHILD LOCK press and hold STOP/CLEARuntil “L” disappears.

S 3799 BT IS | ol T8l You will hear BEEP when if's released. / afe &€ @ dfSw o1 gg & @

TN | aTEeS dfe RN TR A Ul TR T g € SR Stop / Clear
R IE @rdl uReT |




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

frr=ferRad SemeRvl # <o T & P S Uk WR W WHl 99M & forg 2 fAFe &9 I axd 2

Quick Start
fdge wrd

Press STOP/CLEAR.
STOP/CLEAR 41U |

Stop / Clear

Press QUICK START four times to select 2 minutes on HIGH power.
Your oven will start before you have finished the fourth press.

<ol &9 YT B | YSA MIPT AT =Te], Bl SR |

I IR WR R 2 fAe 77 & fU QUICK START 3R IR T@T |

Start / Quick Start

Y

The QUICK START feature allows you to

set 30 seconds intervals of HIGH power . ;
cooking with a touch of the QUICK pressing the QUICK START bution or by using DIAL.

During QUICK START cooking, you can extend the cooking time up to 99 minutes 59 seconds by repeatedly

START button. QUICK START %1 & SRTH 39 QUICK START 91 &1 IR TaTdH< A1 DIAL &1 SR 3D

e W 927 &9 ¥ 30 YvE B IBH BT THI 99 fiFe 59 Tds Th 981 Whd

IR § BTE IR TR HISH ol
AP & |

Rotisserie / ™

Never operate the oven at microwave and combination mode with rotisserie bar in the cavity when oven is empty.

GTell Mg § AR} IR PR ATSHIAd g B9 Ars § W 7 g |

1.

3.

4.

Position the food on the spit, ensuring that the rotisserie bar runs centrally through the food. And tie the food with thread to the
barif necessary.
ﬂ%ﬂ%mﬁmﬁm@?aﬁwﬁaﬁmﬁmﬁ|wﬁ@ﬁsﬁéﬂﬁmﬂﬂmﬂiﬁaﬁ'ﬁgail

Insert the end of the rotisserie bar (D) into the rotisserie jaw (A) on the left side of the oven wall. Push it to the left, rotating the
rotisserie bar slightly until the rotisserie-bar fits into the rotisserie jaw (A).
CHY IR BT fHIRT (D) 3 B Gl IR TR ISH Wi (A) H T | i) TR bl GG O T JISA IR JISH Wi
(A)H T 5 1Y |
Support the other end of the rot|sser|e bar (E) on the hollow of the rotisserie holder (B).

R BT G fHIRT (E) A Bees (B) B Wrefl 9T # I |
Carefully place the heat proof glass ware in the microwave oven, on top of the glass turntable.
o o9 B FWR ST ¥ HETRIYE Brd B aoT S & <4 |

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

fewgul} : JACHA AHER T4 HATERI 45 S BIC THS! Bl TP 3 Teldd © | TS Ths Tol¥ & I TH 5 © |

ﬁ%ﬂ

Rotisserie-Holder

Rohsserle-Jaw D % %



Micro Power Cooking

Tl TR Hfdb

In the following example | will show you how to cook some food on 720W(80%) power for 5 minutes and 30
seconds.

o1 SareRor § euitar R B P 5 fide ek 30 Ads @ U 720W(80%) Uik TR WR Wil Y Ihid @ |

fo
o

&)

Your oven has five microwave Power

settings.

AT I H 5 IR W B |

Power Level % Power Output
TR TR TR A
HIGH 100% 900W(max.)
Skt
MEDIUM HIGH 80% 720W
wo Ie
MEDIUM  60%  540W
i
DEFROST . x
(MEDIUM Low) 40%  360W(Es )
qE
Low 20%  180W
<A

10

Make sure that you have correctly installed your oven as described Stop / Clear

earlier in this book.
fAfRTd &= o & o T afas 39 gRAST § IAR SR o E |

Press STOP/CLEAR. / STOP/CLEAR EaT¢ |

Press MODE.
MODE 4T |

@ Time/Weight {3
N

Press DIAL for micro mode confirmation.

qrgspl Ars FRFd @1 & oy DIAL &aTY |

(MICRO mode (=] is automatically available when MODE button is
selected) /ATS Fe T W ATSHI ATS (=] W@ & SUA & 9 2

Turn DIAL until display shows “720W”.
DIAL T4 & FAIY 514 & fSawl “720W” 7 S |
Press DIAL for power confirmation.

TR AfR¥adar & forw DIAL <419 |

Turn DIAL until display shows “5:30”. P f

©
) - +
DIAL §9 T&% gA &4 T& feaw “5:30” 7 S | 3 ‘ P Enter
7}

Press START. / START 4TV | Start / Quick Start
When cooking you can increase or decrease cooking time by turning .
5

DIAL.
G ISP TG DIAL GHTSR A9 T ISP H 990 961 I1 °T [l &




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 M ,. cro POWe r Leve '
microwave oven.
ST AIZHIAG T 5 R TR A o & b Ao 39S e d S TS | 1:|'|3‘;}ﬁ JId¥ %N
I @ T AR # @ gerel & AW g WMo Uem & Sug uTeR wR Y o ) E
POWER
POWER LEVEL USE LEVEL (%)| POWER OUTPUT
R WR T IR wR (%) qraR AT
HIGH * Boil Water / urit Sdter= 100% 200W(max)
SizGk * Cook poultry pieces, fish, vegetables / i, Wl @
NIESRIREIEI _
* Cook tender cuts of meat / #fa & = g&e UHMI
MEDIUM * Reheating(Liquid) / 15 S1aRT T =1 (TRA) 80% 720W
HIGH * Roast meat and poultry /¥ @ gai y==
HqEIH I * Cook mushrooms and shellfish / weres @ @er aren
HOA YT
* Cook foods containing cheese and eggs / o
R 3vs g A7 Sl T 8
MEDIUM * Reheating{Mashed potato, Plated meal, Ready meal) 60% 540W
AT QIERT T HRAT (Al §Y MM, I H T gan
qeqq T, TR @)

* Prepare eggs / 3108 U@
* Cook custard / &% e
* Prepare rice, soup / a1ad d {4 Y&

DEFROST * All thawing / &+t <aTer gerell &1 @M Qo W= @ 40% 360W( §% )
(M'::D’UM Low) * Melt butter and chocolate / =ifdeic a Fara e
ST ( L) | . Cook less tender cuts of meat /% & &4 T THS THMI

Low * Soften butter & cheese / Ha@= 4 I &I XA BRAT 20% 180W

ASEE * Soften ice cream / JTSTBIE BT XA BRI
* Raise yeast dough / ste # @R a1

1



Grill Cooking
A mfem

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

o1 SereRvl # g T ' B 12 e )ik 30 Sas & fv @ uee # i &1 st S fhar o g

12

fo

)

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

5 Gl @M B M g7 AR
PRI B H AGE HRal B |

The rack must be used during grill
cooking.

fra g & IRM T &1 T
LY HIAT ALY |

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

&> | E

Turn DIAL o select GRILL. / GRILL 9= & fog DIAL gAY | © imatwsion & ® e 8
The following indlication is displayed: “[~)“ E — — s
el ) = dad owar & : 1 ' i n Q o nter
Press DIAL for mode conformation. /A1s faf¥aadr & forw DIAL TaTv | X q

Turn DIAL until display shows “12:30”. Ol

DIAL &1 5@ T AN 516 a feawt “12:30” 1 <MY | E_‘Jr%m

PesBIART. 7 JIARL ! Start / Quick Start

When cooking you can increase or decrease cooking time by turning <K|/;
DIAL. _
QM UHII I DIAL GHTPR 39 W1 UHI H 999 91 I1 9T Tad &




In the following example I will show you how to programme your oven with micro power 180W(20%) and G
- o ~ rill Combination Cooking

grill for a cooking time of 25 minutes.

o1 SeTeRT # Tuitan T ® 6 25 fade & fow @ uee | Ay uaR 180W(20%) @R i m @ﬁmw
AU AT BT B e BN | Cal
=20 Press STOP/CLEAR. / STOP/CLEAR ST | Stop / Clear

)

Press MODE. / MODE T4 |

Your oven I.ms a combination cooking Turn DIAL to select GRILL COMBI until display shows “540W”.
feature which allows you to cook food =T
‘ : The following indications are displayed: “(=] , “[™] *.
with heater and microwave at the same
; ) GRILL COMBI T & foTY DIAL 79 T gATg o9 a®
time or alternately. This generally means ” ~ ;
540W :[ | II a /I II

it takes less time to cook your food.

%ﬁg‘; ﬁ? ? uﬁgj m E‘;’I’s‘ Press DlAL for mode conformanon. / Hﬁ@ ﬁﬁﬂﬁ?ﬂ b %I'QDIAL 91V |

AEHIAT GRI U6 & TG H a9 I 0D Turn DIAL until display shows “180W”. =

W | WHAE: THT R B & 3 Ao DIAL 79 T% AN o aF f&awl “180W” 7 <9Iy | o

UHd H oM arel §HT @) g9 | ) i
Press DIAL for power confirmation. / raR fAf¥=aar & fergDIAL &&1g |

You can set three kinds of micro power
level (20%, 40% and 60%) in combi mode. Turn DIAL unil display shows “25:00”.

ATY B Ars F T YBR S ATIHI TAR . . ,
W(ZO%,40%3T)I—\’60%)§:TW§I DIAL T9 b gAY SIg Th @ “25:00” 9 TAW |

Press START. /' START SdTU |

When cooking you can increase or decrease cooking time by turning DIAL.
QT YHTd §HA DIAL GG 3T T U6M &1 §9d 91 a1 Hel ;
Be careful when removing your food because the container will be hot!
Gl et wad aEer ¥d F@ifd 89 a9 a4 T g8 |

Start / Quick Start

&

13



EZ Clean
T Foll|

fo

)

The oven has a special function to
remove the smell in the oven with one
touch.

TP <9 H T B T T A D
3l ¥ ue fae fbar Bl 2

You can use the EZ Clean function
without food in the oven.

T H a1 @M W U U9 Foli A
fobar &1 sHT R D E |

Please remove tray and other accessory
during EZ-Cleaning operation and then
relocate ones after finishing EZ-Cleaning
operation.

PUIT TI-Fel STRIA & R ¢
3R 31 IR BT 8T < AR
TH-Felf ffRe g1 8 W) fe
ARG T

In the following example I will show you how to remove smell in the oven.

=1 Serexu # <o T B R ST @ T B BY B W |

Press STOP/CLEAR. / STOP/CLEAR €4TY |
Stop / Clear

Press MODE. / MODE <4 |

Turn DIAL to select EZ CLEAN until display shows “220°C”.
The following indlications are displayed: ” ‘0 @ ‘.

EZ CLEAN g7+ & folg DIAL 99 & gAN o4 dd fSawt
“250°C” 9 T |

e w e dabd w2 (F) 7 @
Press DIAL for mode confirmation. / At ff¥adar & ferg DIAL <41V |

@ Time/Weight [
N

@ Time/Weight [}
P

P Enter

Press START. / START &4TU |
(Time counts down automatically) Start / Quick Start

(90 ¥ & HH BT S 2) Q&




Speed Hot Air Preheat

In the following example I will show you how to preheat the oven at a temperature of 230°C. 9]
=1 SaTERYT | g T ® B ead ?1 230°C A9HE R B WEIe B ® | Fﬁ%"&ﬂ'c’ 1;’31'\’ dlgla
==9° Press STOP/CLEAR. / STOP/CLEAR ATt |
Stop / Clear

o

&)

The oven has a temperature range of
100°C ~ 250°C. (180°C is automatically
available when speed hot air mode is
selected.)

g H 100°C ~ 250°C qh T
W gl 7| WS g wR HIs

I R 180°C AUHM T B
EAEERERSINIR

> | E

@ Time/Weight [}

N +
P Enter
O

@ Time/Weight

Sl
n
X 7

DIAL gHTT | :
The following indications are displayed: ” ’ ” “

Press DIAL for mode confirmation. / Aire faf¥aaar & foTg DIAL g4V |

Turn DIAL fto select SPEED HOT AIR / SPEED HOT AIR g1 & farg i\

Turn DIAL until display shows “230°C”.
DIAL 79 & FAN 94 T& faw “230°C” 7 T |
Press DIAL for temperature confirmation.

AYHE @1 Af¥eddr & oY DIAL €919 |

Press START. / START T | Start / Quick Start

Preheating will be started with displaying * Pr-H”. <KI>’
“Pr-H” <=1 R WG STR™ 81 SR |

15




Speed Hot Air Cooking
wWie gfc TR g
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fo
o

&)

The oven has a temperature range of
100°C ~ 250°C. (180°C is automatically
available when speed hot air mode is
selected.)

aMas § 100°C ~ 250°C T T+
A Bl 2| i gfc WR A
I R 180°C AUHM G B
UL B ST B |

This function allows you to combine
convection operation with the grill.
g fha1 Peee sifued @ i
EASIEESISE I ECIC A

It will reduce your cooking time.

IE WM GHH B TH Pl
HH B

In the following example I will show you how to programme your oven with speed hot air cooking at
230 °C for 20 minutes.

1 SeTeRw A s wn ® 6 sfew B 230°CamHH R 20 e & forg Wi gfe weR gfen
J A B VT B & |

Press STOP/CLEAR. / STOP/CLEAR <414 | Stop / Clear

Press MODE. / MODE SdTT |

Turn DIAL fo select SPEED HOT AIR SPEED HOT AIR g1 & forg

DIAL HATT |
The following indications are d:splayed “ h “ ()

fevtel W e wdbd fewd & ) 7, ()~
Press DIAL for mode confirmation. / Aire fAf¥aaa & foy DIAL g1 |

Turn DIAL until display shows “230°C”.
DIAL 79 % gAY of¢ dd feawl “230°C” =1 <@y |

Press DIAL for temperature confirmation.

YA @t fAf¥eddr & v DIAL €919 |

Turn DIAL until display shows “20:00”.
DIAL T8 T& TN S 6 fedwl “20:00” 7 T |

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

When cooking you can increase or decrease cooking time by turning DIAL. <K‘|/‘
G IS FHE DIAL GHIER 3T W1 UGS B FHI 91 I1 92l 9 ©




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

ggwe'r 540W (60%) and at a convection temperature 200 °C for a cooking time of Convecnon Comblnaﬂon COOk, ng
minutes.
=1 Sarer # goter T R f elaw @ 25fe & B T @ forg wgw Wﬁmﬁﬂﬁ?ﬁ q5|a5'|

YIaR 540W (60%) R d=da2 a1aq= 200°C & A1 Y A PN |

=0 Press STOP/CLEAR. / STOP/CLEAR Ty |
o

" Press MODE. / MODE =TS |

Turn DIAL fo select CONV. COMBI until display shows “540W”. / CONV.
COMBI T & TG DIAL 7@ T gAY od da ST “540W” 51 ST |
The following indications are chsp/ayed ”ﬁ g ”. “  Enter

The oven has a temperature range of e T goq e @ P ” “

’0¢C ~ 250°C. ”80](.: s aufon{ahc.a/ly Press DIAL for mode confirmation. / Hﬁ@ fAf¥aaar & v DIAL 297U |
available when convection combination

mode is selected.) Turn DIAL o select power "540W" /dTaR "540W" ifﬁ & v DIAL ‘ﬂqTQ |
e 7 100°C ~ 250°C 9% dAT9aT= (540W is automatically available when CONV. COMBI mode is selected.)
A B R | PR BifeTE Are FARE B g W 540W W ) I B R |

a—vﬁ W 180°C TU9H q: & Press DIAL for mode confirmation /ATs fSf¥ad &= & foTu DIAL 91U |

SUYTE 8 S ® |

@Tmew ight ()

Turn DIAL until display shows “200°C”.

DIAL §9 T& gHN ¢ T6 < “200°C” 9 T91Y |
You can set three kinds of micro power Press DIAL for y firmat

level (20%, 40% and 60%) in combi mode " el U S connrmation.

© / A @ AREdar & forv DIAL g4 |

9
A ) Are § 9 TR @ wgH

O/ Ie) te), (9 Time/Weight {3
TR ®R (20%, 40% 3R 60%) I Turn DIAL until display shows “25:00”

SRR DIAL T4 T% YATG 9id a% e “25:00” 7 3T | E . Banir

Press START. / START 4T |
When cooking you can increase or decrease cooking time by turning DIAL.

Y1 UHTd GHA DIAL GATR 34 W1 U6 1 9 981 91 92l 9ad ¢ X5
Be careful when removing your food because the container will be hot!
@1 Rererd aag aaar vd @i 8sa waa gdq T g

Start / Quick Start

17




Convection Prehat

HageH dide

18

fo

)

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 H 40°C 3R 100°C ~ 250°C TF AT AT Bl
B PO S g W 180°C AGHM W 8 Suael
& o ¥

* The oven has a ferment function at the oven temperature of
40°C. When you use this function, if the oven temperature is
over 70°C, then the display shows "F-14" error code. You may
wait until the oven is cool.

g ¥ 40°c W T o A gl ¥ AR s
1 ACAE 70°C ¥ FR 8 A "F-14" error code IR
g1 39 3aT B TS &N I IRien IR A ¥

Your oven will take a few minutes to reach the selected

femperature.

MU AT G §Y A IF Ug § o e

Ealscoienl

Once it has reached correct temperature, your oven will BEEP

to let you know that it has reached the correct temperature.

Then place your food in your oven: then tell your oven fo start

cooking.

T% IR e A R UEA W AH AT I8 A

% forg o TR 5 s \E Ao W Ugd W 2|

9 I 3iET H A WA Y AR BT B forg wré

EEIN

In the following example I will show you how to preheat the oven at a temperature of 230°C.

=1 SerERu # T T ' B ead ?1 230°C & AUEH R A WEE BN |

Press STOP/CLEAR. / STOP/CLEAR ST |

Press MODE. / MODE <dTq |

Stop / Clear

Turn DIAL fo selectCONV. / CONV =+ & fo0 DIAL g9 |
The following indication is displayed: “() ~

A%l R Havd forean €« (&) ~

Press DIAL for mode confirmation. / s faf¥=aar & g DIAL <10 |

o

(9 Time/Weight [}

(9 Time/Weight

Turn DIAL until display shows “230°C”.
DIAL 79 % g9 &9 d& 8w “230°C” 7 qe0iY |

Press DIAL for temperature confirmation.

qaE @ Rf¥eadr & v DIAL €919 |

Ly

(9 Time/Weight [}

(9 Time/Weight Y

W'\ Enter

Press START. / START 4TV |

Preheating will be started with displaying * Pr-H”.
“Pr-H” S9N W MR k™ 81 SR |

Start / Quick Start

Y




In the following example I will show you how to preheat the oven first, then cook some food at a temperature of Co nvect,on COOk INn g

230°C for 50 minutes.
7 SeTeRv A i T © ol @1 usel B9 MEie IR, 99 50 e & faw 230°C amvH R |8 ﬁwm
T Y&y |

of ° Press STOP/CLEAR. / STOP/CLEAR & | Dl [Elae

@ Press MODE. / MODE 4T |

The convection oven has a temperature Turn DIAL fo select CONV. / CONV =1 & foU DIAL gHTG |
range of 40°C and 100°C ~ 250°C The following indication is displayed: “[g)

(180°C is automatically available when et R f w2 ¢ V@) ¢

convection mode is selected).

Mg F 40°C 3R 100°C ~ 250°C d arqar Press DIAL for mode confirmation. / e fAf¥addr & folv DIAL ga19 |
A1 B B | FAeRE W T W 180°C

AT e & Ul & Wl 2| Turn DIAL until display shows “230°C”. E
If you do not set a temperature your Ry Ny 230°C” = 7

oven will automatically select 180°C, the Press DIAL for temperature confirmaﬁon:

cooking temperature can be changed by o @1 FAfEda @ faw DIAL g |

turning DIAL.

M 319 AIgHA e FE IR § 1 AT Turn DIAL until display shows “50:00”.

Sfta wat: € 180°C 9 oW, G AT piap g e gAY S a6 AWl “50:00” 7 <Y |
DIAL gH1R 98l S TS ¢ |

The rack must be used during
convection cooking.

frer gfda & v ¥E 31 g Press START. / START <4 |

Start / Quick Start

3aed BT AR
When cooking you can increase or decrease cooking time by turning DIAL. &F

' T IS G DIAL GATER 34 W U6 &1 FH9 961 91 92l 9ad ¢

19




Various Cook Functions

faf=1 f& Sriyonfern

Please follow the given steps to operate cook functions (Nutri Care, Indian Rasoi, 24 Hours, Just 4 U, Utility Corner & Fast) in your Microwave.

PUAT U ATSHIa B A= HrIvenferi (Nutri Care, Indian Rasoi, 24 Hours, Just 4 U, Utility Corner & Fast) &1 e & forg < &3 131 a_01 &1 SrgaRer ¥ |

Ic\:/I(())(L)),é Nutri Care Indian Rasoi 24 Hours Just4U Utility Corner Body Care

STEP-1 | Press Stop/Clear Press Stop/Clear Press Stop/Clear Press Stop/Clear Press Stop/Clear Press Stop/Clear

STEP-2 | Press Nutri Care Press Indian Rasoi Press 24 Hrs Press Just 4 U Press Utility Corner Press Body Care

STEP-3 | Turn DIAL fo select any of Turn DIAL to select any of Turn DIAL fo select any of Turn DIAL to select any of Turn DIAL to select any of Turn DIAL to select bC (1~3)
SH(1~12), HP(1~9), So(1~9), | 1C(1~23), 15(1~9), SC(1~9), | bF(1~8), Sn(1~9), CF(1~7), | bb(1~5), CA(1~6), SF(1~5) | UC (1~6), FE (1~4) category.
Co(1~8) food category. CC(1~8) food category. bA(1~11) food category. food category. food category.

STEP-4 | Press Enter Press Enter Press Enter Press Enter Press Enter Press Enter

STEP-5 | Turn Dial to set Weight Turn Dial to set Weight Turn Dial to set Weight Turn Dial to set Weight Turn Dial to set Weight Turn Dial to set Weight

STEP-6 | Press Start Press Start Press Start Press Start Press Start Press Start

Ic\:/I%(l)),é Nutri Care Indian Rasoi 24 Hrs Just4U Utility Corner Body Care

STEP-1 | Stop/Clear TaTq Stop/Clear TaT Stop/Clear TaTY Stop/Clear T@Tg Stop/Clear TaTg Stop/Clear TaTq

STEP-2 | Nutri Care SdT0 Indian Rasoi S9TY 24 Hrs G470 Just 4 U S9TT Utility Corner SdTU Body Care SdT¢

STEP-3 | St(1~12), HP(1~9), So(1~9), | IC(1~23), 15(1~9), SC(1~9), | bF(1~8), Sn(1~9), CF(1~ 7) bb(1~5), CA(1~6), SF(1~5) | UC (1~6), FE (1~4) 500 § %1 | bC (1~3) 00t g & forg
Co(1~8) WNawH | cC(1~8) ool § W 15 i aiwr| bA(1~11) oot % 9 ool F W BIg W @ P M o g B R Sccfeuid
T @ ey SRrel Ay | SN ACINSIDER I ?ﬁﬁ%mm‘w\ % fory srye gy | Seckotid

STEP-4 | Enter gaTU Enfer S4TT Enter S4TY Enfer G4TT Enter S4TY Enter <4TY

STEP-5 | aor ¥ &1 & foy s/ gam | oo e &% & forg SR g | 9o 3 a1 & ol s g | a9 i e @ fog Sme g | ae e o 9 foY S A | a9 e a¥ @ fort SRe g

STEP-6 | Start gaTU Start T41Y Start gaTU Start T9TY Start gETU Start SETY

Note / feuoft :

While cooking you can extend the cooking time at any point by rotating knob left/right. There is no need to stop the cooking process.

T4 319 HISE YT I &I, o I A9 DI 18 Al

P PIS AIIHAT T8 2 |
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Nutri Care

gl B3R

1. Steam Cook (St)

2. Health Plus (HP)
3. Soups (So)

4. Continental (Co)



Steam Cook

hd

()
Menu Weight Limit Utensil Instructions
St1 Keema 0.1~0.3kg Microwave safe For 0.1 kg 0.2 kg 0.3 kg
Balls flat glags dish Chicken Kheema 75 gms 125 gms 175 gms
Microwave safe Boiled & Mashed Potato 1 No. 2 No. 3 No.
idli steamer* Ginger, Garlic Paste, Salt, Garam Masala, Hara Dhania A "
Lemon Juice s per your taste
Besan 1 tsp 2 tsp \ 3 tsp
Method : 1. Mix all the ingredients together. Make balls from it. fafS - 1. 9N i @I U el AR el 941 of | Y 3 el
Place the balls in greased MWS flat glass dish. Keep P I o0 §‘F§ HEPRT AP G o Y F @ AR g
in Idli Steamer. Select Menu and weight and press . Y .
start.. MR # @ < | Wi 3R go FeiRa axe Wi <@g |
St2 Gajar ka 0.3kg Microwave Safe For 0.3 kg
Halwa GIaSZBOM Grated Gajar 300 gms
Microwave safe Ghee 2 tbsp
idli steamer* Milk Powder 4 tbsp
Khoya 5 tbsp
Sugar 4 tbsp
Elaichi Powder and Dry Fruits As per your taste
Method : 1. In a MWS glass bowl take all the ingredients & mix well. R : 1. FgHIgT VG TN a9 § G GEiRl B oe) I a)E
2. Add some water to the MWS idli steamer. forer o |
3. Keep the MWS glass bowl in the steamer & press start. 2 T A% S W A over @ O < |
3. WEHIT A T 8 P WIR § [N WIS @Y |
St3 | Shakarkandi 0.2~0.5kg Microwave safe ‘ Shakarkandi ‘ 0.2 kg ‘ 0.3 kg ‘ 0.4 kg ‘ 0.5kg ‘
idli Stzamer* ‘ Salt & Chat Masala ‘ As per your taste ‘
Microwave safe Method : 1. In MWS idli steamer add water. Keep the peeled off fafd : 1. ASHIIT IP Sl KIER H U STof | el Eg NEZGRs
flat glass dish shakarkandi in MWS flat glass dish & put in the PG A T 7o R F TWHT SN WK F @ S|
idli steamer. Select menu & weight & press start. # AR T R wrE Tam |
2. After steami inkl It & chaat | ® N
&Sirn?eeamlng sprinkle some salt & chaat masala 1,97 3 @ T o RN = T |

* Provided with Starter Kit.
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Steam Cook
EFOEB

Menu Weight Limit Utensil Instructions
St4 Methi 0.1~0.3kg Microwave Safe For 0.1 kg 0.2 kg 0.3 kg
Muthiya Idli Steamer* Methi Leaves 1/2 cup 3/4 cup 1 cup
Atta 1/4 cup 1/2 cup 3/4 cup
Besan 2 tbsp 3 tbsp 4 tbsp
Suji 1 tbsp 1% tbsp 3/4 tbsp
Soda Bicarb 1/4 tsp 1/2 tsp 3/4 tsp
Ginger garlic chilli paste, Dhaniya Powder, Haldi, Salt, Sugar As per your taste
Method : 1. Mix all the ingredients. Add some water and make fafd : 1. 3 It B ve T Aad iR eoer g ferer HqeTIH
a soft dough. Make small rolls from this mixture. <% G o | = Ry § BrR—BRe Id %&T\f B | v El
Place rolls in Idli steamer. Select menu and weight. . ¢
Pross start. RIed B1 gl WIR H ¥@ ¢ | A 3R qur FeiRa axa
wIe <9 Ul
St5 Rajmah 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Safe G'ZSS Bowl Soaked Rajmah (overnight) 100 gms 200 gms 300 gms
Microwave Finely chopped onion 3/4 cup 1 cup 5/4 cup
Safe Idli Steamer* Tomato Puree 1/2 cup 3/4 cup 1 cup
Qil 1 tbsp 1 tbsp 1% tbsp
Dhaniya, Jeera Powder, Garama Masala, Kasuri Methi, Salt, Red Chilli power As per your taste
Method : 1. In MWS glass bowl take all the ingredients. Add the water as wellin ~ faffY : 1. ATgIaa Aw 7o a9a § I AR B of IR q=a § gri
the glass bowl. Mix well, add water to the steamer. Keep the MWS A TS o | e aE el of IR W ¥ Ul ST el | o/
glass bowl in the steamer. Select menu & weight & press start. I B IR P e G S | ‘fﬁﬁ'\’ T R e TE |

* Provided with Starter Kit.
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Steam Cook

hd

Idli Steamer*

Method : 1. In the idli steamer, add water. Put the chopped sweet corns
in the MWS glass bow! & cover.
2. Select menu and weight and press start.
Sprinkle salt, red chilli powder, chaat masala and lemon

juice and serve.

()
Menu Weight Limit Utensil
St6 Momos 0.1~0.3kg Microwave safe For [ 0.2kg [ 03kg
idli steamer* Maida | 2009 | 3009
Salt As per your taste
Water For making dough
Baking powder ‘ 2 tsp ‘ Y2 tsp
For filling
Boiled mix veg (carrot, peas, capsicum, potato) ‘ 1% cup ‘ 2 cup
Soya sauce, Chilli sauce As per your taste
Salt, pepper, garam masala As per your taste
Method : 1. In a bowl take maida, add salt, baking powder and water, . TH a19dl § Hel oiax 99 T, afeT uree @R arl Srel
prepare a soft dough. Keep it for 15 minutes. AR ESIRey diaT §UR X of | 39 15 e d% @1 e § |
2. Roll out the dough into thin chapattis and add the filling in the R 39 91 W udel-gdel Fuifia do AR S 9 § e
(S:zrr:]t;ema/l;; wrap it like a bag. Prepare all the momos in the o a%. e 3 | i A g R S|
3. In the idli steamer, add water, keep the momos on idli stand - sl R A el R SR AR 31 gsell Woe R IR
and cover. TF |
4. Select menu and weight, press start. Serve with schzewan sauce. . ¥, 3R g9 e wIE qard | A9 | & 9 W |
st7 | Steamed 0.1~0.3kg Microwave [ For | 02kg | 03kg |
Veg safe 9'155 bowl | [ Chopped vegetables ( Capsicum, carrots, peas, beans) | 2009 | 300g |
Microwave Safe | Method : 1. In the idli steamer, add water. Put the chopped vegetables  fafdl : 1. gseit IR # Ul STt @R BT g2 Wforal &1 AEHIAT AH
Idli Steamer* in the MWS glass bowl & cover. T I8 H IGIR TP S |
2. Se(lject menu and weight anéi press start. Sprinkle salt A R gor AR TS qamg | AR 6 3w
and pepper as per taste and serve. fred a7 T |
St8 Sweet 0.1~0.3kg Microwave For [ 0.2kg [ 0.3kg
Corn safe glass bowl Sweat corn ‘ 200 g ‘ 300g
Microwave Safe Salt, Red chilli powder, Chaat masala, Lemon juice As per taste

. g IR H T S o) P g8 Wi SN B AR

A TR ISl H XEBY b S |

. ¥ 3R IO FAaR WIS qaT | e, Al i UeeR, e

T MR g 79 ey Y RN |

* Provided with Starter Kit.
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Steam Cook
35035

add chopped coriander leaves and serve with roti.

Menu Weight Limit Utensil Instructions
St9 | Sarson Ka 0.1 ~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Saag safe idli steamer* Sarson (washed & separated leaves) 759 150 g 200 g
Microwave P.alak (washed & separated leaves) 20g 5? g 100 g
safe glass bowl Oil 1 tbsp 1% tbsp 2 tbsp
. Onion garlic paste 1tsp 1% tsp 2 tsp
Microwave Tomato (chopped) 1/2 cup 1cup 1% cup
safe bow Salt, Red chilli powder As per your taste
Water As required
Method : 1. In the idli steamer, add water. fafdy : 1. sl WR A gl el | WRAT R TS B ARHIAT A% A8
Place sarson and palak in the MWS glass bowl! & cover. # @R T & | 4 IR I AR I 4Ty |
Select menu and weight and press start. 2. 7 G o W, WIR P R Il o, T A qeid Bl
2. When beeps, remove the steamer, grind it with water ol B @ O o |
3. In a MWS bowl add oil, onion garlic paste, tomato, salt 3. TP g AP aSd § d, @ TG T THRR. TF 3R
and red chilli powdelt and press start. Mix well. et i UTeeR SIdaR WIé gan SR o ave e o |
4. When beeps, add grind sarson and palak, water 4. A PR O BT G 3R T
(as required) to the MWS bowl. Mix well and press start. ! a1 S o g s N
Serve it with makki ki roti. 1% o | 9red avE ety i < | wah hL
R |
St10 Matar 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Mushroom safe idli steamer* Matar 50 g 100 g 150 g
Microwave Mushroom (chopped) 509 100 g 150 g
safe glass bowl QOil 1 tbsp 1% thsp 2 tbsp
Onion (chopped) 1/2 cup 1 cup 1 cup
Mlcfrorjvave Tomato puree 2 tbsp 2Y; tbsp 3 tbsp
safe bowl Salt, Red chilli powder, Garam masala As per taste
Method : 1. In the idli steamer, add water. Put the matar and chopped ~ faff : 1. gecll &9 # uFl Tl 3R #ex T &) g8 A @
mushroom in the MWS glass bowl and cover. Select menu HAEHIAT A T I8 H IR ¢h < | A 3R T AR
and weight and press start. e @M |
3 In' NS bow! add ol onon, tomat i, red chil 299 TR &1 T, TR ) A P
: W ", onion, tomato puree, sat, red chifl 3. TP FISHNE T A9 A, AW, SHER 2, T, @l
powder, garam masala and press start. Mix well. ) e
4. When beeps, add steamed matar and mushroom to the ISR, TNH HHIell STelh¥ A 3R 37! X8 et |
MWS bowl and add little water, press start. Mix well and 4. 919 S < W Y S §F AR AR HIRGH BI HEHAI I

I # STef 3R el U ST e Gy | Sl R ey
3R FeT BN &1 Ui STy A & A W |

* Provided with Starter Kit.
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Steam Cook

hd

()
Menu Weight Limit Utensil Instructions
St11 | Kothimbir 0.1 ~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Vadi safe idli steamer* Kothimbir (Hara Dhaniya) 100 g 200 g 3009
Besan 2 cup 1 cup 1% cup
Suji 2 tbsp 3 tbsp 4 tbsp
Red chilli powder, salt, garam masala As per taste
Baking powder Y tsp [ “tsp [ 1tsp
Method : 1. Mix all the ingredients together & make vadis out of it. fafd : 1. 9 Al ve wy ferer S9Y afsat a9 of |
2. In idli steamer, add water. Place the vadis in the idli 2. sSoil WIR H Ul STef | IfSTl @1 sl o8 H IGHY
stand & cover. Select menu & weight & press start. TH Q| xﬁ:; R o= AR e g4y |
3. Allow to stand for 3 minutes. 3. 3 e a® @1 = S |
st12| Steamed 0.1~0.3kg Microwave For 0.1kg | 02kg | 03kg
Peas safe idli steamer* Shelled peas 100 g ‘ 200g ‘ 300 g
Salt & Chaat masala As per taste
Butter Y tbsp [ 1tbsp [ 1%tbsp
Method : 1. In idli steamer, add water. Put the peas in the MWS fafd : 1. st R # U STef 3R #ex BT AgHIad Ih o
glass bowl & cover. Select menu & weight & press start. q9e H WA &b ¢ | T?F’L 3R ao AR W @ |
2. When beeps, remove & add butter, salt & chaat masala 2. 49 G o W IR Frel SR How, FHb ql dre
& serve. AR STAFY W |

* Provided with Starter Kit.
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Health Plus

g N

Menu Weight Limit Utensil Instructions
HP1 Kala 0.1~0.3kg Microwave Kala Chana (soaked overnight) 0.1 kg 0.2 kg 0.3 kg
Chana safe bowl Water 200 ml 400 ml 600 ml
Qil 1 tbsp 2 tbsp 3 tbsp
Onion Chopped 1/2 cup 1 cup 1% cup
Salt, Chat Masala, Red Chilli Powder, Hara Dhania As per your taste
Method : 1. Soak chana overnight, in a MWS bowl put soaked chanas fafd : 1. = F TR I, AEHIaa W asd § A ge 9 e @
with water & cover. Select menu and weight and press start. Qo of @R @b S | ‘:ﬁ—i R o TR e a1 |
2. When beeps, remove & drain the water. -
3. In a MWS bowl add oil, chopped onion,salt, chaat masala, 2. 4w q € W, AN W SRR
red chilli powder and hara dhania and press start. Mix well. 3. TP AGHIGT G I H e, ke g @, HP, 91 AT,
Press start. o1 e areer SR &1 uf R Sel 3R Wi g | e TRE
4. When beeps, add chanas to the bowl along with little hot e fiw werd gan |
water and press start. Mix well. Give standing time of 3 4. QU GAE 3 W, T 98l F oIS T U & | STl 3R
minutes. Serve hot. wré a1 | e aRe et | 3 fre de v ve <
TRA-TRA TR |
HP2 Karela 0.3 kg Microwave For 0.3 kg
Subzi safe bowl Chopped karela 300 g
Oil 2 tbsp
Water As required
Chopped onion Y5 cup
Rai, jeera, hing & haldi For tempering
Salt, sugar, garam masala, dhania powder, jeera powder As per taste
Grated coconut For garnishing
Method : 1. In a MWS bowl add oil, rai, jeera, hing, haldi, chopped fafd : 1. wEwIda A% a9d F da, 08, SR, i, g 3R B gF
onion. Select menu and press start. T $Ted | i, g e @] |
2. When beeps, add the chopped karela & cover. Press start. 2 g {ﬁé N W, bel g IRl STl AR THPY e qaT |
3. When beeps, add some water, salt, sugar, garam masala, 3 &g £ 3w, 3E T A e o

dhania powder, jeera powder and cover. Press start.
Allow it to stand for 5 mins. Garnish with grated coconut

and serve.

SR, SfIRT USSR Sef 3R THPREEE ST |
5 fi e % @M & < | F gU ARAS A Aol ] |
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Health Plus
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Menu 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 400 ml
Oil 2 tbsp
Jeera 1 tsp
Hari Mirch 2-3 nos.
Curry Leaves 5-6 nos.
Salt, Dhania-Jeera Powder, Haldi, Hing, Kasuri Methi, Lemon Juice, As per your taste
Hara Dhania
Method : 1. Take 200 gms dal in Microwave Safe bowl, add Water, R : 1. AZHIaT A S H 200 UH <A of AR U, gl @R
2 ggllglcf‘m'—ggg ress start to cook # sl |
3: When beeps,ptake another bowl.add oil, jeera, hari mirch, 2. lﬁi N TE  forg wer H‘sﬂ(’ !
curry leaves & press start. 3. A0 G I W GRS @ SR e, iR, w8 A,
4. When beeps, add dal, salt, dhania jeera powder, hara O U STl AT W FQ |
_dhania, kasuri methi (optional), water (if required) & lemon 4. {ﬁl’s‘ S R Tred, THb, uftrar oiRT urssy, &% g,
juice and press start to cook. m Nofy (a—cﬁﬁvq—@' g (uﬁ lcrocs g\[) o ﬁﬁ—i [ T
IR T & forg werd g |
HP4 Lemon 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Chicken safe bowl Boneless Chicken 100 g 200 g 300g
Soya sauce Y2 tbsp 1 tbsp 1Y% tbsp
Corn flour 2 tbsp 1 tbsp 1% tbsp
Water Y, cup Vs cup Y2 cup
Salt, pepper & sugar As per taste
Garlic paste 1 tbsp As per taste 2 tbsp
Lemon juice 2 tsp ‘ 3 tsp ‘ 4 tsp
Oil % tbsp | 1tbsp | 1%tbsp

Method : 1. Mix boneless chicken, soysauce, salt & pepper, garlic paste
& lemon juice in a bowl. Refrigerate for %z hour.

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

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

Allow to stand for 3 minutes.

fafd : 1. e fae, @ |, T, B, dEe T dn Hig 8 @
S H AR FW e el o |
2. WIEHIIT A IS H qd, A ol gy e & gwe, A,
U B A AT g HABT BT ST e |
AT PR I W D] WE A IR THaR WIE T4 |
e a% @ & |

3

w
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Menu Weight Limit Utensil Instructions
HP5 Machi 0.1~0.3kg Microwave For 0.1 kg ‘ 0.2 kg ‘ 0.3 kg
Kali Mirch safe bowl Pomifret (fish category) 100 g | 200g | 300g
Salt, Lemon juice, Kli mich powder To marinate as per taste
Oil, chopped onion, chopped tomato, chopped garlic As required
Method : 1. Take Pomfret slices as per weight either (0.1kg/0.2kg/ fafd : 1. umHe 7B & gHe gUTIER (0.1 Kg/ 0.2 Kg/ 0.3Kg)
0.3kg) and marinate with salt, lemon juice, kali mirch as G THE, g 7 MR Frell BE urser & A1 WRITER
per taste for 1 hour. Fe AR of 3R Uh gue & forg 3@ ¢ |
2. Lr;]zpl\;\e/\(ljsggmlg e’\nﬂdlg ‘ﬂglfhopped onion, chopped tomato, 2. EFRE A e ¥ 3, T §§ I, TR AR T
Select menu & weight & press start. sTe S Y | ST AXE e |
3. When beeps, mix well, add marinated fish and salt to taste, A SN a9 ey e Sl |
some water & cover. Press start. Allow to stand for 5 mins. 3. 4 g1E < W, s oRe e | Haren ol g8 "ol
1ol 3R WRIAR 796 R B U ST @b < | Wi
<qrg 3R uig e d@ wwar e <
HP6 | Ghiya Raita 0.1~03kg Microwave Grated Ghiya 0.1kg [ 0.2kg | 03kg
safe bowl Water 50 ml | 75ml | 100 ml
Salt To taste
Curd 2 tbsp ‘ 3 tbsp ‘ 4 tbsp
Salt, Sugar, Mustard Powder & Green Chilli As per your taste
Method : 1. In a Microwave Safe bowl add grated ghiya, water and fafdr : 1. TEHT A6 a9 F Far gon Fory, U SR THE of | A T
salt. Select menu and press start to cook. AR ybH & fIy wrid gan |
2. Strain ghiya and take it in Microwave Safe bowl and add e Al TS i < e
curd, mustard powder, Salt, Sugar, Green Chilli to taste. 2. form @t ﬁ;ﬁ; g fort ;ﬁq@sﬁ? aﬁ’wﬁ
Served Chilled. TSR, TP, HIH], FRTTHR | 331 P I
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Menu Weight Limit Utensil Instructions
HP7 | Nutrinuggets 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
safe bowl Soaked and boiled nutrinuggets 509 100 g 150 g
Potato 50 g 100 g 150 g
Qil 1 tbsp 1% tbsp 2 tbsp
Jeera As per taste
Chopped onion 1/2 cup ‘ 1 cup ‘ 1% cup
Tomato puree 2 tbsp 3 tbsp 4 tbsp
Salt, garam masala, red chilli powder, haldi, dhania powder As per taste
Water 2 cup ‘ 2% cup ‘ 3 cup
Chopped coriander leaves For garnishing
Method : 1. In a MWS bowl add oil, jeera, onion. Select menu and fafd : 1. wEwaT A% IR H del, ORI AR @IS BTl | W SR aor
weight and press start. Mix well. FAPY erd gdv | sl g ey |
2. When beeps, add tomato puree, nutrinuggets, potato, salt, 2. qg ﬁ:ﬂ’s‘ Y W), Al Ql—a W 7], T, el fird
red chilli powder, haldi, dhania powder and add e, med &ﬁ?vqﬁ?ﬂ CN?\’ WWW ﬁ%ﬁﬁa e
2 the amount of water mentioned per weigh(For eg. For ! .
100g, add 1 cup of water) and press start. Mix well. ? s Sl @1? (Sarexomef 10.0 7 @ ferg 1 w9 ard) |
3. When beeps, add the remaining amount of water and ¥ ¥ g4 | el ave e | )
press start. Mix well. Allow to stand for 3 minutes. 3. 4y ﬁﬂ@ o W, g9 ga ‘W*ﬁ STefaR e FATT | 3l avE
Garnish with coriander leaves & serve hot with roti. FATY | 3 e a@ @ e § | W O | doaR 8 @
|1 TRA-TRA TR |
HP8 Curd 0.1 ~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Brinjal safe bowl Brinjal 100 g 200 g 300g
Curd 100 g 200 g 300 g
Oil 1 tbsp 2 tbsp 3 tbsp
Curry leaves A few sprigs
Mustard & cumin seeds 1tsp [ 2tsp [ 3tsp
Salt As per taste
Chopped giner 1tsp [ 2tsp [ 3tsp
Method : 1. In a MWS bowl add oil & brinjal. Cover. Select menu & fafy : 1. AT AB A8 F TA MR T STABR TF & | W, MR
weight & press start. ] o gAPR FIE G |
2. When beeps, remove & in another MWS bowl add oil, 2 g ﬁm—&; Y W R et o | v TT;’ LT AP IS
mustard & cumin seeds, curry leaves & chopped ginger. 3 dol, Wl 9Y O B Ao, B A AN B g I
Press start. . | E
- ) AP TS @MY |
3. When beeps, add brinjal, curd & salt. Mix well & 3 & ﬁ:ﬂ’&‘ - B
press start. 2 .
ey iR wrd gam |
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Menu Weight Limit Utensil Instructions
HP9 Bathua 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3kg
Raita safe bowl Chopped bathua 25¢g 25¢g 50 g
Water 50 ml 75 mi 100 ml
Beaten curd 2 tbsp 3 tbsp 4 tbsp
Salt, roasted cumin seed powder As per taste

Method : 1.

@

>

In a MWS bowl add chopped bathua leaves. Cover.
Select menu & weight & press start.

When beeps, remove.

In a bowl add water, beaten curd, bathua leaves &
mix well. Add salt & roasted cumin seed powder.
Mix well & refrigerate it for some time & serve.

fafdy : 1. WEHIIT A S H BT Y YA B ARIA AP TD < |

A7, 3R go gaR WIE gaTT |
2. 919 GAE I W, AR b o |

3. TP qred H U, BET g8 @, 93N DI iRl STaAd] Il

e el of | fhr T9@ 3R 91 gan ST WSS Sied |
4. 3reh TRE A iR §B F9 @ forg Yhowex
R |

# G

31



Soup
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Menu Weight Limit Utensil Instructions
So1 Sweet 0.3 kg Microwave For 0.3 kg
Corn Soup safe glass bowl Sweet Corn 200 g
Water 2 cups
Qil 1 tbsp
Corn flour 2 tbsp
Salt, sugar,kali mirch, chopped onion and green chilli As per taste
Method : 1. Grind sweet corn with some water. Put in MWS glass bowl ~ fafd : 1. ¥ie & @1 g url & |1 9= iR AEmag d% 7o
along with 2 cups water. Select menu & press start. Strain e § 2 HU U B A I | W FAIR WIE 9N | KD
the stock. P e o |
2. When bgeps, remove in another MWS glass bowl add oil, g {ﬁ'lé Y W areR P o | W AP A% TR
green chilli and onion. Press start. ¥ ae, &0 B e ¢ .
3. When beeps, add the stock in it. Mix corn flour with %2 cup S¢ ’ o R . STe . |
water and add to the stock. A G A W D B IEH Sel < | S P T D
Add 2 cups water as your requirement, salt, sugar, kali AT P T et | MGLABAGAR & P A, T, A7,
mirch and press start. Serve hot. Pl fd STear wIE T4 | TRA—TRT R |
S02 | Mushroom 0.2 kg Microwave For 0.2 kg
Soup safe glass bowl Mushrooms 100 g
Potato 1 No.
Cabbage (chopped) 50¢g
Onion (chopped) 1 small
Tomato sauce 2 tbsp
Corn flour 2 tbsp
Salt, sugar, pepper (black) As per taste
Oil 2 tbsp
Water 1 cup

Method : 1. In MWS glass bowl put potato in small pieces, chopped

cabbage and onion with 1 cup of water. Select menu
and press start.

2. When beeps, take the bowl out & grind the stock. After
grinding the stock, strain it and add water (if required).

3. In another bowl add oil, chopped mushroom. Add strained
stock. Mix corn flour with %2 cup water & add to the stock.
Add salt, black pepper, sugar and tomato sauce and press
start. Serve hot garnish with grated cheese.

8

. FTSSHIId W TN 91Scl H 3Me] b BIE-BI ThS, I T

gl 3R ST STy & BU U & WIeT g H v |

. 3 W, IS BT TR fdbret 3R Wih B AN of |

R Wi B TS 3R TN MIRIGATIR I ST |

. 319 TH R 919 # e, B §Y AIHA ST |

SR I8 A b Dl 39 a1l § STel | T HY T
Holl HFDH! P AT Set | T, Fretl A4, =0 iR <rrer
AR STAPR WIE T@MN | B §Y TR A A6
TRATRA TR |
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Soup

Menu Weight Limit Utensil Instructions
So3 Tomato 0.2 kg Microwave Safe For 0.2 kg
Soup Glass Bowl Chopped Tomato 100 gms
Chopped Carrot 25 gms
Chopped Onion 1 small
Chopped Ginger 1tsp
Chopped Garlic 1tsp
Salt, Sugar, Pepper As per your taste
Cornflour 2 tbsp
Water 1 cup
Oil / Butter 2 tbsp

Method : From Stock (Boiled Vegetables)
1.

N

w

IS

In MWS glass bowl add chopped tomato, chopped onion,
ginger, garlic and carrot with 1 cup of water. After that put
the MWS bowl in Microwave. Select the menu and then
press start.

. When, beep, grind and strain the whole and add water as

per your requirement.

. In another MWS glass bowl add oil/butter and stock, add sugar,

salt, black pepper as per your taste and cornflour paste
which is made up by mixing the half cup of cold water and
add the grinded stock & press start.

. Serve hot and garnish with bread croutons, coriander (green

dhania) and fresh cream.

R : e (sadh gf wiew) @

1. AIgHI9g W T 99 H B Y THICY, WIS, 7GR,
e SR MR I HY I & A STt | fhv 7 et B

e H @R A R 9o FEiRa @R 3R w=re gag |
2. 99 GIE 3 W R Bl GRS of AR O smawadn
& IFAR i e o |

3. IR AIEHIT A Sl H el /ARG IR Wi Sled, A,
TP, TETIAR Frefl i 3R PIAFAR U SN e $
ST I SR FE ol ® iR I gY Wi ([de g
) B SR Wi gaT |

4. T R R T8 B TP, T G qA1 A1 BE A
oY |
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Menu Weight Limit Utensil Instructions
So4 Chicken 0.3 kg Microwave Safe For 0.3 kg
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
Oil 2 tbsp
Water 2 cups
Method : 1. In Microwave safe glass bowl put water & add chicken pieces. faffl : 1. #IgshId UH 7o ¥l § U AHR B & THS Ted |
Select menu & press start. Fﬁi FAPR <ré gq |
2. When beeps, remove. 2 &g ?j:ﬂ? Y W AR Aee W |
3. In another microwave safe glass bowl add oil, ginger-garlic ’ .
paste, chicken stock, salt, pepper, cornflour paste, green 3. T® E{"ﬁf P9 U TS IS H T, AP~ e,
chillies & 1 cup water. Press start. el [, T, ellel e, Fahl & are B U, foret
3R TP FU I STAPR WIS T4 |
So5 Chicken 0.3 kg Microwave For 0.2 kg
Tortilla Soup safe glass bowl Chicken pieces (boneless) 200 g
Ginger garlic paste 1 tsp
Water 2 cups
Salt, pepper powder, green chillies As per taste
Oil 2 tbsp
Tortilla pieces 10-15 nos.
Method : 1. In a MWS bowl put water and chicken pieces. Cover and fafd : 1. AEPIIT WG WG T8 F g R T B ghe 1ol SR
keep it in Microwave. Select menu and press start to cook. BHPR A H @ < | A FIIR T B fory @I qan |
2. When it gives a beep, remove. 2. 9 GAE I W AR T of |
3. In another bowl add oil and ginger garlic paste & press start. 3. ¥R IS ¥ I 3R R ATYT e SR RIE F@M |
4. When it gives a beep, add chicken stock, salt, pepper powder, 4. &7 AT W R & w0, B g, 29 B sk
green chilli. Press start. T ?;:Tc‘
5. Serve with tortilla pieces. QEE @4 STefhY a9 _U
5. SRR & cHel & A1 Wi |
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Soup

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

Ginger paste 1 tsp
Garlic paste 1tsp
Spinach in pieces 10 leaves
oil 2 thsp
Salt, sugar, pepper powder As per taste
Water 2 cups
Ready wonton 6-7 pieces

Method :

1. In MWS glass bowl add oil and vegetables, ginger-garlic
paste. Select menu & press start.

2. When beeps, add salt, pepper, sugar & water as per your
requirement and put in Microwave and press start.

3. When beeps, mix well & press start.
Add wonton & serve.

How to make Wonton :

Maida -1 cup, Salt - 1 pinch, Oil - 1 tsp

Method : Mix all the ingredients in the bowl and make dough

with too warm water. After that cover the bowl and

leave the mixture for 10-15 minutes.

For Stuffing :

Cabbage, carrot, capsicum which is cut in long pieces

Method : Mix all the ingredients for stuffing. Make a small

puree of wonton and put the small quantity of stuffing

in between them and then cover the puree and press it.

fafd : 1. AT A% @ ARd # e, A SR seRe—awgd
P U STt | I, AR W FaTd |
GIE 3 W T, A SR snawredargar ar
3R 3l # X@PR W TaN |
FE T W et WXE T S T @ |
e Y 9T
1§Y, THH 1 ged, dd 1 IHa
2 ged # ) W o) e SR O U @ |
PR I3 a9 of | a9 I sHHR 10-15 e & forg x@
WA & forg :
g, ToR, R fd S e gael § #d '
fafdy : WwREd GUR A @ forg @t wElirn @ e o | dives |
BIE B qRAT 991 o | WR1aT B AL 7 S d A I
3R e gRAT o1 gdax <ary |

N

.
STel
. d

%w

-

C ]
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Soup

d

some water, select menu and press start.

2. When beeps, grind and strain the whole stock and add

water as your requirement.

w

In another MWS glass bowl add 1/2 tbsp oil, ginger garlic
paste, jeera, bay leaf and press start. Mix well.

. When beeps, add the strained stock, season with salt,
garam masala and press start. Add sugar if very sour.
Garnish with coriander leaves and serve hot.

N

Menu Weight Limit Utensil Instructions
So7 Chicken 0.3 kg Microwave For 0.3 kg
Shorba safe glass bowl Boneless chicken 300g
Oil 1/2 tbsp
Chopped garlic 1tsp
Salt & pepper powder As per taste
Maida 2 tbsp
Water 2 cups
Fresh cream For garnishing
Method : 1.In a MWS bowl add chicken pieces, chopped garlic and faffy : 1. g A% IS A FBrET B <P, BT AN A SR
water. Select menu and press start. o STet | A geaR e gam |
2. When beeps, remove & strain stock. In another MWS glass 2. 99 FAE & R AR PR ©id 31 FErs o | g
bowl add oil, cumin seeds and maida and press start. HIZHIAT U o ISl F del, SIRT 3R VT STy e
3. When beeps, add the chicken stock, salt, pepper and EcId !
press start. Garnish with fresh cream and serve hot. 3. §ig W W %@_v{ w e, T, ﬁﬁi STt @ik <eré T |
T 6 F Ao AR TRA-TRA W |
So8 Tamatar 0.3 kg Microwave For 0.3 kg
Shorba safe glass bowl Chopped tomato 300 g
Oil 1/2 tbsp
Ginger garlic paste 1 tbsp
Jeera, bay leaf, salt, garam masala, sugar As per taste
Water 2 cups
Coriander leaves For garnishing
Method : 1. In a MWS glass bowl add tomatoes cut into quarters with R : 1. TP A% 9 T8 § ORI B WY aR—AR Thel

# el gaTl cHICR Sl 3R wIE qay |

2. @0 GAE 3 R fReR R ©ie B e o o)
SMARIHAIAR T STed |

3. U 3 HISHIAG U TAR IS H e Al A, 3R
R e, NI, 99 Al SR WIE qaTg | 3/l Re e |

4. 99 G < W FERT g Wi, T iR A wel
SIAPR W©IE 410 | Al Tl & a1 A STt | g @1 el
 FAGR TRA—TRA W |
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Soup

Menu Weight Limit Utensil Instructions
So9 Rasam 0.3 kg Microwave For 0.3 kg
safe bowl Tomato 300g
Tamarind pulp 509
Salt & Jaggery As per taste
Green chillies 2 nos.
Chopped onions 3 nos.
Coriander & curry leaves For garnishing
Chopped garlic 2-3 flakes
Coriander seeds, cumin seeds, cinnamon, hing As per taste
Water 2 cups
Method : 1. In a MWS bowl add chopped tomato & water. Select fafd : 1. AEHITT IF 9= H B Y THICY 3R U BTl | H

menu & press start.

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

In a MWS bowl add oil, coriander seeds, cumin seeds,

cinnamon, hing, chopped garlic, green chillies, salt &

jaggery & strained tomato stock. Press start.

4. When beeps, add water (if required) & tamarind pulp.
Press start.

5. Garnish with coriander & curry leaves & serve.

w N

FAFR WIS 91 |

2. €9 3 R 9T FbeTdR S8l R of | NdR frers o |

3. HIgHIAd AF a5l H Iof, ¥f+ar, SR, arerie, € der
g3 g, B9 A, e SR SR qen fEier gan w e
JIAPY TS a1 |

4. 99 AR I W AEIHAGAR T SR $HA BT T
JAIR WIS Q1Y |

5. gferaT iR B Tl A FOlHR WRIN |
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Menu Weight Limit Utensil Instructions
Co1 Pasta 0.1~0.3kg Microwave For 0.1kg 0.2kg 0.3 kg
safe bowl Penne pasta 100 g 200 g 3009
Water 400 ml 800 ml 1200 ml
Qil Y tbsp 1 tbsp 1% tbsp
Capsicum (cut in thin strips) 1 no. 2 nos. 3 nos.
Tomato (cut in thin strips) 1no. 2 nos. 3 nos
Mushrooms (sliced) Y2 cup 1 cup 1 cup
Tomato puree Y2 cup 1 cup 1 cup
Salt, pepper, oregano As per taste
Method : 1. In a MWS bowl add penne pasta, water & few drops of oil. faftr : 1. wrgmag dw arSe F U g, o SR a9 @e 9
Select menu & weight & press start. STel | #i 3R g gaaR I @ |
2. When beeps, remove. Wash the pasta under running water 2. W Y TR e} fIdTel | UGl B 98d & oy &
& separate them. ; - :
) ) 1Y 3R I= 3T IR o |
3. In a MWS bowl add oil, capsicum, tomato, mushrooms, .
A 3. U 3= HIZHIId A% a19el ¥ o, Ren fd, enrex,
tomato puree, salt, pepper, oregano. Mix well. Cover & o .
press start. YA, THET XY, THE, A o1 SiRA STet | sl avE
4. When cooking ends, remove mix the boiled pasta with the AR 7B < SR W < <l
sauce & serve. 4.9% S & 91§ aTex [alel, 3R Sdel gY IR $1 6|
& W1l g &R R |
Co2 Veg Au 0.3 kg Microwave For 0.3 kg
Gratin safe flat glass dish [ ["Mix vegetables (cut gajar, gobhi, french beans, sweet coms, peas etc.) 300g
High rack Maida 2 tbsp
Butter 2 tsp
Milk 1 cup
Hot water 1/2 cup
Grated cheese 4 tbsp
Salt, sugar, pepper As per taste
Method : 1. In a MWS flat glass dish take butter, vegetables & maida, fafd : 1. Argpiag A ISISELEE] H HeRg, el $lR HeT e,
mix well. el oRE ey
2. Select menu and press start. 2. ‘?FL gD ¥ < @y |
3. When beeps, add milk, hot water, salt, sugar & pepper. ?jﬂ T o R gy, T e, e, DR SR i sraer
Mix well & press start. 3 R AU 3R e 4 |
4. When beeps, mix well and spread grated cheese on it, 4. 99 {ﬁ'rs‘ 9 R e o¥E A 3R S SR Bl g1
place the dish on high rack & press start. At By, 29 B B 36 B W W AR WIS 41 |
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Menu Weight Limit Utensil Instructions
Co3 | Macaroni 0.1 ~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
safe bow! Macaroni 100 g 200 g 300 g
Water 400 ml 800 ml 1200 ml
Oil Y tbsp 1 tbsp 1% tbsp
Chopped tomato Y2 cup 1 cup 1 cup
Chopped capsicum 1no. 2 nos. 3 nos.
Chopped onion Y5 cup 1 cup 1 cup
Salt, pepper, oregano As per taste
Tomato puree Y5 cup 1 cup 1 cup
Method : 1. In a MWS bowl add macaroni, water & few drops of oil. fafdy : 1. Az A% a9 F FEHRN, TN AR dA B FY @
Select menu & weight & press start. STel | Wi 3R gt geiax eI <@ |
2. When beeps, remove. Wash under running water & 2. 99 3 R R fwrel | g8 gY U # ey 3ol By of |
separate them. ] ) ) 3. U 3T AIHIIT W qSA H I, BT gY THIER, T,
3. In a MWS bowl add oil, chopped tomato,lonlon, capsicum, Rrer fird, SR @ T, frd qen ST SR are
tomato puree, salt, pepper & oregano. Mix well. Cover & e o T -
press start. e <9qy | 5 5 .
4. When cooking ends, add boiled macaroni to the sauce 4.9% S @ 915 Sdell g8 NI A B el ey Wi |
& serve.
Co4 Baked 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Mushrooms safe flat glass dish | ["Mushrooms 50 g 100 g 150 g
High rack White sauce 509 100 g 150 g
Cheese (grated), salt, pepper As per taste
Method : 1. In MWS flat glass dish put all the ingredients except fafd : 1. AT A% N woe g § A9 @ afoRed @
cheese, mix well. qEfR € &R el dvE e |
2. Select menu and weight & press start. e = ;
3. When beeps, keep on high rack. Spread grated 1.7 o g : .
cheese on the top of the mixture and press start. 2. 419 AR < W EE 3B P HW I | A0 & FR BT
g3 A ey 3R WIS @ |
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add butter and put the dumplings in it and press start.

Menu Weight Limit Utensil Instructions
Co5 | Lasaneya 0.3 kg Microwave For 0.3 kg
safe flat glass dish | | "Lasagne sheets (cooked) 150 g
White sauce 1 cup
Pizza sauce 1/2 cup
Mix veg (boiled) - Egg plant, zucchini, broccoli, mushrooms, sweet corns 2 cups
Oil 2 tbsp
Oregano, salt & pepper As per taste
Grated cheese 4 tbsp
Method : 1. Except lasagne and cheese add all the ingredients in A : 1. e iR AT B BIed] F FERRT wRaad I woe
MWS flat glass dish. Select menu and press start. o Y F oredh) aRE e o | Ee T wTE ATt |
2. When beeps, in same dish arrange lasagne sheets in : e R
the bottom. Then spread vegetable mixture on it 2.4 3 $ & WS e A SR ord
and make layers of sheets and vegetable mixture. P < | iR sus SW T Sl @ fAsr Bl heg iR Hfey
3. When beeps, spread the grated cheese and press start. e eofl fAsror @) o &I | . .
3. 919 GATE I W H1 AT A9 bR LIS qaN |
Cob Potato 0.1~0.3kg Microwave safe For 0.1 kg 0.2 kg 0.3 kg
dumpling iali S‘zamef* Maida 2tbsp 2tbsp 3-4 tbsp
Microwave Boiled & grated potato 50 gms 75 gms 100 gms
safe flat glass dish Grated paneer 25 gms 50 gms 75 gms
Salt, pepper, nutmeg powder As per taste
Finely chopped spinach Ya cup Y2 cup 1 cup
Butter & finely chopped garlic Y2 tbsp each 1 tbsp each 1 tbsp each
Pizza sauce 1 tbsp 2 tbsp 4 tbsp
Method : 1. Mix aII. the ingredients together for making dough for fafd : 1. gBS gAm B o @l Gl @1 v Wi Aerer dier
) Tjumpllglgs.tMake Q-L(Lballts DuI;IOf thtehdc:jugh. i IR BR of | R IFY 9-10 B BIE Tt 91 o |
- In the idli steamer, add water. Place the dumplings on 2. 3o W ¥ T S | TR @ see wvs W
the idli stand and cover. Select menu and weight & . .
press start. REHY TP < | A AR IO AP WIE Y | ]
3. When beeps, take out the dumplings from the steamer. 3. 41y g éﬁ w, ‘T"ﬁ%ﬁ Bl TR W dTeR e é_l
4. Allow them to cool. In a microwave safe flat glass dish 4. R SHP! ST B < | AIGHIAT W Fole T A H

HHRGT BTel IR IAH THIFSTT B TR TS @ |

* Provided with Starter Kit.
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Menu Weight Limit Utensil Instructions
Co7 |Sweet & Sour 0.3 kg Microwave For 0.3 kg
Veg safe bowl Cut Vegetables (Baby corns cut lengthwise, Broccoli florets| 3009
Mushroom pieces, Pineapple slices, Capsicum)
Oil 1% tbsp
Chopped spring onion & garlic 1 cup
Red chilli paste Vs tsp
Tomato Ketchup Ya cup
Vinegar As per taste
Sugar 1 tsp
Salt As per taste
Ajinomoto Ya tsp
Soya sauce 1tsp
Pineapple juice Y2 cup
Water 1 cup
Cornflour 2 tbsp mixed with %2 cup water
Method : 1. In a MWS bowl add oil, chopped spring onions & faf :

garlic, red chilli paste. Select menu & press start.
2. When beeps, mix well & cut vegetables, tomato

ketchup, vinegar, salt, sugar, ajinomoto, soya sauce,

pineapple juice, water & cornflour. Mix well, press
start.

21, AISHId W A9 H I, Bl g3 R A AR A8g,
fored

EIC| TR Slef | Hg, gaR WIE q@m |
2.9 o W el avE A ol we g afe, Srhrer

@y, RRep1, 9@, A, rofiFHIEl, Wran |, Trg-gwe
G I, U 3R A HT IATST et | 7S] aRE fAeATax
e gaTY |
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baby corns & french beans into small sized pieces.

. In a MWS bowl add oil, chopped onion, ginger, green

chillies. Select menu & press start.

. When beeps, mix & add vegetables, pepper, salt, sugar,

cornflour mixed with % cup water, ajinomoto, water.
Press start. Stand for 5 minutes.

. Sprinkle oregano & serve.

Menu Weight Limit Utensil Instructions
Co8 | Vegin Hot 0.3 kg Microwave For 0.3 kg
Garlic Sauce safe bowl Mix veg - Cauliflower florets, capsicum, baby corns, beans 300 gms
oil 1% tbsp
Chopped garlic, giner, green chillies 2 tbsp
Corn flour 2 tbsp
Pepper, salt, sugar A pinch
Ajinomoto A pinch
Oregano (optional) As per taste
Water 3 cups
Method : 1. Cut the capsicum & cauliflower into medium sized pieces, fafdr : 1. Rrven fd ol gt @1 weg9 MR & THSl H IS,

I B R Ba A B SR-BI gwel F B

2. WP | q9d H I, Rﬁgéwwgﬁffﬁi
STel | # 3R a9 AR RIC @ |

3. 910 gIg 3 W A iR\, @, Twe, e, e
FY 9 F el gan waw! F1 3MTel, el e U
SR W T AR 5 fee 7@ @ @ S |

4. ST fod FY IR |
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Indian Cuisine
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Menu Weight Limit Utensil Instructions
IC1 | Mix Veg 0.1~0.3kg Microwave Oil 1 thsp [ 1%tosp [ 2tbsp
safe bowl Onion, Garlic, Carrot, Capsicum, Cabbage 100 gm ‘ 200 gm ‘ 300 gm
Salt, Red Chilli Powder To taste
Corn Flour 1tsp 2tsp 4 tsp
Water 3/4 cup 1 cup 1%2 cup
Soya Sauce 1tsp 2tsp 3tsp
Tomato Sauce 1tsp 2tsp 3tsp
Vinegar 1/2 tsp 1/2 tsp 3/4 tsp
Brown Sugar 1/2 tsp 1/2 tsp 1/2 tsp
Ajinomoto 1 pinch
Method : 1. In a MWS bowl mix all the vegetables and keep aside. fafd : 1. Argpag A% a9d H G Gfeorai B frerm o &R SHer
2. In another bowl add oil, all other ingredients. Mix it well 3T I T |
and press Start by selecting the desired weight. When 2. TH ;531—\\, e O et 3R S 9t A B sreraR
beep sounds, stir the bowl. ST aRE A el of o vRed a9 w=Té 2aTg |
3. Now add vegetables to the gravy and continue cooking it T N . )
again. il SURNELS 8 ¢l . .
3. 3@ |ferdt @1 T & W AN iR e = W |
IC2 Veg 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Biryani safe bowl Basmati Rice (soaked for 1 hour) 100 g 200 g 300 g
Water 200 ml 400 ml 600 ml
Ghee 1 tbsp 2 tbsp 3 tbsp
Laung, Elaichi, Dalchini, Black Pepper, Tej Patta, Salt & Sugar As per taste
Mix Vegetables - (Gobhi, Mutter, Gajar, French Beans) Y Cup ‘ 1 Cup ‘ 1% Cup
Method : 1. In a MWS bowl add oil, laung, dalchini, elaichi, tej patta, fafYr : 1. Fgpiga AF a9 § e, @i, ST, e, dor, @,
pepper, corns, mix vegetables. Select menu & weight & Fam! & <M, Wi |l srel | 9 vd a9 gaa] wId qa] |
press start. W e | o)
2. When beeps, add water, soaked rice & salt. Mix well & 2 m . ézq:ﬁqﬁﬁ _:;ﬁﬁ §Q &R T ST | e
cover. Press start. TR R e sdi]
3. Allow to stand for 5 minutes when cooking ends. Serve 3. UFH b qI% 5 AT T XN e < | Xl A1 ARG B A
hot with raita or salad. TH-TH RIS |
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Menu Weight Limit Utensil Instructions
IC3 Kadhai 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Paneer safe bowl Paneer 100 g 200 g 300 g
Onion Paste 3 tbsp 4 tbsp 5 tbsp
Tomato Puree 1% tbsp 2 tbsp 3 tbsp
Ginger-Garlic Paste, Salt & Sugar To taste
Red Chilli Powder, Halid Kasuri Methi, Garam Masala To taste
Butter 1% tbsp ‘ 2 tbsp ‘ 3 tbsp
Fresh Cream 1 tbsp ‘ 1% tbsp ‘ 2 tbsp
Method : 1. In MWS Bowl take oil, onion paste, ginger garlic Y : 1. Arspiag A% IS H T, AT, ERD MR YT e
paste and mix well. Select menu & weight and press start. SR Al aRE e | ‘ﬁi T g FABIR e <9Iy |
2. When beep, add tomato puree, butter, fresh cream, haldi, o, N
red chilli powder, garam masala, kasuri methi, salt, sugar 2. g q g T W QI@ e, TS 1, Tell, ofret
and paneer cubes, mix well and press start, garnish with [EER S, TH ], Zﬁw_ e, TP, 2 PR 3R TR &
hara dhania and serve hot. THS Tl T IR e &R wId a | w1 afvar &
1 A AR T W |
IC4 | Dal Tadka 0.2 kg Microwave Dal (soaked for 1 hour) 200 g
safe bowl Water 400 ml
Qil 2 tbsp
Rai, roasted Jeera, Kasuri Methi, Hara Dhania, Hing, Haldi Geen Chilli To taste
Salt To taste
Method : 1. Take 200 gms dal in Microwave Safe bowl, add Water, fafd : 1. ArgpIda IF 9 § 200 UM A o R G, g A

Haldi & Hing.

2. Select menu press start to cook.

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

NS EH

. W g 9 & foy wIe gan |

.19 gE I W N 96 of, I i, o, B
P T o, I, TP, afFRI—SiIRT USSR, &1 afeE,
FE AN @apfoa), T (@R smawdd B) v g

w N
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Menu Weight Limit Utensil Instructions
IC5 Sambhar 0.2 kg Microwave Arhar Dal (Soaked for 2 hrs) 200g
safe bowl oil 2 tbsp
Onion chopped 1 medium
Tomato chopped 1 medium
Mixed Vegetables chopped - Drumsticks, ghiya, Brinjals, Red Pumpkin 1 cup
Boiled Water 400 ml
Imli pulp, Green Chilli, Sambhar Masala, Salt, Gud As per your taste
Method : 1. Soak dal for 2 hours, In Microwave Safe Bow! take dal, . T B 2 "o T | H18shdd I% 919l | aTl, geal, TS,
ha!di, onion, green chilli, tomato, mix vegetables and =8 i, ehrex of | M afseral ok S9ar &Y art B 3T
2 When beeps, n anotner Microwave Sefe Bowtake il e e | g o e
-add rai, hing,’ curry leaves, dhania, red chilli. Press sta’rt. il W & W T EST\} W S # de of | I
3. When beeps, mash dal very well and add to tadka. W, €, B e, e, e frd s ‘YW ml
Add imli pulp sambhar masala, gud and some water . AU G < R M BT A1 TRE Feiel AR SEH TSHT @
(if required). Press start. Stand for 5 mins. Garnish with o | bR SR, AP e, I el Tt g |
coconut and hara dhania and serve with Idli. e 24U | 5 fAFe dd Ued < | A1Rae 3R &1 gfv e | Jwig
3R FSA B AN W |
IC6 Kadhai 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Chicken safe bowl Boneless chicken 100 g 200g 3009
Oil Vs tbsp 1 tbsp 2 tbsp
Methidana Ya tsp Ya tsp 1tsp
Onion slices 1no. 2 nos. 3 nos.
Chopped garlic 1tsp 2tsp 3 tsp
Dhania powder, red chilli powder salt As per taste
Tomato puree Ya cup Y2 cup 1 cup
Hara dhania A few sprigs
Capsicum 1 no. 2 nos. 2 nos.
Ginger (finely sliced) 1 tbsp 2 tbsp 3 tbsp
Cream For garnishing

Method : 1. In Microwave Safe Bowl add oil, onion slices, garlic, dhania
powder, red chilli powder, chicken & salt. Cover. Select menu
& weight and press start.

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

3. Add cream. Mix well. Serve hot.

. HISHIT A qISd H A, WIS B wAled, degd, afEn

ISR, el fd urseR, e iR THS SR b o |
A, T ao gAaR W gan |

AT A I W avE e ok e @, w1 af,

Rrven fd &R erex® STel | /) TRe fAea” & & iR
wré gam | 3 e 9@ @r e d |

. P SRR e TRE Ay 3R TRE—TRA W |
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Menu Weight Limit Utensil Instructions
IC7 Dum 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Aloo safe bowl Boiled Aloo (small) 100 g 200 g 300 g
Oil 2 tbsp 3 tbsp 3 tbsp
Jeera, pepper seeds, cloves, hing As required
Onion paste 1 tbsp 1% tbsp 1% tbsp
Ginger & garlic paste 1tsp 1% tsp 1% tsp
Tomato puree 1 tbsp 2 tbsp 3 tbsp
Curd Y2 cup 1 cup 1 cup
Turmeric powder, red chilli powder, deghi mirch, salt, garam masala, saunf powder As per taste
Method : 1. In a MWS bowl add oil, jeera, pepper seeds, cloves, hing, fafer : 1. Argpaa A% a6 § ad, o)1, Ad @ @i, @b, g,
onion paste, ginger garlic paste. Mix well. e, 3P ARG e eredR ared) e el o |
2. Select menu & weight & press start. ' .
3. When beeps, mix well & add tomato puree & boiled 2. i 3R T9 IR e 9 |
potatoes. Mix well & cover. Press start. 3. dIu g8 31 W, ¥ e AepR T 7R AR 3T g
4. When beeps, mix well & add curd. Cover & press start. 31T ST | 372l TRE AR @@ < SR Wi qam |
5. Allow to stand for 3 minutes. 4, QU G o R, e aRE FAeeR <d S AR ghar
wrE &AMt |
5.3 e O @1 & < |
IC8 Bhindi Fry 0.2~0.4kg Microwave For 0.2 kg ‘ 0.3 kg ‘ 0.4 kg
safe bowl Bhindi (cut lengthwise) 200 g | 3009 | 4009
Ajwain As per taste
Oil 2 tbsp [ 1%tbsp [ 2tbsp
Chopped onion V2 cup ‘ 1 cup ‘ 1 cup
Salt, red chilli powder, dhania powder, garam masala, haldi As per taste
Method : 1) In a MWS bowl add oil, ajwain & chopped onion & fafd : 1. AT I IR F I, TS AR B g AN ST
mix well. Select menu & weight & press start. 3 a)E e | o AR T TR e 3970 |
2) When beeps, add bhindi, salt, red chl!ll powder, 2 & ?fﬂ? AT W WU, T, T i wges, gR araes,
dhania powder, garam masala & hadli. Cover & y .
press start. TRH AT R Ee&] STAIR Th < AR WIS T4y |
3) Allow to stand for 3 minutes. 3. 3 e % w1 e |
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Menu Weight Limit Utensil Instructions
IC9 | Panchmel 0.1 ~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Ki Subzi safe bowl Chopped vegetables (Gavarifal, chawli, shimla mirch, kheera, gajar) | 100 g 200 g 300 g
Qil Y tbsp 1 tbsp 2 tbsp
Jeera Y2 tsp 1tsp 1 tsp
Onion Y5 cup Y5 cup 1 cup
Ginger & green chilli paste 1tsp 1% tsp 2 tsp
Coriander powder, amchur, haldi & salt As per taste
Method : 1. In a MWS bowl add oil, jeera, onion, ginger & green chilli fafd : 1. AzwIaa A% ™A H de, SfRT, I, SERd IR T A A
paste. Mix well. TRE STAaR DT TR Al of |
2. Select menu & weight & press start. e TaTe
3. When beeps, mix well & add the chopped vegetables & 2. ]ﬁ:l o ag: k) : RN
little water. Cover and press start. 3.4 g 3{, W, ) e ey & i ST
4. When beeps, mix well & add coriander powder, amchur, Il STel | FpaR RIE 4 |
haldi & salt. Press start. Allow to stand for 5 minutes. 4, §u GATE IF W, 328 TRE A iR ufar ueeR, My,
B TAT TP S[APR WIS a1 | 5 fe da v wew
IC10| Jeera Aloo 0.1 ~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
safe bowl Potato (boiled) 100 g 200 g 300 g
Oil Y tbsp 1 tbsp 1 tbsp
Jeera Y2 tsp 1tsp 1tsp
Salt As per taste As per taste As per taste
Red chilli powder, haldi, garam masala, dhania powder, coriander leaves |  As per taste As per taste As per taste
Method : 1. In a MWS bowl add oil, jeera, salt, dhania powder, garam  fafff : 1. #TgwIaa % ISt # et W1, Tp, GFAT TER, TRA
masala, coriander leaves, red chilli powder. Select menu e, SR @ aRki, oret i aest STl | Hi iR aee
and weight & press start. AR e gqrd |
2. When beeps, adfi lpotatoes to the bowl and press start. > &g ﬁﬂ'lé W A § oITe], STeThR wrd A | :ﬁ—i &
Squeeze lemon juice & serve. g .
39 S ok I |
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Menu Weight Limit Utensil Instructions
IC11 Kadhi 0.3~0.5kg Microwave For 0.3 kg 0.4 kg 0.5 kg
safe bowl Besan 259 50 g 759
Curd / matha 1/2 cup 1 cup 1% cup
Oil 1 tbsp 1% tbsp 2 tbsp
Rai, cumin seeds As per taste
Chopped onions 1 cup ‘ 1% cup ‘ 1% cup
Salt, red chilli powder, haldi, coriander powder, amchur As per taste
Water 2 cups [ 3cups [ 4cups
Method : 1. In a MWS bowl add oil, rai, jeera, chopped onion. Select fafy : 1. TP 9% = F a9, €, R, FE gE @ Siet | Wi
menu & weight & press start. AR o PR WIS T@M |
2. When beeps, mix & add besan, curd/matha, salt, red chilli 2. 9 A S W P SR 9, <€l/Agl, T, A e
powder, haldi, coriander powder, amchur powder, water TER, B! AR GFRT ISR, SR USSR, FIAR fuiRa
(1/2 the amount mentioned per yvelght). Mix & press start. AT HT ST G STl | AR I 29T |
3. When beeps, mix & add remaining water & press start. 3. 410 g 3 W Fed SN 99 g¢ aE B STerey w@ié |
Pour tempering & serve. Tl S I |
1C12 Baati 0.2~0.4 kg High rack For 0.2 kg 0.3 kg 0.43 kg
& Atta 150 g 200 g 250 g
Multi Cook Tawa Besan 50g 100 g 150 g
Ginger garlic paste 1 tbsp 2 tbsp 2% tbsp
Haldi & salt As per taste
oil Y thsp [ 1tosp [ 1%tosp
Water For kneading

Method : 1. Mix atta, besan, ginger garlic paste, salt & turmeric

powder, little oil. Add water for kneading the dough.

Make big balls out of the dough.

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

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

faftr : 1. arer, I, oTERS g U, TG qAT B BT USSR, ATST
ae e | ol STt SR Herdv dfar o of | R 99 die |

FS—TS el T < |

2. 99 R g amaR ard) B e HWR W | R TT Br
BTE ¥ & HR ¥ | A R ot g
3. @y GAE I W, 91 B Ude < MR W @ |

e gam |
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Menu Weight Limit Utensil Instructions
IC13 Dalma 0.3 kg Microwave For 0.3 kg
safe bowl Moong dal (soaked for 1 hour) 300 g

Water 600 ml
Chopped vegetables (drumsticks, potato, raw banana, 2 cups
pumpkin, brinjal, tomato)
For tadka
Oil 2 tbsp
Bay leafs, jeera, dry chillies, salt, haldi As per taste
Grated coconut 4 tbsp
Chopped onion 1no.

Method : 1. In a MWS bowl add soaked moong dal, chopped

fafer : 1. "rgraa I arsa A A gE A A, B ge afeor qen

vegetables & water. Mix well. Select menu & press start.
2. When beeps, in another bowl add oil, bay leafs, jeera, dry

chillies, salt, haldi, grated coconut & chopped onion.
Mix well & press start.

3. When beeps, mix well add the tadka ingredients to the dal.

Mix well & press start.

arf

3ol | 3781 TRE A SR A T RIS 3T |

2. 919 g% 1 W T R a9 F ddl, S, g 7, 69D,

3

F1 gall ARAA 3R FE g AN ofar AW AE

B,
ey 3R werd g |

. dra
Sl

G 1 W Sl WRE M ok ded @ arl g §
3R SreEl TR femeR wIE & |
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Menu Weight Limit Utensil Instructions
IC14| Gujarati 0.3 kg Microwave For 0.3 kg
Tuvar Dal safe bowl Tuvar dal / Arhar dal (soaked for 2 hours) 300 g

Water 600 ml
Oil 1 tbsp
Mustard seeds Y2 tsp
Jeera Y2 tsp
Finely chopped ginger 1 tbsp
Slit green chillies 3 nos.
Curry leaves Afew
Chopped tomato 2 nos.
Chopped onion 1 no.
Hing Apinch
Salt, turmeric powder, red chilli powder As per taste
Jaggery (Gud) As per taste

Method : 1) In a MWS bowl add tuvar dal, salt, hing, turmeric powder,

water. Mix well. Select menu & press start.

2) When beeps, remove the dal.

3) In another MWS bowl add oil, mustard seeds, jeera, finely
chopped ginger, slit green chillies, curry leaves, chopped
onions, red chilli powder. Mix well & press start.

4. When beeps, remove the bowl & add these ingredients to
the dal. Add tomato, jaggery & mix well. Press start.
Squeeze lemon juice & serve.

fafer : 1. Argpraa A A< H AR [, THD, N, Bewl USSK Slel
3R sl @RE A | A R wie gan |
2. 419 GATE 7 W I Bl AR P o |
3. U 3 HIHIId WG arSe H oIed, Al B dIol, SiRI, aRb

4, §g GAE IV W I8 P e el AR 36 Gl Bl e
H Srel § | eHreY iR R STad sl ave e | werd
Tam | g Fraser wiE |
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Menu Weight Limit Utensil Instructions
IC15 Beans 0.1 ~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Porial safe bowl French beans (cut evenly) 100 g 200 g 300g
Oil 1tsp 1tsp 2 tsp
Mustard seeds Vatsp Y5 tsp Y2 tsp
Urad dhal Ya tsp Vs tsp Vs tsp
Grated coconut 1 tbsp 2 tbsp 3 tbsp
Green chillies 1 no. 2 nos. 3 nos.
Salt As per taste
Method : 1) In a MWS bowl add oil, mustard seeds & urad dhal. fafer : 1. Arspiaa A% IS F I, WA B G IR IS qTA o |
Select menu & weight & press start. Y SR go AR I 4] |
2) g\ﬁ;zg :t(;?tps, add beans, sprinkle little water & cover. 2 & ?fﬂ’:f T W G ST, el U e Ak gdmdy
3) When beebs, mix well & add grated coconut, green T A | . R
chillies & salt. Cover & press start. 3. dm W & Wy e e SR @ Bl il
Allow to standfor 3 minutes. i S e Srerey Wi qard iR 3 fAe aw van v 4
IC16 Goan 0.3~0.5kg Microwave For 0.3 kg 0.4 kg 0.5 kg
Potato safe bowl Boiled potato 300 g 400 g 500 g
Curry Boiled mix veg (capsicum, cauliflower, carrot, peas) 100 g 150 g 200 g
Chopped onion 1 no. 2 nos. 3 nos.
Qil 1% tbsp 2 tbsp 2 tbsp
Mustard seeds 1tsp 1% tsp 2tsp
Grated coconut 2 tbsp 2% tbsp 3 tbsp
Coconut milk 1 cup 1% cup 1% cup
Tomato puree V2 cup 1 cup 1 cup
Kaju powder 1 tbsp 2 tbsp 3 tbsp
Salt, red chilli powder As per taste
Fresh cream 2 tbsp ‘ 3 tbsp ‘ 4 tbsp
Coriander A few sprigs

Select menu & press start.

When beeps, add grated coconut, coconut milk, tomato
puree, kaju powder, salt, red chilli powder & press start.

. When beeps, mix well & add boiled potato & mix vegetables
& fresh cream. Press start. Give standing time of 3 minutes.
Garnish with chopped coriander leaves & serve.

L

Method : 1. In a MWS bowl add oil, mustard seeds & chopped onion.  faf8l : 1. ATgra % 9@ # Jd, WAl & 41 R B g @&

STel 3R A gaR W@ q@m |

2. 41U g 7 W, B4l g3l ARIe, RIS q¥, TS =,
PTo], USSR, T, e fd ITSeR STaay wIe a |

3. @9 GAE <1 W, P ave e ofR Sae gY e, At
|forai 3R droT B TTAaR Wi qa] | 3 fie a@ |

4. BT Y B G B GRMA A AP W |
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Menu Weight Limit Utensil Instructions
IC17| Kashmiri 0.1 ~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Kaju Paneer safe bowl Paneer pieces 100 g 200 g 300 g

Kaju s cup Y2 cup Y2 cup
Sliced onions Y2 no. 1 nos. 1% nos.
Chopped ginger 1tsp 2 tsp 3 tsp
Chopped garlic 1tsp 2tsp 3 tsp
Chilli powder As per taste
Khus Khus paste Yz thsp 1 tbsp 1% thsp
Tomato puree Y cup 1 cup 1% cup
Milk Y2 cup 1 cup 1% cup
Garam masala & salt As per taste

Method : 1. In a MWS bowl add oil, onion slices, chopped ginger

fafer : 1. AEHIaT A% A8 F A, A B TSRS, FET gIAT XD

& garlic. Select category & weight and press start.

2. When beeps, mix well, add khus paste, kaju paste,
tomato puree, chilli powder, garam masala & salt and
press start.

3. When beeps, mix well, add paneer pieces and milk.
Press start. Stand for 3 minutes.

3R e STel | & Td a9 AR WIE A |
2. U GAR I W, 36 e Ao, T AR FI9, BT R, SR
=g, frel USR], TRA AT 3R e STAaR WIe &aT |
3. 41U AR 1 W, 0] dE A, TR & TP 3R g8 S |
<q¢ 3R 3 fiFe de x@r wEd © |
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turmeric powder, mustard seeds, ginger garlic past,
chopped green chillies, chopped vegetables, curd.

2. Add water to adjust the batter to medium consistency.

Add Eno to the batter. Mix well.

3. Pour the batter into the MWS flat glass dish & cover.

Select menu & press start.
4. When beeps, remove the cover & grease with few

drops of oil. Place the dish on high rack. Press start.

Menu Weight Limit Utensil Instructions
IC18 Veg 0.3 kg Microwave For 0.3 kg
Handva safe flat glass dish [ ["gyi 200 g
& Besan 100

High rack - 9
Oil 1 tbsp

Salt, red chilli powder, turmeric powder, mustard seeds As per taste
Ginger garlic paste 1 tbsp
Chopped green chillies 3 nos.
Chopped vegetables (carrots, green peas) Y2 cup
Curd 1 cup
Eno Vatsp

Method : 1. In a bowl add suji, besan, oil, salt, red chilli powder, fafd : 1. ArgPHIaa d% a9 F GO, 94, 9, TP, et A wrSey,

BRI USSR, WAl & I, 3exE degd Ie, Fl g8 e
fod, w1 g8 afear iR 38 STt |

3107 1 Falerd 7 & forg R € 4R Ferd ge
Al STed | steT A1 STee] sl aRe e |

. 39 39 AT P AISHIAT WE Tl TN U H STAB IB
31 A gex W= A |

4. 97 GAIE T W, TIFT SR GV 48 T STABY [T IR
o | fSu 3 8% X6 & HWR IWIR ©IE TN |

2.

w
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Menu Weight Limit Utensil Instructions
IC19 Butter 0.3~0.5kg Microwave For 0.3 kg 0.4 kg 0.5 kg
Chicken safe bowl Chicken (boneless) 300 g 400 g 500 g
Ginger garlic paste 2 tbsp 2% tbsp 3 tbsp
Tomato puree Y2 cup 1 cup 1 cup
Chopped onions 1 no. 1no. 2 nos.
Garam masala, dhania powder, jeera powder, kasuri methi, red chilli powder As per taste
Kaju paste 2 tbsp 2% tbsp 3 tbsp
Fresh cream 1 cup 1% cup 1% cup
Butter 2 tbsp 3 tbsp 32 tbsp
Oil 2 tbsp 2% tbsp 2% tbsp
Slit green chillies 3 nos. 4 nos. 5 nos.
Method : 1. In a MWS bowl add oil, ginger garlic paste, chopped ) : 1. WgspIad Aw arST H e, AR e URE, Bl g AT,
onions, garam masala, dhania powder, jeera powder. TRY HETE, SRR TSR, WK1 TSR SIa@R s ave Ma |
Mix well. Select menu & weight & press start. g sl ar;-m TR YE'I'é i
2. When beeps, mix well, add tomato puree, red chilli E) S
powder, kasuri methi, chicken pieces. Mix well & cover. 2. @9 G 97 W, e ave fenay el o), e fd
Press start. TSR, FHA # AR T & gFS Tl | 3l ave AR
3. When beeps, mix well, add kaju paste, cream & butter. TPh < IR WE 41 o |
Mix well & cover. Press start. 3. 9 W T W, 3 TRE My &R BT e B 3R
4. Garnish with slit chillies & press start. 7T = ek Sﬁ‘:ﬁ e ETrf T ¥ |
4. =g # FA) g2 el § womeR wid qan |
1C20| Veg Tahiri 0.1 ~0.3kg Microwave For 01 kg 0.2 kg 0.3 kg
safe bowl Basmati rice (soaked for 1 hour) 100 g 200 g 300 g
Water 200 ml 400 ml 600 ml
Qil 1 tbsp 1% tbsp 2 tbsp
Jeera, laung, tej patta, salt, garam masala, haldi, red chilli powder As per taste
Mix veg - Gobhi, maer, gajar, tomato, potato etc. 1/2 cup [ 1cup [ 1%cup
Method : 1. In a MWS bowl add oil, jeera, laung, tej patta & fafer : 1. Arspga VB a9d F dw, SR, G, 99 g SR A
mix vegetables. afesTar sl |
2. Select menu & weight & press start. o w e AT
3. When beeps, mix well & add rice, water, salt, garam 2. g @R NS ) 5 l . e
masala, haldi, red chilli powder. Press start. Mix well. 3. g ¢ W, & [HeAIG SR rqe], A g
Stand for 5 minutes. Serve hot. TRH AT, B, el el Treey el | % Sy | sl
e fdnd | 5 e 9% @1 8 < | TRA—TRT W |
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Cover & press start. Stand for 5 minutes. Serve hot.

Menu Weight Limit Utensil Instructions
1C21| Gosht Dum 0.1~0.3kg Microwave For 0.1 kg 0.2kg 0.3 kg
Biryani safe bow! Basmati rice (soaked for 1 hour) 100 g 200 g 300 g
Boneless mutton 100 g 200 g 300 g
Oil 1 tbsp 1% tbsp 2 tbsp
Chopped onion 1/2 cup 1 cup 1 cup
Ginger garlic paste 1 tbsp 1% tbsp 1% tbsp
Jeera, laung, tej patta, salt, red chilli powder, garam masala As per taste
Water 200 ml [ 400 ml [ 600 ml
Method : 1. In a MWS bowl add oil, jeera, laung, tej patta onion, fafd : 1. ArgPaT I a8 F a9, S, Fﬁ” A T, AT, TP
ginger garlic paste, mutton & cover. Select menu & AEGT U SR Hed SIdaR & o | A 3R go gAaaR
weight & press start. < <91 |
2. When beeps, mix well, add rice, water, salt, red chilli 2. qg ?fﬂ’S‘ Y R, 3 ke M, arad, aE, wHE, el
powder, garam masala & cover. Press start. ISR, TRH AT 6 3R FHR LIS 4T | y fire d@
Stand for 5 minutes. Serve hot. N !
%1 e | IRA-IRA W |
1C22| Malabar 0.1 ~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Biryani safe bowl Basmati rice (soaked for 1 hour) 100 g 200 g 300 g
Boneless chicken 100 g 200 g 300g
For Marinade
Salt, red chilli powder, turmeric powder | As per taste [
oil 1 thsp | 1%tbsp | 2tbsp
Salt, biryani masala As per taste
Curd 1 tbsp 1% tbsp 2 tbsp
Sliced tomato 1 No. 1 No. 2 Nos.
Sliced onion 1 No. 1 No. 2 Nos.
Water 200 ml 400 ml 600 ml
Method : 1. Marinade the chicken & refrigerate it for 1 hour. fafdr : 1. e W AR MR 1 B F forg IpoRex # <@ |
2. In a MWS bowl add oil, onion, chopped coriander & 2. Wa—dw 8 H T, @I, el Sl uﬁm KN W
mint leaves, biryani masala & salt. Mix, select menu 1 ufer A e iRk TS Srel, Merd el A den
& weight & press start. o IR WIE qam |
3. When beeps, remove the bowl & in another MWS bow! 3. 19 G 37 W, 919 B AR Fbret o AR G AGHIAG
add soaked rice, water, tomato, curd, mix & cover. A arSe # AN gY A, T, AR, <& o Sk femd ek
Press start. ; ' ' !
) . ) THPR IS FATY |
4. Wh hi hicke he fi . g f
en beeps, add the marinated chicken to the first bowl 4§ IR N &0 2 TE i o,

THIY WIS qay | 5 fiTe dd 7@ SR TRA-TRA TR |
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Menu Weight Limit Utensil Instructions
IC23| Veg Pulao 0.1 ~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
safe bowl Basmati rice (soaked for 1 hour) 100 g 200 g 300 g
Water 200 ml 400 ml 600 ml
Oil 1 tbsp 1% tbsp 2 tbsp
Jeera, laung, tej patta, salt, garam masala, red chilli powder As per taste
Mix veg - Gobhi, matar, gajar, french beans etc. 1/2 cup ‘ 1 cup ‘ 1% cup
Method : 1. In a MWS bowl add oil, jeera, laung, tej patta & mix fafdr : 1. AgHT AF a9 H dd, SR, Sl A O STl SR

vegetables.
2. Select menu & weight & press start.

3. When beeps, mix well & add rice, water, salt, garam

masala, red chilli powder. Press start. Mix well.
Stand for 5 minutes.

wfssr faen &

2. ¥ 3R a9 gAdR WIS <9y |

3. 91U e <7 W, e TRE e SR @rde, w79,
TRH AT, ATl i USSR ST} ¥ a1y | el oRE
Y iR 5 fiFe a% @ e < |
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Menu Weight Limit Utensil Instructions
tS1 Paneer 0.3 kg Rotisserie Paneer cubes ‘ 3009
Tikka Capsicum (big pieces), Tomato (big pieces) 2 cups
For Marinade
Hung curd 4 tbsp
Ginger garlic paste 1% tbsp
Salt, red hilli powder, Garam masala To taste
Lemon juice 2 tbsp
Red color (edible) A pinch
Qil 2 tbsp
Method : 1. Mix all the ingredie_nts of marinade_ thoroughly. . . Rl : 1. 39 A F aEia @ @ WwE 9§ e o |
2 Adpnee, s omd ies oo el o 1. 5 e, e P, o g i 4 o 1 2 3 o
Select menu & press start. porey # @ |
When ready pour lemon juice& serve. 3. fx TR, Rmen fd, earer & g@s Iewd IR B HR aRed
Note:- While putting the paneer pieces on rotisserie bars, place them | A TR W 910 | TR B R g 36 SR Wi |
between the tomato & capsicum pieces. AT : 99 IS IR W TR & gHel Bl T a1 I TN IR
4. Serve with chutney & salad. Rrren frd & 91 ¥ @ |
4.9 IR qAR B WA R |
tS2 | Veg Kebab 0.1~0.3kg High Rack Boiled Vegetables - Potato, Cauliflower, Carrots, Green Peas| 0.1 kg 0.2 kg 0.3 kg
Mult Cik ‘awa Water 3 tbsp 4 tbsp 5 tbsp
Qil 1 tbsp 2 tbsp 3 tbsp
Cornflour 1to 2 tbsp 2 to 3 tbsp 3 to 4 tbsp
Bread Crumbs 1 tbsp 1Y tbsp 2 tbsp
Ginger Garlic Paste 1/2 tsp 1/2 tsp 1% tsp
Chilli Paste 1/2 tsp 1tsp 1% tsp
Garam Masala 1/4 tsp 1/2 tsp 1/2 tsp
Lemon Juice, Salt, Sugar As per your taste

Method : 1. Mix Boiled vegetables & strained chana dal, ginger garlic fam : 1. Igeh gg Ffesra 3R A gg I gTel, 37exD TG U,
paste, garam masala, dhania jeera powder, salt red chilli T T, g SiRT USSR, AHd, a1 urSe], 3 &

powder, bread crumbs & hara dhania together, apply little 3 = ) 3 9 i N
oil to your palms and shape as desired like tikki balls and 3 S U e l b N §

roll over with cornflour. Cutlet rolls, brush with little oil. SUREICLIC ?ﬁ_\’ TR B el B Q_‘aq; S a d air »aas

2. Keep multi cook tawa on high rack place kababs on it. BT ST AUC < | BIC BIC THS PR o qAT &ATST O & & |
Select menu & weight and press start. Keep on turning at 2. 0ed ¢ BE ¥ W W, S9 W e 3G | I T gord g# B Ikd
beeps.

wWIE TE¢ 3R T B TR Tefed E |

3. Serve with chutney & salad. .
veu Hney 3. Fe N iR A" B A WR |
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Menu Weight Limit Utensil Instructions
tS3 Murg 0.1 ~0.3kg Microwave For 01 kg ‘ 0.2 kg ‘ 0.3 kg
Tandoori safe&bowl Boneless chicken pieces 100 g | 200g | 300g
High rack For Marinade
& Hung curd 2 tbsp \ 3 tbsp \ 4 tbsp
Multi cook tawa Ginger garlic paste 1tsp | 1%tsp | 2tsp
Salt, red chilli powder, garam masala, chaat masala As per taste
Oil 1 tbsp [ 1tbsp [ 2tbsp
Lemon juice 1 tbsp | 1%tbsp | 2tobsp
Red color (edible) 1 pinch
Method : 1. Wash chicken pieces & mix with all the ingredients of the fafd : 1. o & gasi @ Y IR wEe W a@l & ey A |
marinade. Refrigerate it for 1 hour. TP HUS B U IboRer B arex I |
2. g;rglls\;\lsst::wl add chicken pieces. Select menu & weight 2. frp @ g_(h_\ﬁ B TSP A A5 F ST | A et
3. When beeps, arrange chicken pieces on greased tawa 3 i | .
apply oil on each piece. Keep the tawa on high rack & 3.4y g 3 W, B $ <SPS aﬁ YH1 q9 W FaRd
press start. IR, TIPS gHS W AT Tl oY | Td Pl &S Vb TR W
4. When beeps, turn over the pieces. Press start. AR wrE garg |
4.4 gTE <1 R, foed & gHel F1 gac SR Wie @ |
tS4 Fish 0.1~0.3kg High Rack Fish Fillets 0.1 kg 0.2 kg 0.3 kg
Tandoori & For marinate hung curd 1 tbsp 1% thsp 2 tbsp
Multi cook tawa —
Lemon juice 1tsp 1% tsp 2 tsp
Ginger Garlic Paste 1tsp 1% tsp 2 tsp
Salt, Red Chilli Powder, Haldi, Garam Masala & Chat Masala As per your taste
Eatable Red Colour A pinch
Method : 1. Wash the fish fillets, mix all the ingredients of marinade Y : 1. 9ol & <hsl B €U, 79T & TN Tl Bl D) awE
and coat this mixture to fish filets evenly keep for one foremy @-\,"m THel R GAM ©Y W o § a7 Uh
hour in refrigerator. v 3 frg 3 ‘Eﬁ .
b ) PSR & o<x W@ T |
2. Arrange the fish fillets on greased multi cook tawa. Apply . .
little oil on each piece. Keep the multi cook tawa on high 2. 9Bl & THYl B <Iel ohI Heel W_ﬁa W IR PN |
rack. Select menu & weight and press start. TR THS R %ﬁ@*?ﬁ@ aa o of | we BP GERal:H
3. When beeps, turn the pieces and press start. G R IW & | A v g9 g IR WIS a1 |
3.9 G 2 W gFel B gerd N wié qa |
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on greased tawa. Keep tawa on high rack & press start.

Serve with tandoori nan.

Menu Weight Limit Utensil Instructions
tS5 Mutton 0.3kg Microwave For 0.3 kg
Tikka safe;;owl Mutton boneless pieces 300 kg
Rotisserie For marinade
Hung curd 4 tbsp
Ginger Garlic Paste 21tsp
Salt, Red Chilli Powder, Haldi, Garam Masala & Chat Masala As per taste
Oil 2 tbsp
Lemon juice 2 tsp
Eatable Red Colour 1 pinch
Method : 1. Wash the mutton pieces & mix with ginger garlic paste, fafy : 1.9 & THS! B Y AR IRTH—ATYA U, TEI, THD,
curd,salt, lemon juice, garam masala, chaat masala, ] TR'HQ'HTHFH e HATSll, el o ureex ¥ et of | 1
red chilli powder. Refrigerate for 1 hour. Erﬂé @ fr %ﬁﬁ@’c"\’ ¥ W ¥
2.Ina MWS bowl take this mixture, Select menu & press start. . .
3. When beeps, arrange the cooked mutton pieces on 2.39 ﬁp’m 1 AGHIIT G IS H APY ‘h—i iﬁ 3R vere
rotisserie & press start. d|
Serve with nan or roti 3. 49 gIE < R UB gY HeA B ghSl Bl ACHA W
AR X 3R W€ FETT | 19 a1 A & Ao W |
tS6 Tandoori 0.2 kg Microwave For 0.2 kg
Subzi safe&bowl Mix veg - Bhindi, cauliflower, brinjals, mushrooms, potato, paneer cubes 200 g
High rack Or\ion pastg 2 tbsp
& Ginger garlic paste 1tsp
Multi cook tawa Tomato puree 1/2 cup
Salt, red chilli powder, garam masala, chaat masala, haldi As per taste
Qil 2 tbsp
Hara dhania For garnishing
Method : 1. In a MWS bowl take oil, onion paste, ginger garlic paste. fafd : 1. AZHIT AF @ 9 A T, WISl AR RG-S B
2. Select menu & press start. e o |
3. When beeps, add vegetables, red chilli powder, haldi, 2. 17, IR I F4TY |
garam masala, chat masala, salt, tomato puree & mix well.
Pross start. 3. iy grE 3T W m@a fﬁiﬁm‘\f godl, TH WjﬁL
4. When beeps, transfer this mixture to tawa, spread evenly T AT, TP 3R A Sred, S v ey

e <@ |

4. 49 GE 7 W 59 o B ded ¢ W favenfid a4,
qd W A BY A Bell & | I9 BT BE Vb W W 3R <
<A | TG AE B AR T IR |
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Menu Weight Limit Utensil Instructions
tS7 Shaami 0.1 ~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Kabab safe bowl Minced mutton 100 g 200 g 300 g
High&rack Soaked bengal gram 25¢g 25¢g 50 g
& Roasted cumin seeds As per taste
Multi cook tawa Salt, red chilli powder, chaat masala, coriander powder As per taste
Chopped onion 2 No. ‘ 1 No. ‘ 2 Nos.
Chopped coriander leaves A few springs
Oil 4 tbsp [ Y5 thsp [ 1tosp
Method : 1.In a MWS bowl add minced mutton. Select menu and : 1. IEHIIT WG a8 H Bl gell e el | M 3R aor
wglght & press start. ) IR e <4 |
2. Grlpd the cooked mutton, benlg'al gram, cumin seeds, 2 T oM e, ST T, SrTaTE, ST USSR, e, frd
Chopped doriander and onion. Make (ong fat Kababa of USSR, I FE, 7 S G MR A T e
the paste. ' ﬁlwﬁ?ﬁ'ﬁaﬁsﬁ?aﬂ%mﬁm\
3. Place the kababs on greased multi cook tawa and 3. fhR 9 Pardl @1 Rt 7l g 9 W HARYT FRD
high rack. Press start. TS Yb & FW W 3R e g9 |
4. Turn over the kababs and again press start. 4. BaTdl BI TASHY SN e T@m |
Note: For binding roll the kababs in maida. e : g P fory darel Bl dar § o of |
tS8 | Hara Bhara 0.3kg High Rack For 0.3 kg
Kabab & Potatoes (boiled & grated) 300 g
Multi cook tawa Peas (boiled & mashed) 1 cup
Palak leaves (boiled) 1% cup
Coriander leaves A few sprigs
Masuri methi 2 tbsp
Salt, red chilli powder, chaat masala, garam masala As per taste
oil 1% thsp

Method : 1. Mix all the ingredients together & make a dough. Make

flat kababs out of it.

2. Grease the multi cook tawa & place on high rack. Now
arrange the kababs on the greased multi cook tawa.
Select menu & press start.

3. When beeps, turn over the kababs & again press start.
Serve with coriander chutney or tomato sauce

R : 1. ) TRt B Ue d1er fAdreR % 91 of | R gae Tue

P T o |

2.9 GF T9 B G TR TS b W @ | 3G Haral
P1 fRreN B T T B HW FaRd IR A I iR
e &M |

3.4 GIE I W FAE FI geC AR AR A WIS @1 |
gf @1 =e a1 ST | B AR IR |
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Menu Weight Limit Utensil Instructions
tS9 Aloo 0.3 kg High rack For 0.3 kg
Tikki & Potatoes 300

Multi cook tawa - 9

Boiled peas 1 cup

Chopped ginger 3 tsp
Green chillies 3 nos.
Chopped coriander leaves 4 tbsp

Salt, red chilli powder, garam masala, chaat masala

As per taste

Method : 1. Mix boiled potatoes, peas, coriander leaves, chopped

ginger, green chillies, salt, red chilli powder, garam

masala & chaat masala together. Prepare tikkis out of

the mixture.
. Grease the multi cook tawa, arrange the tikkis. Keep
the tawa on high rack. Select menu & press start.
3. When beeps, turn over the tikkis. Press start.

N

fafd : 1. Iaer gY e, TeR, g @ ufer, T g8 oreRa, w9 A,

B, oAl A UISSY, IRA ATl 3R AIC AT U W1
e of | fR 39 TR fasror & fefawat o <

2.9 gE qa B e wRe 99 W R a1 aafed av
ol | 99 B B N B W @ < | A g W q@m |

3. 9 g 9 W fefawdl F1 daea) wid qan |

62




Sweets’ Corner

GG

Menu Weight Limit Utensil Instructions
SC1 | Suji Halwa 0.1 ~0.3kg Microwave For 01 kg 0.2 kg 0.3 kg
safe glass bow! Suji 100 g 200 g 300 g
Ghee (melted) 2 tbsp 3 tbsp 4 tbsp
Water 300 ml 600 ml 900 ml
Sugar 100 gms 200 gms 300 gms
Cashewnuts, kishmish, kesar, elaichi powder As per taste
Method : 1.In a MWS glass bowl add ghee & suji, mix well. Select fafd : 1. AEHAT AF IS F A R FoN AP 3 awE Ay |
menu & weight & press start. A 3R g gAaR wIe SdTY |
2. When beeps, stir well & press start. W ST A e ;
3. Add water, sugar, cashewnuts, kishmish, kesar, elaichi 2 E ﬁéﬁ i e oI e < |
powder & press start. Mix well & serve. 3. . . TS, b E'_ ERIEE SEMSEIEERINEE
e ey ik wrd qand |
SC2 Besan 0.1 ~0.3kg Microwave For 01 kg 0.2 kg 0.3 kg
Ladoo safe glass bowl Besan 100 g 200 g 300 g
Ghee (melted) 2 tbsp 4 tbsp 6 tbsp
Powder sugar 50 g 100 g 150 g
Elaichi 1 tsp As per taste 2 tsp

Method : 1. In MWS glass bowl add ghee & besan, mix well. Select

menu & weight & press start.
2. When beeps, stir it & press start.
3. When beeps, stir it & press start.

fafdr : 1. Agpraa A6 O IS H A MR T AR W) TWE
g | A 3R 9o graR wIé qam |
2. 99 G I W 3 R 3R wrd qamn |

4. Allow it to cool. Add powdered sugar & elaichi powder.
Make ladoos out of it.
Note: If the ladoo mixture does not bind, grease your hands
with ghee & prepare them.

3. 417 g1E <7 W 9 e R wie qang |

4.1 BM T | 1 SR AR USSR Set | 3R avE fAremax
IS, TN |
Ale : Ife §9 A1 & &g T8l 99 T %8 & ar gAferdl u%
ST HY MR A |
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Menu Weight Limit Utensil Instructions
SC3 | Kalakand 0.2~0.4kg Microwave Grated paneer 0.2 kg 0.3 kg 0.4 kg
safe flat glass dish| [ Milkmaid 100 g 200 g 300g
Milk powder 2 tbsp 3 tbsp 4 tbsp
Cornflour 1 tsp 1 tsp 1tsp
Elaichi powder 1tsp 1tsp 1tsp
Method : 1. In Microwave Safe Bowl take grated paneer, milkmaid, fafer : 1. Arshrag IF ISA F B gaT TR, fchte, fics Treey,
milk powder, cornfloor, Elaichi powder, kesar. Mix well. HqhT BT ATET IR FATI USSR AR BYR o | ) avE
Select menu & weight and press start. frerg - . s .
2. When beeps, mix it again and press start. o I fﬁi v i‘ﬁ 3R A ! .
3. Garnish with dry fruits when set cut into pieces. 2.4 KN T W 3@_?51 R fam sk T qan | - !
3.9Q @l & A T R S S & a8 9 gdbel A IS |
SC4 | Shahi Tukda 0.1 ~0.3kg High rack For 0.1 kg 0.2 kg 0.3 kg
Mi & Bread slices 2 Nos. 4 Nos. 8 Nos.
icrowave - -
safe flat glass dish M!Ikmald 50 ml 100 ml 200 ml
Milk 25 ml 50 ml 75 ml
Sugar 1 tbsp 2 tbsp 3 tbsp
Badam, pista pieces 1 tbsp 3 tbsp 5 tbsp
Kesar, elaichi powder As per taste As per taste As per taste

2 1. 3 vemehis @ 8 Yo W emaRed w | W $ik ae

PP TWIE @M |

2. iy GIE I W RS 3 gac R wid 4 |

3. fewire, gy, A, @ A9 3R SR ST qrSeY el of |
TATSRIST BT HIZHITd A Foie o T H TWHR S9h FWN

Method : 1. Arrange bread slices on high rack. Select menu & weight faf

& press start.

2. When beeps, turn the slices & press start.

3. Mix milkmaid, milk, sugar, dry fruits & kesar elaichi
powder. Place the bread slices in MWS flat glass dish.
Pour the mixture.

4. Press start.

5. Serve hot.

IR s @1 S1ed |
4, %TE 4Ty |
5. TRA—TRA W |
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Menu Weight Limit Utensil Instructions
SC5 Kheer 0.1 ~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
safe bowl Milk 100 ml 200 ml 300 ml
Seviyan (roasted) 10g 20g 30g
Sugar 509 100 g 150 g
Badam paste 1 tbsp 1% tbsp 2 tbsp
Kesar & elaichi powder As per taste
Method : 1. In a MWS bowl take milk & select menu & weight fafdy - 1. AIEPIAT G S H g of R A, T GO AR
& press start. EEI
2. When beeps, add seviyan to the bowl & press start. 2. 417 G1E &N W 99e § A sl AR W qard |
3. When beeps, add almond paste, sugar, kesar & elaichi : 5
powder & press start. Garnish with dry fruits & serve 3.4 &R Elﬁ e, ﬁ Sai .ﬁq
hot or chilled. IS SIAPY ST QAN | I Fll WA SR T 2
S PRD WRIN |
SC6 | Payasam 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
safe bowl Rice (soaked for 1 hour) 100 g 200 g 300 g
Milk + Water 200 ml 400 ml 600 ml
Sugar 759 150 g 200 g
Kesar, elaichi powder dry fruits As per taste
Ghee 1 tbsp \ 1% tbsp \ 2 tbsp
Method : 1. In a MWS bowl take ghee, soaked rice, milk & water RfY : 1. Argeprad A% arse F ), A gu Arad, gu ok o
& cover it. JAPR TP < |

2. Select menu & weight & press start.

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

2. 91 3R a9 FaR IE &4 |

3. dIu GIE @7 R gE R gy, GO HI, HER, SARE USSR
3ot | el TRE e wré gamd | y fiee d@ @ e
D HWR HIST ofd D | TRA AT TS BB RN |
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Menu Weight Limit Utensil Instructions
SC7 | Mysore Pak 0.1kg Microwave For 0.1 kg
safe flat glass dish | [ Besan 100 gms
& Sugar 100 gms
Microwave 9 9
safe glass bowl Ghee 1/2 cup
Water 100 ml
Cardamom powder 1 tsp
Method : 1. In a MWS flat glass dish add besan. Select menu & fafdr : 1. wgepraa '\ﬁ“ﬁ Tole Tord 9§ 99 Sl | A gav
press start. e a1y |
2. When beeps, remove & in another MWS safe glass bowl 2.d W e W, d1exX Fdrdl of 3R Ud 3= AHghIdd U
add water & sugar. Press start. N 98 H UM iR A SIaaR wIe gq |
3. When b_eeps, add sugar to thg t_)esan st_irring continuously. 3.9y Yj:ﬂ's‘ Y W, TER T g I Tl | 39D 9IS
After this add melted ghee, stirring continuously. e o T oo = <t
Pour the mixture in a MWS flat glass dish. Press start. g B
e > ST BT AZHITT Wh Tele 7ol 90 H STeiady ¥erd qaTg |
4. Allow to cool. Cut it into square shape pieces & serve. @ N
Note: For stirring take the help of one more person. 4.5 B & a1 AWOR Sl H DeHY W |
e : gard & foy e o @fdd @ Ae] o qad 8
SC8 Nariyal 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Ki Burfi safe bowl Grated coconut 100 g 200 g 300 g
Milkmaid Y5 cup 1 cup 1% cup
Milk powder 3 tbsp 4 tbsp 5 tbsp
Ghee 1 tsp 2 tsp 3 tsp
Elaichi powder 1tsp 2 tsp 3 tsp

Method :

1.

wn

>

In a MWS bowl add ghee & fresh grated coconut. Mix well.
Select menu & weight & press start.

When beeps, add milkmaid, milk powder, elaichi powder &
press start.

When beeps, remove & spread the mixture onto a greased
thali & allow to set for 1 hour. Cut into rectangles &

store in a air tight container

fafdr : 1. Agpraa A% a9 H A SR AT FE gan ARAA AN

arel awe e o |
2. 9 3R GO gFeR I gam |
3.4 g < R fAewis, fied TSR, T TSeR Sea]
e FE |
0 YA 7 W R Fbred AR R erel # g4 s 3
Hell © AR T & fFY 9 59U a% W@l e § | ADR gl
# 1 AR a1g oEes ¥ # @ |
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Menu Weight Limit Utensil Instructions
SC9 | Sandesh 0.2~0.4 kg Microwave For 0.2 kg 0.3 kg 0.4 kg
safe bowl Paneer 200 g 300 g 400 g
Milkmaid 100 g 150 g 200 g
Rose water 1 tbsp 1Y% tbsp 2 tbsp
Elaichi seeds Y2 tsp 1tsp 1% tsp
Chopped pista Afew

Method : 1. In a MWS bowl add grated paneer & milkmaid. Mix well.
2. Select menu & weight & press start.
3. When beeps, stir well & press start.
4. Allow to cool. Make balls out of the mixture & roll them in
elaichi powder & chopped pista.

1. AIZHIIG AF q9e H HH A TR 3R fAedpis srarax
red] e fAen o |

2. A1 3R g1 FAax RIE 3T |

3. 917 G1E <7 W 3 TRE Y R WIS g1 |

4.3 HRA B 915 AT B Tt 991 o @R = gard
ISR 3R H g IR # ave o |
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Menu Weight Limit Utensil Instructions
CcC1 Apple 0.3 kg Microwave Safe Apple pieces 100 gms
(‘I:'ﬁmtato Glass Bowl Tomato pieces 100 gms
uiney Green chillies, Salt, Sugar As per your taste
Oil 2 tbsp
For Tempering : Rai, Jeera, Hing etc.
Method : 1. In a MWS bowl put apple, tomato and keep it in Microwave. fafd : 4. HIGEHIAG TR a9l H A9 qAT SHIER Slel 3R IY a3l
Select menu and press start to cook. When it gives a beep, . g - 3 B 3
remove and grind it in a mixer. In another bowl add oil and LAY Iﬁi ) Eﬁ fore . | 4 . &
tempering and press start. When it gives a beep, add ground W, TR Fdreey feR 4 9w é_' T 39Sl H e
mixture and press start. Garnish with chopped coriander. SR TEH AR SR 'S <ary | 69 g g 3 W, o
BT AT STl SR WwIE EaY | de gY X HfT A Aol |
CcC2 Lemon 0.3kg Microwave Safe Lemon pieces 150 gms
Pickle Glass Bowl Sugar 150 gms
Chilli powder, Salt As per your taste
For Tempering : Rai, Jeera, Hing etc.
Method : 1. Cut lemon and remove seeds. In MWS bowl add lemon faf : 1. :ﬁgaﬁ P BICHY I 416l Bl (dred < | AZHIIT AH a1l
pieces, sugar, salt and chilli powder. Select menu and B :ﬁq\ & ehe, A9 T9F ok Frd urSeR S0 ol ofag
press start. Store it in a bottle after it cools. ﬁ{gﬁsﬁ’\l ’ ¢ i g B oY W S &) 3
RN G T |
CC3 | Mix Veg. 0.3 kg Microwave Safe Mix Vegetable (Cauliflower, Carrot, Radish, Shalgam, Green peas) 250 gms
Pickle Glass Bowl Lemon juice 2 thsp
Salt, Chilli powder, Salt, Sugar, Pickle Masala As per your taste
Qil 2 tbsp
For tempering : Rai, Jeera, Hing etc. As required
Method : 1. In a MWS bow! put vegetables cut in long strips. fafdy : 1. Azwee d% asa § F ) ufedi § w8 g8 |frdi @1 sl
Cover and keep it in Microwave. Select menu and THFPR ET § 3 q@ e TaTg
press start to cook. When it gives a beep, remove. R hACH] ‘ﬁ—iﬂ @ ﬁﬂ !
. - 9y GAE < W, IR NI of | v 3 a8 § dd 3R
In another bowl add oil and tempering and press .
start. When it gives a beep add masala, sugar, salt. TSP G STIPY ¥ TEN | U GAL I R AT, A,
Add vegetables to this when it cools. Mix well and FE STl | Y e B W g gl g2 aferli B e |
store it in a fridge. e oRE ATy ok bt # v < |
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Menu Weight Limit Utensil Instructions
CC4 Pizza 0.3 kg Microwave Safe Tomato 200 g
Sauce Glass Bowl Onion 1 No.
Salt, Sugar, Ajwain, Oregano, Basil leaves As per your taste
Garlic pods 7-8 nos.
Qil 2 tbsp
Method : 1. In a MWS bowl put oil, tomato, onion, garlic pods fafer : ¢ ARHIT T aISA H I, THER, T, TG &) Blerai
and keep it in Microwave. Select menu & press start ’ hi - 5 ! W’ s
to cook. When it gives a beep, remove and grind it in . R St & @ | Tﬁ:L 3 & ferg wrd
a mixer. Now add salt, sugar, ajwain, basil leaves. SEIN Eﬁq i) $ & W, AR e SR e {_ # U o |
Keep it in Microwave and press start. When it gives a 39 SEH THEB, AN, reTars, el & IR STel AR fEaT
beep, the sauce is ready. H @R W 4Y | 9 GAOE <7 W 9GR8 onef |
CC5 Tomato 0.5kg Microwave Safe Tomato 500 g
Sauce Glass Bowl Onion 1 No.
Chilli powder, Salt, Sugar As per your taste
Chopped ginger and garlic 2 tbsp
Garam masala 1tsp
Method : 1.In a MWS bowl put tomato pieces, cover and keep it faffl : 1. AEHIT W A9 H B Y THRR STel, IHA] AT 7 7@
in a Microwave. Select menu & press start to cook. < | A g g & fory wId gag | i GAE <7 W, e
When it gives a beep, remove and grind it in a mixer. ) ) . . SRR
Strain it. Again keep this in a Microwave and press start. . # A o | Frefrsae SR 3T & ¥ iR
When it gives a beep, add salt, sugar, garam masala e TG | 9 G S W T, A AR T A Sreihy
and mix well. Again keep it in Microwave and press start. I TRE e | ECINASICE] # 3R wrd @ |
CC6 Masala 0.3 kg Microwave Safe Chana Daal, Urad Daal 100 g each
Chutney Glass Bow! Grated dry coconut 100 g
Sesame, Salt, Sugar, Turmeric, Dhaniya powder,
Jeera powder, Curry leaves, Methi seeds As per your taste
Qil 1tsp
Method : 1. In a MWS bowl put daals and keep it in Microwave. fafd : 1. qrgpag IF a9 § <6l B STaIdR g § W | ltﬁ:L AT
Select menu & press start to cook. When it gives a beep, TR B forg w e qerd | g ﬁ:ﬂs‘ Y W aTeR Frret of | 4
remove. Add the rest of the ingredients and keep it in h 8 B . v s B
Microwave and press start. Remove, cool it and grind it wl W_ STAAPY = | X g ﬁ?_ T |
in a mixer. This chutney can be served with Idly, Paratha RIEN a;_E HR el PR AR 3 AR H W 7| 7 FT
or Rice. $Sll, WRIST IT AGS B W1 W Fhd B |
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Menu Weight Limit Utensil Instructions
CC7| Gongura 0.3 kg Microwave Safe Gongura 300 g
Chutney Glass Bow! Chopped onion 1 no.
Chopped green chillies 5 nos.
Mustard seeds 1 tbsp
Qil 1 tbsp
Salt & red chilli powder As per taste
Method : 1. Grind all the ingredients together except mustard seeds & oil. fafd : 1. =El & T SR a1 @1 Bred) A IERET B Te q1eg
2. In a MWS bow! add oil & mustard seeds. Select menu & 9 o | )
press start. ST 3 A ¢
3. Mix the grind ingredients with the mustard seeds & serve. 2 ; @ itﬁ Tt S F Al xS )
3. Rt g8 9mfiEl @ W’El & T @ @ e o ofR Wi |
CC8| Coconut 0.3 kg Microwave Safe For 0.3 kg
Chutney Glass Bowl Fresh grated coconut 3009
Chopped green chillies 2 nos.
Chopped giner Y1 tbsp
Roasted split gram dal (optional) 1 tbsp

Salt As per taste
For tempering

Qil 1 tsp
Mustard seeds Y5 tsp
Broken dry red chillies 1no.
Curry leaves Afew

Method : 1. Grind grated coconut, chopped green chillies, ginger,
roasted split gram dhal, salt together in a blender.
2. In a MWS glass bowl add oil, mustard seeds, broken
dry red chillies, curry leaves. Select menu & press start.
3. Pour the tempering over the chutney & serve.

fafty : 1. wa gon TREE, F& g2 w8 e, R, T IR O g
I Pl ST qAT T Bl Teh A1 WSS H O o |
2. AISHIId A 4 a9 ¥ I, WAl B 4, ¢ g8 g
ard A, F o STl | A geR I &g |
3. TSP Bl gl & FIR SAPR W |
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24 Hours

24 3IJTa4H

1. Breakfast (bF)

2. Snacks (Sn)
3. Child Favourite (CF)

4. Bakery (bA)



Breakfast
SPBRT

juice. Garnish with grated coconut & hara dhania & serve.

Menu Weight Limit Utensil Instructions
bF1 Veg 0.1~0.3kg High rack For 0.1 kg 0.2 kg 0.3 kg
Sandwich Bread slices 100 g (2 slices) 200 g (4 slices) 300 g (6 slices)
Butter 1 tbsp 2 tbsp 4 tbsp
Sauce / spread 1% tbsp 3 tbsp 4 tbsp
Chopped vegetables (onion, tomato, capsicum) 2 tbsp 4 tbsp 6 tbsp
Grated cheese 2 tbsp 4 tbsp 6 tbsp
Salt & pepper As per taste
Method : 1. On a bread slice apply butter, layer with sauce, spread fafdy : 1. ¥ wEE W HEET MY, WA P UG G99, Bl g8 Afeorar
chopped vegetables, sprinkle grated cheese. Beig SR mEr g TR fed | R gl d woied @ @ |
Cover it with the other bread slice. 2. 3@ 9 FAR F<hra B A %25 @ o @ | 4
2. Keep the sandwich on high rack. Select ) A .
; R goT gAeR WIE FaIY |
menu & weight & press start.
3. When beeps, change the side of the sandwich & again 3. 4 G & W, Wefd B gere § SR gaRT ¥ wre & |
press start.
bF2 Poha 0.1 ~0.3kg Microwave For 01 kg 0.2 kg 0.3 kg
safe bowl Poha (washed) 100 g 200 g 300 g
Oil 1 tbsp 1% tbsp Y tbsp
Rai, jeera, hing, haldi, curry leaves As per taste
Chopped onion 1/2 cup [ 1cup [ 1cup
Green chillies 1 No. ‘ 2 Nos. ‘ 3 Nos.
Salt,red chilli powder, garam masala, sugar As per taste
Grated coconut & hara dhania For garnishing
Method : 1. In a MWS bowl add oil, rai, jeera, curry leaves. Select fafd : 1. Argpraa ¥ a°d F da, W, A7, B g ered | A iR
menu & weight & press start. A AP I 4T |
2. When beeps, add onion, green chillies, hing, haldi. Mix & 2 3w e =9 A & R wed Rre
press start. ! e wégg . . ! S
3. When beeps, add washed poha, salt, red chilli powder, S|
garam masala & sugar. Mix & press start. Squeeze lemon 3. @9 FAE & W el g e, T, et e USSR, TRA

AT MR A et MR AR w®rd <arg | g 31 ™
S | &R gy RA SR &1 affRn § woaR W |
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Menu Weight Limit Utensil Instructions
bF3 Upma 0.1 ~0.3kg Microwave For 01 kg 0.2 kg 0.3 kg
safe bowl Suji 100 g 200 g 300 g

Qil 1 tbsp 2 tbsp 3 tbsp

Water 200 ml 400 ml 600 ml

Sat & sugar As per taste

Onion 1 No. [ 2Nos. [ 2Nos.

Green chilli 2 No. | 3Nos. | 3Nos.

Rai, jeera, hing, curry leacves, urad dal As per taste

Lemon juice As per taste

Method : 1. Ina MWS bowl add oil, rai, jeera, urad dal, green chilli, fafd : 1. AEHraT A A" # Ta, WE, ORI, IS a, w9 eiR
2 gtg;eglxmgﬁﬂ & weight & press start A ST Sl o et o |
3. When beeps, add (?nions[,) stir well & press start. 2. Iﬁi SN EN et = |
4. When beeps, add water, sugar, salt, lemon juice. Mix 3. &9 G I W, AT STel AR D TRE TR WIS TaT |
well & press start. Stand for 5 minutes. 4. 99 GAE < W, 9, A, TS SR i 39 STerer s
e e iR wie gan | 5 e a% @1 & |
bF4 Daliya 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
safe bowl Daliya 100 g 200 g 300 g

Sugar or gud 759 150 g 200 g

Ghee (melted) 1 tbsp 2 tbsp 3 tbsp

Water 300 ml 600 ml 900 ml

Elaichi powder, nutmeg powder, chashewnuts As per taste

Milk As required

Method : 1. In a MWS bowl, add dalia & ghee. Mix well. A : 1. AePad AF asa § eferan o iR ) SR e avE

2. Select menu & weight & press start.

3. When beeps, mix, add water, sugar or gud, elaichi,
powder/nutmeg powder, cashewnuts. Mix well &
press start.

Stand for 5 minutes. Serve with hot milk.

Note: If you are using gud for sweetness then add

nutmeg powder & add elaichi powder if using sugar

for sweetness.

3. i g < W, U, A A S, SR Ul [/ Same

forard |
2. 7 3R I g e qaTY |

¥R R FIY| STdR e aRe Fa R wrié qamg | 5
e q& I TEH < | TRA gY@ W1 WM |
die : afe g fiera @ forv T §EIAIT X %8 & dl Sawel
IS €It S 9 Aoy @ forg A srel ar sl urssy
HT AT PV |
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JPBRT

Menu Weight Limit Utensil Instructions
bF5 Paratha 0.2 kg High Rack Paratha Dough 0.2 kg
& — " " - -
Multi cook tawa Stlufﬁng : Alu, Muli, Methi, Paneer, whichever you like. As per your taste
Qil/Ghee 2 tbsp
Method : 1. Select menu keep metal tray on high rack. press start. a1, nﬁ:l ?ﬁ' Hed ¢ 88 Y W W | WIS g9 |
2. When beep keep paratha on tawa and brush with oil o o W Y W WS T R T AR IR wE aam |
press start. N . . . 5
3. When beep turn paratha and press start serve hot with 3. 4 i} € 3 W S zﬁ e AR w@r vl @
chutney or raita. RTIE & W THTH R |
bF6 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 2 tsp
Dry fruits As per your taste
Method : 1. In MWS bowl put ghee , soaked Rice & Moong dal. Select fafd : 1. A A% = 7 W, A ge Arad iR H vt o |
menu & weight and press start. I Qd gt gABY ¥CTe Gy |
2. When Beeps, add hot water, cover it and press start. 2. 99 A W W T U SR @ & 3R W qang |
3. When beeps, remove cover add all the ingredients and mix 3. 99 FATE 9 W gab gerdR A GERR w1 € o
well press start. el aRE Py W@ e |
bF7 Sabut 0.1 ~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
K?]?de ! safe bowl Sabudana (soaked for 2 hours) 100 g 200 g 300 g
ichdl Qil Vs tbsp 1%; tbsp 2 tbsp
Rai, salt, lemon juice, chopped green chillies As per taste
Potatoes (boiled & chopped) 1 No. \ 2 Nos. \ 3 Nos.
Coriander leaves A few springs
Method : 1. In a MWS bowl add oil, rai, green chillies. Mix, faffy : 1. wrgpraa I arSe H e, W€, w0 SR fend | A
Select menu & weight & press start. 3R ao AP IS GaTy |
2. When beeps, mix, add boiled potatoes, soaked sago, 2.y g o R ey iR Sdel g aiel, W g ST,
coriander leaves. Mix & press start. afern @) afera srerer ey iR werd qard | g v s
Squeeze lemon juice & serve. B IR |
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Breakfast
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Menu Weight Limit Utensil Instructions
bF8 Paneer 0.1 ~0.3kg High rack For 01 kg 0.2 kg 0.3 kg
Sandwich Bread slices 2 nos. 4 nos. 6 nos.
Grated paneer 100 g 150 g 200 g
Chopped onion 2 tbsp 3 tbsp 4 tbsp
Cheese spread 2 tbsp 3 tbsp 4 tbsp

Salt, pepper & mustard powder

\ As per taste

Minced ginger

‘ As per taste

Method : 1. In a bowl mix grated paneer, chopped onion, cheese

spread, minced ginger salt, pepper & mustard together.

L

the other slice. Keep the sandwich on high rack.
Select menu & weight & press start.
When beeps, change the side & press start.

bl

Spread the mixture on one bread slice & cover it with

fafd : 1. asa d A1 gen wR, FA g WM, A DS, Bl A
3aRd, TG, fd iR TRl va ey e o |
2. 93 EE W A0 B HAR qHY wWIeH F TP < | 37

39 Jsfaa @1 8 ¥ b HW W |

3. Wi 3R goid geaR wId qam |
4, 99 gE I R, I3 $1 gdedR wiE g9y |
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e

Menu Weight Limit Utensil Instructions
Sn1 Pav Bhaji 0.1 ~0.3kg Microwave For 01 kg 0.2 kg 0.3 kg
safe bowl Mix veg (chopped) - Potato, Cauliflower, Capsicum, Green Peas | 100 g 200 g 300 g
. Oil 1 tbsp 2 tbsp 2 tbsp
High rack Chopped onion 1 No. 2 Nos. 2 Nos.
. Chopped tomato 1 No. 2 No. 3 Nos.
Multi cook tawa Water As per taste
Pav bhaji masala 1tsp ‘ 1% tsp ‘ 2 tsp
Garlic paste 1tsp ‘ 1% tsp ‘ 2 tsp
Red chilli powder, salt, lemon juice, butter As per taste
Hara dhania For garnishing
Method : 1. In a MWS bowl take oil, garlic paste, chopped onion, Ry : 1. AP A% TS H q, TG U, FT gY WA T
chopped tomato. Mix well & select menu & weight & THICY of | 3T aRE ey 7 3R au AT wré gqrv |
ress start. IS MEHT
2. 5Vhen bgeps, add vegeta.bles, water, red chilli powder, : W:miﬁ A mq‘;ﬁg g;qﬁjﬁq Rrév ard |
pav bhaji masala, salt. Mix well & press start. d :
3. When beeps, remove mash it well, add butter & lemon juice. . g éé Y TR TS FY ST avE A | e AR
Garnish with coriander leaves. g, ¥ erel | & A Al aiRiE @ wong |
4. For grilling pav-bhaji buns: Cut each bun in centre,apply . UrEdToll 9 b @ Y« grgHoll 99 @1 9 8 bie, ofreT
butter, arrange on tawa on high rack. Press start. HRGT Y, 99 IR FIRAT B 8IS ¥b ¥ | W gdTy |
Serve with bhaji. Ao B AT RN |
Sn2 Dhokla 0.1 ~0.3kg Microwave For 01 kg 0.2 kg 0.3 kg
safe flat glass dish Besan 100 g 200 g 300 g
. Warm water 50 ml 75 ml 100 ml
Microwave Curd 2 tbsp 3 tbsp 4 tbsp
safe bowl Green chilli & ginger paste 1tsp 1% tsp 2 tsp
Salt & sugar As per taste
Fruit salt 1tsp [ 1%tsp [ 2tsp
Qil, rai, curry leaves, water For tempering
Grated coconut For garnishing

Method : 1; Mix besan, curd, sugar, salt, water, green chilli-ginger

5

paste, yellow color, fruit salt together. Mix well. Keep for

5-10 minutes.

2. Pour the mixture in MWS safe flat glass dish. Select menu

& weight & press start.

3. When beep, in another MWS bowl add oil, rai & curry
leaves & press start. Add some water to the tempering.
4. Add this tempering to the dhokla & cover. Stand for 5

minutes. Garnish with grated coconut & serve.

. I, &8, A, e, o, 8 fd—sreRs ke, e 9, 3R

e Alee Bl Uh w1l s ave e < | 5-10 e ae < |

. e @1 ATEmIaT W% el Toird R H Sl | Wi iR gt

wE TaTY |

LU Al <9 W, G AISHIad A 18 § dAd, 18, B4 o

I[ARR WIS TA1Y | B H &TeT Uil S1ed |
TED BT AHa H AT &F < | 4 e a& @ & |

.a?ﬁgqmﬁaaﬁwmwﬁﬁl
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Snacks
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Menu Weight Limit Utensil Instructions
Sn3 Peanuts 0.1 ~0.3kg Microwave For 0.1 kg ‘ 0.2 kg ‘ 0.3 kg
safe glass bowl | ["peanuts 100 g | 200g | 3009
Qil As required
Method : 1. In a microwave safe flat glass dish add little oil, peanuts. fafy : 1. AEHT A% v TN Y H oIeT 7 iR fieH
Mix well. HR 3red) avE e o |
2. Select menu & press start. 2. ¥ IR ¥eré a] |
3. When begps, stl'r it & press start. 3 &9 ?j:ﬂs‘ Y W) gt sk wre qar |
4. Serve plain or with chaat masala. .
4. ST AT AT AAS B A W |
Sn4 | Murmura 0.1kg Microwave For 0.1 kg
safe glass bow! Murmura 100 g
Roasted peanuts As required
Qil 1 tbsp
Jeera 1tsp
Salt, chaat masala As per taste
Method : 1. In a MWS glass bowl add oil, jeera. Select menu & i : 1. WEERE A% T aSd § 9, SR STl | € g

press start.

2. When beeps, add murmura. Mix & press start.

3. When beeps, add roasted peanuts, salt, chaat masala
& serve.

w N

wIé gam |

. 410 g S W, AT Sied 3R e Wi gan |
B 1 5 S B S A oG S e | A T S | S

3R R |

77



Snacks
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Menu Weight Limit Utensil Instructions
Sn5 Chana 0.1~0.3kg Microwave For 0.1kg 0.2 kg 0.3 kg
Chaat safe bowl Kala chana (soaked overnight) 100 g 200 g 300 g
Water 250 ml 500 ml 750 ml
Oll 1 tbsp 2 tbsp 3 tbsp
Jeera, hing 1tsp 1% tsp 2tsp
Chopped onion Y5 cup 1 cup 1 cup
Boiled potato 1 no. 2 nos 3 nos.
Salt, red chilli powder,chaat masala,lemon juice, imli chatni As per taste
Method : 1. In a MWS bowl add soaked chana, water & cover. Select menu fafS : 1. Azprag W% a6a § f Yy T 3R g SR @@ S | Iﬁ?i
& weight & press start. 7 3R T WIE qam |
2. When beeps, remove & drain water from the chanas. In a MWS 2. 99 GIE I W IR Fpreiak a7 31 a1 g e < | Agsag
bowl add oil, jeera, hing & press start. I I8 # I, KT, BT ST WIS q@I |
3. When beeps, add boiled chanas, salt, red chilli powder, chaat 3, 919 IS & W I §Y T, P, <Alel el ISR, dre Hre, g,
masala, lemon juice, imli chatni, chopped onion, boiled potato. ’ <4, T T, B §§ W' méq 3T, STeTHR m e ﬁ,wq
Mix well & serve. AR W '
Sn6 Paneer 0.1 ~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Bhur safe bowl Paneer (mashed) 100 g 200 g 300 g
Oil 1 tbsp 1% tbsp 2 tbsp
Chopped capsicum 1 no. 2 nos. 3 nos.
Chopped onion Y, cup 1 cup 1 cup
Coriander leaves A few sprigs
Coriader powder, jeera powder, red chilli powder, salt As per taste

Method : 1. In a MWS bowl add oil, onion & capsicum. Select menu
& weight & press start.
2. When beeps, mix well & add paneer, coriander leaves,
coriander powder, jeera powder, red chilli powder & salt.
Mix well & press start.
3. Serve with toast or wrapped in roti.

fafdy -

1. WIEHIAT TF A8 H da, @l AR Ren Fd sl | A iR aor
PR WIE TN |

2. 91U g I W s @Re famar whiR, gfvan uftw, aften oeey,

g |
3. TR & W1 WY 7L F A |
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Snacks
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Menu Weight Limit Utensil Instructions
Sn7 | Bharwaan 0.1 ~0.3kg Microwave For 0.1 kg ‘ 0.2 kg 0.3 kg
Shimla Mirch safe bowl Shimla (scooped) 100 g [ 200g 300 g

For stuffing
Boiled potatoes 1 no. 2 nos. 3 nos.
Boiled peas 2 cup 1 cup 1 cup
Chopped green chillies 1 no. 2 nos 3 nos.
Chopped giner 1tsp 2 tsp 3 tsp
Chopped coriander leaves A few sprigs
Amchur powder, coriander powder, garam masala, jeera powder & salt As per taste
Oil Y4 thsp [ 1tbsp [ 1%tbsp

Method : 1. Mix the boiled potato, peas, chopped green chillies,
ginger & coriander leaves together. Add amchur powder,

coriander powder, garam masala, jeera powder &
Mix well.
2. Fill this stuffing in the scooped shimla mirch.

salt.

3. Grease the shimla mirch with little oil. Keep the stuffed

shimla mirch in a MWS bowl. Cover & press start.

faffy : 1. ST g ofr), #ex, HA g8 B9 A, orewd SR afwn
BT TS I AT o | TR USSR, U UreeR, TRA
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Snacks

o

leaves & grated coconut & serve.

Menu Weight Limit Utensil Instructions
Sn8 Khandvi 0.3 kg Microwave For 0.3 kg
safe bowl Besan 100 g
Water 1 cup
Curd 1 cup
Salt As per taste
Green chilli & ginger paste As per taste
Chopped coriander leaves A few sprigs
Rai seeds (spluttered) Y2 tsp
Grated coconut As required
Method : 1. In a MWS bowl mix besan, water, curd, salt & green fafdr : 1. WEpaa AF S A 99, U, <8, T, 89 A iR
chilli & ginger paste together. Mix well. Cover. 3ERP U Bl U A1 AT Th < |
2. Select menu & press start. w@ré T
3. When beeps, stir well & press start. 2. Iﬁ—i E) : .
4. Spread the batter on a greased smooth flat kitchen 3. 917 G I W e e e wrE gang |
slab. Allow to cool, cut into lengthwise strips. 4. TR s @1 gue fhae Tid W do N hell & | Se
5. Roll the strips, garnish with spluttered rai, coriander B9 ¢ 3R o= ufgat | @rd |

5. °fgal @1 Jue, e, affn @) ufi $iR w9 gy RTd 9
JASY IR ORI |
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Snacks
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Menu Weight Limit Utensil Instructions
Sn9 Spicy 0.1~0.3kg Microwave For 0.1 kg ‘ 0.2 kg ‘ 0.3 kg
Baby Com safe bowl Baby corn (cut lengthwise) 100 g | 200g | 300g

Lemon juice As per taste
Sugar, salt As per taste
Oil 1tsp ‘ 1% tsp ‘ 2 tsp
For paste
Chopped coriander leaves 1 cup 1% cup 2 cups
Chopped ginger Y2 tsp 1tsp 1% tsp
Garlic cloves 1no. 2 nos. 3 nos.
Chopped green chillies 1no. 2 nos. 3 nos.
Chopped onion Y, cup 1 cup 1 cup
Cumin seeds As required

Method : 1. Grind chopped coriander leaves, ginger, garlic

cloves, green chillies, onion & cumin seeds together
to prepare the paste.

2. In a MWS bowl add oil, baby corns, sugar, salt &
paste. Mix well. Cover. Select menu & weight &
press start.

3. Allow to stand for 3 minutes.

fafd : 1. % g8 ufrn A afw, ofee, ARy o, &, @ siR

ITaTge @ o U 1 IR URe JAR BN o |
2. WIEHIAT AH a9 H qe, A B, AN, TP IR W ST
Il TRE i of | sea} A 3R au g &R Wi qand |
3. 3 fiFe a var & <)
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Child's Favourite

gl @ q999<

Menu Weight Limit Utensil Instructions
CF1| Omelette 0.2~0.4 kg Microwave For 0.2 kg 0.3 kg 0.4 kg
safe flat glass dish Eggs 2 Nos. 3 Nos. 4 Nos.
Qil Y tbsp 1 tbsp 1 tbsp
Chopped onion, tomato, coriander leaves Y5 cup 1 cup 1 cup
Salt, pepper As per taste
Method : 1. Beat the eggs well & add salt, pepper & coriander leaves. fafr : 1. sl #1 IE dRE Bedr SaH THG, Ad iR uftEr @
2. Add oil, tomato & onion to MWS flat glass dish. Select fRri STet |
3. \Tvig i;;lg,h;iﬁ[\e;z;;argixture. Cover & press start. 2. W1 AW TS TR o ﬁ e, IR R A ST |
A, 3R I FaR wId @ |
3. 419 GAIE o W, et & W01 Bl Sl | g} wid &y |
CF2 | Noodles 0.1 ~0.3kg Microwave For 01 kg 0.2 kg 0.3 kg
safe bowl Sweet corn 100 g 200 g 300g
Water 400 ml 800 ml 1200 ml
Oil 1tsp 2 tsp 3 tsp
Vinegar Y tsp [ 1tsp [ 1tsp
Soya sauce Y5 tsp 1 tsp 1 tsp
Chilli sauce Y2 tsp 1tsp 1 tsp
Mix vegetables - Cabbage, capsicum, carrot, french beans | % cup Y5 cup 1cup
Salt, sugar, kali mirch powder As per taste

Method : 1. In Microwave Safe Bowl take noodles, water, oil. Select
menu & weight and press start.

2. When beep, strain noodles & pour cold water over it. In
Microwave Safe Bowl put some oil and finely chopped
vegetables, add vinegar, soyasauce, chilli sauce, MSG
salt & paper to taste press start.

3. When beep, add noodles and mix well press start serve hot.

fafd : 1. AT Iw IS H T[S, T, dat STel | H T aui
TR T AN |
2. 99 QU GAE T A oo B S IR FWR F ST U
STl | AIZPHIAT AH I # ST A A MR IE FE g
wfssri ered, v R, dran it el |,
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Child's Favourite
gl @ q99<

Menu Weight Limit Utensil Instructions
CF3 Corn 0.1~0.3kg Microwave For 0.1kg 0.2kg 0.3 kg
Chaat safe bowl Sweet corn 100 g 200 g 300 g

Water 50 ml 75 ml 100 ml

Mix fruits (Pomegranate, cucumber, apple) Y2 cup 1 cup 1% cup

Salt, red chilli powder, chaat masala, lemon juice As per taste

Method : 1. In @ MWS bowl, add water & sweet corns & cover. RRY: 1. wgpdd A% a9d § gl ol Wie 1 Sldax
Select menu & weight & press start. T %% ¢ | Wi 3R a9 g Wi g |
2. When beeps, add mix fruits, salt, red chilli powder, AR
chaat masala, lemon juice. Mix well & serve. 2. 4w g 91w wel, , are fd are,
aTe 7T SR g 3 SR 3] awe fHan
AR R |
CF4 Pizza* 0.3 kg Low rack Pizza base 1 Big Pizza base
Toppi 3 th
High rack opPINg Sp

Mix Vegetables - 1 cup

Tomato, Capsicum, Onion

Grated Cheese 1/2 cup

Oregano & Chilli flakes (Optional) As per your taste

Method : 1. Select menu & press start to preheat fafd : 1. ugel T BT B g A g Sk wiE q@ |
2 Soread iz epg on plza bz, sread chpped 2 i 8 S s e | ST 9 g
3. When beeps, place he pizza on low rack & press start. @l I fa GO P gl %h‘_ﬂ 5% | .
4. When beeps, transfer the pizza on high rack & press 3. 3 Gl BT Al XD F G ¥ IR wE qqg |
start. 4, § g 39 W, dien @ 81 Ve W farenfid ax  aiR
wrE 2Tt |

* Do not put anything in the oven during Preheat Mode. / NIl HI$ & 3R @15 ¥t ag 3laT & 1R 7 T |
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Child's Favourite
gl P AT

Menu Weight Limit Utensil Instructions
CF5 Garlic 0.3 kg Low Rack Bread slices 4 pcs
Bread® Multi & K taw Butter 5 tbsp
ultl cook tawa Garlic paste 2 tbsp
Grated cheese 4 tbsp
Salt, kali mirchi powder, Oregano, chilli flakes As per your taste
Method : 1. Mix butter, garlic paste, salt, kali mirchi powder and oregano fafdr : 1. wee, EEsgEdl W TP, PIel A BT qSSR Tl Q{ﬁi‘ il
together. Apply this mixture to both sides of bread slices. BT UH I e of | 39 s @1 3 wmsfie & SFl dRve
2. Select menu & press start. oM
3. When beeps, keep the bread slices on low rack & press start. 2. ‘ﬁi TR e T4 |
Note : Use French bread to make garlic bread. 3. U G <7 W IS TR B ol X6 B HW W AR wIE @MW |
Ae : MG 9 99 S o BF I P S BN |
CF6 | Vermicelli 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Khichdi safe bowl Roasted vermicelli 100 g 200 g 300 g
Qil 1 tbps 1% tbps 2 tbps
Rai, urad dal, curry leaves As per taste
Chopped onion Y2 cup \ 1 cup \ 1 cup
Chopped tomato 1 No. \ 2 Nos. \ 3 Nos.
Salt, red chilli powder, haldi, garam masala As per taste
Water 400 ml | 800 ml [ 1200 mi
Lemon juice As per taste
Method : 1. In a MWS bowl add oil, rai, chana dal, curry leaves, A : 1. AP AP 99 § Ao, IS, T ST, B U, Bl gé
chopped onion. Mix & select menu & weight & press start. Tt STl | R # 9k g T SR e aT |
2. When beeps, mix & add tomato. Press start. 3 IS 3 .
3. When beeps, mix & add vermicelli, water, salt, red chili 23 g gj ®, zﬁﬁq SRR T ﬁql?j
powder, haldi, garam masala. Press start. Stand for . q $ W, MY SR ’ . . e SR,
3 minutes. o), TRH HETAl STy ¥ere <a1g | 3 fie a% e ve €
4. Squeeze lemon, mix & serve. 4. ﬁﬁ?ﬁ@_ Y Ay iR I |
CF7 Cheesy 0.1~ 0.3Kg Microwave safe For 0.1kg 0.2 kg 0.3 kg
Nachos flat glass dish Nachos 100 g 200 g 300 g
Grated cheese Y. cup 1 cup 1 cup
Pizza sauce 4 tbsp 5 tbsp 6 tbsp
Chopped onion, tomato 1 cup 1% cup 2 cups
Method : 1. In a MWS flat glass dish add nachos, chopped onion, faf : 1. ArEpIad % Toie N 7 F Ao, de §3 TS, THIER,
tomato, pizza sauce & grated cheese. Select menu & i : i i
Weight & press start dion 4 iR B¥ gan ok of | W Td 9ui gHaR RIE &E |
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Baker

Menu Weight Limit Utensil Instructions
bA1 Brownie 0.3 kg Low rack For 0.3 kg
tal cake fi Maida 1259
metal cake tin Condensed milk 150 g
Butter 100 g
Almonds, Wallnuts As per taste
Soda by carb 1/2 tsp
Baking powder 1tsp
Chocolate Essence 1tsp
Coco powder 2 tbsp
Method : 1. Sieve maida, baking powder and soda. In a bowl add faf : 1. #er, IfFT TeSR AR Arel B B | fFedis 3R HRaT B
milkmaid and butter and beat well. I3 A SR ) g ¥ e of | Agl, didl grex 3R
Add maida, coco powder, essence and mix. For spoon 9 TP BTG | T N R Fe g7 gy ) STl |
dropping consistency add milk or water. e ;
2. Select menu & press start. When beeps, put the tin with 2 ‘ﬂif ﬁﬁ NN | ‘j\fiﬁ—\r améaiﬁm$ﬁ$ @ ]%f aﬁ
batter on low rack. Press start to bake. Remove when it Ry ! 0l
gives a beep. @9 Gg 7 W 1R e o |
bA2 Cheese 0.2 kg Low rack For 0.2 kg
Straw . |& o Maida 100 g
metal cake tin Grated cheese 25¢g
Butter 509
Cold water As required
Pepper powder 1/4 tsp
Baking powder 1/8 tsp
Chilli powder 1/2 tsp
Salt 1/4 tsp
Method : 1. Sieve maida, baking powder, chilli powder and pepper fafd : 1. #e1, BT Teey, frel ureeR R fAd ureeR @1 B | A,
powder. In a bowl add maida and butter and cheese ARG 3R A a9 H STofdx Al & URdl § T qhb
and rub it with fingertips till it resembles breadcrumbs. T W9 6 98 ¥ S FEEU 7 & oY | TR et gy
It cold waer o ke o sofdouah Rl 3 P o1 1 31 | 12 0. 9 4
2l ) ps. P IR gaell ufed &1c | fR 3@ Vear od fod o |
metal cake tin. . .
2. Select menu & press start. When beeps, put the tin on 2. I AR R’é aay | dig g o W e aﬁ alrge # o
low rack. Press start to bake. Remove when it gives G R IG S| I 9B G B g WIS &9 | i GAg
a beep. TR e fdre o |

85



Bakery
LGl

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

2. Select menu & press start. When beeps, keep the tawa
& press start to bake. Remove when it gives a beep.
Allow them to cool.

Menu Weight Limit Utensil Instructions
bA3 Muffins 0.3 kg Low rack For 0.3 kg
X Maida 200 g
metal muffin tray Powdered sugar 100 g
Butter 759
Almonds, Wallnuts As per taste
Egg 1 No.
Baking powder 1/2 tsp
Almond essence 1/2 tsp
Method : 1. Sieve maida, baking powder . In a bowl add powdered ) : 1. a7 ik AT TR B BH | gW iR AR B e §
sugar an bulr ancbeet ol Add mlce, soanco S 30 v e 1 €3 s P |
water. Pbur in to the greased muffin tray and sprinkle b TR i 8L qF A ol st | e @ §§ At ¢ W
chopped almonds / walnuts. STef 3R @ gy qI&TH/JERIS sd < | )
2. Select menu & press start. When beeps, put the tray on . A G e Saig | Y A 1 W ¢ Bl 3liad H &l X
low rack. Press start to bake. Remove when it gives a WY F| 3G I FRA B folg W @Y | iU GAE 7 W
beep. e’ et |
bA4 Jeera 0.2 kg Low rack For 0.2 kg
Biscuits ) Maida 1209
Multi cook tawa Powdered suger 509
Butter 5049
Jeera / Ajwain As per taste
Soda bi carb 1 pinch
Baking powder 1.4 tsp
Water As required
Method : 1. Sieve maida, baking powder and soda. In a bowl add fafd : 1. #a, BT KSR IR A B o | )1 IR AewET asd §

SR W] TRE He o | 7T, SRT TSR, STorarg STad?
oIS Ul & W AW S a1 o | IA TP A AT 9
o &R = W BIE-BIE GHT B o AR B W BT |
T R @ERerd Y |

A, TR WIE FATC | 9 G o W T B AgHIag o

)| A R B o e qad | A g 4 W

qrER f@Te of 3R =1 B |
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Baker

Menu Weight Limit Utensil Instructions
bA5 Marble 0.3 kg Low rack Maida 150 gms
Cake Metal & ke fi Condensed milk 150 gms
tal cake tin Butter 100 gms
Soda Bicarb 1/2 tsp
Baking powdr 1tsp
Vanilla Essence 1tsp
Coco powder 2 tbsp
Method : 1. Sieve maida, baking powder and soda. in a bowl add A ;1. He1 R AT Rk 3R el & o | fepie 3R qRa+
milkmaid and butter and beat well. Add maida, essence BT a9l § orp I oRE Be of | Ve ik 3 eI
and mix well. For spoon dropping consistency add milk g P
or water. Divide the mixture in 2 parts. Add coco powder g‘_ﬂaﬁ ‘ . ﬁ.é E’qaﬁi;% a W;? il ﬁ?
in 1 part. Put the plain batter and coco batter alternately el # 9id | Uo few URIREN [INSLEURC
in the tin. Run a spoon through the batter only once. SR PIT 7ol P T & SR STel | R U 9 7ol i
Select menu, press start. When there is a beep put the T F QR TG | Hi R I <qrg | iy gAg < W)
metal cake tin on low rack. Press start to bake. Remove Hed da fod @I ol Vb W 3@ ¢ | 96 R & @IS €y |
when it gives a beep. ot W Y W AR e o |

87



Bakery
LGl

Menu Weight Limit Utensil Instructions
bAB Patties 0.3 kg Low rack For 0.3 kg
. Maida 300g
Multi cook tawa Salt 112 tsp
Cold fat (Butter or margarine) 150 g
Cold water For making dough
Dry mix vegetables for stuffing As required

1
2
3
Fig. 1 Fig. 2
) N\
Fig. 3 Fig. 4

Method :

1.

N

w

>

o o

Sieve the flour with salt. Divide the fat into three equal
portions. Rub one portion into the flour to get a bread
crumb texture, add salt & make a dough of rolling
consistency with iced water.

. On a lightly floured marble top roll out the dough (about

%% cm thickness) into oblong shape (Fig.1). Take the
second portion of fat; cut into small pieces; place them
on 2/3rd of the rolled dough. Leave the remaining
1/3rd portion without fat.

. Bring up the bottom third of the pastry dough & fold like

an envelope with its flap open (Fig.2). Then bring up the
folded portion over again so as to close the envelope (Fig.3).
Turn the pastry at right angles; seal open ends of the pastry
& rib it (Fig.4). This means to depress it with rolling pin at
intervals. Cover & cool in the fridge for 5-10 minutes.
Repeat the step 2 with third portion of the fat & chill it for

30 minutes.

. Roll out the dough 1/4” thick & put the stuff. Fold it back.

Prepare all the patties in same way.

. Select menu & press start. When beeps, arrange the

patties on square rack & press start.

fafy : 1. 3¢ I TF & WA BE o | A B AT e i F i

X ol | Th T B A B WY 3 TS 5 9 HHE b SRR
SIT 8 S | TS STAdR AR a% FI UM ST §Y arat
A

2. fx 99 dic &1 AT B W B FW Yeom B AR 7
SEAIDR B AOR F Iof | 7 D G A Pl IR BBl

, 9el T e & QR AT B SR W | a

ngﬁgﬁmaﬁsﬁsé\

3. U dli & g W @ 9 arel wag B HW B W A
3R ol Telu 9§ fw & g9 A1 (7 2) | ot

T B B forg fHR 3 §Y WM B FWR B AR A

BT GIRT HW B AR A |

4, L) BT FHDIV R oIS, W B BRI Bl 975 IRD AIS | 30D
ared RAfert fAF g1 Ae—oe ok W <a1Y | gdhaw 5-10 fiFe
T et # 1 I | R WO P Be b [IeE WM B q
SIEvTU 3R S9 30 e aF g1 9N |

5.7l &1 & e § 9ol AR WRIaT B W AR DY A Re

A | W 9O BT S UBR TIR B |

A TR ReTe ga | 49 g o R UEN Bl @R \@

% FIW FIRYT IS IS GaTT |

6

88




Baker

Menu Weight Limit Utensil Instructions
7 | Naan Khatai 0.2 kg Low rack For 0.2 kg
. Maida 150 g
Multi cook tawa Suji 50 g
Powdered sugar 85¢g
Vanilla essence 1tsp
Butter 100 g
Almonds & cashewnuts Afew
Method : 1. Cream the butter & sugar together till it turns fluffy. fafy = 1. A i AN B vo WA SHD I X & @ B |
2. Add vanilla essence followed by maida & suji. 2. Tl 9 © ﬂﬁf‘ @ = a1 SR ol ST |
3. Make a dough out of this mixture. 3. 39 s & et 991 |
4. Roll out a medium sized ball & put cashewnut on the 3. I AH PR & el ot AR IS CHS & FWR
top of each piece. Arrange them on multi cook tawa. Bl ¥ | fhR SHP] Hed) Bpb a9 W AIRAT DN |
5. Select menu & press start. When beeps, place the w©TE Qﬁ’-ﬂ%‘
tawa on low rack & press start. 4.7 E} : @W W, TP AP
P HW TGN WIE q@1 |
8 |Whole Wheat 0.3 kg Low rack For 0.3 kg
Cookies . Whole wheat flour 200 g
Multi cook tawa
Brown suger 100 g
Granulated sugar 509
Butter 100 g
Egg 1 No.
Vanilla essence 1/2 tsp
Baking powder 1/2 tsp

Method : 1. In a bowl cream brown sugar, butter, granulated sugar

together and beat till fluffy. Add egg, vanilla essence,

baking powder. Finally add flour and make a soft dough.

2. Roll out the dough and cut with a cookie cutter.

3. Select menu, press start. When beeps, put the cookies
on multi cook tawa & keep on low rack. Press start to
bake. Remove when it gives a beep.

fafd : 1. TaHR, AEET IR TMER A UF A1 9Sd H SFER &8

TH B | AU, Il 37, BT TSR BTt | AR ST H afrer
STAPR JARH dial a1 o |

2. fR @iT @1 JeTPR FH FeX A PIE o |

3. W gIaR WIC @M | 419 G5 o1 W, FaI Bl Aol Bb
TI R IGH AXG & SR W | IF G @ foy wIe q@m |
A0 G 7 W AR Fw o |

89




Bakery
LGl

Menu Weight Limit Utensil Instructions
bA9 | Chena Poda 0.2 kg Low rack For 0.2 kg
. Chena 200 g
Microwave safe S 100
flat glass dish “9‘” 9
Suji 20g
Method : 1. Mix chena, sugar & suiji together adding little water. fafd : 1. 97, AN iR GO oSt url SreeR ve e e o |
2. Transfer this mixture to MWS flat glass dish. 2. 39 e B AEHING A% T o 9§ fvenfig &y §
3. Selact menu & press start. 3.9 GTE 3 W, TGP A e T R A T D
4. When beeps, place the MWS flat glass dish on low rack. . g W §
Press start. ERARE G
bA10| Masala 0.2 kg Low rack For 0.2 kg
Biscuits Muti ct Maida 100 g
ulti cook tawa Butter 50 g
Sugar 509
Baking powder 1tsp
Salt, chilli powder, coriander powder As per taste

Method : 1. Sieve maida & baking powder together. Cream butter &
sugar together.

. Add maida to the butter & cream mixure. Add salt, chilli
powder & coriander powder. Mix them well adding little
water (if required) to form a soft dough.

. Roll out the dough & shape into biscuits with the help of

a biscuit cutter.

Select menu & press start.

When beeps, keep the biscuits on the multi cook tawa &

place the tawa on low rack & press start.

N

os

R : 1. %27 IR BT TSR UE A1 B | AR IR A B A

e o |

2. T 3R B B 59 A0 A AT Sraa] T, il ureey oiR
g STt | ort @RE femaR 2fieT ol STt iR T e
ofiar &1 o |

3. 39 did B doi SR [RGe R B Ao A IR B AHR < |

4. 4 TR I 91|

5. 7 G < W, el @ Al @ q9 W @R Al b B
JWR W R w91 |
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Baker

Menu Weight Limit Utensil Instructions
bA11 | Chocolate 0.3 kg Multi cook tawa For 0.3 kg
Cookies L ‘ Maida 200g
ow rac Powdered sugar 1009
Butter 759
Baking powder A pinch
Cocoa powder 2-3 tbsp
Vanilla essence Yatsp
Method : 1. Sieve maida, cocoa powder & baking powder together. fafd : 1. %q1, B TSN SR IfHT RS B TH A1 B o | Th
In a bowl cream butter & sugar together. qeel § @ 3R FI Bl e of |
2. égger:caeida to the creamed butter & sugar. Add vanilla 2 Bd §‘§ g ok A e et | bR 5 <l |
3. Mix well to make a soft dough. 3. % ?ﬁa ki ﬁm 3 X ! .
4. Roll out the dough on rolling board & cut with a cookie 4. % ol 1 TPl W Iel AR FH FX F PIC o |

oo

cutter.
Select the menu & press start.

. When beeps, place the cookies on tawa & place the

tawa on low rack.. Press start.

5. {1 Tax = Ta |

6. 91U IS <1 W HIHN I G4 R FART IS q9 I Wl B

B SWR W AR Wi @ |
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1. Baby Food (bb)
2. Cake (CA)

3. Sea Food (SF)



Baby Food
tﬁ\@'

Menu Weight Limit Utensil Instructions
bb1 Khichdi 0.1 ~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
safe glass bowl | "Soaked rice 50 g 75g 100 g
Moong daal 25¢g 50 g 759
Salt, jeera powder (optional) As per taste
Ghee 1tsp ‘ 2 tsp ‘ 3 tsp
Water 3 cups \ 5 cups \ 6 cups
Method : 1. Soak rice for 1 hour. In a MWS glass bowl put ghee, rice fafd : 1. aaci & e gve q6 P | AT 9% 9ed ), g
and daal. Keep it in microwave. 3R ETel olhx 3fa- § g ¢ | ﬁ:l 3R a9+ FAP e <91y |
2 \?\?AZ?QT;;Z %:rr?;%r:fnzr::csj swt:gér salt, jeera powder 2.4 g R Wf 1 R o, o, S
and cover. P(Jt this in microwave anci preés start. gﬁqg c Wg' fa 5 il . WE q};ré 1 & A o
3. When beeps, remove and add some water if required. 3. g é. WA’ A S
Mix well and put this in microwave and press start. url STel iR ol a)E fema] sliae i v SR e qa |
bb2 Fruit 0.2 kg Microwave For 0.2 kg
Dessert safe glass bowl Apple, banana 200 g
Orange juice 2 tbsp
Sugar 2 tbsp
Method : 1. Put the peeled apple & banana pieces, orange juice & fafr : 1. foa1 gu @ & QE@,V A B gﬁ,_ﬁ?ﬁ kil SR AR
sugar in a MWS glass bowl. Select menu & weight & AEHITT UF I8l H AP MaT F ¥ < | Hi 3R aor
press start. G FWIE 91 |
2. When beeps, remove & mash well. Cover & press start. 2.9 W o W 9TEY (APpTeid? Egilﬁ | THPR IS TATY |
bb3 Raggi 0.1kg Microwave For 0.1 kg
Kheer safe glass bowl Raggi powder 2 tbsp
Milk 1 cup
Sugar As per taste
Ghee 1 tsp
Water Y2 cup
Method : 1. Put Raggi powder and water in MWS glass bowl and keep faf : 1. ?TTﬁ_ SR AR T g . A AT R |
in microwave. Select menu and press start. g < | A g e S| !
2. When beeps, remove and add sugar, milk and ghee. 2. 419 g8 97 W, aeR [T 8k A9, gy iR Sl
Mix well. Put this in microwave and press start. R DI S H TWHR TS 41T |
3. When beeps, remove it. 3. 97 GATS I W G e o |
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Baby Food
34 Be

[aY
Menu Weight Limit Utensil Instructions
bb4 | Home made 0.2 kg Microwave For 0.2 kg
Cereal safe glass bow! Rice 100 g
Moong daal 100 g
Salt, jeera powder, almonds (optional) As per taste
Ghee 2 tsp
Groundnuts 2 tbsp
Poha 2 tbsp
Daliya 2 tbsp
Method : 1. Soak rice for 1 hour. In a MWS glass bowl put all the fafdr : 1. araclt w1 ve GUS qd AN | AT W% 9IS H U @
ingredients except water. Keep it in microwave. JffaRed ) |l iR shad A @ § | A 3R ge geex
Select menu & weight and press start. I STy |
2 Yihen bosps, emove and g n 2 mber 0 apowder. 4 g &4 e e A e e A
2 tbsp of this powder, add water, salt, jeera powder and fr Wﬁi; &0 s ?qﬁg qA ;{11 gl
mix. Put this in microwave and press start. U 0T 8 1 2tbsp TSR @, W, THS, SR Sle
3. When beeps, remove it. FR el of | afeT # e W_C; ESINM
3. 419 g8 <7 WR qreR e o |
bb5 Apple 0.2 kg Microwave For 0.2 kg
Custard safe glass bowl Apple 200 g
Sugar 2 tbsp
Method : 1. Mix all the ingredients in a MWS glass bowl. fafer : 1. Argpraa AH @ A H A AR B vw
Select menu & press start. wrer el of | #i 9N wie gan |
2. When beeps, mix well & press start. 2. 9 GATE I W el avE AR wie ga |
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Cake

Menu Weight Limit Utensil Instructions
CA1 Walnut 0.3 kg Low rack For 0.3 kg
Cake ) Maida 200 g
metal cake tin Powdered suger 100 g
Butter 759
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 sugar fafdf : 1. #a1 3R 971 TSR B B | TF = F G IR AeFET ST1ed
and butter and beat well. Add eggs and essence and IR Iy TRE BT | AU IR 3T SAHR GIRT 3 @RE
again beat well. Add dates to maida. Mix well. Add walnuts. BT | HaT H WoR ST | ) a)E fAa | dfee St | 39
Add r_nalda mixed vylth dates to this. For spoon d_ropplng TR & e 3 T ©lol | T A oNIAR el A
g:azlztgzncy add milk or water. Pour the mixture in a greased qu e el | R S R 31 R B 2§ o © |
2. Select nlwenu, press start. When beeps, put the tin on low rack. 2. M G WIE ga1Y | N9 FA1g < R, e &1 &l X5 &
Press start to bake. Remove when it gives a beep. TR I R 6 I & oY W T@ | G190 G a7 |
o1 @1 9 fyarer o |
CA2 | Swiss Roll 0.2 kg Low rack For 0.2 kg
& Maida 100 g
metal cake tin Condensed milk 100 g
Butter 759
Soda bi carb 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 fafer : 1

N

milkmaid and butter and beat well. Add maida, essence
and mix. For spoon dropping consistency add milk or
water. Place the butter paper at the bottom of the tin
and pour the batter on it.

. Select menu, press start. When beeps, put the tin on low

rack. Press start to bake. Remove when it gives a beep.
Remove this cake on another butter paper and spread
mix fruit jam over it. Roll it and cut slices.




Cake
DD

N

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 low rack. Press start to bake. Remove when
it gives a beep.

Menu Weight Limit Utensil Instructions
CAZ3 | Carrot Cake 0.3 kg Low rack For 0.3 kg
Maida 100 g
metal cake tin Powdered suger 759
Butter 759
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 fafd : 1. %27 iR 9f7 TSR B BH o | UH a8 H SR ARG
sugar and Euttter aﬂd/_\l:jzagw‘ell. Adéi eggstatnd es_gence Bl PR ) TRE Be of | AU AR 7 SeABY GIRT W e
and again beat well. ates and carrot to maida. : i STerY ;
Mix wgll. Add maida mixed with dates and carrot to this. dl a\—%zﬁaﬁq Tg?azm f{- < il j;g W;fﬁqq oite
For spoon dropping consistency add milk or water. TR & ! R | A @ AR Al §Y
Pour the mixture in a greased cake tin. U A a S | 59 fn 31 fro $o fo # Sl |
2. Select menu, press start. When there is a beep put the 2. 41 gax I qq | 9 GAE S W T9 T 31 A NF B
tin on low rack. Press start to bake. Remove when it W W | 95 B B oY WIe garv | 619 8 R e @1 arev
gives a beep. foyret of |
CA4 | Chocolate 0.3 kg Low rack For 0.3 kg
Cake & Maida 100 g
metal cake tin Powdered sugar 80 g
Butter 759
Eggs 2 Nos.
Chopped almonds 3 tbsp
Baking powder 1tsp
Chocolate essence 1tsp
Coco powder 2 tbsp
Method : 1. Sieve maida, baking powder. Mix coco powder with Y2 cup  ffy : 1. %7 3k 3BT USSR B B o | 3T BT T8 g1 F Fipr TR

1 el of | UF arSe # g1 SR WaET I e /el TRE Be o |
TS 3R $A SR GART B A6 Be o | Hal H qeH ST

emg | arem el 59 AeT 1 5 STel | Sl aRe e | Bt

1 faerae g6 Srear sl ave el | 99§ AR 9 §Y
3y a1 U <rel | 39 W @ e e T # Srel |

2. 9 FeR RIE q@ | 9 G & R 39 A B Al @ B IR

¥ | 95 B @ forg wid qa | €9 B W A @ are” Fara o |
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Cake

Menu Weight Limit Utensil Instructions
CA5 | Lamington 0.2 kg Low rack For 0.2 kg
Cake ) Maida 100 g
metal (éake tin Powdered suger 759
Microwave Butter 759
safe bowl Eggs 1 No.
Baking powder 1tsp
Vanilla essence 1tsp
For Lamington solution - Coco powder 2 tbsp
Water 2 cups
Desiccated coconut As required

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

N

w

sugar and butter and beat well. Add eggs and essence
and again beat well.

Add maida to this. 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 on low rack. Press start to bake. Remove when it
gives a beep.

In MWS bowl add water and coco powder and put in the
microwave. Press start. When it gives a beep remove
and cool. Cut the cake in to squares and dip the pieces
in the coco solution on all sides. Roll these in the
desiccated coconut and serve.

fafd : 1. #a1 3R 9B TSR F B | TH A9 H R R AR
B AHR D] TWE He o | ATS AR §H SR GART A He
of | 7eT BT 39 Mol | TR W AR g g9 g9 a1 ae
St | 39 Mo frem @ o 3§ wra &

2. ¥ gaR WIE @ | 419 g5 o1 R oA @ & 3 &
FR W@ | 96 N B forg WIS 9Y | g B R A @
TR et of |

3. WIZHIIT A IS H UM MR BIHI USSR SIAGY AZHIIT
Mg & SR ¥ | W q@Tt | §i B W R Haraay
ST IR o | oG BB B INBR He| H FIC o AR THS B
DI ReaT § aRF WG 9 g4 o | R 7@ TIRTd $
IS H ATCH RN |
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Cake
DD

Menu Weight Limit Utensil Instructions
CA6 Vanilla 0.3 kg Metal cake tin Maida 100 gm
Cake & Butter 100 gm
Low rack Powdered Sugar 100 gm
Eggs 2 nos.
Baking powder 1 tsp
Vanilla essence 1tsp

Method : 1. Sieve maida with baking powder beat butter with sugar till
light and fluffy. Add eggs, beat well add essence.
Mix maida in it keep on adding milk and water till the tin is
filled to the brim, grease the metal cake tin with butter and
pour the cake mixture in it.

2. Select menu, press start. When there is a beep put the

tin on low rack. Press start to bake. Remove when it
gives a beep.

R : 1. N1 B IfBT USSR B A1 BM | FRET DA B A1

TG TH BT 99 TP q8 Todbl AR HANER T & ST | {0
SrAdR Il avE Be AR 33 N S & | R g9 der e
3R ¥ qeM1 Ul 99 9@ Sled J¢ o9 a9 e fFR @ |
R WY | ARG SR Hed dd e Bl faaw v IaH
D AT B STA < |

2. §F IR WE TN | 9 A < W A B ol Y@ B
TR G ¢ | 95 H B forg wId gad | g 89 W e @1
e @ of |
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Sea Food
qf\(‘:'

Menu Weight Limit Utensil Instructions
1 Roasted 0.3 kg Microwave For 0.3 kg
Prawns safe glass bow! Prawns 300g
Onions 2 Nos.
Tomato 1 No.
Oil 2 tbsp
Chilli powder, turmeric, ginger garlic paste, salt As per taste
Garam masala powder 1 tsp
Dhaniya and jeera powder 2 tsp
Coriander leaves A few sprigs
Method : 1. In MWS bowl take oil and chopped onion. Select menu fafd : 1. AgHIg A5 9= H I MR FE g AN o | WY FABR
and press start. TS MY |
2. When beeps, remove and add prawn and tomato. 2.4 W T IR GER Y@t R Ui iR THIeR <Tel | ST
Press start. Y affa # T@HY FIe qa1Y |
3. When beeps, add all the other ingredients and mix well. 3.9 § 2y qR e fi o F R 5 e

Press start. When beeps remove and garnish with
coriander leaves.

QY | 9Tl BT 3faT H I@HY ¥ere qdg | T B W dTEY
feret ok aferan & wrer | |

N

bread crumbs.
Put them on multi cook tawa, put some oil around the
cutlets. Keep this on high rack and press start.

. When beeps, remove and turn them over. Press start.

. When beeps, remove and garnish with coriander leaves.

B w

Fish Cutlet 0.3 kg Microwave For 0.3 kg
safe &b°W' Fish fillet 300 g
High rack Boiled potato 2 Nos.
& Bread crumbs 1 cup
Multi cook tawa Qil 2 tbsp
Chilli powder, turmeric, ginger garlic paste, salt As per taste
Garam masala powder 1tsp
Coriander leaves A few sprigs
Method : 1. In a MWS bowl take fish fillet add 1 cup water. Select fafd : 1. AsHIga A% a9a # B fhore a1 U el Tl |
menu & press start. Mash the fish. i e qqT sl el o
2. Add all the other ingredients except oil and mix well with ?:Laﬁ Y | i ¥ ;? Nl
boiled and mashed fish. Make cutlets and roll them in 2. T Pl BISHR SIEICIE) R Sdel §U 31 =1

TRl g% Sl @ W A of | Heolew IR I% 4
FHH H dAIC < | D] ALl §F dd W W, HedcH
IRI TP &SI qdd TG, &8 Vb WR /g WIS qaTY |

3. 919 GIE < R ITPI Yelear R wIe gy |

4. 419 AR <7 W AR Frel iR gfEn @ afrll [ we |
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Sea Food
0

s

3. When beeps, add all the other ingredients and 2 cups
water and mix well. Press start.
When beeps, remove and garnish with coriander leaves.

[aY
Menu Weight Limit Utensil Instructions
SF3 | Crab Curry 0.3 kg Microwave For 0.3 kg
safe glass bowl Crab pieces 250 g
Ginger garlic paste 2 tbsp
Water 1 cup
Salt, dhania-jeera powder, garam masala, chilli powder, turmeric As per taste
Oil 2 tbsp
Chopped onion Y2 no.
Coconut milk 2 tbsp
Method : 1.In a MWS glass bowl add oil, onion, ginger garlic paste. fafer : 1. AgpIag AH o G § A, WIS, HeRD qEGT <
Select menu and press s'tart. S 7ot | i B e TaTy |
2. xrée;rk;::z?ér;jemove, mix well add crab and 1 cup water 2 & W 3 T : ) aXe P | B9 AR
3. When beeps, add coconut milk, salt, garam masala, 139 9l refa wré |
dhania jeera powder, chilli powder, turmeric powder and 3. 419 g1E <7 R RIS g, THP, TRH F_TA, GfFRI SR
press start. Mix well & serve hot with rice. ey, fird Teer, &) U9 SIaaR Wi &4 | el aRE
Y 3R araet & A1 TRE-TRA TR |
SF4 | Fish Masala 0.3 kg Microwave For 0.3 kg
safe bowl Pompbhret pieces 300g
Onions 2 Nos.
Tomato 1 No.
Oil 2 tbsp
Chilli powder, turmeric, ginger garlic paste, salt, saunf powder As per taste
Garam masala powder 1tsp
Dhaniya and jeer powder 2 tsp
Coriander leaves 2 tbsp
Method : 1. In MWS bowl take oil and chopped onion. Select menu fafd : 1. A5 A% a9 H T IR FE g AN o | WY FABR
and press start. W®E gar |
2. Yg/:]zrgot-)i’erpé:;sr:gg.ve and add pomphret pieces and 2 & W N w e e @ik O @ gﬁ S TETeR
SIAPR WIS @M |

3. v ga1E <7 R g | wrEEll SR 1 $9 Ul e § el
3Tl TRE ATHR I qa1v | 919 819 WR 4R el 3R
gfear & d qe |
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Sea Food
t}i@;

Menu Weight Limit Utensil Instructions
SF5 Kappa 0.2 kg Microwave For 0.2 kg
Ayala safe glass bowl Surmany fish 200 g
Kappa pieces 1no.
Coconut milk 1 cup
Coconut oil 2 tbsp
Chilli powder, turmeric, ginger garlic paste, salt, pepper powder As per taste
Onion 1no.
Dhaniya & jeera powder As per taste
Coriander leaves Afew

Method : 1. In a MWS glass bowl add oil & chopped onion. Select
menu & press start.
2. When beeps, remove & add chopped kappa & fish pieces.
Press start.
3. When beeps, add all the other ingredients & press start.
Garnish with coriander leaves & serve.

fafd : 1. AEPT A5 @ aT8A F d AR B §E @ of | Wi

FAHR WIC @Y |

2. 49 GATE 7 W dIeR et AR Fel g F SR ATl
@ THS AT WE &qM |

3.9 gE o7 W g wfl wrnl Sieer w4 |
T | A W |

101



Utility Corner

Feiferdt iR

1. Utility Corner (UC)

2. Fermentation (FE)



Utility Corner
gfden afR

Menu Weight Limit Utensil Instructions
uc1 Keep warm 0.3 kg Mircowave Method : 1. Any cooked food with cover (rice, dal, subzi, halwa, upma etc.). Select menu & press start.
safe bowl faf : 1. FE N AN (F9d, T, Feoll, TA], SUAT TANM) AR & < | Hie FdR WIS <arg |
uc2 Steam clean 0.3 kg Mircowave Method : 1. Take water in a MWS bowl, add vinegar & lemon juice in it. Select menu & press start.
safe bowl fafd : 1. AsHIaT A% a9 F U AeR S RS R g 9 S1el | A7, gAeR Wi & |
ucs Defrost Veg 0.2~0.5kg Mircowave Method : Veg (Paneer, green peas, sweet corn etc.)
safe bowl 1. Take vegetables in a MWS bowl. Select menu & weight & press start.
faffr : sreER (@R, 8 e, wWie B g@k)
1. AT AH S H Wl iR Wi U@ aor g SR wId @ |
uc4 Defrost Non-Veg 0.5~1.0kg Mircowave Method : Non-veg- (Chicken, mutton)
safe bowl 1. Take in a MWS bowl, select menu & press start.
faf : diaer Rred, geq saf)
1. AEHIIT WG 98 § e, Hed st daw Hie g SR wre qan |
ucs De-humidification 0.3 kg Mircowave Method : Namkeen, biscuits, papad, bhujia, wafers etc.
safe bowl 1. In a MWS bowl add the food to be dehumidified. Select menu & press start.
Y : e, fge, o, gfmn, Twd sef |
1. ASHIIT WG 8 § T M PR B forg et | A, g wIE g4 |
uce Light Disinfect 0.1 kg Microwave safe Method : 1. Sterilize Microwave safe glass utensil - Keep the empty utensil & select menu & press start.
glass utensil 2. Clean the cavity - Keep the cavity empty. Select menu & press start.
When time ends (beeps), clean the cavity with a damp cloth.
Empty cavity Note : The oven has a special function Light Disinfect which allows to sterilize the MWS glass utensil thereby
giving a hygiene & clean utensils/cavity.
faf¥ = 1. WIgHIaT A% e adfH B Bergad ST - @Wiel 09 BI 3aT H @R A g AR Wi qa |

2. @I $ AHE B - WE DI @lell 3G | {7, AR ©IE qa |

9 @) FEIf W (@U GAE < W) WE BN IS | WH G < |
e : afed ¥ v e ufhar se fRusshae B & O A15H1a9 9% e g B HervHad $) a1 § SR
TelRawy TR UG $RAl 8 MR I01/WIE B IS bRl & |
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Fermentation

evM

Menu Weight Limit Utensil Instructions
FE1 Yoghurt 0.3 kg Low rack For 0.3 kg
Mi Milk 300 ml
icrowave
safe glass bowl Curd 2 tbsp
Sugar 3 tbsp
Pink food colour 1/4 tsp
Strawberry essence 1/4 tsp
Method : 1. Put lukewarm milk in MWS glass bowl. Add curd, sugar, 1, HISHIId AH I8 H YA g8 of | fR Sed €@, 9,
colour, essence to it. Stir it very well. Select menu and 3R 39 STel | 3 ave Ry | Iﬁi NGRS < ga1g |
25\;‘;53?ttar,t~ b L the bowlin ‘ 2. 7 TS I W IS BT M H Al Wb W G | WS
. When it gives a beep put the bowl in lower rack. Zang s 5 e e ;
Press start. Remove and cool. Refrigerate it. | T s A AN RG]
FE2 Masala 0.5 kg Microwave For 0.5 kg
Paneer safe glass bowl Milk 500 ml
Curd 2 tbsp
Coriander 1 tbsp
Jeera 1tsp
Method : 1. In MWS glass bowl add milk. Select menu and press start. 2 1. HISHTId B a9 H gY@ | W IR e EE] |
2. When it gives a beep, remove and add curd, coriander and 2. 419 g8 <7 WR qIeR el ok @, gfn &R SR
jeera. Press start. TTABR YIS GaTY |
3. When beeps, remove and strain and press in a muslin cloth. 3. 99 G I W AR et o) frarser aRe &
IS H FAG |
FE3 | Yeast dough 0.25 kg Microwave For 0.25kg
safe glass bowl Maida 250 ml
Yeast 1 tbsp
Salt 1.2 tsp
Sugar 1tsp
Water As required
Method : 1. In MWS glass bowl add maida, yeast, salt and sugar. : 1. WIgHIIT A TN dISl H Hal, ¥, TG MR AN ST
Mix well, add water and make a soft dough. e o¥E Ay dorm g fAerey HeATaH drer &9 of |
2. Select menu and press start. When beeps, rest for 2 ’ﬁ:L TR wre gard | diu ﬁ:n'sf A W 3 e db v
3 minutes. Now remove. 'a% e e e S |
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Fermentation

YA

Menu Weight Limit Utensil Instructions

FE4 | Pizzabase 0.2 kg Low rack For 0.2 kg
Multi &kt Maida 200 g

ulti cook tawa Yeast 1 tbsp

Salt 1/2 tsp
Sugar 1tsp

Water As required
Method : 1. In a bowl add maida, yeast, salt and sugar. Mix well, add ~ faffi : 1. ATsm1aa A% a6 # #a, $3e, 9@ SR A 1l | 37es

water and make a soft dough. Keep for half hour.

Roll a roti, prick with a fork and rest for 5 mins. Select

menu and press start.

2. When beeps, keep the pizza base on tawa & on low rack.

Press start. Remove when it gives a beep.

e g 3R Ul STeaer Jard diet 991 of 3R e €
@ fIT 3@ BIS | U IR Bic A B & 3R 5 fFe d@
@1 W& € | A gaR WIE g |

2. 419 g8 <7 IR 9IS 99 P TG W IWHR Al Wb P HR
I 3R W TaY | iU GAE 7 TR qR e |
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Body Care
qrsl B3R

1. Body Care (bC)



Body Care
gfsl BIR

Menu Weight Limit Utensil Instructions
bC1 | Lip Gloss 0.2 kg Microwave Safe Alovera gel 100 ml
Glass Bowl Rose water 1/2 cup
Almond oil 1/4 cup
Method : 1. In MWS bowl add all the ingredients. Mix well. Select R : 1. TEPpa AF IS § T AN o red) aRE el of |
menu and press start. When it gives a beep, remove ’ e B ﬁ:ﬂé s
and mix well. Again put in microwave. Press start. ]ﬁi;g . | 4 S il q—\;@mg,;—\r ; Gﬁq.
Remove when it gives a beep. Store it in a clean vE [Heg | §aR i IR o S
glass bottle. A9 GE S W TR Frpred SR AIh-gerd g B el
q3@ |
bC2 Body 0.2 kg Microwave Safe Garlic 10 pods
Massage Glass Bowl Ajwain 1/2 tsp
Oil Cloves 2-3 Nos.
Almonds 3-4 Nos.
Mustard oil 1 cup
Method : 1. In MWS bowl put all the ingredients. Select menu and A : 1. AePpRT A5 asa 7 9 G <6 | ‘?FL FABY wre
press start. Remove when it gives a beep. Keep it for qTy W e o b
2 hours. Strain and store in a glass jar. - éfﬁg > éjﬁ_:i;ﬁ;\, § Wi‘l e T
bC3 Hair Oil 0.3 kg Microwave Safe Coconut oil 200 ml
Glass Bowl Amla 100 gms
Jasmin flowers 5-6 Nos.
Hibiscus flowers 3-4 Nos.
Bhahmi leaves 1/2 cup
Method : 1. In MWS bowl put all the ingredients. Select menu AR : 1. AP 9% a=d § W Rl o | Lot TABR e T4y |
and press start. Remove when it gives a beep. ot W 3 W AR PieTe 3R @ T qo v e S|
Keep it for 2 hours. Strain and store in a glass jar. iy B Y
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Important safety instructions
Read carefully and keep for future reference

TR R Y - o R 6 ik ofow @ vl @ forg v

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 |

1

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.
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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 =& |




12

Before cooking, pierce the skin of potatoes, apples or any such fruit or
vegetable.

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

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

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

Do not attempt deep fat frying in your oven.

AT H ST PE HRA BTHITA DN |

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

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

gl‘h‘idnl‘-i AT T § TART R Al & |

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

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

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

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

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

20

21

22

the food container is deteriorating.

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

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

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

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

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

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

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

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

3 31T < ol T o7aT TR & foTT oy gL ol Wal & AT el | 3T SISR, TR BT,
IR BfFE, 31 BT, AR iR 2 a1ar Hiet His A 81 7 1 §U ST AT TS
dreq el STel 81 ! A Ao T el & | fFeToR ol 3 Ugel 3 319 <= of bl 3 T e
2
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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 a37ef forar ST =Ry
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 & GRIR &l FH1ae T & ‘L' o7 31

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-8082PRR

230 VAC 50Hz
900 W (IEC60705 rating standard)
2450 MHz
) X 322 mm(H) X 530 mm(D)

Power Input/dTaR gTgc
Output/3AT3cYe

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

Power Consumption/dTaR &I

530 mm(W

Microwave/ATSHIAq 1350 Watts
Grill/fra 1250 Watts
Combination/®HIFRM 2650 Watts
Convection/FIaaI 1350 Watts

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.

S T G RM, T

@ T 1 379, I Bl Fafd) &R @ ) ol R ek

IR |

y

?
%/

3. After Papad cooking give
standing time of 30-45
seconds.

To Cook Multiple Papads :

*Place Multiple papads over one

another, as shown in the picture

above.

Crispy Papad :

1. Press Quick Start without
papad.

2. Sprinkle little water or oil over
the papad.

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

*Note : The cooking time may
vary—

a. As per the composition of the
papad material.

b. As per the Quantity of papad
used.

Papad Papad .
placed at placed at k
centre of Glass centre of Glass
Glass Tray Tray Glass Tray Tray
1. ROASTED PAPAD 1. YA gU UUS
Procedure : fafa
Papad: aTs . .
1. Place the raw papad at the 1. "I & @& dId § deall UTTs ¥,
centre of Glass Tray, as RRIERERESIEERENIPIRC]
shown in the picture above. H
2. Select Micro-100% Power 2. HIgghI-100% AR X 3R TbT
Level and Cook time. B qHg FEiRd &Y |

3. mq—sq—cﬁaﬁa%mswsﬁa%a
TS T E &

affﬁ?ﬁqm@qﬂﬂ#a?f?ﬂ:

*qgd AR UIIS UH P SR I,

ﬁwﬁ?mﬁ-ﬁﬁa <A RIS |

et args

mm'\’@ﬁﬁqﬂﬁﬁmﬁw—é

24Ty |
2. UIIE & HUR &ATST U AT IA
s |

3. éﬁqzﬁmwiaﬁ’lﬂﬁm
@, o & Swed i A7
e T |

*qe : GhM B G F IR B
HAR —
a. UTS @ AEEl @ adEae @

TR |
b. WswHE By Y umSHr @
ATAT & TR |

2. POP CORN : Place the pop
corn bag to the glass tray
properly as instructed on
packing. Use Quick Start to set
3~4 minutes. Remove the bag
after poping sound has
stopped. Take care that bag
corners do not touch sides
while rotating.

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

2. ufg @ : 3T W Ry T
fFdargar dfu S @1 9
B B ¢ W b W W | 3~4
fire Y &1 @ forg fae
W B M B | YT I
ATATS AT B & 91 97T I
BT ol | e ¥ 3 9 & B
A TG 15 9 A gy |
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