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Please read this manual carefully and
thoroughly before operating this unit.
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Jafsty Procauilons | e e

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. Repairs should only be undertaken by a qualified service technician.

31a & gRarel, =T Ue, et arel A1 fHel off SO WIFT 9 Bl 7 R, TR 7 IR AT dTeid (adjustment) S8 &1
I 7 N | FREAA G AT felt R TR 4 8 - |

Do not operate the oven when empty (except Pre-heat Mode). 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.

3 B B @rell 7 T (Pre-heat Mode @ 3TeTaN) | T4 31d¥ BT YA 7 ) I8 &, O T D & e § Uil #R o,
3T & TR TG § | T | 379+ ATe] B T WR YT ATl TR 1 SHofl bl A (absorb) & |

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.

399 B IRAT H ST+, e, diferan anfe & Tehrae B9 R 31a= B 7 T | |

Do not use recycled paper products.

T H BITST AT IRIIRT & TG BT B T 7 R |

Do not rinse the turntable by placing it in water just after cooking.

AT G & R 918 B rd B g BT I & -1 7 3 |

Be certain to place the oven so the front of the door is 8 cm or more behind the edge of the surface on whichitis placed.
37 T Y 59 41 BT RIS &4 I3 3 379 1 a1e) fBIR1, <ae e &1 BRI 3 B9 A FH 8 cm IR B |
Do not cook eggs in their shell.

Ul Bl fFed THT 7 IHH |

Do not attempt deepfat frying in your oven.

31 H T BT I | BN |

Remove the plastic wrapping from food before defrosting.

FEWIRET A Ugel HISTH TR VT TT TATREE 1 3TART (cling film) E€T € |

If smoke is observed, switch off or disconnected the oven from the power supply and keep the oven door closed.

37 H 4 Gor M TR ST TR fIsTel A e < SR =arell 98 j |

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.

el BT AU RN & 0771, 3/a 1 73T F=A <, 9/ S aR Few ¥ aRE 9 999 &7 T 81 | g6 Jfed B SuE
TR AT & PR AR WRT F 9T 8 |

Liquids or other foods must not be heated in sealed containers.
TR @Ter garef B off o R § T A 9N |
Always use gloves when removing dish from oven.

&1 1 319+ | 9TER NpTer THY SRATT BT SR BN |

Do not cover the ventillation slots.
JENAYA FACH Bl 71 D |

Never use metal or metal trimmed utensils in your microwave oven. (refer Cookware Selection Table at page 15)

ATSHIIT 37 H B 1 U i1 BT T T B 1 &1 B I 81 91 S &7 foheht off 0 & SRt 31 TS 2 |
(FUAT U 15 TR FHAIR AR <l aw)

Warning/ =<dra=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.

J&H T ER1 A UBR O & 91 $B 99 S fordl T SR 3G BIS < | HioH @F 4 Ugd S
AT &Y SiFE a9 B o | Fedl & Ao 9 g9 | 399 Araert awad |




Unpzciding & Insizlling | SRR @0 2@Er 3 i)

o Unpack your oven and place iton a flat level surface. ]
I BT et & I ATl BR U T (flat) Taig TR I |

e Place the oven on the levelled location of your choice with

more than 85cm height but make sure there is atleast 30 cm
of space on the top and 10cm at the rear for proper
ventilation. The front of the oven should be atleast 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.
399 Bl 3BT SHdE R T S 9T 85 WHY. I 3Nfdd
TS 81, T 30 A FW R 10 9.H. T8 dre arawa
B! TS 81 1P a1 B GATT Tl U A 81 9 | 3797 B
e W1, [T B (AR | FF J HH 8 WA, 3R BT 3R
€1 1% 1A & e &1 Y 7 8 | g1 &Y Fepri B A,
NI B HU-ITE AT W IR T B | 39 A1 B AaTog
B IR 379 DY &y UET Feheh ¥ |

e Plug your oven into a standard household socket. Switch on

all the icons glow. Press Stop button, :: glows. If your oven
does not work properly, unplug it from the electrical socket HIGH RACK / ‘8IS’ Y& LOW RACK / ‘&I’ Y&
and then plug itback in.
T BT W B WA 'R Aide H o | Rea gar,
dr fore Soodfe 81 WA | Stop ded FAW, [ frw
M | A& JMMUT 37a FEl ®Y | W T B <&l &, a
IHHT T AHTe IR SERT Hide J e |

™

GLASS TRAY/ ®id & ¢ RO%G%NG

0 Open your oven door by pulling the DOOR HANDLE. Place
the ROTATING RING inside the oven and place the GLASS
TRAY on top.

E-ER Wier & ford "SR 2vse” &l YA F | FA areil
R P71 erae § T 3R SED W AN/ BII B MA ©
G |

W c

- SN o o c c\
rlow thz Microwave Ovar woris | FIEERIEEN SEFF <pl <P YTl

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 create
microwave energy.

GeH T TP UBR B Holl & o AT TR 3R AT THT AN B GHM T Sl T | A I Ge a9t argaved §
rferd B T 1) 3R herl § iR faF1 B uTa STel aa: & FAI 81 9 § | IR A1SHIad 7dH! § ATEIF (magnetron)
T UPR R TR 2 5 a8 et o @l Hofl Bl TAT R T | TS B €1 T2 fgd o ol St § uRafia 8 i 2 |




Conirol Panzl | el el

— Display Panel / %=1 I=1e1

+—— Makes food Brown & Crisp / W &1 43T 3R HFIHIT I 2 |
To cook food with 5 levels of M|crowave Power

HIZHIA UfaR & 5 WRI U W 9919 & forg |

For making Kid's Menu/ a=di & #I 9911 & faq|

Cooks with Micro & Grill function simultaneously. /
Jq wd firer framsli gRT An-Arey WHEr g ¥ |

For Optimum browning of food / @™ &1 31f&®TH |IT BT & o1 |

Kid's Menu

Combi Cooks with Micro & Convection function simultaneously. /
Auto Roast / Bake H s’ﬂi a9q NERE SENEREIC] SIRT HIJ-H1I GTAT bl %l
%%‘ﬁ?m e T Grilling for efficient Brownlng/Roastlng
3 o iden . oo Kb Y grf=1,/IARET & forw firer aar 21
Auto Defrost
T Greon Poas 2. Frozen Chicken O To select and defrost 4 frozen food category.
3.Frozen Fish 4.Frozen Paneer TJSIE] BT 4 ST BT ﬂqﬁ AR fewpie s & |
Indian Cuisine
et o @ To select and cook preset recipes at different we|ghts
5 MixVeg Cury 6, Oret o™ & fafr= ao o emenRa gd fAf¥ed e @1 g &R ue & forg |

7 Sandwich 8.Kalakand

Weight/Time

‘Start’ begin Cook operations
TS G I BT UfHar Yo BT 2 |

| _Start
Quick Start Increase/decrease Time/Temp. during Cook Process.
QHET g9 B R GHI/ATIHE HH A7 SATET Bl B |

To Stand By / Stop Cook functlonallty
RS q18° WHT 9919 BT Gfthar &1 Ubdl 2 |

Cnild Loeic ] =ZEHeS K]

Your oven has a safety feature that prevents accidental running of the oven. Once the child lock is set, you will be unable to use any
functions and no cooking can take place However your child can still open the oven door!
SIS 37a H fIRIY GRET R € S AT P IS H AT el acll | ATSeS A’ A UR e <1 & el B | IR Feell

V¥ o. Fo. P F

Stop.
Pause

Press STOP/CLEAR / Press and hold STOP/ CLEAR « » .
STOP/CLEAR =473 | until “L” appears on the display L” appears on the display to To cancel CHILD LOCK press
and BEEP sounds. let you know that CHILD and hold STOP/CLEAR until “L”

STOP/CLEAR 9¢1 19 T <41 | | OCK s set. disappears. You will hear BEEP

T?@Weﬁf 'sﬁqs t'—:[gaqé Y9l TR “L” MY A1fb 3MIl | whenit's released.

3 a1 ¥ f a1ges o am g | qZes ol B Wield & ford
The CHILD LOCK is now set. / STOP/CLEAR @3 @@ a1
379 ‘ATges df’ AT | R I o a5 ‘L sgem A |
The time will disappear on the S &R 9 ﬁ:ﬂg‘ q ¢ | 3MYdT

display if you have set the clock.
o ot ) AR B gd &
YT’ TR AH G BT SR |

e T 39 G TATE |




Wicro Powsr Coolne | HEEAN IR wgia JuE

Your oven has five microwave power settings. High power is automatically selected but repeated presses of the MICRO key will
select a different power level.

IS 7 H 5 ITaR WK & | I TR VR 1 G W 2 8 S 2, IR IR-aR ‘AISh!’ g ga1 PR et arar &R a1
g BT S AHhaT § |

V

ATSHT YraR KR (180W, 360W,
540W, 720W, 900W) 4 @
forg <ifa 1 gAY |

s & 773; Power Level Table
39|

99:00 Min) ¢ &=+ & fou
ST gAY |

Press STOP/CLEAR Turn knob to select Micro Power Rotate dial to set Cooking Time Press Start
! Level (180W, 360W, 540W, (:10 Sec t0 99:00 Min) )
STOP/CLEAR ST | 720W, 900W) StartTdT |
Refer Power Level Table given G U BT T (:10 Secto
below.

Power Layal [ e 5[

Your microwave oven is equipped with 5 power levels to give you maximum flexibility and control over cooking

JITIHT AIGLHIIG T 5 UTaR TR | o 8 TIfes A1 3MUeh 3det 9 STBIIaR Ud I |
i @ 12 Aol # @re el & 9 9 HIe ge @ UG Uk WK R T E |

[

POWER Press MICRO button USE % Wattage
R Tl ge qarl AT % AT
HIGH times * Boil Water / U1 IdTelAl P-HI/900W/HI/100%
MAX LI * Cook poultry pieces, fish, vegetables /ﬁ"ﬁ, el g Al qepT
STAH * Cook tender cuts of meat / #9 & T g@s T
MEDIUM times * All reheating / 15T SART T &1 P-80/720W/MED-HI/80%
HIGH LIS * Roast meat and poultry / H® T 71 41
HEgH 3 * Cook mushrooms and shellfish / #ReH @ @Iel aTell HGell THH

* Cook foods containing cheese and eggs / HToi e &S 3 A9 STefl 7§ &
MEDIUM times * Bake cakes and scones / 3% d B §H Al P-60/540W/MED/60%
HEH EIN * Prepare eggs / 317 T

* Cook custard / S T

* Prepare rice, soup / dTdcl U ThTT
DEFROST/ times * Al thawing / ! T&R & @ Uil B AT QIO R M1 P-40/360W/MED-LOW/40%
MEDIUM LOW EIN * Melt butter and chocolate / dfdielc @ Ao fererT
I IR /AT A * Cook less tender cuts of meat / AfF & FH /¥ THS THHI
Low times * Soften butter & cheese / TaEH @ A FI A HRAT P-20/180W/LOW/20%
e IR * Soften ice cream / SEHHIH BT TH BT

\_ * Raise yeast dough / 3¢ # THR So™
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Fyud ciirastarstics & Microways covldng | err Rl 6l R S0 ARz SR bl

Factors which affect Microwave in the following stages of cooking
1 faft & fAfoRea W=l w® Argsh TR @ 9nfdd 39 a1 FRE

|. BEFORE COOKING

1. Density of food / @<l gerelf @1 T
Light, porous food such as cakes and breads cook more quickly than heavy, dense foods such as roasts and casseroles.
Bed 9 3T (pores) ATel IS I, I &, 9 3N, TH § HH THI A1 &, W= NS Tcd arel R @1 garelf o4
A MR ‘DRI’ 37 31 T I 2 |

2. Heightoffood/@re yereif @ Sars
The upper portion of tall food, particularly roasts, will cook more quickly than the Iower portlon
T TR B a9 Sl D G FHAR, ROITDR H o, N B HNT W, B R A Tp oA B |

3. Boneand fat content of food / @rTe1 uaTeif H a1 (fat) @ &St HI A1
Bones conductheat and fat cooks more quickly than meat.

it AT FaTford Hch B iR G (fat) U= #, A & &9 IHT AT B |

4. Quantity of food / @rer ugTef Pt AN
The more food you place in the oven, the Iongerthe cooking time.
oFeT 3 Yl TS Ao A A R A ua%a‘»wﬁqﬁ;?ﬂm

5. Shape offood / @Te1 yaTef &1 GTEFI'\’-‘JI?-FI'\’
Microwaves penetrate only about 2 cm into food, the interior portion of thick foods are cooked as the heat generated on the
outside travels inward. Only the outer edge of food is cooked by microwave energy; the rest is cooked by conduction.

IS B HaA 2 cm TR TP 81 WS Whall © | IAH AT T AT Wiel yared, aedt wag & e a1l @vel 9

FATCIT I §RT &1 TS 8 | WTET S et el [hIR B ATSh] TR Bl Holl A U &, qTeb! BT AN IH & Farer gRI &
G ¥ |

1. DURING COOKING

1. Covering/ 3Taol
Acover traps heat and steam which causes food to cook more quickly.
TIH, WTT G ST Bl ISR B A HY AT B | 3 WIS STed] Ihall B |
2. Browning /¥R AT HIHRT HRHAT
Meats and poultry that are cooked fifteen minutes or longer will brown lightly in their own fat.
|t a1 g & T, T 15 Mo A 1fe 973 & o g 11 81, 379+ 81 =161 § R 81 SR |
3. Arrangingand spacmgl’*ﬂTrFI P TR W AT T Felt T Brg
It will heat more evenly if if placed in the oven on equal distance apart, preferably in a circular pattern. Never stack foods on top
of one another.

G A TH BRA B ford, Fa H T G R Ners H G | Ao T H A & & S 7 T 7 |

4. Stirring/ f@em 1
Stir in order to spread and redistribute heat. Always stir from the outside towards the centre as the outside of the food heats
first.

ST B Bl MR GARART &R & forg @ &1 f2elg | g9em amex 9 3feR 3 avE Bia a1fey Rifd arex o1 uaref uget
THEE |
5. Turning over/YefeHl
Large, tall foods such as roots and whole chickens should be turned so that the top and bottom will cook evenly.
T 3R o THe! O OIS Td ARGl I, Bl Uele HR VAT § FHM 18 o Fahell 2 |
6. Shielding/&®1
Strips of aluminium foil (which block microwaves) can be placed over the corners or edges of square and rectangular foods to
prevent those portions from overcooking.

Bigel BT SHIHA UGT1 B STl BI gaTeh 2 |

Ill. AFTER COOKING

1. Standing time / oS 139
Foods are often allowed to stand for 3 to 10 minutes after being removed from the microwave oven. Usually the foods are
covered during standing time to retain heat unless they are supposed to be dry in texture (some cakes and biscuits, for
example). Standing allows foods to finish cooking and also helps flavour blend and develop.
O UH B 915 3 10 FATe THBR G U Bl UlhAT THI B H AGE BRal & | 39 A Bl ST TgH dEd € |

IE A B Y BT SRHIR TG H AGEIR BTl 2 |



Gl Gooldng | Trel =l e o

This modelis fitted witha SHEATH GRILL, so preheatlng is not needed.

<6 L “MNer BIeT T SRRT T T 5 R Teet & T e 9 IS agarea Tt B |
This feature will allow you to brown and crisp food quickly.

7 firet s e yarelf @1 ¥ R1 @ RG] FR |

The g_(ﬁl rack can be used in two positions - high or low, depending on food type and size.
31y <1 Rerferdi § gAT o) Had © — ol I ﬁlmwwwﬁ%m THR TR R B |

The grill rack (high rack) must be used during grill cooking.
et fr1 v wHg et Y& (7S o1awg warT o |

V o

Stop
Pause

Weight/Time
—

Press STOP/CLEAR Turnknob to select Grill mode. Rotate dial to set Cooking Time Press Start
! g Ars g7 & forg At &1 | (110 Secto 99:00 Min) _
STOP/CLEAR GIT | AT | Start 1Y |

T U BT FHI (110 Sec to
99:00 Min) ¥ &=+ & foru

ST gAY |

ks Menu | Epsel R

In a Microwave safe bowl take noodles, water and noodles masala as per taste and put in the oven, press Start. When beep
sounds, mix well and again press Start. Serve hot.

Teh AISHId AP I8l H [Sed, U AR FETIAR TSed HAT of AR AT & f<x 7 & dA1 WLIE &aM | 99 FATg o7 R
3eeT TR Ay SR gaRT were qaTy | -7 WRI9 |

V o

Stop
Pause

Press STOP/CLEAR Press Kid's Menu to select
Noodles programme. The oven

STOP/CLEAR 4T | work automatically.

oo T g & forg e
A ga¢ | 3/ @ & B
FRATR |




Conyzsiion Cookinle | IRl il HISE Rl

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).

BRI 3Ta H ATTHT T 40 °C 3R 100 °C ~ 250 °C & (180 °C Weh: T ¥ T Haer e Hvd B) |

The oven has a ferment function at the oven temperature of 40 °C. You may wait until the oven is cool because you cannot use a
ferment function if the oven temperature is over 40 °C otherwise E-05 error code will appear.

37 H ST ST B GFAYT B | 379 3707 & ST B A UHEN B ifeh 40 °C ¥ HUR ATTA B IR S21 T8] o1 Al |

Your oven will take a few minutes to reach the selected temperature. Once it has reached correct temperature, your oven will BEEP
to letyou know thatit has reached the correct temperature. Then place your food in your oven; then tell your oven to start cooking.
31eT afe FAREd AT WR ugE g% e o | o9 g8 fREd amEe wR agam a1 i gortl 3R et gar o 6
YA ¥ FEY ATTAT © | 379 3T 379 H I IRIY 3R TS YR DI |

1. To preheat./ 9gal TH Hx1 & forw

V o

Stop
Pause

WeightT
—

V

Press STOP/CLEAR

STOP/CLEAR GSH |

A |

Rotate knob to select Conv.

Conv.ﬁﬂ’vﬁ@%ﬁ'ﬁﬁfﬁ

Rotate Dial key to set
Temperature (40°C to 250°C)

A (40°C to 250°C) AT

Press Start (two times)
to Preheat

Start (31 91R) T@TY |

P B foIg ST BT gAY |

If you do not set a temperature your oven will automatically select 180 °C. The cooking temperature can be changed by turning the

Dial key.

IfS 37T PIS ATTA &} A AT 37 - B 180 °C o | YT T ATIHT Dial GHIGR I ST HEHAT B |

The convection rack (low rack) must be used during convection cooking.

PG X B YA FIaR b S TR 72T BN |

2. To cook/ @I UPHH P f?vI'Q

Press Stop/Clear Rotate knob to select | Rotate Dial key to set | Press Start Rotate Dial to set | PressStart
. Conv. Temperature (40°C to . cooking time (:10 Sec )
Stop/Clear 4TV | 250°C). Start €T | t099:00 Min). Start 4T |
Conv. &1 g1 & forg | @romT= (40°C  to

<ifa @1 g | 250°C) ¥ FRA B W YBH P

SR dl (:10 Sec to 99:00 Min)

fore I Yo ow B R

ST BT gAY |




Comblinziion Cooking | wiFRFEE ZH1 HSE T

Your oven has a combination cooking feature which allows you to cook food with heater and microwave at the same time
alternately. This generally means it takes less time to cook your food.

IS 379 # I8 YR 39 o T @) TS & B Y 39S TAN F HIoH Pl EIeR 9 ASHI gRI TS & I H a aiy
epT b | AT $hT 31 BT ® b WISt U @ dTel HT @ g |

You can set three kinds of micro power level (20%, 40% and 60%) in combi mode.

MY S A H A USR & ASHI TR TR (20%, 40% 3R 60%) I Fd & |

1. GRILL COMBINATION / a1 iffgas=

WeightT
—

Press STOP/CLEAR Rotate knob to Grill Combi. Rotate Dial to set cooking time Press Start
(:10 Sect0 99:00 Min). )
STOP/CLEAR GSR | Grill Combi &R & forg Hfa @1 Start &9 |
AT | QT T BT A9 (10 Sec to
99:00 Min) ¥ &=+ & forg
STl I YA |

2. CONVECTION COMBINATION / ®=Ja=19 hiffaa9

WeightT
—

Press STOP/CLEAR Rotate knob to Conv. Combi. Rotate Dial to select Press Start
. B Temperature. )
STOP/CLEAR GaT | Conv. Combi &= & forg e StartgdTy |
Kol ‘ﬂw | Temperature € == & forg
SIS PI gAY |

Turn Dial to select time Press Start
(:10 Secto 99:00 Min)

Start @] |
g g & folg SEe Bl °

AT | (:10 Secto 99:00 Min)

10



Culele et | fereren e

The Quick Start allows you to set 30 seconds interval of HIGH Power Cooking with a touch of '‘Quick Start' key.
e T 91 ST TR 30 HHTS B TRTA H 8T8 UTaR TR ST Uehl Fehd! & |

y V

Start
Quick Sfart

Press STOP/CLEAR Press ‘Start/Quick Start’ key.

STOP/CLEAR TdT | ‘Start/Quick Start’ g TaTH |

Note : During Quick Start Cooking, you can extend the cooking time upto 99:59 minutes by repeatedly pressing the Quick Start key.
@aeT Quick Start button I FR—JTX GIIHN (a6 YIS B GIRTT YT BT 7T 99:59 A7 T IGTa7 I Fohel & |

=~
<

Veirious Cooi Functions | fefim=! = priviferei

Please follow the given steps to operate cook functions (Auto-Cook, Auto-Defrost & Auto Roast) in your Microwave.

PUAT U DA B A FTIUONf (Auto-Cook, Auto-Defrost & Auto Roast) &1 T & forg = fad 71 =Rvlt &
SR P |

“CngODIé INDIAN CUISINE AUTO-DEFROST AUTO ROAST & BAKE
STEP-1| Press Stop/Clear Press Stop/Clear Press Stop/Clear
STEP-2| Press Indian Cuisine Press Auto-Defrost to select (dEF1-dEF4) Press Auto Roast
STEP-3| Tum Dial to select Indian Cuisine Category Turn Dial to set Weight Turn Dial to select Auto Roast Catetory
from (Ac1-Ac8) from (Ar1-Ard)
STEP-4| Press Start Press Start Press Start
STEP-5| Tum Dial to set Weight Turn Dial to set Weight
STEP-6| Press Start Press Start
COOK
MODE INDIAN CUISINE AUTO-DEFROST AUTO ROAST & BAKE
9ga T | Stop/Clear 3aT¢ Stop/Clear 3a1g Stop/Clear 3a1g
EI WY | Indian Cuisine Z&¢ (dEF1-dEF4) ¥ 1 &ifel fewre g & Auto Roast gdTg
fery /@ g |
AT W[ (Act-Ac8) ¥ ¥ SR TFE g @ forg aor feiRa e & fory SRr g | (Ar1-Ard) # ¥ 3ffe) e g &
SR YA | fery s gAm |
e WO | Start gAY Start 3Ty Start gy
gl Wor|  qo FeiRa w @ forg e g | gor fefRa %7 @ forg SR g |
wodl WO | Start &Y Start gay
Note / feuuft :
While cooking you can extend the cooking time at any point by pressing MORE/LESS key. There is no need to stop the cooking
process.

ST 31T HISTH Ul %8 &, A1 Hact MORE/LESS ¢ &41 $) &1 AHY H URacH T ST AehdT & | WISTH UHhT &1 Ufhar &I Adb-
B BT ATIGDH & 2 |

11



Irielizin Cuising | SR 2o

Category Weight Limit Utensil Instructions
AC-1 Matar 0.1 ~0.3kg Microwave Rice 100 gms 200 gms 300 gms
Pulao safe bowl Onion 1 2 3
(Sliced)
Peas 1/2 cup 3/4 cup 1 cup
Salt, Garam as per your as per your as per your
Masala, taste taste taste
Zeera
Oil 1 tbsp 1% tbsp 2 tbsp
Water 2 cup 3 cup 4 cup
Method : In a MW safe bowl add all the ingredients and press Start by
selecting the desired weight. Cover the bowl and stir it whenever
it beeps._ ! !
fafr: @ A B ASHaT A6 a9 STl 3R tRed a9 @I gaR
W TqN | a8 BT T < a1 A0 GAR I W SqD] TN |
AC-2 Idli 0.1 ~0.3kg Idli rack Instant Rawa | 100 gms 200 gms 300 gms
Mix
Curd 50 gms 100 gms 150 gms
Method : Mix all the ingredients into a thick batter and pour into the plates of
MW safe idli maker and press Start by selecting the desired weight.
R :  @f Dl B e 99 9T § Bedw AN TR W R Aghad A%
3T AFY BT wicl # BT § A1 Ufesd aor gAdY WIS 4 |
AC-3 Kadai 0.1 ~0.5kg Microwave Paneer 100 gms 200 gms 300 gms 400 gms 500 gms
Paneer safe bowl Ghee/Oil | 1 tbsp 2 tbsp 3 tbsp 4 tbsp 5 thsp
Salt, Red To taste To taste To taste To taste To taste
Chilli Powder|
Chopped 1/2 Katori | 3/4 Katori | 1 Katori 1% Katori | 5 Katori
Onion, Garlic|
Tomato 1 tbsp 2 tbsp 3 tbsp 4 tbsp 5 tbsp
Puree
Chopped 1/2 3/4 1 1% 2
Capsicum
Method : 1. In a MW safe bowl add ghee, dry masalas and chopped vegetables
and press Start by selecting the desired weight.
2. When Beep sounds, add paneer pieces and tomato puree & again
continue the cooking._ Further, stir whenever there is a be_ep4 )
fafy: 1. RPN AF I8 F W, G A A B gE Afeordl I sred
3R vRe® a9 gAeR wIe a1 | . .
2. 919 U GE T, TIR B THS <THCY P e IH ST &
T BB B A T AR WY G T W SHH A |
AC-4 | Sambhar 0.1 ~0.3kg Microwave Arhar/Tur Dal 100 gms 200 gms 300 gms
safe bowl Salt, Haldi, Red To taste To taste To taste
Chilli Powder
Water 2 cups 3 cups 3 cups
For Baghar
Qil 1 tsp 2tsp 2tsp
Chopped Onion, 1/2 cup 3/4 cup 1 cup
Garlic, Tomato
Jeera, Kadi Patta, | 1/4 tsp 1/2 tsp 1tsp
Sarson
Dhania Powder 1/4 tsp 1/2 tsp 1tsp
Imli paste, 1 tbsp 2 tbsp 3 tbsp
Tomato Puree
Salt, Red Chilli Pd. | 1 tbsp 2 tbsp 3 tbsp

Method : 1. In a MW safe bowl add dal, water, salt, haldi and press Start by
selecting the desired weight. When beep sounds, stir in between.
When cooked take it out and keep aside.
2. For Baghar, take another MW safe bowl and mix all ingredients and
press Start. Mix it to the dal. Stir in between, when there is a beep.
faf : 1. JIgHIId AP 918el H grel, UM, THE AT Bedl STet IR YRod
T AR IS &A1Y | A FAS 3 W —dra F gem @ iR
& S W qeR dTd FR UH R W < |
2 TR & oY, T& TR ARHT AF q8A of ’R W A B fAen
PR WTE TEY | 3901 I & A1l Fe ofR 49 g 7 W de-
9= W e W |
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Category Weight Limit Utensil Instructions
AC-5 | Mix Veg 0.1~0.5kg Microwave Mix Veg. 100 gms 200 gms 300 gms 400 gms 500 gms
safe bowl Oil Ttbs 1% tbs 2tbs 3tbs 3% ths

Onion, Garlic, Carrot, 100 gm 200 gm 300 gm 300 gm 300 gm

Capsicum, Cabbage

Salt, Red Chilli Powder | To taste To taste To taste To taste To taste

Corn Flour 1tsp 21tsp 4tsp 5tsp 6 tsp

Water 3/4 cup 1cup 1% cup 2 cup 2' cup

Soya Sauce 1tsp 21tsp 3tsp 4tsp 4tsp

Tomato Sauce 1tsp 21tsp 3tsp 4tsp 4tsp

Vinegar 112 tsp 112 tsp 3/4 tsp 1tsp 1tsp

Brown Sugar 112 tsp 112 tsp 12 tsp 1tsp 1tsp

Ajinomoto 1 pinch 1 pinch 1 pinch 1 pinch 1 pinch

Method : 1. In a MW safe bowl mix all the vegetables, steam vegegables

and keep aside.

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

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

4. Stir when it beeps.

fafr: 1. TEHRT 9% T=a F Wi @l o1 e o ok S W IaR

AT W T |

2. % IR I8 § a1 STel AR SHH Tt Al B ST areet
WRE | el of qo1 tRed au geax e GdTd | 9 gaTg 3w
R G- § T 7 | _ _ _

3. 3@ WY & TE Afo B I F @t A IR Gl are 7w |

4 99 e W SH T W |

AC-6 | Omelette 0.1~0.3kg Microwave Eggs 2 4 6
safe bowl Chopped Onion 1 tbsp 2 tbsp 3 thsp

Chopped Chilli 1/2 tsp 1/2 tsp 1/2 tsp

Chopped Garlic 1/2 tsp 1 tsp 1% tsp

Chopped Tomato 1 tbsp 2 tbsp 2 tbsp

Butter 1 tbsp 2 tbsp 2 tbsp

Milk 1 tbsp 2 tbsp 2 tbsp

Salt, Pepper To taste To taste To taste

Method : 1. Beat the eggs until fluffy.

2. Add all chopped vegetables, salt, pepper and milk.

3. In a MWO safe flat bowl add butter and beaten eggs and press
Start by selecting the desired weight

4. Open when it beeps and spread from center towards outside
standing time of 2 minutes to be given.

AR :  1.0we B SER gﬁ P B | _
zwﬁwﬁm“rgé Wﬁﬁﬁ%ﬂ%ﬂ?ﬁ?ﬂﬁl .
SH@aﬁazﬁﬁfﬁﬂqéwﬁW BT 3TULT BT Tlef Tl
4@@%%W3ﬁaﬂﬁﬁ?@rﬁamiﬁaﬁmaﬁsﬁ?m\

5% forg @ 2 e @1 T
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Category Weight Limit Utensil Instructions
AC-7 | Sandwich® 0.1~0.3kg Low Rack Bread Slices 2 3 4
Butter 1 tbsp 2 tbsp 3 tbsp
Tomato Sauce 2 tbsp 3 tbsp 4 tbsp
Chopped Veg 1/2 cup 1 cup 1% cup
(Onion, tomato,
Capsicum)
Butter 1 tbsp 2 tbsp 2 tbsp
Milk 1 tbsp 2 tbsp 2 tbsp
Salt, Pepper To taste To taste To taste
Method : 1. Apply butter on both the sides of bread slices.

2. Spread sauce on one side and put the chopped vegetables on it.

3. Sprinkle grated cheese on top of vegetables and keep on the low rack.

4. Start oven by selecting Ac-7 and then desired weight. And don't put
anything inside oven.

5. As "Pre-h" finishes, beep sounds, open the door and put sandwich
along with low rack on glass tray. Now, again press 'Start' and wait till
cooking time ends.

faf : 1. 9 wizw @ A RS HawT M|

2. IFd UFH TR G By 3R IH TR Fl g8 Al ol 7 |

3. AfSrll & HUR FA1 g3 TR fFed R W Al Wb W @ < |

4. 98al Ac-7 3R fIR tRed au gaex W €@ iR Sfad &
IR PO A W |

5. "Pre-h" X1 &M TR &9 &) 3Mrarst Tl &, @ g=aron @it AR @i
P YW AP B SR G B @ | AR garT wid qamn iR
BfPT TR R EH TP GAIR AR |

AC-8 | Kalakand 0.2~0.5kg Microwave 0.2 kg 0.3 kg 0.4 kg 0.5 kg
safe bowl Grated Paneer 200 gm 300 gm 400 gm 500 gm
Milkmaid 100 gm 200 gm 300 gm 400 gm
Milk Powder 2 tbsp 3 tbsp 4 tbsp 5 tbsp
Cornflour 2 tsp 3tsp 4 tsp 5 tsp
Elaichi powder 1 tsp 1%2 tsp 2 tsp 2 tsp
Kesar 1/4 tsp 1/2 tsp 1 tsp 1 tsp
Method : 1. Mix paneer and milkmaid and press Start by selecting the desired weight
in a flat MW safe bowl.

2. Stir it with the beeps. Take it out.

3. Sprinkle Elaichi on top and keep aside to set.

4. When set cut into pieces.

A : 1. TR IR freris 31 A don AEHNE A A9 H IWaR URed
T PR LIS ST |

2. 91q GAE I W W AT AR e’ e of |

3. fiR SUd SR A s qen de B B o S U R 9 < |

4. 3R € BF W IFD! THS| H FIC o |

* Do not put anything in the oven during preheat mode (Pre-h). / fi—€ic Ar$ (Pre-h) & R @1$ 9 a¥g 3fad & R 7 - |

Auto Hozst & Bale [ Sl e vl iEp

Category Weight Limit Utensil Instructions
Ar-1 Baked 0.1 ~0.5kg Microwave Fish 100 gm 200 gm 300 gm 400 gm 500 gm
Fish safe flat dish Butter/Oil 1 tbsp 1 tbsp 2 thsp 3 thsp 3 thsp
on low rack Chilli Garlic Paste| 1 tbsp 2 tbsp 2tsp  |2tbsp | 2% tbsp
Mustard Sauce |1 tsp 2 tsp 2 tsp 3 tsp 3tsp
Lemon Juice 1tsp 2 tsp 2V tsp 2% tsp 3 tsp
Salt, Red Chilli | To Taste ToTaste |ToTaste |ToTaste |To Taste
Powder, Pepper
Grated Cheese |1 tbsp 2 tbsp 3 tbsp 3 tbsp 4 tbsp
Method : 1. Mix all the ingredients except grated cheese and keep aside for
half an hour.

2. Keep in a MW safe flat dish and sprinkle grated cheese on top and
press Start by selecting the desired weight.

1. P9 gU UHR & 3rerar @t Al B e of iR em w5 @ forg
T ¥ < |

2. iR IU AIEHITT U Torle 2 # W IR I W FHA1 gall THR
fosd ax Ufeed Tor FaaR WIS 4 |

fafa
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Category Weight Limit Utensil Instructions
Ar-2 Paneer 0.1~0.5kg Microwave Paneer 100 gm 200 gm 300gm |400gm |500 gm
Tikka safe flat dish For Marinate
on low rack Hung Curd 2 tbsp 3 tbsp 4 tbsp 5 tbsp 5 tbsp

Ginger-Garlic Paste |1 tbsp 1%tbsp |1%tbsp |2tbsp 2 tbsp

Salt, Red Chilli pd. | To taste Totaste |Totaste |Totaste |To taste
Garam Masala

Lemon Juice 1 tbsp 1 tbsp 2 tbsp 2 tbsp 3 tbsp
Red Colour (edible) |1 pinch 1 pinch 1 pinch 1 pinch 1 pinch
Oil 1 tbsp 1 tbsp 2 tbsp 3 tbsp 3 tbsp

Method : 1. Mix all the ingredients of marinate thoroughly.
2. Add paneer pieces into it and keep for 1/2 hr. in refrigerator.
3. Keep the pieces in MW safe flat dish on low rack, apply little oil on it.
4. Press Start by selecting the desired weight.
5. Turn the pieces when there is beep.

fafy : 1. e B el et A6 B o aRe W fen of |
2. R I TR @ gahel Bl STl 3R 172 6 B forg Ahorex # v |
3. 3P 918 I THSl B Al XF W WHHII A Foe 7 7
3R TS W1 9 @ S |
4. 7Red qoH gAPR WIS 4N
5. eﬁqgﬁééﬁwem‘rﬁwé\
Ar-3 Cake* 0.5 kg Micfro‘{‘)’a"eI Ingredients Vanilla Cake Chocolate Cake
i) Maida (Flour) 1 cup (140 gm) 1 cup (140 gm)
Butter 60 gm 60 gm
Milkmaid 1/2 can 1/2 can
Baking Powder 1tsp 1 tsp
Baking Soda 1/2 tsp 1/2 tsp
Vanila Essence 1 tsp 1 tsp
Castor Sugar 3 tbsp - 2 tbsp 3 tbsp - 2 tbsp
Cocoa Powder 2 tbsp
Milk or Water 1/2 cup 1/2 cup
Note : If you want to put egg, do not add milkmai., Use 2 egg instead

of 1/2 can of milkmaid.
feueht : AfY 3y sveT STEET ARG A1 fAewmEe T SR | 12 39 fAewds
PN ST 2 AT BT R I |

. Sieve Flour, Cocoa Powder, Baking Powder, Baking Soda

in a bowl. Meanwhile grease the cake dish or borosil bow!

for cake.

Beat together milkmaid, butter, sugar, vanilla essence.

Meanwhile grease the cake dish or borosil bowl for cake.

Now add flour to it and mix well. Keep on adding milk till pouring

consistency is reached.

Start oven by selecting Ar-3. And don't put anything inside oven.

As "Pre-h" finishes, beep sounds, open the door and put

Microwave safe bowl with all the mixed ingredients (as explained

till step-3) over the low rack on glass tray.

Now, again press 'Start' and wait till cooking time ends.

6. Allow to cool before taking out the cake.

1.9g7 (317eT), B! UrSeY, BT ureHer iR IfbT et # b
IS H B of | S 9o Bd Y AT IRINGA S H qeA M of |

2. femirs, waRa, YR AR Il | B TS AR BT o |

3,379 T 3MTCT STel SR 3w aRE el of | g¥ 99 9% Se €
ST Tb GRT 7 R SAY |

4Ar3w&ﬁaﬁwéaﬁaﬁ?m%ﬁﬁasﬁaﬁzﬁw:ﬂél

5."Pre-h" qR1 819 TR @9 A 37rarot e B, T Sxaren w@iel 3R i
ﬁﬁ%aﬁsﬁﬂ%ﬁmﬂﬁéﬂﬁmmaﬁ?ﬁ%maﬂﬁaﬁé%

Method :

-

@ N

o~

8

3, GART RLTE AN IR HfbT A7 FH & Tb AR BN |
6.%P P ATER bl A TS IAD] T B & |

* Do not put anything in the oven during preheat mode (Pre-h). / i—#ic A1$ (Pre-h) & &R #1$ 9 a¥g 3Mad & 3R 7 I |
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Category Weight Limit Utensil Instructions
Ar-4 Pizza* 0.2~0.4 kg Low rack Pizza Base 200 gm 300 gm 400 gm
Tomato Sauce 2 tbsp 3 tbsp 4 tbsp
Chopped Vegetable 1/2 cup 3/4 cup 1% cup
(Onion, Tomato,
Mushroom, Capsicum)
Grated Pizza Cheese |1/2 cup 3/4 cup 1% cup
Method : 1. Spread tomato sauce on the pizza base.
2. Spread the chopped vegetables on it.
3. Sprinkle grated cheese on top and place on the low rack
4. Press Start by selecting the desired weight.
5. As "Pre-H" finishes, beep sounds, open the door and put pizza (all
toppings) along with low rack on glass tray.
Now, again press 'Start' and wait till cooking time ends.
faf : 1. OIS 99 & HUR THER P IS BeAg |
2. R SUS HWR B g8 Al ey |
3. P HW HAI g AT D MR ol ¥ R T |
4. feed go gAeR wIE T4 |
5. "Pre-h" IR 811 TR d10 & METST WA &, T SRATST el iR
drom @1 (@I afea) ot X6 @ W g B ¢ B HUW W |
Ar-5 | Cookies® 0.1~0.3kg Microwave Maida 100 gm 200 gm 300 gm
safe flat dish Butter 50 gm 100 gm 150 gm
on low rack Caster Sugar 60 gm 110 gm 170 gm
Baking Powder 1/4 tsp 1/4 tsp 1/4 tsp
Cocoa Powder 2 tbsp 2Y5 tbsp 3 tbsp
Milk As required As required As required
Chocolate Pieces | 1 tsp 1 tsp 2 tsp
Method : 1. Sieve flour, cocoa powder, baking powder in a bowl.
2. Beat butter and sugar till creamy.
3. Mix all ingredients to make a soft dough.
4. Roll the dough and cut into cookies with the biscuit cutter.
5. Place the cookies on a flat MW safe flat dish, at least
5 cm apart giving enough space for expansion.
6. As "Pre-h" finishes, beep sounds, open the door and put flat dish
with cookies on low rack on glass tray.
Now, again press 'Start' and wait till cooking time ends.
7. Allow to cool the cookies.
fafy : 1. 9T (@12T), 1D UTSHeY, IfHIT UTHSY B UH I8al § BT o |
2. 9aE SR AP B B TH BT |
3.1 ANl B AATH FArTH Srders 991 o |
4.wa;é3a%ﬂaw@sﬁ?%ﬁaﬁwﬁa§cﬁazﬁwﬁ
®IC < |
5.99 Il & AgHIad B gRE Iud) e an fhef we W)
W — FH W B 5cm B A W AG B B g ifdrwman
STTE e A |
6."Pre-h" IRT 811 TR &0 & MATST 3l &, T ST @l iR
Ul Y B Fay AT A YB W A B ¢ B FUW W |
37, ART WIE gAY iR FfHT A9 T B T Aok B |
7. GBI B FbTedr S B & |
Ar-6 Pasta 0.1~0.3kg MW safe bowl For Boiling
Pasta 100 gm 200 gm 300 gm
Water 3 cups 4 cups 5 cups
Salt 1tsp 1tsp 1tsp
Qil 1tsp 2 tsp 2 tsp
For Baking 1 tsp 2 tsp 2 tsp
Break Crumbs 2 tbsp 4 tbsp 6 tbsp
Oil 1tsp 2 tsp 3 tsp
Grated Cheese 2 tbsp 4 tbsp 6 tbsp
Tomato Sauce 2 tbsp 4 tbsp 5 tbsp
Soya Sauce 2 tbsp 4 tbsp 4 tbsp
Chilli Sauce 1 tsp 2tsp 4 tsp
Method : 1. Mix all the ingredients in a big deep bowl and press Start by
selecting desired weight. Take it out when it beeps
2. Once cooked strain it, wash with cold water and keep aside.

* Do not put anything in the oven during preheat mode (Pre-h). / i—#ic A1$ (Pre-h) & &R #1$ 9 a¥g 3Mad & 3R 7 I |
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Category Weight Limit Utensil Instructions

3. Take a MW safe dish and add all the ingredients and pasta (except
cheese & bread crumbs) for baking. Mix it well. Microwave take it
out when it beeps.

4. Spread bread crumbs on top. Sprinkle grated cheese over it and
keep it back in the MW to bake.

faf : 1wﬁ%ﬁvﬁﬁwa@n€‘%mﬁﬁmésﬁvqﬁwmg@

*CIE &aM | 19 GArg 91 W g deR e o

2.7% IR 96 oM W 39 @S, a@wﬁ‘rﬁ%ﬁqaﬁ?wwél

3. AIEHd AF U H TR iR IS B THS] B BISH A
Al BT g B Y STl S | oFE aRE e SR A9 A 37
TR qreR e o |

4.9 B THS B AP W bl & | HY gL A9 B R I fsad
3R R A ATgHIAE AT § A% B B R @ F |

Ar-7 Tandoori 0.1 ~0.5kg Low rack Chicken Pieces 100gm | 200 gm 300 gm 400gm 500 gm
Chicken For Marinate
Hung Curd 2 tbsp 3 tbsp 4 tbsp 5 tbsp 5 tbsp

Ginger-Garlic Paste |1 tbsp 1% tbsp |2 tbsp 3 tbsp 3 tbsp

Salt, Red Chillipd. |Totaste |Totaste |Totaste |Totaste |To taste
Garam Masala, Chat

Masala
Oil 1 tbsp 1 tbsp 2 tbsp 3 tbsp 3 tbsp
Lemon Juice 1 tbsp 1 tbsp 2 tbsp 3 tbsp 3 tbsp

Red Colour (edible) |1 pinch 1 pinch 1 pinch 1 pinch 1 pinch

Method : 1. Wash chicken pieces.
2. Mix all the ingredients of marinate and mix chicken pieces into it,
keep for 1/2 hour. in refrigerator.
3. Arrange chicken pieces on the rack.
4. Apply little oil on each piece and press Start by selecting the
desired weight.
5. Turn the pieces when there is beep.

AR : 1. R & gael Bl
2. %8 A @R Aol B AT AR Rred @ gael B 3§ fren
T 3R 1/2 B & forg fhowex # @ T |
3. faed & gHSl DI XF W MG |
4. 9F THS W AT W1 I &Y 3R YRES qor gaax e
EEUM
5. 9 GAE < W THS! P goIC & |
Ar-8 Mutton 0.1~0.5kg Low Rack Minched Meat 500 gm
Kabab Egg 1
Onion (Chopped) 1
Garlic (Finely chopped) 2-3
Green Chilli (Finely chopped) 2-3
Garam Masala 1/2 tsp
Roasted Jeera Powder 1/2 tsp
Chat Masala 1/2 tsp
Qil 3 tbsp
Salt To taste

Method : 1. Mix all the ingredients except oil.

2. Apply a little oil on your palms and shape as desired - like tikki,
balls, elongated. Apply little oil over it.

3. Put the kebab on low rack over the glass tray.

4. Start oven by selecting Ar-8 and desired food weight.

5. Keep turning kebab when beep sounds.

6. Serve with chutney and salad.

1.9d & oramar 9l it o1 fien o |

2.3+ gferal W ST A @Y 3R TRed MR § — SN fead,
dfd, 1 S W | 39D SR AT W A MG |

3. %9 B Al Xb R BIa B ¢ B FWR & |

4.Ar-8 3R @ BT TREE aor gadR 3AIaT a1 IR |

5.419 @) FTATS A W B BT Tefed I8 |

6. 7cH 3R Welle & A1l W |

NOTE : Do not put anything in the oven during preheat mode (Pre-h). / preheat mode (Pre-h) & SR @IS W1 A @9 & <R 7 W |
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Auto Dafrost | sifer Tt

Auto Defrost has four microwave defrost settings based on weight of food to be thawed. It is suggested to closely watch the food
while defrosting. /T & o9 @ MR TR Auto Defrost @1 TR fSwhie T 81kt § | fEhiRe R THI WM Bl AoTdId 3 S8+

P FelTg & S 8 |

S.No. Food WT. Limit | Utensils -',:-::::,_ Instructions
.94, ST EEd <= aTIT o1
dEF1 Green Peas 0.1~1.0 kg Microwave safe | Frozen Take the required quantity of green peas in Bowl and
<IgyB 1 il 0.1~1.0 1. | Glass Bowl I keep turning upside down on beeps.
T S H SMAWHAGAR 8 AR o 3R I A R
P B S gofed & |
dEF2 Frozen Chicken | 0.1~4.0 kg Microwave safe | Refrigerated Take the required quantity of chicken in Bowl and keep
IUB 2 S| g3 forp | 0.1~4.0 fHI. | Glass Bowl IpORES turning upside down on beeps.
AEHIAE A% IR H ATRHATER i of iR I’ o W
g B a9 Teed IE |
dEF3 Frozen Fish 0.1~4.0 kg Microwave safe | Refrigerated Take the required quantity of fish in Bowl and keep turning
Si5tw 3 | ot g€ woelt | 0.1~4.0 UL | Gloss Bowl ?ﬂﬁﬁ%ﬁg upside down on beeps / IS # ATTRIHATTAR
AP A IR = A W gered & |
D BT S
dEF4 Frozen Paneer 0.1~1.0 kg Microwave safe | Refrigerated Keep on turning upside down & from outer edges to inner
UG 4 | o gem TR 0.1~1.0 f&H1. | Glass Bowl N G:IQ s sides for equal thawing. The size also varies, some are
HAEHIAT TH thick cubes and some are smaller slices. The slices
P BT A almost measures 1" x 1.4" x 4.5" (Approx.) For best result,
use brand Paneer. .
BT T TR & THS B W A N B TWF MR
FHEUA | UH A | UK B MMHR F fawHan enft 2—
B AIC B B R §{O BIT | ARFR THIS FT MMIR
1"x 1.4" x 4.5" BId1 B | 38 gRuMM & forg ‘qwe’ o=k
BT & SRS BN |

® The benefit of this Auto Defrost feature is automatic setting and control of defrosting, but just like conventional defrosting you
must check the food during the defrosting time.

o Jifel fewive W fewiReT fafdy o1 Farer Taeranferd oiR Frif3a a2 | R Y enmuas feror o1 7 3 &1 2rar |

o Remove outer shell or packing while defrosting.

o 3w fewiReT & fory Ufeh™ ar 1= 3rmaxrvT fAdret BR yerel a1 fewie BT |

e Place foods in a shallow glass baking dish to catch drippings.

o o P S Bra B 3 4 40 B 5PEl FE B forg v |

® Food should still be some whaticy in the centre when removed from the oven.

o fIWIRST & 915 ygTef 3icR < ATS! AT | quian &1 a1fRy |

o Whenitis difficult to remove the wrap from the food, defrost the wrapped food for about a quarter of the total defrost time, which
is displayed at the beginning of the defrost cycle. Then remove the food from the oven and remove the wrap from the food.
® 3R U A1 aTedt STaReT Uget €1 MR & A el df vep wqgef orafd & are yaed are” aret B) U A siaer fFrebted, g ST B |
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Papad
placed at
centre of

Glas Tray

Glass
Tray

Papads
placed at
centre of

Glas Tray

Glass
Tray

/ POPCORNS "\

Ne—nr?

1. ROASTED PAPAD

Procedure:

For making Single Papad :

1. Place the raw papad at the centre
of Glass Tray, as shown in the
picure above.

2. Select Micro-100% Power Level
and*Cook time.

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

For making more than one Papad :

*Place 2 or more papads over one

another as shown in the picture

above.

For Better Results :

1. Sprinkle little water or oil over the
papad.

2. Wrap the papad in a tissue paper.

3. *Note : The cooking time may
vary -

a. As per the composition of the
papad material.

b. As per the Quantity of papad
used.

1. Y §Q 9IS

fafe -

U 9IS 914 & forg -

1. T ¢ D 9F § Hear g9s I,
ST 6 SR fom # qwiar m g

2. HISHI-100% UTaR &R 3R g
Y 37afey 7 |

3. UIUS 9% M & 91§ 30-45 THTS
BT |

TP ¥ 31f% g9 914 P forg -

*31 A1 S TS TH TR B SR
G, o9 b e o # gutan
TR

Jga~ gRums & forg -

1. U8 B SR ISl 9l AT O
osa |

2. U0 Bl oY IR # Ave § |

3. fRwdft : b & THI F <R B
AT E —

a. UUS P W @ FEe B

TR |
b. ST fbT T UTUST B AT B
SR |

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. U9 Bf : by $i &1 377 Big B
¢ W I | quick start BT 3~4 fio
@ forg T | 1 Bl gl of 919 qB
A WY SATATST W & 1Y | &1
W fF e PR Ay

e - g ) B B g
T | TR 7 7 Rifh 3
T HH B |

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

ST 99 B SR, TG YR W & a<d a1 3727, 991 3 fafdy 3R @ ) ooft iR fFsk v 2
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1 Keeptheinside of the oven clean
Food spatters or spilled liquids stick to oven walls and between seal and door surface. It is best to wipe up spillovers with a
damp cloth right away. Crumbs and spillovers will absorb microwave energy and lengthen cooking times. Use a damp cloth to
wipe out crumbs that fall between the door and the frame. It is important to keep this area clean to assure a tight seal. Remove
energy spatters with a soapy cloth then rinse and dry. Do not use harsh detergent or abrasive cleaners. The glass tray can be
washed by hand orin the diswahser.
YT B TN (cavity) BT AT I | @I U1 B SIS A1 9ot <1ed BT RT3 911 B $99fere <_11 1 il Bus | a6
PN | ERATST &R B TE A PRI A8 A1 @1 A1fey T I8 68 8 9 $Is W A 8 |

2 Keep the outside of the oven clean / 31a+ I dTER | ATH TG
Clean the outside of your oven with soap and water then with clean water and dry with a soft cloth or paper towel. To prevent
damage to the operating parts inside the oven, the water should not be allowed to seep into the ventilation openings. To clean
control panel, open the door to prevent oven from accidentally starting, and wipe a damp cloth followed immediately by a dry
cloth. Press STOP/CLEAR after cleaning.
TE el BUS A A B god G HUS 3 UIS o1 1Y | ABIS H AGA B SKIATA PR A & URg T 3faR 7 A,
TP AT T |

3 If steam accumulates inside or around the outside of the oven door, wipe the panels with a soft cloth. This may occur when the
microwave oven is operated under high humidity conditions and in no way indicates a malfunction of the unit.
ST IR STH! 9T I A IS  UIS o1 AR |

4 Thedoorand door seals should be kept clean. Use only warm, soapy water, rinse then dry thoroughly.
DO NOT USE ABRASIVE MATERIALS, SUCHAS CLEANING POWDERS OR STEELAND PLASTIC PADS.
Metal parts will be easier to maintain if wiped frequently with a damp cloth.
TRATST 3R IS Gof YRI TRE A A1 I |
FHH A TR YIS A e I F BT 7 N |
3TER 3 AT B & forg el HUST SRIATA BRAT A T & |

= ERSIN " ~ T T &
Coviars to usg in llicrowayz Oyan [ FEERIEED SEFL 0 SEEST @l el SE

Cookware should be such that it allows the Microwave to pass through. If not the waves will get reflected or absorbed thus no
cooking would take place. Shape & size are again important. =T Y% dTel go9 U 81 ATRY FST9H | ATSHhIId yarfed & 9o |

If 7, A1 ATSEPTIT URTARTT AT TGS &1 SR T W1 Te U A | 984 D1 AP SR MHR 957 81 Fgaqul & |

COOKWARE SELECTION TABLE

Cookware Microwave Grill Combination
Metal Cookware painted with metallic paints No Yes Not recommended
Glazed / partly glazed pottery No No No
Polystyrene, Melamine, Multilayer container No No No
Aluminium foil For Shielding For Shielding Yes
Aluminium foil container No For Shielding Yes
Recycled paper / glued paper product No No No
Oven proof glass, Glass, Ceramic stoneware Yes Yes Yes
Plastic microwave cookware Yes (If recommended No No

by Manufacturer)

Cling film, Butter paper Yes No No

20



Plug wiring informaiionfTeehiieal Sgecificailons | wRIFI 2 srawiEs! SIErar
Warning / 3@+

This appliance must be earthed / I8 I 312} far w1 =nfRw

The wires in this mains lead are coloured in accordance with the following codes / = (mains) UTaR Bie &1 1 =1
AeemgaR BT 8 —

BLUE/BLACK ~ Neutral BROWN/RED ~Live GREEN & YELLOW/GREEN ~ Earth

As the colours of the wires in the mains lead of this appliance may not correspond with the coloured markings identifying
with the terminals in your plug proceed as follows / AR &= & e :

The wire which is coloured BLUE/BLACK must be connected to the terminal which is marked with the letter N or Coloured
BLACK.

BLUE/BLACK 331 & aT¥R &1 diaed @i & ‘N fie &

The wire which is coloured BROWN/RED must be connected to the terminal which is marked with the letter L or coloured
RED.

BROWN/RED ¥ & IRRR &1 Hide o & L i |

The wire which is coloured GREEN & YELLOW or GREEN must be connected to the terminal which is marked with the
letter Eor =+

GREEN & YELLOW/GREEN 1 & IR &1 BdRF @ & ‘E' L+ 3

Technical Specification / GCICA RS IR CAR

MC-7688DP
Power Input/dTeR gYc 230VAC/50Hz
Output/3M3CYC 900 W (IEC705 rating standard)
Microwave Frequency / ATSshTdd fihaa=d 2450 MHz
Outside Dimension / ST&<! TG 582 mm(W) X550 mm(D) X 354 mm(H)
Power Consumption / 9TdR &oT#aeI-
Microwave / ATshIdd 1350 Watt
Grill/ et 1250 Watt
Combination / B 2650 Watt
Convection / S=TdeeT 1350 Watt
RF Output/3RUB ISCYc 900 Watt
ERROR CODE DISPLAY ACTION

E-01 Call Service Person

E-02 Call Service Person

E-03 Call Service Person

E-05 Cool Down Microwave Oven and then Operate

E-10 Call Service Person

2]
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