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

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. Repairs should only be undertaken by a qualified service technician.
a1 & &varel, o Ue, gReT arel A1 fRRl ot SR 9T 9 e 7 R, TR 7 d AT AT (adjustment) SO &1
T N | TRETT 9 AiI fB Ge THRee § 8 R |

2. 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 Bl @Wrel 7 T (Pre-heat Mode @ 3TeTaT) | 9 31d¥ &1 YA 7 6 I8 &, O U $id & Ko § uri) #R o,
3T B IR X < | I | S19 dTef &1 ST IR UIHT ATSshl TRAT ) SHoll BT A1 (absorb) o |

3. 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.

37q B xATo § TS, Jufd, diferan anfe &) Shrde 819 R 3= & 7 I | |

4. Donotuse recycled paper products.

T H BRTST AT SFART & AT BT HH TIRT 7 N |
5. Do notrinse the turntable by placing it in water just after cooking.
IS U™ & R 918 8 Bia &l ¢ B T & -1 7 3 |
6. Becertainto place the oven so the front of the door is 8 cm or more behind the edge of the surface on which itis placed.
37 IR I 59 A1 BT AN &4 I 3 3797 &1 1) BT, <o g B BRI A FH A FH 8 cm IR B |
7. Donotcook eggsin their shell.
St Pl fvera THT 7 IHH |
8. Do notattempt deepfat fryingin your oven.
A H A BT TI 7 N |
9. Remove the plastic wrapping from food before defrosting.
FEWIRET A Ugel HISTH TR TV RIT T TR I 3TMART (cling film) §ST S |
10. If smoke is observed, switch off or disconnected the oven from the power supply and keep the oven door closed.
31 A A a1 e IR @ T fIsTell A e < iR axaret aw< ™ |

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

T B AT FIREN & 37, 3/a Tt 7T 3= €, 99 S R ey [ TRE | 99 4 T 8 | 996 e B U
L) AT F IR SR WART F T & |

12. Liquids or other foods must not be heated in sealed containers.
T T Teted B off g el § W A |
13. Always use gloves when removing dish from oven.

91 BT 3199 A TR BT THA ST BT FRIATA P |

14. Do not cover the ventillation slots.
JETNT TACH BT 7 TP |

15. Never use metal or metal trimmed utensils in your microwave oven. (refer Cookware Selection Table at page 16)

AIZHIIT 37 H B Al UH Tl1 BT T 7 BN 1 &1 & a1 81 A1 34 &1 fobeht +ff 0 3 ST 91 78 2 |
(@91 UST 16 TR FHISR AARIT Tl )

Warning/ adra-it

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

J&A TR ERT W9 IR 5N & 915 B 99 S ford TP B 37aed BIS < | HIoH @F 4 U8 SUD
ATYHTH B} 9 e B o | I=a1 & {1 9 g9 4 ey Ay a3 |




Ungzieiing & Installing | sEF @l 2imer @ <o)

o Unpack youroven and place it on a flatlevel surface. _
3T B fe # 3 FApTel BR U THeIe (flat) Ade TR I |

9 Place the oven on the levelled location of your choice with
more than 85cm height but make sure there is at least 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.
a9 BY 3BT HaTs WR W Sl 9T 85 WAL I 31fdh
TS BN, T 30 AA. FW AR 10 F.H. T8 fiw erawy
BIL! TS 81 A1F a1 HT YA Tl U A 81 9 | 3797 B
e W, [AE & BRI | HH A HH 8 WH). < BT 3R
B 1M 3199 B Iofew &1 7 7 81 | 541 91 ey 7 A,
A B HU-1ES) WA R IR T R | 39 HE B a0
BN TR 379 T &y UET Feheh B |

6 Plug your oven into a standard household socket. Switch on HIGH RACK / g'rs‘ I LOW RACK / ‘&’ Y&#
all the icons glow. Press Stop button, : glows. If your oven
does not work properly, unplug it from the electrical socket
and then plugitbackin.

37 BT T ol AT BR e |ide # oy | Rad gard,

AR g Sowrdferd & WA | Stop 9ed &AM, {1 R @

STTQAT | IR ST 37a e Y F B 7 HR @ 8, A

IHDT T BT I RT Hidbe 7 ST | METAL TRAY / #ied ¢ ROTATING RING
Aefdn R

9 Open your oven door by pulling the DOOR HANDLE. Place
the ROTATING RING inside the oven and place the GLASS
TRAY on top. G%o
3FAF-ER WIelM & ford “SR Bvee” &1 TANT & | T arelt

ﬁjzﬁmﬁaﬁsﬁ?w—cﬁwwﬁﬁhiﬁfﬁaﬁ
< | ROTESSERIE BAR ROTESSERIE BAR HANDLE
TR AT R

o ’__ ')‘ _’L\ - c o €\
rlov tng Wicrovwayvas Ovan woris [ FIEEDIEED SIEf wnl <pll Y]

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.

G T TS THR B FHoll & Sl IS TR 3R A TSR TR S FAE T BRI 8 | e I Ged a9 aigavsd |
1T B T qTEN 3R Herl & SR I I 7Ta STel Taat: B T 81 ST 8 | IR ATShIad fasi § ATIE (magnetron)
T UPHR IR I 2 6 98 Gest o @ St T JAT ) Fa | ATE B <) 718 fagd a¥em o St § gRafid & o 2 |
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Indian Auto Cook

Ereck‘fariEl\!ck Chile’s Fauume]
ey — ==

] Tandoor Se.. Sweet Comer

ﬂ == }j

To select and cook preset recipes at differen
o™ & fafa= TR 3MeRd

t weight
m%g Sgﬂﬁrsﬁqwﬁr&‘»%ﬂzl

To cook food with 5 levels of Microwave Power
Iq dfeR & 5 R @Y & fom
Makes food Brown & Crisp / @I ®I 43T 3R HRET I ¥ |
Cooks with Micro & Grill, Micro & Convection function simultaneously. /
Tq e, Tq 31 gIRT H1A-11 ST Uehrdl & |

For Optimum browning of food / WM &1 3TfAHTH YT B & oIy |
Display Panel / fe¥=<t O9et

Set Cook Time at multiples of (10 min / 1 min / 10 sec).

ufd (104718710 9) & 3Rl R WHET b & T7g FHafRa & |

Increase/decrease Weight/Time/Temp. during Cook Process.
RCIEICEIT o,/ HG,/ATIAT 6H IT SATGT Bl ® |

To set Keepwarm steam clean and auto defrost (Veg. & Non veg.) functions.
e, H FiT

g SfTSIfewive (IS qom =9 aof) BRIt B Je BT B g |

‘Start begin Cook operations,
e’ @Ml I BT B |

MC-EC4BWR ‘
o e

Tl

To Stand By / Stop Cook functionality
TS 918’ A @Y gfshar

BT AhdT B

Cild Locic | =[Fe wllZp

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 Hov_:;rver your child can still open the oven door!

<l | ATgeS AP TN TR G A1 B el 81 | IR F=

MU 37aT H
TN §R 3 Wiel IR |

fareTy gReT @ERen © W1 ofaT

e [
Ouick Starr

Press STOP/CLEAR /
STOP/CLEAR GdT |

Start ]
Gulck Start

Press and hold STOP/ CLEAR
until “L” appears on the display
and BEEP sounds.
STOP/CLEAR dc+ dd dd <dl
TR W 79 a6 Tewet I W
AL o S SR A T g
2

The CHILD LOCK is now set. /
319 AN dAldh’ IR |
The time will disappear on the
display if you have set the clock.

AR AT B g A
YIS IR I NG B S |

“L” appears on the display to
let you know that CHILD
LOCK s set.

Ul GR “L” 3TQ 1 3M9epl
e T8 5 arges dfe am e |

ﬂ [Oulcu Slart

To cancel CHILD LOCK press
and hold STOP/CLEAR until “L”
disappears. You will hear BEEP
whenit's released.

qATges i bl Wi & ford
STOP/CLEAR 79 @& =ar
PR W o 9@ ‘L g A a
S SR 9 gATS 7 S | et
RETT T 3719 Gl TR |




Micro Powsr Cooidiy | HEEAN UER it ol

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.

3T 379 # 5 UTaR WK & | I2a AR TR BT g W€ 8 81 Sl B, IR IR-IR AISHT 9 g6 FR fafie urar TRl B

AT a1 S ST R |

V

V

Ster =
[sapicin [ S22, Micro @ @ P | T S
Press STOP/CLEAR Select Micro Power Level Set Cooking Time Press Start
(180W, 360W, 540W, 720W, (:10 Sec to 99:50 Min) .
STOP/CLEAR &1 | 900W) Start<aTt |
Refer Power Level Table given M ThT BT qH (:10 Sec to
below. 99:50 Min) JE &Y
HSHT UTaR TR (180W, 360W, in) !
540W, 720W, 900W) T |
Gl 773( Power Level Table
G|
Powszr Layal [ S 4
Your microwave oven is equipped with 5 power levels to give you maximum flexibility and control over cooking
SATUHT AIZEHIIE ST 5 UTeR TRI A oI B 15 AT 119a del 9 STBIIIR IS 0 |
A < 72 Aol 7 @ uereif & T 9 49 Ye & SUT I Wi (33 1w |
4 I
POWER Press MICRO buiton USE % Wattage
iR AP 9S4 <ar TR % qRCH
HIGH times * Boil Water / A1+l Sarerl P-HI/900W/HI/100%
MAX R * Cook pouliry pieces, fish, vege?ubles/ﬂTﬁ, Ol g ool gaET
SEERL * Cook tender cuts of meat / 5 & T Q‘dﬁ T
MEDIUM times * Al reheating / HIor STERT T &A1 P-80/720W/MED-HI/80%
HIGH aw * Roast meat and poultry / A& @ ﬁ’ﬁ
HEIH 3= * Cook mushrooms and shellfish / 79TH @ @Tel dTell ABeN UHI
* Cook foods containing cheese and eggs / HIor R 3w 9 dIaT Srell 78 &
MEDIUM times * Bake cakes and scones / % d THI' 95 Bl P-60/540W/MED/60%
aEgH EIN * Prepare eggs / 378 THHI
* Cook custard / RS THIT
* Prepare rice, soup / ATdcT d U ThIT
DEFROST/ times * All thawing /! Y&R & @Tel yeiell &1 AT QIO OR AT P-40/360W/MED-LOW/40%
MEDIUM LOW RN * Melt butter and chocolate / idvele d e feerl
S IR /AEH YA * Cook less tender cuts of meat / #¥ & &7 TRH ThHS THM
Low times * Soften butter & cheese / aET T 9 B TA T P-20/180W/LOW/20%
RSRE EIN * Soften ice cream / JTSTHH BT XA Gl
\_ * Raise yeast dough / 3¢ # THR ToM Y,
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Foudl chiarasiarstics & Microwaya covldng | rr Rl 51 EIER S AR SR T Bl

Factors which affect Microwave in the following stages of cooking

e fafdy & Awfefaa wRi wR A1t TR 31 99Ifad FRA 91 PRB

I.BEFORE COOKING

1. Density of food / @Te1 ugTf &1 ¥+
Light, porous food such as cakes and breads cook more quickly than heavy, dense foods such as roasts and casseroles.

g 381 (pores) ATl WIS I, TIH B, T 3N, TH § HH T9I I 8, W AAF T arel IR @ ggredf o4
M’ aﬁ? ‘HARN” M H NS THY T B |
2. Heightoffood/@re uereif &) Sars
The upper portion of tall food, pamcularly roasts, will cook more quickly than the lower portion.
eyl & 93 THSl b S R, fASITR AT B, T B HIT W, B T F T I § |
3. Bone and fat content of food / @rel ugTif # a1 (fat) T TS @ AT
Bones conduct heat and fat cooks more quickly than meat.
Bt ST Faford del) & 3R 99T (fat) U+ #, HI & BH THY 1 2 |
4. Quantity of food / @Te1 9T &t AT
The more food you place in the oven, the longer the cooking time.
Fa # XY TS I B A _ Tch% o 9 A gfg Bl |
5. Shape of food / @Tel 9gTef H1 MMHR-TBR
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 BT BaA 2 cm TR TP 81 TS Tl © | 3G AT AT AT Wrel yered, 9188 was & e arel gvel 9
FETfoerd ST §IRT &) Uehdl 8 | WTEl & Hadl a1} fBaR & ASh! a1 &l Hofl 3 U &, el Bl N S & el gIRT 8
qHar g |

Il. DURING COOKING

1. Covering/3Taxol
Acover traps heat and steam which causes food to cook more quickly.
T, 7T G ST B IR BN A HR G & | THA WIS Sleal el 2 |
2. Browning /¥R AT HIHRT HRAT
Meats and poultry that are cooked fifteen minutes or longer will brown Ilghtly |n thelrown fat.

A A1 i @ s, T 15 o 3 atfere oy & o) gepran 11 21, 37t €1 =i H R & SR |

3. Arrangingand spacmglﬁﬁm Pl AR W G T Wl WA Il
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.
AT A TH B S ford), 31a7 § F919 G2 WR TeA1s | I | Wi B HH 0 <8 & w0 H 73 |
4. Stirring/ e
Stir in order to spread and redistribute heat. Always stir from the outside towards the centre as the outside of the food heats
first.
FHT Bl BT AR GARART B & fIQ W1 D1 BTG | SHM 18R 3 &R P ARE Bl a1y Hifeh aTex BI yarel usel
THERIE |
5. Turning over/9cicHl
Large, tall foods such as roots and whole chickens should be turned so that the top and bottom will cook evenly.
TS 3R o THS! O TS Td TRYUT FRIH; DY gete HR WA 3 A <18 o Fadh! 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.

TR Bigel BT SRIAT el & Ser I a9 B |

lll. AFTER COOKING

1. Standing time / R0 T3d
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.

GO YH B 91 3 10 fAFE Shdx AT T B UfhdT FHI R H Heg HRal © | 39 A B ST < PhEd B |
TE GO B Y BT IRHIR W H AR AT |



T sigs Cooldng | = 2RIl H HISE R

During two stage cooking the oven door can be opened and food checked. Close the oven door and press START and the cooking
stage will continue. . ) ) !

|1 =RON H IS USRI FHI MY 31d T B 9IS Sifd Tl © | aT P1 §R I8 N AR WTIE' &1 < | | Gl dl ufshan
T SR B SR |

Atthe end of stage 1, BEEP sounds and stage 2 commences.
RN 1 FATE BT TR 1Y Fori! 371R =R0T 2 Y 81 ST |

Should you wish to clear the programme press STOP/CLEAR twice.
IfS o e e =1E a1 STOP/CLEAR ST IR ST € |

e.g. Kheer (Rice 50g, Milk 2 cup, Sugar 3tsp.)/SaTe01 & folg @R (I1ael 503, Y 2 &Y, A 3 T=7a)

(e [ ) Micro o T T Micro a» @ B | o (T
Press Stop/Clear Select Micro Power | SetCooking Time Select Micro Power | SetCooking Time Press Start
) Level (180W, 360W, | (:10Secto99:50 Min) | Level (180W, 360W, | (:10 Secto 99:50 Min) .
Stop/Clear 4TV | 540W, 720W, 900W) | G YT b1 FHY | 540W, 720W,900W) | =T U &I 9T | Startgdmd |
HAghl  GIAR X | (:10 Secto 99:50 Min) qMEH TR WR (:10 Secto 99:50 Min)
(180W, 360W, 540W, | Je &N | (180W, 360W, 540W, | I & |
720W, 900W) T | 720W, 900W) T |
For making Kheer | For making Kheer | For making Kheer | For making Kheer
(Set Power Level P- | (sSet Cook Time 6:00 | (Set Power Level | (SetCook Time 12:00
Hi) Min) P-60) Min)
N g BN wk g B R | @R T @ R | @k g @ frg
IR T P-HITY 9 | 6:00 . 7 ey die | UV W% P-60 TR HE | 12:00 3. %7 T W
Eadl o Cadl Eadl
STAGE -1 STAGE -2
3 S O et Trerm
Grill Couiny / el 25t SIS Rl

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

EREHIE

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

T8 et atvas @ vaneif &1 2w 41 9 R IR <MW |

The %25' rack can be used in two positions - high or low, depending on food type and size.

3y <1 Rerferal # 7T &R Fhd & — ol AT |

The grill rack (high rack) must be used during grill cooking.
e b1 v wwa fret ¥ (815) orawd WA v |

H ‘Fares e &1 v fhar T § RO Ugel A TH R 6 $Ig Naeadhdl el el |

D! T WTe el & MPR-UPR TR iR xam |

o V 4

Start S - Start
(Stam clear| [ oS, Grill oM 1 Min (Storctear| [ S,
Press STOP/CLEAR Press Grill mode Set Cooking Time Press Start
! s <91y | (:10 Sec to 99:50 Min) )
STOP/CLEAR T@T | Start ST |

" b BT THT (:10 Sec to
99:50 Min) 9 & |




Conyasiion Cooline | wwemIr 1 HSE )

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 37 H ATIHT AT 40 °C 3R 100 °C ~ 250 °C & (180 °C Wel: AT ¥ TF HIaed Ve Hvd 8) |

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.

7 # TEN ST D GRAT & | 3T 3797 B ST B O TAET Bx Hifeh 40 °C H HUR ATTATT B TR S8 78] o G |

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 that it has reached the correct temperature. Then place your food in your oven; then tell your oven to start cooking.
e ota fAf¥Ed aoHe R ugen § g8 e o | 59 a8 FifEa aoae w agem @ S gertt 3R et ar e 5
379 ¥ WEN AT | 379 379 379 H Ao IRIY 3R Y11 P DI |

1. To preheat./ 98l T &1 & forw

V 24 V o wo ¥V

Press STOP/CLEAR Press Conv. Press ‘More/Less’ key to set Press Start to Preheat
Temperature (40°C to 250°C)

STOP/CLEAR GdT | Conv. GaTY | Start S4TY |
AU (40°C to 250°C) de

PR B %R’ ‘More/Less’ dc
EEIN

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.
I 379 PIE AT T g AT TG ah: B 180 °C G | GBI BT ATIHT Dial GHTHR Faell S FHall © |

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

FIF XF BT TINT FARIT BT S GHT 39T BN |
2. To cook/ @I TpH P forw

V«[@J ?- E’& F'.-- VM[%&HI

Press STOP/CLEAR Press Conv. Press ‘More/Less’ key to | SetCooking Time Press Start
) . set Temperature (40°C to | (:10 Secto99:50 Min) .
STOP/CLEAR GdTH | Conv. TR | 250°C) Start €4 |

QT UH BT T (110
AT (40°C to 250°C) | sec to 99:50 Min) AT
de wA B AT | g%

‘More/Less’ 91 T4V |




Comvinziion Cookine | BIFEFEE 0 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.

MU 3e H T8 G 39 ford v 9 TE B A1fds o9 39S YA | HIGH I €} g AISHIad §RT U 8 99T H IR 9 |
UpT TS | AHEI: 391 31f BT & b HISH 9t § &7 aTel 98 &1 99 |

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

39 SN AIS § A TSR & ATSHI YR KR (20%, 40% AR 60%) I FaHd © |

1. GRILL COMBINATION / fia1 &iffaasH=

y 4 V

Press STOP/CLEAR Press Combi. Press Grillmode
. . LISEECIN
STOP/CLEAR GdTd | Combi gaTd |

y 4 4
@y i @ T [ s (S

Press Micro to select Micro Set Cooking Time Press Start
Power Level (180W, 360W, (:10 Secto 99:50 Min) .
540W). Start <917 |

T 9B BT T (110 Sec to
HIgH! YIR TR (180W, 360W, | 99:50 Min) e v |

540W) g F forg AEm
2TT |

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

YIS Bt 319 W [Adrerd GHY AT a¥d, i 9o+ 75 8 Ghar g |

10



Comvinziion Cookine | BIFEFEE 0 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 FE H I8 GAwT 599 fod UM &1 T8 © TS5 37T 59 TA F 9ISl P EIex g ATShIad gRI U & 97g § a1 a1 |
T e | AHRI: SAHT 31 Bra & fs Wi e # o arel 993 &) 993d |

2. CONVECTION COMBINATION / a9 Biffaae=

14 24 PV V s
s (3 | @ @ | chomme

Press STOP/CLEAR Press Combi. Press Conv. Press ‘More/Less’ key to set

) . . Temperature (100°C to 250°C)
STOP/CLEAR GdT | Combi GaR | Conv. TaT¥ |

AUEM (100°C to 250°C) AT
BT B U ‘More/Less’ g
T |

P 4 V

Press Micro to select Micro Set Cooking Time Press Start
Power Level (180W, 360W, (:10 Secto 99:50 Min) .
540W). Start <91V |

T 9B BT T (110 Sec to
IS UTaR TR (180W, 360W, | 99:50 Min) e o |

540W) T @b foIg AT
@ |

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

YIS Bt 319 W [Adrerd GHY AT a¥d, i 9o+ 75 8 Ghar g |
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Qulele Start | feerp w=re

The Quick Start allows you to set 30 seconds interval of HIGH Power Cooking with a touch of 'Quick Start' key.
e TIC 9e T41 HR 30 HHUS & TRTA H 8T8 UTaR TR |1 Uehl Fahd ¢ |

Start
Cuick Start

Press STOP/CLEAR

Start
Guick Start

Note :

STOP/CLEAR GaR |

Press ‘Start/Quick Start' key.

‘Start/Quick Start’ g€ dT |

During Quick Start Cooking, you can extend the cooking time by repeatedly pressing the Quick Start key.

®aeT Quick Start button &I TR—FTR GIIDN [A9b SIS B SINTT GBI BT THI ST O FHell & |

Various Coox Funeiions [

Please follow the given steps to operate cook functions (Breakfast, Snacks, Child's Favourite, Tandoor Se...,
Indian Cuisine, Utility Corner) in your Microwave. / 931

Sweet Corner, Indian Cuisine, Utility Corner)ﬂﬁ TJA™ B %IK’ A1 fed TR =Rl By RO B |

Favourite, Tandoor Se...,

~ 'ﬁ —
Fell el <pep

B CIIEE]

99 @1 faft=

COOK | Breakfast (bF), Snacks (Sn), Child's Favourite (CC), . . -
MODE | Tandoor Se...(t5), Sweet Corner (SC) Indian Cuisine (IC) Utility Corner (UC)
STEP-1| Press Stop/Clear Press Stop/Clear Press Stop/Clear
STEP-2| Press (bF, Sn) & (CC, tS, SC) Press IC Press UC
to select Category to select Category to select Category
from (1~4) & (1~8) respectively from (1~8) from (1~4)
STEP-3| Press More/Less Press More/Less Press More/Less
to set Weight to set Weight to set Weight for UC-3, 4
STEP-4| Press Start Press Start Press Start
COOK | Breakfast (bF), Snacks (Sn), Child's Favourite (CC), . . -
MODE | Tandoor Se...(tS), Sweet Corer (SC) Indian Cuisine (IC) Utility Corner (UC)
STEP-1| Stop/Clear a1¢ Stop/Clear a1¢ Stop/Clear a1q
STEP-2| (1-4)&(1-8) &°h & (1~8) 9t & (1~4) 7 &
%A (bF, Sn) & (CC, tS, SC) Tam IC a1y UC <917
STEP-3| qum fuifRd o3 & 7o fuiRa o @ 7o fuiRa o &
forg Morel/Less &g | for More/Less 3T | fog More/Less SaTU |
STEP-4| Startgan Start a0 Start a0
Note / fewguft :

T Sweet Corner,
(Breakfast, Snacks, Child's

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 3T HISTH Ul X8 &, I dact MORE/LESS S+ &a1 ®R & T8 H URacd+ fhar ST AebdT § | 9IS Udb BY Ufshar &I b=
P PIS ATITIHAT T8 & |
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1= SN e e n —5T
Inelizin) Cuisineg [ HMEEIRE 2SE
Category Weight Limit Utensil Instructions
IC-1 Upma 0.1~0.3kg Microwave Suji 0.1 kg 0.2 kg 0.3 kg
safe bowl oil 2 tbsp 3 tbsp 4 tbsp
Water 200 ml 400 ml 600 ml
Salt & Sugar To taste
Onion 1 no. 2 nos. 2 nos.
Green Chilli 2 nos. 3 nos. 3 nos.
Rai, Jeera, Hing, Curry As per your taste
Leaves, Urad Dal
Method : 1. In Microwave Safe Bowl put oil, jeera, rai, urad dal, hari mirch,
curry leaves and suji, select Menu then press Start.
2. When beep, add onion, stir well and keep inside and press Start.
3. When beep, add water, sugar & salt to taste, lemon juice mix well
and keep inside press Start to cook stand for 5 minutes. Garnish
with hara dhania and bhujiya.
fafy . 1. UE I8 H A, 9N, WE, IS q0, & A, ) B
T T ol STed, W gaR W g |
2. 40 A S WIS ST, 3Tl ojE fRe SR SR € vE
qAT TE 59 7| . .
3. U GO o W WRHAR i, A9 v e, g 39 Sraax
3red) avE ey, oeR T, wiE g4 3R 5 e d% e |
B g AR R & a1 |ei |
IC-2 Biryani 0.1 ~0.3 kg Microwave Basmati Rice 0.1 kg 0.2 kg 0.3 kg
safe bowl Water 200 ml 400 ml 600 ml
Ghee 1 tbsp 2 tbsp 3 tbsp
Laung, Elaichi, Dalchini,
Black Pepper, Tej Patta, To taste
Salt & Sugar
Mix Vegetables -
(Gobhi, Mutter, Gajar, French | %2 Cup 1 Cup 1% Cup
Beans etc.)
Method : 1. In Microwave Safe Bow! put oil add laung, Dlachini, Elaichi,
Tej patta and Kali Mirch, add mix vegetables and soaked rice
select menu and press Start.
2. When beep add water & salt mix well cover it press start, stand in
5 mints serve hot with raita & saled.
fafd : 1. AIgHIIT FH a8 H Uel STel, TR A1, STrdl=, gy,
ST Ul SR BTfiE 1ol SR fihw fafda |fsean ik i g
T STy {i g dAqT T g |
2. o GAE I W UM R TS STAB e aRE Ay den
THHR WIE T4, 5 e % 3R 81 < | A R Fdre
& W1 T R |
IC-3 | Kadi Pakoda 0.1~0.3kg Microwave Curd 0.1 kg [ 0.2kg [ 0.3kg
safe bowl Water 200 ml | 300 ml | 400 ml
Salt, Sugar & Green Chilli To taste
Besan 50 gm ‘ 75gm ‘ 100 gm
Red Chilli Powder To taste
Haldi To taste
Ghee 1 tbsp | 1%tosp | 2tbsp
Rai, Jeera, Hing, Curry Leaves To taste
Method : 1. In Microwave Safe Bowl add ghee, rai, jeera, green chilli, Select
menu and press Start.
2. When beep, add Curd, water, haldi, salt & sugar, 1 tsp besan,
press Start.
3. Take besan add salt, ajwain, red chilli powder, little oil to it and
make a soft dough and make small balls from it.
4. When beep, add these balls to kadhi mixture and press start.
Serve hot with rice. ! )
fafr: 1 I qred J W, 0, R, w8 e S, A ges w i qan
2. 7 GIE T W I, T, T, TAF, AN qq1 1 T T <qed
IR wE @ |
3. 99 IR S TG, STATed, Ald Ad ey, oTeT W aa Ay
IR TP JATTH $F IR IGY BIe-BIC dfed I o |
4. GAE T W 37 9 B Bl B A0 F STl IR WIS q@ |
G B T TH-TH W |
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1= SN e e n —5T
Inieliziny Cuising [ IFEIE ZSE
Category Weight Limit Utensil Instructions
IC-4 Kadai 0.1~0.3kg Microwave Paneer 0.1 kg 0.2 kg 0.3 kg
Paneer safe bowl Onion Paste 3 tbsp 4 tbsp 5 tbsp
Tomato Puree 1% tbsp 2 tbsp 3 tbsp
Ginger-Garlic Paste, To taste
Salt & Sugar
Red Chilli Powder, Halid To taste
Kasuri Methi, Garam Masala|
Butter 1% tbsp ‘ 2 tbsp ‘ 3 tbsp
Fresh Cream 1 tbsp | 1%tbsp | 2tbsp
Method : 1. In Microwave Safe Bowl take oil, onion paste, ginger garlic paste,
mix well and press start.
2. When beep, add tomato puree, butter, fresh cream, haldi, red chilli
powder, garam masala, kasuri methi, salt, sugar and paneer cubes,
mix well and press start, garnish with hara dhania and serve hot.
ARy . 1 TS5 UG A9 H Ao, WIS, R IR TEGH U Srefehy el
e AR @R e qd |
2. 40 GAE I W TS Y, TG, A6 B, g, o
SR, T AT, HY Hfl, TF, IR AR TR B THS ST,
38 e feml ok wré qamd | &1 afan & e Feg o)
T TR |
IC-5 Dal Tadka 0.2 kg Microwave Dal (soaked for 1 hour) 0.2 kg
safe bowl Water 300 ml
Qil 2 tbsp
Rai, Jeera, Kasuri Methi, To taste
Hara Dhania, Hing, Haldi
Geen Chilli
Salt To taste
Method : 1. Take 200 gms dal in Microwave Safe bowl, add Water, Haldi & Hing.
2. Select menu press start to cook.
3. When beep take another bowl add oil, jeera, hari mirch, curry leaves,
select menu & start
4. When beep add dal, salt, dhania jeera powder, hara dhania, kasuri
methi (optional) lemon juice select menu & press start to cook.
faf : 1. WISmad W% 9 H 200 UM ETA of AR U, gedl a1 N Slet |
2. ¥ g7 ga @ fog wrd qag |
3. 9T YA <7 W A IS o, SEH A, ORI, B A, B O
o, A gTaR W T |
4. o AR T W I, TS, GRT-SIRT TR, B g, S
Heft [@wfeas) g 7 Sref, #7, gIdx wrd @ |
IC-6 Idli 0.1~0.3kg Microwave Rawa 0.1 kg [ 02kg | 0.3kg
:éf:n'g:_ Curds 1/2 cup ‘ 1 cup ‘ 1% cup
Water As required
Fruit Salt 1/2 tsp [ 3i4tsp [ 1tsp
Soda bicarb 1/4 tsp ‘ 1/4 tsp ‘ 1/2 tsp
Cashew nuts, Salt, Curry As per taste
leaves, Green Chilli Powder
Method : 1. Mix Rawa, Curd, Fruit salt, Soda bi-carb, roasted cashewnuts,
curry leaves, green chilli and salt to make a thick batter.
Pour in greased MICROWAVE SAFE Idli steamer select menu
and press start.
fafdy : 1. a1, <@, v Hiee, |eT aEHE, T §Y Do, IR u, w8 il
3R 9 e o1 Te AIeT |l A 9 o | 9 9N R gy
AEHIIT TG FSell IR ¥ 3 | A FTIR ®IE a1 |
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1= SN e e n —5T
Inieliziny Cuising [ IFEIE ZSE
Category Weight Limit Utensil Instructions
IC-7 Sambhar 0.2 kg Microwave Arhar Dal (Soaked for 2 hrs) 0.2 kg
safe bowl oil 2 tbsp
Onion chopped 1 medium
Tomato chopped 1 medium
Mixed Vegetables chopped -
Drumsticks, ghiya, Brinjals, 1 cup
Red Pumpkin
Boiled Water 4 cup
Imli pulp, Green Chilli, Sambhar
Masala, Salt, Gud As per your taste
Method : 1. Soak dal for 2 hours, In Microwave Safe Bowl take dal, haldi,
onion, green chilli, tomato, mix vegetables and boiled water.
Select menu and press start.

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

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

ARy 1S B2 g Al | AIghdd W a9e H aTd, odl, @Sl 8
I i, eAreR of | fAfE aferl ofik Sael gU Uil @1 el RE
g | #i7g T oIk w e qam |

2. GBI B [y : Th IR AZHIAT WG a5 # el of | S WTE,
B, T, g, e il el | 9 geeR W g |

3. T PI W TRE FA AR IFH TH @ of | R 3wl IR
AT, TS AR MITIHATAR I femd | wré &arg | 5 fAee a@
T < | TRAS MR BT G F AT AR TSl & A1 IR |

IC-8 Chilli 0.1~0.3kg Microwave Boneless Chicken 0.1 kg 0.2 kg 0.3 kg
Chicken safe bow! oil 1tbsp 1% tbsp 2 tbsp
Shimla Mirch 1/2 no. 1 no. 1 no.
Chilli Souce 1/2 tbsp 1/2 tbsp 3/4 tbsp
Soya Souce 1/2 tbsp 1/2 tbsp 1 tbsp
Vinegar 1/2 tbsp 1/2 tbsp 1 tbsp
Salt, Sugar & Kali Mirch As per your taste
Method : 1. In Microwave Safe Bowl take oil, bone less chicken pieces,
chopped ginger garlic, soya sauce & cover it, select menu and
press start.

2. When beeps add chopped onion, chopped capsicum, chopped
green chilli, vinegar, salt, sugar, kali mirch and 2 tsp cornflour
dissolved with 1/4 cup cold water place it in Microwave without
cover and press start.

fafd : 1. ATEET I% TS § Jd, AT FET B gHS, B g8 NG,
oTEgE, AR A XN gh < | W g IR W g9 |

2. diw GE I W HI gE W, Rven fd, &9 fad vd R,
TE, BTl I 3R Uw dleng S U H ger gan Haw! BT el
37el | 39! 3T @b aifad § W ol Wi @ |
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BrazfasifErERinree

Category Weight Limit Utensil Instructions
bF-1 Poha 0.1~0.3kg Microwave Poha 0.1 kg 0.2 kg 0.3 kg
safe bowl oil 1 tbsp 2 thsp 3 tbsp
Onion Chopped 1/2 cup 1 cup 1 cup
Green Chilli 2 nos. 3 nos. 4 nos.
Eﬁlr,r;elz_e;raa\,/;mg, Hald For Tempering (Tadka)
S;ar'aegr%ﬁgnm and For Garnishing
Method : 1. In Microwave Safe Bow! put oil, rai, jeera, green chilli, curry leaves,
select menu & press start.
2. When beep add chopped onion, haldi powder & hing, press start.
3. When beep add washed poha, salt & sugar to taste mix well and
press start. Garnish with cocobnut and hara dhania serve hot.
Ry . 1 TSR I aSd | a9, ]18, SR, &9 e, B9 o STl | W
T FABR e 9 |
2. T FAE T W FE §E A, B! TSR TG B ST R
e 4 |
3. 49 A W AT AT UIEl, THS IR WATTAR FhR STADR
38 e fiemd ok wre gart | Rae ok ® uftrn & @
FOME 3R T R |
bF-2 Daliya 0.1~0.3 kg Microwave Dalia 0.1 kg 0.2 kg 0.3 kg
safe bowl Sugar or Gud 75 gms 150 gms 200 gms
Water + Milk 200 ml 400 ml 600 ml
Kismiah & Cashewngs | 12157 11p 1P
Method : 1. In Microwave Safe Bowl take dalia mix with ghee select menu &
press start.
2. When beep add water, gud/sugar, elaichi powder/nutmeg powder,
kismis kaju and cover it select menu & press start stand for 5 mints.
Note : If you are using gud for sweetness then add nutmeg powder
and use elaichi powder when adding sugar for sweetness.
faf : 1. wEEeT A% aod ¥ aferan o iRt sea) e | W gaes
e <@ |
2. o GAE T W U, TS/ AR, SAE TSS/TSHT TE,
frarfirer va FIo) STel SR THaR Wi I 3R WwIE qarg |
e : If% oy e & oy T s R I § A1 ATHT S
TTet 3R 19 e & forg A= Sred a1 S UTseR &1 SiHTe
Ead
bF-3 | Sprouts 0.1 ~0.3 kg Microwave Moong Sprout 0.1kg [ 02kg | 0.3kg
glass safe bowl | [yater 150 ml | 200 mi | 300 mi
azlrté %T]Ztn'i‘gasala' As per your taste
Chopped Onion 2 tbsp 3 tbsp 4 tbsp
Chopped Tomato 2 tbsp 3 tbsp 4 tbsp
Method : 1. In Microwave Safe Bowl add sprouts, water and salt, select menu &
press start.
2. When cooking ends, take it out and strain add chopped onion,
chopped tomatoes, hara dhania, chat masala and serve.
faf : 1. TEHeT A% a9 § Wse, I AR THE STl a #Wi, gAeR
e <@y |
2. 7% WM R I= aeR Faraas fFars o | 7 g8 @ v
AR, &1 91T R =1e e St 3R WIN |
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BrazfasifErERinree

Category Weight Limit Utensil Instructions
bF-4 Parantha 0.2 kg High Rack Parantha Dough 0.2 kg
+ - " "
Stuffing : Alu, Muli, Methi,
Metal Tray Paneegr’, whichever you like. As per your taste
Oil/Ghee 2 tbsp
Method : 1. Select menu keep metal tray on high rack. press start.
2. When beep keep paratha on tawa and brush with oil press start.
3. When beep turn parantha and press start serve hot with chutney
or raita.
faf : 1 A g ed R Y R | W g |
2. dI GAE I W WIS 99 W Sl AR T MR W g4 |
3. @7 GAE T R WIS HI Tl IR WIS FA1¢ | T A1 IR
& I TH—TH TR |
o el TR
SIS E T
Category Weight Limit Utensil Instructions
Sn-1 | Tea/Coffee 0.1~0.3 kg Microwave TEA/ COFFEE
safe bowl Milk 100 ml 200 ml 300 ml
Water (Not for Coffee) | 50 ml 50 ml 50 ml
Sugar 1 tbsp 2 tbsp 3 tbsp
Tea Bags 1 no. 2 nos. 3 nos.
Instant Coffee 1tsp 2 tsp 3tsp
Tea
Method : 1. In Microwave Safe Bowl! take milk, water & suger select menu
& press start
2. Take it out and dip tea bag in it.
faf : 1. wEma 9% 99d # g9, g ok A o | W geR W qa |
2. 50 areY Rl dlv gwi & 4 B gand |
Coffee
Method : 1. In Microwave Safe Bowl take milk, sugar & instant coffee
powder, select menu and press start.
faf : 1. wEmeT 9% 99d § g, 9 iR IRET PIHT U o |
I, gTax wIE 4] |
Sn-2 Tomato 0.1~0.3 kg Microwave Chopped Tomato 0.1 kg 0.2 kg 0.3 kg
Soup safe bowl Chopped Onion 1tsp 2tsp 2 tsp
Chopped Carrot 1/2 tsp 1/2 tsp 1tsp
Chopped Ginger Garlic | 1/2 tsp 1/2 tsp 1 tsp
Butter 1 tbsp 1 tbsp 12 tbsp
Water 100 ml 100 ml 150 ml
Salt, Sugar, Kali Mirch
Powder, Garam Masala As per your taste
Water To garnish

Method : 1. In Microwave Safe Bowl take chopped tomatoes, chopped onion,
chopped carrot, chopped ginger, chopped garlic, butter and water,
select menu and press start.

. When beeps blend it strain and salt, sugar, kali mirch powder and
pinch of garam masala select menu and press start garnish with
chopped hara dhania, cream & bread crutons, serve hot.

Heg SR U of | W g R wrE gam |

2. 7 FAR T W TS, AN, Brell A TSR R vE ged
TH A SR s BY | A AR RIC Ta1¢ | FC 8T &
gy, 919 IR 98 b gHel ¥ Fg AR - W |

N

8
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SHEASIETERi|

Category Weight Limit Utensil Instructions
Sn-3 Dhokla 0.1 ~0.3kg Microwave Basen 0.1 kg 0.2 kg 0.3 kg
safe flatdish | '\warm Water 50 ml 75 ml 100 ml
Curds 2 tbsp 3 tbsp 4 tbsp
Green Chilli & Ginger 1 tsp 1% tsp 2 tsp
Paste
Salt & Sugar To taste
Fruit Salt 1tsp 1% tsp 2 tsp
Method : 1. Grease the Microwave Safe Flat Dish with little oil, mix besan curd,
sugar, salt, water, ginger-green chilli paste, yellow colour fruit salt
together.

2. Pour the mixture in greased dish select menu & press start, when
ready pour tempering over it and cover it 5 mints, cut it into pieces,
garnish with grated coconut and hara dhaniya and serve with
sauce or chutney.

fafy : 1. WEHET 9% Foie U # o1 9d amaR e @) o | 99, 9,
AN, T, T, 3ERE vl w8 A @ e, fial I @1 e A
T T e e o | ! ! ]

2. I o g8 3w # 9 fsmr @1 swel, W g SR Wi gag | v
TR B WY oSS $IR TS STet AR S 5 fFe dd gan
&1 <, TS| A FIE <, ok gU MRA iR & gfvrn 3 |wimd
3R W A1 =TS B Y W |

Sn-4 | Oat Biscuit 0.3 kg Low Rack & Maida 0.1 kg
Metal Tray Sugar to taste 80 gms

Butter 0.1 kg

Baking Powder 1/4 tsp

Method : 1. In a bowl sieve 100 gms maida, baking powder, beat butter &

3

N

w

a s

o

w

[

sugar till fluffy.

Add essence and oat flakes. Mix all the ingredients to make a

soft dough. Roll it and cut into cookies.

. Place the cookies on flat metal tray and place it on the low rack

and keep inside the oven.

Select menu, press start, preheat will appear.

. When beep sounds, open door, place cookies on rack, press
start again.

. Allow to cool before removing the cookies.

. T 19 § 100 A e, BT USSR B BT | HaE 3R AR
Pl FAFER M TF B |

. R S e @R 3l Tolad STel | Wl Al @1 ored) aRE
et &R TP RIS % a1 o | 39 A Y AR PreaR
AT A |

T HEI P TIE Hed ¢ R W 3R S Al XF W WK i
% IR W ¢ |

. W gaR wiE sa, WiEe fewrg <)

. Sq AT AR <, IRA Eid, I BB S W G 3R
AR § wIE TATY |

. GEH B MBI A I8 DI TS B < |
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lel’s FavouriisfErzz

] R

Category

Weight Limit

Utensil

Instructions

CC-

N

Omlette

0.1~0.3kg

Microwave
safe flat dish

For 100 gm 200 gm 300 gm

Eggs 1 nos. 2 nos. 3 nos.

Chopped Onion 1/4 cup 1/2 cup 3/4 cup
Chopped Tomato 1/4 cup 1/2 cup 3/4 cup
Chopped Green Chilli 1 nos. 2 nos. 3 nos.

Oil 1/2 tbsp 1 tbsp 1% tbsp
Chopped Hara Dhania 1 tbsp 1 tbsp 1 tbsp

Salt & Kali Mirch As per your taste

Method : 1. Beat the eggs add chopped onion, chopped tomatoes, green chilli,
hara dhania, salt & paper to taste.

2. Apply some oil to MICROWAVE SAFE flat dish add egg mixture
select menu & press start.

3. When beep turn the omlette & press start serve hot.

1. IS} HI Hedx SUH B g8 NN, THIER, w4 i, & g,
WRIGAR T4 AR f7d S7ed |

2. WZHIIT A% Fole S H oISl 1 Il IR 3(vsi b1 A Sred |
# g SR e qan |

3. 59 G G T A1 3ffFere I geie § 3R WIS g4y | -
R |

8

CC-2

Noodles

0.1~0.3kg

Microwave
safe bow!

Noodles 0.1 kg 0.2 kg 0.3 kg
Water 100 mi 200 ml 300 ml
Qil 1tsp 2tsp 3tsp
Vinegar 1/2 tsp 1tsp 1 tsp
Soya Souce 1/2 tsp 1tsp 1tsp
Chilli Souce 1/2 tsp 1 tsp 1tsp
Mix Vegetables -
Cabbage, Capsicum, 1/2 cup 1/2 cup 1 cup
Carrot, French Beans etc.
Salt, Sugar, Kali Mirch
Powder

As per your taste

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

. When beep, strain noodles & pure 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.

Add noodles and mix well press start serve hot.

. AIEHE AH I8 H Toe, U, I STl A FAIR WIS FATT |

. 9E AT gAE < A1 T Bl FES 3R SW W g9 UMl ST |
AP W A8 H AT W I AR aF B gg Aforai eied,
R wrRTgER ke, @ A, forell |9, geast dee ok fird
1t & | I gy |

3. 319 [SeH STl 3R e R e wie g9y | T W |

N

N

CC-3

Sweet
Corn

0.1~0.3kg

Microwave
safe bow!

Sweet Corn 0.1 kg 0.2 kg 0.3 kg
Water 50 ml 75ml 100 ml

Salt, Sugar, Butter,
Chat Masala, Kali Mirch As per your taste
Powder.

Method : 1. In Microwave Safe Bowl take sweet corn with water, press start.

2. Strain sweet corns and add some chat masala, salt, kali mirch,
lemon juice and butter to it serve hot.

R : 1. TEPIT AP IS § T B G1RT W DA of, W g9 |
BT ¥ IR AFET TTed, T W |
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Sy Jo. S, THe = Fragera T C
Crlle’s FavouriisfEzEl @l FFIrE
Category Weight Limit Utensil Instructions
CC-4 Pizza 0.3 kg Low rack Pizza base 1 Big Pizza base
Topping 3 tbsp
Mix Vegetables - 1 cup
Tomato, Capsicum, Onion
Grated Cheese 1/2 cup
Oregano & Chilli flakes (Optional) As per your taste
Method : 1. Keep low rack inside and press start to preheat.

2. Pizza topping on Pizza base, spread chopped vegetables on it.
Sprincle some greated Cheese over it place Pizza on rack,
press start

R 1. o X i B SR ¥ SR T B B oy W g9 |
2. 019 99 & W < W | 396 $IR HI g8 Afeordr @l
Ba | fR §B war gon A fosd | o/ dien 31 ¥F & FW
¥ 3R e a |
CC-5 Burger 0.1~0.3 kg Metal tray & Boiled vegetables - 0.1 kg 0.2 kg 0.3 kg
High rack Potato, Cauliflower,
Carrots, Green peas
Corn Flour 2 to 3 tablespoon
Bread Crumbs 1/2 cup 1 cup 1 cup
Ginger-Garlic paste 1/2 tsp 1/2 tsp 1tsp
Chilli Paste 1/2 tsp 1/2 tsp 1tsp
Garam Masala 1/2 tsp 1/2 tsp 1 tsp
Lemon juice, Salt, Sugar As per your taste
Method : 1. 1.Mix smashed potato, boiled vegetables, bread crumbs, ginger,
garlic paste, salt, pinch of garam masala, green chilli paste, lemon
juice together, make tikki from it and roll it in cornflour by keeping
in metal tray drop some oil on it. Select menu & press start.

2. When beep turn tikki to crisp another side press start. Cut the
burger bun horizontally apply butter & sauce. Place tikki, cheese
slice, letuce (optional) between burger halves and close it properly.
press start, serve hot.

fafa : 1.ngﬁ§mﬁeﬁeﬁmwﬁw,
TP, TF gedl T w4t w8 Fd B i, A @ B s q
ﬁ?ﬂé O feq@l a9V 3R Wed ¢ W Y& g AGH &
e F e T, Wﬂ%weﬂ@wﬁasﬂélﬁigﬁsﬁqw
4|

2. 9w AR I R Caa 3 qRaR T $ for g fawm # et
W< Tt | 99 @) fefasan @1 horizontally HTeaR waRa iR
W oY | TR F ST & drg e, 9 wiey, ey
(@pfeus) & AR S0 GF § g€ IR T | W gdTY, TH- o R |

CC-6 Cake 0.3 kg Metal cake tin Maida 100 gm
+
Low rack Butter 100 gm
Powdered Sugar 100 gm
Eggs 2 nos.
Baking powder 1tsp
Vanila essence 1tsp
Method : 1. Sieve maida with baking powder beat makhkhan with sugar 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 makhkhan and pour the cake mixture in it. keep on low rack
and press start.
faf : 1. e @1 AT UReR $ WY BT | Aewd H AN S e ol |
IV T, I TRE W, T STel, THH AT ST, Y MR U
q9 qP STAd & ofd qb e fPIR 6 9 W WY | Hed ddb fed
BT ARG AR TG B o AR Fh F507 B 39P IR STA
S|l ¥ B SR W AR Wwe @ |
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Sy Jo. S, THe = oSt r r
Crlle’s FavouriisfEzEl @l FFIrE
Category Weight Limit Utensil Instructions
CC-7 | Sandwich 0.1~0.3 kg High Rack Bread Slices 0.1 kg 0.2 kg 0.3 kg
Butter 1 tbsp 2 tbsp 4 tbsp
Souce/Spread 1% tbsp 3 tbsp 4 tbsp
Chopped Vegetables -
Onion, Tomato, Capsicum 2tbsp 4 tosp 6 tbsp
Grated Cheese 2 tbsp 4 tbsp 6 tbsp
Salt & Kali Mirch As per your taste
Method : 1. Apply butter on bread slice (both slices).

2. Keep bread slices on high rack select menu & start.

3. When beep spread sauce on one side and layer with chopped
vegetables. sprinkle cheese on the top press start (use high rack)
stand for 2 mints.

Ay : 1.9 & Sl e HeEH @ | ! ! )

2. 39 ¥ BT TR B TR Vb W W, W I AR wIE gan |

3. 9T GAE T W TS B TP I G oMY IR UE ud Bl
g¢ ferl o < 3R 9 R Ay few < Wi @,
2 e % 39 B |

CcC-8| Roast 0.1~0.3kg Microwave Peanuts | 0.1kg | 0.2kg | 0.3kg
Peanut g|S:Sf§ Eie:h Method : 1. In Microwave Safe Flat dish take peanuts select menu &
press start.

2. When beep stir it again press start to roast.

Note : In this way you can roast Cashewnuts & Almonds

B : 1. WeeRd 9 gee R Heed &, A o iR wrd qan|

2. 90 AR I R D R {e, oW & fog w=rd qan |

Tancloor Sa. G L

Category Weight Limit Utensil Instructions
tS-1 Paneer 0.1 ~0.3 kg High Rack & Paneer ‘ 100 gm ‘ 200 gm 300 gm
Tikka Metal Tray For Marinate

Hung Curd 2 tbsp 3 tbsp 4 tbsp
Ginger-Garlic Paste 1 tbsp 1Y% tbsp 1% tbsp
Salt, Red Chilli pd. To taste To taste To taste
Garam Masala
Lemon Juice 1 tbsp 1 tbsp 2 tbsp
Red Colour (edible) 1 pinch 1 pinch 1 pinch
Qil 1 tbsp 1 tbsp 2 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 metal tray on high rack, apply little oil on it.

4. Press Start by selecting the desired weight.

5. Turn the pieces when there is beep and press start.

1. 1R H aTe T Al DI SresT W W el o |

2. R I TR & THS! DI et AR 1/2 " & forg Mhowex # W |

3.3 d1E I THS! Pl B NP W Aed ¢ H W AR oISl W o
SR

4. Yfe® qu gaH) WIE ST |

5. 99 GAE < W THS! B ToIe § MR WIS 99 |

B

2]




Teuiclyor S EE L

Category

Weight Limit

Utensil

Instructions

ts-2

Tandoori
Sabzi

0.2 kg

Microwave
safe glass bowl
+

High rack

+
Metal tray

Mix Vegetables - 0.2kg

Bhindi, Cauliflower, Brinjals,
Mushrooms, Potato, Paneer cubes

(cut into medium size pieces)

Onion Pa:

ste 1 cup

Ginger-Garlic Paste 1tsp

Tomato P!

uree 1/2 cup

Red Chilli powder, Haldi,

Garam M.

asala, Salt As per your taste

Oil

3~4 tbsp

Hara Dhania For garnishing

Method :

:

1. In Microwave Safe Glass Bowl take oil, onion paste & ginger garlic
paste select menu and press start.

2. When beep add vegetables, red chili powder, haldi, garam masala,
chat masala salt, and Tamoto puree, mix well & press start.

3. Transfer this mixture to metal tray, spread evenly on tawa. keep
tawa on high rack & press start serve hot with tandoori nan.
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tS-3

Veg Kebab

0.1~0.3kg

Metal Tray &
High Rack

Potato, C

Carrots, Green Peas

Boiled Vegetables - 0.1 kg 0.2 kg 0.3 kg

auliflower,

Cornflour

2 to 3 tablespoon

Bread Crumbs 1 tbsp 1Y% tbsp 2 tbsp

Ginger Garlic Paste 1/2 tsp 1/2 tsp 1% tsp

Chilli Pasf

te 1/2 tsp 1 tsp 1% tsp

Garam M.

asala 1/4 tsp 1/2 tsp 1/2 tsp

Lemon Juice,
Salt, Sugar

As per your taste

Method :

8

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

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

. Serve with chutney & salad.
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Category Weight Limit Utensil Instructions
tS-4 Murg 0.1~0.3 kg Metal Tray & Chicken pieces (boneless) | 0.1 kg 0.2 kg 0.3 kg
Tandoori High Rack For marinate hung curd 2 thsp 3 thsp 4 tbsp
Ginger Garlic Paste 1tsp 1% tsp 2tsp
Salt, Red Chilli Powder,
Garam Masala & As per your taste
Chat Masala
Ol 1 thsp [ 1tosp [ 2tbsp
Lemon Juice 1 tbsp ‘ 1% tbsp ‘ 2 tbsp
Eatable Red Colour Pinch
Method : 1. Wash chicken pieces & mix with all the ingredients of marinate.
Keep for one hour in refrigerator.

2. Arrange chicken pieces on greased metal tray apply little oil on
each piece. Keep the metal tray on high rack select menu &
press start.

3. When beep turn the piece, press start.
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tS-5 Fish 0.1~0.3kg Metal Tray & Fish Fillets 0.1 kg 0.2 kg 0.3 kg

Tandoori High Rack For marinate hung curd 1 tbsp 1% tbsp 2 tbsp

Lemon juice 1tsp 1% tsp 2tsp
Ginger Garlic Paste 1tsp 1% tsp 2tsp
Salt, Red Chilli Powder,
Haldi, Garam Masala & As per your taste
Chat Masala
Eatable Red Colour A pinch

Method : 1. Wash the fish fillets, mix all the ingredients of marinate and coat
this mixture to fish filets evenly keep for one hour in refrigerator.
2. Arrange the fish fillets on greased metal tray. Apply little oil on
each piece. Keep the metal tray on high rack. Select menu and
press start.
3. When beep turn the pieces and press start.
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Category Weight Limit Utensil Instructions
tS-6 Mutton 0.1 ~0.3kg Microwave Mutton boneless pieces 0.1 kg 0.2 kg 0.3 kg
Tikka safe glass bowl, For marinate hung curd 2 thsp 3 tbsp 4 thsp
Metal Tray & | FGinger Garlic Past 1t 74t 2t
High Rack inger Garlic Paste sp 2 tsp sp
Salt, Red Chilli Powder,
Haldi, Garam Masala & As per your taste
Chat Masala
Oil 1 tbsp 1 tbsp 2 tbsp
Lemon juice 1tsp 1% tsp 2tsp
Eatable Red Colour A pinch
Method : 1. Wash the mutton pieces & mix with ginger garlic paste, curd,
salt, lemon juice, garam masala, chat masala & red chilli powder
and keep this mixture in Refrigerator for one hour.

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

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

4. When beep turn the pieces and press start. Serve with nan or roti.
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ts-7 Keema 0.1~0.3kg Microwave Keema 0.1 kg 0.2 kg 0.3 kg
Kabab sa'\flle tglla'T's bog(vl, Boiled Potato 1 no. 2 nos. 3 nos.
I—?i;h Rreaa():,k Ginger Garlic Paste 1tsp 1% tsp 2tsp

Red Chilli Powder, Salt
Haldi, Garam Masala

As per your taste

Cornflour As required

Lemon Juice 1tsp 1% tsp 2tsp

Qil 1 tbsp 2 tbsp 3 tbsp
Method : 1. In Microwave Safe Bowl take Keema, add ginger garlic paste and

B

salt, mix it well select menu & press start.

Mash the potato and mix with keema and remaining ingredients.

Mix well and make kebabs.

When beep, place on greased metal tray, apply oil on each kebab.

Keep the tray on high rack, press start.

4. When beep turn kebabs and press start.
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Category Weight Limit Utensil Instructions
tS-8 Chicken 0.1~0.3kg Metal Tray & Chicken Legs 0.1 kg 0.2 kg 0.3 kg
Legs High Rack For marinate hung curd 2 tsp 3 tsp 4 thsp
Ginger Garlic Paste 1tsp 1% tsp 2tsp
Salt, Red Chilli Powder,
Garam & Chat Masala As per your taste
Oil and Lemon juice 1tsp 2tsp 2tsp
Eatable Red Colour Apinch
Method : 1. Wash chicken pieces & mix with all the ingredients of marinate
(as listed in table).
2. Keep for one hour in refrigerator.
3. Apply little oil on each piece & arrange chicken pieces on greased
metal tray.
4. Keep the metal tray on high rack. Select menu and press start.
5. When beep sounds, open the door, turn the pieces and press
start.
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Category Weight Limit Utensil Instructions
SC-1 | Suji Halwa 0.1~0.3kg Microwave Suji 0.1 kg 0.2 kg 0.3 kg
safe bowl Ghee 2 tbsp 3 thsp 4 tbsp
Water 1tsp 1% tsp 2tsp
Sugar 1tsp 1% tsp 2tsp
Cashewnuts, Kishmish,
Kesar Elaichi Powder As per your taste
Lemon juice 1tsp 1% tsp 2tsp
Qil 1tsp 1% tsp 2tsp

Method : 1. In Microwave Safe Bowl take Suji, add ghee mix it together select

B

menu & press start.

2. When beep stir it and press start.

3. Add water, sugar, cashewnuts, kishmish, kesar, Elaichi powder,
mix it well and press start.
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Category Weight Limit Utensil Instructions
SC-2 Besan 0.1~0.3kg Microwave Besan 0.1 kg 0.2 kg 0.3 kg
Laddu safe bowl Ghee 3 tbsp 5 thsp 7 tbsp
Powder Sugar 50 gm 100 gm 150 gm
Elaichi Powder 1/2 tsp 1tsp 1tsp

Method : 1. In Microwave Safe Bowl take Beasn and ghee. Select menu and
press start.
2. When beep. Stir it press start.
3. Allow to cool. Add powdered sugar and elaichi powder. Mix it well
and make a ladoo.
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SC-3 | Kalakand 0.1~0.3 kg Microwave Grated Paneer 0.1 kg 0.2 kg 0.3 kg
safe bowl Milkmaid 50 gms 100 gms 200 gms
Milk Powder 1 tbsp 2 tbsp 3 tbsp
Cornflour 1/2 tsp 1tsp 1 tsp
Elaichi Powder 1/2 tsp 1 tsp 1 tsp

Method : 1. In Microwave Safe Bow! take grated paneer, milkmaid, milk
powder, cornfloor, Elaichi powder, kesar. Mix well select menu
and press start.

2. When beep. Mix it again and press start.
3. Garnish with dry fruits when set cut into pieces.
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SC-4 Barfi 0.1~0.3 kg Microwave Khoya 0.1 kg 0.2 kg 0.3 kg
safe bowl Powdered Sugar 50 gms 100 gms 200 gms
Elaichi Powder 1 tbsp 2 tbsp 3 tbsp
Milk Powder 1/2 tsp 1tsp 1 tsp
Method : 1. In Microwave Safe Bowl mix all the ingredients. Select menu.
Press start.
2. When beep mix well and again press start.
3. Pour this mixture in greased flat dish let it cool and cut into pieces.
R : 1 g Iw aea § @l Al @ e | A 9o, e e |
2. 9o FIE 7 R 3 IR FAAN AR w©eE @ |
3,39 fsor a1 ot ol g8 @) 9 H S, g1 B @ QiR
THel § FIT |
SC-5 | Payasum 0.1~0.3 kg Microwave Rice (soaked for 1 hour) 0.1 kg 0.2 kg 0.3 kg
safe bow! Milk + Water 100 ml 200 ml 300 ml
Sugar 75 gms 150 gms 200 gms
glre;cfmitF;owder, Kesar, As per your taste

Method : 1. In Microwave Safe Bowl take ghee, soaked rice, milk, water and
cover it. Select menu and press start.
2. When beep add more milk, sugar, dry fruits, kesar, elaichi powder.
Mix well and press start. Stand for 5 mins. sprinkle kewada jal on it.
Serve hot or chilled.
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SwWazt CornzrfEIE
Category Weight Limit Utensil Instructions
SC-6 Shahi 0.1~0.3kg Microwave Bread Slices 0.1 kg 0.2 kg 0.3 kg
Tukda safe glass bowl | [ vilkmaid 50 ml 100 ml 150 ml
& High Rack Milk 25 ml 50 ml 100 ml
Sugar 1 tbsp 2 tbsp 3 tbsp
Badam, Pista Pieces 2 tbsp 3 tbsp 4 tbsp
Kesar-Elaichi Powder As per your taste
Method : 1. Arrange bread slices on high rack. Select menu & press start.
2. When beep turn slices press start.
3. Mix Milkmaid, milk, sugar, dry fruits and kesar elaichi powder in
Microwave Safe Flat Dish. Pour the mixture on slices and press start.
Serve hot semiya.
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SC-7 Kheer 0.1~0.3kg Microwave Semiya (roasted) 0.1 kg 0.2 kg 0.3 kg
safe bowl Hot Milk 100 ml 200 ml 300 ml
Sugar 75 gms 150 gms 200 gms
Badam, Pista Pieces 2 tbsp 3 tbsp 4 tbsp
Kesar & Elaichi Powder 2 tbsp 3 tbsp 4 tbsp
Method : 1. In Microwave Safe Bowl take semiya, add hot milk, sugar, mix well.
Select menu. Press start.
2. When beep add Badam Pista pieces, Kesar Elaichi Powder mix well
and press start. Stand for 5 mins, serve hot or chilled.
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SC-8 Phirni 0.1~0.3kg Microwave Rice (soaked in milk for 1 hour)| 0.1 kg 0.2 kg 0.3 kg
safe bowl Hot Milk 100 ml 200 ml 300 m
Sugar 75 gms 150 gms 200 gms
Kesar 1/4 tsp 1/2 tsp 1 tsp
Elaichi Powder 1/4 tsp 1/2 tsp 1tsp
Pista Pieces 2 tbsp 3 tbsp 4 tbsp
Method : 1. Blend soaked rice with milk. Pour this to Microwave Safe Bow!
add hot milk. Select menu & press start.
2. When beep add sugar, kesar & Elaichi Powder mix well. press start.
3. Take it out, stir it and press start. Stand for 5 mins. When cool,
decorate with pista pieces and serve.
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Category Weight Limit Utensil Instructions
UC-1 | Keep warm Microwave Method : 1. Any cooked food with cover (Rice, Dal, Sabzi, Halwa, Upma etc.)
safe bowl Select menu & press start
R 1 gm gon 1S N @for (araa, a9, Aeoll, g, SUHT 3ef)
A T ok W @ |
uc-2 Steam - Microwave Method : 1. Take water in bowl, add vinegar & lemon juice in it, select menu &
clean safe bowl press start.
2 When over wipe with soft and clean napkin.
R : 1 grea 4 ol o S R sk g W s, 99 g9 SR
eI aTY |
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uc-3 Auto 0.2~0.5kg Microwave Veg - (Paneer, Green Peas, Corn etc.)
Defrost safe bowl o
Method : 1. Take in Microwave Safe Bowl, select menu and press start.
2 When beep turn the food.
R : 1 "gwg A6 aed § aey 99 g iR @@ garg |
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uc-4 Auto 0.5~1.0kg Microwave Non-Veg - (Chicken, Mutton etc.)
Defrost safe bowl o
Method : 1. Take in Microwave Safe Bowl, select menu and press start.
2 When beep turn the food.
R : 1 Agwg A aea § oy A9 g9 @R = gan |
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Never operate the oven at microwave and combination mode with rotisserie bar in the cavity when oven is empty.
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Rotisserie-Holder

A
c @
Rotisserie-Jaw D % % E B
F

1.

Position the food on the spit, ensuring that the rotisserie bar runs
centrally through the food. And tie the food with thread to the bar if
necessary.

HIST BT ACHY IR &I FAE! § o iR A} sraearas &1 ar ary
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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).

ACHY IR BT fHART (D) T 1 I AR oR A/ @i (A) F
TR | F70 TR FowhT AR 19 A ISR IR IS/ Wi (A)H 7

Support the other end of the rotisserie bar (E) on the hollow of the

A IR BT AT FHART (E) ISH Boe (B) B Wl T 7 T |
Carefully place the heat proof glass ware in the microwave oven, on

top of the glass turntable.

5 oI B HUR HISHIAT NTT H SHHRIUD B & 90 & A
] |

2.

B S |
3.

rotisserie holder (B).
4.
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Thrge reciues for starter [ TEINTENY <0 Tl Sl <Ol

NOTE: The time variation during Cooking of recipe depends upon the ingredients, method adopted & type of food category.
TS T B SR, F9I IR @ & ad A7 379, 9 a1 Ay 3R @M o ooft iR flk aan 2

/ POPCORNS '\

N

1.

ROASTED PAPAD : Apply little
amount of water evenly on the
both side of papad. Put the papad
on tissue paper on glass tray
properly arranged. Use quick
start select 0.5-1.5 minute
depending on no. of papad. After
Roasting remove papad stand for
aminute to gain its crispyness.

P e BN | U0 B YL IR &
TR IGIR Bid B ¢ R G |
IS P! WA W quick start BT
0.5-1.5 o & o T | vab filo &
oY 4 8T IR BT TP TR
B T T |

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.)

POP CORN : Pop Corn &I T
B B ¢ R W | quick start BT
3~4 fo & forg ¥ | 71 &1 geT o
T4 TH YA P TAT GA B
ST | &7 T 6 91 & R &
gl
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T | SATET 7 Y Rife 58 3
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3. FRENCH FRIES : Brush Sliced

potato fingers with oil and spread
potato product out on the metal
tray on glass tray. Use Grill
Combination for 3 Minutes at 40%
Microwave power. Then change
the layer of potato and again cook
for 3 Minutes on same
combination. After cooking
remove from the oven and let
stand for 1to 2 Minutes.
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Clzan your Ovan | SR @l E1E ol

1 Keeptheinside ofthe 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.
T B TN (cavity) BT AT TG | WET YGT} B SIS AT Sfdl U1l b1 FRAT 319 91d 8 39fery &_1o1 &l Mot dus & A1
PN | SRATST] AR BT TR H YR} A8 A1 @1 212V 9 S9S 48 81 3 DI Wi A 8 |

2 Keep the outside of the oven clean/ 31d+ Pl 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.
Tgel el HUS A AH PR gRa G BUS A WS o1 =A1MRY | FHTE H AgT B SR PR Ahd © UG U FER 7 1Y,
DT 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.
RS TR S 9T BT A FHUS | U8 o 1 A1y |

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 31R IHS Joif YR <8 A AT I |
F Wl TR UTSSY W1 A a%] J TS 7 BN |
3T ¥ T B B T Mell HUST RIS FRAT ST TN R |

Coouara to usa in Microweya Ovan [ #[Ee unl" ¢ S[Ef] F i ’U_lsl ET\F\I ?II?'\I sSR!

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 @1 B qTel 9o U 819 A1RY T8 | AT8ehIdd yaTed & 9 |

Ife T, A Agepad WIaARiT a1 GY 8 AR T W TE TS G | I DI AP AR AHR 9547 & Agaqe! & |

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
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Plug wiring InformaionfIsehnical Syscifications | T s srpmiEnl SIFEr

Warning / 3<dma+1

This appliance must be earthed / I8 I 312} far S =nfev

The wires in this mains lead are coloured in accordance with the following codes / = (mains) UTaR fe &1 T {4+
FeegaR g e —

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 / arIR? B o 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 31 & IR &1 Siaed i & ‘N’ i &

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 %1 & IRR &1 Hider &M & L i |

The wire which is coloured GREEN & YELLOW or GREEN must be connected to the terminal which is marked with the
letter E or -

GREEN & YELLOW/GREEN 1 & qRR &1 B @ & ‘E' L 9

Technical Specification / TH-TP! SITHHRY

MC-8048WR
Power Input/9TeR gYC 230VAC/50Hz
Output/3T3cYc 900 W (IEC705 rating standard)
Microwave Frequency / ATSshTad fibaa=it 2450 MHz
Outside Dimension/ 91&<1 ATY 530 mm(W) X 500 mm(D) X 322 mm(H)
Power Consumption / UTaR &oTRIeT=
Microwave / ATgshIdd 1350 Watt
Grill/ et 1250 Watt
Combination / BT 2650 Watt
Convection / ST 1350 Watt
RF Output/3IRU® 3TScYS 900 Watt
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