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Precautions to avoid possible exposure to excessive microwave energy.

ATIYTT TS G&H TXT Froft hl FFHTAT T | T & 0 |

Precavutions

ATaeT=T

You cannot operate your oven with the door open due to the safety interlocks built
into the door mechanism. These safety interlocks automatically switch off any
cooking activity when the door is opened; which in the case of a microwave oven
could result in harmful exposure to microwave energy. It is important not to
tamper with the safety interlocks. ]

SR JUITEH! H Sl B bl ao1s W 317 ST Gl I o el gl Al | T WIS Sealdh
ITfereh el 7 ST ABA & | STV MY AT SR o AT BSGT ATHN |

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

37ET F e TS AR SR P 419 PIg a1 W 3R 7 8 7 a1 ThTe e 1 op1g oft aft gg avg
TS |

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

31T BT T 7 IR IS (1) AT G &1 (2) & a1 o et 81 (3) SR & a9 8 dTel A8
&8l |

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

31T I TSEHT IT AT GeTet e Sfary A &1 T |

Warning/ adrma=

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

Ig &I ¥ H UHM &1 99 T | FeiRa fean Sy | S b Sarer 9 SER @1
ST UhS AT & 3R AT E AT SMTTh 37 DI T PR ABATE |

When heating liquids, e.g. soups, sauces and beverages in your microwave oven,

overheating the liquid beyond boiling point can occur without evidence of

bubbling. This could result in a sudden boil over of the hot liquid. To prevent this

possibility the following steps should be taken:

MY TG AR TGS T Rt A TR bl 1freh 7 81 STl & *iR daer 78l fREE ad 7 |

1 Avoid using straight sided containers with narrow necks. /gdet et dTet iR A=t
T AT ScfATRT AT AT |

2 Do notoverheat./ SIRTTRATEI PN |

3 Stir the liquid before placing the container in the oven and again halfwa
through the heotingtime./whwﬁﬁq%ﬁwﬁwwsfaﬁsﬁéuaﬁ?wmq%
PTEHT B & & R I AT |

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

careful when handling the container. /7 R S T oS T b fIu SRy 8T e, S
AT T e IR SHHT T @ W Uge s@ o |

5 Clean the oven interior with a damp cloth after use./ TRIT & 91S 3TeT T SFaRIHT
HISHATH PN |

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

may cause sparking./3Ta BT AT € 371R AR e B AT TRIRT A7 X TRy Fanfchr
BIFFHA S |

Warning/ adma

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.

HeH TN FRT HISH ISR T & 918 FO GG & foT0 SHa AT BIg & | HIoH @ |
Ul SN ATUHT 1 ST 3L e | Sl 3 HIoT 3 g8 H fr oIy AT axed |




Precautions

Aradrfer=r

How the Microwave Oven Works / ARIhIAT 3Td+ & BT BT 2 |

Microwaves are a form of energy similar to radio and television waves and
ordinary daylight. Normally, microwaves spread outwards as they travel through
the atmosphere and disappear without effect. Microwave ovens, however, have a
magnetron which is designed to make use of the energy in microwaves. Electricity,
supplied to the magnetron tube, is used to created microwave energy.

J&H TFT T YBR BT Foil & 9t ST T 3R AT YHR TN b FH I SNt & |
AT A e TR TRIATSE H ATl Bt T a7t 3R Sictelt & 3iiR o1 i wvimar sret
T S AT BT & | IR TSI T 5 HE I+ SHIDR R & o a8 e ot
B ool BT TR TR AH | R BT <1 T fAeged o A= Foft 3 < et & O 9 e aer
It T HRT RS |

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

TE e UGB & & 3 o1 P Siao) gl gu fev | TR el B | e et g8 e
3T 1 & feRY OR. Tfler Raell & 1 e IR o1e bt e feat  arex el 31TelY, e O
g9 et & 1 ofier, ol gt & ur oiiR et Sy garert 7; ofiR g garef gewaR gRfEa
YT Tt &oi & foru g e 8 |

Microwaves do not heat cookware, though cooking vessels will eventually get hot
from the heat generated by the food. !
eI S TESUIIT SR Bl TR &l el 8, ST YT atel U ot i A B & (it
IMERERITRABI SIS |

A very safe appliance
Teh g5l JRI&TT SUhRUT

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

JTYHT Y& TET ST TR ST GRIET B 3P T T8 SUDHROT Y 30 |
9 SRATSTT AT & ST 37U ST H&H TR I G B ST | F&HT TR St
93] IRE ¥ THigC H IS il 8 39 S8R W STl 7, 3R 78 sl a1s ot
Sl BT & AT o1 3N STER @ |




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

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

make sure you remove all accessories and packing. Check to make sure that your oven has not been damaged
during delvery. QT 3R TR et

forel fRu gu et o1 & ST e fIe o el & o1 STTUPT 3T e <ieT 8T & AT e | 3TTUT 3T 3TTH el TATTUT PR T8 & 5h SR
AT S | T 37 TRV A elcl T AT I} SRATRIST TR Yl Fiepret | 3 oo e o &t armuet ara feferad

ST TS g |
. Place the oven in the level location of your choice with more than 85cm
Unpack your oven and place it on a flat level surface. . .
N N height but make sure there is at least 30cm of space on the top and
3 ST TP Tep T F&ATT TR o | 10cm at the rear for proper ventilation. The front of the oven should be at

least 8cm from the edge of the surface to prevent tipping.
An exhaust outlet is located on top or side of the oven. Blocking the outlet can
damage the oven.

3T BT NI TR T OR 85 AT, Bl SralTs IR T <ifehT I8 e & o m =1 7 30 A+
BT SR 3R 10 7. T T FS A e ... F AT 3Taeares & | 319 BT 1T ot fver
& & 8 THY. TS I FohTR W R BIFT AR 16 I8 T & S <h |

T T8 AR O b ol HUR IR fFR UR o197 9 € I18<) a7 Bl BT 37a+ Bl 75 I
HHATE |

—

GLASS TRAY ROTATING RING
THIS OVEN SHOULD NOT BE USED FOR COMMERCIAL CATERING PURPOSES

I TR BT ANATIRID S22 & fAg T & |




Plug your oven into a standard household socket. Make
sure your oven is the only appliance connected to the

socket. If your oven does not operate properly, unplug it

from the electrical socket and then plug it back in.

ST TG T A 8 Tl A TS < | 9 I1d 3T T W b 317U g &1 harel a8

<>

ontop.

3T TR o &XATS] Pl SRATS IR o U &< b GRI W | FFaTe! 9ot Pl Agx B

JUHR & SN TRI A FSTEITE | SR SATIBT IR A S BT Te| =T8T & a1 Tt

foreger et o fraTet o SR R Ao SR S oY |

Fill @ microwave safe container with 300 ml
6 (1/2 pint) of water. Place on the GLASS TRAY

and close the oven door. If you have any
doubts about what type of container to use please refer to
page 26.
&H TXT GRIET U o 300 e, ITH R of I HId T TRAY TR
TR TR TR 1 SRS 78 TR | 3FR U] Pl 2T & ITH P ThR
FATHIATYSS JE WA |

-

a  microwave

Fill
@ safe container with

Press the START
button one
time to set 30 30

seconds of

cooking time.

When you

press the

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

LI FAR Y BT T IR S&T < AR
30 He & fory FrafRa o 5@ 3
ERIDEREEINL RIS CINASSURCIN
DT TR YA B BT o
PR |

fioR T TR P HT RAN PSR |

The DISPLAY will count down from 30 seconds. When

6 it reaches O it will sound BEEPS. Open the oven door
and test the temperature of the water. If your oven is

operating the water should be warm. Be careful when removing the

container it may be hot.

TeefT H 30 Aeprs FF Y% 81 ST 19 I8 o e Ug i A U et St |
TR T SRETSTT @t AR U BT ST o | SRR SHTIehT g3 T IR 38T &
T OTe T BRI | AT 9_< ST 319 ) UT Pl 8T 38 81 98 TS T 8

ABATE |

///

YOUR OVEN IS NOW INSTALLED
YT TG TS FATT BT RTE |

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

= =



Chlld Lock

'C{I$C'S SIED

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.

AMUF AT W FREm b U™ & S fF
IFTGLYD IUANT I 37e DI Ahl & | Th TR
TASes ol HeRa B A MBI Prf 7!
il

However your child can still open the
oven door.

STeIfp YT ol G BT axarart fopr ot
WA ADTE |

Press STOP/CLEAR.
ORI ¥l / fRAsR

|

Start
Q-Start

Add
Minute

-/

Press and hold STOP/CLEAR until “L" appears on the display and BEEP sounds.

STeae L’ T IR T 3R SiR eafsy 7 3R I deb ¥e1d / fRefaR SelTax b T |
The CHILD LOCK is now set. dTgcs dlieh MefRa a1 g |

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

T Mgefe I I 81 STRATT 3FR 3N B R 99 fefRa fhar & |1

Add
Minute

Start
Q-Start

S

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

L Uefeh OR 3TTAT R SN 31T ST STRAT Y ases ol HafRa & |
(a1 AT BT T I TAm)

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

TS Tl B P oIl TC1T / fFeTR SR ®eb ST Saad 'L’ a7 81 5 |
3T &1~ Gl 919 I8 B STRAT |

Stop

Clear

|

Add
Minute




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

Micro Power Cooking

W .q.l.a..\’. ﬁ'. .q.aﬁ.l.'__". S I T SSTEROTT 3 F 31U 5 SRR 80% &M 0R 5 e 30 AHUS 3 foTg qar™iT a1 |

earlier in this book.
UGG UR B < {3 SIU STTehT 3T T=ITiid o & & Sy o9 fpama Add ||_Start
% ygel o R mn € | Minute || Q-Start
Touch STOP/CLEAR. =1 / faerar &1 8|
Touch Time.
Eal
Your oven has ten Microwave Power settings. oRE @1 g
As shown in Next Page.
MU M H T G&H TR & T eiRor g | .
S TS A 9% T E Enter 5 minutes 30 nds by touchin
After cooking is over, End Reminder (5] e[3] or|1du[8? seconds Dy fouching 4 @
Beep Sounds per 1 minute for 5 minutes . 7 8 9
until the oven door is opened. (5], [3)and [0} @1 &&= 5 fe 30 Iaws <A | Time R
ST TR T GRT 81 STRITT 3T+ &1 &7 AT arrer eafy
g < | e R 5 fAre 3 forg w19 e o a1 Touch POWER. P-HI appears in the display. This is to tell you that the
AT T GoHT | oven is set'on Hl unless a different power setting is chosen.
2 STAGE TIMED COOKING
For Two Stage cooking, repeat timed cooking Touch 8. To select power level 80%. Display shows P-80.
steps 2 through 5 on the previous page before
touching the START pad for additional Time
and Power program you want to add. Auto
Weight Defrost can be programmed before
the first stage to defrost first and then cook.
Touch START. Stop A
wle @l B | Clear Minute

Make sure that you have correctly installed your oven as described




Your microwave oven is equipped with 10 power levels to give you maximum flexibility and control over cooking. Mic ro Power Level

The table below shows the examples of food and their recommended cooking power levels for use with this
microwave oven.

ST EH T 37 10 & I HARTEIT & | AT STFeIeh HTHT e 1R TP Tehr 3 < o forg =t ford et <geht of Serexont W &HAT X

P 3MMER R ITD! T b TT i ermar FerfRa HY i & 53 sra & Suanr s forgaarg wi € |

Oi

o

POWER LEVEL
&l TR

USE

10 HIGH 100%)

* Boiling Water

* Cooking pouliry pieces, fish, & vegetables.
* Cooking tender cuts of meat.

* Whole poultry.

9 (90%) * Reheating rice, pasta, & vegetables.
8 (80%) * Reheating prepared foods quickly.

* Reheating sandwiches.
7 (70%) * Cooking milk and cheese dishes.

* Cooking cakes, breads.
* Melting chocolate.

6 (60%)

* Cooking whole fish.
* Cooking puddings and custard.

5 (50%) * Cooking whole poultry.
4 (40%) * Thawing meat, pouliry and seafood.
3 (30%) * Cooking less tender cuts of meat.
o * Taking chill out of fruit.
2 (20/)) * Softening butter.
1 ('| O%) * Keeping casseroles and main dishes warm.

* Softening butter and cream cheese.

0 (0%)

* Standing time.
* Independent.




QU ICk Siq ri In the following example | will show you how to set 2 minutes of cooking on high power.
W 2\1_\';3:”3 R T JeTeRuT # Sruen] ferareT 3 fohRT v 2 fie frerfRom R ST € e & fore Soa &M R |

Press STOP/CLEAR
g / fFAsR gar) |
Add Start
Minute || Q-Start
The QUICK STARTfeature allows you to Press START four times to select 2 minutes on HIGH power.
set 30 seconds intervals of HIGH power Your oven will start before you have finished the fourth press. St
. . . op Add

cooking with a touch of theSTART ST 3T D] IR IR Iod & WK 2 e 31 e & forg | ama & Clear [ Minute ]
button. STE T AT Y% PR T, T8l B S1e oIp AT A TR EITIS BT |
T PO 3T T TR T & 3 31
30 HPHUS F IR Iod &T H U1 Tl
& O AT B @ | During QUICKSTART cooking, you can extend the cooking

by repeatedly pressing theSTART button.

M |

10



In the following example | will show you how to use the Timer for 3 minutes. ° °
R T SeTexur H # eyt gy b erE TR @1 wA 3 e @ forw $w fovan Smar €1 COOklﬁn.g Tlmer
9 g

Touch STOP / CLEAR.
Add Start
Minute [} Q-Start
Touch COOKING TIMER.
You can use the Timer of your oven for purposes Touch Numbers to set
other than food cooking. 3 O O
Example: To count 3 minutes for telephone call
Touch START.
Stop Add
Clear Minute
A fime- . d this simolifi d trol Add Start
Ime SGVI!’\g pad, this simpli |e. contro Touch STOP / CLEAR. Minute Q-Start
lets you quickly set and start microwave
cooking without the need to touch START.
Example: To set ADD MINUTE cooking 2 minutes. Touch' ADD MINUTE 2 times.The oven begins cooking and display shows time Sto Start
countingdown. ey ORI
Clear Q-Start

11



Beverages

JRforE

Category Weight Limit Utensil Instructions
Soup 100 gm Microwave ‘ Soup Mix 0.1 kg
safe Glass bowl ‘ Water 75 ml
Method : 1. Mix soup mixture with water in MWS glass bowl. Y : 1. AzPad A% 99 F g b WA qu TR BT ey |
2. Press Start to cook. 2. UBT B g wrE qa |
Coffee 85 gm Microwave Milk 85gm
safe Glass bowl Sugar As per your taste
Coffee Powder 1 tsp.
Method : 1. Mix milk, sugar and coffee powder in MWS glass R : 1. AgHNT AF a6d § 3y, A 3R PP greeR B B |
bowl(beat well). 2. BN @ fog wie gan |
2. Press Start to cook.
Hot Milk 50 gm Microwave Milk 50 gm
safe Glass bow Sugar As per your taste
Method : 1. Mix milk and sugar in MWS glass bowl. fafer : 1. AEprag §% et % g‘ﬂ SR A Y e |
2. Press Start to cook. 2. 95N & forg were gan |
JeifSHIIRe
Category Weight Limit Utensil Instructions
dEF-1 Frozen Meat 0.1 ~40kg Microwave Method : 1. Take in Microwave Safe Bowl, select menu and press start.
safe bowl 2. When beep turn the food.
dEF-2 Frozen Chicken 0.1 ~4.0kg Microwave . NNIN NN N .
5016 bow fafy - 1.?@?;5;‘@1;?%?%@@@\
2, 9 g 3 EN el
dEF-3 Frozen Peas 0.1 ~4.0kg Microwave !
safe bowl

12




Indian Cuisine
RIS

Category Weight Limit Utensil Instructions
1 Idli 0.1kg Microwave Rice 0.1 kg
safe Idli Steamer* Urad Dal 2 tbsp
Soya Beans 2 tbsp
Water As required
Salt 1
Mix Vegetables - As required
Green Peas, Sweet Corns, Carrots
Method : 1. Wash & Soak rice, Urad dal & Soya beans for 4 hours. Y : 1. =mad, Sse T SR I B gie] 4 g @ fou
2. Grind, mix and ferment for 8 to 10 hours. e /g |
3. Grease Idli Stand with Oil. Put Idli batter in it, adjust weight 2. O, fremd ol 8 W 10 T d@ WHR 914 |
and press start to cook. 'ﬁ ¢ B I 5 .
Note : Chop mix vegetables as per your taste (for example 3 ;%:;ﬁq—\’ iy l N M : |
green peas, Sweet Corns, Carrots, Cauliflower etc.) @ R ?Eﬁm . !
e : W@RIgAR AlE aferll @1 ¢ ([STT & oy
= wer, Wie B, ToR, 0 @)
2 Aloo Sabji 0.3 kg Microwave Peeled Potatoes 0.3 kg
safe Glass Bowl Jeera 1tsp
Green chilli 2 tsp
Qil 1 tbsp
Water 1/4 cup
Salt As per taste

Method : 1. In a MWS glass bowl! add oil, Jeera, salt and green chillies. R : 1. 9sHd A% arSd § dd, iR, THG IR g8 fAd e |
2. Put in microwave, select menu and press start. 2 Wa—d 3 ]gn:L TR = <qTg |

3. After 2 minutes, add Potatoes and water in the above bowl. < "
Cover it up and press Start. 3. <1 fiFe & arq SR A disd § e SR o el |

* Available with Starter Kit.

13



Indian Cuisine

RINE

Category Weight Limit Utensil Instructions
3 Veg 0.2kg Microwave Basmati Rice (soaked for 1 hour) 0.2 kg
Biryani safe bowl Water 400 ml
Ghee 2 tbsp
Laung, Elaichi, Dalchini,
Black Pepper, Tej Patta, To taste
Salt & Sugar
Mix Vegetables -
(Gobhi, Mutter, Gajar, French 1 Cup
Beans etc.)
Method : 1. In Microwave Safe Bowl put oil add laung, Dlachini, : 1. qrshiad AP I1Sel A dol Slel, TeIuRI AT, Srerds,
Elaichi, Tej patta and Kali Mirch, add mix vegetables and SeE, a9 T IR FTARE TS iR fw g afeat
soaked rice select menu and press Start. PeN ﬁl'ﬁ el SIEHR tﬁfg _Yﬁ oI @IS B
2. After 3 minutes add water & salt mix well cover it press start, = {1 X
stand in 5 minutes after cook ends. Serve hot with raita & salad. 2.3 e & 91g, arll ?ﬁ'\’ RIGASEER SN ERE RN
TAT THHR W SAMY, U & a1 5 e d& <R &
< | IR SR IS @ |l T RN |
4 Moong Dal 0.2 kg Microwave Moong Dal soaked in water (for 1 hour) 0.2 kg
safe bowl Water 200 ml
Oil 2 tbsp
Jeera 1 tsp
Hari Mirch 2-3 nos.
Curry Leaves 5-6 nos.

Salt, Dhania-Jeera Powder, Haldi,
Hing, Kasuri Methi, Lemon Juice,
Hara Dhania

As per your taste

Method : 1. Take 200 gms dal in Microwave Safe bowl, add Water,
Haldi & Hing.

. Select menu press start to cook.

After 3 minutes take another bowl add oil, jeera, hari mirch,

curry leaves & press start.

. After 3 minutes add dal, salt, dhania jeera powder, hara
dhania, kasuri methi (optional) lemon juice & press start
to cook.

w N

IS

8

w N

. ATSHIIT W SIS § 200 U STl of 3R U, Focll qem

& 31l |

.M AR ub & forg weId Eang |
.3 firfe & 9%, qERT 98 o SR ad, SN, w9 fir,

B T STel qAT WIS &4 |

.3 fiFe & 918, q1@, THE, gf e SIRT uSeR, &)1 gf,

B Nl (o) den g @ el 3R wwE @ forg
IS Ty |
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Sweet Corner
wWie PR

Category Weight Limit Utensil Instructions
Brownie 0.1kg Microwave
safe bowl Condensed milk 70 gms
Butter 3 tbsp
Almonds, Wallnuts 20 gms
Crushed Biscuits 1/2 cup
Vanilla essence 1 tsp
Coco powder 3 tbsp
Method : 1. In a bowl add milkmaid and butter and beat well. add dry fruits, fafy : 1. ficris R HARgT B TS H STAB Be o | A, DIl
coco powder, essence and mix. Select menu, press start. - TSR iR didere Wi STeH] Reld | m TR e arv |
Kheer 0.2 kg Microwave Semiya (roasted) 0.2 kg
safe bowl Hot Milk 200 ml
Sugar 150 gms
Badam, Pista Pieces 3 tbsp
Kesar & Elaichi Powder 3 tbsp

Method : 1. In Microwave Safe Bowl take semiya, add hot milk, sugar,
mix well. Select menu. Press start.
2. After 2 minutes, add Badam Pista pieces, Kesar Elaichi
Powder mix well and press start. Stand for 5 mins, serve
hot or chilled.

fafty : 1. Argepraa dw oS F AT o, W gy, AN e, s e
e | # gaR WIE @ |
2.2 e & 9% 95/, U & Tds, B ATl USSR
ST, oredl TRE ey ok wre A | 5 fiee 9 9@ W |
T A T W |

15



Snacks

o

Carrot, French Beans etc.

Category Weight Limit Utensil Instructions
CF-1] Omelette 0.1kg Microwave For 100 gm
safe flat dish Eggs 1 nos.
Chopped Onion 1/4 cup
Chopped Tomato 1/4 cup
Chopped Green Chilli 1 nos.
Qil 1/2 thsp
Chopped Hara Dhania 1 tbsp
Salt & Kali Mirch As per your taste
Method : 1. Beat the eggs add chopped onion, chopped tomatoes, fafd : 1. st @ Bear SHH B gE Wi, TRy, & A, &
green chilli, h;f\ra dhania, salt & paper to tast.e. v, WETAR T 3R e et |
D L S e o e e e e 3 1 v s
3. After 1 minute turn the omelette & press start serve hot. s gref | tﬂ:l _Yﬁ 3 were m I X
. T e & 91g oiffele @ gde § 3R wIé &g |
T W |
CF-2| Noodles 0.1kg Microwave Noodles 0.1 kg
safe bowl Water 100 mi
Qil 1 tsp
Vinegar 1/2 tsp
Soya Souce 1/2 tsp
Chilli Souce 1/2 tsp
Mix Vegetables -
Cabbage, Capsicum, 1/2 cup

Salt, Sugar, Kali Mirch
Powder

As per your taste

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

2. After 1 minute, 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.

3. After 1 minute, add noodles and mix well press start serve

hot.

. AISHIIT WG I8 H qSd, UM, I ST, W IR e

EEI

. TS e & 918 e @1 IS ok SR ST U

STel | AISHIAE AP ArSe H ATST A1 I AR IS el g
wfes sret, fiR w@RgaR RRE1, drn e, frel 9@,
THUSl Wree iR e gt © | @i ey |

. T& e & a8 Toed SIdl MR 8] TRe AR wie

QM | T W |
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Snacks

e

Category Weight Limit Utensil Instructions
Pasta Salads 0.2 kg Microwave Macaroni 0.1 kg
safe bowl Hot Water 200 ml
Butter 1 tbsp
Spring Onion, Garlic & Mushrooms Chopped 1 no.
Tomato Sauce 1 tbsp
Chilli Sauce 1tsp
Salt, Sugar, Pepper & Oregano As per your taste
Method : 1. 'Il_'ial;ev\} OtO gms Macaroni in Microwave Safe bowl and add R : 1. WgHIaa A% IS F 100 UH FBAN o 3R TH g ST |
ot Water. .
2. Select menu press start to cook. 2. ¥ JIPY UBM B f ve é‘ qam
3. After 2 minutes, take another bowl add oil, jeera, hari mirch, 3. Q1 e & 918 T 918 of R dd, o, 89 fad,
curry leaves & press start. F T STt q1 W &g |
4. After 2 minutes, add dal, salt, dhania jeera powder, hara 4. T e & 91 aTa, T, 9faT SIRT USR], 8% Sfn
dhania, kasuri methi (optional) lemon juice & press start ' s ; . '
0 co0k. B Heh I(?lav't%«q'cﬁ) qenn g 79 TTet R gbm F forg
Lemon 0.3 kg Microwave Boneless Chicken ‘ 0.3 kg
Chicken safe bowl Lemon Juice ‘ 3 thsp
Salt As per your taste
Honey 3tsp
Kali Mirch Powder 1tsp
Olive Oil 2 tbsp
Method : 1. Marinate chicken v_vith kgli mirch powder, salt, lemon juice Y 1. Bl PR uesy, TS qon :ﬁ—“i G H e @ 91 o 3R T
keep for one hour in refrigerator. que & forg Yporex F & |
2. In Microwave Safe bowl take olive oil, marinated chicken N 3 = S
and mix well select menu & press start. 2. hikd i @1 ﬁ & @l

3. After 5 minutes, turn the chicken pieces, press start. Stand for
5 mins mix honey and serve hot.

3 @R e of | Hi gIen wIe e
3. maﬁﬂezﬁmﬁm%mﬁwé wré gag 5 fide
TP o ¥ | WG PeTdR - R |
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Bregkfast
JPBHRT

Category Weight Limit Utensil Instructions
1 Sprouts 0.3 kg Microwave Moong Sprout 0.3 kg
safe glass bow! Water 300 ml
Salt, Chat Masala,
Hara Dhania As per your taste
Chopped Onion 4 tbsp
Chopped Tomato 4 tbsp
Method : 1. In Microwave Safe Bowl add sprouts, water and salt select fafy - 1. AISHIIT AP IS A BSe, T R THG Slel oIl
menu & press start. m TR e qa |
2. When cooking ends, take it out and s}raln add chopped 2. T N R 9% AR PR e 9 | B §§ o
onion, chopped tomatoes, hara dhania, chat masala and . . .
serve. Td AR, &)1 4 3R A A el ik W |
2 Dhokla 0.2 kg Microwave Basen 0.2 kg
safe flat dish Warm Water 75 ml
Curds 3 tbsp
Green Chilli & Ginger Paste 1% tsp
Salt & Sugar To taste
Fruit Salt 1% 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.

R : 1. AP A% Foie 7 F AT dd AMHR RIS R o |
e, <8, AN, T9d, U, ofekd vd g il @) e, dia
T F e Al [ED] §F A e o |
2. 9 @ g3 o 4 59 fsor @ S, T IR wie
O | S19 JUR & OY o SUB SHUR TShl Slef IR S
5 e 9% T W& §, ghel § e o, ot gy AIRad
AR & affar & |y iR | a1 ge $ Ay W |
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Brea kfasi
SPHRT

Category Weight Limit Utensil Instructions
Poha 0.3 kg Microwave Poha 0.3 kg
safe bowl Oil 3 thsp
Onion Chopped 1 cup
Green Chilli 4 nos.
Rai, Jeera, Hing, Haldi .
Curry Leaves For Tempering (Tadka)
Grated Coconut and i
Hara Dhania For Garnishing
Method : 1. In Microwave Safe Bowl put oil, rai, jeera, green chilli, faf : 1. gz A% TS A dd, WL, ORI, 2D B, B o e |
curry leaves, select menu & press start. ﬁ:l AR e 3aTd |
2. After 1 minutes, add chopped onion, haldi powder & hing, . .
press start. PP P 9 2. U e & 915 $E1 g% @I, §odl USSR Ud € ST 3R
3. After 1 minutes, add washed poha, salt & sugar to taste T |
mix well and press start. Garnish with cocobnut and 3. UF fie & 9] el g Wiel, 9% iR W@RTIAR IR STads
hara dhania serve hot. sl e e ik e qar | ARTa iR & affrn & @
FG SR T W |
Daliya 0.2kg Microwave Dalia 0.2 kg
safe bowl Sugar or Gud 150 gms
Ghee 2 tbsp
Water + Milk 400 ml
llaichi Powder, Nutmeg, Kishmish & Cashewnuts 1tsp
Method : 1. In Microwave Safe Bowl take dalia mix with ghee select Y : 1. Argpiag A6 99 § for of IR Seex e | nﬁ:j\
menu & press start. TR wre a1 |

2. After 2 minutes, 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.

2. Q1 e & 918 Ui, TS/AGER, SR USSR/ ACHT
USSR, e Td @I el SR sweR Hi g oIk were

Sq |
die : Ife 3y e & fory e SR @) @ E A1 AeHT
U¥eX el 3R o e & forg AN+ srel a1 g urssx
BT SR BN |
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Continental Menu

HiciH<d A

Category Weight Limit Utensil Instructions
284 Potat_o 0.284 kg Idli Stand Maida 3-4 tbsp
dumpling Boiled and grated potato 100 gms
Grated paneer 75 gms
Salt, Pepper, Nutmeg powder As per your taste
Finely chopped spinach 1 cup
Butter & finely chopped garlic 1 tbsp each
Pizza sauce 4 tbsp
Grated Cheese 3 tbsp
Method : 1. Mix all the ingredients for dumpling together and make a A : 1. v T @ forg 9 ARl B U arer e of iR arE
2 iz:?)htlhgiﬁ;&ﬁvsg”;ﬁ stand and keep it in microwave Tm; A m %_;;J m%é BIE TR 7 4 |
Select menu & press start. After 5 minutes, remove. 2. @ W - i v S T@ Sl
In MWS glass bowl put butter and other ingredients and g TPR ¥ ¢ ay | dfe e ?ﬁvﬂ'ﬁ{ dIER TPl @
the dumpling and put it in microwave. Press start. q9a § AR AR 3 Wit it &R usifeat B ey
3feT # @ ¢ iR WK gag |
Corn Chaat 0.1~0.3kg Microwave Sweet Corn 0.1kg ‘ 0.2 kg ‘ 0.3 kg
safe bowl Water 50 ml [ 75mi [ 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 fafd : 1. AHaT AF 9 H U B WA W B o, WIS @1y |
start , 2. Wie B Fri iR o @B 9 e, T, Bre i,
2. Strain sweet corns and add some chat masala, salt, kali &g BT 79 3R AHET ST, T W |
mirch, lemon juice and butter to it serve hot. £S ’
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WARNING /aama+t

Please ensure cooking times are correctly set as over cooking
may result in FIRE and subsequent DAMAGE to the OVEN.
39 3 R o &1 TP BT T AT Het Al & 78l aF sareT 7

B A AT AT T P &g A Ape © |

Important safety instructions
Read carefully and keep for future reference

Do not attempt to tamper with, or make any adjustments or repairs to the door,
control panel, safety interlock switches or any other part of the oven. It is
hazardous for anyone to carry out any service or repair operation which
involves the removal of any cover which gives protection against exposure to

FETIYY SR AT T R U 371 317os A1l A T |

T P TG Al & e TRINT A &, I T+ 81 Fehol & fR STeT Fabcl & | 8T o a1 iR
BT R €Tg 61 URT 8T TRINT T N | SR GTg & IR FiepTer R 8 arae H 1 it
T A ST &Y Fehel & |

microwave energy. Repairs should only be undertaken by a qualified service | 7 Do notoperate the oven with a kitchen towel, a napkin or any other obstruction

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

it ot SR, delet U, JRET ScRaTe e AT 3Fa & el UTe A BeBTe T | AR energy leakage. _

3 RPN RE & gerd | e efaet, TIh 3R 37 a¥g 31T 37a F Tie AE 1R &Raret & i T & 1 Iy
) . R TIIad I ST T |

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

oven when not in use. The water will safely absorb all microwave energy, if the 8 Do not use recycled paper products since they may contain impurities which

oven is accidentally started. may cause sparks and/or fires when used in cooking.

it of) a7 el 7 Ty, e 8R BN b U TeTT UTe el ofa § < aTfib gefenrag RS DR G BT T FART 7 R e S frettare &l o1 Ty 8, Ry et wpret

T e TR T AR St AR ol | R R T ST o T T 1 HheT € |

Do not use the oven for the purpose of dehumidification. It can be the cause of | ? Do not rinse the turntable by placing it in water just after cooking. This may

serious damage of safety.(ex. Operating the microwave oven with the wet cause breokoge ordamage. _

newspapers, clothes, toys, pet or portable electric devices, etc.) T AT b G 1S 7ol € T A T STl | 0¥ I8 e e & |

ST AN eheheT= & B 311 T ST T R | S GRIACTCT Pl T 8 T & | 10 Small amounts of food require shorter cooking or heating time. If normal times

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

BT H fATET GAT TS 7 UPTS Tel e Pt GReeTepT 3 VAT g e er &l |

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

T & FoTT TSt eI b SoTU STREaR BT RN T 3N |

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

11

are allowed they may overheat and burn.
2T IS & fofQ &7 T AT | AILTRUT T 9 378 3777k T+ &1 Fele! & 1R STet Fee! & |
Be certain to place the oven so the front of the door is 8 cm or more behind the

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

T8 fHfeRrd R ot o SR orTel e o 8 A e &1 o Sueheur gere =& |
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12 Before cooking, pierce the skin of potatoes, apples or any such fruit or
vegetable.

TS ¥ U 37Te], e S = ol fUarf o |

22

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

IS Pl s 7 UbIY | WY YebI | f5eTeh b 3ver SaTd 96 ebell & 3R 3T the Feball
Hi

Do not attempt deep fat frying in your oven.

3T H 1Y TS R BT IIT T DN |

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

QT BT T FETHRE TR | Ul TTRed XU IAR o | P& W H dBaR drap S et

YFRRTRT S G TRIT & JART HR el & |

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

TS ST T SRATST SRR & A1 S WA 0F T F I Ofd T bl Heet HRIR
AT TR |

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

I e H T s S Y SRaTol a7a T, 97 s UTaR HLelTg & Jfa geT el |

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

20

21

22

the food container is deteriorating.

e T CATIRCd o Usehet dTet i 3 UehraT ST & 3T T+ f3T STt & o S eFTaR dah
R EREECNERIERE RS

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.

ot T AT R & 31ae it T et < ST 978 3Ta GRIRT i ¥ TRINT e &1
SR TN o TIRT I & G o 2|

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

TRt gl 1 3T dQ AR A AT YehTq SREEL RTS8l HehdT e |

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

IS 31 T SRATST &R & AT S WRIRT I b 1 O 919 e Fohet ST HRIR A
AT AR |

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

3T I o T 37 TN F foTQ oy gU et el 8 AT RN | 3TaT SISR, MR Hebrie,
IR BfE, 37 BT, AR 3R fSAT 31a e 7S A 1 7@l 1 Y 51 AT 1S
e eI STl 81 FNbT Y <ol T Bl & | TR P A Uget I 3179 <2 of bl 3 7+ 77T
2




Technical Specifications / Two Recipes for starter

dehitl SR / TaRigy & forg 1 e

Warning
This appliance must be earthed/as a= 3ref frar ST TIfFg

The wires in this mains lead are colored in accordance with the
following codes/dTeR HI T T e FEeTHRIR BT 8-

BLUE ~ Neutral BROWN ~ Live GREEN & YELLOW ~ Earth
As the colours of the wires in the mains lead of this appliance may

not correspond with the coloured markings identifying the terminals

in your plug proceed as follows:/aTaReT &R &7 G

The wire which is colored BLUE must be connected to the terminal
which is marked with the letter N or Colored BLACK.

BLUE/BLACK T & aRR & dmigre @i & ‘N i &

The wire which is colored BROWN must be connected to the
terminal which is marked with the letter L or colored RED.
BROWN/RED T & IRR T Fae Wit & 'L o7

The wire which is colored GREEN & YELLOW or GREEN must be
connected to the terminal which is marked with the letter E or == .
GREEN/YELLOW or GREEN T % GRR ol d=igie Wi & 'E' == ¥

Technical Specification/d@dh SITHHTRY

MS-2049UW

230 VAC 50Hz
800 W (IEC60705 rating standard)

Power Input/qTdR 79
Output/3scye

Microwave Frequency/ATgshida et 2450 MHz
Outside Dimension/aTg<! ATd 455 mm(W) X 262 mm(H) X 320 mm(D)
Power Consumption/dTaR ®eTe 1000 Watts

Two racipes for siuriar [ FEFHEY @5 fod € 2oE

NOTE: Thetime variation during Cooking of recipe depends upon the ingredients, method adopted & type of food category.
S T & SR, G URa @ B e 41 379, 9 3 fafd ok @ o) Ao R R avar 2 |

Papad Papads:
placed at placed at
centre of Glass centre of Glass
Glas Tray Tray Glas Tray Tray
1. ROASTED PAPAD 1. lﬁ RIS 2. POP CORN : Place the pop corn
Procedure: R Pagt; totthde glass Lray PLTJOPESY 'ai
Formaking Single Papad : . Instructed on packing. Use fuic
% 919g 79 @ forg : start to set 3~4 minutes. remove
K sflaélea;h: [ﬁ\;’ pa;:is;zcr? ?ﬁqﬁz 1. TN S B 49§ Gl S I, the bag after poping sound has
picure above.y’ S 6 SR R W ewt g | stopped.d Tak;et caLe ,éhat l:r)ﬁg
2. Select Micro-100% Power Level 2 T151-100% Y ¢ i otatng. e W
and*Cooktime. B o g | ) )
3. After Papad cooking give 3. TS TF W & 918 30-45 Havs Nmi' "AtteDnd p?pmg }?rotcess
standing time of 30-45 seconds. PIEfETeRAT careuly. Do not overneal as
5 cause flash fire.
Formaking more thanone Papad: U @ 3ifile qrgs g1 @ forg

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

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

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

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

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

A - T B B 9 AT

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

3. *Note : The cooking time may
vary -

a. As per the composition of the
papad material.

b. As per the Quantity of papad
used.

3. Rl : 7o & A H R B
A 2 —

a. UUS @ AEH B §Ee B

IR |
b. ST 6T T UTIST B A B
IR |

< | TR A Y i g9 3
T HHA E |
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@ LG Electronics Inc.

P/No: MFL06477227
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