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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.

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

2. Donotoperate the oven when empty. Itis best to leave a glass of water in the oven when notin use. The water will safely absorb
all microwave energy, if the oven is accidentally started.

31a 1 B WIell T T | 519 37 BT WART 5 R IR 8, A1 T Bia & [Tl H T 9R TR, 3107 & 37a% 39 § | 3T
3Fa TTeL B ST OR UTHY HTSeh] RN & Sl bl AT (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.

Iq P xATo § e, Jufdd, diferar anfe & Swrde 819 R 3" oW T I | |
4. Do notuserecycled paper products.
T H BITST AT IRITRT & IATGAT BT B T 7 R |
5. Do notrinse the turntable by placing it in water just after cooking.
AT G & R 918 B rd B 5 BT I & 1 7 3 |
6. Becertain to place the oven so the front of the door is 8 cm or more behind the edge of the surface on whichiitis placed.
37 T A 59 41 BT AR &4 I3 3 o191 1 a1e) fBIRy, <ae s &1 fBIR 3 BH A FH 8 cm IR B |
7. Donotcook eggsintheirshell.
JUEl Pl s THT 7 IHH |
8. Do notattempt deepfat frying in your oven.
3 H qeT BT I | BN |

9. Remove the plastic wrapping from food before defrosting.
FEWIRET A Ugel HISTH TR VT TT TATREE T 3TART (cling film) §€T € |

10. If smoke is observed, switch off or disconnected the oven from the power supply and keep the oven door closed.
37 H 3 gon e TR ST T fIsTell 4 e < SR =arell 978 J |

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.

el BT AU RN & 71, 3fa 1 93T =4 <, 9/ S AR Few ¥ aRE 9 999 &7 T 81 | g6 e B SuE
TR AT & P AR WY F T 8 |

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

&1 7 3197 W 9TER NpTer THY SRATT BT SR BN |

14. Do not cover the ventillation slots.
IENAYA FACH Bl 7 D |

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

AISHIIT 37 H B 1 U i1 BT T T B 1 &1 & I 81 91 S &1 foheht off 0 & SRt a1 T8 2 |
(FUAT U 15 TR FHAIR AR <Idf oW

Warning/ =<dra=t

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

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




Ungzcidng & lnstalling | Sert ol =ier = e

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

e Place the oven on the levelled location of your choice with
more than 85cm height but make sure there is atleast 30 cm
of space on the top and 10cm at the rear for proper
ventilation. The front of the oven should be at least 8cm from
the edge of the surface to prevent tipping. An exhaust outlet
is located on top or side of the oven. Blocking the outlet can
damage the oven.

T DI 3BT FATS W W S T 85 AL | Mfw
FATS B, IR 30 AH. HW 3R 10 FH. 5778 NS srawd
BIY! TS Bl Al 8a1 HT YA Tl WU A 81 T | a7 Bl
TER) AT, A8 B PRI BH F HH 8 A.H. 3 Bl 3R
Bl It 3199 B Soled BT ¥ 7 81 | 81 B bR &7 77,
I P SHUL-TTERT FTE IR 11 T € | §9 A1 B 31a%g
B IR 379 B &I U9 Fbah ¢ | GLASS TRAY

i B ¢

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

all the icons glow. Press Stop button, {7} glows. If your oven
does not work properly, unplug it from the electrical socket ROTATING RING

and then plug itback in. 3
Wm%ﬂgﬁﬂﬁwmﬁﬁﬁaﬁml%ﬂaaﬁ, vefen R
IR fors Isoafed 81 @A | Stop 9e4 T9R, L e

MU | AfS YBT3 FE ©T H B 7 IR &l &, dl

BT I BTl BR SERT Aidhe § S |

0 Open your oven door by pulling the DOOR HANDLE. Place HIGH RACK / ‘'BT§’ Y&
the ROTATING RING inside the oven and place the GLASS
TRAY on top.
FE-ER Wler & ford "SR 2vs” &l YA F | FA areil
R 31 3rae § T 3R SHD W AN/ B B MA ©
T |

W c
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rlowy tng Microwayvs Ovan works | FIEEDIEED SEfF ol <2l Y[le]

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

GeH T TP UBR B Holl & o AT TR 3R AT THT AN B GHM T Sl T | A I Ge a9t argaved §
1T B T qTEN 3R Bl & SR fa BIE UHTa STel w0 B FAT 81 STl | IReg] ATSshIad 3faei 3 ATIg (magnetron)
T UPR R TR 2 5 a8 et o @l Hofl Bl TAT R T | TS B €1 T2 fgd o ol St § uRafia 8 i 2 |
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Gril
M“‘“’ Combi
[ ]

OcC

Health|Plus

indian ~ ©)

Cnime Child’s
Favourite

HAISHIAT UfaR & 5 =T

qq

Utility
Corner

N

1T

XU G187 WAl

To cook food with 5 levels of Microwave Power.
R Tl

@ forg

To select and cook preset recipes at different wei
= & A= ao 1 9= enenlRa gd Ff¥e=a as= &1 ge

3N GIRT ATT—A1 W1 Yl & |

To select and cook preset recipes at different wei
= & fAfr= aorr snefRa gd Af¥era ssr @1 g

— Display Panel / e d=et

+——'Start' begin Cook operations.
T A @B Gl Y BRAT B |

— To Stand By / Stop Cook Functionality
I B ufhar &y

NEZS I

hts.
gH™ B Ay |

Cooks with Micro & Grill function simultaneously.
ATShIad ga firer fopar ]

Makes food Brown & Crisp / @™ &1 4T 3R HREBIT 94T 2 |

hts.
gHT B g |

| Decrease weight & Time/10 sec during Cook Process.
JET g9 B ARM goi,/F9a 10sec HH BT 2 |
Increase weight & Time/1 min during Cook Process.
WAl 9919 & SR goi=,/F99 1min Sarer &Rdl 8 |
+— To set Keepwarm, steam clean and auto defrost (Veg. & Non veg.) functions.

PO, FIH Folid Ud IiTeIfwie (a1 g == Jf) wrai &
Set Cook Time at multiples of 10 min.
ufd 10 . & R IR @

e HH b farg

TR BT AT AR Y |

Loci | ZI[F«3 wIlEp

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 Hovgveryour (%hﬂd canstillopenthe oven door!

IS T H GReE FaAT & Sl 1A i <l | ATges difd ORI OR 319 ATe] €1 TRl 81 | URwg Sl

qTEs) R 3% Wiel URAT |

Stop/
Clear

Press STOP/CLEAR /
STOP/CLEAR @I |

V

Stop/
Clear

Press and hold STOP/ CLEAR
until “L” appears on the display
and BEEP sounds.
STOP/CLEAR dcH dd T <dl
PR W G qh e I’ R
LT o S SR A T g
El

The CHILD LOCK is now set. /
379 ATges il TR |
The time will disappear on the
display if you have set the clock.
o ot ) AR B gd &
YT’ TR AH G BT SR |

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

Y7l R “L” QT o1 3aehy
I e 5 arges e dm e |

Stop/
Clear

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

ages dld Bl Wi b ford
STOP/CLEAR @3 @& =&
PR W o9 T ‘L g T @
SR &R 41 TS T & | ST
e T 39 G TATE |




Wicro Powsr Coolne | HEEAN IR wgia JuE

Your oven has five microwave power settings. High power is automatically selected but repeated presses of the MICRO key will
select a different power level.
IS 7 H 5 ITaR WK & | I TR VR 1 G W 2 8 S 2, IR IR-aR ‘AISh!’ g ga1 PR et arar &R a1

g BT S AHhaT § |
@)

V V .

More/1 Min
Stop/ ;
Clear Q O 'IDMmO O

Press STOP/CLEAR Select Micro Power Level Set Cooking Time Press Start
(P-20, P-40, P-60, P-80, P-Hl) (:10 Sec t0 99:50 Min) )
STOP/CLEAR T3 | Refer Power Level Table given Start 1V |

below. T YHT BT G (:10 Sec to
HIEH! UIGR R (P-20, P-40, P- | 99:50 Min) e &Y |

60, P-80, P-HI) T |

1 &t 7€ Power Level Table a& |

Powar Laval [ T Y

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

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

3 Wi /AeqH g

4 I
POWER Press MICRO button USE % Wattage
qraR wTgH! 9T 9’ AT % arReT
HIGH times * Boil Water / ) SaTerl P-HI/900W/HI/100%
MAX LI * Cook poultry pieces, fish, vegetables /ﬁ"ﬁ, Hoell g AfSorit g
SEEk * Cook tender cuts of meat / # & 'gﬁ qdT
MEDIUM times * All reheating / 19T SIERT T @1 P-80/720W/MED-HI/80%
HIGH EIN * Cook mushrooms and shellfish / 7257 T el aTell HGell BT
HEIH ST * Cook foods containing cheese and eggs / HIoi e as 3 A9 STefl 7§ &
MEDIUM times * Bake cakes and scones / 3% § T IF FRAI P-60/540W/MED/60%
HegH EIN * Prepare eggs / 31U UG

* Cook custard / FRES THIMT

* Prepare rice, soup / Tdcl U ThTT
DEFROST/ times * Al thawing / ! JHR & e Uil B AT QIO R M1 P-40/360W/MED-LOW/40%
MEDIUM LOW BN * Melt butter and chocolate / Tfdelc @ #aRae e

* Cook less tender cuts of meat / i & & TRH T@s THHI

Low times * Soften butter & cheese / ARG T A HI T Bl P-20/180W/LOW/20%
e BN * Soften ice cream / STSHHIH BT XA BT
\_ * Raise yeast dough / 3T # WHR SaI )
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Fyud ciirastarstics & Microways covldng | err Rl 6l R S0 ARz SR bl

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

|. BEFORE COOKING

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

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

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

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

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

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

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

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

1. DURING COOKING

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

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

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

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

Bigel BT SHIHA UGT1 B STl BI gaTeh 2 |

Ill. AFTER COOKING

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

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



Two stags Cooking | =l 2RI 5 HSE o)

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. ] ! . .

IS U AHY 37T 1A Wil B HISH Sird Favd 2 | 3799 BT §R 971 X AR WIS 1 S | HIoi g™ @ ufshar
T: STR™T 81 S |

Atthe end of stage 1, BEEP sounds and stage 2 commences.

TROT 1 AT B OR 419 gorf) iR TR07 2 0 B S |

Should you wish to clear the programme press STOP/CLEAR twice.
IfS o frder fer 918 A1 STOP/CLEAR ST IR Sa1 & |

e.g. Kheer (Rice 50g, Milk 2 cup, Sugar 3tsp.)/SaTe0T & folq @R (A1aet 5091, §Y 2 &Y, A 3 7+=)

Stop/
Clear

O

P-HI) T |

More/1 Min
10 Min

V—m?

O

P-HI) T |

Less/10 Sec

More/1 Min
10 Min

4

Press Stop/Clear Select Micro Power | SetCooking Time Select Micro Power | SetCooking Time Press Start
Level (P-20, P-40, P- | (:10Secto99:50Min) | Level (P-20, P-40, P- | (:10 Secto 99:50 Min) )
Press Stop/Clear 60, P-80, P-HI) QT U bl q9Y | 60, P-80, P-HI) keIl ‘Pl FHT | Start<diq |
ECIN AEH MR TR (P- | (:10 Secto99:50 Min) | 31 IR TR (P- (:10 Secto 99:50 Min)
20, P-40, P-60, P-80, | ¥ & | 20, P-40, P-60, P-80, | He X |

For making Kheer
(Set Power Level P-

HIy
R §H B fory
GTaR ¥ P-HI 77 ¥
gl

For making Kheer
(Set Cook Time 6:00
Min)

@R g @ foy
6:00 fi. @71 F7T He

Eagl

For making Kheer
(Set Power Level
P-60)

N g B fory
GTav I P-60 U¥ VT

gl

For making Kheer
(Set Cook Time 12:00
Min)
IR g P forg
12:00 3. 1 797G ¥
Eadl

STAGE -1 STAGE - 2
Gl Cooidsey [ Tlel g1 SIS enl=]]
This feature will allow you to brown and crisp food quickly.
7 firet s e yarelf @1 ¥ R1 @ RG] FR |
The grill rack (high rack) must be used during grill cooking.
e wfpT Fxa w7 et X (872) 1w W o |
i E Grill/ E Less/10 Sec
Combi More/1 Min
Stop/ O 10 Min
Clear O
Press STOP/CLEAR Select Grill mode Set Cooking Time Press Start
T | (:10 Sec 0 99:50 Min) _
! Start €TV |
STOP/CLEAR ! T U BT FHI (:10 Sec to
99:50 Min) ¥ & |




Comblinziion Cooking | wiFRFEE ZH1 HSE T

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

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

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

I BT AIE H N THR & ATSHT TR KR ( 20%, 40% AR 60%) T el & |

GRILL/COMBI 1,2, 3/ fxa1 / i1, 2, 3

' E Grill/ E Less/10 Sec F
Combi More/1 Min O
f:ﬁ‘éﬂf Q Q 10 Min O

Press STOP/CLEAR Select any one of Combi-1, 2, 3 Set Cooking Time Press Start
mg]%srs A 3 W B (:10 Secto 99:50 Min) )
¢ PIHl-1, 2, 3 HIS Th Start <97 |
STOP/CLEAR &4 | el QM YH™ BT 99 (110 Sec to
99:50 Min) ¥ X |




Varlous Coolt Funictions | fafim = arimsifer)

Please follow the given steps to operate cook functions (Indian Cuisine, Child's Favourite, Health Plus & Utility Corner)in your
Microwave.

PUAT U ASHIa 1 fIfF=1 SRIYONE (Indian Cuisine, Child's Favourite, Health Plus & Utility Corner) &1 e & fog

1 & T TR BT ST N |
COOK Indian Cuisine (IC), -
MODE Child's Favourite (CF) Health Plus (HP) Utility Corner (UC)
STEP-1| Press Stop/Clear Press Stop/Clear Press Stop/Clear
STEP-2| PressIC, CF Press HP Press UC
to select Category to select Category to select Category
from (1-8) from (1-8) from (1-4)
STEP-3| Press More/Less Press More/Less Press More/Less to set weight for
to set Weight to set Weight Uc-3,4
STEP-4| Press Start Press Start Press Start
COOK Indian Cuisine (IC), -
MODE Child's Favourite (CF) Health Plus (HP) Utility Corner (UC)
STEP-1| Stop/Clear 3arg Stop/Clear a1y Stop/Clear 34U
STEP-2| (1.8) irff & (1-8) 3ot & (1-4) 3ot &
IC, CF ga1g HP <qrU UC v
STEP-3| qum fuifd o1 & Tor fuiRd o & UC-3, 4 & forg aom fuiRa
feTe More/Less 4T | fere More/Less ZaTq | T B o More/Less TaT |
STEP-4| Start TaT Start TaT¢ Start TaT¢
Note / fewft :

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.

9 3T {1 UehT 78 &, A1 Hact MORE/LESS dc+ SaT B &1 T8 H GRad fham ST AebdT & | WIS UdbT &) Ufhar &I A
Pl PIS ATIHAT TS B |

10
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Category Weight Limit Utensil Instructions
HP-1 | Soya Idli 0.1~0.3kg Microwave safe Rice 0.1kg 0.2 kg 0.3 kg
(MWS) Idli Steamer| ['Jrad Dal 2 tbsp 3 thsp 4 tbsp
Soya Beans 2 tbsp 3 tbsp 4 tbsp
Water As required
Salt 1 tsp 2tsp 2tsp
Mix Vegetables -
Green Peas, Sweet Corns, As per your taste
Carrots
Method : 1. Wash & Soak rice, Urad dal & Soya beans for 4 hours.
2. Grind, mix and ferment for 8 to 10 hours.
3. Grease Idli Stand with Oil. Put Idli batter in it, adjust weight and
press start to cook.
Note : Chop mix vegetables as per your taste (for example green
peas, Sweet Corns, Carrots, Cauliflower etc.)
fafy: 1. =@q, ST I R AEEE B a4 5 & fag e
g T
2. 9, frag iRk 8 9§ 10 |9C d% WHR TG |
3. 3Sell W W I &N | gl & el SqP IR W | IO
fRefRa & iR Tom & foy wié gamn |
e : WRER fAfa |l o $1c (SeE”e & forv a4
AR, We &, MoRr, M 3f)
HP-2 | Boiled Veg| ~ 0.1~0.3kg Microwave safe | | Mix Vegetable [0.1kg | 0.2kg | 0.3kg |
(MWS) bowl | ['water | 50 mI | 75m | 100 mi |
Method : 1. In a Microwave Safe bowl add 100 gms Vegetables and 50 ml
Water add salt to taste and cover it.
2. Adjust weight and press start to cook after cooking stand for
2-3 mins.
3. Drain water and add salt as per taste & black pepper and serve.
faf : 1. WrEwaT 9% a€d F 100 TH Aforar, 50 fedt diex aFl ¢k
WRTAR T9& SR T < |
2. o FUiRd & 9a7 & forg wrd qa | 9a & a1 2-3
e 9% @ & T |
3. Ul FeTaeR I WRTIAR T96 e el fE S1el 3R
WRR |
HP-3 | Ghiya Raita 0.1~0.3kg Microwave safe | [ Grated Ghiya 0.1kg | 0.2kg | 0.3kg
(MWS) bowl Water 50 ml | 75mi | 100 ml
Salt To taste
Curd 1cup \ 2 cup \ 3 cup
Salt, Sugar, Mustard Powder
& Green Chill As per your taste
Method : 1. In a Microwave Safe bowl add grated ghiya, water and salt.
Select menu and press start to cook.
2. Strain ghiya and take it in Microwave Safe bowl and add curd,
mustard powder, Salt, Sugar, Green Chilli to taste. Served Chilled.
faf : 1. AEHEE I aSa § g o, e SR TS o | A g oiR
T & fag wré g@n|
2. fern a1 S SiR WRHIIT AE IR H W AR TE), WS TS,
e, A, @eTgaR g8 i Srel | 39 wRe W™ |

11
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Category Weight Limit Utensil Instructions
HP-4 | Black Chana 0.1 ~0.3kg Microwave Soaked Black Chana 0.1kg 0.2 kg 0.3 kg
safe bowl Water 100 ml 200 ml 250 ml
Qil 1 tbsp 2 tbsp 3 tbsp
Onion Chopped 1/2 cup 1 cup 1% cup
Salt, Chat Masala, Red Chilli
Powder, Hara Dhania As per your taste
Method : 1. Soak Chana for 4 hours, in a Microwave Safe bowl take soaked
chana with 100 ml water, cover it.
2. Select black Chana menu and adjust weight and press start to cook.
3. When beep, strain the water from it. In a Microwave Safe bowl take
Chana, add oil, Chapped onion, Chat masala, Red Chilli Powder,
Hara Dhania and press start to cook, serve hot.
fafr: 1. = 34 9 qF RN | W W6 aed A A g A 100 W
U & W o &R TF < |
2. BTl o B A TR aor FuiRa X iR wen & forg e qam
3. 3 ¥ U FIaa] ARHad W6 a9d ¥ o R Ud, $ g8 9,
e W, dd i, &1 afa Sl ok tem & oy W e |
T TR |
HP-5 Karela 0.3 kg Microwave Chopped Karela 0.3 kg
Sabji safe bowl! oil 2 tbsp
Water As required
Rai, Jeera, Hing & Haldi For tepering
Salt, Sugar, Garam Masala,
Dhania, Jeera Powder As per your taste
Grated Coconut & Hara Dhania For garnishing
Method : 1. In a Microwave Safe bowl take Oil add Rai, Jeera, Hing & Haldi,
select menu and press start.
2. When beep add Chopped Karela. Press start to continue cooking.
3. When beep add some water, salt, sugar, masala, dhania-jeera
powder.
4. Press start, stand for five mints.
5. Garnish with Coconut & Dhania, Serve Hot
faf : 1. AIZPIIT WP 1S H el of MR E, SHRT, T qAT Tl ST |
A, TR WIS <qY |
2. qg GAE T W BT I IRl Slef 3R T ORI 3@ B g
T 4Ty |
3. @7 GAE T W FO U, D, D, AT, GRSk eer
3T |
4. e =91 IR dia e aF v | ]
5. B gY RIS IR affyan & |1 Fg IR TH-T IR |
HP-6 | Moong Dal 0.2 kg Microwave Moong Dal soaked in water 0.2 kg
safe bowl Water 200 m
Qil 2 tbsp
Jeera 1tsp
Hari Mirch 2-3 nos.
Curry Leaves 5-6 nos.
Salt, Dhania-Jeera Powder, Haldi, As per your taste
Hing, Kasuri Methi, Lemon Juice,
Hara Dhania
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 & press start.
4. When beep add dal, salt, dhania jeera powder, hara dhania, kasuri
methi (optional) lemon juice & press start to cook.
fafy : 1. TEHIEE A IS H 200 T I o AR G, BRI qAT ENT ST |
2. W IR TS & oy W Fag |
3. @y GAE T W U 9 o IR qed, O, B B, o
ITel T WwIe T |
4, o GAR T W I, TS, G SIRT USSR, B 91, FEA
Hef) (Aopfouds) dem +Hig 9 Slet 3R UM @ forg werd qamg |
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Flzailin Plus | =e2r
Category Weight Limit Utensil Instructions
HP-7 |  Lemon 0.1~0.3 kg Microwave Boneless Chicken 0.1kg | 02kg | 0.3kg
Chicken safe bowl Lemon Juice 1 tbsp ‘ 2 tbsp ‘ 3 tbsp
Salt To taste
Honey 1tsp 2 tsp 3 tsp
Kali Mirch Powder 1/4 tsp 1/2 tsp 1tsp
Olive Oil 1 tbsp 1Y% tbsp 2 tbsp
Method : 1. Marinate chicken with kali mirch powder, salt, lemon juice keep for
one hour in refrigerator.
2. In Microwave Safe bowl take olive oil, marinated chicken and
mix well select menu & press start.
2. When beep turn the chicken pieces, press start. Stand for 5 mins
mix honey and serve hot.
fafr: 1. Freh O Ts], e d Hig 79 A T 31 9 o ok 1 ave
% forg WhoRex # < |
2. AT WG A8 H O BT A of, T gY AT P SR e
e fier o | A g7aR ' A |
3. 97 GAE o R FFT & g@pel 31 e <, ®e ga 5 e a@ 35
% | ¥Es e T W |
HP-8 | Machchi 0.1 ~0.3kg Microwave Pomfret (fish category) 0.1kg ‘ 0.2 kg ‘ 0.3 kg
Kali Mirch safe bowl

Salt, Lemon Juice &
Kali Mirch Powder

To marinate as per your taste

Qil, Chopped Onion, Chopped
Tomatoes, Chopped Garlic

As required

Method : 1

8

N

o

>

. Take Pomfret Slices as per weight either of (0.1 Kg/ 0.2 Kg/ 0.3Kg)

and marinate with salt, lemon juice, and kali mirch powder (as per
taste) for one hour.

Select menu, weight and in Microwave Safe bow! put oil, chopped
onion, chopped tomatoes, chopped garlic, press start.

When beep, open door and add marinated fish, salt to taste and
some water.

Press Start and after cooking, give stand time for five minutes.

. Urhe Bl & TP IOIER (0.1 Kg/ 0.2 Kg/ 0.3Kg) TR T4,
ﬁqwsﬁvm@ﬁﬁém%wamﬁ%mﬁ&m
TP gue B fou w@ < |

LA g SR GO B SRR HIghIdd A A § e, I g
B ﬁgﬁm&ﬁ?ﬂ%ﬁﬂ@ﬁﬂmﬁﬁml

Czlourlz Chizrt of Flazlin Plus Macloosf@ee <l @6

Z[SE <l <pelr] e

Calories Chart of Health Plus recipies* (per 100 gms.) / 8¢l < @ ol &1 U4 100 I D) =re

DISCLAIMER / f$i@eR
The above calorie chart may fluctuate depending upon the ingredients used in the recipes by the User. This chart is only indicative of minimum intake of calories while
using the recipes suggested. All the “Health Plus” recipes have been prepared in-house in LG Electronics India Pvt. Ltd.'s labs by professional Chefs. These diet
menus are only suggestive for usage by persons suffering from Diabetes/Health ailments and is not a claim for curing any ailment or disease. This is not a medical
advice. Users are advised to consult, on its own, any health care specialist in case of any doubts or clarifications. This information is not a substitute for personal
medical attention, diagnosis or treatment. LGEIL accepts no responsibility for damages resulting from the use of this recipe/information and makes no warranty or
representation or declaration, either express orimplied about the usage of product or any recipe.

SoTa gRT @il # FA bl T el & MR R SURIEd el a1 = 81 Wbl 8 | SIRIF S T @S] H1 TA H gL E AIE A DAl Bl Add
AT BT GAP | "5 " B G o AIIIE A% F R LGEIL &) TN $ 3<% & $aR 5 7 | A \iom arfere dadt Sefids 2 o 1 &
T AT & WA B oY Iuget & 3R Ig fred 71 a1 dre1 1 golret w7 1 <rar W TE B | T8 B Ada ware 76 B | 5 a<E @ wwiE @ g §
ST B @ {5 e AR & qufRt SR @) ware & S © | a8 e Gl safaaa fafen dmaurh, 0 Sita @ sars a1 afiene= T8 2 ) 59
ST /AT B ST $Y B Bereawnd 8 arel fbdl Joa & Ul LGEIL Rimiar 781 8 ok 9 & 31 argar a1 ufaf e a1 sgemyon e 2 |

Soya idli 627 calories
Boiled vegetable 48  calories
Giya Raita 46  calories
Black Chana 490 calories
Karela Subji 360 calories
Dal 505 calories
Lemon chicken 300 calories
Machi kali murich 216 calories

13




Irielizin Cuising | SR 2o

Category Weight Limit Utensil Instructions
1C-1 Biryani 0.1~0.3kg Microwave Basmati Rice (soaked for 1 hour) 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. !
fafa : . AT 8 H I STel, TR AT, STer=i, S,
Ao Tl R FreifiE STel iR v ffda afesar ok i gy
AT STty A g AT TS FaTY |
2. 7 GAE T W U R TS ST} el aRE ey qen
THIX WIC qTY, 5 e T& oax W& & | Il 3R Hare
@ Y T W |
IC-2 | Kadi Pakoda 0.1 ~0.3kg Microwave Curd 0.1kg ‘ 0.2 kg ‘ 0.3 kg
safe bowl Water 200 ml | 300ml | 400 ml
Salt, Sugar & Green Chilli To taste
Besan 50 gm ‘ 75gm ‘ 100 gm
Red Chilli Powder To taste
Haldi To taste
Ghee or Oil 1 tosp | 1%tosp | 2tbsp
Rai, Jeera, Hing, Curry Leaves To taste

Method : 1. In Microwave Safe Bowl add ghee, rai, jeera, green chilli, Select

8

4

>

[

4. "

menu and press Start.

2. When beep, add Curd, water, haldi, salt & sugar, 1 tsp besan,

press Start.

Take remaining besan add salt, ajwain, red chilli powder, little oil &
water to it and make a soft dough and make small balls from it.
When beep, add these balls to kadhi mixture and press start.
Serve hot with rice.

ATEHIId A a9 A Hl, /5, Wi, &9 e e, A g wIE S|
o' GAE T W IE, U, e, TP, I q&AT 1 TR 99 e 3R
a |

B3N I I} S G, SITATe, e i ey, oftel W e

) e SR TF e S aER SUY BIC-BIC dfed a1 o |
g o W g dfed B BEl B A0 H Slet AR wIe gang |

T A TH-T WRR |

5884

:
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Iriclizin) Cuisinsg

.
o

| HIEEIR 22l

Category Weight Limit Utensil Instructions
IC-3 Chicken 0.1 ~0.3kg Microwave safe Chicken pieces (boneless) | 0.1 kg 0.2 kg 0.3 kg
Tikka glass le&at dish For marinate hung curd 2 tosp 3 tbsp 4 tbsp
High Rack Ginger Garlic Paste 1tsp 1% tsp 2 tsp
Salt, Red Chilli Powder,
Garam Masala & As per your taste
Chat Masala
oil 1 tbsp [ 1tbsp [ 2tosp
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 MWS glass flat dish, apply little
oil on each piece. Keep the MWS glass flat dish on high rack select
menu & press start.

3. When beep turn the piece, press start.

fafd : 1. forpe & TPl Bl 4N R e ¥ a@l & @ fen | e
e & forg YMhoRer & v ¥ |

2. 4@ & THSl BT ddl o AZHIAT UH T Fole 39 R araferd
| B T ghs W ST A oM of | 3@ AEHAT VG A T
o 31 818 W@ W W, W g ok W q@n |

3. v G T W THFS! DI gae, WIE T |

IC-4 Kadai 0.1 ~0.3kg Microwave Paneer 0.1kg 0.2 kg 0.3 kg

Paneer safe bowl Onion Paste 3 thsp 4 tbsp 5 thsp

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 1Y% thsp [ 2tbsp [ 3tosp
Fresh Cream 1 tosp | 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.

1. AZHIAT A IS H TA, WIS, 3G IR AT URT STeIde Az
e e 3R wrid Ta |

2. 0 GAE I W AT G, ARG, AN B, TR, A 7 IR,
T HATe, FEE AR, TP, MR AR TR B THS ST, 7D TWe
el ok W qa | &1 af i & | ot AR TH-TH W |

fafar
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Irielizin Cuising | SR 2o

Category Weight Limit Utensil Instructions
IC-5 Seekh 0.1~0.3kg Microwave safe Boiled Vegetables - 0.1kg 0.2 kg 0.3 kg
Kebab flat glass dish Potato, Cauliflower,
& Carrots, Green Peas
High Rack Cornflour 2 to 3 tablespoon
Bread Crumbs 1 tbsp 1% tbsp 2 tbsp
Ginger Garlic Paste 1/2 tsp 1/2 tsp 1% tsp
Chilli Paste 1/2 tsp 1tsp 1% tsp
Garam Masala 1/4 tsp 1/2 tsp 1/2 tsp
Lemon Juice,
Salt, Sugar As per your taste
Method : 1. Mix Boiled vegetables & strained chana dal, ginger garlic 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.
2. Keep Microwave safe flat glass dish on high rack place kababs on
it select menu & press start keep on turning at beeps.
3. Serve with chutney & salad.
fafy : 1. Sl g2 Ifsi ok FEIST 88 99 919, ITERS ofegd Uk, T
AR &1 aferar g e e o | e gSferl wRoedeT W
o o WX fead & et A Red PR <, Be-BIT THS
PR < A AT TA M |
2. HIShIAd A% Foic o I 818 Y W YW, 89 R Ha9 W,
A g IR w=eE &a 3R iU BN TR geed I8 |
3. g QIR HeAlE B WY U |
IC-6 Kalakand 0.1 ~0.3kg 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 1tsp
Elaichi Powder 1/2 tsp 1tsp 1tsp
Method : 1. In Microwave Safe Bowl 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.
R : 1 AgwRg A6 a9 § B gen TR, fewis, fied SR, Hawl
BT 3T AR A TSeX AR R of | 37w avE ey, Hig
i 3R I qag |
2.9 GAE T W 3H IR A &R wie qam |
3. W WAl B WA GOl AR OF AW & 98 39U ThSl H PIC |
IC-7 Besan 0.1 ~0.3kg Microwave Besan 0.1 kg 0.2 kg 0.3 kg
Ladoo safe bowl Ghee 3 tbsp 5 tbsp 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.
R : 1 AgwRg A6 aed § 9 &R A o | A g ok = gag |
2. 97 GAE I W W e &R wId 4|
3.3%1 EM | 1 SR 3R USeR Siel | ol WRe e ok
3\ Y l
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Irielizin Cuising | SR 2o

Category Weight Limit Utensil Instructions
IC-8 Payasum 0.1~0.3kg Microwave Rice (soaked for 1 hour) 0.1 kg 0.2 kg 0.3 kg
safe bowl Milk + Water 100 ml 200 ml 300 ml
Sugar 75 gms 150 gms 200 gms
Elaichi Powder, Kesar,
Dry fruits 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 as per taste, sugar, dry fruits, kesar,
elaichi powder. Mix well and press start. Stand for 5 mins. sprinkle
kewada jal on it. Serve hot or chilled.

1. AIZHIIT AH qrSd H €Y, WH gY Arae, qU, U o 3R &F &
A g 3R wIe qam |

2. @0 G I W WRIGAR AR g8, I, G 79, SR a0
AT TSR el | 3728 TRE A SR Wi qan | 5 e
TP T | IS W Il oe Fgad | T AT S WK |

8
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S L -, A RTERll ST
Child's Favouriisfrzz]l p) fFrri
Category Weight Limit Utensil Instructions
CF-1 | Sandwich 0.1 ~0.3kg High Rack Bread Slices 2 Nos. 4 Nos. 6 Nos.
Butter 1 tbsp 2 tbsp 4 tbsp
Souce/Spread 1%z tbsp 3 tbsp 4 tbsp
Chopped Vegetables -
Onion, Tomato, Capsicum 2 tbsp 4 tosp 6 tosp
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.

fafr: 1. 99 & M RS AR T

2. 39 I B gl B 7 Vb W) ¥, A g iR werd qeng |

3. 4 T RIS B P TWh A AT R UH g Hel
g dfeordl @ @ § ok W R A foss <, wrd g,
2 fiFe d@ ¥ WE |

CF-2 Poha 0.1 ~0.3kg Microwave Poha 0.1 kg 0.2 kg 0.3 kg
safe bowl oil 1 tbsp 2 tbsp 3 tosp
Onion Chopped 1/2 Cup 1 Cup 1 Cup
Green Chilli 2 Nos. 3 Nos. 4 Nos.
Rai, Jeera, Hing, Haldi .
Curry Leaves For Tempering (Tadka)
Grated Coconut and ek
Hara Dhania 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.

. 1. ATSHIgd U 98l H dd, W, o)1, g A, B9 ae STt |
faf :
AP I < g |
2. qo FAE T W FE §E I, Bl USSR T T STl AR
e g9 |
3. U S R G g3 UIEl, THD IR WRITAR TP STADR
el TRE e ok W g | AR 3R & afyar & @
TG 3R T R |
CF-3 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 suiji, 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.
faf: 1. 8 # e, oI}, WE, 99 I, B9 A, 9 &
WY T ol STed, ¥, geIaR ¥eTE qay |
2. 4y GE T W WA STed, 3] RE fRey ok ey € e o
Tl wTE F4TY | _ )
3. v g 1 W WRGgAR a9 vd 60, i 9 sraex
Ired) aNE e, 3R W, W T4 3R 5 five 0@ ua < |
&R g iR o & |1y |olg |
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Favouriisfzrzl @l HFrae

Category

Weight Limit

Utensil

Instructions

CF-4

Fish Tikka

0.1~0.3kg

Microwave safe
flat glass dish
&

High Rack

Fish Fillets

0.1 kg

0.2 kg

0.3 kg

For marinate hung curd

1 tbsp

1% tbsp

2 tbsp

Lemon juice

1tsp

1% tsp

21tsp

Ginger Garlic Paste

1tsp

1% tsp

2tsp

Salt, Red Chilli Powder,
Haldi, Garam Masala &
Chat Masala

As per your taste

Eatable Red Colour

A pinch

Method : 1. Wash the fish fillets, mix all the ingredients of marinate and coat

8

this mixture to fish filets evenly keep for one hour in refrigerator.

2. Arrange the fish fillets on greased Microwave safe flat glass dish.
Apply little oil on each piece. Keep the Microwave safe flat glass
dish on high rack. Select menu and press start.

3. When beep turn the pieces and press start.
AR 7BEl gFSl W FHM ®U ¥ AU § 91 TF " & foig
PR & <R @ < |

2. 99l B gHSl Bl Al o AZHIIT AP Fe @™ 7 R
ARA TN | TP Ths W ASI-TS] I o of | A1Shad
A Tl T R P A Y W <@ & | A T AR wre
3 |

3. T GAE T W THFS! Bl gAC IR WIE FATY |

Omlette

0.3kg

Microwave
safe flat dish

For

300 gm

Eggs

3 nos.

Chopped Onion

3/4 cup

Chopped Tomato

3/4 cup

Chopped Green Chilli

3 nos.

Qil

1% tbsp

Chopped Hara Dhania

1 tbsp

Salt & Kali Mirch

As per your taste

Method : 1. Beat the eggs add chopped onion, chopped tomatoes, green chilli,

g

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. TS B BedR SHH Bl g NN, <A, B9 i, &1 g,
WRIIAR T4 3R e Sred |

2. WIZHIIT AP Tolc S F oisT A1 dal AR 3vst BT 87 ST |
A o SR @ qan |

3. v A g 3 sifFie B uoe < Ak werd qand | o
RN |
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Category Weight Limit Utensil Instructions
CF-6 Noodles 0.1 ~0.3kg Microwave Noodles 0.1 kg 0.2 kg 0.3 kg
safe bowl Water 100 ml 200 ml 300 m
Qil 1 tsp 2tsp 3 tsp
Vinegar 1/2 tsp 1tsp 1tsp
Soya Souce 1/2 tsp 1tsp 1tsp
Chilli Souce 1/2 tsp 1tsp 1 tsp
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.

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

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

faf : 1. wSHIT A6 99 § TS, U, O Srel, W gAeR wIE &9 |

2.9 FAE I W TS I FES 3R SR ¥ I U St |
AEHIAT A S ¥ AT A I IR dI% HI g8 Aot ied,
R warergaR RRe, | 9, faeh |@fa, 796 iR il era €
e 2Tt |

3. Al FAR I W IS STel iR 38! dRE AR wié g4 |
THT W |

CF-7 Cake 0.3 kg Microwave safe Maida 100 gm
glass bowl 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 glass bowl is filled to the brim, grease the MWS
glass bow! with makhkhan and pour the cake mixture in it. Now,
keep MWS glass bowl in Microwave and press start.
faf : 1. #<1 B AT USSR B @I B | "G B AA D @I B |
U] STel, I ARE B, 3 SIel, $HH AT S, q¥ SR urh
q9 T& STed & 919 Tdb T a9 fbIR T 1 R MY |
HISHIAT HH Tl a1l Bl HRGT bR BT PR of 3R
dh B0 BT 3D IR ST < | 3 ASHIId A% T IS
P ASHIAT B e W IR TS a1y |
CF-8 Dhokla 0.1 ~0.3kg Microwave Basen 0.1 kg 0.2 kg 0.3 kg
safe flat dish Warm Water 50 ml 75 ml 100 ml
Curds 2 tbsp 3 tbsp 4 tbsp
Green Chilli & Ginger 1tsp 1% tsp 2tsp
Paste
Salt & Sugar To taste
Fruit Salt 1tsp 1% tsp 2tsp
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.

faf 1. AIZPIAT W Feie U # AT A MHR b1 PR of | 99, <&,
=0, TP, T, SR T g e @ Ik, diet T @1 me e
|IH T ARl e o |

2. I @ g8 39 # 5 fsrr @1 S, W g ok W gan | o
TR B WY o1 S6d HIWR TSH Sl AR I 5 e T% o1
e €, g@el § Be o, oy g Rae ok & afar @ wog
IR W AT FSH T A W™ |
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Utility CorngrfEEEr @i
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
a1 e gen B N o (arae, aTe, T, g, SUA gI)
#g T R T @ |
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, take out power plug. Wipe with soft and clean napkin.
R : 1 goa ol dex S RR@T o g @ s, A g ek
WIE Z4TY | )
1. T B TR AR e e & | g ok A difery 4 &
g |
ucC-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 Arged A6 aed § w@ A go &R e’ g6 |
2.9 FAE 1 W G P UL & |
uc-4 Auto 0.5~1.0kg Microwave Non-Veg - (Chicken, Mutton etc.)
Defrost safe bowl
Method : 1. Take in Microwave Safe Bowl, select menu and press start.
2 When beep turn the food.
R 1 Agwa A% TS § o) A g iR e g |
2. Qg GAE T W @M P U & |

T rsclpss for strisr | wEfrE

i el = 2o

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

S g9 & SR, 9T YR W & q<d 71 3727, 99 31 Al 3R @ o soft iR vk are 2 |

;

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 a
minute to gain its crispyness. !

YA gY 9IS - IS & QI TS DY Al BN | U
BT g TR & SR IGIR Bid &) ¢ R W | IS
B! FEAT TR quick start BT 0.5-1.5 o & forg x& |
T Ho & oY 41 U UTTS BT $HD HRGY &1 A
I |

2. POP CORN : Place the pop corn bag on 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 &1 §7 &g &1 ¢ TR T |
quick start BT 3~4 o & oY X& | 77 P11 of 19
b Y1 DI STTATST WA 81 SIIY | &1} b 91 &
PR B8y |

i - 7 &) 5 B egds < | SareT 7
RIS SAH AT 7T b B |

2]




Clzzn your Ovan | SEF @l s el

1 Keeptheinside of the oven clean
Food spatters or spilled liquids stick to oven walls and between seal and door surface. It is best to wipe up spillovers with a
damp cloth right away. Crumbs and spillovers will absorb microwave energy and lengthen cooking times. Use a damp cloth to
wipe out crumbs that fall between the door and the frame. It is important to keep this area clean to assure a tight seal. Remove
energy spatters with a soapy cloth then rinse and dry. Do not use harsh detergent or abrasive cleaners. The glass tray can be
washed by hand orin the diswahser.
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2 Keep the outside of the oven clean / 31a+ I dTER | ATH TG
Clean the outside of your oven with soap and water then with clean water and dry with a soft cloth or paper towel. To prevent
damage to the operating parts inside the oven, the water should not be allowed to seep into the ventilation openings. To clean
control panel, open the door to prevent oven from accidentally starting, and wipe a damp cloth followed immediately by a dry
cloth. Press STOP/CLEAR after cleaning.
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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.
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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.
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Cookware should be such that it allows the Microwave to pass through. If not the waves will get reflected or absorbed thus no
cooking would take place. Shape & size are again important. =T Y% dTel go9 U 81 ATRY FST9H | ATSHhIId yarfed & 9o |
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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 informaiionfTeehiieal Sgecificailons | wRIFI 2 srawiEs! SIErar
Warning / =@+

This appliance must be earthed / T8 I 312} fbar s =nfRw

The wires in this mains lead are coloured in accordance with the following codes / #=d (mains) UTaR i€ &1 T f=

iR e 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 / aRIIRY B BT 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 371 & IR &1 diae @i & ‘N fie &

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

BROWN/RED ¥ & IRIR &1 Hiae o & L i |

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

GREEN & YELLOW/GREEN ¥ & qRR &1 hae i & ‘E’ <+

Technical Specification / G-Il STHII

MH-6558BH
Power Input/dTaR g7YC 230VAC/50Hz
Output/3M3CYC 900 W (IEC705 rating standard)
Microwave Frequency/ﬂT‘a’ﬁﬁH flhaa=d 2450 MHz
Outside Dimension / T&%! ATY 515 mm(W) X435 mm(D) X 310 mm(H)
Power Consumption / 9TaR &HST#I3T=
Microwave/ﬂ'ls‘ﬁl%l’cl 1350 Watts
Grill/ it 1250 Watts
Combination / HTRIEA 2650 Watts
ERROR CODE DISPLAY ACTION

E-01 Call Service Person

E-02 Call Service Person

E-03 Call Service Person

E-05 Cool Down Microwave Oven and then Operate

E-10 Call Service Person
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