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Precautions to avoid possible exposure to excessive microwave energy.

AT ITTIID F&H T Froll Y AFHTIAT 5 | TaH & g |

Precautions

ATaefe=ar

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

SI3R U H §eXeieh 81 ol gofe A AT SRATS YT 7 o a1 goll Fepdl | I AT $exellch
37fere T H MDA & | ST T TS SeRATD b AT BSEHT AT |

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

37T % The a8 AR SR & i ig avg 7 iR 7 & et a1 AT e T i oft aeft g A
T |

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

3T BT WA T IR IS (1) SRaTwT 7 & (2) 7T a1 oiar efm &7 (3) SR & < & Tl o
SRART 8l |

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

3T DY TSECHE T A r2TeT AfI™T Sferey H STy |

Warning/ adma=it

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

IE e X B P P AHT WE W FeifRa fear Sy |1 S 6 St ue T IER Bt
ST IS HehelT & 31X AT & AT b 3T Pl 75 PR AT |

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

AT ¥ H TRt TaTef T SR I 3R T 3 freh T+ 81 11T & 3R aeet el fears <l g |

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

2 Do not overheat./ SARTTRA TS & |

3 Stir the liquid before placing the container in the oven and again halfqv%
through the heating time. / e X & T&cl S ARet UaTef BT gHTSY 3T 31Tem
DIHHT Bl h dl< RS YHIT |

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

careful when handling the container. /T R B 1S oS T P fTu SR &I =, Y
Wm%?ﬂ‘q(’)ﬂ—\’dﬁw SERIEECIER RN EICAI N

5 Clean the oven interior with a damp cloth after use./ TRIFT & 915 319 &I SR
HABATH N |

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

may cause sparking./3Ta BT TR S 37R e I 3 T TRINT A1 9 Ry i
BTHHNE |

Warning/ 3=t

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

A TN FRT HISH THR M & 918 $8 FHI & 7 Shax aeg Bl & | N @M &
U SHD AT I AT STILT el | il o WioT a gu & fyry Araem=iavad |




Precautions

Araenfe=r

How the Microwave Oven Works / AT 31d- &l BT HaT 2 |

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

JeH T T TR Bl ol & 97 AT T IR AHR THR TT F FH Tt Bt 8 |
HFRIC: 3 G& T AR H AT BTt F97 et 3R thetclt & iR T I 7rrar et
T AT BT AT & | U] 18 eh 1 S1a1 H =g+ St R 1T & o g et ot
&I Il BT TANT BR A | HHGI 1 &t T8 Fref i A= et 3 < St 8 1 3 e a
ol PrARTHAS |

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

T8 QEHTT TSI & & 5 37 o Sl gl g o & T Rt 8 | U el g8 et
31a 3 A o A OR. el REelT B | e oA 379 Y T faRt & arex e o1t b aw
g Sl & 1 oS, ot gt o ura ofR e SIRY gl ;@i ag uaref Gewaw gRfad

U Teft o o fu a T & |

Microwaves do not heat cookware, though cooking vessels will eventually get hot
from the heat generated by the food. ]
FEFTR S TEQUANT SR T TRH A& el &, ST YT alet T ol f i A BT & [T b

IMERGRITRABI T E |

A very safe appliance
Tep gl YRITT SUBRT

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

JTUHT Y& T AT HIH ST R & 37T TG [ SUBRT Y 37T |
T SRATAT T 2 37T 31U ST &H TR T 68 BR G | FEH TR ool
93} RE W THiEE H IEA Il 8 oI 31TER W STt 2, 37iR 781 Bl a1 oft
Sl & & for w19 3N sTER @ |




By following the basic steps on these two pages you will be able to quickly check that your oven is operating U npqcki ng & Instal Iing

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 i1 3R TR AT

PRl U gu el U1 4 3Ty FreRieT e el & <l STTUehT 3 el e el & AT el | ATUehT 3FeT 3T el T &R T& & gheh SR
AT ST S | STUPT 3T TRV @] T 3179 T St iR i Fepter 131 oo Frerfia o &y smmaet are feferadt 3
ST T gan 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 WD Tep AT TAF R YE 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.
37T 1 ST AAHRAE TATT TR 85 HFHY. B elTs UR e cifdpeT 78 €T e fob ot 4 51 30 Y,
BT HUR I 1R 10 FHY. BT ¥ YIS A T ... & foTq QIMaeash & | 3Ta o 31T 7 f&er
U P 8 Y. TS & TR A X BT AT 1 98 Tohem A S 6 |
T TR AR T 6 folT SR 31iR fheR UR 37ae & & ST ARy T i AT 37 Pl 5 IR
[HATE |

ROTISSERIE BAR HANDLE

HIGH RACK / ‘8T8’ Y& A ar fsa LOW RACK / &l Y&

S ——

_ ROTISSERIE BAR / 2¥¥l aR @
GLASS TRAY/ ®id & ¢ ROTATING RING / Jrefdw
S———— MULTICOOK TAWA/ W} F& Tl
Note. A Y b el . THIS OVEN SHOULD NOT BE USED FOR COMMERCIAL CATERING PURPOSES
ote . Accessories shown above are as per model specific. - ™
Ragoft : SR qwIfs 7€ oo fafdre Hiser & gy & | I TG AT I3 & g T & |



Plug your oven into a standard household socket. Make Open your oven door. Place the ROTATING RING inside the
sure your oven is the only appliance connected to the ontop. oven and place the GLASS TRAY

socket. If your oven does not operate properly, unplug it STTFY T 3 YT Y Ao TX o §U B 5 Tl | FiaTer aer I gy 3

from the electrical socket and then plug it back in.

AR MR PTa H TR DI HIR K |

3T TR Y A T8 T WIS < | 5 ITcl T €T X % S1TeT e &1 el a8
YR & ST 7T A FSTEATE | SR TP cigy Tl & A I T < 38T & A Tgel

foregar it o feremTert of iR fohR oy S S T |

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.
& TR GRIET O o 300 e, Uit o of A did Y dwad )
R OR TG I SRATSAT 76 Y | 3R STUD] IS 27k & UTA b FhR
AAFUATYSS 2 W |

Fil @ microwave The DISPLAY will count down from 30 seconds. When
safe container with it reaches O it will sound BEEPS. Open the oven door

Press the START and test the temperature of the water. If your oven is
butt operating the water should be warm. Be careful when removing the
outton one container it may be hot.
time to set 30 30

e H 30 Aeprs i Y0 &1 SR 514 I8 o Teb YT it eb eafy 3R |
TR T ST et SR UTH BT AT Si7a o | TR STTUT TGy B e XET &

cooking time. & oreft T 81T | e AR S STY S UTH Y gl %8 &1 98 are T &
When you — = =

press the

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

ST FATY T DT T IR S&T § 3T ///
30 Has & foru Freffa ax g ema
AR &Y AR AT TP 37Tl G ;iR
JNMYDT TG 319 1T HH XAl T
FRAM |

seconds of

—

YOUR OVEN IS NOW INSTALLED
FATIHT TG 379 TR BT TR |




Control Panel

Feld Ual

Perfect Indian Cook

tility Corner|

Fast Cook

Sto|
Clear

Display Panel / f&x= d=1e1

<— To cook food with 5 levels of Microwave Power.

GiaqR & 5 NI UR @1 949+ & g |
<— For Optimum browning of food.

T A B forg |

<+— Makes food Brown & Crisp.

IR 3R HREGT I B |
<— Cooks with Micro & Grill, Micro & Convection function simultaneously. /

wd e, g fopamall g1 A=Ay WHET UHT ¥ |

“4— To cook Steam Cook, Health Plus, Soup, Continental food catetories.
¥ qGFH, B W, U, Dieed F & AT g9 B g
<— To cook Indian Cuisine, Tandoor Se, Sweet Corner, Chatpat Corner food catetories.
o, TR ¥, We PR, geue Hi+x ol e a9 & forg |
<+— To cook Breakfast, Snacks, Child Favourite, Bakery food categories.
W, Tgcs BaRe, Ih FN & o+ 991 b forw |
<+— To cook Baby Food, Cake, Sea Food categories.
I ggs, db, W ws Gl S FFo T b g
<+— To cook Utility Corner, Fermentation, Body Care categories.
PR, BRI, d1S! BIR AN g1 B v |

<« To re-heat beverages and snacks in quick time.

U7 garedf iR e B HH wHa # g T e b frg

+— Weight & Temp. Cook operations.
@ 9= & AT ao= gd argH |

<+— ‘Start’ begin Cook operations.
- C T g B Ul P el ¥ |

<+— To Stand By / Stop Cook functionality.
WS 18’ WA g9 BT Ufehar Bl bal 2 |

Increase/Decrease Weight/Time/Temp during Cook Process.
T 999 B SR IoT,/FHI,/d99H HH T SATE] HRdl © |



Child Lock
CIEGSRGIC]

fo
o

Your oven has a safety feature that
prevents accidental running of the oven.
Once the child lock is set, you will be
unable to use any functions and no
cooking can take place. However your
child can still open the oven door !

3T 379 ¥ =Ty GRef SFawen & 9l
T B IO A Fe T < |
qrEee AP TN W (G Al B
TE B | R 9 9EN) §R 3aed
rel TR |

Press Stop/Clear.
Stop/Clear 3T |

Stop
Clear

Press and hold Stop/Clear until “CHILD LOCKED” scroll message
appearson the display and BEEP sounds.
Stop/Clear 9 T % a1 B W o/ T ‘¥l U9’ T “CHILD

LOCKED” |=%1 7 ST iR 910’ 9 1 < |
The CHILD LOCK is now set. / 319 ‘aTges i’ oV AT & |

“CHILD LOCKED" scroll message appears on the display fo let you know
that CHILD LOCK is set.

Ul UR “CHILD LOCKED” S=<¥1 SRITY d1feh SATIa! Ul /& & Arges
EIEARIE

CHILD LOCKED

To cancel CHILD LOCK press and hold Stop/Clear until “CHILD
LOCKED"  scroll message disappears. You will hear BEEP when it's
released.

ATges id ®I WieH b o Stop/Clear T TH a1 B T 4 dP
“CHILD LOCKED” 3150 7 8l W 3R 10 g1g 7 < | et Jreq
AT 37 Gt TAT B |

Stop
Clear




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

3T 379 ¥ 5 TR W & | ST )
TR P A [ & B O §, R
IR-IR ‘HIEhI’ g <91 B AT qrax
WIRI &1 g9 a1 S e § |

Press Stop/Clear. / Stop/Clear 41U |

Micro Power Cooking

UTgsh! YT’ Hfdb

Stop
Clear
Press Micro.
Press Micro T4 | Micro
Select Micro Power Level (20% ~ 100%)
Refer Power Level Table given below. B~
HISSHT IR W (20% ~ 100%) T | @
e & 7 Power Level Table 3 |
Press Enter.
Enterzaw| Enter
Turn Dial to Set Cooking Time B~
(:10 Sec to 99:59 Min)
QT UHT &1 T (:10 Sec to 99:59 Min) T &= & foT STt gAY | @
Press Start.
Start 9TV | Start




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

1 The table below shows the examples of food and their recommended cooking power levels for use with this
Micro Power Level = Tricblebelow:
mww SAMUH] AT S 5 TR RI A oI & ATl Ao e e d B WD |
o & 1 AR # @ uerel @& W g Hio YeM & SugtT IR w/R S RE 2
POWER
POWER LEVEL USE LEVEL (%) | POWER OUTPUT
MR wR Wi R TR (%) TR AT
HIGH * Boil Water / ot Sate= 100% 900W(max)
SizGk * Cook poultry pieces, fish, vegetables / 77, weeht @
|fesrdr aT _
* Cook tender cuts of meat / #t & = g&e gwml
MEDIUM * Reheating(Liquid) / “Ie S1aRT T &_1 (TRA) 80% 720W
HIGH * Roast meat and poultry / #fa @ wf 7=
HqEIH I * Cook mushrooms and shellfish / wores @ @rer areh
TSl Ul
* Cook foods containing cheese and eggs / #er
foret e g A Sl 7 '
MEDIUM * Reheating(Mashed potato, Plated meal, Ready meal) 60% 540W
AT QERT T HRAT (Al §Y MM, I H T galm
| 1, TR @70
* Prepare eggs / 39S U1
* Cook custard / #¥es gamT
* Prepare rice, soup / d1adl @ U Y&
DEFROST * All thawing / &t @rer werelf @1 \MFg aroH= W= @ 40% 360W( 3% )
(MEVDIUM Low) * Melt butter and chocolate / =ifdeie T Tara= faeer
fewize ( L) | . Cook less tender cuts of meat /7 & &1 A B wHH
Low * Soften butter & cheese / #a@= 7 A5 @I -RA AT 20% 180W
ASEE * Soften ice cream / JSABE B RH HRAT
* Raise yeast dough / e # @R SomT

10



Grill Cooking
e pfd

9

Press Stop/Clear. / Stop/Clear SdTT |

Stop
Clear

Press Grill.
This model is fitted with a QUARTZ GRILL, so Grilleard |

preheating is not needed. Grill
39 T W qarcs fra & g fha
Re IR R I A o B
SIERRERIRE RN

This feature will allow you to brown and crisp
food quickly. Turn Dial o Set Cooking Time

T8 firet oS @re gael B g @ (10 Secto 99:59 Min). BN
TR IR M | QT YT BT 93 (210 Sec to 99:59 Min) AT &3+ & T S1oIe gAY | @
The grill rack can be used in two positions -

high or low, depending on food type and
slze.

et ¥ amma 31 Rl # TR R qdhd
g — @1 A1 818 | 39d1 99 @rg yanelf &
HTHR-FBR TR 1R BT | Press Start.

The grill rack (high rack) must be used Start {17 | Start
during grill cooking. =
e e s wwa B X (818) s/awd

TR &R |

11



Combination Cooking
BIRTE Hfdb

12

fo
o

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.

JMYes 37T H I G 9 ford ua @t
TS B AP Y 3HS YA H WIS Bl
BIex g AISHIdd §RT US & 97 H 9
IR A UBT D | ARG gADBT 3
BT ® fh Ao U # o el wHa
Bl g |

You can set three kinds of micro power

level (20%, 40% and 60%) in combi mode.

39 i dre H A1 YBR & ATge

%rrcw TR (20%, 40% vkSj 60%) FT Hamel
|

1. GRILL COMBINATION / fiq1 oiffaaeH=

Press Stop/Clear. / Stop/Clear SaTU |

Stop

Combi
. Cl
Press Combi. / Combi TdTU | <
Turn Dialto select Combi mode (Grill Combi / Conv. Combi). _
i Hrs (Brer Bt / FiaeE B T S I SRIe A | G~
) Enfer
Press Enter. / Enter Q41U |
Turn Dial to select Micro Power Level (20% ~ 60%).
HIFHI UTaR TR (20% ~ 60%) T o AT SRIe AT | B~
) Enter
Press Enter. / Enter €91V |
Turn Dialto Set Cooking Time (: 10 Sec fo 99:59 Min).
QT UHT™ BT T (:10 Sec to 99:59 Min) T &= & foTT STt gAY | O~
Start

Press Start. / Start Ty |

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

I Bl 3199 W [Aprerd w9g AEgrl avd, #=ifd gd9 7+ 8 qear g1



2. CONVECTION COMBINATION / =dR1H Bhiffaae=

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.

ATISD 3T ¥ I8 Gfae 599 ford uaTd 3
TS B I 3T $HD TANT AT B
€Iex g HIgshIdd gRI Y& & wHg H aR
I A UBT GD | A gAqDGT 37
I & o /I b H o arel WHY
B g |

Press Stop/Clear. / Stop/Clear SaTU |

Combination Cooking

PIRTE B

Stop

Combi
. Cl
Press Combi. / Combi TdTU | <
Turn Dial to select Combi mode (Grill Combi / Conv. Combi).
Bl HIs (Brer Bl / e wiefl) g7 & I SToret g | O~
] Enter
Press Enter. / Enter Q41U |
Turn Dial to select Micro Power Level (20% ~ 60%).
HIZTI TR KR (20% ~ 60%) T o 17 SRIe A | O~
. Enter
Press Enter. / Enter €9V |
Turn Dial to SetTemperature (100°C to 250°C).
AOHA (100°Cto 250°C) e =1 & g STaret G | 58
Enter
Press Start. / Start <aTy | @
Turn Dial to Set Cooking Time (: 10 Sec to 99:59 Min).
QT GHT BT FF (:10 Sec to 99:59 Min) AT &3+ & T SToIe gAY | O~
Start

Press Start. / Start T4TY |

13



Convection Cooking

BRI BT

1. To preheat./ 98t T &3 & forg

fo

RS

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).
PAEE g A AUHE A 40°C SR
100°C~250°C ¥ (180°C wd: Ve § O1d Heaaerd
A2 PR 8) |

Your oven will take a few minutes to reach the
selected temperature. Once it has reached correct
temperature, your oven will BEEP to let you know that
it has reached the correct temperature. Then place
your food in your oven; then fell your oven to start
cooking.

3T 31a (¥ o W wga § o e
o | o F' [Ed o W) agam a9
oIl SR SATIeb! Iell ST b afe H HEl argar
8| 379 MY IfET H Ao MY SR TH T
PIRTT |

14

Press Stop/Clear. / Stop/Clear S9TT |

Stop

Clear
Press Conv. / Conv. SdTU |

Conv.
Turn Dial to Set Temperature (40°C to 250°C). _
TN (40°C to 250°C) AT -1 & oy SIa AN | B~

Press Start to Preheat. .
Preheat @ foTT Start T9TT |

St




Convection Cooking
2. To cook/ @I U™ P ferw ?Iﬁlil’ifﬁ ?-Eﬁ"_q

Press Stop/Clear. / Stop/Clear SaTU |

a Conv.
. ear
Press Conv../ Conv. <91V |
Turn Dial to Set Temperature (40°C to 250°C).
QAT (40°C to 250°C) e B B f1T SrIet AT | B~
Note: The Microwave oven is programmed
to maintain the temperature up fo 30 minutes
after the desired temperature is reached. If
door is not opened during the 30 minutes
interval, the oven will end the preheat mode . -
and cooling process will start for product Pgrer For.Convechon Cooking Time.
safety. BRI i T TgH B fTY Enter TaT | Ener
If you do not set a temperature your oven will
automatically select 180°C. The cooking
temperature can be chqnged by turning the
Dial key. . . . .
IR g B1E qroHE T P — Turn Dial o Set Cooking Time (:10 Sec to 99:59 Min). ‘ O~
& 180°?§#rn| W?WW QT 9B BT FAT (:10 Sec to 99:59 Min) I & & forg SRIa gATT |
AT Il ST FHeT B |

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

FARM B Ed T HIR BT & Press Start. / Start GaTQ |
I 3aYY P | Start

15



Various Cook Functions

faf=1 f& erigonferan

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

PUAT U ATSHIgd B fAf¥= HrIvenferi (Nutri Care, Indian Rasoi, 24 Hrs, Just 4 U, Utility Corner & Fast) &1 @ @& forg i &3 71 =R0 &1 Srg=Rer o |

COOK . . . -

MODE Nutri Care Indian Rasoi 24 Hrs Just4 U Utility Corner FAST

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

STEP-2 | Press Nutri Care Press Indian Rasoi Press 24 Hrs Press Just 4 U Press Utility Corner Press FAST key & heating starts

within 30 seconds.

STEP-3 | Turn DIAL fo select any of Turn DIAL fo select any of Turn DIAL to select any of Turn DIAL to select any of Turn DIAL to select any of For Increase of Time (at interval
St, HP, So, Co food category | IC, S, SC, CC food category | bF, Sn, CF, bA food category | bb, CA, SF food category UC (1~5), FE (1~4), of 30 seconds). Keep pressing
(110 6) (110 6) (110 6) (110 5) bC (1~5) food category it repeatedly.

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

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

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

COOK . . . -

MODE Nutri Care Indian Rasoi 24 Hrs Just4 U Utility Corner FAST

STEP-1 | Stop/Clear &aTY Stop/Clear TaTT Stop/Clear TaTY Stop/Clear TdTY Stop/Clear TaTY Stop/Clear TaTg

STEP-2 | Nutri Care SdTU Indian Rasoi S9T¢ 24 Hrs T919 Just 4 U ga1¢ Utility Corner dTg FAST 9e= 2aTq 3iR 30 ¥os

# T BT SRR I 2 |

STEP-3 | St, HP. So, Co &TU‘ﬁ H A B3| IC, 1S, SC, CC 20N # | BIS| bF, Sn, CF, bA 57ft § & ®1E| bb, CA, SF 5vft § & &1g uc (1~5), FE (1~4) bC (1~5) [ (30 FF8 & 3reRIel W)
A @ g @ frg ST W o g B e s | @i g @ i s | off @i g @ forg s | 00 @ R o o g | @ # gfs 3k @ R
A | (1 1o 6) A | (110 6) A | (1o 6) AT | (110 5) % 0 e A (1105) | §9 aRTeR AT /W |

STEP-4 | Enter TaTQ Enfer G4TU Enter SaTG Enter S4TU Enter S4TU

STEP-5 | o ¥T & & forg Se g | 9o ¥ a1 & fort st g | 9o e 371 & foY S gAm | a9 ¥ a9 @ for SR g | a9 de a1 @ fofg sme g

STEP-6 | Start gaT¢ Start Z&TU Start g&TU Start TETY Start g&TU

Note / fewuft :

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

T4 AT HIS Ul XB &, a1 dad g bl &8 A7

P PIS AMIIHAT & 2 |
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NUTRI CARE

Gl BIR

1. Steam Cook (St)

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

4. Continental (Co)



Steam Cook

hd

O
Category Weight Limit Utensil Instructions
St-1 Kheema 0.1~0.3kg Glass Flat Dish For 0.1 kg 0.2 kg 0.3 kg
Ball i St& N Chicken Kheema 75 gms 125 gms 175 gms
' Sleamer Boiled & Mashed Potato 1 No. 2 No. 3 No.
Ginger, Garlic Paste, Salt, Garam Masala, Hara Dhania
Lemon Juice As per your taste
Besan 1 tsp \ 2 tsp \ 3 tsp
Method : 1. Mix all the ingredients together. Make balls from it. R : 1. @ aEiEt o1 e drer fAerer W 991 of | R g9 el
Place the balls in greased MWS flat dish. Keep in Idli P I o0 §_§ qEPNT I T R F 7 3R s wWR
Steamer. Select Menu and weight and press start.. ¥ v ¥ ‘ﬁi Ak aor RuiRd wee verd gan |
St-2 Gajar ka 0.3 kg Microwave Safe For 0.3 kg
Halwa Glass Bowl Grated Gajar 300 gms
Ghee 2 tbsp
Milk Powder 4 tbsp
Khoya 5 tbsp
Sugar 4 tbsp
Elaichi Powder and Dry Fruits As per your taste
Method : 1. In MWS glass bowl take all the ingredients and mix fafd : 1. FEPT VG N 99 H g FEiRl B e) IR a)E
well. Place the bowl in Idli Steamer. Select menu and el of @R a9e B sse IR ¥ ¥ ¢ | A 3R g
weight, press start. iR 5 wTe |
St-3 | Shakarkandi| 0.2~ 0.5kg Idli Steamer* [ Shakarkandi | 02kg [ 03kg [ 0.4kg [ 05kg |
‘ Salt & Chat Masala ‘ As per your taste ‘
Method : 1. Keep peeled off Shakarkandi in Steamer. Select menu faf ;1. N gg PG Pl IR H T iR Aﬁ\ qer ave fuiRa
and weight. Press start. After steaming sprinkle some TR €IS AU | UB W B 98 Al T96 AR °re TGl
salt and chat masala and serve. fred Y W |

* Provided in Starter Kit.
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Steam Cook
?-Ig?-ﬁ

Category Weight Limit Utensil Instructions
St-4 Methi 0.1~0.3kg Idli Steamer* For 0.1 kg 0.2 kg 0.3 kg
Muthiya Methi Leaves 1/2 cup 3/4 cup 1 cup
Atta 1/4 cup 1/2 cup 3/4 cup
Besan 2 tbsp 3 tbsp 4 tbsp
Suji 1 tbsp 1% tbsp 3/4 tbsp
Soda Bicarb 1/4 tsp 1/2 tsp 3/4 tsp
Ginger garlic chilli paste, Dhaniya Powder, Haldi, Salt, Sugar As per your taste
Method : 1. Mix all the ingredients. Add some water and make fafd : 1. 3 It B ve T Aad iR eoer g ferer HqeTIH
a soft dough. Make small rolls from this mixture. <% G o | = Ry § BrR—BRe Id %HT\’ B | v El
glrz:;esz rs(z!?t_m Idli steamer. Select menu and weight. 5 B 33?’% R v Y Tﬁ:i\ AR o FERT o
wIe <9 Ul
St-5 Rajmah 0.1~0.3kg Microwave Safe For 0.1 kg 0.2 kg 0.3 kg
GIas;BowI Soaked Rajmah (overnight) 100 gms 200 gms 300 gms
1dli Steamer* Finely chopped onion 3/4 cup 1 cup 5/4 cup
Tomato Puree 1/2 cup 3/4 cup 1 cup
Oil 1 tbsp 1 tbsp 1% tbsp
Dhaniya, Jeera Powder, Garama Masala, Kasuri Methi,
Salt, Red Chilli power As per your taste
Method : 1. In MWS glass bowl take all the ingredients. Mix well, A : 1. FEHd AF g a9 § G FElR B ) o) ave el
keep in steamer. Select menu and weight. Press start. 3 iR R A @ 1 IR o FEiRe B w@ré ard |
St-6 Momos 0.1~0.3kg Microwave Safe ‘ For ‘ 0.1 kg ‘ 0.2 kg ‘ 0.3 kg ‘
GlaszBowI ‘ Ready to steam momos ‘ 0.1 kg ‘ 0.2 kg ‘ 0.3 kg ‘
Idli Steamer* Method : 1. Keep Momos in Steamer. Select menu and fafd : 1. Momos &1 W # & 3R A7 dern g PR eve
weight. Press start. After cooking serve hot wIE 41 | Uh W B 918 TH-TH W |
with chatney.

* Provided in Starter Kit.
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Health Plus

T N

Category Weight Limit Utensil Instructions
HP-1 Kala 0.1~0.3kg Microwave Soaked Kala Chana 0.1 kg 0.2 kg 0.3 kg
Chana 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 bow! take fafd : 1. =7 31 4 g qF NG | AEHIE W e # W gY T 100
soaked chana with 100 ml water, cover it. o o @ W of 3R 7% &
2. Select black Chana menu and adjust weight and press i .
start to cook. 2.aﬁ‘aﬁﬁﬁiwwﬁu‘rﬁaaﬁsﬁvwﬁzﬁmw
3. When beep, strain the water from it. In a Microwave Safe m .
bowl take Chana, add oil, Chapped onion, Chat masala, 3. S U UM FETAeR Aemiad I 9 BE_ﬁ of 3R Td, & ?5‘
Red Chilli Powder, Hara Dhania and press start to cook, T, d1e ATe, ol frd, &1 e et $iR e @ fow wrd
serve hot. TqTT | T W |
4. When beep, add little hot water and mix well. Press Start. 4. § ﬁ'"l'l's; Y W el |1 T g Sler 3 aXE fyamd R
W q@Y |
HP-2| Karela 0.3 kg Microwave Chopped Karela 0.3 kg
Subzi safe bowl oil 2 tosp
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 & AR : 1. JrEhag AP I8 H A of 3R WL, iR, € drr gee)
Haldi, select menu and press start. STl | ﬁﬁ:!\ PR TS GaTU |
2. When beep add Chopped Karela. Press start to continue 3 y
cooking.p PP 2. Y G & W Bel g PRl Siel 3R gH SN T
3. When beep add some water, salt, sugar, masala, dhania- @ forg werd gamg |
jeera powder. 3. iU A I W FB U, THG, AN, TG, Sf—oiR
4. Press start, stand for five minutes after cook ends. TS ST |
5. Garnish with Coconut & Dhania, Serve Hot 4. e <418 AR UB W B 915 Ui e db v <E |
5. B9 gY RIS 3R affrn & |1t Folmg 3R - oR |

20




Health Plus
T @I

Category Weight Limit Utensil Instructions
HP-3| Moong Dal 0.2 kg Microwave Moong Dal soaked in water (for 1 hour) 0.2 kg
safe bowl Water 200 ml
Oil 2 tbsp
Jeera 1 tsp
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, fafd : 1. ASHIIT IF IS H 200 UM A of AR G, gl q
Haldi & Hing. T & <l |
2. Select menu press start to cook. - o 9 ‘fﬁ Y@ g s i
3. When beep take another bowl add oil, jeera, hari mirch, s ) !
curry leaves & press start. 3. AT G 4 W G 9IS @ R de, v, w8 A,
4. When beep add dal, salt, dhania jeera powder, hara aﬁﬁ U1 STl 9T WIE €9 M
dhania, kasuri methi (optional) lemon juice & press start 4, 9y W 9 W g, THb, 9T SIRT UTSsy, 89 gfen,
to cook. TR Hll (epfeas) qon i v Sl A wEH @ forg
WIE a1 |
HP-4 Lemon 0.1~0.3kg Microwave Boneless Chicken 0.1 kg ‘ 0.2 kg ‘ 0.3 kg
Chicken safe bowl Lemon Juice 1 tbsp | 2tbsp | 3tbsp
Salt To taste
Honey 1tsp 2tsp 3tsp
Kali Mirch Powder 1/4 tsp 1/2 tsp 1tsp
Olive Oil 1 tbsp 1% tbsp 2 tbsp
Method : 1. Marinate chicken with kali mirch powder, salt, lemon juice fafy : 1. Freh fd uReR, e a1 g @ § RieT @ 9F of 9k @

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.

2. WEHIT WG I8 H WG BT qA W, ﬂﬁgqﬁwaﬁw
3. Wéﬁwﬁwzﬁamaﬁwéwrémsﬁﬂz

e & forg XpoRex ¥ |
aﬁﬁwﬁwé\ﬁﬁww
TF ¥ I3 | e Aamer - R |
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Health Plus

T N

Category Weight Limit Utensil Instructions
HP-5|  Machi 0.1~0.3kg Microwave Pomfret (fish category) 0.1kg [ 02kg [ 03kg
Kali Mirch safe bowl -
Salt, Lemon Juice & i
Kali Mirch Powder To marinate as per your taste
Oil, Chopped Onion, Chopped .
Tomatoes, Chopped Garlic As required
Method : 1. Take Pomfret Slices as per weight either of (0..1. Kg/ fafY : 1. 9rhe 7O B ag—gh% IOETIER (0.1 Kg/ 0.2 Kg/ 0.3Kg)
0.2 Kg/ 0.3Kg) and marinate with salt, lemon juice, and AP TP, '"ﬁ?i 39 R Bl i ke & A TR
kali mirch powder (as per taste) for one hour. e Eh_\"é o oS @ T < S |
2. Select menu, weight and in Microwave Safe bowl put oil, ' iR 3;5 TR ¥y
chopped onion, chopped tomatoes, chopped garlic 2. Iﬁiﬂ%{ ik g <, .
pp , chopp , chopped garlic, 3 N S
press start. P W,aﬁ@w@qwmaeﬂw@ml
3. When beep, open door and add marinated fish, salt to 3. v gAE I W SRaTSN @ret 3ﬁ'\’ R 1 g8 Fod,
taste and some water. WRTIEAR THE AR BB I ST |
4. Press Start and after cooking, give stand time for five 4. e T9U IR Uhd & 915 Urd e db vd = |
minutes.
HP-6| Ghiya Raita 0.1~0.3kg Microwave Grated Ghiya 0.1 kg [ 02kg [ 03kg
safe bowl Water 50 ml | 75m | 100ml
Salt To taste
Curd 2 tbsp [ 3tbsp [ 4tbsp
Salt, Sugar, Mustard Powder As per your taste
& Green Chilli

Method : 1. In a Microwave Safe bowl add grated ghiya, water and

salt. Select menu and press start to cook.

fafy -

2. Strain ghiya and take it in Microwave Safe bowl and add
curd, mustard powder, Salt, Sugar, Green Chilli to taste.

Served Chilled.

1. PG AE a9 H H1 gl oy, U SR T of | A T
3R gFH & fog W A |

2. forr @1 F=S oIk wgE A a9 A W ok 7, WS
PR, TAH, I, WRIR &8 i STl | 397 e WRi |
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Soup

Category Weight Limit Utensil Instructions
So-1 | Sweet Corn 0.3 kg Microwave Safe For 1 Sweet Corn Soup

Soup Glass Bowl Sweet Corn 0.2 kg
Water 1 cup
Qil 1 tbsp
Corn flour 1 tbsp
Salt, Sugar and Kali Mirch, Chopped Onion and Green Chilli As per your taste

Method : 1. Grind sweet corn with some water and put in MWS Glass fafd : 1. e B 31 Go T & T ™ IR AHET TH A
2 ﬁoxbﬁwifzgwfgﬂtii\llvzggﬁF::ﬁlTisasr:grgnion & press start. o | % she 3 ki mé | .
3: Add corn mixture in it.’Mix cornflour with 1/2 cup water and 2. W@ ?gﬁ_ arse A da, &0 frd o vt Eﬁ 3R were L
mix with it. Add some water, salt, sugar, kali mirch and 3. iR 3w W o & i =N 70T BT STl | o Y A
press start. AR Fed] TRE Al of | ATeT U, THd, AN qe dre
i Sreer wIe qam |
So-2 | Mushroom 0.2 kg Microwave Safe For 2 Mushroom Soup

Soup Glass Bowl Mushroom 100 gms
Potato 1 No.
Cabbage 50 gms
Onion 1 small
Tomato 2 tbsp
Salt, Sugar, Pepper (Black) As per your taste
Oil 2 tbsp

Method : From Stock (Boiled Vegetables)

fafy : wre (Saeh g afeml) &

1. In MWS glass bowl put potato in small pieces, chopped
cabbage and onion and put it in Microwave with addition

of 2 cup of water. Then select menu and press start.
. When beep, take the bowl out and grind the stock. After

N

grinding the stock, strain the whole stock and add water
as per your requirement. Now, put the bowl with this Stock,

at a side.

w

put in Microwave and press start

>

. Now, take another bowl, add oil, chopped mushroom and

When beep, add stock (from the above said bowl) into this

Bowl then add salt, black pepper and sugar as per as your
taste. And 2 tbsp tomato sauce and press start. Serve hot

garnish with grated cheese.

1.

2.

3.

4.

HAIEHIIT AH TN 19 H 3] B BIC—BIC TH, Pl g
Ferfl 3R @ ST & BU U B WIeT A H ¥ < |
T T W, IS P AR fAdbret 3R wFd B A of |
R e B TS 3R N MILIFATAR I STel 3R

9 Bl i AT e ¥@ d |

39 TH TR A9 H O, FT Y AAGA ST IR AT A

Riccadsicicedl

Y 3T W, IWIGT a8 W Cih Bl §H I8 H Sled 3R
R T, BT A ik A &R THreR @ A
JAFR WIS QMG | TH—ITH RN IR F9 gY A | Gl |
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Soup

d

Category Weight Limit Utensil Instructions
So-3| Tomato 0.2 kg Microwave Safe For 2 Tomato Soup
Soup Glass Bowl Chopped Tomato 100 gms
Chopped Carrot 25 gms
Chopped Onion 1 small
Chopped Ginger 1tsp
Chopped Garlic 1tsp
Salt, Sugar, Pepper As per your taste
Cornflour 2 tbsp
Water 2 cup
Oil / Butter 2 tbsp
Method : From Stock (Boiled Vegetables) faf : wie (St gg wfesral)

1. In MWS glass bowl add chopped tomato, chopped onion, 1. AT AP AN I8 H B §Y THICR, TS, 3fRSP,
ginger, garlic and carrot with 2 cup of water. After that put e SR TR 2 BY g B @i <ol | Y 99 arsel @
the MWS bowl in Microwave. Select the menu and then S § vEER AR gor PR ¥ 3R W ard |
press start. 9 5

2. When, beep, grind and strain the whole and add water as 2.4 {ﬁl’s‘ T W @l ﬁﬁﬁg G
per your requirement. B IR c”:ﬁ o @ |

3. In another bowl add oil/butter and stock and then put the 3. T 99 H Tol/ARIT 3R WIh Slet R 919 BT N
bowl in Microwave and press start. When beep, add sugar, § YEgepr wid qi | §ig g:ng 4 W) AN, T4, WRTIAR
salt, black pepper as per your taste and cornflour paste Il frd ok BIEHFAR U S 34T B9 ST U Seihy
which is made up by mixing the half cup of cold water and TTE o § ik Ry w e (Saeh {5‘ ) B ST |
add the grinded stock. iy N E%Q W af N

4. Serve hot and garnish with bread croutons, coriander (green 4. . N ERAa Rl
dhania) and fresh cream. qa |

So-4| Chicken 0.3 kg Microwave Safe For 2 Chicken Soup
Soup Glass Bowl Boneless Chicken 300 gms

Ginger Paste 1tsp

Garlic Paste 1tsp

Salt & Pepper Powder As per your taste

Cornflour Paste 2 tbsp + 1/2 cup of water

Qil 2 tbsp

Water 2 cup

Method : 1 In MWS glass bowl add oil, chicken in small pieces, giner a1, q-g;ma—q AP TN 918 A A, b B BIe-BIe Ths,

paste, garlic paste and water. Put the glass bowl in e U9 gl STei | o/ 39 arsd aﬁ W
microwave. Select the menu and press start. ﬁ & @}q % TG WIS T |
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Soup

Category Weight Limit Utensil Instructions
So-5| Chicken 0.2 kg Microwave Safe Chicken pieces (Boneless) 200 gms
Tortilla Soup Glass Bowl Ginger Garlic paste 1tsp
Water 4 cups
Salt, Pepper Powder, Green Chillies As per your taste
Qil 2 tbsp
Tortilla pieces 10-15 Nos.
Method : 1. In MWO bowl put water and chicken pieces. Cover and Y : 1. AT5PIIT A I ST F U IR e B ga,—g el 3R
keep it in Mic_rov_vave. Select menu and press start to THIR AT F G | ,ﬁi TR T & RIg e 9Tt |
ok inen e  bcr o, Inmter bl 2 9 5 41 e P ) e T 3 A e s
beep add Chicken stalk, salt, pepper powder, green chilli e URC SreiR ¥eTe 94T | 49 3 W e B g,
and 1 cup water. Press start. Serve with tortilla pieces. e, fard aesR, &0 fird @ik U @Y u STl 3R w e
T4 | SRS & gHel & a1 R |
So-6| Wonton 0.3 kg Microwave Safe Chopped cabbage, carrot, capsicum, french beans 100 gms each
Soup Glass Bowl Ginger paste 1tsp
Garlic paste 1tsp
Spinach in pieces 10 leaves
Qil 2 tbsp
Salt, Sugar, Pepper Powder As per your taste
Water 2 cup
Ready Wonton 6-7 pcs

Method : 1. In MWS glass bowl add oil and vegetables, ginger, garlic
paste. Select menu & press start. When beep, add salt,
pepper, sugar & water as per your requirement and put in
Microwave and press start.

How to make Wonton :

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

Method : Mix all the ingredients in the bowl and make dough
with too warm water. After that cover the bowl and leave the
mixture for10-15 minutes.

For Stuffing

Cabbage, carrot, capsicum which is cut in long pieces.
Method : Mix all the ingredients for stuffing. Make a small
puree of wonton and put the small quantity of stuffing in
between them and then cover the puree and press it.

fafty : 1. Az I% @ aSA H A, Ao AR TERB—ATGT
P IR STt | A, AR WwIE Fa | 9 FA 7 W TS,
i, A 3R SIRSAIAR U STed iR 3fae # I@aR
¥<Ie TaTg |

dfves B F9IC :

H1 1 PY, 9% 1 gedl, ad 1 FHaA

fafd : aa § @0 el e el SR a9 T o @ A
PR IS I of | IS BT shdR 10-15 fide & forg v < |

REeq B forg -

=, MoR, Reen e S @ g@el H # B

fafy : WREE TR F & forg ot Il F1 fren o | dfea |
BI BIS qRAT &1 <f | HR1a B A A1 S 91 H W
3R R gRAl BT sHd} @ |
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Continental Menu

HiciH<d HiY

Category Weight Limit Utensil Instructions
Co-1 Pasta 0.1~0.3kg Microwave ) Penne Pasta 0.1 kg 0.2 kg 0.3 kg
safe 9'555 flatdish| | "Butter 1 tosp 2 tbsp 3 tbsp
High Rack Onion Chopped 1 tbsp 2 tbsp 3 tbsp
Garlic Chopped 1tsp 21tsp 3tsp
Chopped Palak leaves 50 gm 75 gm 100 gm
Hot Water 200 mi 400 ml 600 ml
Cream Y cup 1 cup 1% cup
Grated Cheese 2 tbsp 3 tbsp 4 tbsp
Nutmeg Powder 1 pinch
Oregano Ya tsp ‘ Y2 tsp ‘ Y4 tsp
Salt & Pepper As per your taste
Method : 1. In MWS bowl take pasta with hot water. Select menu Al : 1. AeERT 9% aod § Tl T U @ @ o | ’ﬁi 3R
& weight press start. e wré AT |
2. Drain water from pasta. In MWS bowl add butter, ) . .
. ! " 2. Rl Bl U FbTel & | ATShIdd A% 918 H HRdH, T,
Onion, garlic & Palak, mix well pres start. 8 A
3. Add cream, cheese, nutmeg powder, oregano, salt & gyg aiR ‘q odh STeAd 3‘—?{& e e iR e 9|
pepper and boiled pasta add some hot water, mix well 3. 914, A, PIweh urser, R, T, B ok I9ar gan
& sprinkle grated cheese keep the vessel on high rack T STed, el T4 U STl sl ake el &R &ar
press start. g3 A foed | 909 @1 8T Y& W I@HR W 9T |
Co-2 | VegAu Gratin 0.2 kg Microwave Mix Vegetables - Gajar, Cauliflower, French Beans (cut into 0.2kg
safe glass bowl small pieces), Sweet Corns, Green peas etc.
Maida 2 tbsp
Butter 21tsp
Milk 2 cup
Hot Water Y5 cup
Grated Cheese 4 tbsp

Salt, Sugar & Pepper

As per your taste

Method : 1. In MWS bowl take butter, vegetable & maida, mix well,
select menu & weight press start.
2. When beep add milk, hot water, salt, sugar & pepper,
mix well & press start.
3. When beep mix well and spread grated cheese on it
and press start.

fafy : 1. Az A% @ 99 waEd, aferi R A1 S,
) aRE g | A o aor gaaR wIe A |
2. 99 gE < W gy, T U, T, AN iR A Srerax
sl aRE e §iR e g9 |
3. 419 1S <1 R Sl ARE M SR SHS FUWR BT §I;
AT BeAg AR ¥ere a1 |
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Continental Menu

HiciH<d A

Category Weight Limit Utensil Instructions
Co-3| Macaroni 0.1~0.3kg Microwave Macaroni 0.1 kg 0.2 kg 0.3 kg
safe glass bowl | |"Hot Water 200 ml 400 ml 600 ml
Butter 1 tbsp 2 tbsp 3 tbsp
Spring Onion Chopped 1 tbsp 2 tbsp 3 tbsp
Garlic Chopped 1tsp 2tsp 3tsp
Mushrooms Chopped 3 Nos. 4 Nos. 5 Nos.
Tomato Sauce 1 tbsp 2 tbsp 3 tbsp
Chilli Sauce 1tsp 2 tsp 3 tsp
Salt, Sugar, Pepper & Oregano As per your taste
Method : 1. we%miizvglsgkf Macaroni with hot water. Select menu & A : 1. Wz UG T aSd A AR T uE B @ o | A
. 3R g AR W T@m |
2. Drain water from it. In MWS bowl add all the ingredients with (S : \ : Rrgi 5
boiled Macaroni, mix well & press start. 2.3 q;rrﬂ 21 ; 99 a9l d Wﬁ R
8% AR & WA STel, 3] ave A iR wre g |
Co-4 Baked 0.1~0.3kg Microwave _ For 0.1 kg 0.2 kg 0.3 kg
Mushrooms safe flat glass dish Mushrooms 50 gm 100 gm 150 gm
High Rack White Sauce 50 gm 100 gm 150 gm
Cheese (grated), Salt, Kali Mirch
Butter 1 tbsp ‘ 1% tbsp ‘ 2 tbsp
e T oo, micwol Selodt ment & waight, prese sia R 1. T v vt f 4 A oo ol
2. When beep keep high rack in the oven. Spread grated P W?ﬁ R e ! ﬁ)ﬁ R
cheese on the top of the mixture. Place the dish on .
the rack. Press Start. 2. 919 G 7 R SAT B oy B VP Dl 7 | s &
FIR AT 3T 9l Halg 3R 391 31 818 36 W @R
e T4y |
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Continental Menu

HiciH<d A

Category Weight Limit Utensil Instructions
Co-5| Lasaneya 0.3 kg Microwave Lasaneya Sheets (cooked) 150 gm
safe flat glass dish| ["\white Sauce 1 cup
&
Low Rack Pizza Sauce Y cup
Mix Vegetables (boiled) - Egg plant, Zukini, 2 cups
Brocolli, Mushrooms, Sweet Corns etc.
Oil 2 tbsp
Oregano, Salt & Black Pepper As per your taste
Grated Cheese 4 tbsp
Method : 1. hEﬂ)\(/(\:’eSpt lLasagnelskSleclatstand chiese mix tallﬂthe ingredients in A : 1. arm Mew ok A9 B Bleey @ Al wEHEaE A6
glass bowl. Select menu & press start. ) TR ATSd  oredl ke fel of | A g W= &aY |
2. When beep, in MWS flat glass dish arrange lasagna sheet in .
"  aoai 2. 919 GAE T W ARHIAT UH Tl TN A H A e
the bottom. Then spread vegetable mixture on it again keep 3 . .
another lasagna sheet on it and make layers of sheets and By | fx IHdh SR ¥ Q_q 1 Aol Bl | gaRT Sd
vegetable mixture. Spread grated cheese on the top and FR AN AR e B | 36 IHR N Wied iR
press start. |l 1 R U= TN | FIH FIR HAT gIN AT BeATg
3. When beep, keep low rack in the oven and place the dish on R e €410 |
the rack and press start. 3. 917 g I W ol X Bl 3T H @I IqD SR
P 7 R wWE gAY |
Co-6 Potato 0.3 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
dough. Make 10-12 balls.
2. Keep the balls in MWS idli stand and keep it in microwave.
Select menu & press start. When there is a beep, remove.
In MWS glass bowl put butter and other ingredients and
the dumpling and put it in microwave. Press start. Remove
when it gives a beep.

fafd : 1. v M & forg @ wrEEll @1 e A e of iR dE
TR &7 of | fiR IFH 90.92 BIC BIT el 97 o |
2. el BT HIZHITT Wh gSo WIS H IGhR 3T H X & |
A gTx e g | &9 FArg 1 W AR [T o |
qed § A AR o ot A o Uit a1 oraw
g # @ § SR wiE g | g gAE 9 W R e
o
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INDIAN RASOI

sfeg9s @S

1. Indian Cuisine (IC)

2. Tandoor se.. (tS)
3. Sweet Corner (SC)

4. Chatpat Corner (CC)



Indian Cuisine

RINE

Category Weight Limit Utensil Instructions
IC-1 Mix Veg 0.1 ~0.3kg Microwave Qil 1tbs 1% ths 2tbs
safe bowl Onion, Garlic, Carrot, 100 gm 200 gm 300 gm
Capsicum, Cabbage
Salt, Red Chilli Powder To taste To taste To taste
Corn Flour 1tsp 21sp As per your taste 4tsp
Water 3/4 cup 1 cup 1% cup
Soya Sauce 1tsp 2tsp 3tsp
Tomato Sauce 1tsp 21tsp 3tsp
Vinegar 112tsp 112tsp 3/4tsp
Brown Sugar 112 tsp 112 tsp 112 tsp
Ajinomoto 1 pinch 1 pinch 1 pinch
Method : 1. In a MW safe bowl mix all the vegetables and keep aside. : 1. HIghdd A% qrSol § 9wt wfesral @1 et of &k Sdr
2. In another bowl add oil, all other ingredients. Mix it well T G T |
and press Start by selecting the desired weight. When 2.7 ?:Sﬁ qree F e T @R wad @l A B Srer
beep sounds, stir the bowl. 5 3 fre & 5 K
3. Now add vegetables to the gravy and continue cooking it e N T . g o
again. 9 FAE 7 W I8A BT R | ) ]
3. o1 |ferdt @1 T & e A iR e = W |
IC-2 Veg 0.1~0.3kg Microwave Basmati Rice (soaked for 1 hour) 0.1 kg 0.2 kg 0.3 kg
Biryani 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 % Cup 1 Cup 1% Cup
Beans etc.)
Method : 1.1In l\_/licn_‘owave Safe Bow! _put_oil add Iau_ng, Dlachini, : 1. HIShidd AP IISel | el Slel, Tl i, rerdis,
Elnc, Topataanc Ko i, o0 i egtaies s e, 1 S A 19 h o AP
2. When beep add water & salt mix well cover it press start, ?’ﬁq,qﬁﬁ B 14171 ﬂﬁ s ! .
stand in 5 minutes after cook ends. Serve hot with raita & salad. 2. 40 FAE < W ’W'ﬂ SR TS STeTbR S| ARE ey
AT THHR W A1, U6 & a1 5 e d& 3y &
3| AT SR FeA1E B |1 T RIS |
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Category Weight Limit Utensil Instructions
IC-3 Kadhai 0.1~0.3kg Microwave Paneer 0.1 kg 0.2 kg 0.3 kg
Paneer safe bowl Onion Paste 3 thsp 4 tbsp 5 tbsp
Tomato Puree 1Y% 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 1Y% tbsp 2 tbsp
Method : 1. In Microwave Safe Bowl take oil, onion paste, ginger garlic fafer : 1. Arspiag A% 9SG § dd, AT, ERD R qEGT <
paste, mix well and press start. SR 3] aXE Mo aiR W ga |
2. When beep, add tomato puree, butter, fresh cream, haldi, o
red chilli powder, garam masala, kasuri methi, salt, sugar 2. 4w ﬁ?l’é & W e Qlﬁ' &, IS 9, Fodl, el
and paneer cubes, mix well and press start, garnish with o g 33{ TH AT, aﬂﬁ Jefl, T, ?q AR TR &
hara dhania and serve hot. THS T, e aRE e SR werd & | & gt &
1 | AR T W |
IC-4 | 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, Hara Dhania, T "
Hing, Haldi Geen Chili o taste
Salt To taste
Method : 1. Take 200 gms dal in Microwave Safe bowl, add Water, fafer : 1. drshrag WB S § 200 UH < o AR U, weel e
Haldi & Hing. & srel |

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.

2. #i AR THM B forg wrd qard |
AT S I W GENT 98 o, Se du, o, 8 fd,
F el o, W geR wId qan |
A FATS I W I, TAD, TSR USSR, &I =,
A Hf (Jpfeuss) g ¥ STel, W gAY wiE 4 |

w
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Category Weight Limit Utensil Instructions
IC-5 | 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, fafer : 1. arer & 2 gve MY | ATgHdd AP 99 F I, Bedl, @I,
haldi, onion, green chilli, tomato, mix vegetables and &8 e, eare] o | fila aferdl ok Saa g o= B o)
boiled water.lSeIect menq and press start. ) e Ry | i ﬂﬁ R @S AT |
2. When beep, in another Microwave Safe Bowl take oil, .- = - Sy 5
add rai, hing, curry leaves, dhania, red chilli. Press start. 2. E[_ § R TP F‘Sﬁ I " qIse N I
3. When beep, mash dal very well and add to tadka. <0, B, X e, e, @ i sl ‘_W m'
Add imli pulp sambhar masala, gud and some water 3. 7 GE < W I BT I TRE FAA AR IFH TSHT AT
(if required). Press start. Stand for 5 mins. Garnish with of | R Sell, |hR wTel, TS SR SawIadrgaR ol e |
coconut and hara dhania and serve with Idli. wreE Tag | 5 e 9% uad | MRIA R &1 gfvan § qem
AR gl & T W |
IC-6 Chilli 0.1~0.3kg Microwave Boneless Chicken 0.1kg 0.2 kg 0.3 kg
Chicken safe bowl Oil 1 tbsp 1% tbsp 2 tbsp
Shimla Mirch Y2 no. 1 no. 1 no.
Chilli Sauce Y tbsp Y tbsp Y tbsp
Soya Sauce Y2 tbsp Y2 tbsp 1 tbsp
Vinegar Y tbsp Y tbsp 1 tbsp
Salt, Sugar & Kali Mirch As per your taste
Method : 1. In Microwave Safe Bowl take oil, bone less chicken fafd : 1. ArePIgg AF a9a § Ao, TN R B S, Bl 5]
pieces, chopped ginger garlic, soya sauce & cover it, RS, FABg, AT A G TP S | ‘ﬁi%ﬁ AR wré
select menu and press start. - " . i
2. When beeps add chopped onion, chopped capsicum, o .
chopped green chilli, vinegar, salt, sugar, kali mirch 2. g < R P g8 @, Rrven B, 89 fied ol
and 2 tsp cornflour dissolved with 1/4 cup cold water IRBT, TR, DT Fd iR TF drg 33 ur F g
place it in Microwave without cover and press start. TDHT BT TS Sl | §91 A1 T offas # @ 3R wrd
<9 |
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Category Weight Limit Utensil Instructions
tS-1 Paneer 0.1~0.3kg 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 1% tbsp 1% tbsp
Salt, Red Chilli pd.
Garam Masala To taste To taste To taste
Lemon Juice 1 tbsp 1 tbsp 2 tbsp
Red Colour (edible) 1 pinch 1 pinch 1 pinch
Oil 1 tbsp 1 tbsp 2 tbsp
Method : 1. Mix all the ingredients of marinate thoroughly. AN : 1. W F= el I A DI oS avE J el of |
2. Add paneer pieces into it and keep for 1/2 hr. in 2. bR S9H TR B TSl Bl Siel 3R 1/2 TS b forw
refrigerator. IMrorer § W | =
3. Keep the pieces in metal tray on high rack, apply 3. 9P T I9 <HS] P B 3P W Hed ¢ | 3R
little oil on it. ofreT @ Frf'ﬁ 3
4. Press Start by selecting the desired weight. R i
5. Turn the pieces when there is beep and press start. 4. |
' P pandp ' SWWéﬁwmzﬁWéaﬁ?wﬁw\
tS-2 | Veg Kebab 0.1~0.3kg High Rack & Boiled Vegetables - Potato, Cauliflower, Carrots, Green Peas| 0.1 kg 0.2 kg 0.3 kg
Metal Tray Water 3 tbsp 4 tbsp 5 tbsp
Oil 1 tbsp 2 tbsp 3 tbsp
Cornflour 1to 2 tbsp 2 to 3 tbsp 3 to 4 tbsp
Bread Crumbs 1 tbsp 1%z 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 fafd : 1. Sachl g2 wfsrar ok ) g8 o <1a, oeks aegd URe,
paste, garam masala, dhania jeera powder, salt red chilli T T, g SORT W TE o B USeR. 3T @
powder, bread crumbs & hara dhania together, apply little ’ A ’ ’- 9 o ﬁ:
oil to your palms and shape as desired like tikki balls and g?hé 3 ﬁ. T Hel el o | & . T AT
roll over with cornflour. Cutlet rolls, brush with little oil. | qel o o AR e & el @1 TRed At € iR Aap
2. Keep metal tray on high rack place kababs on it select BT 37T YT < | BIC BIC THS B of a1 &Sl del oM < |
menu & press start keep on turning at beeps. 2. %ed ¢ B Y6 W ¥, 99 W Ha9 W, W I IR wrd
3. Serve with chutney & salad. 390 AR AT BN W Uered & |
3. gl AR AR & A Wi |
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Tandoor Se

X

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.

Category Weight Limit Utensil Instructions
tS-3 Murg 0.1~0.3kg High Rack & Chicken pieces (boneless) 0.1 kg 0.2 kg 0.3 kg
Tandoori Metal Tray For marinate hung curd 2 tbsp 3 tbsp 4 tbsp
Ginger Garlic Paste 1tsp 1% tsp 2tsp
Salt, Red Chilli Powder, A tast
Garam Masala & S per your taste
Chat Masala
Qil 1 tbsp 1 tbsp 2 tbsp
Lemon Juice 1 tbsp 1% tbsp 2 tbsp
Eatable Red Colour Pinch
Method : 1. Wash chicken pieces & mix with all the ingredients of Y : 1. Rpa @ Tahsl B €Y R A9e 99 dcl © T B |
) )Tarinate. :](lefp forl one hour in refrégerattolr.t i T U % %TQ IfpoRex & IR W |
. Arrange chicken pieces on greased metal tray apply little & N N R ;
oil on each piece. Keep the metal tray on high rack select 2. @ 5 @ Hﬁ g W Al N
menu & press start. () N Tl el Sa i | 319 Heel § Hl S X W ¥,
3. When beep turn the piece, press start. T 3 verd qand | . .
3. U FAR T W P! I TeIe, W T@MN |
tS-4 Fish 0.1~0.3kg High Rack & Fish Fillets 0.1 kg 0.2 kg 0.3 kg
Tandoori Metal Tray For marinate hung curd 1 thsp 1Y% thsp 2 tbsp
Lemon juice 1tsp 1% tsp 2 tsp
Ginger Garlic Paste 1tsp 1% tsp 2tsp
Salt, Red Chilli Powder,
Haldi, Garam Masala & As per your taste
Chat Masala
Eatable Red Colour Apinch
Method : 1. Wash the fish fillets, mix all the ingredients of marinate fafe ;1. Ea g—ch—g[ BT €Y, e & I Tl BT DT WS

T

ey iR wEeh gFel W WA WY | ove § a1 Uh

o0 B R XhuNeR B oy ¥ < |

2. 99 & ghSl Bl I ol Hed ¢ W FaRAd BN | UAH
THS W AT ﬁamélﬁﬁiaﬁﬁﬁ%‘cﬁww
T g T iR wrE e

3.‘W'Wéﬁwga@aﬁw%sﬁqwrc‘ml

%
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Category Weight Limit Utensil Instructions
tS-5 Mgnon 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 thsp 4 tbsp
Metal Tray & Ginger Garlic Past 1t 1%t 2t
High Rack inger Garlic Paste sp 4 tsp Sp
Salt, Red Chilli Powder, Haldi, Garam Masala & Chat Masala As per your taste
Oil 1 tbsp 1 tbsp 2 tbsp
Lemon juice 1tsp 1% tsp 2 tsp
Eatable Red Colour A pinch
Method : 1. Wash the mutton pieces & mix with ginger garlic paste, i : 1. 9¢9 B <Hs Pl 9T IR ISP BT U, TEI, D, i
curd, salt, lemon juice, garam masala, chat masala & red & T ;WET IqTe FETST T Tl BrE UrSex @ 1 aree
ﬁt;llIJI: powder and keep this mixture in Refrigerator for one R i o AR T B B TP TS B g IpoReR
2. In Microwave Safe Bowl take this mixture. Select menu & @ d| . .
press start to cook. 2. 5 9 s &1 Agpiad § a1Sel # el | A FAHR wre
3. When beep, arrange the cooked mutton pieces (without QEMT | !
gravy) on greased metal tray. Apply some oil on each 3. U AR I W IS gY e B gHel ([ T9) BT aod
mutton piece. Keep the metal tray on high rack. Press o Hed ¢ R FaRYd & | Tdd E;q% R oISl AT A
start. MY | R Hed ¢ B EE Vb W I@H WIS ST |
4. When beep turn the pieces and press start. Serve with 4. Y W THS Bl U § AR W qard | A Al
nan or roti. IS B T W | e
tS-6 | Tandoori 0.2 kg Microwave Mix Vegetables - Bhindi, Cauliflower, Brinjals, Mushrooms, Potato, Paneer cubes 0.2 kg (cut into medium size pieces)
Sabzi safe glass bow! Onion Paste 1 cup
High+rack Ginger-Garlic Paste 1tsp
+ Tomato Puree 1/2 cup
Metal tray Red Chilli powder, Haldi, Garam Masala, 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. When beep, transfer this mixture to metal tray, spread
evenly on tawa. keep tawa on high rack & press start
serve hot with tandoori nan.

fafd : 1. AEHNT VG W 9 A T, WIS AR JRG—ATGA B

IR o, A FTR W T@N |

2. 8w G < W aferd, are e aree], g, T I,
<Ie A, THE 3R THE A Sed, ol aRE ey siR
R FaM |

3. qu GAE T R 39 A0 BT Hed ¢ R fRenfia ww &
I W A ©Y W Bl & | Id BT BE Vb W W 3R Wi
S | TG AE B A T IR |
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Category Weight Limit Utensil Instructions
SC-1 Suji ka 0.1~0.3kg Microwave Suji 0.1 kg 0.2 kg 0.3 kg
Halwa safe glass bowl Ghee 2 tbsp 3 tosp 4 tbsp
Water 1tsp 1% tsp 2 tsp
Sugar 1tsp 1% tsp 2 tsp
Cashewnuts, Kishmish, Kesar Elaichi Powder As per your taste
Lemon juice 1tsp ‘ 1% tsp ‘ 2 tsp
Oil 1tsp ‘ 1% tsp ‘ 2 tsp
Method : 1. In Microwave Safe Bowl take Suji, add ghee mix it together R : 1. AHad A% q8d | q@ﬁ of, ¥ SR U | e |
select menu & press start. A TR wre a1 |
2. When beep stir it and press start. 2. T T W e el wTe .
3. Add water, sugar, cashewnuts, kishmish, kesar, Elaichi : S |
powder, mix it well and press start. 3.9, ?ﬁ’-ﬁi I, fperfie | DI T EEIRISSISIECAEE LD
e ey ok wrd qard |
SC-2 Besan 0.1~0.3kg Microwave Besan 0.1 kg 0.2 kg 0.3 kg
Laddu safe glass bowl! Ghee 3 tbsp 5 tbsp 7 tbsp
Powder Sugar 50 gm 100 gm 150 gm
Elaichi Powder 1/2 tsp 1tsp 1 tsp
Method : 1. In Microwave Safe Bowl take Beasn and ghee. Select fafd : 1. Az A% a9 F 999 3R A o | A T IR wie
menu and press start. T4 |
2. When beep. Stir it press start. o fed ; .
3. Allow to cool. Add powdered sugar and elaichi powder. 2. éﬁq g § T w ﬁ S | 4 .
Mix it well and make a ladoo. 3. 391 B & | ¥ 3R g eSSl | 3 e ey
IR e TN
SC-3 | Kalakand 0.1~0.3kg Microwave Grated Paneer 0.1 kg 0.2 kg 0.3 kg
safe glass bowl Milkmaid 50 gms 100 gms 200 gms
Milk Powder 1 tbsp 2 tbsp 3 thsp
Cornflour 1/2 tsp 1tsp 1 tsp
Elaichi Powder 1/2 tsp 1tsp 1tsp
Method : 1. In Microwave Safe Bowl take grated paneer, milkmaid, fafy : 1. AEHRe A% a9 F FA e TR, ferds, e TRy,
milk powder, cornfloor, Elaichi powder, kesar. Mix well HepT BT AT 3R QFITH?ﬁ o’ AR B of | e oRE
select menu and press start. e ‘ﬂi ﬂﬁ iR e A |
2. When beep. Mix it again and press start. e . X
3. Garnish with dry fruits when set cut into pieces. 2. qu AN § W 3‘#3‘" <1 firerd SR verd qag | L
3. W A&l & WA T AR T S B A€ W TS| H BIC |

36




Sweets Corner

GG

Category Weight Limit Utensil Instructions
SC-4 Shahi 0.1~0.3kg Microwave Bread Slices 1 slice 2 slices 3 slices
Tukda SzfeHQ'iS; boﬁ"" Milkmaid 50 ml 100 ml 150 ml
‘g Rac Milk 25 ml 50 mi 100 ml
Sugar 1 tbsp 2 tbsp 3 thsp
Badam, Pista Pieces 2 tbsp 3 tbsp 4 tbsp
Kesar-Elaichi Powder As per your taste
Method : 1. A(rr?tnge bread slices on high rack. Select menu & press fafd : 1. e Yo W I W B @aRed o | Wi g &R wrd
start. —_ .
@ |
2. When beep turn slices press start. - W RIS ; wTE AT
3. Mix Milkmaid, milk, sugar, dry fruits and kesar elaic hi 2.4 W ?ﬁ_\,w & SR I
powder in Microwave Safe Flat Dish. Pour the mixture on 3. HedhHs, g, =L ﬁ:@ ‘ﬁ DR g q_é USSP
slices and press start. Serve hot. HPIAT W Folc U # el ave fAard | g9 s &y
RIS & FWR STet AR wIE @ | T w—IF |
SC-5 Kheer 0.1 ~0.3kg Microwave Semiya (roasted) 0.1kg 0.2 kg 0.3 kg
safe bowl Hot Milk 100 ml 200 ml 300 m
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_Micr?Iwng Stafe Bowlljtake sterptiya, add hot milk, sugar, Y : 1. Arshrag E a6 F§ A o, ™ 3, A e, 3 aRE
mix well. Select menu. Press start. eI TR W g
2. When beep add Badam Pista pieces, Kesar Elaichi e I !
Powder mix well and press start. Stand for 5 mins, serve 2.9 G ¢ W qEE, U6 S P, S gl e
hot or chilled. STel, 3781 TRE A 3R RIE g4 | 5 e 9% ¥& 2 |
T AT T W |
SC-6 | Payasum 0.1~0.3kg Microwave Rice (soaked for 1 hour) 0.1 kg 0.2 kg 0.3kg
safe bow Milk + Water 100 ml 200 m 300 mi
Sugar 75 gm 150 gm 200 gm
Elaichi Powder, Kesar, Dry fruits As per your taste
Method : 1. In Microwave Safe Bowl take ghee, soaked rice, milk, fafer : 1. Arghrag IE a6 F W, N gU 19d, gy, g of iR TP
water and cover it. Select menu and press start. 3 A ?ﬁ AR T g9 |
2. When beep add more milk, sugar, dry fruits, kesar, o,
elaichi powder. Mix well and press start. Stand for 5 2. 4w Qfﬂé_ &1 W R N ?ﬁ:ﬁ 3‘1@ w, Eﬁm g .
mins. sprinkle kewada jal on it. Serve hot or chilled. ISR el | Il TRE e 3R Wi arg | 5 fie 0h @ |
IS FIR IS O f5ed | T a1 ST W |
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Category Weight Limit Utensil Instructions
CC-1 Apple 0.3 kg Microwave Safe Apple pieces 100 gms
(‘I:'ﬁmtato Glass Bowl Tomato pieces 100 gms
uiney Green chillies, Salt, Sugar As per your taste
Oil 2 tbsp
For Tempering : Rai, Jeera, Hing etc.
Method : 1.1n a MWS bowl put apple, tomato and keep itin Microwave.  fafft : 1wz To=t aTSa § {9 oI THIEY 16 iR SY ol
Select menu and press start to cook. When it gives a beep, . v S 3 B 3
remove and grind it in a mixer. In another bowl add oil and LAY Tﬂ—i ) E% fore . | 4 . &
tempering and press start. When it gives a beep, add ground W, dTeR ey R § 0 o | vh o arsd § de
mixture and press start. Garnish with chopped coriander. 3R TEH BIEPIISISERES Z‘f_ Tqrg | 9 g S W, fora
BT AT STl SR WIE EaY | BT gY B T A A |
CC-2 Lemon 0.3kg Microwave Safe Lemon pieces 150 gms
Pickle Glass Bowl Sugar 150 gms
Chilli powder, Salt As per your taste
For Tempering : Rai, Jeera, Hing etc.
Method : 1. Cut lemon and remove seeds. In MWS bowl add lemon faf : 1. :ﬁgaﬁ P BICHY I 416l Bl (dred < | AZHIIT AH a1l
pieces, sugar, salt and chilli powder. Select menu and B :ﬁq\ & ehe, A9 T9F ok Frd urSeR S0 ol ofag
press start. Store it in a bottle after it cools. ﬁ{gﬁsﬁ? ’ ¢ i g B oY W S &) 3
RN G T |
CC-3 | Mix Veg. 0.3 kg Microwave Safe Mix Vegetable (Cauliflower, Carrot, Radish, Shalgam, Green peas) 250 gms
Pickle Glass Bowl Lemon juice 2 thsp
Salt, Chilli powder, Salt, Sugar, Pickle Masala As per your taste
Qil 2 tbsp
For tempering : Rai, Jeera, Hing etc.
Method : 1. In a MWS bow! put vegetables cut in long strips. fafdy : 1. Azwee d% asa § F ) ufedi § w8 g8 |frdi @1 sl
Cover and keep it in Microwave. Select menu and R THPR 3T A : TR g wré a0
press start to cook. When it gives a beep, remove. R hACH] ]ﬁ—i» @ ﬁﬂ !
. . 9y GAE < W, IR NI of | v 3 a8 § dd 3R
In another bowl add oil and tempering and press .
start. When it gives a beep add masala, sugar, salt. TSP G STIPY ¥ TEN | U GAL I R AT, A,
Add vegetables to this when it cools. Mix well and FE STl | Y e B W g gl g2 aferli B e |
store it in a fridge. e oRE ATy ok bt # v < |
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Category Weight Limit Utensil Instructions
CC-4 Pizza 0.3 kg Microwave Safe Tomato 200 gms
Sauce Glass Bowl Onions 1 No.
Salt, Sugar, Ajwain, Oregano, Basil leaves As per your taste
Garlic pods 7-8
Oil 2 tbsp
e Koo i Mierowave, Select men & pross star B 1. eI e a1 3 4, S, W, g ) ol
to cook. When it gives a Bee remove and grind it in . Slla & @ E| ﬁﬂ—i ﬂ i m §
; P : TG | 7 GE T R, AR P AR PR § 6
a mixer. Now add salt, sugar, ajwain, basil leaves. | ! R, : |
Keep it in Microwave and press start. When it gives a 3G I TP, AN, oTarTe, Jorl B U STet iR 3T
beep, the sauce is ready. H @I W 4Y | v gAE <7 W 9GR8 anef |
CC-5| Tomato 0.5kg Microwave Safe Tomato 500 gm
Sauce Glass Bowl Onion 1 No.
Chilli powder, Salt, Sugar As per your taste
Chopped ginger and garlic 2 tbsp
Garam masala 1tsp
Method : 1. In a MWS bowl put tomato pieces, cover and keep it faffl : 1. AEHIT W A9 H B Y THRR STel, IHA] AT 7 7@
in a Microwave. Select menu & press start to cook. < | A g g & fory wId gag | i GAE <7 W, e
Whgn !t gives a beep, remove and grind it in a mixer. Rroreas P 3§ 09 | Prareas o A 3 aR
Strain it. Again keep this in a Microwave and press start. .
When it gives a beep, add salt, sugar, garam masala e TG | 9 G S W T, A AR T A Sreihy
and mix well. Again keep it in Microwave and press start. I TRE e | ECINASICE] # 3R wrd @ |
CC-6 | Masala 0.3 kg Microwave Safe Chana Daal, Urad Daal 100 gms each
Chutney Glass Bowl Grated dry coconut 100 gms
Sesame, Salt, Sugar, Turmeric, Dhaniya powder,
Jeera powder, Curry leaves, Methi seeds As per your taste
Qil 1tsp
Method : 1. In a MWS bowl put daals and keep it in Microwave. fafd : 1. qrgpag IF a9 § <6l B STaIdR g § W | ltﬁ:L AT
Select menu & press start to cook. When it gives a beep, TR B forg w e qerd | g ﬁ:ﬂs‘ Y W aTeR Frret of | 4
remove. Add the rest of the ingredients anq keep |§|n ) e f 5o e aae v T iR s q
Microwave and press start. Remove, cool it and grind it _STeIdR . . i
in a mixer. This chutney can be served with Idly, Paratha RIEN a;_E HR el PR AR 3 AR H W 7| 7 FT
or Rice. $Sll, WRIST IT AGS B W1 W Fhd B |
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24 HOURS

24 3IMIH

1. Breakfast (bF)

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

4. Bakery (bA)



Breakfast
SPHRE

Category Weight Limit Utensil Instructions
bF-1 Veg. 0.1~0.3kg High Rack Bread Slices 0.1 kg 0.2 kg 0.3 kg
Sandwich Butter 1 thsp 2 tbsp 4 tbsp
Souce/Spread 1% tbsp 3 tbsp 4 tbsp
Chopped Vegetables -
Onion, Tomato, Capsicum 2tbsp 4tbsp 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). R : 1. 95 & SHI TRB FERET Y |
2. Keep bread slices on high rack select menu & start. 2. 39 3 B wigEl B B b W @, A g AR wie @ |
3. When beep spread sauce on one side and layer with 3. d W R IS D TE W A AN AR T T B
chopped vegetables. sprinkle cheese on the top press S 1 ¥ 3R 5 ¥ .
start (use high rack) stand for 2 mints. © e T S A e € wer qan,
2 fie a@ ¥ B |
bF-2 Poha 0.1~0.3kg Microwave Poha 0.1 kg 0.2 kg 0.3 kg
safe bowl oil 1 tbsp 2 tosp 3 tbsp
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
Hara Dhania

For Garnishing

Method : 1. In Microwave Safe Bowl 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.

fafd : 1. wgpiga AE TG § A, W78, o7, & B, FO o ST |
#g g WIE @ |
2. 99 GAE I W B §E W0, T IO Td A STl iR
EEId
3. A0 I TR Yol §IM UIEl, THE IR WREIAR TR STADR
JreEdl TRE et ok wd garg | ARFe SR & ufyan & |
FY 3R T TR |
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Breakfast
TPHRE

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.

Category Weight Limit Utensil Instructions
bF-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 mi 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
Leaves, Urad Dal As per your taste
Method : 1. In Microwave Safe Bowl put oil, jeera, rai, urad dal, hari fafd : 1. ArgpIIg A% 9 H O, ORI, WE, e qrel, & A,
mirch, curry leaves and suji, select Menu then press Start. - - TR W’ ETIN
2. When beep, add onion, stir well and keep inside and AR A ﬁ\_’ﬁ S, _‘ﬁ—i . :
press Start. 2. i YA S W @I I, I e frely Sk ey
3. When beep, add water, sugar & salt to taste, lemon juice 8 W& ¢ qUr Wi a | ) ]
mix well and keep inside press Start to cook stand for 5 3. qu FAE T R WRGER 9+, D v T, Hig
minutes. Garnish with hara dhania and bhujiya. STeTR 3! @RE et arex ¥, wid g4t 3R 5 e
T 9P S | B T SR YRT @ e Aol |
bF-4 Daliya 0.1~0.3kg Microwave Dalia 0.1 kg 0.2 kg 0.3 kg
safe bowl Sugar or Gud 75 gms 150 gms 200 gms
Ghee 1 tbsp 2 tbsp 3 tbsp
Water + Milk 200 ml 400 ml 600 ml
llaichi Powder, Nutmeg, Kishmish & Cashewnuts 1/2 tsp 1tsp 1tsp
Method : 1. In Microwave Safe Bowl take dalia mix with ghee select Y : 1. Argpiag A6 99 § fer of IR H SR e | xﬁ:L
menu & press start. TR wre a |

2. U A I W UM, TS/ AR, SARE YIS /AT
SR, fHefde vd e el 3R FHdR W g AR e

2q |

e : aft oM e & foau I8 swWHe AR w § @ T
I¥eX el 3R o Ao & forg A+ srel a1 g arssx
BT SR BN |
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Breakfast
SPHRET

Category Weight Limit Utensil Instructions
bF-5 | Parantha 0.2 kg High Rack Parantha Dough 0.2 kg
+ - - - - -
Stuffing : Alu, Muli, Methi, Paneer, whichever you like. As per your taste
Metal Ti
ettty OillGhee 2 thsp
Method : 1. Select menu keep metal tray on high rack. press start. a1, nﬁ:l i | Ao ¢ 8 Y R W | Wi v |
2. \é\:g:;sbt&:ip keep paratha on tawa and brush with oil o o W Y W WS T R T AR IR wE aam |
3. When beep turn parantha and press start serve hot with 3. @ i} € 3 W S zﬁ e AR w@r ¢l e A
chutney or raita. RTIE & W THTH R |
bF-6 Pongal 0.1~0.3kg Microwave For 100 gm 200 gm 300 gm
safe glass bow! Rice (soaked) 50 gm 100 gm 150 gm
Moong dal (soaked) 25 gm 50 gm 75 gm
Water (Hot) 300ml 500ml 700ml
Jaggery(grated) 100 gm 200 gm 300 gm
Ghee 25 gm 50 gm 75 gm
Elaichi powder 1tsp 2tsp 2tsp
Dry fruits As per your taste

Method : 1. In MWS bowl put ghee , soaked Rice & Moongdal, select

menu & press start.
2. When Beep add hot water, cover it and press start.

3. When beep, remove cover add all the ingredients and mix

well press start.

A gAaR W gam |

2. 99 GAE <7 R T 9 STAdR gd & SR e &arg |
3. @9 FAE T W FH geldR AW ARt S € ofR

3redl TRE AR W qary |

fafy : 1. TEHaa A% S F A, W gy A MR AT o,
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Snacks
e

Category Weight Limit Utensil Instructions
Sn-1| Pav-Bhaji 0.1kg-0.3 kg Microwave Boiled & Mashed Vegetables (Potato, Cauliflower, Capsicum, green Peas etc.) 100 gm 200 gm 300 gm
safe glass bowl, . 1 tb 2 tb: 2 tb
high rack & oil . P Sp P
Metal tray Chopped Onion 1 No. 2 No. 2 No.
Chopped Tomato 1 No. 2 No. 3 No.
Pav Bhaji Masala 1tsp 1% tsp 2tsp
Garlic Paste 1tsp 1% tsp 2 tsp
Red Chilli Powder, Salt, Lemon Juice, Butter As per your taste
Hara Dhania For garnishing
Method : 1. In MWS bowl take oil, garlic paste, chopped onion, fafY : 1. AISPI9T IB IS8T A A, qEGT W, B B¢ T v
chopped tomato. Select menu & weighty. Press start. THER o | ‘?Fj\ TR I AEiRd & &R @i 9|
2. When beep add mashed vegetables, red chill powder, . & . frd
Pavbhaji Masala, Salt. Mix well and press start. 2. g R A g8 WAoo, arel P USER,
3. When beep, remove from microwave add butter & HTaHTSIT FTet 3R TF STeax el aRE firen § sk
lemon juice and mix well, garnish with hara dhania. e 4Ny |
4. For grilling Pav-bhaji buns : Cut each Pav-bhaji bun 3. §U GE ¢ W AEHIT H ¥ e of SR A @R
in center apply some butter on it, arrange on metal tray. ﬁq\ 0 ST ) aRE fie § qor &) i § G |
Keep high rack in the oven. Place the metal tray on : .
high rack. Press start. After cook ends, serve hot with 4. graHToR 9= Wp B fIG : g 9 B A | e, e
grilled Pav-bhaji buns. ARG I, Heel ¥ OR X | 319 H 2 X ¥ | Hed &
DI BS X W W | ¥WIE <d¢ AR T o9 & 915 el fhdy
BT TIGTSN 9 & 1Rl T W |
Sn-2 Dhokla 0.1~0.3kg Microwave Basen 0.1kg 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 Paste 1tsp 1% tsp 2 tsp
Salt & Sugar To taste
Fruit Salt 1tsp ‘ 1% tsp ‘ 2tsp
Method : 1. Grease the Microwave Safe Flat Dish with little oil, mix R : 1. ArsHiag A% Fole 3 # orer dcl o eR R B o |
besan curd, sugar, salt, water, ginger-green chilli paste, 3, <8, NN, TG, T, 3ERd Td 2 i & e T
yellow colour fruit salt together. @ Eh‘l \;h_c' WF:' W qzﬁ e fre | ’
2. Pour the mixture in greased dish select menu & press 2. qe Ftl”ﬁ%é o1 3 =9 s a1 eren ;fri ;ﬁ iR wre
start, when ready pour tempering over it and cover it 5 2@ | o1 SR B W0 @ S9F W'W < iR 9
mints, cut it into pieces, garnish with grated coconut o g o N ,
and hara dhaniya and serve with sauce or chutney. 5 TH TP & é 5 # a1 d, il 8C IR
AR B gfR | /e 3R A A1 ge & e W |
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Snacks
o

Category Weight Limit Utensil Instructions
Sn-3| Sprouts 0.1~0.3kg Microwave Moong Sprout 0.1 kg ‘ 0.2 kg ‘ 0.3 kg
safe glass bowl Water 150 ml | 200 ml [ 300 mi
Salt, Chat Masala,
Hara Dhania 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 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 strain add chopped 2. 7% ST W I dre” Rarae B o | @) §§ o
onion, chopped tomatoes, hara dhania, chat masala and s S .
serve. Td AR, &)1 4 3R A A el ik W |
Sn-4| Peanuts 0.1~0.3kg Microwave Peanuts 0.1 kg ‘ 0.2 kg ‘ 0.3 kg ‘
safe flat
glass dish Method : 1. In Microwave Safe Flat dish take peanuts select menu & faf : 1. AEmed I vl few F Fwen o, Wi T oI werd 9Tt |
press start. - 5 ;
2. Y AL < W STH BR R, £ wIE &AM |
2. When beep stir it again press start to roast. N & . ? fere s
Note : In this way you can roast Cashewnuts & Almonds Ll s 1 kY I
Sn-5| Murmura 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
safe glass bowl Murmura 50 gm 100 gm 150 gm
Peanuts 25gm 50 gm 75 gm
Qil 1 tbsp 2 tbsp 3 tbsp
Dhania jeera powder 1tsp 2 tsp 3 tsp
Garam masala, Rai, Jeera, Hing, Haldi, Chopped green chilli | ¥ tsp Y tsp Y tsp
Curry leaves For tempering
Salt & sugar To taste

Method : 1. In microwave glass bowl put oil, rai, jeera, peanuts, green
chilli, curry leaves, select menu and weight, press start.
2. When beep add all the ingredients. Mix well and press start.

fafd : 1. wEpg @ T § 9, W€, o, fee, w8 fid don a9 @ w
STt | H, 3fR a9 e IC qa |
2.4 A 3 W W AR B S | el a)e e Sk
W |
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Snacks
e

Category Weight Limit Utensil Instructions
Sn-6 Chana 0.1~0.3kg Microwave Soaked chhole (4 to 5 hours) 100 gm 200 gm 300 gm
Chat safe glass bowl Hot water 250 m 500 mi 750 ml

Boiled Potato 1 No. 2 No. 3 No.
Green chilli paste 1 tsp 2 tsp 3 tsp
Ginger paste 1tsp 2tsp 3 tsp
Garam Masala, salt, sugar & lemon juice As per your taste
oil 1 tosp [ 2tbsp [ 3tbsp
Rai, Jeera, Hing For tempering

Method : 1. In MWS bowl take soaked chhole with hot water. Select menu
& weight. Press start. After cooking drain water from it.

. When beep in another MS bowl take oil, Rai, jeera, chilli

paste, ginger paste & garam masala mix well and press start.

Mix this tempering with boiled chhole & potato pieces, add salt

sugar and lemon juice, mix well for preparing chat.

To make chat : In a serving dish take some of this chhole mixture. Spread

crushed potato & Banana wafers on it, add Imli chatni and some sweet curd

to it, sprinkle red chilli powder, chat masala and salt on it, decorate with

chopped tomato, cucumber, onion & hara dhania and serve.

N

w

fafdy : 1. wEHed 4% S § W O B @ A Y BT o | A Td qe
gwwéamlmzﬁmw%aﬂagw
2. 90 o W G IF 8 H da, WE, R, Fedl e, orrad IRe $iR
T AT ST I TRE ey wIE FaT |
3. 39 TSP Bl 90 gY BIell § el § 3R TR B ThS, Fp, A
3R g 7 STy d1e AR R B o S g A |

e A RIG il [ F 39 Bl A 31 of | IWh HR FAd gY 3 AR
R T e | TR, WK, W AR &1 U ¥ AT R |
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Child's Favourite

gl @ q99<

Category Weight Limit Utensil Instructions
CF-1] Omlette 0.1~0.3kg Microwave For 100 gm 200 gm 300 gm
safe flat dish 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, fafd : 1. st @ Bear SHH B gE Wi, TRy, & A, &
green chilli, hara dhania, salt & paper to taste. v, WRTAR T 3R e et |

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.

2. WISHIIY AP Feie 32 H oel A1 dd TG AvSl Bl
fRsror et | W T o wIE 4|
3. 59 U GAE T @1 el P gee § iR Wi gam |

T W |
CF-2| Noodles 0.1~0.3kg Microwave Noodles 0.1 kg 0.2 kg 0.3 kg
safe bowl Water 100 mi 200 mi 300 mil
Qil 1tsp 2tsp 3tsp
Vinegar 1/2 tsp 1tsp 1tsp
Soya Souce 1/2 tsp 1tsp 1tsp
Chilli Souce 1/2 tsp 1 tsp 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 Y : 1. AgpIad A6 a8 | TS, U, el ST, Tﬁ—i FAHR e
menu & press start. 9T |
2. When beep, strain noodles & pure cold water over it. In 2 wg A W Tar AR ek W I S g
Microwave Safe Bowl put some oil and finely chopped . - & i 3 oirer @1 39 oK N
vegetables, add vinegar, soyasauce, chilli sauce, MSG | MK »aﬂ d13e il " RIS 5 §_5S
salt & paper to taste press start. Hfeerai srel, fe w@rRTgaR ﬁﬂ?ﬁ_ il i, el <,
3. When beep, add noodles and mix well press start serve THUHS Wiee 3R e et | e ge] |
hot. 3. 0 S T W IS S iR 3l TRe e =i
AT | TH-TH R |
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Child's Favourite

=l @ q999<

Category Weight Limit Utensil Instructions
CF-3| Corn Chaat 0.1~0.3kg Microwave Sweet Corn 0.1kg [ 02kg [ 0.3kg
safe bowl Water 50 mi [ 75mi [ 100 mi
Salt, Sugar, Butter,
Chat Masala, Kali Mirch As per your taste
Powder.
Method : 1. In Microwave Safe Bowl take sweet corn with water, press Y : 1. qgpaa A6 a9 § uH B A1 e B o, Wie g9y |
2 Zt:'rat'ln sweet corns and add some chat masala, salt, kali 2. e afd ﬁaﬁéwsﬁ? { o e R ) ' o
. in sw ) , kali ) . 2 .
mirch, lemon juice and butter to it serve hot. ﬂﬁq\ @1 3 3R Srel, T !
CF-4 Pizza* 0.3 kg Low rack Pizza base 1 Big Pizza base
Topping 3 thsp
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. faf : 1. & ¥ 3ifaT & IR W IR T B B Y Wi g9 |
2. Pizza topping on Pizza base, spread chopped vegetables 2 I B SR N | SHD HWR B §§ fesrar
on it. Sprincle some greated Cheese over it place Pizza ’ ‘“ET“ITQ' frgd
on rack, press start ?W q%ﬁfm@ W§ E‘T 7 oS | 5 T A 3P
CF5 Garlic 0.3kg Low Rack Bread slices 4 pcs
Bread* Metal Tra Butter 5 tbsp
Y Garlic paste 2 tbsp
Grated cheese 4 tbsp
Salt, kali mirchi powder, Oregano, chilli flakes As per your taste
Method : 1. Mix butter, garlic paste, salt, kali mirchi powder and oregano a1, g TG B U, THH, BT B BT qreer T
together. Apply this mixture to both sides of bread slices, afﬁ?n—vﬁ B T ﬁ?ﬂ éyl 501 fsm B 3 TemsRi
arrange on metal tray. . .
2. Keep low rack in the oven, select menu and press start. j}rjj;—\mﬁ o ﬁ:: IR ™ i ‘
Note : Use French bread to make garlic bread. 2 ¢ le\’ il g <l fﬂfj\ T
e : Mife e TN & g B e B SRS B

* Do not put anything in the oven during preheat mode (Pre-h). / i—&c #Is (Pre-h) & R @1 1 a¥g 3lad & <R 7 I |
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Child's Favourite

gl @ q99<

Category Weight Limit Utensil Instructions
CF-6 Bread 0.1~0.3kg Microwave For 0.1kg 0.2 kg 0.3 kg
Pudding safe glass bowl Bread slices 2 Nos. 3 Nos. 4 Nos.

Milk (for dipping the bread) Y2 cup 1 cup 1% cup
Egg 1 Nos. 2 Nos. 2 Nos.
Vanilla Essence Y2 tsp Y4 tsp 1tsp
Sugar 3 tbsp 4 tbsp 5 tbsp
Dry fruits As per your taste

Method : 1. Make small pieces of Bread slices. Beat the egg very

well . Mix all the ingredient very well.

2. Pour this mixture into microwave bowl. Select menu

and weight. Press start.

FAHR WIC 41 |

faf : 1. 5 @R & BIR-BIC THS IR o | 4TS BT
WE He o | 9 amEiEl 1 ers) ave e o |
2. 39 801 B AEHIAT a8 H STt | W IR a9
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Bakery

LGl

powder. In a bowl add maida, butter and cheese & rub it
with fingertips till it resembles breadcrumbs. Add little cold
water to make a soft dough. Roll it in to 1/2 cm roti and
cut thin strips. Twist them and put on the baking tray.
Select menu and press start. When there is a beep, put
the tray in microwave lower rack. Press start to bake.
Remoe when it gives a beep. Serve cold.

Category Weight Limit Utensil Instructions
bA-1| Brownie 0.3 kg Low rack & Maida 125 gms
Metal cake tin Condensed milk 150 gms
Butter 100 gms
Almonds, Wallnuts As per your taste
Soda Bicarb 1/2 tsp
Baking powder 1 tsp
Chocolate essence 1tsp
Coco powder 2 tbsp
Method : 1. Sigve maida, baking powder and soda. In a bowl add A : 1. A, AT gsex 3R el @1 B | Aepis AR gRaT @I
milkmaid and butter and beat well. Add maida, coco powder, Se § SR Be of | JeT, Piel TNk 3R dfboe T
essence and mix. For spoon dropping consistency add milk fg . u g
or water. Select menu, press start. When there is a beep put I il gL m:ﬁ. STl | i
the tin in microwave lower rack. Press start to bake. Remove gAPY < < qag | 4 g g & W feT P o # ?“ﬁ:"‘—\’ ¥
when it gives a beep. W Y9 § R e qY | iy GAE < W AR e o |
bA-2| Cheese 0.2 kg Low rack & Maida 100 gms
straw Metal cake tin Grated cheese 25 gms
Butter 50 gms
Cold water As required
Pepper powder 1/4 tsp
Baking powder 1/8 tsp
Chilli powder 1/2 tsp
Salt 1/4 tsp
Method : 1. Sieve maida, baking powder, chilli powder and pepper Y 1. A, AP usst, Rel ges iR A" uesk @1 B | fe,

ARG 3R A I8 H STAdY Sl B URGT W 79 AD
Wlt%aaa%ﬁa%é@z%wqﬂsﬁwwwwaﬂﬁ

$WWWWWW|MW LB A o

AR uaelt ufgdi &rc | Wﬂmﬁﬂiw@\m
TP CIE 41T | 419 A T W ¢ BT MG H AR ¥F
WY T | 3G I FRA B forg Wi @ | §iu GAE I W
2 B dER BT of | T PR W |
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Bake

Category Weight Limit Utensil Instructions
bA-3| Muffins 0.2 kg Low rack & Maida 100 gms
Metal Muffin Tray Powder sugar 75 gms
Butter 75 gms
Almonds, Wallnuts As per your taste
Egg 1 No.
Baking powder 1/2 tsp
Almond essence 1/2 tsp
Water / Milk 2 tbsp
Method : 1. Sieve maida, baking powder. In a bowl add powdereq sguar A : 1. #a7 &R BT U B B | R 3R qReq B 969 |
and btterand bea wel. Add mad,essence and mi For SISO a5 | 57 I 0 S |
;?:::ed mpupfﬂngtray and spn};nkle chopped alm;)nds/walnuts. a IR = gL u Tl ST | %r“h_rﬁ @ §§ A ¢ w
Select menu, press start. When there is a beep, put the tray et Y we gU A/ eRIe Bew < | A g wild
in microwave lower rack. Press start to bake. Remove when ZEIY | 9 YHATS 1 W ¢ B 3G H AR Xb W ¥ < |
it gives a beep. 3G I H B forg WIS FATY | G G I W e el |
bA-4 Jeera 0.2 kg Low rack & Maida 120 gms
Biscuits Metal Tray Powdered sugar 1 tbsp
Butter 50 gms
Jeera/Ajwain As per your taste
Soda Bicarb 1 pinch
Baking powder 1/4 tsp
Water As required

Method : 1. Sieve maida, baking powder and Soda. In a bowl add
powdered sugar and butter and beat well. Add maida,
jeera powder, ajwain and make a soft dough with little
water. Roll a thick roti and cut cookies with the cutter.
Prick with a fork. Arrange in a tray. Select menu, press
start. When there is a beep put the tray in microwave
lower rack. Press start to bake. Remove when it gives
a beep.

fafd : 1. #z1, IfFT TR SR e B o | 1 R AREE s §
STThR A IRE Be of | AT, ST TSR, 3Ifdig Sehe
AT U & WY AR SF 1 o | SEH T A A I
o 3R =1 A BIEI-BIE GBI B o AR BiC A UL |
oo ¢ W AARYT N | Wi gIIR WIS qa1y | 19 gAE <
TR ¢ P ASHIAT § AOR Yb TR I < | 96 B B 1Y
W ga | 4" G <7 W AR e o |
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Bakery
LGl

Category Weight Limit Utensil Instructions
bA-5| Marble 0.3 kg Low rack & Maida 150 gms
Cake Metal Tray Condensed milk 150 gms
Butter 100 gms
Soda Bicarb 1/2 tsp
Baking powdr 1tsp
Vanilla Essence 1tsp
Coco powder 2 tbsp :
Method : 1. Sieve maida, baking powder and soda. in a bowl add A ;1. Hg1 R IfFT Uk SR drel & B | ﬁa,—qg 3R HARgT
milkmaid and butter and beat well. Add maida, essence PGSl § opx I oRE Be of | Ve &k m STAH
and mix "‘Ef"'d':o{hs"og”(dmppizng Csnsféincy 2‘1;0'“'(:'; frer of | w=rg A a¥reR el §¢ gy a1 ol el | g9 s
or water. Divide the mixture in 2 parts. coc W AN 5 .
in 1 part. Put the plain batter and coco batter alternately P < e | —‘ﬂél_ o e A a:g qﬁ{qéagz S7ed | el ?
in the tin. Run a spoon through the batter only once. SR Il 7ol P T & oy | R v aR ol
Select menu, press start. When there is a beep put the T R ARAG | Hf, JABR ¥IE GG | 9 G < W
tin in microwave lower rack. Press start to bake. Remove o1 @1 Mg H AR Y W W ¢ | 9 B B &I galy |
when it gives a beep. A G 3 R AR Frre o |
bA-6 Patties 0.3 kg Low Rack & Maida 300 gm
Metal Tray Salt Y tsp
i 150 gm
Margarine
Cold water To make a dough
Dry mixed vegetable subzi for stuffing As required
M) Method : 1. Beat margarine till fluffy. fafy : 1. W 7eET B FER BW TG BT |
2. Take 2 tbsp margarine from it and mix it with maida, sal_t and 2.5 W <) T W TR SR S el TP 3] g1 uR
1 cold water to make a soft dough. Knead the dou_gh for five f e a1 & o T BEE 99 ]i?j - A
minutes. Keep the dough under a cloth for 10 minutes. e .
| ; @ foly HUS & gdhar @ |
3. Roll out the dough to an oblong shape. Make 3 portions of . & @
margarine. Take one of these and apply on Rolled strip. 3. R GJT% Eal ﬁ?@ IRATHR AP F 9l | P A
2 4. Fold Part No.1 on Part No. 2 and again fold Part No.3 on T B | 399 F Teb Bl bR Jail T8 Tgl W Y
part No. 2 as shown in Fig. 1. Again fold Part l\‘loﬂ &3 4.7F T8 B el @ & TR A o fR A T B Tl
— together1a§ shown |n Fig. 2. Re;:]eat trfﬂs fo_r13 tlm:g. - 3 T & TR Fig. 1% R 8 9k & ?‘
Fig. 3 % oL 5.Cut the Rolled Rol in s, Put the sufing on fne 8 ) 1 1 Fig-2 g W | g A 1 e
3 center of strip and fold. Select menu and weight. Press 5. fR 3O V4" A SITPR _fré‘l Y| §9 JTATHR S BY
\-) start when beep. Arrange patties on metal tray and keep Fig. 3% AR gfgai § @rd | c@ & 9 # BT @HR Je
on low rack. Press start. él%ﬁ?WWWW|WWﬁWWﬁ
Fig. 1 Hod W AER ol Wb W W AR W q@ |
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1. Baby Food (bb)
2. Cake (CA)

3. Sea Food (SF)



s

Baby Food
CE)|

[aY
Category Weight Limit Utensil Instructions
bb-1 Khichdi 0.1~0.2kg Microwave Safe For 100 gm 200 gm
Glass Bowl Soaked rice 50 gm 75gm
Moong daal 25 gm 50 gm
Salt, Jeera powder (optional) As per your taste As per your taste
Ghee 1tsp 2 tsp
Water 3 cups 5 cups
Method : 1. Soak rice for 1 hour. In a MWS bowl put ghee, rice AR : 1. aac @1 TF gve TF MG | AEHaT I asd F )
and daal. Keep it in microwave. Select menu and ’ e AP AT ¢ T -
press start. When it gives a beep, remove and add & ! Wéa;a ﬁ z;g_\r i‘ll'vﬁ% ! N <
water, salt, jeera powder and cover. Put this in g 3‘ : TR dTER e _E . a ' S
microwave and press start. When it gives a beep, SIAPR TP & ! R 3ffg # @GR = &EM | § g g o
remove and add some water if required. Mix well TR qrex Tl 3R afe sravae 8 d eiel Il STl 3R
and put this in microwave and press start. 3 TRE ey 3fas # T 3R werd gag |
bb-2 Fruit 0.2 kg Microwave Apple, Banana 150 gm
dessert safe glass bowl Orange juice 2 tbsp
Sugar (optional) 2 tbsp
Method : 1. Put peeled apple pieces, banana pieces, orange juice faf : 1. ot B g & The, dol B Che, Ik B 9 AR A+
and sugar in a MWS bowl. Select menu and press start. AEHIT AH EI'I’EF{ § oY 3ﬁ°—c|:[ ERCRAl m TR wre
Whgn it gives a beep, remove and mash. Cover and put R T g Faet | N
in microwave. Press start. SUIERYS ¢ . > ¢
# g ¢ 3R wIE ga |
bb-3 Raagi 0.1kg Microwave Raagi powder 2 tbsp
Kheer safe glass bowl Milk 1cup
Sugar As per your taste
Ghee 1tsp
Water 1/2 cup
Method : 1. Put Raagi powder and water in MWS bowl| and keep in A : 1. <l geeR @R Ul "IgmIgd W% a9 § e g §
microwave. Select menu and press start. When gives a @ e | ﬁh:l TR e <ard | 49 W W R e
beep, remove and add sugar, milk and ghee. Mix well. . N & . c
Put this in microwave and press start. When it gives a S .Zﬁ:ﬁ' s SR Y St | fAR . #
beep, remove. 9 | 9 TS 9 W areR Fre o |
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Food
hs

Bab

[aY
Category Weight Limit Utensil Instructions
bb-4 Home 0.1~0.2kg Microwave Safe For 100 gm 200 gm
made Glass Bowl Rice 1 tbsp 2 thsp
cereal Moong daal 1 tbsp 2 tbsp
Salt, Jeera powder, Almonds (optional) As per your taste As per your taste
Ghee 1tsp 2 tsp
Ground nuts 1 tbsp 2 tbsp
Poha 1 tbsp 2 tbsp
Daliya 1 tbsp 2 tbsp
Method : 1. Soak :ice ftor 1Khour._t|n aMws bowlspult altl the ingarsgisrn;:s A : 1. =T B tE °gve e MG | ARHad A% asd § u &
except water. Keep it in microwave. Select menu s T ; ; i
start. When it gives a beep, remove and grind it in a mixer . aﬁqw EEN i aﬁ? A w&ﬁi |ﬁ"‘ﬁ:i\ ﬂﬁ ;
to a powder. You can store this mixture in a fridge. Take Sae | T ¢ RGN . .
2 tbsp of this powder, add water, salt, jeera powder and mix. EISSASENI _ﬁl 9 Ao a1 S st # o v Fad B
Put this in microwave and press start. When it gives a beep, 39 A0 | J 2 thsp USSR of, U, TH®G, SIRT USSR IToA
remove. R e of | 3fEe # e wId g4 | @i gArE & W
R AT o |
bb-5 Apple 0.2 kg Microwave ‘ Apple ‘ 150 gm ‘
Custard safe glass bowl ‘ Sugar (optional) ‘ 2 tbsp ‘
Method : 1. Put pealed apple pieces and sugar in a MWS bowl. faf - 1. o Y Jg B gaﬁ\\; 3R AN AZHIdd B aSA H ABY
Select menu and press start. When it g_ives a beep, alleT ¥4 @ ¢ alR ’ﬁ:L EuCa wre garg | diu ?j:n's‘ AW
rpegsosvzt::lt-i mash. Cover and put in microwave. R S e S| e g 3 @ & 8 e
M |
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Cake
G

Category Weight Limit Utensil Instructions
CA-1]  Walnut 0.25 kg Low Rack & Maida 100 gm
Cake Metal Cake Tin Powdered sugar 80 gm
Butter 75 gm
Eggs 2 Nos
Wallnut pieces 3 tbsp
Baking powder 1tsp
Vanilla essence 1tsp
chopped dates 4 tbsp
Method : 1. Sieve maida, baking powder. In a bowl add powdered A : 1. He SR AT USSR BE o | ¥ AR ARG T A8l
sugar and butter and beat well. Add eggs and essence IR orE) AR e o | oIS AR T ST W |
and again beat well. Add dates to maida. Mix well. Add a1 RN A 3 S
wallnuts. Add maida mixed with dates to this. For spoon (H @G §C WX | Q| 3TERTE B
dropping consistency add milk or water. Pour the mixture 31el | 39 sEH WoR el g2 #a1 @1 Slel | TR | FelTd
in a greased cake tin. Select menu and press start. 8¢ gY A1 Ul Tt | fR 5w fsor a1 e g ge a9
When there is a beep, put the tin in microwave low rack. e 5 s1@ < | Wi gTeR wiE g4 | dig gArS R T
Press start to bake. Remove when it gives a beep. BT 31T F AR ¥b W X S 3R I FT B 47w
@ | g GAE 3 W T @1 aeR et o |
CA-2 Swiss 0.2kg Low Rack & Maida 80 gm
Role Metal Cake Tin Condensed milk 100 gm
Butter 50 gm
Soda Bicarb 1/8 tsp
Baking Powder 1/2 tsp
Vanilla essence 1/2 tsp
Mix fruit jam 2 tbsp

Method : 1. Sieve maida, baking powder and soda. In a bowl add
milkmaid and butter and beat well. Add maida, essence
and mix. For spoon dropping consistency add milk or
water. Place the butter paper at the bottom of the tray
and pour the batter on it. Select menu and press start.
When there is a beep, put the tray in microwave lower
rack. Press start to bake. Remove when it gives a beep.
Remove this cake on another butter paper and spread
mix fruit jam over it. Roll it and cut slices.

g

A&7 SR AfBTT USSR SR WSl B o | fAewie iR Ao

Th 919l H o) Be of | fh #aT 3R 337 Srefax e o |
mﬁwaﬁgwmﬁ%léﬁmw
TR AT BT IH W STed | HY, FAIR WIE q@n | 49
FAE T W g P 3G H AR IF W W T | 3G IF HeA
% fory wrd qarg | 7 gag o7 W aeR e o | T g
ISR IR R 39 P PI ¥W MR 9D S A wme 5
BTl | R SH@T e IR A3 PIe o |
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Category Weight Limit Utensil Instructions
CA-3 Carrot 0.3kg Low Rack & Maida 80 gm
Cake Metal Cake Tin Powdered sugar 75gm
Butter 75 gm
Eggs 2 Nos.
Grated carrots 1 cup
Baking powder 1tsp
Vanilla essence 1tsp
chopped dates 2 tbsp
Method : 1. Sieve maida, baking powder. In a bowl add powdered A : 1. He SR AT USSR BE o | ¥ AR ARG T A8l
sugar and butter and beat well. Add eggs and essence IR orE) AR e o | oIS AR T ST W |
and again beat well. Add dates and carrot to maida. a1 < 3 P mg a
Mix well. Add maida mixed with dates and carrot to this. PG B TR ‘ g MoR| g
For spoon dropping consistency add milk or water. Pour IRRIE T g?ﬁ%_ STel | 319 g9 WS IR T §§ TSR et
the mixture in a greased cake tin. Select menu and press g% A1 BI SIel | T A T §Q §Y A1 O sTed | R g
start. When there is a beep, put the tin in microwave low fAsror @1 foret e BT FP e H e < | Rise G e
rack. Press start to bake. Remove when it gives a beep. Erndict W Y 4R o @1 algT H dieR Yo 0R @ &
3R 9% P & foy wid qag | §u GAE 39 R T @
TR fpret o |
CA-4| Chocolate 0.3 kg Low Rack & Maida 100 gm
Cake Metal Cake Tin Powdered sugar 80 gm
Butter 75 gm
Eggs 2 Nos
Chopped almonds 3 tbsp
Baking powder 1 tsp
Chocolate essence 1tsp
Coco powder 2 tbsp

Method : 1. Sieve maida, baking powder. Mix coco powder with 1/2

cup hot water. In a bowl add powdered sugar and butter
and beat well. Add eggs and essence and again beat
well. Add almonds to maida. Mix well. Add maida mixed
with almonds to this. Mix it well. Add coco solution to it
and again mix well. For spoon dropping consistency

add milk or water. Pour the mixture in a greased cake tin.
Select menu, press start. When there is a beep, put the
tin in microwave lower rack. Press start to bake. Remove
when it gives a beep.

P T § W | W gIh} Wi q@rg | g g 9 W
o1 @1 e # WeR Y& W @ < | 39 9% A B oy
e qarg | iy G 7 W AR e o |
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Cake
G

Category Weight Limit Utensil Instructions
CA-5| Lamington 0.2 kg Low Rack & Maida 80 gm
Cake Metal Cake Tin Powdered sugar 75gm
MWS& bowl Butter 75 gm
Eggs 2 Nos.
Baking Powder 1 cup
Vanilla Essence 1tsp
For Lamington solution Coco powder 1tsp
Water 2 tbsp
Desiccated coconut

Method :

1. Sieve maida, baking powder. In a bowl add powdered sugar fam
and butter and beat well. Add eggs and essence and again I
beat well. Add maida to this. For spoon consistency add milk
or water. Pour the mixture in a greased cake tin. Select menu
and press start. When there is beep, put the tin in microwave
lower rack. Press start to bake. Remove when it gives a beep.

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

1ﬁmwaﬁv—nmwa\g§ﬁ&mwwwﬁ

<
ol | B BT ABR THSI 7 PP HIDI [Farad 7 T aq_RE
@ A | RIS B YR 3 e BRI |
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See Food
4

[
Category Weight Limit Utensil Instructions
SF-1 Roasted 0.3 kg Microwave Safe Prawns 200 gm
Prawns Glass Bowl Onions 2 Nos.
Tomato 1 No.
oil 2 tbsp
Chilli powder, turmeric, ginger garlic paste, salt As per your taste
Garam masala 1 tsp
Dhaniya and jeera powder 2 tsp
Method : 1. In MWS bowl take oil and chopped onion. Select menu fafy : 1. AEHg A% =S § A9 R A g2 Aol o | A gAd
and press start. When it gives a beep, remove and add wré garg | fig gArg 9 W arsY AR Ui 3R oI
prawn and tomato. Put it in a microwave and press start. STl | 39dT v 3ffad # v@ax wid qay | g grg 9 W
When it gives a beep, add all the other ingredients and qrast T At ST & iR el avg A | 9=Sel @Y 3faT
mix well. Put the bowl in microwave, press start. When H @B e O | )9 B9 R IR Harel iR afar &
it gives a beep, remove and garnish with coriander. 1 GGy |
SF-2 Fish 0.3 kg High Rack & Fish fillet 250 gm
Cutlet Metal Cake Tin Boiled potato 2 Nos.
Bread crumbs 1 cup
Qil 2 tbsp
Chilli powder, turmeric, ginger garlic paste, salt As per your taste
Garam masala powder 1 tsp
Coriander 2 tbsp
Method : 1. In a bowl take fish fillet and all the other ingredients A : 1. 9arsa § b3 fbole ik 9 & sifaRed |l ARl orepw
except oil and mix weII_. Make cutlets. Put them ona I o) a)E M of | Bede 9Y iR TP Hed @ § W
metal tray, put some oi around the cutlets. Keep this ) Y N
on high rack. Select menu and press start. Wen it st Q’_ﬁq ST ARI TN T ? Tl 3 al gﬁ b B G .
gives a beep, remove and turn them over. Put itin a ¥ & | # by ¥erd qd] | g g < o) arey frre
microwave and press start. When it gives a beep, 3R IAPT Uete & 3R effad # T@HY WIS qa] | 9 g
remove and garnish with coriander. <9 OX 91E} fAerel 3R gfrEr | Ao |
SF-3 Crab 0.5 kg Microwave Safe Crab pieces 250 gm
Curry Glass Bowl Ginger garlic paste 2 Nos.
Water 1 cup
Salt, dhaniya-jeera powder, garam masala, chilli powder, turmeric 2 tbsp
Qil As per your taste
Chopped onions 1 tsp
Coconut milk 2 tbsp
Method : 1. In a MWS bowl put oil, onion and ginger garlic paste and R : 1. 9= ¥ Ja, =T iR ereRE TEGA e of 3fR 3iaq §F
keep it in microwave. Select menu & start to cook. When ¥ & 3R A gAR e ga1d | iy gAd a9 uR arex
it gives a beep, remove. Add crab and | cup water. Put in freTet o | W—q 4 3R TP H9 gl <6l | & 3 [/ eiR
microwave and press start. When it gives a beep add *eré gard | 9 gAE a7 R AR, gY, THD, TRA HATA
coconut milk, salt, garam masala, dhaniya-jeera powder SfRIT—SIRT ITSsR STadR o) dvE May ik e a1y |
and mix well. Press start. Serve hot with rice. Frae & AT T TR |




See Food
4
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[aY
Category Weight Limit Utensil Instructions
SF-4 Fish 0.3kg Microwave Safe Pomphret pieces 200 gm
Masala Glass Bowl Onions 2 Nos.
Tomato 1 No.
Oil 2 tbsp
Chilli powder, turmeric, ginger garlic paste, salt, Saunf powder As per your taste
Garam masala 1tsp
Dhaniya and jeera powder 2 tsp
Coriander 2 tbsp
Method : 1. In MWS bowl take oil and chopped onion. Select menu fafd : 1. AEHT 9% = H IA IR FE g2 @I o | WY gABR
and press st‘art When it gives a be_ep, remove and add e g9a1g | i ?fr@‘ 9 W e [dTel @R diEbe & 'gihﬁ
promphetpleces and lomai, Pt mictouave and S EATeT S| 31 o e 3 e T |
ingredient§ and 2 cup water and ;nix well. Put the bowl in W & TR A1l A A S S @ A ST € Sl
microwave, press start. When it gives a beep, remove 38t RE e | arsd P ST H vEHY W Sarg | i
and garnish with coriander. BN W drex arel MR afyam & mer aoig |
SF-5 Kappa 0.2 kg Microwave Safe Surmany fish 1000 gm
Ayala Glass Bowl Kappa pieces 2 Nos.
Coconut milk 1 cup
Coconut oil 2 tbsp
Chilli powder, turmeric, ginger garlic paste, salt, pepper powder As per your taste
Onion 1tsp
Dhaniya and jeera powdr 2 tbsp
Coriander 2 tbsp

Method : 1. In a bowl take oil and chopped onion. Select menu and

press start. When it gives a beep, remove and add
chopped kappa and fish pieces. Put it in microwave and
press start. When it gives a beep, add all the other
ingredients and mix well. Put the bowl in microwave,
press start. When it gives a beep, remove and garnish
with coriander.

8

AT A 919 H I 3R FE g N o | WY AR

WIE @] | 419 Y15 a1 W R [prel iR Fu SR Al
@ gHS St | R 3l # Tgar wre q@rd | g g 3
W T T A ST el aE e 3| 9 @1 fw

I H AR WIE @Mg | 919 G < W e e SR
gfaT F T |
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UTILITY CORNER
TR BrR

1. Utility Corner (UC)
2. Fermentation (FE)

3. Body Care (bC)



Utility Corner
gfden AR

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. o gen B W o (ara, ST, oo, Terdr, S gIfe) Wi g iR @ T g9 |
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 after taking out power plug.
R : 1, qree 3§ o SR S Rivet sk g ¥ wrel, 97 7 o) Wi gard |
2. JolTIH 3R AT ey AL Uis |
uc-3 Defrost Veg 0.2 ~0.5kg Microwave Veg - (Paneer, Green Peas, Cormn etc.)
safe bowl
Method : 1. Take in Microwave Safe Bowl, select menu and press start,
2. When beep turn the food.
R : 1, A A% g # aex Wi g ok e g |
2. 0 GAE AR EM PIIAC S |
uc-4 Defrost Non veg 0.5~ 1.0kg Microwave Non-Veg - (Chicken, Mutton efc.)
safe bowl
Method : 1. Take in Microwave Safe Bowl, select menu and press start,
2. When beep tumn the food.
R : 1 Argmiaa A arse # o A g ik W qarg |
2. 0 GAE RGN PIIAC S |
uc-5 Dehumidification 0.3 kg Microwave Namkin, Biscuits, Bhujia, Papad and Wafers etc.
safe bowl
Method : 1. In MWS bowl add the food o be dehumidified. Select menuand press start.
A @ gEe @ g S AgEmad 9% 98 § ¥ | Y, gEe) @I qEng |
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Fermentation

HRHCIM

Category Weight Limit Utensil Instructions
FE-1 Yogurt 0.3kg Microwave Safe Milk 300 ml
Glass&Bowl Curd 2 tbsp
Low Rack Sugar 3 tbsp
Pink food colour 1/4 tsp
Strawberry 1/4 tsp
o o aseencs o . St T very wel Select man AR 1. v S e § T 1S A, A
and pr’ess start. When it gives a beep, put the bowl 3R 3_;;’13 | &= ;Tiﬁ N ‘F«?:L o « I Eﬁq.
in lower rack. Press start. Remove and cool. g ¥ R a 3_5 . Nl 3R X w X | wré qa |
Refrigerate it. e AT T8 B 3R Ifhorex # w@ |
FE-2| Masala 0.5kg Microwave Safe Milk 500 ml
Paneer Glass Bowl Curd 2 tbsp
Coriander 1 tbsp
Jeera 1 tsp
Method : 1. In MWS bowl add milk. Select menu and press start. A : 1. Agepra A aredt F gy of | 9 gAAR wre &g | dig
When it gives a beep, remove and add curd, coriander - W frerer afra
and jeera. Put in microwave. Press start. When it gives ? IR AT ; &ﬁ;fﬁ = 3R AT el L
a beep, remove and strain and press in a muslin cloth. 3rg RGP @ g g W e e
IR sy Ale & HUS F q@ |
FE-3| Yeast dough 0.25 kg Microwave Safe Maida 250 ml
Glass Bowl Yeast 1 tosp
Salt 1/2 tsp
Sugar 1tsp
Water As required
Method : 1. Lndi\jﬂwst bowldaddal?waida,xzast, ﬁaléalnc(i:tsugar. I\a/IbéweII, w1, ma—q A% e F NaT, é?%’ T 3R A SR T
water and make a soft dough. Select menu and press foramd et :
start. When it gives a beep, rest for 3 minutes. Now remove Wf > ‘ﬁ;ﬂqw L 35 & ?%?gfﬁl Tjﬂ—i é |

63



Fermentation

AL |

Category Weight Limit Utensil Instructions
FE-4 | Pizza Base 0.2 kg Low Rack Maida 200 ml
& Yeast 1 tbsp
Metal Tray Salt 1/2 tsp
Sugar 1 tsp
Water As required

Method : 1. In a bowl add maida, yeast, salt and sugar. Mix well, add

water and make a soft dough. Keep for half an hour. Roll
a roti, prick with a fork and rest for 5 minutes. Select menu
and press start. When it gives a beep, keep it in low rack.
Press start. Remove when it gives a beep.

fafd : 1. AP A% 9= H Fa, €, TG AR AN el | o

e A 3R I TR Jored S a1 of 3R o '
& forg T@ BIS | V) IR Bic & BT ¢ AR 5 e I
G W& | A gaR WIE SaY | 9 g o W 3

AN VH R TWIR WIS 918 | §i9 G 7 W R et |
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Body Care
gfel BIR

Category Weight Limit Utensil Instructions
bC-1| Lip Gloss 0.2 kg Microwave Safe Alovera gel 100 ml
Glass Bowl Rose water 1/2 cup
Almond oil 1/4 cup
Method : 1. In MWS bowl add all the ingredients. Mix well. Select R : 1. TEPpa AF IS § T AN o red) aRE el of |
menu and press start. When it gives a beep, remove ’ e B ﬁ:ﬂé s
and mix well. Again put in microwave. Press start. ]ﬁi;g . | 4 S il q—\;@mg,;—\r ; @N‘
Remove when it gives a beep. Store it in a clean vE [Heg | §aR i IR o S
glass bottle. A9 GE S W TR Frpred SR AIh-gerd g B el
q3@ |
bC-2 Body 0.2 kg Microwave Safe Garlic 10 pods
massage Glass Bowl Ajwain 12 tsp
il Cloves 2-3 Nos.
Almonds 3-4 Nos.
Mustard oil 1 cup
Method : 1. In MWS bowl put all the ingredients. Select menu and A : 1. Argepra A ared F Wl A Srel | A gAY e
press start. Remove when it gives a beep. Keep it for 2ard | A W 3 R AR P 9 Q) 5 aF I
2 hours. Strain and store in a glass jar. & 3 F B D wR < ¥
bC-3| Astringent 0.2 kg Microwave Safe Rose water 100 ml
Glass Bowl Plain water 100 ml
Fitkari 1/2 tsp
Method : 1. In MWS bowl put all the ingredients. Select menu and A : 1. Agepra A ared F Wl AEA Srel | A FBR e
press start. Remove when it gives a beep. Store in a 2arg | A W 3 97 arER BT o ol i & oI
glass jar. N .
@
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Body Care
qE DR

Category Weight Limit Utensil Instructions
bC-4| Hair Oil 0.3kg Microwave Safe Coconut oil 200 ml
Glass Bowl Amla 100 gms
Jasmin flowers 5-6 Nos.
Hibiscus flowers 3-4 Nos.
Bhahmi leaves 1/2 cup
Method : 1. In MWS bowl put all the ingredients. Select menu A : 1. TEERT AF a8 § 9 G o | Ih:l TG WIS Ty |

and press start. Remove when it gives a beep.
Keep it for 2 hours. Strain and store in a glass jar.

49 GATg 7 W FTeR el AR a1 He T@ @l W& | |
feTSHR ®fa & R § 7@ < |

bC-5| Wrinkle Lift 0.1 kg Microwave Safe Almonds 5-7 Nos.
Face Pack Glass Bowl Urad Daal 2 tbsp
Water 1 cup
Method : 1. In MWS bowl put all the ingredients. Select menu and A : 1. TEHRT A% a=d § a6 aEEl < | m FIRR we
press start. Remove when it gives a beep. Grind it fine. aard | A ?j:r@ ¥ W TR T o | 3 a8E 9 o

Use it immediately.

SR g qR ST BN |
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FAST

W FAST Cook helps in re-heating food categories like Snacks, Hot Beverages and desserts in a short time span of 30 seconds to 120 seconds.
FAST Cook a9, T4 U1 3R AT 1o & il @1 30 AbUs A 120 ABUS P B4 A% H Y7 T4 H & [of¢ ASTAAT B & |

Food Press FAST key
S.No. Food WT. Limit | Utensils Temp [FI:;:'olTimes)_ Instructions
.. e BNl Lkl A | (o | TR
SNACKS/ | PIZZA/ Half/Full Crispy Tray, Glass Tray Room 1~2 Place the half/full Pizza on the crispy tray/ glass tray.
ESEil s S/ IR et ¢, o B 2 T 3/ g1 far foredt ¢/t ) ¢ W W |
SAMOSA/KACHORI/ | 1~4 Pieces | Glass Tray Room 1~2 Put the required quant|ty on paper napkins over the Glass Tray.
PATTIES 1~4 gﬂﬁ B B ‘;\' KGR Note : Before cooking pierce with fork. While taking out, use Napkins for soaking the excess of oil.
I/ wER /i T ) G A B G R W B B ¢ D TR
e : THM ¥ T8l I Fic § BT of | 9% 07 31 e @ foy e w9 Aufe @ gRee @) |
CHICKEN MOMOS 50~400g Glass Tray Room 1 Put the required quantity over the Glass Tray.
o= 50~400 . | ®fA @B ¢ T G B AT A DE BT R @
DHOKLA/UPMA 100~200g Glass Tray Room 1~2 Put the required quantity over the Glass Tray
/STl 100~200 1. | ®far @t ¢ = G B AT A DA BT R
PRE-COOK| DAL/PANEER/ 100~500g Glass Bowl Room 2~3 Transfer the contents of the pouch into Glass Bowl. With stir after every 30 secs.
(MTR)/ VEGETABLES 100~500 7. | e a1 arodt Y el ) ATl B & 99 | UIe IR T 30 Wahed W A V& |
ik 3Te1/ TR /<aforai
(@_am) ROTI/PARANTHA 1~4 Pieces | Glass Tray/ Crispy Tray Room 1 Place the required quantity over the Crispy Tray / Glass Tray.
A/ wiat 1~4 THS afa @ g/ foredt ¢ = Note : If cooked beyond 30 secs, it becomes soggy
qifesd A= B @ /M ¢ R ™ |
e : 30 AHH | T TG R /A & e T |
THALI Std. Size Thali mould over Glass Tray [ Room 1~2 Put the Sabzi, Dal and Rice over the Thali mould.
et AR (g DB ¢ H ™ | wE Jeoll, g1 AR TG ATel W |
MAG%Cooked) 100~200g Glass Bowl Room 1~2 Put the required quantity inside the Bowl.
it (1 g€) 100~200 1. | e o1 oot Y BT AT TS B AR I
POPCORN 1009 Glass Tray Room 5 Place the popcorn pack over Glass Tray
Hfgepf 100 1. BB g T U B Ydbe Bl B B g W ™ |
Hot MILK/ITEA/COFFEE 2~4 Cups Glass Bowl Room 1~2 Pour the required Beverage in the Bowl
Beverage / | gu/=ma/®fw 2~4 Y T BT S R 0 gered @ 9ifd A 9 @ SR el |
gfc g
DESSERT | GULAB JAMUN 1~4 Pieces [ Glass Bow! Room 1~2 Put the required quantity inside the Bowl
fawm A A 1~4 9 Ha F a9 Bt i 71 a8 B IR ¥
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WARNING /zama+t

Please ensure cooking times are correctly set as over cooking
may resultin FIRE and subsequent DAMAGE to the OVEN.
T 3 FraRia R &1 geT o1 T ST Wel HefmT & e A sareT

BT 9 ST 27 37 i &ffy ug o el & |

Important safety instructions
Read carefully and keep for future reference

e YReN e - o ¥ W% iR i @ e @ oy

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

U o folg P! & I TRINT F o, I T+ 81 Hael & IR STeT Febol & | 8Tq & el 3iR
IR et e S OR 81 TRINT F Y | BRI e A IR feremTer o €1 ofa # X Fifes
g MHTE A & |

microwave energy. Repairs should only be undertaken by a qualified service | 7 Do not operate 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 oft SR, FeTet e, FRAM SeRaTeh e AT 31er & fohedl O1c A BSBTS 7 . | AR energy leakage. .

S RgaetamRET A e | I St TIHI 1R 317 g MY 37 & Uhe ATs 3R ATl 3 i g & A1 Iy
. . Ry ATIehIad fordhat B AT |

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 off 7erT aTE A HeTY, T8 TER BT b Ueb ol RY A1) ST 3FeT R b gefertrasT TG B G PRI TSI F % 1o S Fveriare &I T e &, et @t g

EToAT Tl IR U= AR o7 I T | T RFRTIRY AT 37T &V Bl We_T 8l el & |

Do not use the oven for the purpose of dehumidification. It can be the cause of | 9 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 breokcge ordamage. _

newspapers, clothes, toys, pet or portable electric devices, efc.) RGTHT YT o Nl 1S TelT_Y & U H T STl | §¥R1 T8 e a1 6 |

ST then eI o e e T HANTHI DY | S I Pl G181 el @ | 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.

TS foTIT G311 SIS 7 UehT ST <7< et GferepT o AT 1S e T8 |

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

TepT+ 3 foTT HRTSH T b SoTTT SRITR BT IR PN |

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

are allowed they may overheat and burn.
2T IS & foTQ o5 o1 TTfRT | ATEIRUT 9T & 78 3171k 7+ &1 Hee! & 3R STe \ape! & |
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.

I R ax o T SR 3rTell Aae & 8 Wi Uies 21 foh Suaeur yere =& |
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Before cooking, pierce the skin of potatoes, apples or any such fruit or
vegetable.

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

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

TS I Roseds & 7 T | TR U 9 T & e Sa1d 9 el 3R 37T e el
&

Do not attempt deep fat frying in your oven.

AT H ST PE PR BTHITA DN |

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

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

gl‘h‘idnl‘-i AT T § TART R Al & |

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

I 379 T AT &I & Y S WA 9 T 7 X 9 e Tt Go2red BRI |
RATABIA |

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

I 315 7 G s < Y SRATol ava T, 97 e TR ACelTg ¥ Sfa- ger o |

When food is heated or cooked in disposable containers of plastic, paper or
other combustible materials, check the oven frequently due to the possibility of
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the food container is deteriorating.
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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.
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Liquids or other foods must not be heated in sealed containers since they are
liable o explode.
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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. ]
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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.
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Technical Specifications / Two Recipes for starter
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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/dTaR ®TE T T fop= FETAR B &-

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 & driaer Wil & N o &

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 & IR &l diarei @i & '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

MC-8089TLR
Power Input/dTaR gTYC 230 VAC 50Hz
Output/3AT3cYe 900 W (IEC60705 rating standard)
Microwave Frequency/ATgIda fihaei=it 2450 MHz
Outside Dimension/dT&<! ATq 530 mm(W) X 322 mm(H) X 530 mm(D)
Power Consumption/dTaR &oae
Microwave/ATgshTad 1350 Watts
Grill/fra 1250 Watts
Combination/®Ier 2650 Watts
Convection/®=Iae 1350 Watts
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NOTE: Thetime variation during Cooking of recipe depends upon the ingredients, method adopted & type of food category.
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3. After Papad cooking give
standing time of 30-45
seconds.

To Cook Multiple Papads :

*Place Multiple papads over one

another, as shown in the picture

above.

Crispy Papad :

1. Press Quick Start without
papad.

2. Sprinkle little water or oil over
the papad.

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

*Note : The cooking time may
vary—

a. As per the composition of the
papad material.

b. As per the Quantity of papad
used.
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(/_PoPcoRNS "\
Papad Papad
placed at placed at
centre of Glass centre of Glass
Glass Tray Tray Glass Tray Tray
1. ROASTED PAPAD 1. gﬁgqtmrs 2. POP CORN : Place the pop
Procedure : fan corn bag to t_he glass tray
Papad: S : proEngyUasans't(r;;:tﬁctl ont
: - ] : acking. Use Quick Start to se
1. Place the raw papad at the 1. "o 3 & dra # @ea Uds <, §~4 mi?\utes Remove the bag
centre of Glass Tray, as ?W%BENER et 3 gitan after poping sound has
shown in the picture above. | stopped. Take care that bag
2. Select Micro-100% Power 2. HIZHI-100% IR TR AR gaT corners do not touch sides
Leveland Cook time. o1 T fAefRa o | while rotating.

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