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Precautions

ATaenfe=ar

Precautions to avoid possible exposure to excessive microwave energy.

AT TS & T Froll ol AFAIAT 5 | TaH & g |

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

ATt

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
g9 e & 1 o, ot St o ur ofiR e Sy werelf A ofR g ueref gewaw gRféa
eI Tefl & b fTUad & |

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
IR GRITRABI IS |

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 & Instql 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 /IRl IR @
GLASS TRAY/ ®id & ¢ ROTATING RING / Jrefdw
S———— MULTICOOK TAWA/ W} F& Tl
Note. A Y b ol . 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 by pulling the DOOR HANDLE Place the
sure your oven is the only appliance connected to the ROTATING RING inside the oven and place the GLASS TRAY

socket. If your oven does not operate properly, unplug it on top.
from the electrical socket and then plug it back in. U TS & SRATOT BT ERTST TR il §U &6 & GRTWTeT | EH-dTel 9ot &l gy
ST T P HT+Feh & Tell & ST & 1§ 1T 2T 2T ¥ fob ST iy &1 hete a8 IR T SR BT Y TRAN BT HR I |

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 o microwcve safe container with 300 ml Fill @ microwave The DISPLAY will count down from 30 seconds. When
(1/2 pint) of water. Place on the GLASS TRAY safe container with it reaches O it will sound BEEPS. Open the oven door

and close the oven door. If you have any and test the temperature of the water. If your oven is
dOUbt;zbOUt whattype of container fo use please refer fo button Porises the START operating the water should be warm. Be careful when removing the
B . . tainer it be hot.
& TR GRIET O o 300 e, Uit o of A did Y dwad ) time Todset 3(; 30 ;;;:;;2 mciy gﬂﬁc’%z‘r S — |
TR IR R b ST 7€ &R | 3R ATTDI B P g U BHGR | Seconds o . © ik N ECEURI SRR
NPT 6 WA | cooking fime. TS T SRATSTT et SR A BT AT ST a o | 3FR TTeRT TS HTH IR |15
When you aﬁwﬁrnﬁ@mw&mﬁa@_&awwmﬁw@s‘raﬁ?ﬂmwﬁﬁ

press the TE |

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 |

—

YOUR OVEN IS NOW INSTALLED
TIPSR 319 TNUT TR |




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.

MU 3 F ARy e Hawer ¥
S 3 BT IS H FeAT L
<l | ATges dld S WR IFE
7] B TE BN | TRy T AR

Press STOP/CLEAR.
STOP/CLEAR 4T3 |

Child Lock
CIEESRGIC

) O

Stop/Clear Start

Press and hold STOP/CLEAR until “L” appears on the display and BEEP
sounds. / STOP/CLEAR 9¢+ Td T& a1 &% ¢ 19 a fovt Ioal’

W L” T o o QIR i T gE Q|

The CHILD LOCK is now set. / 3@ ‘aT3es olld’ ofFT 74T ¥ |

) O

Stop/Clear Start

To cancel CHILD LOCK press and hold STOP/CLEARuntil “L” disappears.
You will hear BEEP when it's released. / afe &<t @1 aféw @1 g8 & @

W W FHY (ST BT SR |

) O

Stop/Clear Start




Quick Start

ma; Elé In the following example | will show you how to set 2 minutes of cooking on high power.
forferiad SameRer § <wifar & b ST ueR IR W @ 1 B o 2 e a3 e #Rd E |
=° Press STOP/CLEAR.
° STOP/CLEAR <TG |
ol J o)
Stop/Clear Start

The QUICK START feature allows you to  Press START four times to select 2 minutes on HIGH power.

set 30 seconds intervals of HIGH power Your oven will start before you have finished the fourth press.
cooking with @ touch of the START button.  I=d IR WR R 2 fiFie g1 & forg START IR 91R 4T | @

el T@ YT B | UES IMUBT MG ATe], B SR | @ &
QE‘R—E §gcH g9l PN 30 ‘\ﬁ'zﬁug E% Stop/Clear Start
RTA H BTS YraR UR HIoTT Uebl
F |

During QUICK START cooking, you can extend the cooking time up to 99 minutes 59 seconds by repeatedly
pressing the START button or by using DIAL.

QUICK START Gfh7 & SRT 3T START 9 &1 IRAR SG1< AT DIAL & SRS IR

qh™ BT FHI 99 fAFe 59 Has dd 981 dahd ©




In the following example I will show you how to cook some food on 720W(80%) power for 5 minutes and 30 Mlcro Power COOkI ng
9

o1 SareRu § <uitar R § P 5 fFe dik 30 A @ AU 720W(80%) UraR WR WR W Y Ih @ |

Make sure that you have correctly installed your oven as described

earlier in this book. @ @
fSf¥ad @x of f5 Smue o afa 39 gRA®T § 9 SR oA B | ® v
Press STOP/CLEAR. / STOP/CLEAR €4 | SIS Start

Turn MODE DIAL to select MICRO.
MICRO = & foflt MODE DIAL gAT |

Your oven has five microwave Power
seftings.

AP T H 5 IR WK B |

Turn DIALuntil display shows “720W”. I
DIAL 9 T AN 6 d& (e “720W" 7 <207T | iy
P Level % P o Press START for power confirmation. 1Y
ower Leve 6 Power Output :
T e b ureR Af¥Eedr & fy START <@y | Sta
HIGH 100% 900W(max.)
ST Turn DIALuntil display shows “5:30”. oy,
MEDIUM HIGH 80%  720W DIAL T¥ T FAR 9d T S 5:30” 7 FWQ | iy
HYH 3T
MEDIUM 60%  540W
TeH
(MEblor tow)  40%  36OW(E5 ) Press START. / START <art |
P When cooking you can increase or decrease cooking time by turning
i DIAL. @ &
Low 20%  180W G TR T DIAL GG 39 ST T6 G 7 997 a1 ¥ o i ok s

9|




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

Micro POWer Level The table below shows the examples of food and their recommended cooking power levels for use with this

microwave oven.

g & 1 AR # @ uerel & AW g Ao UeM & SugT uTeR wR Y o W@ E

POWER
POWER LEVEL USE LEVEL (%) | POWER OUTPUT
IR W T IR WK (%) qraR AT
HIGH * Boil Water / ot Sate= 100% 900W(max)
Sizikl * Cook poultry pieces, fish, vegetables / 77, weeht @
wfesTal gebr
* Cook tender cuts of meat / #t & = g&e gwml
MEDIUM * Reheating(Liquid) / A1 SR T AT (GRA) 80% 720W
HIGH * Roast meat and poultry / #fa @ wf 7=
Hegq ST * Cook mushrooms and shellfish / #eres @ @ver areh
HOA! YTl
* 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
qeuy W, TATR 7))
* Prepare eggs / 39S U1
* Cook custard / @S usmI
* 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
FEmIRe (M <L) |+ Cook less tender cuts of meat /¥ & 9 RA HS THM
Low * Soften butter & cheese / #a@= 7 A5 @I -RA AT 20% 180W
~JAdH * Soften ice cream / SMEHHT BT KA BT
* Raise yeast dough / e # @R SomT




In the following example I will show you how to use the grill to cook some food for 12 minutes and 30 seconds.

o1 SereRu # Tuin T B B 12 fiFe @R 30 Sos & fo @ uem H e @1 st $9 fhar S 2

This feature will allow you to brown and

crisp food quickly.
RERS(EEIRCINECH NI PRI IS NI
FRE B | AEGE FAT B |

The rack must be used during grill

cooking.
fra g & IRM 3T B wEm
AT HAT ARG |

Press STOP/CLEAR. / STOP/CLEAR 4TV |

Grill Cooking
At

+J O

Stop/Clear Start

Turn MODE DIAL to select GRILL. )
GRILL g7 & folt MODE DIAL gAY |

Turn DIALuntil display shows “12:30”.
DIAL % 99 O A W4 O f¥aw “12:30" 7 32 |

Press START. / START &4TU |

When cooking you can increase or decrease cooking time by turning
DIAL.
G Y& GHI DIAL GATGR MY W UHM &1 GHF 91 A1 b 9ad &

O O

Stop/Clear Start

11



In the following example I will show you how to programme your oven with micro power 180W(20%) and

Grlll Comblnqhon COOkIng gri|| for a cooking time of 25 minutes.

ﬁa @ﬁm m o1 SaTeRYT § <A W § R 25 fade & fow @ uee § ATy uraR 180W(20%) &R e &
Cal ?‘5 U AT Bl DY A BN |

==0° Press STOP/CLEAR. / STOP/CLEAR TqTU |
(o]
) O

Stop/Clear Start

Turn MODE DIAL fo select GRILL COMBI.
GRILL COMBI =71 & ol MODE DIAL g |

Your oven has a combination cooking
feature which allows you to cook food
with heater and microwave at the same

time or alternately. This generally means

it takes less time to cook your food. Turn DIAL unfil disp|uy shows “180"". L%
S o F I8 R 39 R ve @ TS DIAL Td T FHIN oid T feaw “180” 7 q9fy | iy
2 aifes 3 TS WA | “ﬁ\_ﬂ:f P R g Press START for power confirmation. ¥
AIgHIIT §RI U & T H 9 9 | R AREdda & fw START 2&Td | Sta
T | A 3t 31f B § b e
TP H T A G B g |
Turn DIAL until display shows “25:00”. P =
You can set three kinds of micro power DIAL Td T% YA o9 da f$aw@ “25:00” 7 g2y | S 2
level (180, 360 and 540) in combi mode.
ITg I Ars H T YBR T ATHI TAR
wR (180, 360 3R 540) g7 wad 2 |
Press START. / START <4TC |
When cooking you can increase or decrease cooking time by turning DIAL.
Gl Y- A DIAL gAY 374 W1 ThH G GHY ¢l a1 Hel T & @3@ W@

Be careful when removing your food because the container will be hot! Stop/Clear Start
@l (Rtert W AT @ F@fd 96 W adT T g

12



In the following example I will show you how to preheat the oven at a temperature of 230°C.

o1 STERur # Tt T B B ead @1 230°C & AruEH R B W BN |

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).

31 # 40°C 3R 100°C ~ 250°C T ATGH AT Rt
B PR HIS g W 180°C AIHM W 8 Sueel
& &

* The oven has a ferment function at the oven temp of

Press STOP/CLEAR. / STOP/CLEAR <4V |

Convection Preheat

Haeq Higie

() O

Stop/Clear Start

Turn MODE DIAL to select CONV.
CONV 1 & Tt MODE DIAL gATS |

40°C. When you use this function, if the oven temperature is
over 70°C, then the display shows "E-05" error code. You may
wait until the oven is cool.
3T # 40°C W @ TR N gRen 31 AR iaw
1 AIYEE 70°C § FWR 2 Al "E-05" error code T
T 39 SiE B IS EW B AREN IR B B
Your oven will take a few minutes to reach the selected
femperature.
MU AT G §Y A 6 Ug § o e
T AW
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 tell your oven fo start
cooking.
T IR WE) A9EH TR g TR UG A T8 A
% fau 9w & b e ¥ AEE W ugE T R
9 MY S H AU WM R b B Ay wIE
9|

Turn DIAL until display shows “230°C”.
DIAL T8 T% gAY S T fedwl “230°C" 7 Y |

Press START for temperature confirmation.

A conToSoe,
/—\
- +

amEE @ AREdd & flgSTART g1 | L S
tar

Press START. / START <dTU |

Preheating will be started with displaying “ Pr-H". @)@ W@

“Pr-H" <% W7 é E-TT a \Tﬂ—éﬁﬂl Stop/Clear Start

13



ConveCiion Coo ki ng In the following example | will show you how to preheat the oven first, then cook some food at a temperature of

230°C for 50 minutes.
?Iﬁ[EFQIFIEFoﬁ'TJT =1 SaTeRvr A ety w8 % Sfas A vl $9 Uiele X, a9 50 e & forg 230°C Ao W gE
W YHTY |
= ° Press STOP/CLEAR. / STOP/CLEAR Tt |
) O

Turn MODE DIAL fo select CONV.

CONV g1 & felY MODE DIAL gHT |
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).
Sf1gT # 40°C 3R 100°C ~ 250°C T% T Tyry DIAL unti display shows “230°C". oo S
G B 8 | FIR qe g W 180°C DIAL @9 G99 gHIG ofd O Wl “230°C" 7 ST | y <

¥ & o E | Press START for temperature confirmation. ¥
Star

If you do not set a temperature your qua B Ni¥edar @ iU START €410 |
oven will automatically select 180°C, the

cooking temperature can be chonged by . " "
turning DIAL Turn DIAL until display shows “50:00”. PR

A o a8 B § o orur DIAL TGS HAIY §6 a9 A “50:00” 7 9 | T N
3T @ & 180°C g o, FfdT amomHE
DIAL gHIR d&ell S FSHT ¢ |

The rack must be used during

convection cooking. Press START. / START T«TU |
3Ty HRAT AMRY| When cooking YOu can increase or decrease cooking time by turning DIAL. @ &

Stop/Clear Start

G YT A DIAL JAIR AT W1 U H T 961 AT °el Fabdl &




In the following example I will show you how to programme your oven with micro
power 540W (60%) and at a convection temperature 200 °C for a cooking time of

25 minutes.

1 SeTeRv A s A B b ofed 1 25 @ i 99g & o wgwt

IR 540W (60%) 3R B=rae = aras 200°C & <1 B Ae B |

The oven has a temperature range of
100°C ~ 250°C. (180°C is automatically
available when convection combination
mode is selected.)

3 # 100°C ~ 250°C & ATIAT
A B B | PGS i A
I W 180°C UM at: B

IueE B W B |

You can set three kinds of micro power

level (180, 360 and 540) in combi mode.

A B dre § 9 TR @ wgH
TeR wR (180, 360 3R 540) g
qhad 8 |

Press STOP/CLEAR. / STOP/CLEAR TdTU |

Convection Combination Cooking

BRI DI Ffchtl

(O

Stop/Clear Start

Turn MODE DIAL o select CONV. COMBI

Turn DIAL until display shows “540”.
DIAL 9 T AN W9 6 feawl “540" 5 ST |
Press START for power confirmation.

V.

. |
R 1 FAf¥Eear & g START &4TU | = o
Turn-DIAL until display shows “200°C". ) P
DIAL T€ T& gAY G4 & fedwr “200°C" 7 =Y | It N
Press START for temperature confirmation. QX
qoEE o fAREdar & fofg START Ea1g | S
Turn DIAL until display shows “25:00”. 2
DIAL 79 TF TAN o dd el “25:00” 7 Y | y
Press START. / START <dT¢ |
When cooking you can increase or decrease cooking time by turning DIAL.
ST YBTd FHA DIAL gATRR MY W U6 $1 G99 91 1 5T 9ad & & 0]
Be careful when removing your food because the container will be hot! Stop/Clear Start

@1 Rdre a9 9 WHY g9 T 8|

15




Speed Hot Air Preheat

In the following example | will show you how to preheat the oven at a temperature of 230°C.

Tlﬂg ETE’ QS:RI Eﬁﬁﬁ 71 SereRer # gifn T B % sfad @1 230°C A W Y WEle aRd 2 |

~==9° Press STOP/CLEAR. / STOP/CLEAR <dTU |

Turn MODE DIAL fo select SPEED HOTAIR .
SPEED HOT AIR T+ & foTg MODE DIAL g |

The oven has a temperature range of
100°C ~ 250°C. (180°C is automatically
available when speed hot air mode is

selected.)

aaq H 100°C ~ 250°C 9 dqTaH=H
I B | wfis g wWR Ats
I TR 180°C IAT9HM ;-8
YT 8 I ® |

Turn DIAL until display shows “230°C".
DIAL Td & AN W9 T& f$awl “230°C” 7 T2y |
Press START for femperature confirmation.

A B Hf¥aadr & folv START <aTv |

7 A
V.

@359\’%‘»

0]

Star

Press START. / START &qTU |

Preheating will be started with displaying “ Pr-H”.
“Pr-H" TRIM R W R 81 S |

0 o

Stop/Clear

Start

16



In the following example | will show you how to programme your oven with speed hot air cooking at . o
230 °C for 20 minutes. Speed H01I AII' COOkIn

1 SeTERYT A gwifr e ® fF el @ 230°C aHH w20 e & fon wiis gfe weR e o .
o e B e ae 2] wWie gfc TR i
Press STOP/CLEAR. / STOP/CLEAR <4TU | @ @
Cel B
Stop/Clear Start

Turn - MODE DIAL fo select SPEED HOT AIR.
SPEED HOT AIR -+ & ol MODE DIAL g9 |

The oven has a temperature range of
100°C ~ 250°C. (180°C is automatically

available when speed hot air mode is Turn DIAL until display shows “230°C". Py

selected.) DIAL T8 T gAY o4 T6 fedwt “230°C” 7 =M | r

3MaT # 100°C ~ 250°C I& ATIAT Press START for temperature confirmation. &

W Bh 2| WS Efc WR AS AA &) [Af¥aaa & forg START T&1g | st

I W 180°C 0| Wk &
Il B W T

Turn DIALuntil display shows “20:00”. Pt
- - +

This function allows you fo combine DIAL d9 & YHIY Sid dd f$awr “20:00” = Q| [
convection operation with the grill.
Tg foban =g sifoved @ el
EASIEESISE I ECIC A
It will reduce your cooking time. PressSTART. 7 START v
I8 P B T DI When cooking you can increase or decrease cooking time by turning DIAL. (el 16
Gl T THRT T DIAL gAY 319 @I T6™ 61§79 9a1 a1 ¥l G & i EEy it

17
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Serve Hot

94 g

The oven has a temperature range of
30°C ~ 90°C. (when Serve Hot mode
is selected).

a3 30°C ~ 90°C T TIH
A B & (@4 g A g W) |

In the following example | will show you how to serve hot food with 70°C mode for 30 minutes.

=1 SarERY # gt 7 ' 5 70°C Ao wR 30 e @ f T @ B R WY |

Press STOP/CLEAR. / STOP/CLEAR <TdTU |

Turn MODE DIAL to select Serve Hot.
Serve Hot T & flu MODEDIAL gHT |

Turn DIAL until display shows "70°C".
DIAL T T% gAY o9 dd fedwt “70°C” 7 g2y |

Press START for temperature confirmation.

I B Af¥adadr & v START T4 |

,_
»

< T0 Selee,

.
Y

Turn DIAL to set serve hot time until display shows "30:00".

wd gfc &1 w9 FUiRa &= & forw DIAL @9 @& gAY
W9 9% fewer “30:00” 7 9|

Press START. / START SdTU |

When cooking you can increase or decrease cooking time by turning DIAL.

G YT A DIAL JATR AT W1 Y H1 T 961 A1 °el Fabdl &

O o

Stop/Clear

Start




In the following example | will show you how to remove smell in the oven.

o1 Serexu # St T § P efad @ T B B s W

The oven has a special function to
remove the smell in the oven with one
touch.

Th T H AET P TH R B B
e # ge a9y fipar g 2 |

You can use the Easy Clean function
without food in the oven.

JrET # 31 @ W Mg S50 Feld
a1 &1 s @R Fad © |

Press STOP/CLEAR. / STOP/CLEAR <4V |

Eas

Clean

ol el

+J O

Stop/Clear

Start

Turn MODE DIAL to select Easy Clean. )
Easy Clean g1 & folt MODE DIAL gAY |

Press START. / START 4T |
(Time counts down automatically)
(T9a w@q: B HH BT ST B)

Stop/Clear

Start

19



Various Cook Functions

faf=1 f& Srigonfern

Please follow the given steps to operate cook functions (Health Plus, Indian Cuisine, Tandoor Se, Child’s Favourite, Breakfast, Snacks, Sweet Corner, Continental Menu, Utility Corner, Always Fresh) in your Microwave.
PUAT U ATsHIIa B A= HrRIvenferi (Health Plus, Indian Cuisine, Tandoor Se, Child’s Favourite, Breakfast, Snacks, Sweet Corner, Continental Menu, Utility Corner, Always Fresh) @1 @@ @&
fog - fe T =RON B1 AR BN |

COOK Health Plus (HP), Indian Cuisine (IC), Tandoor Se (tS), Child’s Favourite (CF), Utility Corner, (UC) Always Fresh (AF)
MODE Breakfast (bF), Snacks (Sn), Sweet Corner (SC), Continental Menu (Co)
STEP-1 Press Stop/Clear Press Stop/Clear Press Stop/Clear
STEP-2 Press IC, CF, HP, 1S, bF, Sn, SC, Co Press UC Press AF
& turn DIAL to select category (1~8) & turn DIAL fo select catetory (1~4) & turn DIAL fo select catetory (1~8)
STEP-3 Press Start Press Start Press STart
STEP-4 Turn DIAL fo select weight Turn DIAL to select weight Turn DIAL to select weight
for UC-3, 4
STEP-5 Press Start Press Start Press STart
COOK Health Plus (HP), Indian Cuisine (IC), Tandoor Se (tS), Child’s Favourite (CF), Utility Corner, (UC) Always Fresh (AF)
MODE Breakfast (bF), Snacks (Sn), Sweet Corner (SC), Continental Menu (Co)
STEP-1 Stop/Clear TaTY Stop/Clear SaTY Stop/Clear TaTY
STEP-2 T 1~8 % & g & fog IC, CF, HP, 1S, bF, Sn, SC, Co TaTq T 1~4F o g & forg UC gaTd T 1~8 % o g & foTy AF garg
AR SRIe gamw | 3R SR gAY | IR SR gAmw |
STEP-3 |  Start gaTY Start GETY Start T@TY
STEP-4 | gu fuiRd a7 & forg sae gam | UC-2, 33 forg au fefRa v & forg sra gam | aom FafRa &x & g srrer g |
STEP-5 Start T@TY Start SATY Start TG
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.

19 39 9IS YT I8 B, A1 bad AlG Pl A3 AT &8 A% GATPR & G § URac [ha1 S Al 8 | Ao UGB B AR Bl A+
B PIS MARISA T 2 |
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Health Plus
T @I

Category Weight Limit Utensil Instructions
HP1 Black 0.1~0.3kg Microwave Soaked Black 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 water and mix well. Press Start. 4. § ﬁ'"l'l's; Y W el |1 U SR 3 aXE fyamd IR wré
|
HP2 Karela 0.3 kg Microwave Chopped Karela 0.3 kg
Sabji 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 |
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Health Plus
T @

Category Weight Limit Utensil Instructions
HP3 | 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. & el |
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. iy g ) éﬁ EMESINIEIER) o SR e, iR, w8 e,
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 . W 9 W g, THb, 9T SIRT UTSsy, 89 gfen,
to cook. TR Hll (epfeas) qon i v Sl A wEH @ forg
WIE a1 |
HP4 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 @
2 T: i/’I)icfg\A(/):\?ehg:frel?)gsvf:‘lgaekgtoolii‘\-/e oil, marinated chicken i f fere f; hal E
and mix well select menu & press sta}t. . ﬁgw % i il jjrc‘é ﬁ & @l
2. When beep turn the chicken pieces, press start. Stand for 3 d e ‘ ‘ﬂi %ﬁ a wrd
5 mins mix honey and serve hot. . ﬁ g o W Ea’_\‘ﬁ W g ¢ 5 <
T o T | eq P - T |




Health Plus
T @I

Category Weight Limit Utensil Instructions
HP5 |  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. drhe 79 © ThS IOETIER (0.1 Kg/ 0.2 Kg/ 0.3Kg)
0.2 Kg/ 0.3Kg) and marinate with salt, lemon juice, and AP TP, :ﬁi -\,% éﬁ'x' P frd arSe] @ q 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 NN ¥y
chopped onion, chopped tomatoes, chopped garlic, ! ]ﬁ:i ﬂe{ ! ik vsf . .
press start. P gE @I, FC Y TN AR wegd el el we ] |
3. When beep, open door and add marinated fish, salt to o gE 9 W SRaTon @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 . WIE T4 IR Udhe & 915 Uid fiFe a® @ IE |
minutes.
HP6 | Soya Idli 0.1~0.3kg Microwave Rice 0.1 kg 0.2 kg 0.3 kg
safe Idli Steamer | ["jrad Dal 2 tbsp 3 tbsp 4tbsp
Soya Beans 2 tbsp 3 tbsp 4 tbsp
Water As required
Salt 1 2 [ 2
Mix Vegetables - As required
Green Peas, Sweet Corns, Carrots
Method : 1. Wash & Soak rice, Urad dal & Soya beans for 4 hours. A : 1. 1. grad, ST Tt 3R AR B IR 4 g B forg
2. Grind, mix and ferment for 8 to 10 hours. e /g T |

3. Grease Idli Stand with Oil. Put Idli batter in it, adjust weight

and press start to cook.
Note : Chop mix vegetables as per your taste (for example
green peas, Sweet Corns, Carrots, Cauliflower etc.)

2. 0¥, ey ok 8 & 10 ©v¢ d& WHR T1Y |
3. 3ol WS W del oY | Sl & el ISP <N W |
o fAEiRa & iR g™ & forg werd g |
e : W@RIgAR [ aferll @1 $1c (ST & oy
T e, e B, ToR, M )
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Health Plus
T @

Category Weight Limit Utensil Instructions
HP7 | Boiled Veg 0.1~0.3kg Microwave [ Mix Vegetable [ 0.1kg [ 02kg [ 03kg
safe bowl [ Water [ s0mi [ 75mi | 100 mi
Method : 1. In a Microwave Safe bowl add 100 gms Vegetables and faf : 1. ATghIag IB IS F 100 TH Afsorn, 50 el ehex ae
50 ml Water add salt to taste and cover it. 3R TETAR T SIADR G ¥
2. Adjust weight and prese start to cook after cooking stand fuiRa aw@ T3 & o @ | gEy B
for 2-3 mins. 2 @ & I e
: 2-3 fiFe & <@ |
3. Drain water and add salt & black pepper and serve. . . .
3. Il pTeia) SEH e T Fell A STl SR WRIN |
HP8 | Ghiya Raita 0.1~0.3kg Microwave Grated Ghiya 0.1 kg ‘ 0.2 kg ‘ 0.3 kg
safe bow Water 50 mi 75 mi | 100 ml
Salt To taste
Curd 2 tbsp ‘ 3 tbsp ‘ 4 tbsp
Salt, Sugar, Mustard Powder As per your taste
& Green Chilli
Method : 1. In a Microwave Safe bowl add grated ghiya, water and fafd : 1. TEPE 9% asa § Fu gon fr, u R TS of | W g
salt. Select menu and press start to cook. IR TEH B RN W @ |
2. Strain ghiya and take it in Microwave Safe bqw] and add 2. R &1 PR oIk AIsHG A ae ¥ ¥ AR ad), wes
curd, mustard powder, Salt, Sugar, Green Chilli to taste. R g
Served Chilled. USSR, TF, AN, WRIGAR &4 fd STl | 381 e Wi |
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Indian Cuisine

RINE

Category Weight Limit Utensil Instructions
IC1 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. fafd : 1. Argpag A% a9 H T Afesrat by frerm o &R SHdr
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 .. %g N HQ‘%E o® g o
again. e &1 W drse &Y | . y
3. o1 |ferdt @1 T & e A iR e = W |
IC2 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, fafer : 1. ArgepIda A% AT H T STel, TR @i, ST,
Ein Tl s g Kol icr ade i ogoiiesond gy ot e v o s e i
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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Indian Cuisine
RINE|

Category Weight Limit Utensil Instructions
IC3 Kadai 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 fad @ SE, T AT, k&N Hell, P, 2 ki 3R TR &
hara dhania and serve hot. THS T, e aRE e SR werd & | & gt &
1 | AR T W |
IC4 Appam 0.1~0.3kg Microm_/a\_/e Suji 100 gm 200 gm 300 gm
(Sweet) safe idli Sugar 50 gm 100 gm 150 gm
steamer -
Coconut Milk 100 ml 200 ml 300 ml
Soaked & Smashed Poha Ya cup Y2 cup ¥ cup
Cashewnut & Kishmish As per your taste
Melted ghee 2 tbsp ‘ 3 tbsp ‘ 4 tbsp
Soda bi carb 4 cup | %cup | %cup
Method : 1. Mix all the ingredients together except soda bicarb and fafYr : 1. drer aEed & afaRea o wh e @ e o
keep aside. After 4/5 hours add soda bicarb & mix well. AR oo @ T | 4/5 T B 915 WISl GSHE Seihy
Grease Idli stand with little ghee, pour the mixture in it 5 . 5w R
and place the Idli stand in Idli steamer. Select menu & ‘m ﬁ?ﬂ Sl . @1 2t
weight press start. PR o, g i 1 sTef alR geel wvs a1 gse
R & @ < | A v a9 gAax ®IE qaT |
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Indian Cuisine
RIS

Category Weight Limit Utensil Instructions
IC5 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 ?ﬁ 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 |
IC6 | KadiPakoda| ~ 0.1~0.3kg Microwave Curd 0.1kg [ 02kg [ 03kg
safe bowl Water 200 mi | 300 mI | 400 mi
Salt, Sugar & Green Chilli To taste
Besan 50 gm ‘ 75gm ‘ 100 gm
Red Chilli Powder To taste
Haldi To taste
Ghee 1 tbsp [ 1%tbsp [ 2tbsp
Rai, Jeera, Hing, Curry Leaves To taste

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

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

. Take besan add salt, ajwain, red chilli powder, little oil to

it and make a soft dough and make small balls from it.

When beep, add these balls to kadhi mixture and press

start. Serve hot with rice.

N

w

&

fafd : 1. mera 9% o § @, o w0 e, A g @ T
2. A9 GIE A W TE, UM, TR, TG, A 90 1 9 TG STel
3R W g4 |
3. T AR I A, AT, e P OISR, eel W da g
3R T YA % IR SN BIe-BIC A’ a1 o |
4. T FAL T R dfeq 31 FEl B B0 A S AR W T@ |
G B W TH-TH W |
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Indian Cuisine

RINE

Category Weight Limit Utensil Instructions
IC7 | 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, To tast
Hing, Haldi Geen Chilli o taste
Salt To taste
Method : 1. Take 200 gms dal in Microwave Safe bowl, add Water, fafer : 1. Arshrag WB a9 § 200 UH < o AR U, gl qern
Haldi & Hing. & et |
2. Select menu press start to cook. N 3 B
3. When beep take another bowl add oil, jeera, hari mirch, 2. ﬁﬁ El @ forg . ! .
curry leaves, select menu & start 3. i GAE < W GHNT IS o, I W, W1, B9 e,
4. When beep add dal, salt, dhania jeera powder, hara F e o, A geeR wId qand |
dhania, kasuri methi (optional) lemon juice select menu 4. @ GAE IT W I, TH, FFTIRT TSR, BT G,
& press start to cook. S well (Jopfoue) g < Srel, W gHR e &a |
IC8 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 Y5 tbsp Yz tbsp Y4 tbsp
Soya Sauce 2 tbsp Y tbsp 1 tbsp
Vinegar 2 tbsp Y2 tbsp 1 tbsp
Salt, Sugar & Kali Mirch As per your taste

Method : 1. In Microwave Safe Bowl take oil, bone less chicken
pieces, chopped ginger garlic, soya sauce & cover it,
select menu and press start.

2. When beeps add chopped onion, chopped capsicum,

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

Y : 1. Argme 9% aSd # 9d, dew e & gEs, B g
SR, AEGA, WA WA ¥EHR T & | A g SR e

BRI

2. 99 FAR T W F g8 Ao, e e, 29 e @
Rixa1, T, el Ad 3R va diars 33 ur | gen gan
Heeb1 HI ST STel | 30D] A1 @ab offad # < ok wre

Tq1Y |
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Tandoor Se

a<X

Category Weight Limit Utensil Instructions
tS1 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
gzlrtériel\(jl :Sglg pd. 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 T 2. o B9 TR & gahel @ Sl AR 1/2 5 B fo
refrigerator. IMrorer § W |
3. I_(eep _the p_ieces in metal tray on high rack, apply 3. 3D 915 S9 ga@ﬁ P18 b W Hed ¢ § W 3R
little oil on it. ofreT &1 et o |
4. Press Start by selecting the desired weight.
5. Turn the pieces when there is beep and press start. 4. ofeos a0 ik e gan
SWWéﬁwmzﬁWéaﬁ?wﬁw\
tS2 | 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
paste, garam masala, dhania jeera powder, salt red chilli
powder, bread crumbs & hara dhania together, apply little
oil to your palms and shape as desired like tikki balls and
roll over with cornflour. Cutlet rolls, brush with little oil.

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

3. Serve with chutney & salad.

fafy :

3

1. g2 wfsorar ok el g8 @ a1a, oevs dEgd Uve,

T, G SIRT USSR, THd, ol fAd Uk, S8 &
TP, AR T °fFRn v W e o | o sAferll R efret
1A T A AR T B Ml B ufesd pa & R Haw
FT AT T & | B BIC THS R o AT AT 4 oM < |

2.9cd ¢ B8 V@ W I, 89 W Fa19 39, A g &R wrd
ZA 3R AT @M W ueed W |

3.7 SR |elE @ W W |

#
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Tandoor Se

X

Category Weight Limit Utensil Instructions
tS3 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, As per your taste
Garam Masala &
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 1. ke gﬁ} T €Y R Fe 99 qedl © T B |
) )Tarinate. :](lefp forl one hour in refrégerattolr.t i - T U B fory YhoRer B AR I |
"ol on each plece: Keep the metal ray on high rack select 2. fowm & gwdl @ 3w o ool 3 W R 7| & @
menu & press start. TS W AlS] da oM o | 3@ Hed ¢ Pl S VP W I,
3. When beep turn the piece, press start. g R ¥ g4 |
3. T GAE W W THS! P U, WIE 41T |
ts4 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

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.

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

%

30




Tandoor Se

a<X

Category Weight Limit Utensil Instructions
tS5 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
tS6 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
tS7 Keema 0.1~0.3kg Microwave Keema 0.1 kg 0.2 kg 0.3 kg
Kabab safe glass bowl, Boiled Potato 1 no. 2 no. 3no.
M:i;arl] -g:gk& Ginger Garlic Paste 1tsp 1% tsp 2tsp
Red Chilli Powder, Salt, Haldi, Garam Masala As per your taste
As required
Cornflour
Lemon Juice 1tsp \ 1% tsp \ 2tsp
oil 1tsp | 1%tsp | 2tsp
Method : 1. In Microwave Safe Bowl take Keema, add ginger garlic Y : 1. AP A% IS H B a—ch—\x IGH 3EEH EESSl ﬁqe
paste and salt, mix it well select menu & press start. AR HE Tel, 3 oRE e, ‘ﬁ—i FTIR T 34T |
2. Mash the potato and mix with keema and remaining 2. 9] B v vd Al il B A B | s v
ingredients. Mix well and make kebabs. 2
ly oil on HATPR Hard Y !
* Z\gtinkgigg’. ?(IZSE ?hne%:;?soendhni;erﬁlatcf}, bfgspsysgrf 3. A0 G ¢ W A ol Hed ¢ W ¥ | gAD B
4. When beep turn kebabs and press start. R ©fIgT el T | ¢ P BT ¥ W IWHY wWE Y |
4. 97 FAIE I W FAE Bl gAC < AR WIE @Y |
tS8 Patties 0.3kg Low Rack & Maida 3100 gm
Metal Tray Salt Y2 tsp
- 150 gm
Margarine
Cold water To make a dough
Dry mixed vegetable subzi for stuffing As required
M) Method : 1. Beat margarine till fluffy. fafd : 1. W 7eET B FER BN aF BT |
2. Take 2 tbsp margarine from it and mix it with maida, sal} and 2.5 W < T T%W TR @R S e, 9P 3] g1 T
1 cold water to make a soft dough. Knead the dough for five fremaR o i Tia} iR = fre
minutes. Keep the dough under a cloth for 10 minutes. 3 forg B9 & @
3. Roll out the dough to an oblong shape. Make 3 poniolns of GHPR - &
margarine. Take one of these and apply on Rolled strip. 3. R ae ®I fiRE SR # Ejvﬁ? Biiichl
2 4. Fold Part No.1 on Part No. 2 and again fold Part No.3 on UAT BN | 399 W T Bl bR Jell T8 ISl W
part No. 2 as shown in Fig. 1. Again fold Part No.1 & 3 4.7F T8 B E;W B TR A s i M T B q\mﬁ
— together as shown in Fig. 2. Repeat this for 3 times. ' SR OE & oW Fig. 1 3 | R R
Fig.3 T RS Pl g o o 8 1 e i 2 A o 1 ) 6 R
3 center of strip and fold. Select menu and weight. Press 5. fhx 3O ¥4 A1 JMIATBR A 99 | 9 ARITDR I B
\_/ start when beep. Arrange patties on metal tray and keep Fig. 3 ® AR qfgai § & | U @ d= ﬁ T g A1
on low rack. Press start. &1 AR qoT gy W Q| A g < WA @
Fig. 1 Hod W AR ol 36 W W AR W @Y |
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Child's Favourite

gl @ q99<

Category Weight Limit Utensil Instructions
CF1 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 |
CF2 | 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
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Category Weight Limit Utensil Instructions
CF3 | 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 !
CF4 Pizza* 0.3 kg Low rack Pizza base 1 Big Pizza base
Topping 3 tbsp
Mix Vegetables - 1 cup
Tomato, Capsicum, Onion
Grated Cheese 1/2 cup
Oregano & Chilli flakes (Optional) As per your taste
Method : 1. Keep low rack inside and press start to preheat. fafd : 1. & Y 3ifaT B arer W IR T B B v wid 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 wlaﬁjmaiw W§ EG’I]T K 5% | 37 e @B
CF5 Cake* 0.3 kg Metal cake tin Maida 100 gm
L * . Butter 100 gm
owrac Powdered Sugar 100 gm
Eggs 2 nos.
Baking powder 1 tsp
Vanila essence 1 tsp
Method : 1. Sieve maida with baking powder beat makhkhan with A : 1. U1 B BT USSR P Y B | ARG B A D A1
sugar add eggs, beat well add essence mix maida in it B | e Srel, I e BT, 3 Srel, ge dar el B
keep on adding milk and water till the tin is filled to the . 3 < ‘. W’ !
brim, grease the metal cake tin with makhkhan and SR ot 79 7 & o TF fe RN
pour the cake mixture in it. keep on low rack and press < B feT 1 a@_ MR forg W o dR 3P ﬁ’}m
start. B TS IR S & | A XF P W W IR WIS a1 |
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Child's Favourite
gl Pl AIA<

Category Weight Limit Utensil Instructions
CF6 Veg. 0.1~0.3kg Metal tray & Boiled vegetables - Potato, Cauliflower, Carrots, Green peas | 0.1 kg ‘ 0.2 kg ‘ 0.3 kg
Burger High rack Corn Flour 2 to 3 tablespoon
Bread Crumbs Y2 cup 1 cup 1 cup
Ginger-Garlic paste Y2 tsp Vs tsp 1 tsp
Chilli Paste Y2 tsp 2 tsp 1tsp
Garam Masala Y tsp Y2 tsp 1tsp
Lemon juice, Salt, Sugar As per your taste
Method : 1. 1.Mix smashed potato, boiled vegetables, bread crumbs, a1, 79 Y 371, e gg afesri, 3 & gqv—g’ HRG AT U,
ginger, garlic paste, salt, pinch of garam masala, green TF, T ga‘crﬁ o T, g A @ Y\RE‘ ﬁiw B TE
chilli paste, lemon juice together, make tikki from it and ﬁ?ﬂﬁ sad fRaal R dew ;} - Wﬁ @
roll it in cornflour by keeping in metal tray drop some oil . &Y d gU e
on it. Select menu & press start. M ¥ e <, SHD HW A1 A At Bt | A I SR T
2. When beep turn tikki to crisp another side press start. A
Cut the burger bun horizontally apply butter & sauce. 2. @ GAE I W TN B GRE T F forg 3@ w7 gare,
Place tikki, cheese slice, letuce (optional) between W T4 | TR B RfEHA 31 horizontally Frea” FaaT iR
burger halves and close it properly. press start, W G | R B S B e e, A Wi, m
serve hot.
(Afeaa) T ok S A F 9 9} | Wi g9, T T R |
CF7 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 Ya tsp 1tsp
Sugar 3 thsp 4 tbsp 5 tbsp
Dry fruits As per your taste
Method : 1. Make small piecgs of Bread slices. Beat the egg very &R : 1. IS Wi @ Bie-Bie gﬁ B ol | 3US Bl A
well . Mlx aI.I the |ngred|§nt very well. aRE Be o | 9 i B aee) axe e o |
2. :g;ug:srz?lxgjre into microwave bowl. Select menu 2. 39 BET &) WigHad are ¥ e | ‘ﬂ—'l AR To
ght. Press start. ; 4
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Child's Favourite

=l @ q999<

egg and add all remaining ingredients
2. Pour into metal cake tin. Keep the cake tin on low rack.
Select menu and weight press start.

Category Weight Limit Utensil Instructions

CF8 | Chocolate 0.1 kg Low rack & Milk Y, cup
Fudge Metal cake tin Butter 1 tbsp

Powder sugar 50 gm

Melted chocolate 25gm

Walnuts 25gm

Baking powder Y tsp

Egg 1 No.

Vanilla essence Y2 tsp

Method : 1. Beat butter and sugar very well till fluffy. Mix with beaten A : 1. g IR A B FRER B9 dd A g He | he

U 3TS & WY Al iR arat g i a1
S |

2. 39 A0 Bl Hod da o § Sref 3R ol ¥ W Tgax
3T & IR @ & | A iR o g wIE qam |
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Breakfast
SPHRE

Category Weight Limit Utensil Instructions
bF1 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 |
bF2 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
bF3 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 |
bF4 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
bF5 | 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. fafy : 1. AL g Fed ¢ BE W R W | wWE @0 |
2. When beep keep paratha on tawa and brush with oil 2 W N W WS A W 6 AR B R W@ aT |
press start. D . . ; .
3. When beep turn parantha and press start serve hot with 3. dw {fﬂ? W S Zﬁ eI 3l i a
chutney or raita. IR B A1 T R |
bF6 Suji ka 0.1~0.3kg Microwave Suji 0.1 kg 0.2 kg 0.3kg
Halwa safe 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 | 2tsp
Method : 1. In Microwave Safe Bowl take Suji, add ghee mix it together Y : 1. Agpad A% aSd § ol of, € STadR Ud A1l e |
select menu & press start. ‘ﬁi TTIR T 39T |
2. When beep stir it and press start. - § 3y N fRed @ik ; .
3. Add water, sugar, cashewnuts, kishmish, kesar, Elaichi 2. w I
powder, mix it well and press start. 3. TR, A, g, fpufier, SR geraE TSNS SreHy T
e AN $iR we g |
bF7 Pongal 0.1~0.3kg Microwave For 100 gm 200 gm 300 gm
safe glass bowl 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 2 tsp
Dry fruits As per your taste
Method : 1. In MWS bowl put ghee , soaked Rice & Moongdal, select fafdy : 1. AsHEag AF = 7 N, W gL AEd R {1 are o,
menu & press start. ) W, IR Wi @M | )
2. When Beep add hot water, cover it and press start. 2. 99 A W W T g SRR @h & 3R weIE qaTd |
3. When beep, remove cover add all the ingredients and mix 3. 919 TS I W gab gerdR AW EART w1 € o
well press start. el aRE Py W@ e |
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Breakfast
TPHRE

Category Weight Limit Utensil Instructions
bF8 | Veg. Cutlet 0.1~0.3kg Metal Tray & Boiled Vegetables - Potato, Cauliflower, Carrots, Green Peas| 0.1 kg ‘ 0.2 kg ‘ 0.3 kg
High Rack Cornflour 2 to 3 tablespoon
Bread Crumbs 1 tbsp 1% tbsp 2 tbsp
Ginger Garlic Paste Y tsp Y2 tsp 1% tsp
Chilli Paste Yo tsp 1 tsp 1% tsp
Garam Masala Yatsp Y2 tsp Y2 tsp

Lemon Juice, Salt, Sugar

As per your taste

Method : 1. Mix Boiled vegetables, ginger garlic paste, garam masala,

dhania jeera powder, salt red chilli powder, bread crumbs
& hara dhania together, apply little oil to your palms and
shape as desired like tikki balls, cutlet rolls brush with little

oil.

2. Keep metal tray on high rack place cutlets on it, select

menu & press start keep on turning at beeps.
3. Serve with chutney & salad.

fafd : 1. Iach g afseri R M=) g8 a1 a9, JIRe By URe,
T e, afar SIRT ueeR, TS, drd e ueey,
THS, 3R & ufNa v | e of | o gdfera
| dd o S IR R B M B vRew g <,
BIR-BIC THS PR o AT &S] I & < |

FEEE
R el

2.89Td ¢ B V& W I, S¥ W dede W, A g iR wid

@ AR U BN W veied W |
3. el 3R FeAE B AT WY |
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Snacks
o

Category Weight Limit Utensil Instructions
Sn1 | 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 |
Sn2 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
Sn3 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 s}raln add chopped 2. T N R 9% AR PR e 9 | B §§ o
onion, chopped tomatoes, hara dhania, chat masala and . . .
serve. Td AR, &)1 4 3R A A el ik W |
Sn4 | Cookies* 0.3 kg Microwave Maida 300 gm
safe flat dish Butter 150 gm
on low rack Caster Sugar 170 gm
Baking Powder 1/4 tsp
Cocoa Powder 3 tbsp
Milk As required
Chocolate Pieces 2 tsp

Method : 1. Sieve flour, cocoa powder, baking powder in a bowl.

Beat butter and sugar till creamy.
Mix all ingredients to make a soft dough.

aswN

Roll the dough and cut into cookies with the biscuit cutter.
Place the cookies on a flat MW safe flat dish, at least

R : 1. %1 @), P U, T TSR B TE 98 § B o |
2. aE 3R THR B BN qE Be |
3.7 Al P fremeR g sEeE a4 o |
4.3 3dcE B el I IR filkee Fex F @ & w9 A P o |
5.7 @I B AHA B G A0 {59 @ fred wie

*

2 cm apart giving enough space for expansion.
. As "Pre-H" finishes, beep sounds, open the door and put
flat dish with cookies on low rack on glass tray.
Now, again press 'Start' and wait till cooking time ends.
7. Allow to cool the cookies.
0 not put anything in the oven during preheat mode (Pre-H).

o

WA A€ (Pre-H) & IRM &g W a¥g 3T & Fax 7 T |

uﬁfﬂ%m@mhmaﬁ@maﬁ%aﬁ%ﬁquﬁmﬂm

I

6."Pre-H" T B W §i7 B smarl o 3, T Iwaren @ref o) 7w
P @I wfed al X W PrA B ¢ D HW W | 36, FIN wIE 4T IR
GO TR G BN T AR DY |

7. 5@ B F@TeraR Se1 B |
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Snacks
o

Category Weight Limit Utensil Instructions
Sn5 Chhole 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 fafd : 1. T % 9o F T U F A 9N g BT o | ﬁ?i Td o
& weight. Press start. After cooking drain water from it. TG wid 9U | b B a1e g erel ?\
2. When b_eep in another MS bowl take oi!, Rai, jeera, chilli 2 4 o R (ﬂ’i’ A% a9 ¥ T, VT, SR Rl Ik, R e AR
3. Wi i tomperng wih poted chhle & poato peces, add st T S e 5 P e |
’ sugar and lemon juice, mix well for preparing chat. Y 3. xﬁ@%gggg % ; 312:\; ﬁaﬁ;?wqﬁ Kl
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 T A < WG A 31 F 39 BTel FemT 91 of | S99 HW Aol gY I, IR
to it, sprinkle red chilli powder, chat masala and salt on it, decorate with Bl & s ey, 3 Te AR 7B W 3@ Srel, et B Uy, Are ¥
chopped tomato, cucumber, onion & hara dhania and serve. R T ed | eAIeR, W, el R & 4 § AT W |
Sn6 Momos 0.1~0.3kg Microwave For Cover
safe idli stand Maida 100 gm [ 200 gm [ 300 gm
Salt As per your taste
Qil 1tsp ‘ 2tsp ‘ 3tsp
Water to knead a dough
For stuffing
Grated carrot, cabbage, green peas etc. ‘ Y2 cup ‘ 1 cup ‘ 1%2 cup
Chilli sauce,soya sauce, kali mirch,salt, vinegar. ‘ As per your taste

Method : 1. Mix all the ingredients for cover & make a soft dough. Cover it
and keep aside.

Mix all the ingredients for stuffing.

. Rollout small puris from the dough. Keep some stuffing mixture
on the center of the puri. Fold the puri and seal it.

Keep the ready momos in the greased idli stand. Select menu &
weight.

Press start.

N

&

o

3

.Wé%%vwmﬁwwfﬁwwé\ﬁwm
|

L & forg ol i @1 e o |

. 3R ) BIA-BIA T, [ F & F R aren fsr e qer
{ﬁaﬂﬁmﬁﬂl w

4. 9 YHR TAR AHW BT 0ol o gl wevs # v | A ok a9 g
5. WIE TaT] |

w N
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Snacks
o

Category Weight Limit Utensil Instructions
Sn7 Roasted 0.1~0.3kg Microwave ‘ Peanuts ‘ 0.1 kg ‘ 0.2 kg ‘ 0.3 kg ‘
Peanuts safe flat
glass dish Method : 1. In Micrtzw:ve Safe Flat dish take peanuts select menu & R : 1. AT I v fw F e o, A9 7 ek =’ qan |
press start. e ; ;
2. When beep stir it again press start to roast. 2. A g & W S o R, o @ Eré “nl
Note : In this way you can roast Cashewnuts & Almonds ez N WD W o P R A kS A E
Sn8 | 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
Oil 1 tbsp 2 tbsp 3 tbsp
Dhania jeera powder 1tsp 2 tsp 3tsp
Garam masala, Rai, Jeera, Hing, Haldi, Chopped green chilli | ¥ tsp Y2 tsp Y2 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.

1mﬁﬁawmﬁéHWﬁ1m & e e 70 3 W™
1ot | A 3R a9 FAaR WIS 3aT
zmméﬁmwmaﬁmé iR CICIN
e Y |
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Sweets Corner

GG

Category Weight Limit Utensil Instructions
SC1| Gajarka 0.2~1.0kg Microwave For 200 gm 500 gm 700 gm 1kg
Halwa safe glass bowl Grated Gajar 100 gm 250 gm 350 gm 500 gm
Milk 50 ml 100 ml 150 ml 200 ml
Khoya 1 tbsp 2 tbsp 4 tbsp 5 thsp
Sugar 75 gm 150 gm 300 gm 400 gm
Milk Powder 1 tbsp 2 thbsp 4 tbsp 5 tbsp
Elaichi Powder As per your taste
Method : 1. In Microwave glass bowl take all the ingredients, cover it, fafy - 4. Wé’c{ o TSl H ) Gl B o TheR ;ﬁ:L aﬁ
select menu & press start 3R <eTE TaT | !
2. When beep, stir it and press start. 2 &g W 3 R 3 R R wrE aT |
SC2 Besan 0.1~0.3kg Microwave Besan 0.1 kg 0.2 kg 0.3kg
Laddu safe bowl Ghee 3 thsp 5 tbsp 7 thsp
Powder Sugar 50 gm 100 gm 150 gm
Elaichi Powder 1/2 tsp 1 tsp 1tsp
Method : 1. In Microwave Safe Bowl take Beasn and ghee. Select fafd : 1. AgpaT ¥F aSA F I &R A A | WY g oIR were
menu and press start. T |
2. When beep. Stir it press start. - e ;
3. Allow to cool. Add powdered sugar and elaichi powder. 2. zﬁq ﬁ:ﬂg_ W 3@ 3 werd A 7l .
Mix it well and make a ladoo. 3. 991 B § | 1 AR gl uISeR Srel | 3l Xe ey
R TS, TG |
SC3 | Kalakand 0.1~0.3kg Microwave Grated Paneer 0.1 kg 0.2 kg 0.3 kg
safe bowl Milkmaid 50 gms 100 gms 200 gms
Milk Powder 1 tbsp 2 tbsp 3 thbsp
Cornflour 1/2 tsp 1 tsp 1tsp
Elaichi Powder 1/2 tsp 1tsp 1tsp
Method : 1. In Microwave Safe Bowl take grated paneer, milkmaid, fafd : 1. qrgmEag A% a6d § B BN TR, fAcwirs, fies ue,
milk powder, cornfloor, Elaichi powder, kesar. Mix well qFHT BT E] 3R ERIEEIRE I R SR of | 3D oRE
select menu and press start. o ' aiR e .
2. When beep. Mix it again and press start. . Ih:l‘ iﬁ R I . X
3. Garnish with dry fruits when set cut into pieces. 2.4 ﬁq_ $ W 3@33 R1 g SR wIE @ | . !
3. W #dl & WY WY IR T TN B A8 TH gHel H BIC |
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Sweets Corner

GG

Category Weight Limit Utensil Instructions
SC4 Shahi 0.1 ~0.3kg Microwave Bread Slices 1 slice 2 slices 3 slices
Tukda safe glass bow Milkmaid 50 ml 100 ml 150 ml
& High Rack Milk 25 mi 50 mi 100 mi
Sugar 1 tbsp 2 tbsp 3 tbsp
Badam, Pista Pieces 2 tbsp 3 tbsp 4 tbsp
Kesar-Elaichi Powder As per your taste
Method : 1. Arrange bread slices on high rack. Select menu & press fafyr : 1. 8 Y W I wisRi B waRed @ | ’:h—“l ﬂ%{ 3R w e
2 %iz.n beep turn slices press start. a‘slTQ l wERIS ; B
3: Mix Milkmaid, milk, sugar, dry fruits' and kesar elaic hi 2. A ijﬂi = 1 9o & o TR T |
powder in Microwave Safe Flat Dish. Pour the mixture on 3. fiewirs, gy, 4, @ ﬁa SR B 3@ q_é USSR B
slices and press start. Serve hot. HEHIAT W Foic U # e dRe fAard | 39 fAsror a1
RIS & HIR STet AR wId T | T w—IF |
SC5 Kheer 0.1~0.3kg Microwave Semiya (roasted) 0.1 kg 0.2 kg 0.3 kg
safe bow Hot Milk 100 m 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 Microwave Safe Bowl take semiya, add hot milk, sugar,
mix well. Select menu. Press start.
2. When beep add Badam Pista pieces, Kesar Elaichi
Powder mix well and press start. Stand for 5 mins, serve
hot or chilled.

fafd : 1. AEwad A6 a9 § G o, T ogy, AN S, e e
g | # gaN e <@ |
2.9y GAE I R e, R & ghe, FER g USeY
31el, 3ol TRe My 3R Wi qad | 5 e 9@ v W |
T A e RN |
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Sweets Corner

GG

Category Weight Limit Utensil Instructions
SC6 Barfi 0.1~0.3kg Microwave Khoya 0.1 kg 0.2 kg 0.3 kg
safe bowl Powdered Sugar 50 gms 100 gms 200
Elaichi Powder 1 tbsp 2 tbsp 3 tbsp
Milk Powder Y2 tsp 1tsp 1tsp
Method : 1. I;ehr/:icrg\:/eas\/seg:rf[e Bowl mix all the ingredients. Select R : 1. aEHEg A6 a6 § W DS B He | A, g, wré @ |
u. . = e ; o . :
2. When beep mix well and again press start. 2.4 &R g 3ﬁ? Wré m‘ .
3. Pour this mixture in greased flat dish let it cool and cut 3. g9 e a1 o ot g2 w0 R e, S B e
into pieces. THel § BIc |
SC7 | Payasum 0.1~0.3kg Microwave Rice (soaked for 1 hour) 0.1kg 0.2 kg 0.3 kg
safe bowl Milk + Water 100 ml 200 ml 300 ml
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, fafyr : 1. Arsrag AE IS F W, G 8Y A, g, gl o 3R Th
water and cover it. Select menu and press start. L ‘ﬁi ﬂﬁ 3R @ <9 |
2. When beep add more milk, sugar, dry fruits, kesar, o
elaichi powder. Mix well and press start. Stand for 5 2. 9 G & O AN g, AN G A, B A e
mins. sprinkle kewada jal on it. Serve hot or chilled. TSR e | Sl TVE (AT Sl e qarg | 5 e a6 o0 |
IS FR IS O s | T IT TS W |
SC8 Phirni 0.1~0.3kg Microwave Rice (soaked in milk for 1 hour) 0.1 kg 0.2kg 0.3 kg
safe bowl Hot Milk 100 ml 200 ml 300 ml
Sugar 75 gms 150 gms 200 gms
Kesar Ya tsp Y2 tsp 1tsp
Elaichi Powder Ya tsp Y2 tsp 1tsp
Elaichi Powder 2 tbsp 3 tbsp 4 tbsp

Method : 1. Blend soaked rice with milk. Pour this to Microwave
Safe Bowl add hot milk. Select menu & press start.
2. When beep add sugar, kesar & Elaichi Powder mix
well. press start.
3. When beep, take it out, stir it and press start. Stand for 5 mins.
When cool, decorate with pista pieces and serve.

fafd : 1.+ g¢ At B qu & @ e of | R T AEwaT 9%
8d # ST, ™ gy Famg | A g &R wIé qang |
2. 97 GAIE I W AN, DI, I TSR ST, ATV TRE
g, wer g |
3.9 G 31 W R g9 aeR Fered, R ok = gan |
gmﬁﬁ‘gﬁawwqélma@ﬁw,ﬁﬁa%gmﬁm
I
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Continental Menu

HiciH<d HiY

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.

Category Weight Limit Utensil Instructions
Cot Pasta 0.1~0.3kg Microwave Penne Pasta 0.1 kg 0.2 kg 0.3 kg
safe glass flat dish Butter 1 tbsp 2 tbsp 3 thbsp
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
& wlelght press start. IO PR wré AT |
2. Drain water from pasta. In MWS bowl add butter, . .
Onion, garlic & Palak, mix well pres start. 2. 7wt 1 o Fere 25 kikd W H e, W
3. Add cream, cheese, nutmeg powder, oregano, salt & ey aiR W SrefeR ) aRE ey SR were &E] |
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 |
Co2 |Veg O Gratin 0.1~0.3kg Microwave Mix Vegetables - Gajar, Cauliflower, French Beans (cutinto | 0.1 kg 0.2 kg 0.3 kg
safe glass bowl small pieces), Sweet Corns, Green peas etc.
Maida 1 tbsp 2 tbsp 3 tbsp
Butter 1tsp 2tsp 3tsp
Milk 1 cup 2 cup 3 cup
Hot Water Ya cup Y5 cup % cup
Grated Cheese 2 tbsp 4 tbsp 6 tbsp
Salt, Sugar & Pepper As per your taste
Method : 1. In MWS bowl take butter, vegetable & maida, mix well, R : 1. AEPT UG T a9d § Haad, Aot R a7 ST,

el avE ATy | W SR 9o ga] w24 |

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 By 3R e T |
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Continental Menu

HiciH<d A

Category Weight Limit Utensil Instructions
Co3 | 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 |
Co4 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
Co5 | Lasagne 0.3 kg Microwave Lasagne Sheets (cooked) 150 gm
safe flat glass dish White Sauce 1 cup
Low Rack Pizza Sauce 2 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. Except Lasagne sheets and cheese mix all the ingredients in A : 1. e oew R AT 1 srewx Wil wEiE AeEha A%
MWS glass bowl. Select menu & press start. pret EW\ ' el _ T BN wTe Tard
2. When beep, in MWS flat glass dish arrange lasagna sheet in f g Q a—f} ﬁ;ﬂ & ‘;h—i oo 4 N lsﬁ—d
the bottom. Then spread vegetable mixture on it again keep 2. ﬁ W a W .
another lasagna sheet on it and make layers of sheets and By | R SHd SR W %_q 1 s Bl | GaRT S
vegetable mixture. Spread grated cheese on the top and IR AN A e B | 3 PR aEE Wed iR
press start. Al B SR WA T | W SR HAT g3T A Berg
3. When beep, keep low rack in the oven and place the dish on 3R werd €9y |
the rack and press start. 3,417 GE I W AN ¥$ BT 3T H @I 96D S A
P T R wIE g9 |
Co6 | Chopsey 0.2 kg Microwave For 200 gm
safe glass bowl Fried Noodles 50 gm
Mix vegetables (chopped in Chinese style) 50 gm
Qil 1 tbsp
Tomato ketchup 4 tbsp
Soya sauce 2 tbsp
Corn floor 2 tbsp
Water 2 cups
Vinegar 1tsp
Salt, sugar & kali mirchi powder As per your taste
Ajinomoto (MSG) Optional

Method : For making Gravy
1. In microwave glass bowl put oil and mix vegetables, pour
water on it. Cover it. Select menu and weight. Press start.
2. When beep add all the ingredients except fried noodles
mix well and press start. Serve it hot with fried noodles.

faf : IR = @ fog
1. TP T IS H det iR Al fsrdt sref, I A
I SR @ & | A 3R a9 AR WIE @Y |
2. 919 GAE T W el g8 Jsod I BISIR Al aHiE s
<, 3l aRE M iR I &41 & | el g8 Teed b A1
T R |
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Continental Menu
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Category Weight Limit Utensil Instructions
Co7 | Sweet Corn 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Soup safe glass bowl Crushed sweet corn 50 gm 100 gm 150 gm
Water 2 cups 3 cups 4 cups
Cornfloor 1 tbsp 2 tbsp 3 thsp
Salt, sugar & Kali mirch powder As per your taste
Blanched French beans & gajar slices For garnishing
Method : 1.1In microwave_glass bowl take crushe_:d sweet corns and At : 1. AEEne e IS § Gad By e < ik g of
water. Cover it, select menu and weight. Press start. 3R TP & % AR ElTrI;{ e AT |
2. When beep remove from the oven add salt, sugar, kali ) .
P ; 2. 419 GAIE 7 W AT A qTeR [ o, TS, =, Blei
micrhi, mix corn floor with some water and make a paste. ;
Add this to a corn mixture for thickness , add water as ﬁﬁi STl | HEpT BT ST Ul B Wl ey Wfi IR DR
required. Press start. o | AFHT B M & U B MGT I & oIy Tlef 3R
3. Garnish with blanched French beans and gajar slices and HTARIDATTHAR I STARR TSS9V |
serve hot. 3. fodl gY ha 979 3R MOR $ gHS B A1 WY 3R
TH-TH R |
Co8 Cheese 0.3 kg Low Rack Bread slices 4 pcs
Garlic Butter 5 tbsp
Bread Metal Tray Garlic paste 2 tbsp
Grated cheese 4 thsp
Salt, kali mirchi powder, Oregano, chilli flakes As per your taste
e T aether Apply s misture to boih Sdes of bread sess, | DAL 1 70, T 1 e, v, @l Pd 1 ot e
arrange on metal tray. Y ;ﬂaﬁ:ﬁ @1 TH WA i lzsﬂ fAsor Eg LS
2. Keep low rack in the oven, select menu and press start. N R aa% SR ¥ X ‘
Note : Use French bread to make garlic bread. 2.7 : Eﬁ?‘ﬁ @ ]ﬁ—i )
Ae : M 9 99 & forg Ba I BT SRS BN |

* Do not put anything in the oven during preheat mode (Pre-H).

M—dic A1 (Pre-H) & SRM @1 1 avg o9 & arex 7 < |
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Always Fresh
LIS

Category Weight Limit Utensil Instructions
AF1 Orange 0.3~0.5kg Microwave For 300 gm 400 gm 500 gm
Muffins safe gIasTI bowl Maida 50 gm 75 gm 100 gm
smal Powder Sugar 50 gm 75 gm 100 gm
Butter 50 gm 75 gm 100 gm
Eggs 1 no. 1 no. 2 no.
Baking Powder Vs tsp Y tsp 1tsp
Orange Essence Y2 tsp Y2 tsp 1tsp
Orange Colour 1 pinch
Orange Colour As required
Method : 1. Beat butter & sugar till fluffy, add beaten eggs to it. R : 1. FRaT @ik AN B SRR BN 96 B | o By IS B
Fold §glveq maldla, baklngvpowder. Add .aII the s el | B §'::F Sar aie AfE qreey @1 g | arg
remaining ingredients & mix well. Pour tis mixture e Sreit ; forem & fy N
into greased glass bowl. Select menu and weight, STe ol TRe | =1 TR
press start. el o3 g 7oy aTSel  Sref | e SR g gAY
WIE @ |
AF2 Instant 0.1~0.3kg Microwave For 100 gm 200 gm 300 gm
Brownie safe glass bowl Milkmaid 30 gm 50 gm 70 gm
Cocoa Powder 2 tbsp 2 tbsp 3 tbsp
Butter 1 tbsp 2 tbsp 3 tbsp
Dry Fruits 50 gm 75 gm 100 gm
Crushed Biscuits 1 cup 1% cup 2 cup
Vanilla Essence Y2 tsp Vs tsp 1 tsp
Method : 1. In Microwave safe glass bowl mix milkmaid, butter fafd : 1. qgpET A% @R IS § Aewpds, gaed iR ql@ A4t
and dry fruits together. Select menu and weight, [EEIN T g w@ré g9y
press start. When beep, add crushed biscuits, ;ﬁﬁﬁg I I Iﬁi GTN}) AR T aE Igfgq
cocoa powder and vanilla essence. Set this mixture S > SR A % STl |
in greased flat dish, cut into pieces and serve. 9 39 AT a1 R were R 7 wI¢ | ghSi | e
PR W |
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Always Fresh
EIEGISL

Category Weight Limit Utensil Instructions
AF3 Oats 0.1kg Microwave For 100 gm
Kheer safe glass bowl Oats Flakes 25 gm
small Milkmaid 2 tbsp
Milk 1 cup
Sugar As per your taste
Elaichi Powder Y2 tsp
Method : 1. Mix all the ingredients in Microwave safe glass bowl. AR : 1. T TERRT B AEHNT I T asd § A o | 'ﬁi
Select menu and weight, press start. ’ AR .
o FAHR WIE T4 |
AF4 Vitamin 0.1~0.3kg Microwave For 100 gm 200 gm 300 gm
Bhel safe glass bowl Mix Sprouts 100 gm 200 gm 300 gm
Water Ya cup Y2 cup 2 cup
Salt, Chat Masala, Chopped Green Chilli, Chopped Apple, As per your taste
Chopped Kheera, Chopped Tomato, Anar Ke Dane,
Grated Coconut, Chapped Dhania
Method : 1. In Microwave safe glass bowl take mix sprouts, fafd : 1. Agepraa 6 o IS # Al Wse o, S W a
sprinkle water over it. Select menu and weight, v | ’h:l R o TR e gard | 91U S WSB!
press start. When beep, drain all the water from : .
it. Mix all the ingredients with boiled sprouts. AR 9 016t | ST G RS 3 WA A A
Garnish with grated coconut, chopped dhania @1 fire N BRI Y ARAT AR B §Y G Db W FAY
and serve. AR TR |
AF5 Café 0.3~0.5kg Microwave Milk 300 ml ‘ 400 ml ‘ 500 ml
Mocha safe glass kettle Instant Coffee 2tsp ‘ 3tsp ‘ 4tsp
Nutmeg Powder, Cinnaman Powder As per your taste
Method : 1. In Microwave safe glass kettle mix milk with sugar, fafd : 1. AgwHT A% TN B F gy, A, FICT BN, el
instant coffee, nugmeg powder and cinnaman powder, TeeR, AR R gresR fem | % AR a9 EEDd w e
select menu & weight, press start. When beep, add AN 5
grated chocolate & mix well. Pour into the coffee mug, o (| 49 S R W §§ Nl 31 3k M e T |
decorate with whipped cream & grated chocolate. BB A H el B g P IR R gd dAfheie W Away
Serve hot. T IR |
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Always Fresh
LIS

Category Weight Limit Utensil Instructions
AF6 Peanut 0.1~0.3kg Microwave For 100 gm 200 gm 300 gm
Ladoo safe glass bowl Crushed Roasted Peanut 50 gm 100 gm 200 gm
Chopped Dates 2 tbsp 4 tbsp 6 tbsp
Grated Dry Coconut 1 tbsp 2 tbsp 3 tbsp
Ghee, Powdered Sugar, Elaichi Powder As per your taste
Method : 1. Mix all the ingredients in Microwave safe glass bowl. R : 1.l Il &1 Agag W T aree § e o | Wi
Select menu and weight, press start. When beep, doid e B A
remove from the oven, Let it cool and make ladoo. zﬁﬁi e i | JRLELR R
AF7 | Dates Roll 0.2~0.5kg Microwave For 200 gm 300 gm 400 gm 500 gm
safe glass bowl Chopped Dates 100 gm 150 gm 200 gm 250 gm
Crushed marie Biscuits, Desicated Coconut & Elaichi Powder | 50 gm 100 gm 150 gm 200 gm
Chopped Cashewnuts As per your taste
Malai 1 tbsp [ 2tbsp [ 3tbsp [ 4tosp
Method : 1. In Microwave safe glass bow! take chopped dates & fafer : 1. Arshrag AE W a6 § B BY WoR 3R Al of | Hi,
malai. Select menu & weight, press start. When beep, R go TR e <91y | 419 A R S g 3§ 9T’
remove from the oven. Let it cool, mash it and mix all oS ¢ . g 5 frgi Rreg
the remaining ingredients. Make small rolls from it. SUSSE R @ e S
Roll it in desicated coconut and serve. B30 BIe—BIe el 911G AR AIRTA & EN < ¥ oe § SR
R |
AF8 Cheese 0.2~0.5kg Microwave Cashew 200 gm ‘ 300 gm ‘ 400 gm ‘ 500 gm
Cashew safe glass flat dsh | ["Cheese 2 tbsp | 3tobsp | 4tbsp | 5tosp
Salt,kali mirch powder As per your taste
Method : 1. In MWS flat dish take all the ingredients mix well, fafd : 1. AgHg A6 e woe fu F @i It o
select menu & press start. PR ared) aRE el o | Iﬁi TR e qam |
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Utility Corner

gfden afR

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, gree ¥ o SR swE R o Hig v ST, #9997 o vere qad |
2. JATIH 3R AT ey AL diS |
uc-3 Auto 0.2 ~0.5kg Microwave Veg - (Paneer, Green Peas, Com efc.)
Defrost safe bowl
Method : 1. Take in Microwave Safe Bowl, select menu and press start.
2. When beep tumn the food.
R : 1 Argmiaa S arse # o Wi g ok e qarg |
2. 0 GAE RGN B IS S |
uc-4 Auto 0.5~ 1.0kg Microwave Non-Veg - (Chicken, Mutton efc.)
Defrost safe bowl
Method : 1. Take in Microwave Safe Bowl, select menu and press start.
2. When beep turn the food.
R : 1, wrgwaa v ard # o Wi g sk %erE &t |
2, 7 FAE TR GH B IAC S |
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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
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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
microwave energy. Repairs should only be undertaken by a qualified service
technician.

Ft ot SR, deTet UFTet, JRE SevaTTdh (e a1 3ra & fohef) urd & Sesre T o | 7d
& o peret N S ged |

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

oven when not in use. The water will safely absorb all microwave energy, if the
oven is accidentally started.

Y ofY ate Tl T T, 78 T8 BRI fh Ueh ToT UT SR oTe H ¥ arfd geferas

QTet! Tt TR U AR Sroft ARG T |

Do not use the oven for the purpose of dehumidification. It can be the cause of
serious damage of safety.(ex. Operating the microwave oven with the wet
newspapers, clothes, toys, pet or portable electric devices, efc.)

A EEg SR & B 3T BT TARTAT TR | S GRIGFIT bl ORI &I AHTE |

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.

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 & |

Do not operate the oven with a kitchen towel, a napkin or any other obstruction

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

I St TIHI 1R 317 g MY 37 & Uhe ATs 3R ATl 3 i g & A1 Iy
RTRIRT ARIghTad forehol BT AT B |

Do not use recycled paper products since they may contain impurities which
may cause sparks and/or fires when used in cooking.

T TR T 3TRT &R Bl EaxT 81 Hha @ |

Do not rinse the turntable by placing it in water just after cooking. This may
cause breakage or damage.

T YT b gRal d1G Tl ¢ I T STl | S T8 Ce a1 & |

Small amounts of food require shorter cooking or heating time. If normal times
are allowed they may overheat and burn.

2T IS 3 T &7 FHT TR | ATERUT 777 9 27 1y 77 2 et & SR St Fael & |
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

20

21

22

the food container is deteriorating.

S QT TR 3 thape dTel e 3 U1t ST & 31 foharT STt & aY 94 oRTIaR <k
N fh T @RI AT TR 81T |

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.

g 1 3T FRRT & arae Y o e & 519 I 37eT R TR & SRINT U &1
SR T TP A T =1 oh EeR i o &l

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

TRer geTef AT S §g AR A AT YhIY rerar URTATS B HhdT = |

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. ]

I 37T T SRATSTT &SRR & AT A WART 79 e T X I b e} HeTet HRIR &
RATAIRIA |

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.

3 31T < ol F o7aT TR & foTT oY gL i Wal & AT el | 3T SISR, TR BfebIe,
IR BFE, 31 B, FFARST iR 2 o1ar Hiet s A 81 7 1 5 ST AT TS
dreE el STel 81 Tl A Ao T el & | fFeToR ol 3 Ugel 3 31T <= o bl 3 T e
2
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Technical Specifications / Two Recipes for starter

dhital SR / TaRigy & forg 1 e

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

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

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

not correspond with the coloured markings identifying the terminals

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

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

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

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

BROWN/RED T % IRR & a2 i & L' fU ¥

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-8088NRH

230 VAC 50Hz
900 W (IEC60705 rating standard)
2450 MHz
525 mm(W) X 320 mm(H) X 520 mm(D)

Power Input/dTaR gTYC
Output/3AT3cYe

Microwave Frequency/ATgIda fihaei=it
Outside Dimension/dTg<! HTd

Power Consumption/dTeR &HGTRIe

Microwave/ATSHIAq 1350 Watts
Grill/fra 1250 Watts
Combination/®HIFRH 2650 Watts
Convection/&IaRT 1350 Watts

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

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

Papad Papads:
placed at placed at
centre of Glass centre of Glass
Glas Tray Tray Glas Tray Tray
1. ROASTED PAPAD 1. gﬁ RIS 2. POP CORN : Place the pop corn
Procedure: R Pagt; totthde glass Lray erJOPegy 'ai
Formaking Single Papad : . Instructed on packing. Use fuic
% 919g 79 @ forg : start to set 3~4 minutes. remove
K Eflaéf;gf [ﬁ\;’ pa;’:is;zcr? ?ﬁqﬁz 1. TN S B 49§ Gl S I, the bag after poping sound has
picure above.y’ S 6 SR R W ewt g | stopped.d Tak;et caLe Lhat l:r)ﬁg
2. Select Micro-100% Power Level 2 T151-100% Y ¢ i otatng. e W
and*Cooktime. B o g | ) )
3. After Papad cooking give 3. TITS U WM & 918 30-45 9378 NOtP}' "AtteDnd p?pmg }?rotcess
standing time of 30-45 seconds. PIEfETeRAT careuly. Do not overneal as
5 cause flash fire.
Formaking more thanone Papad: U @ 3ifile qrgs g1 @ forg

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

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

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

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

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

A - T B B 9 AT

2. Wrapthe papadin atissue paper.

2. 9 Pl ey IR A e S |

3. *Note : The cooking time may
vary -

a. As per the composition of the
papad material.

b. As per the Quantity of papad
used.

3. Rl : 7o & A H R B
A 2 —

a. UUS @ AEH B §Ee B

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

< | TR A Y i g9 3
T HHA E |
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