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Precautions to avoid possible exposure to excessive microwave energy.

AT ITTIID F&H TR Froll Y AFHTIAT 5 | T9H & g |

Precautions

ATaeferar

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.

SIRR YOIl H Sl 21 I a8 31T SRATST GolT W & -Tal gel Al | HFel Sexa(d
e SRATSTT T E1TT & & T 31U AT U bl HiehaT 97 _al & | &1 Y 391 ARIGhIAT b
Ffeep Tl 7 SATHDT & | AT AT HUCT SCREATD b AT BSG 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.

3T b The g AR SR &b e 1g g3 1 X 3R 7 8 et 1 TS 1 b bl of ol g3 A%
TS |

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

3 BT YANT T o IS (1) SRaToT J1 21 (2) &1 a1 orar et 87 (3) SR & &< 8 aTel 9o
R |

Your oven should not be adjusted or repaired by anyone except qualified service
personnel.
3T & TSIFCHE T AR ST AT Sfere] 3 81 RIT |

A WARNING/adTa1

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

IE LT W Y U™ BT GHI FE W FreafRa fpar e | S o Sa1eT 9T 3ER @1

ST IHS FhelT & 3N AT AT 3Tb 3T Bl 5 PR ABATE |

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

overheating the liquid beyond boiling point can occur without evidence of

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

possibility the following steps should be taken:

TG TS FaT H A gared S U, W SR = Uy T Rd 9wy Afe Sqerid

% T B O B @ gagel Te) R od | 399 R uerd Sie’d 9 warel ™

Eﬁaﬁ%www@aﬂﬁ%mﬁﬂﬁ@amwﬁmﬁm
Avoid using straight sided containers with narrow necks. /aeel Tt dTel 3R A=eT
TS ATl FefATRT T AT |

2 Do not overheat./ SARTTRATE & |

3 Stir the liquid before placing the container in the oven and again halfwa
through the heating fime./ e X 3 Tgel S aRe yaTef a1 gHTST 3R &T‘HWT«‘%
HTHRI B P a7 fR A gAY |

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 P TE 2T Y P U SR &I, I
FATY T fetTU 1R ST T @ & Ugel e of |

5 The oven should be cleaned regularly with damp cloth and any food deposits
should be removed. /37T 8 U< & 11 A w0 I A% 2141 91T 3R fhdy
o) ST ETer geed ol ge feam S =Ry |

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

may cause sparking./3Ta BT TRT € 371R AR W & ST IR 1 B FTRI=T F1fehT
BT E |

A WARNING/T<Tg1

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.

[ T ERT HISH TR S & 918 B T $ 7 TP A BIs < | Mo @m
gl S A9 Y Wi STaed vl | 92l & v 9 gy & [y Arae= & |




Precautions

Aradrfer=r

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

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

Ge&H TR Th UBR BT Foil & oI ST T 3R AT YHR TN &b FH I SNt & |
[T A e TR TRIATSE H ATl 8l T a7t 3R Sietclt & 3iiR o1 1 wvimar sret
T S AT YA & | IR TSI T 5 HG I+ SHIDR R TR & o a8 e o
BT ool BT TR TR A | R BT <1 T fAeged o F=IS Feoft 3 < et & O 9 geoT a&r
Fotf I YT RN S |

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

TE &N THT & & 3 o1 P Sia) gl gu fovy | TR vl B | e el g8 e
3T 1 & oY OR. Tfley Reell & 1 e IR o1 b e feat & aTex el 31TelY, erbiF O
g9 et 8 1 ofer, ol gt & ur oiR et Sy garert 7; ofiR g garef geraR gRfEa
YT Tetl &oi & fefu g 8 |

Microwaves do not heat cookware, though cooking vessels will eventually get hot
from the heat generated by the food. !
GEHA S TESU SR Bl TR &l el 8, ST YT atel u oot i RA B & (it
AMERERITRABI SIS |

A very safe appliance
Teh ggl R8T SUBRUT

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

STHT Y& TET ST TR ST GRIET & 3P T I[E SUDROT Y 39 |
9 SRATSTT AT & ST 37U SATY H&H TR I GG B T | &7 TR St
93] e ¥ THiEC H 9ET il 8 9 S8R W STl 7, 3R 78 sl #is ot
Frort BT & AT o7 31T STER @ |




+ Either use earth or use exclusive 230V socket with earth.
31l 1 SR B A1 3red & e fafdne 230V &1 e swiH 3N |
+ Do not bend power cord forcefully or break.
IR BIS Bl Feqda = Al 3R 7 & A |
+ Do not pull out power cord.
R BT Bl G TE |
+ Do not use several power plug in one socket at the same time.
TF 9T H 950 AR IR 1 U Aide H U A1 SRATS T DY |
+ Do not plug in or pull out power cord with wet hand.
ARY BY B A W 7 & oI 3R A &) e |
+ Do not spray water inside and outside of microwave oven.
T o SR SR dTER Bl SR I+l 7 e |
+ Plug out power cord during cleaning or maintenance of set.
aﬁmmwzﬁgﬁwwmaﬁwmﬁ \
+ Do not heat up the food more than necessary.
YT P STITIT 3 3Aereb TH 7 BN |
+ Do not use microwave oven other than cooking or sterilization such as

cloth drying etc.
AIHTAT 3MTAT BT W GhT AT RRIATGOIe & IfTRET SHIATA T BN oA

PUST DT G 3N |

+ Do not insert pin or steel wire efc. into inside/out side of case.
B e T TER U7 JferdT TN Bl AR A Slef |

+ Please be careful during taking the food since high temp. water or soup
may be overflow to cause burn.
wﬁ;ﬂaﬁwwwmﬁaﬁﬁiwmwwﬁmwmww
[Tz |

Safety Precautions

GNGIRGIEEIR R

+ Do not plug in power cord when socket hole is loose or plug is damaged.
febe Blel Glell 81 A1 Wil fAere B IR UTeR TS = oY |

+ Do not use oven while some fore|gn material is attached on the door.
T4 SRATS] UR PIg dTeT Uared @ B Al e Pl SRR 7 DX |

+ Do not place the water container on the set.

T & HIR T BT T 7 7 |
+ Do not place heavy things on the set & do not cover the set with cloth while

usin
gwnﬁﬁaa@sﬁ?sﬁwwﬁwﬁzﬁmﬁqﬁl
+ Do not install the set in the damp space or water sputtering area.
e 1 et R TR A1 5781 U+ & BIc TS W8 &, T e |
+ Do not let children hang onto oven door.
Tl Bl 3faH B &AW T ACHA & |
+ Do not heat the unpeeled fruit or bottle with lid.
11 5ol g et a1 gaeh ol g€ drcet I 7 R |

+ Do not hold food or accessories as soon as cooking is over.

QI U & R d1S W T HERIG SUGRON Bl 7 U6 |

+Plug outoven if it is not used for long duration.
Ife; sitae el srafd) & fory gReraTet el €11 © a1 i qTeR et < |

+ Install microwave oven in the well ventilated, flat place.

AIZPIIT NI DI FATGR 3R AT ATH UR &l Y |

There is danger of blast if covered bottle, sealed food, egg, and chestnut etc.
are cooked inside oven.

5 I, Wes WM, TS AT BT TN BT 3T H THM TR Hed HT Wl 2 |



Unpacking & Installing
QAT 3R AT HRAT

during delivery.

By following the basic steps on these two pages you will be able to quickly check that your oven is operating
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

Rl fRu gu et a1 & ST Frerfie = epcl & 1 31U 3Ta e <ieT 8T & AT T8 | STTUDT 3T 31TH el TN PR T8 & 5h SR
AT T & | TTIEHT FET TRV ¥ el T AT AT SRRRIT AR GBI Fieprer 121 a1 e o &t sfoept ore fSferast =

SRERA T gaTTe |

o Unpack your oven and place it on a flat level surface.
STUT 37T WP Ueh AT F2IH TR T o |

) Glass Turntable/
M

Roller Rest/

fira Yo

@ Place the oven in the level location of your choice with more than 85cm
height but make sure there is at least 30cm of space on the top and

10cm at the rear for proper ventilation. The front of the oven should be at

least 8cm from the edge of the surface to prevent tipping.

An exhaust outlet is located on top or side of the oven. Blocking the outlet can
damage the oven.

37T T Y FAIRIE T IR 85 WHY. Y IrelTs UR I ifeh=T T8 &2 & fob 77 & o 30 T
BT T SR 3R 10 7. T A IS A e ... F AT 3Taeares § | 319 BT 1T o faver
T A B 8 Y. T b TR X BT AT ATh T8 THRI ¥ 1 b |

T T ARG I & foTy SUR 3i1R fFR 1R 37e & & 918 9T 7 T AT 37a Pl T IR

DTS |

—

THIS OVEN SHOULD NOT BE USED FOR COMMERCIAL CATERING PURPOSES
I TR BT TS ST & fAg T & |



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

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

from the electrical socket and then plug it back in.

ST TG T A 8 T A S < | 9 I1d 3 T W o 31T0epT gy &1 harel a8

<>

ontop.

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

3T TR o &XATS] Bl SRATS IR o1 U &< b GRI W | FFaTe! 9ot Pl Agx B

JUHRT & ST TRI A FSTEIT T | SR SATIBT IR T S BT Te! < I81 & a1 Tt

foreger et oh fraTet o 3R O Ao SR S ol |

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

and close the oven door. If you have any
doubts about what type of container to use please refer to
page 26.
& TXT GRIET U o 300 e, ITe R of I HId hl TRA TR
TR TR TR 1 SRS 78 FR | 3FR ST BT 2T & UT o ThR
FATPUATYSS JE WA |

-

a  microwave

Fill
O safe container with

Press the START
button one
time to set 30 30

seconds of

cooking time.

When you

press the

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

LI TR & BT e TR S&T < AR
30 Hos & fory FrafRa @ 5@ 3
ERINEACEIDU RINGACIEIE RS SURCIN
JIHT TR YT B BT o
FRT |

ff R R R Pl & AR BT SR |

The DISPLAY will count down from 30 seconds. When
it reaches O it will sound BEEPS. Open the oven door

and test the temperature of the water. If your oven is
operating the water should be warm. Be careful when removing the
container it may be hot.
T H 30 Aprs FF Y% 81 ST 1T I8 o e UgehT A U et S |
TSR T ST @t SR AT BT AT STa o | SRR TR TG BT e T&T &
a1 I T ERT | AT 9 ST 31 I YT Pl 82T V8 8l a8 RIS T &

ABTE |

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



Child Lock
TS Alh

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

AMUF T W FREm &b U™ & S fF
IFTGLYD IUANT I 37e Pl bl & | Th TR
ASes ol HeRa B A M BIg Hrf 7!
Hull

However your child can still open the
oven door.

Seffes SATIRT FodT 37 T SaToll fohe ot
G FHATE |

Press STOP/CLEAR.
ORI ¥l / fRAsR

Press and hold STOP/CLEAR until “L" appears on the display and BEEP sounds.
STeceh ‘L' Ueef IR T TR 3R o 7 o J9 db T / fFRIsR e v Sigd |

The CHILD LOCK is now set. TTges al (e & T8 |

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

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

“L” remains on the display to let you know that CHILD LOCK is set.

(If you press any: button).

LY e OR ST RS S 31T ST SIRAT &t Ao dle afRa & |
(a1 AT BT I e qa)

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

TS Tl B P o1l TC1T / fFeAR SqThR Teb SIS Saad 'L’ T 7 81 5 |
3T &1~ Gl 919 T8 B STRAT |




In the following example | will show you how to cook some food on 80% power for 5 minutes Mi cro Powe r Coo ki n g

and 30 seconds.

37 2 TR ITERTI 5 H Q1T 8 3MTER 80% &FTAT 0K 5 e 30 U & foru T AT | q.l.q.;ﬁ. VIR ﬁ'. UhTT

Your oven has ten Microwave Power settings.
As shown in Next Page.

MU ME H T G&+ TR & T (eiRor g |
SR aTel Ul W T g

After cooking is over, End Reminder

Beep Sounds per 1 minute for 5 minutes
until the oven door is opened.

ST BT YRT 1 STRIT 31 b €T feaTet ety
JAE M | e W= 5 M & fofg 9 da a1 &1
SRATAT T Gl |

2 STAGE TIMED COOKING

For Two Stage cooking, repeat timed cooking
steps 2 through 3 before touching the START
pad for additional Time and Power program
you want to add.

Make sure that you have correcily installed your oven as described
earlier in this book.

S 91 UR &7 < fob MU= S1TUehT 31aT AT e 3T & SiT 59 febarer
+ gl foa fear mar € |
Touch STOP/CLEAR. <t / foerar @1 8 |

Press MICRO Twice fo select 80% power.

80% TSR BT Id forl MICRO T &l IR &Y |

“P-80” appears on the display.
P-80 Weefe TR fawerT |

Enter 5 minutes 30 seconds by touching
[5], [3], and [0]
[5], [8],-and [0] @ e 5 fase 30 dows e¥d W |

Touch START.
wie @1 gy |




Micro Power Level
HRIEhY &THT TR

Your microwave oven is equipped with 10 power levels to give you maximum flexibility and control over cooking.
The table below shows the examples of food and their recommended cooking power levels for use with this

microwave oven.

SATIHT G&H T 7 10 &1 TART GIATR | JATID] ATeH HHTIRED 3R TfIBR Tebr & 1 b forq 1= oy it et  Sareweoit
P ITER RSP UBM b foru ST e FrafRa Hrrfl & 397 3/a & Swiv o forgaars wit E |

Oi

10

POWER LEVEL
&l TR

USE
SUART

10 HIGH 100%)

* Boiling Water

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

* Whole poultry.

Q9 (90%) * Reheating rice, pasta, & vegetables.
8 (80%) * Reheating prepared foods quickly.
* Reheating sandwiches.
() * Cooking milk and cheese dishes.
7 (70/0) * Cooking cakes, breads.
* Melting chocolate.
6 (60%) * Cooking whole fish.
* Cooking puddings and custard.
5 (50%) * Cooking whole poultry.
4 (40%) * Thawing meat, poultry and seafood.
Y * Cooking less tender cuts of meat.
% ]
O * Taking chill out of fruit.
2 (20/)) * Softening butter.
1 ('| O%) * Keeping casseroles and main dishes warm.
* Softening butter and cream cheese.
0 (O%) * Standing time.

* Independent.




L
In the following example | will show you how to set 2 minutes of cooking on high power. QU I Ck Siq rt
132 TR TETER0T H U TS b febvy e 2 e FieiRom fdharm SiTeT & epr o for Soer el o | WQJ-\GW

Press STOP/CLEAR .
g / fFAsR <ar) |

Press START four times to select 2 minutes on HIGH power.

The QUICK STARTfeature allows you to
Your oven will start before you have finished the fourth press.

set 30 seconds intervals of HIGH power

cooking with a touch of theSTART SR 3T DT AR IR Iod &7 0K R e &1 e & forg | ama &t
button. STE T AT Y PR T, T8l &1 S1e oIep AT A TR SIS BT |
T PO 3T A8 TR T & 3 31

30 HPHUS F IR Iod &FAT H U1 Tl

& IO FeT B @ | During QUICKSTART cooking, you can extend the cooking

by repeatedly pressing theSTART button.

A |
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° M In the following example | will show you how to use the grill to cook some food for 12 minutes and 30 seconds.
Grill Cooking e ToTlowing mampe Tl show yoy hovtlo vse e ar N
ﬁ ﬁ T T IaTeRvT H H T @S o Ahie & TIRT & GRT SMER & yHHT 12 ffFe 30 Hahvs & forg |

Press STOP
T ST,
Press GRILL.
This model is fitted with a QUARTZ GRILL, GRILL 91T |
so preheating is not needed.
This feature will allow you to brown and
crisp food quickly.
I Aisd FaTeS fiet & A1 & gaferg Iqan et
eS| Set the cooking time.
S 3NTIDT TTog A IS+ SR et uamef firet et I T e X |
2 Enter 12 minutes 30 seconds by touching

(1], [2], [8] and [O]
[1], [2], [3] 3R [0] @1 ©&x 12 e 30 dars <8 W |

Press START.

& £ START

Q-START

12



You can set either 12 hour clock or 24 hour clock. In the following example | will show you how to set the time for
10:35 when using the 12 clock. Make sure that you have removed all packaging from your oven.

B 1 397 0 ) SeTRur H # ofruet 12 5ue et H 10:35 & 9 o e e
FrafRa e & e | F ara e SR fh STTom 31 efe T f RE A @It i g |

37T 12 Tue T 24 g $Hi gt fHerfRa o= A

Setting the Clock
gt i fatRa e

When your oven is plugged in for the first
time or when power resumes after a power
cut, a ‘0’ will be shown in the display; you
will have to reset the clock.

ST STIPT 3T T AR Tl BT ST & 31 afeR
FEH AR A e 0" fove d R ars |
TR STTUDT 3FeT 1 B! fOhRRY e et st |

If the clock (or display) shows any strange
looking symbols, unplug your oven from the
electrical socket and plug it back in and
reset the clock.

ST TS (1 vl ) TerT foeg e & | sy
e Alhe ¥ feremter 311 fohR & SR ComT aeh Tt
PIUCSH |

Note: The clock is designed to operate at a
supply frequency of 50 Hz only and any
variation of frequency is likely to result in
error.

Make sure that you have correctly installed your oven as described
earlier in this book.

I ST &7 H IRGY Y AT 31 Bl Tel A RIT & S 9 fobele 3
Ugt AR AT E |

Press STOP/CLEAR.

SR T [ R

Press CLOCK once. T<t U R S |

(Ifyou wanttouse 12 hour clock, Press CLOCK once more. If you wantto change
different option after setting clock, you have to unplug and plug it back in.)

IR MY 12 G0 6l TSt STANT HeT T & Y, A1 ] bl Ueb o1R 311R GIRI 3R 31T Th SR
TS FefRa o & 18 ey searTaTed & a1 o FaTe a gaRT SIS < |

Enter 10 Hour and 35 minutes by touching
(11, [0], [3] and [5]
[1], [0],.[3] 3= [5] @1 ®a= 10 < 35 fare e W |

Press START. The clock starts counting.

TerE eaRi | B! AT O vl | £ START

Q-START

13



Com bl nqtlo n Coo kl ng In the following example | will show you how to programme your oven with combi mode co-3 for a cooking time

of 15 minutes and 30 Seconds.

Eﬁ'@ﬁ?ﬁzﬁﬁﬂl o1 SareRer # quimn M R 5 uee & w15 fe 30 Yo @ U BiE dls & A o sad B Y
S Je BN |

Press Stop/Clear.
Stop/Clear T4V |

Press COMBI. three times. / COMBI A< 9k 4T |
“Co-3" appears on the display. / f&aw@ W “Co-3" faw@ms <ar B |

Your oven has a grill + micro 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. E 15 mi 4305 dsb hi
o B 4+ ;. & ﬁﬁ?ﬂ 3 [1r1]1le[|'5]l [ar,Tlg;JLe?O?n econds by touching
STEY 3T EeY IR ATgpIad § g A (7 (11, [5], [3] = [0] %1 e 15 fire 30 dae < W |
STTT—3TeTT) T UdT D & | SHDT AHI:
e Fd & 5 99 @Fl uee 4 B9 99y

T B |
The quartz heater grills the surface of the food while Press Start/Quick Start. / Start/Quick Start <dTC |
microwave heats inside. Moreover, preheating your START
oven is not necessary. —_
Eﬁﬂ’cfa il SR o & vty Be careful when removing your food because the container will be hot ! Q-START
Wﬂwﬁnﬁﬁgﬁm%lﬁﬁ%ﬁglwaﬁ ST [[eprerd I AasT avd w@ifd 9| aHg g4 T g !
Combi. Cooking Mode / ®i+i Fip Ars
CATEGORY

Co-1

Co-2

Co-3

14



Various Cook Functions

fafr=1 G sragonferl

Please follow the given steps to operate cook functions (Indian Cuisine (IC), Health Plus (HP), Sweet Corner (SC), Chatpat Corner (CC), Child's Favourite (CF), Snacks (Sn), Utility
Corner (UC), Breakfast (bF)) in your Microwave.
Eapil I ATgehIad B faf= wrigonferT (Indian Cuisine (IC), Health Plus (HP), Sweet Corner (SC), Chatpat Corner (CC), Child's Favourite (CF), Snacks (Sn), Utility Corner (UC),
Breakfast (bF)) &1 Fci @ forg =1 f&2 31 TR0T a7 QIR o |

COOK | Indian Cuisine (IC), Health Plus (HP), Sweet Corner (SC), Chatpat Corner (CC),
MODE | Child's Favourite (CF), Snacks (Sn), Utility Corner (UC), Breakfast (bF)
STEP-1| Press Stop/Clear
STEP-2| Press [IC(1-8), HP(1-6), SC(1-7), CC(1-4), CF(1-7), Sn(1-7), UC(1-8), bf(1-5) to select
category.
STEP-3| To set Weight (if required) follow below steps.
Press [1], 2], [3] to select 0.1, 0.2, 0.3kg respectively for above categories.
Note : - If no weight skip this step and press start.
STEP-4| Press Start

15



Indian Cuisine

RINE

Category Weight Limit Utensil Instructions
IC1 Gajar ka 0.3 kg Microwave Safe For 0.3 kg
Halwa GIaSZBOWI Grated Gajar 300 gms
Microwave Safe Ghee 2 thsp
Idli Steamer Milk Powder 5 tbsp
Khoya 6 tbsp
Sugar 5 tbsp
Elaichi Powder and Dry Fruits As per your taste
Method : 1. In MWS glass bowl take all the ingredients and mix A : 1. FgHIT AE N a9 H G FEiRl B oe) 3 aRE
well. Add % cup water to Idli Steamer. Put the MWS e of | 3ol TR H % B Ul STel | AISHId A T
glass bowl. Cover. Select category & press start. a8 | gFER iﬁ 3R werd qam |
IC2 Mix Veg 0.1~0.3kg Microwave For 0.1kg 0.2 kg 0.3kg
safe bow! Mix Veg. (Carrot, Cauliflower, peas, beans, potato) 100 g (Total) 200 g (Total) 300 g (Total)
Oil Ya tbsp Y tbsp 1 thsp
Onion (chopped) % cup 1cup 1% cup
Tomato (chopped) Y cup 1cup 1% cup
Salt, Cumin powder, Garam masala, Red Chilli powder, Coriander As per taste
Method : 1. In a MWS bowl add oil, onion, tomato & all spices. Mix fafd : 1. AIgpIda A% IS H O, AN, THIER dT Al FuTl STef |

well, select category & weight and press start.

2. When beeps, remove & mix well. Add vegetable & some

water. Cover & press start.
3. When beeps, mix well. Cover & press start.
Garnish with coriander leaves.

e aRe M, a7 gd gor gad) Wi &4 |

2. 917 G T W TR Tt SR o avg e | Wi
afesrai 3R BB I SR @6 o R WIE Ta |

3. diu gaIE <7 WR e aRE el iR gdmen wId qand |
gfRr @ afrll | wog |
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Indian Cuisine

ol

Category Weight Limit Utensil Instructions
IC3 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
Qil 1 tbsp 2 tbsp 3 tbsp
Laung, Elaichi, Dalchini, Black Pepper, Tej Patta, Salt, To taste
garam masala & red chilli powder
Mix Vegetables - (Gobhi, Mutter, Gajar, French Beans etc.) %2 Cup \ 1 Cup \ 1% Cup
Method : 1. In Microwave Safe Bowl put oil add laung, Dlachini, fafd : 1. ArgpIda A% a9 H ddl STel, AR N, ST,
Elaichi, Tej patta and Kali Mirch, add mix vegetables, SoTTE, & T AR el frd sl iR iy M wfri
select category & weight and press Start. - Enﬁ 3R : .
2. When beeps, add rice, water, salt & all spices. Mix well, I ES 1
cover it & press start. Stand in 5 minutes after cook ends. 2. 99 gE RNEIENA arl, FHH 3ﬁ'<' JH HATl STADR
Serve hot with raita & salad. e TRE A doN THaR WIE @ | UFH & 918 5 e
TP 3 W& & | XAl SR e & |l THIH IR |
IC4 Dal Tadka 0.3 kg Microwave Dal (soaked for 2 hours) 300g
safe bow! Water 600 ml
Oil 2% tbsp
Rai, roasted Jeera, Kasuri Methi, Hara Dhania, Hing, Haldi Geen Chilli To taste
Salt To taste

Method : 1. Take 300g dal in Microwave Safe bowl, add Water,

Haldi & Hing.

Select category & press start to cook.

When beeps, take another bowl add oil, roasted jeera,

hari mirch, curry leaves, add dal, salt, dhania jeera powder,
hara dhania, kasuri methi (optional), water (if required).
Press start.

. When beeps, mix well & again press start.

wnN

IS

:

w N

& 31l |

. T gFRR g B oy W &9y |
7 GAE < W gE 98 o, $9H A, ok, &9,
P U o, 2T, TP, afFTE—SIRT AeR, &R A,

. ATEHIIT T 9 H 300 UMW I of R U, B qm

HA AN [@foam), o (AR smawsd 8) | Wi & |
. A9 AR S W oS! aRE e R A wrd qa |
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Indian Cuisine
RISE

Category Weight Limit Utensil Instructions
IC5 Idli 4 Nos. Microwave safe Rice 100 g
Idli Steamer Urad 4 tbsp
Soyabean 4 tbsp
Water As required
Salt As per taste
Method : 1. Wash & soak rice, urad dal & soyabeans granules for 4 hours. faffl : 1. =iae, See arel 3R WA & <Ml I bR 4 T B
2. Grind, mix and ferment for 8 to 10 hours. Grind the mixture foru ey 3@ |
to paste consistency. 2. O, fred ok 8 9 10 Bve aF @R &g | s @1 Ik
3. Grease Idli Stand with Oil. Put Idli batter in it. Add % cup water g de eaR 99 |
in the steamer. Keep the idli stand & cover. Select category & e & i| gs Sed s <
number and press start to cook. Allow to stand for 3 minutes. 3. eg W A I.l @ _"ﬁ? . |
IR H % $U UF] STel | il e IWPR B @ | I 3R
Note : After preparing the batter, you can use it for making e FRgiRa &Y &R g™ & forg Wi gav | 3 §9¢ d&
4 idlies. @1 &S T
|t : A5 QIR HRA B A8 MM 5HN 4 gSfordi
qHd E |
IC6 Sambhar 0.2 kg Microwave Arhar Dal (Soaked for 2 hrs) 2009
safe bowl oil 2 tbsp
Onion chopped 1 medium
Tomato chopped 1 medium
Mixed Vegetables chopped - Drumsticks, ghiya, Brinjals, Red Pumpkin 1 cup
Boiled Water 400 ml

Imli pulp, Green Chilli, Sambhar Masala, Salt, Gud

As per your taste

Method : 1. Soak dal for 2 hours, In Microwave Safe Bowl take dal,

haldi, onion, green chilli, tomato, mix vegetables and
boiled water. Select category and press start.
2. When beeps, in another Microwave Safe Bowl take oil,
add rai, hing, curry leaves, dhania, red chilli. Press start.
3. When beeps, mash dal very well and add to tadka.
Add imli pulp sambhar masala, gud and some water
(if required). Press start. Stand for 5 mins. Garnish with
coconut and hara dhania and serve with Idli.

fafer : 1. 1ar 1 2 TS RN | ATEHAT AF S H aTd, gedl, W,
&4 iy, eArer of | Al aferll ik Sao gu url @ s

e fed | g9 g ok Wi and |

2. @9 GAE I W TE GIR AHIAT WG q9A H IA of | I
<1, B, H w, afvan, ard i srel | wrd g

3. 419 gE A W ST Bl A TRE A AR I TSP M

of | R SR, |iR wTe, TS SR STavgedrdaR ar e |
wIE qarg | 5 e a@ ua < | MRI iR &1 afen & o
3R ZSA B W W |
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Indian Cuisine
RISE

Category Weight Limit Utensil Instructions
Ic7 Kadhai 0.1~0.3kg Microwave Paneer 0.1 kg 0.2 kg 0.3 kg
Paneer safe bowl Capsicum & Onion (sliced) Y cup 1 cup 1% cup
Onion Paste 3 tbsp 4 tbsp 5 tbsp
Tomato Puree 2 tbsp 3 tbsp 4 tbsp
Ginger-Garlic Paste, Salt & Sugar To taste
Red Chilli Powder, Haldi, Kasuri Methi, Garam Masala To taste
Butter 1% tbsp ‘ 2 tbsp ‘ 3 tbsp
Fresh Cream 1 tbsp ‘ 2 tbsp ‘ 3 tbsp
Method : 1. In MWS bowl, add oil, onion paste, ginger-garlic paste, fafd : 1. AEPIaa A% 98 F T, W U, ARG—ABYT URe,

sliced capsicum & onion. Mix well, cover. Select category

& weight and press start.

2. When beep, add tomato puree, butter, fresh cream, haldi,
red chilli powder, garam masala, kasuri methi, salt, sugar
and paneer cubes, mix well and press start, garnish with

hara dhania and serve hot.

et fird 3R @t &) wWiE¥ ST, 3 TR fAdax
& | 9 Td gor geR wIE g |

.9 AR I W SIS IR, A, e B, gowl, ol

rd urseR, T HaTe, FEd Aefl, THE, THR AR TR &
THS SIel, el deE el SR wré g | &1 gf R &
1T [ SR TH—TH R |
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Indian Cuisine
RISE

onions, garam masala, dhania powder, jeera powder,
salt. Mix well. Select category & weight & press start.

N

When beeps, mix well, add tomato puree, red chilli

powder, kasuri methi, chicken pieces. Mix well & cover.

Press start.

4

Mix well & cover. Press start.
Garnish with slit chillies.

>

When beeps, mix well, add kaju paste, cream & butter.

{ 3R wI qar €|

Category Weight Limit Utensil Instructions
IC8 Butter 0.3~0.5kg Microwave For 0.3 kg 0.4 kg 0.5 kg
Chicken safe bowl Chicken (boneless) 300 g 400 g 500 g
Ginger garlic paste 2 tbsp 2 tbsp 3 tbsp
Tomato puree 2 cup 1 cup 1 cup
Chopped onions 1 no. 1no. 2 nos.
Garam masala, dhania powder, jeera powder, kasuri methi, red chilli powder, salt As per taste
Kaju paste 2 tbsp 2% tbsp 3 tbsp
Fresh cream 1 cup 1Y2 cup 1%2 cup
Butter 2 tbsp 3 tbsp 3% tbsp
Oil 2 thsp 2% tbsp 2% tbsp
Slit green chillies 3 nos. 4 nos. 5 nos.
Method : 1. In a MWS bowl add oil, ginger garlic paste, chopped R : 1. AEHT A6 a6 § e, ARG e U, Bl g8 W,

2. dIg GAIE < W, e wve e el v, ora il
TS, Y #ft R R & gHe Tl | aed WRE e

P
. 40 g T W, 381 e A AR B IRe, B AR
FRIT el IR T e AR @@ IR WiE T4 |
o H Bl g el A Ao |
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Health Plus
T @

Category Weight Limit Utensil Instructions
HP1 Kala 0.1~0.3kg Microwave Soaked Kala Chana (overnight) 0.1 kg 0.2 kg 0.3 kg
Chana safe bowl Water 200 ml 400 ml 600 mi
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 overnight, in a Microwave Safe bowl take fafd : 1. =9 B AR A | AEmdd % aed 7 9 By I gy
soaked chana with water, cover it. & @ o @R B T
2. Select category and weight and press start to cook. 2 o v R B e .
3. When beeps, strain the water from it. In a Microwave Safe . Td 9o g X _w I .
bowl, add oil, Chopped onion, Chaat masala, Red Chill 3. 99 GE < W gH 0 ) R < | Aghiad dh qr8d #
Powder, Hara Dhania and press start to cook. e, BN g @I, TIC TG, e 3, &1 i Srel iR gar
4. When beeps, add boiled chana, mix well & press start. @ forg werd qarv |
4. §19 FE 1 W 39 §Y T S[AdR D] ARe A AR wre
@ |
HP2 Karela 0.3 kg Microwave Chopped Karela 0.3 kg
Subzi safe+bowl oil 2 tbsp
High rack Chopped Onion 1 cup
+ Water As required
Microwave

safe flat glass dish

Rai, Jeera, Hing & Haldi

For tempering

Salt, Sugar, Garam Masala, Dhania, Jeera Powder

As per your taste

Grated Coconut & Hara Dhania

For garnishing

Method : 1. In a Microwave safe bow! take Oil add Rai, Jeera, Hing,
Haldi & Chopped Onion. Select category and press start.
When beeps, add Chopped Karela, some water, salt, sugar,

N

masala, dhania-jeera powder & cover. Press start..

i

well. Place on High Rack & press start.

3

When beeps, transfer subzi to a MWS Glass Flat Dish, stir

Note : Before cooking, scrap & rub the karela with salt & keep

aside for 2-3 hours.

HIE : UM | TR, TRl P GRAPR TG B A1 TS AR

. ATSHIAT AH S H A of AR WE, 7T, I, we qer
.19 GAE T W PeT goT e, B UM, TAB, A,
.9 GAE <7 W Fell Bl ASHIAT T Tl Fole

FEN gE WS STl | I TG GOl gAax e q@m |
TS, FFIT—SIRT USSR SIeTdR & & | e ST |

W fRenfid @ < | el TE R | BE ¥ & SR @
PR e @Y |

2-3 B & forg orer v@ |
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T N

Category Weight Limit Utensil Instructions
HP3 Lemon 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Chicken safe bowl Boneless Chicken 100 g 200g 300 g
Soya sauce > tbsp 1 tbsp 1% tbsp
Corn flour Y2 tbsp 1 tbsp 1% tbsp
Water Y2 cup 2 cup Y2 cup
Salt, pepper & sugar As per taste
Garlic paste 1 tbsp 1% tbsp 2 tbsp
Lemon juice 2 tsp 3tsp 4 tsp
Oil Yz tbsp 1 tbsp 1Y% tbsp
Method : 1. Mix boneless chicken, soysauce, salt & pepper, garlic paste faf : 1. e fea, @ |, 656, i, dEe te a9 Hiq w8 e
& lemon juice in a bowl. Refrigerate for %2 hour. S F orpR IS a)E el o |
2. In a MWS bowl add oil, marinated chicken pieces, sugar, .
corn flour mixed with water. Cover. Select category & weight . WEHIGA AP T8 H A, A o Rk Eﬁ E\—.a@.' o,
& press start. gl & T W g HHBI B ST SR &P < | SR qH
3. When beeps, mix well. Cover & press start. AR WIS G |
Allow to stand for 3 minutes. AT G I W o) @ e ok haR wid qaTg |
3 fife e v %8 9
HP4 Machi 0.1~0.3kg Microwave Pomfret (fish category) 0.1 kg ‘ 0.2 kg ‘ 0.3 kg
Kali Mirch safe bowl Salt, Lemon Juice & Kali Mirch Powder To marinate as per your taste
Qil, Chopped Onion, Chopped Tomatoes, Chopped Garlic As required
Method : 1. Take Pomfret Slices as per weight either of (0.1 Kg/ fafY : 1. 9 %e 79 B <hS IEIGER (0.1 Kg/ 0.2 Kg/ 0.3Kg)
0.2 Kg/ 0.3Kg) and marinate with salt, lemon juice, and PR THP, Sict q% éﬁ? Pl frd UrSeR @ | WIETRAR
kali mirch powder (as per taste) for one hour. R s :
2. Select category, weight and in Microwave Safe bowl! put i w " ﬁ%ﬁ—\yg 'erwéx ? @ @ & Iﬁ 3o, B8 §§
oil, chopped onion, chopped tomatoes, chopped garlic, . w . S N g
press start. @ GY TR AR AEGT Srel dell FE Gl |
3. When beeps, open door and add marinated fish, salt to - dIg A T W SR el 3R W @1 g e,
taste and some water. Cover & press start. WEER 6 3R B T STet | THax =S qaT |
4. Give standing time for 5 minutes. .5 fiFie % @1 W& © |
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Health Plus
T @

Category Weight Limit Utensil Instructions
HP5 | Ghiya Raita 0.1~0.3kg Microwave Grated Ghiya 0.1 kg ‘ 0.2 kg ‘ 0.3 kg
safe bowl Water 50 ml [ 75mi | 100 mi
Salt To taste
Curd 3 tbsp ‘ 4 tbsp ‘ 5 tbsp
Salt, Sugar, Mustard Powder & Green Chilli As per your taste
Method : 1. In a Microwave Safe bowl add grated ghiya, sprinkle water A : 1. 9P A% 999 § b gall fRrn STl g a8l e
and salt. Select category and weight & press start to cook. s | @ U4 qoH FAPY b B oIy W qaTt |
2. Strain ghiya and take it in Microwave Safe bowl and add o wrEaT e 1w ]
curd, water, mustard powder, Salt, Sugar, Green Chilli to 2. o @ S dlk 4 a4 # _T@vsﬁq =, g
taste. Served chilled. S, TP, A, e FaR &0 fid el | ST A W |
HP6 | Nutrinuggets 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
safe bowl Soaked and boiled nutrinuggets 50g 100 g 150 g
Potato 50g 100 g 150 g
Qil 1 tbsp 1% tbsp 2 tbsp
Jeera As per taste
Chopped onion 1/2 cup ‘ 1 cup ‘ 1% cup
Tomato puree 2 tbsp \ 3 tbsp \ 4 tbsp
Salt, garam masala, red chilli powder, haldi, dhania powder| As per taste
Water 1% cup \ 2 cup \ 2% cup
Chopped coriander leaves For garnishing
Method : 1. In a MWS bowl add oil, jeera, onion. Select category fafd : 1. wIgHgT A% I= H A, SIRT MR WIS T | I TG qorT
and weight and press start. Mix well. FARR IS AT | 3726) TR e |
2. When beeps, add tomato puree, nutrinuggets, potato, 2. 99 FAE N W, SR O, FERICH, ST, TG, el e
salt, red chilli powder, haldi, dhania powder and add ureee ged) Sl afT urger W‘m PreiRe o=
/2 the amount of water mentioned per weight (For eg. . !
For 100g, add 1 cup of water). Cover and press start. a1 3 g Eﬁ (Sarewemet 100 aH @ forg 1 @A) |
Mix well. THPY YT @Y | et s e | _
3. When beeps, add the remaining amount of water and 3. 4y byl T o1 W, 941 =S W‘ﬁ TAFR TCIE TaTT | e8] aRE
press start. Mix well. Allow to stand for 3 minutes. 13 dd Xl | HSAThY
Mix well. All d for 3 mi e | 3 e A W af g A &
Garnish with coriander leaves & serve hot with roti. 1Y TRI—TRHE WA |
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Sweet Corner

wie Hi+v

Category Weight Limit Utensil Instructions

SC1 Shahi 0.1~0.3kg Microwave Bread Slices 1 slice 2 slices 3 slices
Tukda safe flat g‘ass dish| | Milkmaid 50 m 100 m 150 mi

High Rack Milk 50 ml 100 ml 125 ml

Sugar 1 tbsp 2 tbsp 3 tbsp

Badam, Pista Pieces 2 tbsp 3 tbsp 4 tbsp

Kesar-Elaichi Powder As per your taste
Method : 1. Arrange bread slices on high rack. Select category & fafdr : 1. 8¢ ¥ W §T Wi & waRd ¥ | @ g4 8k wiE g

press start.

2. When beeps, turn slices press start.

3. When beeps, mix milkmaid, milk, sugar, dry fruits and
kesar elaichi powder in Microwave Safe Flat Glass Dish.

2. 41 G & W TR P GeC < AR T a1 |
3. 91U GE < W Pewde, g, AN, GE 9 R HER garadl
USSR BT AEHAT W Toic T U # o awE fed |

Pour the mixture on slices and press start. Serve hot. 39 A3 1 TSRS & FW el IR WIS Q1Y | T R |
SC2 | Kalakand 0.1~0.3kg Microwave Grated Paneer 0.1 kg 0.2 kg 0.3 kg
safe bowl Milkmaid 50 m 100 ml 200 ml
Milk Powder 2 tbsp 3 tbsp 4 tbsp
Cornflour 1/2 tsp 1tsp 1tsp
Elaichi Powder 1/2 tsp 1tsp 1tsp

Method : 1. In Microwave Safe Bowl take grated paneer, milkmaid,

fafty : 1. Agpga I aSa F a1 ga WK, Fewds, fAes Ue,

milk powder, cornfloor, Elaichi powder. Mix well, select
menu and press start.

2. When beeps, mix it again and press start.

3. When set cut into pieces. Garnish with dry fruits.

HAPT FI 3T AR gl TS 3R BER of | 3l TR
e, A 97 @R wre A |

2. 419 FE &1 W 3 IR fAam SR wrE q@] |

3.9 WM @ 918 39 gdhel § PIC | G Fal B A1 Fwig
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Sweet Corger
CARR

Category Weight Limit Utensil Instructions
SC3 Kheer 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
safe glass bowl Milk 100 ml 200 ml 300 mil
Milkmaid 150 ml 200 ml 300 ml
Seviyaan (roasted) 20 gm 40 gm 60 gm
Badam, Pista Pieces 2 tbsp 3 tbsp 4 tbsp
Kesar & Elaichi Powder 2 tbsp 3 tbsp 4 tbsp
Method : 1. In‘Micrﬁwng StafetGIass Bo‘\j/vl add I:?II&I: milkmat\idn& A : 1. Argag A6 oG aSd § T 3R fiehis STax e
mix well. Select category and weig press start. frerd | a9 AR TS AT
2. When beeps, add Badam Pista pieces, Kesar Elaichi e | 7 ‘
Powder & Seviyaan. Mix well and press start. 2.9 G T W G G $ gPs, B GO T R
3. When beeps, mix it well. Add more milk (if required) & RERISEACEIREAE R LA TN
press start. Stand for 5 minutes. Serve hot or chilled. 3. iy g W 3 ST e fiyemy | afe G B ar
Note : The bowl should be filled at 1/4 level of the total volume. 3R g8 31 @ Tl e g9 | 5 fie a6 v W | T A
T W |
AT : ISd o AT B 1/4 TR TH 8 9T S AR |
SC4 | Suji Halwa 0.1~0.3kg Microwave Suji 0.1 kg 0.2 kg 0.3 kg
safe glass bowl Ghee (melted) 2 tbsp 3 tbsp 4 tbsp
Water 300 ml 600 ml 900 ml
Sugar 100 gms 200 gms 300 gms
Cashewnuts, Kishmish, Elaichi Powder As per your taste
Method : 1. In Microwave safe glass bowl take Suji, add ghee mix it Y : 1. AP H W IS H Goll of, H Srefa v el e |
together select category & press start. A g wIE AT |
2. When beeps, mix well. Allow to cool. Add water (1/2 of <! R |
mentioned amount) & sugar. Press start. 2.4m ﬁ:ﬁ‘ & W q | 31 8 | O ?"ﬁqv?ﬁ:ﬁ (q/.;’
3. When beeps, mix well & add remaining water, cashewnuts, Q R A B 3 ) @l I 3% weré S| sl Gkl
kishmish, elaichi powder. Press start. 3. 9 § o W U, ﬁ DI S 3 7, PR e _qai RIEEN
Stand for 5 minutes. Serve hot. SR ] TRE A AR verd @i | 5 fie v |
T RN |




Sweet Corner

wWie B

Method : 1. In a MWS bowl take ghee, soaked rice, milk, water

& sugar & cover it.
2. Select category & weight and press start.

3. When beeps, add more milk, dry fruits, kesar, elaichi
powder. Mix well & press start. Stand for 5 minutes.

Sprinkle kewada jal on it. Serve hot or chilled.

Category Weight Limit Utensil Instructions
SC5 Besan 0.1 ~0.3kg Microwave Besan 0.1 kg 0.2 kg 0.3 kg
Ladoo safe glass bow! Ghee (melted) 3 tbsp 5 tbsp 7 tbsp
Powder Sugar 50 gm 100 gm 150 gm
Elaichi Powder 1/2 tsp 1 tsp 1tsp
Method : 1. In Microwave Safe Glass Bowl take besan and ghee. fafr : 1. wrgwag A% @ a9 § 999 3R M o | 9 vd gor TR
Select category & weight and press start. e T |
2. When beeps, st?r ?t & press start. 2. 4 W W 39 R IR WE T |
3. When beeps, stir it & press start. 3 4 ﬁ"ﬂé W o R R w i
4. Allow to cool. Add powdered sugar and elaichi powder. c . A EE!TQ ! .
Mix it well and make a ladoo of same size. 4.3 @ | 0 AN gl a9 S | o) v ferd s
Note : For binding the ladoo use ghee. HHI SR @ oI I | )
Al : dg dvT $ fau B @1 swEe B |
SC6 | Payasam 0.1 ~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
safe bowl Broken Rice (soaked for 2 hour) 100 g 200 g 300 g
Milk + Water 300 ml 500 ml 700 ml
Sugar 759 150 g 200g
Kesar, elaichi powder dry fruits As per taste
Ghee 1 tbsp [ 1%tbsp [ 2tbsp
fafd : 1. Argwrag w6 asa § ), MW gY Aad, gy, ol SR A

STABR &b o |

2. 9% Td o gAaR WIS SaY |

3. 919 GIE < W O AR Y, G 79, W, SATE USSR
31l | 31 TRE M wIié qaTd | 5 fiFe de @ e < |
SHD S HIST oTcd B | TR AT TSN HRD W |
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Sweet Corner

GG

Category Weight Limit Utensil Instructions
SC7 Sandesh 0.2~0.4kg Microwave For 0.2 kg 0.3 kg 0.4 kg
safe bowl Paneer (grated) 200 g 300 g 400 g
Milkmaid 509 759 100 g
Rose water 1 tbsp 1% tbsp 2 tbsp
Elaichi seeds Y5 tsp 1tsp 1% tsp
Chopped pista A few
Khoa (mashed) 100 gm [ 150 gm [ 200 gm

Method : 1.In a MWS bowl add grated paneer, khoa, rose water &

milkmaid. Mix well.

2. Select category & weight and press start.
3. When beeps, stir well & press start.

4. Allow to cool. Hang in Muslin cloth for 20 minutes if it
too wet. Make balls out of the mixture & roll them in
elaichi powder & chopped pista. Refrigerate till set.

fedis STeer oresl e firel o |
2.9 Td T e WE T4 |

3. 49 FAE <9 W 6] dRE qd AR WIE FarY |
4.3%1 8 < | Ife e Mo ¥ A1 39 AR S H v@dw
20 e % oedl W& < | Ao & el 9 of SR 9%

R : 1. "rgwmrea A arse # BT gan TR, @i, Terd Wil 3R

AR TSR SR @ gY O # ofve o |
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Chatpat Corner

IcUS B

Category Weight Limit Utensil Instructions
cc1 Apple 0.3 kg Microwave Safe Apple pieces 200 gms
gﬁumtﬁ:eo Glass Bowl Tomato pieces 100 gms
Y Green chillies, Salt, Sugar As per your taste
Oil 2 tbsp
For Tempering : Rai, Jeera, Hing etc.
Method : 1. l:nh'?l'ysvgdglfesspb'?ml ;:\zj}cappléae,etomato, salt, sugar & green fafd : 1. Aremrg o TS #§ F9 q1 eHIeR 16 R S ahEd
1 ep It icrowave. - v § f s
Select category and press start to cook. When it gives a beep, A v <) ! Eﬁ ferg . {1 4 g _s‘ &
remove and grind it in a mixer. In another MWS glass bowl W, IR Ferera) AR d 9 @ | UF 3 ase § i
add oil and tempering and press start. add ground mixture AR TSHT A SR eTE F@T] | T gan s srea)
and mix well. Garnish with chopped coriander. wWIE qaT | e Y B g | |
cc2 Lemon 0.3kg Microwave Safe Lemon pieces 300 gms
Pickle Glass Bowl Sugar 150 gms
Chilli powder, Salt As per your taste
For Tempering : Rai, Jeera, Hing etc.
Method : 1. Cut Iemgn and remove seeds. In_ MWS glass bowl add fafd : 1. :ﬁ'g@ﬁ Pl BICH IB Gl Bl bl < | AZHIAd TH Tl
lemon pieces, sugar, s_al_t and chilli powcjler. Select category qed A :ﬁq\ @ THe, A, e AR frd ek Tl aiR
and press start. Store it in a bottle after it cools. o A Elgi iﬁ 3R s +| S B ST TR 99
el # RHR W T |
CC3 | Mix Veg. 0.3 kg Microwave Safe Mix Vegetable (Cauliflower, Carrot, Radish, Shalgam, Green peas) 300 gms
Pickle Glass Bow! Lemon juice 2 tbsp
Salt, Chilli powder, Sugar, Pickle Masala As per your taste
Qil 2 tbsp
For tempering : Rai, Jeera, Hing etc.
Method : 1. In a MWS glass pqwl p_utvegetables cut in long strips. fafd : 1. qrsprag A o a9 § o= ufgAi § B Ei afesral a1
Cover and keep it in Microwave. Select category and STel 3R ede g § @ S | i TR g @ forg werd
press start to cook. When it gives a beep, remove. . I . .
In another glass bowl add oil, tempering, chilli powder 1 4 q RS o1 7@ o . 5t A
and press start. When it gives a beep add masala, e, el Al AR el TSR STk wiE g9 | 4 g
sugar, salt. Add vegetables to this when it cools. Mix & W AT, A, FHE ool | R S B W g uel g8
well and store it in a fridge. wfssrat a1 s1et < | 3l dRE e 3R fber # v §
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Chatpat Corner
IcUC HIY

Category Weight Limit Utensil Instructions
CC4 Tomato 0.5 kg Microwave Safe Tomato 500 gm
Sauce Glass Bow! Onion 1 No.
Chilli powder, Salt, Sugar As per your taste
Chopped ginger and garlic 2 tbsp
Garam masala 1tsp

Method : 1. In a MWS glass bowl! put tomato pieces, chopped ginger &

garlic, add some water, cover and keep it in a Microwave.
Select category & press start to cook. When it gives a beep,
remove and grind it in @ mixer. Strain it. Keep in microwave
& press start. When beeps, add salt, sugar, garam masala
to the mixture and mix well & press start.

fafdr : 1. Aewag A% o 99 H HS §Y THICR, Bl §E AP AR

FEGT STal, PR G | G T | I gAR I o foy wie
FANY | 99 G < W, e Fpreer feR § 09 o | FEs |
HEHIIT H TGP T @Y | U GAE I W A H e,
A ok T HATe STera] ol ave ey | gaRT ofad #
3R e A |
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Child's Favourite / 9=l & A999—<

Category Weight Limit Utensil Instructions
CF-1| Omelette 0.2~0.4kg Microwave For 0.2 kg 0.3 kg 0.4 kg
safe flat glass dish Eggs 2 Nos. 3 Nos. 4 Nos.
Qil Y tbsp 1 tbsp 1 tbsp
Chopped onion, tomato, coriander leaves 2 cup 1 cup 1 cup
Salt, pepper As per taste
Method : 1. Beat the eggs well & add salt, pepper, tomato & onion. A : 1. St B1 3 dRE By SFd 9, e, eHer iR
2. Transfer to a greased MWS flat glass dish. Cover. T T |
Select category & weight & press start. g e . .
3. When beeps, add coriander leaves. Cover. Press start. 2. Z](W .ﬁ i -\i;_;ﬁa X o 4 st |
Allow to stand for 3 minutes. Serve hot. T 951 g ! S . .
3. @0 GAE I W, avel & Msor F g afvn @ e |
THHR wIE q1¢ | 3 fiefe q% 3 & < |
CF2 Veg 0.1~0.3kg High rack For 0.1 kg 0.2 kg 0.3 kg
Sandwich Bread slices 100 g (2 slices) 200 g (4 slices) 300 g (6 slices)
Butter 1 tbsp 2 tbsp 4 tbsp
Sauce / spread 1% tbsp 3 tbsp 4 tbsp
Chopped vegetables (onion, tomato, capsicum) 2 tbsp 4 tbsp 6 tbsp
Grated cheese 2 tbsp 4 tbsp 6 tbsp
Salt & pepper As per taste
Method : 1. On a bread slice apply butter, layer with sauce, spread fafd : 1. ¥ W W ARG MY, WG B gd 910, B g8 Ao
chopped vegetables, sprinkle grated cheese. ey @R HEr g TR fed | R gl d woied @ @ |
Cover it with the other bread slice. 2. 3@ 9 FAR J<hra B AT i}tﬁ & R | T o
2. Keep the sandwich on high rack. Select category & ’ e .
weight & press start. SR S ) .
3. When beeps, change the side of the sandwich & again 3. 4 G & W, " B gere § SR gaRT ¥ wre & |
press start.
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Child's Favourite

gl @ q999<

Category Weight Limit Utensil Instructions
CF3 Pizza 0.3 kg High Rack Pizza Base 1 No.
Grated Cheese 1/2 cup
Vegetable Mixture (toppings) 3 tbsp
Pizza Sauce As per your taste
Method : 1. On high rack, place Pizza base & select category faf : 1. e Y& 3 SW 9o 99 W IR g g WIS 9 |

and press start.

2. When beep, remove the pizza base from the over
and apply pizza sauce on it. Spread the vegetable
mixture and grated cheese.

3. Again place pizza with the above toppings on the
high rack and press start.

2. 919 gE < W) 9IS 99 39T | 9e) ahraas S6a
R dre | o | R afesrll @ Mo ok @ gan
A Hery |

3. fv o @1 SWRIad St & | 81 Y6 W I &R
were &E |
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Child's Favourite

gl @ q999<

Category Weight Limit Utensil Instructions

CF4 | VegBurger 0.2 kg High rack For 0.2 kg
Burger buns for tikkis 2 nos.
Potatoes (boiled) 200 gm
Boiled peas Y5 cup
Chopped ginger 2 tsp
Green chillies 2 nos.
Chopped coriander leaves 3 tbsp
Salt, red chilli powder, garam masala, chaat masala As per taste
Cornflour For binding
Tomato slices 2 nos.
Onion slices 4 nos.
Cheese slices 2 nos.
Butter 2 tsp
Tomato sauce 2 tbsp

Method : 1.

round & flat tikkis out of it.

L

the buns.

4

press start.

In a bowl mix all the ingredients for tikkis & prepare

Slit the buns into two halves. Apply the butter inside

fafd : 1. fefawat & forg o A v oS # dax el TR e

Keep the tikkis on the high rack. Select category and

ok~

o

When beeps, turn over the tikkis & press start.
When beeps, remove the tikkis. Now apply tomato
sauce on one half of the bun. Keep the cheese slice,
then keep tikki & then tomato & then onion & cheese
slices & cover with the second half of the bun.

Now keep the burger on high rack & press start.

2

of 3R IFY el den 9ud) fRfdmal JaR @ o |
. TN P AT FEHI H WS o | I H SR B ARG ARG

oy |

. forr fefdmall @1 &1 X6 @ FW W | A AR a9 AR
e @ |

. du g 39 R Refdwal B geca] wId 9 |

. &9 e 39 R el B areR el | 9w 99 & vd g
YA W SE! W AR AT wlied ¥ | R fead) tgay
SHE, @I 3R A Tered T a1 99 B g 3 W |
TH |

.39 TR B EE ¥F b FWR W AR WIE 9y |
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Child's Favourite

gl @ q999<

Category Weight Limit Utensil Instructions
CF5 Cake 0.1 kg Microwave For 0.1 kg
safe glass bow! Maida 100 g
Powdered sugar 759
Butter 759
Egg 2 nos.
Baking powder 1tsp
Vanilla essence 1tsp
Method : 1. Sieve maida, baking powder. fafd : 1. #21 ofR afFT TSR B B o |
2. In a bowl add powdered sugar and butter and beat well. 2. 997 # 1 3R WeET a3 TR Be o | i) B I WRE
Beat eggs well. Add essence. Add maida, mix, beat well. Bear 33 MaTg | e IEd deT SeeR e oiR er avE BT
3. For spoon dropping consistency add milk or water. Pour 3. 979 § AR g gy A U ST | HEHI AP e IS
in MWS glass bowl. Select category & press start. : i et o =i |
4. Stand for 5-10 minutes. E) s
4.3 fiFe 7 @ @ ||
CF6 | Chocolate 0.3 kg Microwave safe Milkmaid 1 cup
balls glass bowl Marie biscuit powder 1 cup
Milk powder Y2 cup
Bournvita Y cup
Grated coconut 2 cup
Method : 1. In a MWS safe glass bowl add milkmaid, marie biscuit m 1. H1gh| aaﬁcﬁ o H‘El Sl # feeis, AR ‘3 e TN, fed
powder, milk powder, bournvita. Select category & press start. uISeR, dfaer <rel | o*f graR wid <amg |
2. Allow to cool. Make balls out of the mixture. Roll out the 2.3 BF © | 9IR A0 ¥ Bic—8ic el JUR & | Y I9 MWl
balls in the grated coconut. B P By AR F e |
3. Keep in refrigerator for half an hour. 3. oM B2 @ R Yfbores ¥ v@ 3
CF7 Garlic 0.1~0.3kg High Rack Bread slices (French Bread) 2 pcs 3 pcs 4 pcs
Bread Butter 3 tbsp 4 tbsp 5 tbsp
Garlic paste 1 tbsp 1% tbsp 2 tbsp
Grated cheese 2 tbsp 3 tbsp 4 tbsp
Salt, kali mirchi powder, Oregano, chilli flakes As per your taste

Method : 1. Mix butter, garlic paste, salt, kali mirchi powder and oregano
together. Apply this mixture to both sides of bread slices.
Keep the bread slices on high rack.
2. Select category & weight and press start.
3. When beeps, turn over the slices. Sprinkle the grated cheese
& press start.
Note : Use French bread to make garlic bread.

AR ;1. T, TR B URE, TP, PIell i B qree) au ST B
T U 1Y el of | 39 P 31 3 s & < e e <
3 TR B 81 X6 & HW I |
2.9 U4 qo gAaR wWIE a1y |
3.4 TR T W I WERN B e, 9 g A e ok Wi qa|
e : Mie 48 H & Ry Ba 38 @1 gwE W
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Snacks

o

Category Weight Limit Utensil Instructions
Sn1 Pav Bhaji 0.1 ~0.3kg Microwave For 01 kg 0.2 kg 0.3 kg
safe bowl Mix veg (chopped) - Potato, Cauliflower, Capsicum, Green Peas | 100 g 200 g 300 g
. Qil 1 tbsp 2 tbsp 2 tbsp
High rack Chopped onion 1 No. 2 Nos. 2 Nos.
Chopped tomato 1 No. 2 No. 3 Nos.
Water As required
Pav bhaji masala 1 tsp ‘ 1% tsp ‘ 2 tsp
Garlic paste 1 tsp | 1%tsp | 2tsp
Red chilli powder, salt, lemon juice, butter As per taste
Hara dhania For garnishing
Method : 1. In a MWS bowl take oil, garlic paste, chopped onion, Ry : 1. AP A% TS H qd, AEGA U, Fe gY A T
chopped tomato. Mix well & select category & weight <HIER of | 3redl aRE fAdeR @ v ao gaex wIE g4 |
and press start. 2. A1 GE 3 W Ao, o, @ B ooy, Trawreh
2. When beeps, add vegetables, water, red chilli powder, ) 'ﬁ . fremd §' .
pav bhaji masala, salt. Mix well & press start. e, S wE 3R a !
3. When beeps, remove mash it well, add butter & lemon juice. 3. Eﬁq qTE éﬁ ENEISSRRICIE N e aXe "3 o | A 3R
Garnish with coriander leaves. g ¥ STt | B e @ afl | wo | .
4. For grilling pav-bhaiji buns: Cut each bun in centre, apply 4. UradTSlt a7 FHA & g : urgdTol 99 BT §ra | BIe, ofreT
butter, arrange on high rack. Press start. HRGT MY, BS X & HUN AGRAT B e GdTT |
Serve with bhaji. Aol & AT RN |
Sn2 French 0.3 kg Microwave safe For 0.3 kg
Toast flat glass dish Bread slices 3 nos.
+
High rack Eggs 2 nos.
Milk 75 ml
Sugar 4 tbsp
Cinnamon powder A pinch
Method : 1. Combine egg, milk & sugar. Dip bread slice in mixture. fafy: 1. W?’ﬁ—\’ Ty B fie o | oS vess B g9 feen i
Turn until well coated and let the bread soak for at QARI | AT I S 9% Ueied el iR 9% B B A
least one minute. PH TS fie aF $a1 <& Q|
2. Elacet:re:qr?n greaieg I\l/IWtS fl?t glass&dish andt . 2. ¥ B RIHA AEHIT AP T N I W G R
eep the dish on rack. Select category & press start. o1 F1 ¥ & TR W & | T GIPR @I G |
3. When beeps, turn over the slices. Press start. . K
4. Sprinkle with cinnamon powder. Serve. 3. 917 GIE I R WIS ﬁ Uee < | RTE @Y |
4. TEEA USSR frear WK |
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Snacks
o

Category Weight Limit Utensil Instructions
Sn3 | Hara Bhara 0.2 kg High rack For 0.2 kg
Kababs Potatoes (boiled & grated) 200g
Peas (boiled & mashed) Y cup
Palak leaves (boiled) 1 cup
Coriander leaves A few sprigs
Chopped onion 1 no.
Salt, red chilli powder, chaat masala, garam masala As per taste
Oil For greasing
Method : 1. Mix all the ingredients together & make a dough. fafy : 1. @ IRl &1 vE @ Femer dier o o | e 39 Ak

Make flat kababs out of it.

2. Grease the high rack. Select category & press start.

3. When beeps, turn over the kababs & again press start.

Serve with coriander chutney or tomato sauce.

¥ U BN TIR H o |

2. BE @ I R o o | a1 g wIE 4y |

3. 99 GAE &1 W Ha1E Pl TeACH AR WL a1 |
gy @ T @1 el d F @ RN |
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Snacks
o

Category Weight Limit Utensil Instructions
Sn4 Dhokla 0.1~0.3kg Microwave For 01 kg 0.2 kg 0.3 kg
safe flat glass dish Besan 509 759 100 g

Warm water 50 ml 75 mi 100 ml
Curd 2 tbsp 3 tbsp 4 tbsp
Green chilli & ginger paste 1tsp 1% tsp 2 tsp
Salt & sugar As per taste
Fruit salt / Mitha Soda 1/8 tsp Va tsp Va tsp
Qil, rai, curry leaves, water For tempering
Grated coconut For garnishing
Yellow colour / Haldi As required

Method :

1; Mix besan, curd, sugar, salt, water, green chilli-ginger
paste, yellow color, fruit salt together. Mix well. Keep for
5-10 minutes.

Pour the mixture in microwave safe flat glass dish. Select

category & weight & press start.

Add tempering to the dhokla & cover. Stand for 5

minutes. Garnish with grated coconut & serve.

Note : + For tempering in MWS bowl add oil, rai, curry leaves
& microwave 100% for 2 minutes. Add water to the
tempering.

« Mix 2 tsp sugar to water & dissolve before adding to
the tempering.

w N

2 1. 999, &8, A0, e, o, 8 e —seRs ke, e 9, iR

e Wiee P Ud el 3 ave el o | 5-10 fime a@ I |
2. fA%or B AIgHIAd B Fele o 9 H Srel | 9 3R go
FAPR WIS TATY |
3. TSP Pl SHel H STATR &F < | 5 e a& @ & €
T gU ARAA A B RIF |
Hie : . dP B Y AghIag A 9IS H e, 0E, B
STel 3R 2 e & forg wrgemraa # @ & | asd #
I ST |
. B H Sl W TS U H 2 TFHE AT STeIdhR
et o |
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Snacks
o

Category Weight Limit Utensil Instructions
Sn5 Khandvi 0.3 kg Microwave For 0.3 kg
safe bowl Besan 100 g
Water 1 cup
Curd 1 cup
Salt As per taste

Green chilli & ginger paste

As per taste

Chopped coriander leaves A few sprigs
Rai seeds (spluttered) Y2 tsp
Grated coconut As required

Method : 1. In a MWS bowl mix besan, water, curd, salt & green
chilli & ginger paste together. Mix well. Cover.

Select category & press start.

When beeps, stir well & press start.

When beeps, stir well & press start.

Spread the batter on a greased smooth flat kitchen
slab or a transparent thin film on the slab. Allow to cool,
cut into lengthwise strips.

Roll the strips, garnish with spluttered rai, coriander
leaves & grated coconut & serve.

aRrWON

o

fafd : 1. ArzpIdg I IS § 9949, 9, <L, 9, 7 A aiR
JERE U BT T W1 AT Gh o |
2. 91 gAY TS g4y |
3. 49 YIS I W 0] TRE e WIe q@ |
4. 917 G < W e avE e wId qam |

5. AR s @1 gue fhad Wi W A1 wWid W URGEd goel
fFeq & SR T TMER Bl < | ST B & 3R = ufgdt

H Pre |
6. ufedt @1 e, W€, gfEm @ afwEt ok B9 gy RTd |
G 3R TR |
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Snacks
o

green chillies, onion & cumin seeds together to prepare

the paste.

2. In a MWS bowl add oil, baby corns, sugar, salt & paste.
Mix well. Cover. Select category & weight & press start.

3. Allow to stand for 3 minutes.

Category Weight Limit Utensil Instructions
Sn6 Tokri 0.1~0.3kg Metal muffin case For 01 kg ‘ 0.2 kg ‘ 0.3 kg
Chaat & Bread slices 2 nos. ‘ 4 nos. ‘ 6 nos.
High rack T~
For filling
Moong sprouts, pomegranate, cucumber, onion, boiled potato, chopped mango 1 cup 1% cup \ 2 cups
Salt, chaat masala, imli chutney, lemon juice As per taste
Method : 1. In a bowl mix all the ingredients for filling & keep aside. fafr : 1.7 & forg v ared & o i B ve @ e
2. On arolling board keep the bread slice and with the TH TRB G ¢ |
halp of  oing i ol out o bread tink. Take mistn 2 2t ¢ s cTERrr ) < o 9% e o s
3. Place the muffin case on high rack. Select category & L ad a ‘ Ll RS
weight and press start. 1 S @rqRed oY ¢ ! )
4. When beeps, take out the bread slices & turn over & keep 3. fh e B2 B 8 Y & SR W | 9 vd o gAaax
on high rack & press start. eré g4 |
5. Remove, allow to cool. Put the ingredients for filling 4.9 g:rrg T R S Wil a'[g'\! aTaa) Uee < 3R
inside the tokri & serve. TS ¥ B SR IW@IR WIS TATY
saﬁ?ﬁiﬁlawa@%ﬁ%é\mﬁr%%qaﬂmﬁaﬁawzﬁ
3R ¥ R W |
Sn7 Spicy 0.1~0.3kg Microwave For 0.1kg ‘ 0.2 kg ‘ 0.3 kg
Baby Corn safe bowl Baby corn (cut lengthwise) 100 g ‘ 200 g ‘ 300 g
Lemon juice As per taste
Sugar, salt As per taste
Oil 1tsp [ 1%tsp [ 2tsp
For paste
Chopped coriander leaves 1 cup 1% cup 2 cups
Chopped ginger Vs tsp 1tsp 1% tsp
Garlic cloves 1 no. 2 nos. 3 nos.
Chopped green chillies 1 no. 2 nos. 3 nos.
Chopped onion Y2 cup 1 cup 1 cup
Cumin seeds As required
Method : 1. Grind chopped coriander leaves, ginger, garlic cloves, a1 & Eg gfer & uRR, R, TR @, g9 frd, @ ek

SOTATE & Aot UF W R e AR B A |
2. WIEHIAT H I8 # qel, 4 FI, AN, TP R W ST
sl TRE e of | gdar W iR aor zﬁsﬁvwéamm
3. 3 fire a® @ & S|
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Utility Corner
gfaen R

Category Weight Limit Utensil Instructions

-

uc1 Keep warm 0.3 kg Microwave Method : 1. Any cooked food with cover (Rice, Dal, Subzi, Halwa, Upma etc.)
safe bowl Select category & press start.

. TP 3T BIS M o (A1ae, ITe, eoll, Betal, SUAT $MR) & g 3R W &g |

8

-

uc2 Steam 0.3 kg Microwave Method : 1. Take water in bowl, add vinegar & lemon juice in it, select category &
clean safe bowl press start.

. When beeps, wipe with soft & clean napkin. Press start.

. When over wipe with soft and clean napkin after taking out power plug.

L aSd U Ay IaH RiRepT R g 79 $1el, 9 g el werd g |
.Y GAE I W FAH R A% Aferd | divdr wié &9y |

. B WR UTR Wl dTeR eTaer gard iR A diferd | @ uie |

WN = WN

ucs3 Defrost Veg 0.1~0.5kg Microwave Veg - (Paneer, Green Peas, Com etc.)
safe bowl

Method : 1. Take in Microwave Safe Bowl, select category & weight and press start.
2. When beeps, turn the food & press start.

1. AISHIIT T ISA H AP 99 T goid g 3R WIS qaTY |

2. 910 gIE <1 W @M FI gee § iR Wie q@mn |

8

uc4 Defrost Non veg 0.5~1.0kg Microwave Non-Veg - (Chicken, Mutton etc.)

safe bowl

Method : 1. Take in Microwave Safe Bowl, select category & weight and press start.
2. When beeps, turn the food & press start.

1. AZHIAT AH a9 H dHR T T a9 g SR Wi qam |
2. 49 GAIE I W @M P gee < 3R WIS qam |

3

ucs Dehumidification 0.1~0.3kg Microwave Namkin, Biscuits, Bhujia, Papad and Wafers etc.
safe bowl

Method : 1. In MWS bowl add the food to be dehumidified. Select category & weight and press start.
R : 1 g gur @ Ry S AIgwaa A% arSd § ¥9 | a5 v ae geeR wTe GEy |
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Utility Corner

gﬁm PR

Category Weight Limit Utensil Instructions
uc-6 Yoghurt 0.25 kg Microwave Safe Milk 300 ml
Glass Bowl Curd (beaten) 2 tbsp
Sugar 3 tbsp
Colour and Essence 1/4 tsp
Method : 1. Put lukewarm milk in MWS bowl. Add curd, sugar, A : 1. Wrgepia A ared F PA qu o | Y sw &, A
colour, essence to it. Stir it very well. Select category 3R 53 <16l | o) aRE faamd | @ wre E_ély'R"l eﬁq
and press start. On beep, stir well. = ; Eﬁlﬁga% 1 By
Allow to come to room temp. & refrigerate till set. ) ¢ TR, 3] RE gi, Cl A b ST
< 3R Y T Ifporer F v |
uc-7 Masala 0.5kg Microwave Safe Milk 500 ml
Paneer Glass Bowl Curd 2 tbsp
Coriander 1tbsp
Jeera 1tsp
Method : 1. In MWS bowl! add milk. Select category and press start. ) : 1. TEEag A% aSa 7 EC) o | @ FAHR wId gard | iy
When it gives a beep, remove and add curd, coriander W ol gy .
and jeera. Put in microwave. Press start. When it gives ? W HER ; :"ﬁ;;ﬁ = 3R T Sl ‘A
a beep, remove and strain and press in a muslin cloth. s ﬁzﬁz@a N ;q Tl & g é ENEIEN RS
N SHY AR & HIS F qaTY |
UC-8 | Yeast dough 0.25 kg Microwave Safe Maida 250 ml
Glass Bowl Yeast 1 tbsp
Salt 1/2 tsp
Sugar 1tsp
Water As required
Method : 1. In MWS bowl add maida, yeast, salt and sugar. Mix well, a1 maa IP a9 F VeT i‘&' T 3R A SR s
add water and make a soft dough. Select category and ’ e W’ ‘ g
press start. When it gives a beep, rest for 3 minutes. HTE; : a;wqqﬁ RN g R P ﬁgl il %
Now remove ame | q ¢ 3 T qrex ‘
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Breakfast
TPHRET

Category Weight Limit Utensil Instructions
bF1 | Sprouts 0.1~0.3kg Microwave Moong Sprout 0.1 kg [ 0.2kg [ 0.3kg
safe bowl Water 150 ml | 200 mi | 300 ml
Salt, Chat Masala,
Hara Dhania As per your taste
Chopped Onion 2 tbsp [ 3tbsp [ 4tbsp
Chopped Tomato 2 tbsp ‘ 3 tbsp ‘ 4 tbsp
Method : 1. In Microwave Safe Bowl add sprouts, water and salt. Select fafy - 1. 9ISpI9d TP d19d H WSe, U 3R T9d STdf |
category & weight and press start. it vd qor TR e qam |
2. When cooking ends, take it out and strain add chopped 2. UF TN R SR AR PR Frars o | 38 88w
onion, chopped tomatoes, hara dhania, chat masala and o . g .
serve. Tq THIER, B T iR A1e wATe STed 3R WRN |
bF2 Poha 0.1~0.3kg Microwave Poha 0.1 kg 0.2 kg 0.3 kg
safe bowl oil 1 tbsp 2 tbsp 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 category & weight and 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.

faftr : 1. "rgprae I a9 # a9, €, S, w9 e, 9 g S|
i Td gor geR WIS &9 |
2. U GAE I W BN §$ AT, Beal USSR Td & STl SR
<@ |
3. A9 o TR Yol g31 UTEl, THE 3R RCEaSSICER
sl aRe A sl wré ard | ARae ok & afr & @
UG 3R T TR |
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Breakfast

JPHRE

Category Weight Limit Utensil Instructions
bF3 Upma 0.1~0.3kg Microwave Suji 0.1 kg 0.2 kg 0.3 kg
safe glass bow oil 2 thsp 3 thsp 4 tbsp
Water 200 ml 400 ml 600 ml
Salt & Sugar To taste
Onion 1 no. 2 nos. 2 nos.
Green Chilli 2 nos. 3 nos. 3 nos.
Rai, Jeera, Hing, Curry
Leaves, Urad Dal As per your taste
Method : 1. In Microwave Safe glass Bowl put oil, jeera, rai, urad dal, AR : 1. Argpdd A% a9 H dd, SR, WS, e ardl, &9 O,
hari mirch, curry leaves and suji. Select category & weight P P T T ‘Fﬁ sl @it v g i]jrch_\’ e qET |
and press Start. A g A @ﬁ gy
2. When beep, add onion, stir well and keep inside and 2. piNIN] W TS sTed, 3  I)E fRefly 3R 3y
press Start. € e § g1 wIe & | . )
3. When beep, add water, sugar & salt to taste, lemon juice 3. 9 GIg 7 W WIRIGAR I, A v TH®, g
mix well and keep inside press Start to cook stand for 5 TR el ke ey, oy v, W e 3R 5 e
minutes. Garnish with hara dhania and bhujiya. qP Uhe < | B g iR gﬁﬁ]‘l S I Folly |
bF4 Veg 0.3 kg High rack For 0.3 kg
Cutlet Boiled Vegetables-(Potato, Cauliflower, Carrots, green peas) 300g
Cornflour 2 tbsp - 3 thsp
Bread crumbs 2 tbsp
Ginger garlic paste 1% tsp
Chilli paste 1% tsp
Salt, garam masala As per taste
Lemon juice As per taste

Method : 1. Mix all the ingredients except bread crumbs together.
Shape them into flat cutlets. Brush the cutlets with oil.
2. Coat with bread crumbs. Keep on the high rack.
3. Select category & press start.
4. When beeps, turn over & press start.

R : 1.9 & gosi & sramar W amEiEt o1 ve wrer e o |
R SOl e Peeled I o | deed W g W e

@M |
2. %R A IS B gHS DI AN S| 8% 3P & HUR W @ |
3. 97 AR WIE TqMY |
4. g gAE 9 W, vale & iR wid gang |
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Breakfast
TPHRET

Category Weight Limit Utensil Instructions
bF5 Ven 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Pongal safe bowl Rice (soaked for 1 hour) 50 g 100 g 150 g
Moong dal (soaked for 2 hours) 509 100 g 150 g
Water 200 ml 400 ml 600 ml
Ghee Y tbsp 1 tbsp 1% tbsp
Cashewnuts, pepper, jeera & salt As per taste

Method : 1. In a MWS bowl add soaked rice, moong dal, water,
salt & few drops of ghee. Select category & weight
and press start.

2. When beeps, stir well & add more water (if required).
Press start.

3. When beeps, stir well & remove. In another MWS
bowl add ghee, cashewnuts, jeera & pepper.
Press start.

4. Pour over cooked pongal & serve.

fafy : 1. AEHIda I% = F ¥R g @G, q &I, U, THD R
B g8 ol B Srel | T Td g ga] W q@ |
2. 99 GAE < W Sl WE A ok A omawEs B @ o
3R U STel | eTE q@ |
3. @7 GAE I W IS e el aex e o | g
AZHITT A% aed H ¥, BIof, )T AR fF Srerar wreé g |
4. 9% §Q U & HIR Slel 3R W |
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Important safety instructions

Read carefully and keep for future reference

el een fAde - em ¥ G ok Wfw @ e @ fog v

A WARNING/T<ra=t

Please ensure cooking times are correctly set as over cooking
may result in FIRE and subsequent DAMAGE to the OVEN.
g 3 (g o Y T T T SO W Al & T2 ar et T

BT ST 27 371 3 &ffeT Ug o el & |
1 Do not attempt to tamper with, or make any adjustments or repairs to the door, TG ST a1 g |
;On'frocj pc‘nflr safety in’rTer|ock swi'rc;hes or any other part of the T9Ve”~ : i; 7 Do not operate the oven with a kitchen towel, a napkin or any other obstruction
azardous for anyone to carry out any service or repair operation whic i i
involves the removycxl of any coleer whichygives proiecﬁoﬁ ogair:\si exposure to ::tevzge;?e?fcdgc;?r ondhefront edges offhe oven, which moy cause microwave
:ﬁichro.wlave energy. Repairs should only be undertaken by a qualified service e chaet, FoH 31 1T ag 31T 37 3 The Tag SR TRATS) % de < 3 A1 T
echmaan. . ; ! R AIRIS e fotehot 81 Hehell & |
Wfqﬁ@q’ WT,WSE\I&HJ T a7 35 et o1 4 TS A | 8 Do not use recycled paper products since they may contain impurities which
PTACHATADARRITEI TG | may cause sparks and/or fires when used in cooking.
2 Do not opercﬁe_ the oven when em_piy. It is best to |eovela glass of water ip the RRATS el B ET BT BT R 1 o el 1op ST Rt Tae 211 b1 e &, ROy @I vebTay
oven when not in use. The water will safely absorb all microwave energy, if the S—— 2 N N :
oven is accidentally started. A . AT T I &dﬂlSH-lch.dl 5_' ) ) . .
ool of orarT e 1 T, 78 g 1T b e TRy AR @t ofeT 3 < ifs g 9 Do noerslf the Tu(rjnfoble by placing it in water just after cooking. This may
. o0 oo cause breakage or damage.
ECIIERERENEISISINESASIRIECRSNIN o wmgﬁwmwéwﬁqm IWW@EW% |
3 Do not use the oven for the purpose of dehumidification. It can be the cause of . . L .
serious damage of safefy.(ex. Operating the microwave oven with the wet 10 Small amounts of food require shorter cooking or heating time. If normal times
newspapers, clothes, toys, pet or portable electric devices, efc.) are allowed they may overheat and burn. . !
SRR 5 e T T ST A1 X | SR SRR ) e B e | 2T IO I foTQ o T TTRY | HTLTROT T 3 T 31fereh 7+ &1 el & TR et e & |
4 Do not cook food wrapped in paper towels, unless your cook book contains 11 Be certain to place the oven so the front of the door is 8 cm or more behind the
instructions, for the food you are cooking. edge. of the surface on which it is placed, to avoid accidental tipping of the
PHTISTH fAUCT G HIST = eh T ST <1eh febT GFTenT 5 T IS ST T8 | Opgllince. . )
5 Do not use newspaper in place of paper towels for cooking. T& fAfEra A b SR srrefl v 4 8 i o &1 fo Suapr gere e |
UehTeY 3 T ISt I TIT 3 SoTTU SRATR BT AT &N | 12 Before cooking, pierce the skin of potatoes, apples or any such fruit or
6 Do not use wooden containers. They may heat-up and char. Do not use vegetable. .
ceramic containers which have metallic (e.g. gold or silver) inlays. Always G W e 3T, W Sl <ftl i fraref o |
remove metal twist ties. Metal objects in the oven may arc, which can cause | 13 Do not cook eggs in their shell. Pressure will build up inside the egg which will
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serious damage.
U o folG APl b i TR 7 Y, o T &1 Febel & IR 91T Al & | &1 b e SR
I et &g S ORe B TRINT F Y | BRI e i AR ferehTer o €1 ora # v aifes

burst.
IS T foceh T A YT | WY UepT  febeieh b 3vex ST 9 ehd & 3R ST e AehdT
H|
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Do not attempt deep fat frying in your oven.

37T H ST BT BT IIA TN |

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.

T YT AT FEHRE B ¥ Ugel ke YU SAR T | 6 @I H daR deeh Sl 1o

RRTeRT S SR TRIT & RN R Al & |

WARNING : It is hazardous for anyone other than a competent person to
carry out any service or repair operation that involves the removal of a cover
which gives protection against exposure to microwave energy.

IarE : G @fe @ iR o= wfe g afdw @ de w R
3NET FT1 ST BF B Wil 8 Silfes AgHIad A GRAT @1 8, VA HAl
Th GARATEG HH 2 |

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 3raeT 3 31T feRaTE & Y aRATo 976 X, 975 b UTaR TS S §eT e |

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
the food container is deteriorating.

ST QT AT o Uhe] dTet ai+ H UepTIT SIT & 2T T feha STt & i1 S SRR b

P T ERE A TE B eET |

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.

SR T TP A FART PR+ b ey H Ol & |

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

TR aTef AT 311 4 SR H T TehTg Foresd 3l Gereeci e Bl FehdlT & |

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 37 T SRATST SRR & A IH RN 7 e =1 Iy I e et et pRR &
RETTGRIA |
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Check the utensils are suitable for use in microwave ovens before use. 23 Do
not touch the oven door, outer cabinet, rear cabinet, oven cavity, accessories
and dishes during grill mode and auto cook operations, unless wearing thick
oven gloves, as they will become hot. Before clearing make sure they are not
hot.

3 3T < o b1 e TRINT b foT g §Y il W & AT TE! | 3T SIST, SR biehrIe,
IR FBfere, 31a B, AR 3flR 52 o1a Hier e & 81 7 1 §U ST S0 TS
olleE el STer 81 el 2 A T Biell & | fFeTeR okt & Ugel 3 31Ty < o bl 3 7 e
2l

This appliance is not intended for use by persons (including children) with
reduced physical, sensory or mental capabilities, or lack of experience and
knowledge, unless they have been given supervision or instruction concerning
use of the appliance by a person responsible for their safety.

T8 SUGRY U AN (@=ai |fed) d9 IRIRS wfth, 9 g arel, i dR
H PR A1 R &9 F3a @afth & forg 61 8, o9 9% 6 S f5 Rmer
fth gR1 e Fder =&l faw o |

Children should be supervised to ensure that they do not play with the appliance.
god @ forg gHRad o % 7 Suexv & |1 TE Ee |

For appliances with type Y attachment, the instructions shall contain the substance
of the following. "If the supply cord is damaged, it must be replaced by the
manufacturer, its service agent or similarly qualified persons in order to avoid a
hazard."

TR ISR 4 "Y" 218U Bl R Bre SRS eRil 81 Al Few 3 e @Ry
AR TTER PIS TWRTE © A1 91 Uas fAfar g1 an |fds goie a1 32f ave & 5 e
2t gRI & gaell ST ARy |

When heating food in plastic or paper containers, keep an eye on the oven due to
the possibility of ignition;

S G AIRED AT PTG B Il H a1 28 &, 1 e W TR 7 |

Failure fo maintain the oven in a clean condition could lead to deterioration of the
surface that could adversely affect the life of the appliance and possibly resultin a
hazardous situation;

IR MY 3T BT AT &1 XET I IHH SHD] I8 TR & Ahdl & Sl D
ATSHIAT P BrRIEHAT AR I Rl IR 3R STt Aehell & |
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Technical Specifications / Two Recipes for starter

dtol SFeRI / TafRigy & forg <1 o

Warning
This appliance must be earthed/as == 372f fvaT ST =fET
The wires in this mains lead are colored in accordance with the
following codes/dTaR ®TS T T fop= FEegaR B &-
BLACK ~ Neutral RED ~ Live GREEN ~ 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 BLACK must be connected to the terminal
which is marked with the letter N or Colored BLACK.

BLACK 3T & aRR &1 diarer Wit 36 'N' o &

The wire which is colored RED must be connected to the

terminal which is marked with the letter L or colored RED.

RED 9T % GRR &l a2 Wil & 'L o ¥

The wire which is colored GREEN must be connected to
the terminal which is marked with the letter E or == .
GREEN T % aRR & G Wil 6 'E' == ¥

Technical Specification/d@dhl SITHHTRY

MH2042DW

230 VAC 50Hz
700 W (IEC60705 rating standard)
2450 MHz
455 mm(W) X 260 mm(H) X 340 mm(D)

Power Input/UraR g74c
Output/3T3cye

Microwave Frequency/ATgshiad fihaa=ir
Outside Dimension/dT&<l A1q

Power Consumption/dTaR &oTea3Te

Microwave/ATgshIdd 1050 Watts
Grill/frer 950 Watts
Combination/®TEe 2000 Watts
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Two rcipes for siariar | FEFHEY @5 fod @ 2o0

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

T I G SR, T URAH @M &

T 1 7, I B A SR @ i Aol iR iR

wRAE |

yV

?
\\%//

3. After Papad cooking give
standing time of 30-45
seconds.

To Cook Multiple Papads :

*Place Multiple papads over one

another, as shown in the picture

above.

Crispy Papad :

1. Press Quick Start without
papad.

2. Sprinkle little water or oil over
the papad.

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

*Note : The cooking time may
vary —

a. As per the composition of the
papad material.

b. As per the Quantity of papad
used.

Papad Papad .
placed at placed at k
centre of Glass centre of Glass
Glass Tray Tray Glass Tray Tray
1. ROASTED PAPAD 1. YA g UUS
Procedure : fafa
Papad: aTs . .
1. Place the raw papad at the 1. "I & @& dId ¥ el UTgs ¥,
centre of Glass Tray, as RRIERERESIEER NIRRT
shown in the picture above. H
2. Select Micro-100% Power 2. HISz1-100% UTdR R 3R G
Level and Cook time. B qHg iR o |

3. YIS UF S & 918 30-45 A5
TH IS |

3If% qr9s g & forg :

*qgd AR UIIS UH P SR I,

ﬁw%mﬁa o T |

et args

1. uag ?@ﬁ A vEd e wr©

24Ty |
2. UIIE & HUR &ATST U AT IA
s |

3. ﬁq%mwi%éﬁﬁm
@, S f6 Swied i A7
ENRCIET

*qe : GhM P G F IR Bl
HAR —
a. UTS @ AEEl @ 9dEae &

TR |
b. WswHE By Y umSHr @
AIAT & R |

2. POP CORN : Place the pop
corn bag to the glass tray
properly as instructed on
packing. Use Quick Start to set
3~4 minutes. Remove the bag
after poping sound has
stopped. Take care that bag
corners do not touch sides
while rotating.

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

2. ufg & : 3T W Ry T
fFdargar dfu S @1 9
B B ¢ W b A 7 | 3~4
e ¢ v @ forw e
W B WM B | YT I
TS AT B & 91 97T I
BT of | e < 6 A & B
AR T A1ES A gY |
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