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Precautions to avoid possible exposure to excessive microwave energy.

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

Precautions

ATaefear

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 T H §EXeieh 81 ol goTe A ATY SRATS GT 7 o a1 goll Fendl | I ATC] Sexellch
37T T 7 MDA & | AT T TS SeReATh b 1T 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 T8 AR SR & i ig avg 7 iR 7 & et a1 T 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 HART T IR IS (1) SRaTwT 7 & (2) 7T a1 orar efm &7 (3) SR & &< & ITel e
SRART 8l |

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

3T DY TSECHE T A r2TeT Af™ Sferey H Sy |

Warning/ 3=t

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

IE I X B U™ P qHT WE W FerifRa fear Sy |1 S 6 St ue T ER Bt
ST IS HehelT & 311X AT & AT 3Th 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 37 H TRt g1 T SR I 3R T 3 freh T+ 81 11T & 3R aaet el fears <l g |

1 Avoid using straight sided containers with narrow necks. /aciet el Tt 3fR TRat
1] ATt Tt 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 AR UaTef $T gHTSY 3R 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 &N =, S
Wm%?ﬂ‘q(’)ﬂ—\’dﬁw SERIEECIER RN EICAI N

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

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

may cause sparking./3Ta BT TR S 37R AeTR e 3 T TRINT A1 9 sy i
BIHHNE |

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 FHY & 17 Shas a8l < | Mo @M o
U SHD AT &l AT STILT el | il & Wior a gy & fyy Araem=iavd |




Precautions

ATaefe=r

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

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

JeH TG T TR Bl ol & 97 AT T SR AHI TBR TT F FH Tt Bt 8 |
HRRI: 3 G& T GRS H AT BIct F97 et 3R thetclt & iR 1 IS 7rrar et
T T AT BT AT & | U] 18 eh 1 311 H =g+ SR R 1T & o g et ot
&I ol T TANT B A | HHGI Bl &l T8 e S A= et o < St 8 1 3 e a
ol PIARTHATS |

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 QEHTN TSI & & 7 37T o Sl gl g o) & T Rt 8 | U el g8 et
31a 3 A & A OR. el REelTE | e oA 379 Y T faT & qrex e o1t b aw
g Sl & 1 o, forft gt o urar ok e SRy aarelf #; @ik ag uaref gewaw gRfaa

UPBE Teft o o fu el & |

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

IMERGRITRARI T E |

A very safe appliance
Tep gl I 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 T8 SUBRT Y 37T |
T SRATAT T & 37T 31U ST F&H TR T 68 BR G | FEH TR ool t
93} RE W THige H IEA Sl 8 oI 31TER W STt 2, 37k 781 Bl a1 oft
Sl & & for w19 3N SRR @ |




+ Either use earth or use exclusive 230V socket with earth.
31f BT TR B A1 3ed & e fafdne 230V &1 e swiH 3 |
+ Do not bend power cord forcefully or break.
IR BIS B Jegdd = A 3R T & A |
+ Do not pull out power cord.
TR BT BT G TE |
+ Do not use several power plug in one socket at the same time.
e 99T # 950 AR IR 1 U Aide H Ud |1 KA 7 DY |
+ Do not plug in or pull out power cord with wet hand.
AT BT E1M A W 7 & e 3R A & epred |
+ Do not spray water inside and outside of microwave oven.
i & 3R SR ATeR B 3R U A s |
+ Plug out power cord during cleaning or maintenance of set.
aﬁmmwzﬁgﬁwwﬁéaﬁmmﬁ \
+ Do not heat up the food more than necessary.
YT D STATIT 3 3Afereb TH 7 BN |
+ Do not use microwave oven other than cooking or sterilization such as

cloth drying etc.
AIGIHTAT 3MTAT BT W GhT AT RRIATGOTe & JfTRET SHIATA T PN oA

PUST BT G 3 |

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

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

Safety Precautions

SAGIRSICEI R

+ Do not plug in power cord when socket hole is loose or plug is damaged.
Hfebe Blel Slell 81 A1 WrT faere B IR TeR TS A oY |

+ Do not use oven while some foreign material is attached on the door.
T4 SRATS] WR PTg dTed Uared S & Al e Pl GRS 7 DX |

+ Do not place the water container on the set.

3 B HIR I B I 7™ |
+ Do not place heavy things on the set & do not cover the set with cloth while

usin
gwnﬁﬁmﬂmsﬁ?sﬁwwﬁwﬁzﬁmﬁqﬁl
+ Do not install the set in the damp space or water sputtering area.
A2 P el RAM W AT &1 U & Bic I W &

i, 5 oY |
+ Do not let children hang onto oven door.
Tl Bl 3faH B ERATS W T ACHA & |
+ Do not heat the unpeeled fruit or bottle with lid.
11 f5el g Wt a1 gawn ol g€ aret I A R |

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

G UF & R 918 W T HERIS SUGRON Bl 7 U&S |

+Plug outoven if it is not used for long duration.
Ife Sirae oY srafdl & fory gRraTel e €11 © a1 e qTeR fHret < |

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

AT NI BT FATGR 3R AT ATH UR & Y |

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

5 I, Wes WM, TS IT BT IR BT 3aT # THM TR Hew HT W2 |



Unpqcking & Insia"ing By following the basic steps on Thes'e fwo pages you will be able fo 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
GIT 3N TATRYT BRAT curingdelven,
o e guaT U1 4 31Ty FreRic e Aebdl & &l STehT 3fd el del 8T & AT 1 | JATYebT 3T AU HET T PR & & §ch SR

T EAT S | BT 37 ARUT A Wil T 31T T SRIRAIST 37R YhiT fHeprer 131 a1y ferfid o &t et ara feferadt o

&RERT T g e |

o Unpack your oven and place it on a flat level surface.
YT 31T WITHR e FHT T IR TG o |

4 U

HIGH RACK ROTISSERIE BAR HANDLE |_ow RACK
b P

—__— (1 ——

GLASS TRAY ROTISSERIEBAR  ROTATING RING  MULTICOOK TAWA
B B A aw® Jrefew R Tt g aal

Note : Accessories shown above are as per model specific.
B S TS vARIT faRTe Aiser & srgwu & |

6

@ 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 1 ST AAHRAE TATT IR 85 HFHY. 1 elTs UR X cifdpeT 78 €T el fob ot 4 61 30 A+,

BT FATT U 371 10 Y, T w1 S A T ..., & FoTq ST eres & | @1a o1 1T oot feem

U P 8 T TS & TR A X BT AT 1fh 98 T A S A |

T TR AR T & foTT SR 31iR fheR U= 37ae & & ST} ARy T i AT 37 Pl 5€ IR

[HATE |

THIS OVEN SHOULD NOT BE USED FOR COMMERCIAL CATERING PURPOSES
IE dSx TP I2T H g TE & |



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 TG b SRATO! BT ERTST TR il §U &6 & GRTWTeT | EA-dTel 9ot &l gy
ST T P HT+Feh & el ¥ ST & | §1 1] 2T €T ¥ fob AT iy &1 here a8 IR T SR BT Y TRAN BT HR I |

YR & ST TT A FSTEATE | SR DT cigy Ta | & A I T G 38T & A Tgel
foregar it o feremTer of iR fohR oy S S T |

Fill @ microwove 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

end close e oven door If yeu have oy and tfest the temperature of the water. If your oven is
dOUbt;zbOUt what type of confainer fo use please refer fo button Pol’ises the START operating the water should be warm. Be careful when removing the
e - tainer it may be hot.
& TR G I o 300 fiyet, Uit o of A Pid Y dwad ) time Todset 3(; 30 ;;;:;;2 mciy 1;?;2\]363} ot 18 0 o T G 0 ey |
R OR TG I SRATSAT 76 Y | IR STUD] IS 27T & UTA b TR seconds o ' i S d EEE : Imrft
AN PUATTS € R | cooking time. TR T SRATSHT Gt AR AT BTAIH 14 o | 3R 3TTUPT TIGR B PR IET 8
i When you 1 T T BT | AT SR ST9 A9 I YA I 8 I8 & I8 AR T &

APaTE |

= 3

press the

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

YA T T DT Teh IR T&T S 3R
30 Has & foru Freffa ax o9 ema
AR &Y AR AT TP 37Tl G iR
JNMYDT TG 319 1T HTH XAl T
FRAM |

YOUR OVEN IS NOW INSTAL\ED
JNTIPT TIeR 319 TNUT T TR |




Child Lock
CIEGSRGIC]

fo
o

Your oven has a safety feature that

prevents accidental running of the oven.

Once the child lock is set, you will be
unable to use any functions and no
cooking can take place.

However your child can still open the
oven door.

MU 3 F ARy e Hawer ¥
S 3 BT A H Fel &
<l | ATSes dld eI WR IFa
7], B TE BN | TRy ST AR
&R 39 Wlel R |

Press STOP/CLEAR.
STOP/CLEAR 4T3 |

Quick Start

Press and hold STOP/CLEAR until “L” appears on the display and BEEP
sounds. / STOP/CLEAR 9¢+ T4 T a1 &% ¢ o1q a% fovet Ioel’

W L” T o o QIR i T gE Q|
The CHILD LOCK is now set. / 3@ ‘d13cs olld’ oFT 74T ¥ | .
Quick Start

To cancel CHILD LOCK press and hold STOP/CLEARuntil “L” disappears.
You will hear BEEP when it's released. / afe &€t @1 dfw @t g8 & @1
VT’ W FHY AT BT SR |

Quick Start




Quick Start

In the following example | will show you how to set 2 minutes of cooking on high power. mﬂ; Elé
frferRad SeTevr # geifan & 6 9o wraR WR W @ g9H & o 2 e 39 A ded 2
=09 Press STOP/CLEAR.
) STOP/CLEAR EqTU |
d Quick Start
Press QUICK START four times fo select 2 minutes on HIGH power. STOP START
Your oven will start before you have finished the fourth press.
) . o
The QUICK START feature allows you to %8 UIAR ¥R TR 2 g & Y QUICK START TR 9 ZaTg | -
set 30 seconds infervals of HIGH power el 319 R B ¥ T8l JAUPBT I T B SR ——— ——

cooking with a touch of the QUICK
START button.

foad e 9e <41 w30 IDTE B
SRTT H B8 UraR UR HISI Ul
AP 2 |

Rotisserie / Y™

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

QUICK START G5 & IRM 3T QUICK START 92 &I IR SR A1 DIAL &1 SRIATA D
b B GHI 99 fAFe 59 dds dd 931 ddhd ©

Never operate the oven at microwave and combination mode with rotisserie bar in the cavity when oven is empty.
el Mg+ § AR} IR TP AISHIAd g B9 Ars § W 7 T’ |

1. Position the food on the spit, ensuring that the rotisserie bar runs centrally through the food. And tie the food with thread to the

barif necessary.

Rotisserie-Holder

AT BT ATHY TR BT FeAE! H TG R IS MMaeads 81 o grl 4 91 | &7 2 b ACH IR HIoH & 75 4 [oi |

2. Insert the end of the rotisserie bar (D) into the rotisserie jaw (A) on the left side of the oven wall. Push it to the left, rotating the

rotisserie bar slightly until the rotisserie-bar fits into the rotisserie jaw (A).
T fPaRT (D) 3lra Y R AR TR AR Wi (A) F R | T TR Bodhl AR Wd Teb ST 1R IS G Rohsserle-Jaw D

IR BT (D)
(A)H 75 ST |

3. Supportthe other end of the rotisserie bar (E) on the hollow of the rotisserie holder (B).
IR BT TERT fHART (E) AT Bleey (B) & ATl 9T H 3 |
4. Carefully place the heat proof glass ware in the microwave oven, on top of the glass turntable.
29l B SR AL I § SRS Prel & a0 €1 & ¥ |
Note : This Rotisserie will support small pieces of Veg & Non-Veg food. Big pieces may get struck to the Glass Tray.

feugoft : ATHN TR TF AGER) A F BIC THS! B THM H TS 2 | IS THS 76N § W TH Fhd © |



Micro Power Cooking

q'rs'z_;ﬁ w a;%]’l‘ In the following example I will show you how to cook some food on 80% power for 5 minutes and 30 seconds.
3 A M SRl A # Ul {B MER 80% &Mt R 5 e 30 davs & oY U qarss |

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

e &= < fb o oo olfae 59 gRAPT H AR SAR R B |
Press STOP/CLEAR. / STOP/CLEAR <41V |

Press MICRO.
MODE 4T |

Your oven has five microwave Power
seftings.
MYP FaT H 5 UIaR WK & |

Press MICRO twice to select 80% power.

80% TIaY B I & forg MICRO @ <1 4% T | o
"720" appears on the display.
I

Grill/Combi.  Conv.

Power Level %  Power Output 720 e
RICARSSES EICKRIEN
HIGH 100% 900W(max.)  Turn DIALuntil display shows “5:30".
SiEik DIAL T T AN od T e “5:30” 7 T2 |
MEDIUMHIGH 80% 720W
qeqq 9=
MEDIUM 60%  540W :
HEIH Press START. / START <4 | STOP START
DEFROST . "% When cooking you can increase or decrease cooking time by turning
(MEDIUM LOw) 40%  360W(&8 ) paL. ' Y
qE9H =[A QT GHI-FHE DIAL ATGR 30 W UHM F 999 981 1 =T §adl & Clear Quick Start
LOW 20%  180W

10



Your microwave oven is equipped with 5 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 1
The fablo below Micro Power Level
YT ATEHIIT a5 UTaR TRl F T B qfb W9 AMUD Shel d % FP | mww
I @ T AR # @ gerel & AW g WMo Uem & Sug uTeR wR Y o ) E
POWER
POWER LEVEL USE LEVEL (%) | POWER OUTPUT
MR wR Wi R TR (%) TR AT
HIGH * Boil Water / it Sate= 100% 900W(max)
SizGk * Cook poultry pieces, fish, vegetables / 77, weeh @
|fesrdr aT _
* Cook tender cuts of meat / #f & = g&e gwmmI
MEDIUM * Reheating(Liquid) / o S1aRT T &= (TRA) 80% 720W
HIGH * Roast meat and poultry / #fa @ wf ==
HqEIH I * Cook mushrooms and shellfish / wores @ @t aren
TGNl UGBTI
* Cook foods containing cheese and eggs / #or
foret e g A Srell 7 '
MEDIUM * Reheating(Mashed potato, Plated meal, Ready meal) 60% 540W
HIS QERT T HRAT (Al §Y MM, I H 3T gan
qeqq T, TR @)
* Prepare eggs / 39S U1
* Cook custard / @S gebrT
* 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 / ifeere T Tare= fUee
fewize ( L) | . Cook less tender cuts of meat /7 & &1 A B wHH
Low * Soften butter & cheese / #aa= g &5 &I kA BRAT 20% 180W
ASEE * Soften ice cream / JTSAHE B Y HRAT
* Raise yeast dough / e # @R SomT

1



Grl II CO_OkI ng In the following example I will show you how to use the grill to cook some food for 12 minutes and 30 seconds.
ﬁ(_"[ zﬁm =1 IeTeRvT # <win M1 B 6 12 fAme ok 30 S @ fon @y W I @1 swiEe o) B S § |
9

Press STOP/CLEAR. / STOP/CLEAR TqTU |

Quick Start

Press Grill/Combi one time. / Grill/Combi T R E4TY |

Micro  Grill/Combi.  Conv.

This feature will allow you to brown and =

crisp food quickly.
RERSIECIRCI SRR GG I NS
FRGI A H AGE BT B |

The rack must be used during grill
cooking.

fra g & IRM T &1 T
LY HIAT ALY |

Turn DIALuntil display shows “12:30”.
DIAL &I 54 T AG o ah ¥l “12:30" 7 gl |

Press START. / START S4TU |

When cooking you can increase or decrease cooking time by turning <Y
DIAL.
QT YEH GHI DIAL GHTGR A9 W UHM &1 GHF 91 A1 b 9ad &

Quick Start

12



In the following example | will show you how to programme your oven with micro power 180W (20%) and J . . .
grill for a cooking time of 25 minutes. Gl’l" comblnahon COOk":‘g
o1 SeTeRYT # Tuitar T ® 6 25 fade & fow @ ue # Ay uraR 180W (20%) 3R fire @ ﬁmaﬁjﬁﬁ ?.Fﬁ)_r[
T AT B B e N | 7 A 1)

Press STOP/CLEAR. / STOP/CLEAR <4TU | STOP START

Clear Quick Start

Press Grill/Combi three time. / Grill/Combi T+ IR QT | Micro  Gril/Combi.  Conv.

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

Micro  Grill/Combi.  Conv.

time or alternately. This generally means ;

it takes less time to cook your food. L w4
AU 3fad H I ghawr 39 ol use @ T

B P M9 5/S TAM | WIS BT EeX 4
AP ER T & T H IR AR |

D | AT 3BT 31 Bl § b Hiom
P § I el T B 99T |

Turn DIAL until display shows “25:00”.
DIAL 9 T% gAY &9 T el “25:00” 7 Y |

You can set three kinds of micro power
level (20%, 40%, and 60%) in combi mode.
MY BT /TS H A YBR & ATSHT UTaR
R (20%, 40%, IR 60%) g7 T & |

Press START. / START &qTU | p— pu—

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

T YpK FHA-DIAL gHTER M9 G U6 $1 GH 961 1 HeT 9ad &
Be careful when removing your food because the container will be hot! -

@I [AepTerd wad AraEr v ®ife 9w g g6 T ghm Clear Quick Start

13



Convechon Comblnqhon COOklng In the Fo||0\;/ing example I‘wi|| show you how t? programme your oven with micro power

360W (40%) at a convection temperature 200°C for a cooking time of 25 minutes.

Wﬁm&ﬂﬁmzﬁﬁm oy Sareeon % qafan T & f o 1 25 B R W B RN AR W

360W (40%) 3R BH~dae qqEE 200°C & A1 Y I B |

= Press STOP/CLEAR. / STOP/CLEAR =Tt |

Press Grill/Combi two times. / Grill/Combi T IR T4V | Micro  Grill/Combi.  Conv.

Press CONV.
CONV T4t | Micro  Grill/Combi.  Conv.

The following indications are displayed: “[=]“, “ ‘.

The oven has a temperature range of / = "
40°C and 100°C ~ 230°C. (180°C is el T e fw & S

automatically available when convection oo " Y
combination mode is selected.) Turn DIAL until- display shows “200°C".

S & 40°C 3 100°C ~ 230°C DIAL T3 T gAY S T S “200°C" 9 & |

I T BN B | IR B Press DIAL for temperature confirmqtion:
S g T 180°C AT ¥c: & TgHT - FfkEdar & T DIAL <91 |

SEGES SfTd g
& 8l Press MICRO until display shows 360W. Micro ~ Grill/Combi. ~ Conv.

360W wafic & 7@ MICRO T |
You can set three kinds of micro power wm

level (180W, 270W and 340W)

in combi mode.

MY B ArS H A YBR B AT Turn DIAL until display shows “25:00”.
UIaR ¥R (180W, 270W iR 360W) DIAL &9 T AV o4 deb ¥t “25:00” 7 &elfy |
T FHT 2 |
Press START. / START @&TU | STOP J—

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

WWWDIALWWWWWWWWWW%

Be careful whenremoving your food because the container will be hot! Clear Quick Start
14 @1 Rere wag waer vd F@ifd 39 a9 g7 T ghmi




Convection Preheat
In the following example I will show you how to preheat the oven at o temperature of 230°C. ﬁiﬁa
=1 SaTERer H SuR W E & sfed #1 230°C & A9HE W DY HiEe WY | ﬁqN'

fo

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

o
Press CONV. / CONV SdTU | Quick Start
Micro  Grill/Combi. Conv.

The convection oven has a temperature range of 40°C and
100°C~230°C {180°C is automatically available when Turn DIAL until display shows “230°C".
convection mode is selected). 5 W “ Yol
3laT J 40°C 3R 100°C ~ 230°C T Ao e & O Ly 230°C" 7 =T | START
B SRA A g W 180°C WA Wl wuerel Press START/Quick Start for temperature conﬁrmcfion:
& W 2 aEE &) f¥Ead & 17 START/Quick Start ST | ur

* The oven has a ferment function at the oven temperature of
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 unfl the oven i cool. Press START two fimes. / START &1 IR &Y |
3 ¥ 40°C W THR Jor A gl ¥ AR aw
@1 9HH 70°C | FW & al "E-05" error code el

£ oy ol & S B A uen B wHS §1 Preheating will be started with displaying “ Pr-H".
Your oven will take a few minutes to reach the selected “ Pr-H" EETT# R WEIET =™y _Eﬁ SR | .
temperature. Quick Start
MU AT G §Y AIHA IF Ug § o fAee
BT G |

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 e A R UEA W AH AT I8 A
% forg o TR o ST \E A W UgF W 2
9 9 3 H U G Y AR TH G oy Wi
EEIN
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ConveCiion Coo ki ng In the following example I will show you how to preheat the oven first, then cook some food at a temperature of

230°C for 50 minutes.
aiﬁai’l;l EE%TI o= SereRer # Swi W g P Sl Bl ugel B WiEe Y, 99 50 e @ fiy 230°C A0HE R 69
9 T YBIY |
= ° Press STOP/CLEAR. / STOP/CLEAR <aT¢ |
Press CONV. / CONV <4 |
Micro  Grill/Combi.  Conv.
000
The convection oven has a temperature Torn DIAL unfil display shows “230°C".

range of 40°C and 100°C ~ 230°C

(180°C is automatically available when
convection mode is selected).

AT # 40°C 3R 100°C ~ 230°C T ATUH
T B 8| PaaRE s g W 180°C -
I @ € Suee 8 Wl & | Turn DIAL until display shows “50:00”.

DIAL T J% gAY o9 T el “50:00" 7 Y |

DIAL 9 & FAN Sq & feaw “230°C" 7 T2 |

Press START for temperature confirmation.

aEE @ f¥edar & foy START 91U |

If you do not set a temperature your
oven will automatically select 180°C, the
cooking temperature can be chcnged by

turning DIAL.

Al g U e T B @l e Press START. / START 3T |

3T @ B 180°C g o, FfdT amoEH 5
DIAL gHIR d&ell S FSHT ¢ | When cooking you can increase or decrease cooking time by turning DIAL.

The rack must be used during @Il G T DIAL GG 3T @1 GHI BT 7 qg1 A Hel wad guick Start

convection cooking.

fra g & IRM T B wEm

STaE AT AMRY |

0
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Various Cook Functions

faf=1 f& Sriyonferan

Please follow the given steps fo operate cook functions (Indian Rasoi, NutriCare, 24 Hours, Baker's Basket, Just 4 U, Utility Corner) in your Microwave.

PUAT U ATSHId B A= HRIvenfei (Indian Rasoi, NutriCare, 24 Hours, Baker's Basket, Just 4 U, Utility Corner) &1 Ia™ & forg < &3 13 =R01 &1 SIgaRoT ¥ |

ACA%CI;'E( Indian Rasoi NutriCare 24 Hours Baker's Basket Just4U Utility Corner

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

STEP-2 | Press Indian Rasoi Press NutriCare Press 24 Hours Press Baker's Basket Press Just 4 U Press Utility Corner

STEP-3 | Keep pressing the button to Keep pressing the button fo select Keep pressing the button to Keep pressing the button to Keep pressing the button to Keep pressing the button to
select any of IC, SC, rd, 1S any of St, HP, So, Co, SA food select any of bF, Sn, CF food select bt food category select any of SF, bb, OC, HF select any of UC, bC, FE food
food category (IC1~19), (SC1~14),| category (St1~8), (HP1~10), So1~9)| category (bF1~8), (Sn1~ 8), (bt1~12) food category (SF1~6), (bb1~5), | category (UC1~6), (bC1),
(rd1~6), (t51~7) respectively. (Col~6), (SAT~4) respectively. (CF1~9) respectively. (OC1~5), (HF1~4) respectively. | (FE1~4) respectively.

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

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

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

COOK . . . . -

MODE Indian Rasoi NutriCare 24 Hours Baker's Basket Just4U Utility Corner

STEP-1 | Stop/Clear gaTq Stop/Clear &4TY Stop/Clear gaTg Stop/Clear &dTY Stop/Clear S4TU Stop/Clear gaTg

STEP-2 | Indian Rasoi SdTY NutriCare SdTU 24 Hours TdTY Baker's Basket SdTY Just 4 U TATY Utility Corner SaTY

STEP-3 | IC, SC, rd, 1S 3N & & 1% | St, HP So, Co, SA SN A 4TS | bF, Sn, CFA7N & A 1% | bt 97N § & & A @S | SF bb, OC, HF 8170 & & @1 | UC, bC, FE 77 # & @IE 41
M ST g b g qed | A g S g qed e | 0 <o g B fe 9ed | gee & forg ged qard R | | N IS g B R g | 2o g @ e 9ed s
TAM X | A (IC1~19), | & | R (SH1-8), (HP1~10), @AW & | HA: (bF1~8), (bt1~12) @ & | B (SF1~6), T | R (UCT-6), (bC1),
(SC1~14), (rd1~6), (tS1~7) (So1~9), (Col~6), (SA1~4) (Sn1~ 8), (CF1~9) (bb1~5), (OC1~5), (HF1~4) (FE1~4)

STEP-4 | Enter 41U Enter 41U Enter G417 Enter GdTU Enter 41U Enter 41U

STEP-5 | oM ¥ &% & folU SRIE g | o ¢ &% & foly SRre g | 9o/ §¢ &% & fo0 S9el g1 | 9o 99T &% & fod SRTe AT | a9 de a1 @ oy S gA | a9 9T S @ ot S gAg

STEP-6 | Start TaTY Start Z41Y Start Z41¢ Start T4TY Start Z41Y Start Z41¢

Note / fewoff :

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

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

P PIS AMIIHAT & 2 |

IR W GAGR & FHT H uRadT B o Febar 8 | Wi g @) ufhar b e
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INDIAN RASOI

sfeg9s @S

1. Indian Cuisine (IC)

2. Sweet Corner (SC)
3. Rice Delight (rd)

4. Tandoor Se.. (tS)



Indian Cuisine
RIS

Category Weight Limit Utensil Instructions
IC1 Mix Veg 0.1~0.5kg Microwave For 0.1kg 0.2kg 0.3kg 0.4 kg 0.5kg
safe bowl Mix Veg. (Carrot, Cauliflower, peas, beans, potato) 100 g (Total) 200 g (Total) 300 g (Total) 400 g (Total) 500 g (Total)
Qil Vi tosp Y2 thsp 1 thsp 1% thsp 2thsp
Onion (chopped) "2 cup 1 cup 1% cup 2 cup 2 cup
Tomato (chopped) Y cup 1 cup 1% cup 1% cup 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 well, fafer : 1. Arspda WP IS § I, Do, THER 3R W TR STeThR
select category & weight and press start. et e et | o vd g geaR Wi g |
2. When beeps, remove & mix well. Add vegetable & some 2. §ig {ﬁT&F Y W R M@t 3R s g e | w5 ae
water. Cover & press start. @ el AR ST AR FHaR WIS T | 2
3. When beeps, mix well. Cover & press start. Garnish with . .
) 3. 97 GAE < W 0] TRE WA R gHaR wIE q@m |
coriander leaves. . N
gfan 1 afrll § ao |
IC2 Kadhai 0.1~0.5kg Microwave Paneer 0.1kg 0.2 kg 0.3 kg 0.4 kg 0.5 kg
Paneer safe bowl Capsicum & Onion (sliced) Y cup 1 cup 1% cup 2 cup 2V cup
Onion Paste 3 tbsp 4 tbsp 5 tbsp 6 tbsp 6% tbsp
Tomato Puree 2 tbsp 3 tbsp 4 tbsp 4% tbsp 5 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 ‘ 3% tbsp ‘ 4 tbsp
Fresh Cream 1 tbsp ‘ 2 tbsp ‘ 3 tbsp ‘ 4 tbsp ‘ 5 tbsp

Method : 1. In MWS bowl, add oil, onion paste, ginger-garlic paste,
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, stand for
5 minutes garnish with hara dhania and serve hot.

fafd : 1. AzPHIIT A% 99 H qd, AT W, AERG—oATGT U,
Rrren frd iR @ @ worgw Sl | e wE e
T | a0 TG IO AP IS 41T |
2. 9 GAE 1 W AT IR, FaEH, AT B, T, el
e arser, T e, FER Aefl, TS, AR R UHR @
THS T, I ave e iR W qar | 5 e 9%
IET Y& < | B 9 @ W1l Aoy iR - wRIN |

19



Indian Cuisine

RINE

Category Weight Limit Utensil Instructions
IC3 | Dal Tadka 0.2 kg Microwave For 0.2 kg
safe bowl Dal (soaked for 2 hours) 200g
Water 400 ml
Oil 2 tbsp
Rai, Jeera, Kasuri methi, Hara dhania, Curry leaves, Hing, Haldi, Hari mirch To taste
Salt, dhania powder To taste
Method : 1. Take dal in Microwave Safe bowl, add Water, Haldi & Hing. Y : 1. AEwe A% 990 A T AP ST UMY, Teol AR B STe |
2. Select category and press start to cook. 2. 9N & foy o gAHR wie g |
3. When beeps, take another bowl add oil, jeera, hari mirch, 3. g GAIE & WR T AN 9IS o, S del, ORI, 89 e,
curry leaves, salt, dhania powder, hara dhania, kasuri B U, T, T USSR, &1 SRR Wﬁ Hofy
methi (optional). Press start. Afous Wl = aw-' !
4. When beeps, add dal, water (if required), mix well & again { ) I . 3
" press start. ' ' 4. 9GS 3 R TH gE a1 6, AR MEwF & A1 g 7,
’ e TRe A SR garT wré @ |
IC4 Sambhar 0.2 kg Microwave Arhar Dal (Soaked for 2 hrs) 200 g
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, fafa -

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.

1. ST &1 2 gve Y | A1gshdd A aSd § aTd, Sedl, WO,
=4 i, eATeR of | Al aferll ok Saa gu ol @ st
e g | g g iR werd qand |

2. €19 GAE A7 W TP AR AZHIAG A a9 H qdt o | I
RTE, €, B9 v, af, dra P srel | wei g |

3. 4 G < W el B I e GAd A I THT @
of | fi5R gel, SR w9, TS R SawgeargaR ar ey |
e garg | 5 e d@ gaa < | RAS R g1 afn & womd
IR g B T W |
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Indian Cuisine
RIS

Category Weight Limit Utensil Instructions
IC5 Dum 0.1~0.5kg Microwave For 0.1 kg 0.2 kg 0.3 kg 0.4 kg 0.5 kg
Aloo safe bowl Boiled Aloo (small) 100 g 200 g 300 g 400 g 500 g

Qil 2 tbsp 3 tbsp 3 tbsp 3% tbsp 3% tbsp
Jeera, pepper seeds, cloves, hing As required
Onion paste 2 tbsp 3 tbsp 4 tbsp 5 thsp 6 tbsp
Ginger & garlic paste 1tsp 1% tsp 1%2 tsp 2 tsp 2tsp
Tomato puree 1 tbsp 2 tbsp 3 tbsp 4 tbsp 5 tbsp
Curd Y cup 1 cup 1 cup 1% cup 1% cup

Turmeric powder, red chilli powder, deghi mirch, salt, garam masala, saunf powder

As per taste

Method : 1. In a MWS bowl add oil, jeera, pepper seeds, cloves,

onion paste, ginger garlic paste. Mix well.

Select category & weight and press start.

. When beeps, mix well & add tomato puree, boiled
potatoes & all spices. Mix well & cover. Press start.

wn

oA

. Allow to stand for 3 minutes.

hing, fafd : 1. "gmia A% aSd # o, o, B @ G, @i e T,

. When beeps, mix well & add curd. Cover & press start.

IER® AT T STedR D] ARE el o |
2. g 3R 99 gaR W 91T |

3. 47 G < W, IS WRe famew el 9¥), Saa g 3,
R TS BTt | 3redl avE e @@ § @R wIe 4Ty |
4.WWéﬁw,mmﬁwaﬁaﬁaﬁ?Ww

Ged]
5. 3 fiFie % ¥ e §
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Indian Cuisine
RINE|

Category Weight Limit Utensil Instructions
IC6 Veg 0.3 kg Microwave For 0.3 kg
Handva safe flat glass dish| | Rice 200 g (1 cup)
Low rack Urad Dal (Dehusked) 2 tbsp
Sour curd Y2 cup
High rack Boiled vegetables (Potato, Carrots, Peas, Palak) 2 cups
Oil 1tsp
Lemon juice 2 tsp
Soda bi carb Apinch
Chilli powder, turmeric powder, salt As per taste
Ginger & chilli paste 1tsp
Mustard seeds 1tsp
Curry leaves A few sprigs
Hing Ya tsp
Method : 1. Clean, wash & soak the rice & dal together in enough R : 1. =mae &R < B A W, G AR fdeeH ol A wu

A woN

o

oNo

©

water for at least 4 to 5 hours. Drain & keep aside.
Blend in a mixer till smooth, add the curds & mix well.
Cover & keep aside to ferment overnight.

. After fermentation, add salt, chilli powder, turmeric powder,

soda bi carb, ginger & green chilli paste. Mix well.

. In a MWS bowl, add oil, mustard seeds & curry leaves &

microwave for 2 minutes and keep aside.

. Add the boiled vegetables to the fermented batter, add the

tadka prepared & lemon juice & hing. Mix well all the
ingredients.

Pour the batter in MWS flat glass dish. Keep aside.
Select category & press start.

When beeps, keep the MWS flat glass dish on low rack &
press start.

. When beeps, transfer the MWS flat glass dish to high rack

& press start.

FH 4 W 5 °C a5 UE A i | FEseR te e @ §
2. faaTeR # Feu 89 % 9N, T8 ST} e aRE A |
THIR GHR SoM B Y AR @ fIY v NG ¥ < |
3. @R SoM & 918 T, el uSey, Bl USSR, Arel a1
B, FEE AR & A A W S e e Hed |
4, WIS 919 A T, WA P I MR HYA A 1, A e
& o ATz W 3R T a_B @ S |

5. TAR SO fsror # Saelt g3 |feodi S <, GO b gan
TSP MR g 1 7 T & Srefa AR AR B
e A |

6. fAs10T BT AEHITT VB Fore T T A ST |

7. 9 w4 qo e gaTY |

8. 49 YR <7 W AP AH Tl ¥ A BT A NP B
TR TGN IS 41 |

9. dIu G1E <7 W HZHIAT VG Tl N I B B 3B W
forenfia ave wié g9l |
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Indian Cuisine
RIS

baking powder & salt in a bowl. with the help of lukewarm
water knead the dough like that of a poori. Keep covered
for half an hour.

Take the dough & prepare medium sized balls out of it.
Keep the balls on tawa. Keep aside

Select category & press start.

When beeps, place the tawa on low rack & keep inside
the oven & press start.

5. When beeps, turn over the side & press start. When ready
dip the baatis in remaining melted ghee & serve with dal.

N

o

Category Weight Limit Utensil Instructions
IC7 Kadhi 0.3~0.5kg Microwave For 0.3 kg 0.4 kg 0.5 kg
safe bowl Besan 259 50 g 759
Curd / matha 1/2 cup 1 cup 1% cup
Oil 1 tbsp 1% tbsp 2 tbsp
Rai, cumin seeds As per taste
Chopped onions 1 cup ‘ 1% cup ‘ 1% cup
Salt, red chilli powder, haldi, coriander powder, amchur As per taste
Water 2 cups [ 3cups [ 4cups
Method : 1. In a MWS bowl add oil, rai, jeera, chopped onion. Select fafy : 1. TP 9% a8 F 99, €, R, FE gE @ et | 99 w6
category & weight & press start. o gAPR WIS TaTT |
2. When beeps, mix & add besan, curd/matha, salt, red chill . @9 g A R A iR 9, <8/wgl, e, ae e
powder, haldi, coriander powder, amchur powder, water TER, T AR GFRT USSR, SR USSR, FIAR fuiRa
(1/2 the amount mentioned per yvelght). Mix & press start. AT HT ST G STl | AR T 2aTg |
3. When beeps_, mix & add remaining water & press start. . A0 G A R P 3R a9 gg T B STery werd Q@ |
Pour tempering & serve. e STEHR TRIE |
IC8 Baati* 0.4 kg Multicook tawa For 0.4 kg
Wheat flour 300 g
Low rack Suji 75g
Melted ghee 75 ml
Jeera Y2 tsp
Ajwain Y tsp
Baking powder Ya tsp
Salt As per taste
Method : 1. Mix wheat flour, suiji, 3 tosp ghee, jeera, ajwain, faf : 1. 9 @1 amer, O, 3 99 TE A, SR, erorareE, IfET usey

. Tl BT AR SEY TEHH AR B Ml TAR &R | el B

N

. gAPR WIE gy |
LA GAE W, T B A NG B FR I 3R AT B IR

IS

A YA W, Ml P gACHR WIS AT | JIAR B S W

SR THS TP a8 § b el of | T B qener
R T A SAET T o | ST He 9@ g @l RE © |

T B S W AR Uh W @ § |

IGFHR WIS qaTY |

aifedt B a9 gY M H GEAN SR I B AR W |

* Do not put anything in the oven during preheat mode (Pre-h). / Hi-&lc s (Pre-h) & SR @I Wt a%g 3f/as & of<x 7 3 |
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Indian Cuisine
RINE|

Category Weight Limit Utensil Instructions
IC9 Pithla 0.6 kg Microwave For 0.6 kg
safe glass bowl! Besan ; cup
& "
Microwave O!I . — 1% tbsp
safe flat glass dish Ginger, garlic, green chillies (chopped) 1 tsp each
Onion, Tomato (chopped) 1 no. each
Coriander chopped A few sprigs

Water

2 cups (400 ml)

Salt, turmeric powder, garam masala, red chilli powder

As per taste

Method :

1. In a MWS flat glass dish put besan. Select category
& press start.

. When beeps, remove & in another MWS glass bowl put
oil, chopped ginger, garlic, green chilli, chopped onion &
tomato, turmeric powder, garam masala, red chilli powder.
Mix well & press start.

. When beeps, mix besan with masala & add water & salt.

N

w

Mix well. Keep MWS glass bowl in microwave & press start.

99 W6 TeT T U H 99 Siel | 9 g eI qang |
GATE &1 W AR [ of | T qIR ASHAT A A

# qd, B gE AP, B, T A, @ IR AR,
WWW EIEREER SSES LA dcC:i
RIS
Wéﬁwawwé%wuﬁwqaﬁqw#ﬁamw

¥ | AgPTId AP T 9IS B ATSHIAd § IGHR ¥TIe 91 |

%’aa%

3.

%%

4. Stir well. Garnish with fresh coriander & serve. 4. =l TR Relly | are gf iy F Feey WM |
IC10 Dalma 0.3 kg Microwave For 0.3 kg
safe bowl Moong dal (soaked for 2 hours) 300g

Water 600 ml

Chopped vegetables (drumsticks, potato, raw banana, 2 cups

pumpkin, brinjal, tomato)

For tadka

QOil 2 tbsp

Bay leafs, jeera, dry chillies, salt, haldi As per taste

Grated coconut 4 tbsp

Chopped onion 1no.

Method :

1. Ina MWS bowl add soaked moong dal, chopped
vegetables & water. Mix well. Select category &
press start.

2. When beeps, in another MWS bowl add oil, bay leafs,

jeera, dry chillies, salt, haldi, grated coconut & chopped

onion. Mix well & press start.
3. When beeps, mix well add the tadka ingredients to the
dal. Mix well & press start.

B, BT gaT TIRAA 3R B g8 I oldR
g iR werd g |
A < W ) @Re Fe SR qgh B qrnh |t J

G 1 W TP IR AP a9 A e, SR, Gt
W
3B TE
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Indian Cuisine
RIS

Category Weight Limit Utensil Instructions
IC11 | Bhindi Fry 0.1~0.4kg Microwave For 0.1 kg [ 02kg | 03kg [ 0.4kg
Safe&bow' Bhindi (cut lengthwise) 100 g | 200¢ | 300g | 400g
Multicook tawa Ajyvain As per taste
& Qil 1 tbsp [ 1tbsp [ 1%tbsp [ 2tbsp
High rack Chopped onion 2 cup ‘ 2 cup ‘ 1 cup ‘ 1 cup
Salt, red chilli powder, dhania powder, garam masala, haldi As per taste
Method : 1. In a MWS bowl add oil, ajwain & chopped onion & fafd : 1. MepraT IF AR F I, AR AR FE gE W SreThy
2 \When bospe ada brund, sai rod il powder. T T T I
dhania powdér, garam n{asalé & haldi. Cover & 2.4 &R ! g Wﬁé o '
press start. TRA FATAT 3R Eodl STAdN TP < AR WCIe Id1Y |
3. When beeps, transfer to multicook tawa. Keep 3. 4" g SRR ‘Wéffﬁ T # favenfia wx éﬂ TR NP B
on high rack. Press start. Allow to stand for 3 minutes. TR @I TE Ta1¢ | 3 e q& v e |
IC12| Panchmel 0.1 ~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Ki Subzi safe bowl Chopped vegetables (Gavarifali, chawli, shimla mirch, kheera, gajar) | 100 g 200 g 300 g
Qil 2 tbsp 1 tbsp 2 thsp
Jeera Y tsp 1tsp 1tsp
Onion 2 cup 2 cup 1 cup
Ginger & green chilli paste 1 tsp 1% tsp 2tsp

Coriander powder, amchur, haldi & salt

As per taste

Method : 1.

paste. Mix well.
Select category & weight and press start.

@ N

little water. Cover and press start.

In a MWS bowl add oil, jeera, onion, ginger & green chilli

When beeps, mix well & add the chopped vegetables &

4. When beeps, mix well & add coriander powder, amchur,
haldi & salt. Press start. Allow to stand for 5 minutes.

fafdr : 1. Agepaa A% TS F A, SIRI, WG, I7ERE AR T A B

R SR 30! a)e fAa o |
2. 9 vd o gAaR @IS qam |

3. 919 GTE ¢ W, 3] ee ey o) g¢ wfori 3l el

T STel | GhehR TS T |
4. 99 FAE T W, 39 ave A SR uf uee, SR,
Fodl AT TS SN IS qaTU | 5 e dd w@r & § |
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Indian Cuisine
RINE|

Category Weight Limit Utensil Instructions
IC13 Gujarati 0.3 kg Microwave For 0.3 kg
Tuvar Dal safe bowl Tuvar dal / Arhar dal (soaked for 2 hours) 300g
Water 600 ml
Oil 1 tbsp
Mustard seeds Y2 tsp
Jeera Y2 tsp
Finely chopped ginger 1 tbsp
Slit green chillies 3 nos.
Curry leaves Afew
Chopped tomato 2 nos.
Chopped onion 1no.
Hing A pinch

Salt, turmeric powder, red chilli powder

As per taste

Jaggery (Gud)

As per taste

Method :

1) In a MWS bowl add tuvar dal, salt, hing, turmeric powder,
water. Mix well. Select category & press start.

2) When beeps, remove the dal.

3) In another MWS bowl add oil, mustard seeds, jeera, finely
chopped ginger, slit green chillies, curry leaves, chopped
onions, red chilli powder. Mix well & press start.

4. When beeps, remove the bowl & add these ingredients to
the dal. Add tomato, jaggery & mix well. Press start.
Squeeze lemon juice & serve.

fafdy : 1. AEpaa I q9A A R a9, TAD, &, Feal WSS STad

ok sl s ey | o AR e qa |

i ureeR STl 3R o) dRE e wId g9 |

FAE I R I8 P IR FAdI 3R 39 FEA B 1
H 9Tl § | THIER 3R SN SN e8! aeE A | '
Zarg | iy fFrereaR Wi |

.4
. TH
Rﬁgﬁm,a@%ﬁgﬁﬁﬁﬁﬁuﬁﬁﬁw
et
9
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Indian Cuisine

ol

Category Weight Limit Utensil Instructions
IC14 Butter 0.3~0.5kg Microwave For 0.3 kg 0.4 kg 0.5 kg
Chicken safe bowl Chicken (boneless) 300g 4009 500 g
Ginger garlic paste 2 tbsp 2> tbsp 3 tbsp
Tomato puree Y5 cup 1 cup 1 cup
Chopped onions 1 no. 1 no. 2 nos.
Garam masala, dhania powder, jeera powder, kasuri methi, red chilli powder, salt As per taste
Kaju paste 2 tbsp 2Y; tbsp 3 tbsp
Fresh cream 1 cup 1% cup 1% cup
Butter 2 tbsp 3 tbsp 3% tbsp
Qil 2 tbsp 2Y5 thsp 2V, tbsp
Slit green chillies 3 nos. 4 nos. 5 nos.

Method :

1. In a MWS bowl add oil, ginger garlic paste, chopped
onions, garam masala, dhania powder, jeera powder,
salt. Mix well. Select category & weight and press start.

2. When beeps, mix well, add tomato puree, red chilli
powder, kasuri methi, chicken pieces. Mix well & cover.
Press start.

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

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

3.

diT AR I W, I WRE A iR P IRe, B SR
G STet 3R oreedl a)E fAemax gd § iR wId & |
. e H w5l g8l | |od |
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Indian Cuisine

RINE

Category Weight Limit Utensil Instructions
IC15 Beans 0.1~0.3kg Microwave For 0.1kg 0.2 kg 0.3 kg
Porial safe bowl French beans (cut evenly) 100 g 200 g 300 g
Oil 1 tsp 1 tsp 2 tsp
Mustard seeds Ya tsp Y2 tsp Y2 tsp
Urad dhal Va tsp Vs tsp Vs tsp
Grated coconut 2 tbsp 3 tbsp 4 tbsp
Green chillies 1no. 2 nos. 3 nos.
Salt As per taste
Method : 1. In a MWS bowl add oil, mustard seeds & urad dhal. fafdr : 1. Wz IF IS F I, WAl B 9T 3R ST aTA o |
Select category & weight and press start. qif Td gor &R ao W@ g4y |
2. \F/’Vrzzg :teaips, add beans, sprinkle little water & cover. & W 3 W A S, el U fed aiik gma]
3. Whe.n beeps, mix well & add grated coconut, green a9 é‘ﬁ ® 5 e o g Reer, &8
chillies & salt. Cover & press start. g g o .
Allow to standfor 3 minutes. firdl oy e Srey T qaTg S 3 fire o v e 4
IC16 | Baigan Ka 0.3~0.5kg Microwave For 0.3 kg 0.4 kg 0.5 kg
Bhartha safe bowl Baigan (Chopped in big pieces) 300 g 400 g 500g
Oil 1 tbsp 1Y tbsp 2 tbsp
Chopped onions 1 cup 1% cup 2 cup
Chopped green chillies 3 nos. 4 nos. 5 nos.
Chopped ginger 1 tbsp 1% tbsp 2 tbsp
Chopped tomato 2 nos. 3 nos. 4 nos.
Tomato puree 4 tbsp 5 tbsp 6 tbsp
Salt, dhania powder, garam masala, red chilli powder, haldi As per taste
Chopped coriander leaves A few sprigs

Method : 1. In a MWS bowl add peeled & chopped baigan. Sprinkle some

water. Cover. Select category & weight and press start.

. When beeps, remove & mash the baigan well.

wWN

. In another MWS bow! add oil, chopped onion, green chillies,

ginger, tomato, tomato puree, salt, dhania powder, garam
masala, red chilli powder, haldi. Mix well. Cover & press start.

IN

Press start. Allow to stand for 3 minutes.
Garnish with coriander leaves.

. When beeps, mix well. Add the mashed baigan & mix well.

. AEHIE AE a9 # el ok we gU M o | ofver @ el

fosdar & < | T T a9 gAaR WIS qY |

. 9 G I W T P AR B A TRe GAd o |
. U% IR HISHIAT A% 9 A e, B g3 @, g4 i,

ISP, THICR, Tl R, TP, AT ISR, TRA AT, AT
fird sy, Bl STaa e avE ey 3R gha} W qaTy |

. &9 g 39 W ol qRE et | gEe g T Sy srt

e e iR were qard | 3 fiFe a@ @ e §
& afar @ okl & | |
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Indian Cuisine
RIS

Category Weight Limit Utensil Instructions
IC17 Goan 0.3 ~0.5kg Microwave For 0.3 kg 0.4 kg 0.5 kg
Potato safe bowl Boiled potato 300 g 400 g 500 g
Curry Boiled mix veg (capsicum, cauliflower, carrot, peas) 100 g 150 g 2009
Chopped onion 1 no. 2 nos. 3 nos.
Qil 1% tbsp 2 tbsp 2 tbsp
Mustard seeds 1tsp 1% tsp 2 tsp
Grated coconut 2 tbsp 2% tbsp 3 tbsp
Coconut milk 1 cup 1% cup 1% cup
Tomato puree Y2 cup 1 cup 1 cup
Kaju powder 1 tbsp 2 tbsp 3 tbsp
Salt, red chilli powder As per taste
Fresh cream 2 tbsp 3 tbsp 4 tbsp
Coriander A few sprigs
Method : 1. In a MWS bowl add oil, mustard seeds & chopped onion. 1. WEHIIT UG 99 H A, XAl B A9 3R B g
Select category & weight and press start. ) el 3R 1 ud gor FAHY e gqry |
2. When begps, add grated coconyt., coconut milk, tomato 2. W Y R, HEl gam TiRer, Rt T, 2rer @
3. Whon bospa. mix woll & add bolles potato & i vegaiables TS, TS, T, T Frd rosy St st |
. & fresh crear;m Press start. Give standing time of 3 minutes. 3. W &1 W, gl e fer sk m N 8T, ﬁ%
4. Garnish with chopped coriander leaves & serve. |fesTal SN IS 1 Sy ¥erd qa1g | 3 e o vl |

4. & g & 9 B okl § FermeR WIF |

29



Indian Cuisine

RINE

Category Weight Limit Utensil Instructions
IC18 | Kashmiri 0.1~0.5kg Microwave For 0.1 kg 0.2 kg 0.3 kg 0.4 kg 0.5kg
Kaju Paneer safe bowl Paneer pieces 100 g 200 g 300 g 400 g 500 g

Kaju 2 tsp 3tsp 4 tsp 5 tsp 6 tsp
Sliced onions Y2 no. 1 nos. 1% nos. 1% nos. 1% nos.
Chopped ginger 1tsp 2tsp 3tsp 4 tsp 5tsp
Chopped garlic 1tsp 2tsp 3 tsp 4 tsp 5 tsp
Chilli powder As per taste
Khus Khus paste 1 tbsp 2 tbsp 3 tbsp 4 tbsp 5 tbsp
Tomato puree Y cup 1 cup 1% cup 2 cup 2 cup
Milk Ya cup ¥ cup 1 cup 1% cup 1% cup
Garam masala & salt As per taste

Method : 1. In a MWS bowl add oil, onion slices, chopped ginger
& garlic. Select category & weight and press start.

2. When beeps, mix well, add khus khus paste, kaju paste,
tomato puree, chilli powder, garam masala & salt and
press start.

3. When beeps, mix well, add paneer pieces and milk.
Press start. Stand for 3 minutes.

fafdr : 1. Areprag d a8 H T, @S B ARG, Bel g IR

2. U IS ¢ W, Fe
Sl ), fell uISeR, TRA FTEl QIR TG SIAAd] WIS 4T |
ﬁﬂ%éﬁm sl e e, TR & TFs IR g8 Sl |

AR 3 firfe a& v W@ < |
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Indian Cuisine
RIS

Category Weight Limit Utensil Instructions
IC19 | Gatte Ki 0.3~0.5kg Microwave For 0.3kg [ 0.4kg [ 0.5kg
Subzi safe bow For making gattas
Besan 100 g [ 125¢ [ 1509
Red chilli powder, haldi, dhania powder, salt As per taste
Water As required
For Subzi
oil 1 tbsp [ 1% tbsp [ 2tbsp
Rai, jeera 2 tsp ‘ 2 tsp ‘ 3tsp
Curry leaves Afew
Sour curd 1 cup ‘ 1 cup ‘ 1% cup
Red chilli powder, haldi, dhaniya powder, salt As per taste
Tomato puree Y cup ‘ Y2 cup ‘ 1 cup
Method : 1. In a bowl mix besan, red chilli powder, haldi, dhania fafd : 1. e a5 ¥ 994, ardd A uesR, g, gftn USeR, TH e
powder, salt. Add water, little oil and make it like a PR el of | g 3R el It Sree] Turdl & Wi &
chapati dough. A T S|
2. After making the dough break the dough into different ¢ \ ¢ Af S~ .
pieces and make the rolls out of those pieces. . @IET_ @ ?’ﬁ.é Gl 3 # drs o SR 5T
3. In a MWS bowl add the rolls & water (to cover the rolls THY B e’ T ﬁ" ]
completely). Cover. . HIEHIIT W a8 H Ao AR U SR (e o H @
4. Select category & weight and press start. TRE g4 i) | & < |
5. When beeps, remove. Take out the gattas, allow to cool. Ny 3 .
Cut them into slices. i w E! 1l . .
6. In a MWS bowl add oil, rai, jeera, curry leaves, tomato . zﬁq g § _éﬁf TR, 919l Bl dTexX 3@ | "@ EIBEEAEa
puree, red chilli powder, dhaniya powder, haldi, salt. T M < | IR 3] wsRiT § #ie o |
Cover & press start. . AIEHIIT AH a8 H qSA, ORI, B UL, SR R, oA
7. When beeps, add beaten curd, gattas & haldi. Mix well frd Tres, 9fTT TSR, Sod, AU Sl | THBY TS 9T |

& press start.

. AT g S R, B §E T, T AR B SIAaR IS
e ey wrE <9y |
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Sweet Corner

Wi iR

Category Weight Limit Utensil Instructions
SC1 | Suji Halwa 0.1~0.3kg Microwave Suiji 0.1 kg 0.2 kg 0.3 kg
safe glass bowl Ghee (melted) 2 tbsp 3 tbsp 4 tbsp
Water 300 mi 600 ml 900 ml
Sugar 100 g 200g 300g
Cashewnuts, Kishmish, Kesar Elaichi Powder As per your taste
Method : 1. In Microwave safe glass bowl take Suji, add ghee, mix it fafer : 4. qgehId B a8 A W o, €t STeTeR T W A |
together. Select category & weight and press start. T wd qor AR w®IE 3910 |
2. When beeps, stir it and press start. Allow to cool. ; 5 fa - g
3. When beeps, add water, sugar, cashewnuts, kishmish, 2.4 & W 3R I FAIY | T B K|
kesar, Elaichi powder, mix it well and press start. 3. 4 G < W g, ﬁ P, fe o, DR %o _aai RISEN
Stand for 5 minutes. Serve hot. STk 3l e e 3k wid <ar | 5 fie v |
TH-TH R |
SC2 Besan 0.1~0.3kg Microwave _ Besan 0.1 kg 0.2 kg 0.3 kg
Ladoo safe flat glass dish | [~ Ghee (melted) 3 tbsp 5 tbsp 7 tbsp
Powder Sugar 50 g 100 g 150 g
Elaichi Powder 1/2 tsp 1 tsp 1 tsp
Method : 1. In Microwave safe flat glass dish take besan and ghee. fafer : 1. wgmrg A6 Fole g 3w 4 99 AR o o | 7 v e TR
Select category & weight and press start. ®E T |
2. When beeps, stir it & press start. 2. 4 W & R W R 3R wE qan )|
3. When beeps, stir it & press start. 3' S ‘f"é ™ R o wE i
4. Allow to cool. Add powdered sugar and elaichi powder. - . ® m‘ .
Mix it well and make a ladoo of same size. 4.3 B I 3ﬁ? SR U STt | 378! e M ok T
Note : For binding the ladoo use ghee. PR F g I | !
e : dg g & AU 6 B g X |
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Sweet Corner

wie IR

Category Weight Limit Utensil Instructions
SC3 Shahi 0.1~0.4kg Microwave _ For 0.1 kg 0.2 kg 0.3 kg 0.4 kg
Tukda safe flat g‘lass dish| |"Bread Slices 1 slice 2 slices 3 slices 4 slices
High Rack Milkmaid 50 mi 100 ml 150 ml 200 ml
Milk 50 ml 100 ml 125 ml 150 ml
Sugar 1 tbsp 2 tbsp 3 tbsp 4 tbsp
Badam, Pista Pieces 2 tbsp 3 tbsp 4 tbsp 5 tbsp
Kesar-Elaichi Powder As per your taste
Method : 1. Arrange bread slices on high rack. Select category & fafer : 1. 8 Yo W 95 Wizl b1 waled & | a7 v g T R
weight and press start. e TaTy |
3 When bespa, mix mikimer, ik, augar,cry s o T ot
and kesar eléichi powder iny Micrbwave YSafe Flat 3.4 SN R A, QI@ .ﬁﬁ alY B .
Glass Dish. Pour the mixture on slices and press start. TSR Pl HGHIIA T Tl T H_%W # o e Helld | )
Serve hot. 4 e 1 W & HW STl 3R wIE ga | T W |
SC4 Kheer 0.5kg Microwave For 0.5 kg
safe glass bowl Milk 500 ml
Milkmaid 400 ml
Seviyaan (roasted) 80g
Badam, Pista Pieces 5 tbsp
Kesar & Elaichi Powder As per taste
Method : 1. In Microwave Safe Glass Bowl add milk, milkmaid & R : 1. qreme A% @K S § kel IR fcris SR IS

mix well. Select category & press start.

2. When beeps, add Badam Pista pieces, Kesar Elaichi
Powder & Seviyaan. Mix well and press start.

3. When beeps, mix it well. Add more milk (if required) &
press start. Stand for 5 minutes. Serve hot or chilled.

Note : The bowl should be filled at % level of the total volume.

wRe fad | o gaR wrd g |

2. 99 FAE 7 W IEM R & THS, SR FaArdE TSN iR

Afer s1et, 3rE) TRe AR wie g4 |

3. 99 GIE I W TN 31 ave A | Al snawgear @ o
3R ¥ ST of T we TaY | 5 e 9% ¥ @ | T A
3T WK |

e : IS B AT B Y TR D & WRT ST AR |
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Sweet Corner

Wi PR

Category Weight Limit Utensil Instructions
SC5 | 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
Method : 1. In a MWS bowl take ghee, soaked rice, milk, fafdr : 1. ArgwaT 9w asa § €, MW gY @Ed, gy SR U
sugar & water & cover it. TTAPY TP < |
2. Select category & weight and press start. : N ;
3. When beeps, add more milk, dry fruits, kesar, 2 :‘;@ Emgﬁ W’jﬁ—jﬂwl a
elaichi powder. Mix well & press start. Stand 3.4 g T W 7w G, @ H9, DR, TR TSR
for 5 minutes. S1el | 3l RE ey ¥ere qa1g | 5 e ad ver ve |
Sprinkle kewada jal on it. Serve hot or chilled. [P FR BIST Tl g | TR T ST Had W |
SC6 | Mysore Pak 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
safe flat glass dish Besan 100 g 200 g 300 g
Microwave Sugar 100 g 200 g 300 g
safe glass bow Ghee 1/2 cup 1 cup 1cup
Water 100 ml 200 ml 250 ml
Cardamom powder 1 tsp 1tsp 1% tsp

Method :

1. In a MWS flat glass dish add besan. Select category &
weight and press start.

2. When beeps, remove & in another MWS safe glass bow!
add water & sugar. Press start.

3. When beeps, add sugar to the besan stirring continuously.
After this add melted ghee, stirring continuously.
Pour the mixture in a MWS flat glass dish. Press start.

4. Allow to cool. Cut it into square shape pieces & serve.

Note: For stirring take the help of one more person.

fafyy : 1. wIgepraa W Tl o I F 9T STet | T T au

FAHR WIS T4 |
2. 99 GIE 3 R, a5 o R @ o A 9%
TR ASel # U SR A ST werd @ |
. dg e W, SR Feld gY 999 STef | 39S 918
freren gon H FMAR TRt g ST |
Hs10 1 AISHIAT WG Fele T feU F SR wIE g4y |
43@1?#%&@??1@?@@1?&7%@%
e : T 1oy ¥l 3 @fdT B AT of WA 8/
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Sweet Corner

wie IR

Category Weight Limit Utensil Instructions
SC7 Nariyal 0.1 ~0.3kg Microwave For 0.1kg 0.2 kg 0.3 kg
Ki Burfi safe bowl Grated coconut 100 g 200 g 3009
Milkmaid Y, cup 1 cup 1% cup
Milk powder 3 thsp 4 tbsp 5 tbsp
Ghee 1 tsp 2 tsp 3 tsp
Elaichi powder 1tsp 2 tsp 3 tsp
Method : 1. In a MWS bowl add ghee & fresh grated coconut. Mix well.  fafft : 1. Az A% a=a & o iR aron @@ gon TR A
2. Select category & weight and press start. 3] avE firel of |
3. When beeps, add milkmaid, milk powder, elaichi powder & 2. 5 U4 auE gHaR wre T |
press start. 3. 90 GE 3 R fepe, Fed IO, SR TSR STA@R
4. When beeps, remove & spread the mixture onto a greased ’ ] a’zrrq?ﬁ '
thali & allow to set for 1 hour. Cut into rectangles & N Rrepe
store in a air tight container 4. ?7;1% ; éi;; ;ﬁqﬁﬂ q HU?YW . ?g;‘ g;gw aﬁ
# 1 ok a1y oraeg foa d w@ 9
SC8 Kaddu 0.5 kg Microwave For 0.5 kg
Kheer safe glass bow! Milk 300 ml
Grated kaddu 200 g
Milkmaid 150 g
Dry fruits (Kaju, kishmish, pista) As required
Method : 1. In a MWS glass bowl add milk & milkmaid, grated fafas : 1. Mg A e a9 # qu, s sk w g WY
kaddu. Select category & press start. 1ol | 97 gAPR I &4 |
2. When beeps, mix well. Press start. 2. 419 S 7 W el e A iR W@ @ |
3. \éVhen F:eer]ﬁ)lls,c;nix hwetll & add dry fruits. Press start. 3. g ?fﬂ’é Y W D) aRE R ?I@ M T iR Wi
erve it chilled or hot. 2 | 3 ST AT TRH D W |
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Sweet Corner

Wi PR

& press start.

2. When beeps, add rose essence , cardamom powder,
seviyan to the bowl. Press start. Give standing time of
3 minutes. Garnish with almonds & pista & serve.

Category Weight Limit Utensil Instructions
SC9 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 50 g 759 100 g
Rose water 1 tbsp 1% tbsp 2 tbsp
Elaichi seeds Y2 tsp 1tsp 1% tsp
Chopped pista Afew
Khoa (mashed) 100 gm [ 150 gm [ 200 gm
Method : 1. In a MWS bowl add grated paneer, khoa & milkmaid. 2 1. ISP UG A8 A FAN g TR, Wi iR fespis
Mix well. TAPR 3 TRE e of |
2. Select category & weight and press start. 2. 9 Td Io FAAR =T T4 |
i xvllg\?tgieo%'sl.‘ Iit;rn\g?l: i‘/ls;ﬁisclsc:?r?for 20 minutes if it 8. Eﬁq T ,ﬁ TR ST TRE T SR T M| .
too wet. Make balls out of the mixture & roll them in 4.391 @ J| Al afore e & ot g9 ARert pus F e
elaichi powder & chopped pista. Refrigerate till set. 20 fiFe d@ aca W& & | Mo & e 9 o iR 3=
AR USSR SR @e gY A A ofie o |
SC10| Seviyan 0.2 kg Microwave Roasted Seviyan 200 g
Zarda safe glass bowl Sugar 5 tbsp
Water 1 cup
Rose essence A few drops
Almonds Afew
Chopped pista Afew
Elaichi powder Y2 tsp
Ghee 1% tbsp
Method : 1. In a MWS glass bowl add sugar & water. Select category 1 ARSI A a8 § AN SRl of | grew wrd g |

2,419 GAE <1 W A BT 7, ARG USSR 3R AT a8
F 3ref ok I qat | 3 e 9@ ¥ e < | e SR
O & T SR R |
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wie IR

Category Weight Limit Utensil Instructions
SC11 Phirni 0.3~0.5kg Microwave For 0.3 kg 0.4 kg 0.5 kg
safe glass bowl | "y 350 ml 500 ml 650 ml
Rice (Soaked) 509 759 100 g
Sugar 100 g 150 g 200 g
Elaichi powder 1 tsp 1 tsp 1% tsp
Cream (whipped) 2 tbsp 3 tbsp 4 tbsp
Dry fruits ( almonds, cashewnuts, raisins) As required
Kesar Afew
Method : 1. Grind the soaked rice to a paste with little water. Al 1. NS T g B T 5y AT B GrEHR U G491 of |
2. In a MWS glass bowl add milk. Select category & m A TS A 3 i qoT TR
weight and press start. Z'W 2;313 EASEIRLAL
3. When beeps, add rice paste & sugar to it. Press start. .
4. When beeps, add cream & press start. 3.4 g s"éﬁ W A B A AR A m STeTd
5. Mix well, add cardamom powder & dry fruits & keep RIE FEMY | ) . .
in the refrigerator to chill. Garnish with kesar & serve. 4.4 GE S R S PN STl AR WIE 4T | ]
5. 3720 TXE fAd, S TSR ok W AJ S[AdR S
B & forg Mfhoner # 3@ & | dW A FOY R W |
SC12 Burfi 0.3 kg Microwave For 0.3 kg
safe flat glass dsh Milk powder 100 g
Milkmaid 150 ml
Cream 100 ml
Chopped almonds & pistas As required
Method : 1. In a bowl mix milk powder, milkmaid & cream. Beat well fafd : 1. a7 # qu USsR, fiewds R B SRR Iy B9
till smooth. oy
qH He |
2. Pour the mixture in a MWS flat glass dish. Select category . .
& press start. 2. 5% s BT HIEHIGd W ele T A H Sred | H gABR
3. When beeps, mix well (remove lumps if formed). W Tam | .
Press start. 3. 99 YIE I W 3 el TR M @R Tie a7 9 o
4. When beeps, mix well & press start. gl ?\f) 3R wTe qaTd |
5.

Remove, allow to cool & refrigerate till set. After setting
cut into pieces & sprinkle chopped almonds & pistas
& serve.

4. 917 GTE I W W A= e AN IR Wi q@m |

5. q1eR f@Ted, ST B9 < iR S T Mborer # W | S
F 91€ ghSl H FIE o AR H g a_M T v foswax
R |
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Wi PR

Category Weight Limit Utensil Instructions
SC13 | Kalakand 0.1~0.3kg Microwave Grated Paneer 0.1kg 0.2 kg 0.3 kg
safe bowl Milkmaid 50 mi 100 mi 200 ml

Milk Powder 2 tbsp 3 tbsp 4 tbsp

Cornflour 1/2 tsp 1tsp 1 tsp

Elaichi Powder 1/2 tsp 1tsp 1 tsp

Method : 1. In_n:lioromaave Safﬁfel Bowllzlta_kerz]_grateg paneer, milkmaid, % 1. W J% a9l H BET g R, ﬁmﬁ@, firer SR,
Mix well, select category & welght and press start, T 1 T SR FARTD I AR R | o W
2. When beeps, mix it again and press start. fard, @ Td v g iR werd S|
3. When set cut into pieces. Garnish with dry fruits. 2.9y gTE 3 W W IR AN 3R wid q@m |
3.5 M & 91 39 ghsl A PIc | W Hal B Al [ |
SC14 | Shahi Rabdi 0.3 kg Microwave For 0.3 kg
safe bowl Milk 1 cup

Grated paneer 1 cup

Condensed milk Y2 cup

Deshi ghee 1 tbsp

Elaichi powder Ya tsp

Saffron A few strands

Rose essence A few drops

Chopped pistachios 1 tbsp

Chopped almonds (skin removed) 2 tbsp

Method : 1. Dissolve strands of saffron in 2 tbsp lukewarm milk.
2. In a MWS bowl, put all the ingredients of rabdi except

chopped pistachios. Mix well.

Keep the bowl in Microwave. Select category &

press start.

Serve chilled garnished with chopped pistachios.

w

>

&t : 1. FeR & Y B2 T A gy A A o |
2. AISHIId % I8 H de g O & AfIRa 9L ) @i
HHEARIT P AHR 3BT qwe el o |
3. R 39 9=9d B AEHIAT H @I I g iR wie gang |
4. %¢ gU Rl | |qolaR S8 aRd WK |
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Rice Delight
59 fearse

Category Weight Limit Utensil Instructions
rd1 Chicken 0.1~0.5kg Microwave For 0.1kg 0.2 kg 0.3 kg 0.4 kg 0.5 kg
Biryani safe bowl Basmati rice (soaked for 1 hour) 100 g 200 g 300 g 400 g 500 g
Boneless chicken 100 g 200 g 300 g 400 g 500 g
For Marinade
Hung curd Y cup 1 cup 1% cup 2 cup 2% cup
Tomato puree 2 tbsp 3 tbsp 4 tbsp 5 tbsp 6 tbsp
Ginger garlic paste 1 tbsp 1% tbsp 1% tbsp 2 tbsp 2 tbsp
Salt, garam masala, coriander powder, red chilli powder, turmeric powder As per taste
Qil 1 tbsp [ 1% tbsp [ 2tbsp [ 2%tbsp [ 3tbsp
Onion Y cup \ 1 cup \ 1 cup \ 1% cup \ 1% cup
Salt As per taste
Coriander leaves A few springs
Water 200 ml | 400ml | 600 m | 650 mi | 750 mI
Method : 1. Marinade the chicken & keep it in refrigerator for 1 hour. faff : 1. e W AwTen w1 g @ Iy Ahorex # @ ¢
2. In a MWS bowl add oil, chopped onions & marinated 2. WIZHIAT J IS H del, Bl §S WIS R T ol §Y
chicken & cover. Select category & weight and press start. e ®1 Seia) ¢@ < | v gerd geaR wId qan |
3. When beeps, mix well, add rice, salt (if required), coriander 3. 97 ¥ I W e oNE ey, aad, e (@R smaeas
leaves, water. Cover & press start. ), afd A ufr, T ey oF § R W qEd |
Stand for 5 minutes. Serve hot. 5 fe @ forT <l X & | A TR W |
rd2 Gosht Dum 0.1~0.5kg Microwave For 0.1 kg 0.2 kg 0.3 kg 0.4 kg 0.5 kg
Biryani safe bowl Basmati rice (soaked for 1 hour) 100 g 200 g 300g 400 g 500 g
Boneless mutton 100 g 200 g 300 g 400 g 500 g
Qil 1 tbsp 1% tbsp 2 tbsp 2% tbsp 3 tbsp
Chopped onion 2 cup 1 cup 1 cup 1% cup 1% cup
Ginger garlic paste 1 tbsp 1% tbsp 1% tbsp 2 tbsp 2 tbsp
Jeera, laung, tej patta, salt, red chilli powder, garam masala As per taste
Water 200 mi [ 400 ml | 600 ml | 650 ml [ 750 mI
Method : 1. In a MWS bowl add oil, jeera, laung, tej patta onion, fafd : 1. argpiag W aSe § dw, o, i, O ORI, WS, Je)d
ginger garlic paste, mutton & cover. Select category YT U, e SR ¢@ < | ¥ Ud gord gAaR WIS
& weight and press start. MY |
2. When beeps, mix well, add rice, water, salt, red chilli 2. & W A R I oxe Fey, amae, g, THb, el

powder, garam masala & cover. Press start. Stand for

5 minutes. Serve hot. il USSR, TRA AT SaR  @F & | WIS 4| 5 fime

TP @ & & | TRA TRA W |
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Rice Delight
59 fearse

Category Weight Limit Utensil Instructions
rd3 Malabar 0.1~0.5kg Microwave For 0.1kg 0.2 kg 0.3 kg 0.4 kg 0.5 kg
Biryani safe bowl Basmati rice (soaked for 1 hour) 100 g 200 g 300 g 400 g 500 g
Boneless chicken 100 g 200 g 300g 400 g 500 g
For Marinade
Salt, red chilli powder, turmeric powder As per taste
Oil 1 tbsp [ 1%tbsp 2 tbsp [ 2%tbsp 3 tbsp
Biryani masala As per taste
Curd 1 tbsp 1% tbsp 2 tbsp 2V tbsp 3 tbsp
Sliced tomato 1 No. 1 No. 2 Nos. 2 Nos. 3 Nos.
Sliced onion 1 No. 1 No. 2 Nos. 2 Nos. 3 Nos.
Water 200 ml 400 ml 600 ml 650 ml 750 ml
Method : 1. Marinade the chicken & refrigerate it for 1 hour. fafd : 1. free @1 wATen AR 1 B b g XfboRer ¥ ¥ |
2. In a MWS bowl add oil, onion, chopped coriander & mint 2. HIgHhIId W% a8 § odl, &, gferar ik g—cfmw P Bl gg
leaves, biryani masala & salt. Mix, select category & o, faxar wre, He Srerdy o] | o+ gd ae gea)
weight & press start. ) eré & |
3. When beeps,l remove the bowl & in ano?her MWS bowl 3.9 W Y W, IS BT AR FAbTel of | TP I HZHAG
g(rigssso;l;id rice, water, tomato, curd, mix & cover. % ng JreN T e, e, TR, <8 STey e 3
; i + ThDY 1Y |
e e e St e 31w e g et ) e e 8
THIR FWIE gV | 5 e Ta w1 & &
rd4 Pineapple 0.1~0.5kg Microwave For 01 kg 0.2 kg 0.3 kg 0.4 kg 0.5 kg
Fried Rice safe bowl Basmati rice (soaked for 1 hour) 100 g 200 g 300 g 400 g 500 g
Qil 1 tbsp 1% tbsp 2 tbsp Y22 tbsp 3 tbsp
Mix veg - Peas, french beans, carrots, capsicum Y2 cup 1 cup 1% cup 2 cup 2% cup
Pineapple (chopped) Y cup 1 cup 1 cup 1% cup 2 cup
Ajinomoto A pinch
Red chilli powder, chilli sauce, soya sauce As per taste
Water 200 ml [ 400 ml [ 600 ml [ 650 mi [ 750 mi
Method : 1. In a MWS bowl add oil, mix vegetables, ajinomoto, red R : 1. wrzpag A% a9d § dw, AE G, soh=mER), |
chilli powder, soy sauce, chilli sauce. T greer, A 99, e | sTae) B | 91 ud gere
Mix & select category & weight & press start. ) TR e T4 |
2. mz: &bepe“pez,srst:r?ve, in another MWS bowl add rice & 2. 87 GE 3 W a9 R Fret o | v IR s
3. When beeps, add the boiled rice to the vegetables, add et 3 wrd <and ‘% N .
pineapple pieces. Mix & press start. Stand for 5 minutes. 3.4 W & W Iqd & drdel H e, 3 ®
THS SaaR e ok wid qarg | 5 e a% @ e d
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Rice Delight
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Category Weight Limit Utensil Instructions
rd5 Veg Tahiri 0.1~0.5kg Microwave For 0.1kg 0.2 kg 0.3 kg 0.4 kg 0.5 kg
safe bowl Basmati rice (soaked for 1 hour) 100 g 200 g 3009 400 g 500 g
Water 200 ml 400 ml 600 ml 650 ml 750 ml
Qil 1 tbsp 12 tbsp 2 tbsp 2% tbsp 3 tbsp
Jeera, laung, tej patta, salt, garam masala, haldi, red chilli powder As per taste
Mix veg - Gobhi, matar, gajar, tomato, potato etc. Y2 cup \ 1 cup \ 1% cup \ 2 cup \ 2% cup
Method : 1. In a MWS bowl add oil, jeera, laung, tej patta & fafd : 1. A1 9% IS FH A, SR, A, A IR fAfa
mix vegetables. afesrai STl |
5 When bespa, mix welL& add s, water, sal 2. 09 T TR I S|
'garam maSaI’a, haldi, red chilli poWder. lé’ress’ start. 3. 4 {ﬂé &1 w, o) TRE ey &ﬁ?v e, qFﬁ’. TH,
Mix well. Stand for 5 minutes. Serve hot. TRH AT, &, @ e e @ﬂﬁ | xeré Zan I‘w
e g | 5 fire 9% @ W € | TRA-TRE RN |
rd6 Pepper 0.1~0.3 kg Microwave For 0.1 Kg 0.2 Kg 0.3 Kg
Rice safe bowl Soaked Rice (2 hours) 100 g 200 g 300 g
Water 200 mi 400 mi 600 ml
Dry coconut 2 tbsp 3 tbsp 4 tbsp
Green chilli (Chopped) 2 nos. 3 nos. 4 nos.
Garlic (Chopped) 2 cloves 3 cloves 4 cloves
Ghee 1 tbsp 2 tbsp 2% tbsp
Salt As per taste
Black pepper powder As per taste
Seasoning
Mustard seeds Y2 tsp 1tsp 1% tsp
Black gram dal Y2 tsp 1tsp 1% tsp
Bengal gram dal Y2 tsp 1 tsp 1% tsp
Curry leaves Afew leaves
Dry Red Chill 1 no. [ 2nos. [ 3nos.
oil 1 tbsp 2 tbsp | 3tbsp
Method : 1. In a MWS bowl add oil, dry red chill, green chilli, chopped fafd : 1. AEwpe A% IR F 99, G @ B, 20 @, Fer gan

garlic, mustard seeds, black gram dal, Bengal gram dal,
curry leaves. Select category & weight and press start.

2. When beeps, add soaked rice, water, ghee, salt, black
pepper powder. Mix well & press start. Stand for 5 minutes.

Add grated coconut & serve hot.

e, T B A, Blel 7 DI L, T B &1, PR G ST |
T T4 qo g W 91 |

2. 919 g <9 W 4N gU AEd, ar, A, T, Pren fAd SR |
3 e e wIE qa | 5 fie 9@ v we < | e
BT TR ey TRA TRA W |
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Tandoor Se

X

Make holes in the paneer pieces with the rotisserie skewers.
Now add the paneer pieces, capsicum, onion, tomato & mix
well, keep in the refrigerator for 1 hour.

. Skewer all the vegetables in the rotisserie & assemble the
rotisserie & install the rotisserie in the oven. Pour some oil.
Select category & press start.

@ =

IS

Category Weight Limit Utensil Instructions
tS1 Paneer 0.3 kg Rotisserie For 0.3 kg
tikka Paneer cubes (cut into 1%" cubes), Capsicum (cut into cubes}, onion (cut into cube), tomato(cut into cubes, pulp removed) 300g
For marinade
Hung curd 2 tbsp
Ginger garlic paste 1 tbsp
Salt, Garam masala, Red Chilli powder As per taste
Tandoori masala 1tsp
Tandoori Color Apinch
Oil For basting
Method : 1. Mix all the ingredients of the marinade in a bowl. A : 1. P I=a 7 R AT B A T 1 e o |

1.

2. TR & THe! § JeH WY A YR & of |

3.9 TR & ¢Fs, Rmen e, @1, TR See el TRe
e, ue He & forg JfhoRer # @ <

4. 9 afesrdl @1 AT H TWYIR TN AR ATHN B SheaR
AT T /R AW S | AT A IS STt | I DR IS
<9 |
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Category Weight Limit Utensil Instructions
tS2 Murg ) 1kg Rotisserie Whole Chicken 1Kg
Tandoori
For Marinade
Hung Curd 1 Cup
Garlic Paste 3 Tbsp
Ginger Paste 1 Tbsp
Salt As per taste
Tandoori Masala 3 Tsp
Cumin Powder As per taste
Tandoori Color A pinch
Red Chilli Powder As per taste
Method : 1. Mix all the ingredient of marinade in a bowl R : 1. v a6 7 Fee q9 B @t aEl B e of |
2. Wash the Chicken properly & make cuts on the chicken 2. R B D) TWE <ax 99 W) Hcd g1 &l
all over. ) ) 3. R o W o TRE A W AgreR 99 WINe
3 Marina he ricken propery coainga the places. TS G 3 34 0 % 0 Ko < 2
4. Kee?) tissue papers on glass tray. 9 - 4. 5 ?Ej: SR §§l;m‘\’ ?:;I . o @ oy S
5. Assemble the rotisserie & insert the Chicken & tie up 5. i . . STeT®Y R
with thread. 6. NICH P HgHIAT H Y, T FARR ¥ 4N | &
6. Install the rotisserie in the microwave, select category & AT B w9, H1g & The! AR @ISl B ae & A1
press start. Serve with grilled onion slices, lemon TR |
wedges & onion chutney.
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Category Weight Limit Utensil Instructions
tS3 Tandoori 0.2 kg Microwave For 0.2kg
Subzi safe&bowl Mix veg - Bhindi, cauliflower, brinjals, mushrooms, potato, paneer cubes 200 g
High rack Opion pastg 2 tbsp
& Ginger garlic paste 1tsp
Multi cook tawa Tomato puree Ya cup
Salt, red chilli powder, garam masala, chaat masala, haldi As per taste
Oil 2 tbsp
Hara dhania For garnishing
Method : 1. In a MWS bowl take oil, onion paste, ginger garlic paste. fafy : 1. PG IS @ 9 H de, @It MR J[eXh—cTegT Eal
2. Select category & press start. W of |
3. When beeps, add vegetables, red chilli powder, haldi, 2. 91 g e T |
g?;e;rgsrp:riala, chat masala, salt, tomato puree & mix well. 3 4 e e = : g, <,
4. When beeps, transfer this mixture to greased tawa, spread e FHICA, T A A T red, e v fed S
evenly. Keep tawa on high rack & press start. e qam | !
Serve with tandoori nan. 4. 99 gTE 7 W 39 s B e a9 W favenfig ow <
T R FHA T F Bl & | Td B e VB W 3R Wi
@Y | T A B A T IR |
tS4 | Hara Bhara 0.3 kg High Rack For 0.3 kg
Kabab Mt & ‘t Potatoes (boiled & grated) 300 g
uiti cooktawa Peas (boiled & mashed) 1 cup
Palak leaves (boiled) 1% cup
Coriander leaves A few sprigs
Kasuri methi 2 tbsp
Salt, red chilli powder, chaat masala, garam masala As per taste
Method : 1. Mix all the ingredients together & make a dough. Make Y - 1. @) aElEl B te @ Adrer $% &9 of | R g9e gue
flat kababs out of it. BaTg 1 o |
2. Grease the multicook tawa & place on high rack. Now ! .
arrange the kababs on the greased multicook tawa. 2.7 TP T DI R BYF BT X@ W ¥@ | I Bl
Select category & press start. 1 e T TS SR FaRed wvd T g @R
3. When beeps, turn over the kababs & again press start. e gy |
Serve with coriander chutney or tomato sauce. 3. 9 ¥ I W FAE B I AR AN F ¥CIE G4 |
gf T @ T A1 el W B |1 W |
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Category Weight Limit Utensil Instructions
ts5 Chana 0.2~05kg Mu'ti°°gk tawa For 0.2 kg [ 0.3 kg [ 04kg [ 05kg
Kababs High rack Boiled Kabuli Chana (Chhole) 2009 | 300g | 400g | 500g

Cloves 1 no. 2 nos. 2 nos. 2% nos.
Pepper powder As per taste
Cinnamon powder Ya tsp ‘ Ya tsp ‘ Y2 tsp ‘ 1tsp
Garlic Cloves 2 nos. ‘ 3 nos. ‘ 3 nos. ‘ 3 nos.
Salt As per taste
Ginger Chopped 1 tsp. 2 tsp. 3 tsp 4 tsp
Bread pieces 1 no.. 2 nos. 2 nos. 3 nos.
Whole red chilly 1no 2 nos. 3 nos. 3 nos.
Bread crumbs For coating

Method : 1. Grind boiled kabuli chana, cloves, pepper powder,

fafd : 1. ST gY FIgeN =, i, BTl B TeSR, I TN,

cinnamon powders, garlic cloves, salt, ginger, soaked

bread pieces, whole red chilli, to a paste.

2. Now shape the paste in the form of kababs & roll out
each kababs in bread crumbs for complete coating.

3. Now keep the kababs on tawa & keep the tawa on
high rack. Select category & weight & press start.
4. When beeps, turn over the side & press start.

FEGA, TP, 3xP, M W IS B ¢HS, g ot
frIHR URe F o |

2,319 39 URE P FHAE FT AMBR < AR TS Fa1d B HR
IS e A ud gof wU | T & |

3.9/ HETEl BT TI W W SR TI PI BE ¥b b HW ¥ < |

1 T4 g g eI g |
4.4 GAIE I R FAE P ACH ©IE @MY |
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Category Weight Limit Utensil Instructions
tS6 Mutton 0.4 kg Microwave For 0.4 kg
Tikka safe&bowl Mutton boneless pieces 400 kg
Rotisserie For marinade
Hung curd 4 tbsp
Ginger Garlic Paste 2 tsp
Salt, Red Chilli Powder, Haldi, Garam Masala & Chat Masala As per taste
Qil 2 tbsp
Lemon juice 2 tsp
Eatable Red Colour 1 pinch
Method : 1. Wash the mutton pieces & mix with ginger garlic paste, i : 1. 99 & <pel @I U AR IRETH—ATG e, T8, TP, :ﬁg\
curd,salt, lemon juice, garam masala, chaat masala, Rl WOHWF—H e AT, el i ureeR § el of | 1
red chilli powder. Refrigerate for 1 hour. Erﬂé @ R ifﬁ' Yew i T@ ¥
2.Ina MWS bowl take this mixture, Select category & . .
press start. 2. 59 s Bl ARG F6 a8 F ABY I g AR wre
3. When beeps, arrange the cooked mutton pieces on Qe |
rotisserie. Pour some oil & press start. Serve with nan 3. 97 FAE I W UP §Y AT B THS! Bl ISAd W
or roti raferd F | 2fIST A1 7 STef 3R erd 4Ty | 19 A
A & W W |
tS7 Chicken 0.1~0.3kg Multicook tawa For 0.1 kg 0.2 kg 0.3 kg
Lollipops i h& ) Chicken keema 100 g 200 g 300 g
'gh rac’ Boiled potato 1no. 2 nos. 3 nos.
Ginger garlic paste 1 tbsp 1% tbsp 2 tbsp
Red chilli powder, garam masala, amchur powder, salt As per taste
Bread crumbs For coating the lollipops
Method : 1. Mix the chicken keema with boiled potatoes, ginger fafd : 1. fawa P B SIA §Y 3T, ITERE ARG URe, AT
garlic paste, red chilli powder, garam masala, amchur ISR, TRA HATE], IR TESY 3R 9 B a1 el of |
2. ot e ol h breadcrumb: 2. cfiefrifes e Eﬁggé @ d - <l
. Coat the lollipops with breadcrumbs. VP N .
3. Arrange the lollipops on greased tawa. Place the tawa 3. Sifefdiey Eﬁaﬁ K TR . sﬁfﬁ il Ha @I EE XT D
on high rack. Select category & weight and press start. SR XEDY 7 Tq qoi Eyl wre gl
4. When beeps, turn the lollipops & press start. 4. 8 gTg %ﬁ W SAfehle BT geredR e G4 |
Serve with chutney or sauce. Feil 1 A B A1 W |
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Steam Cook

D

9
Category Weight Limit Utensil Instructions
St1 Sprouts 0.1 ~0.3kg Microwave Safe For 0.1 kg 0.2 kg 0.3 kg
Idli Steamer* Moong sprouts 100 g 200 g 300 g
Chopped onion, Chopped tomato 1 no. 2 nos. 2 nos.
Salt, Chaat masala, Lemon juice As per taste
Method : 1. In the MWS idli steamer add ¥z cup water. Put sprouts on ~ faf : 1. 3eclt &R # Ul STef IR WS W wie & S W™ |
the steam plate. Keep in idli steamer & cover. gSll WIR & 3F<X WGaR T ¢ |
2. Select category and weight and press start. Stand for 3 2. a7 T4 g YR e &a1d | 3 fiFe ad vl e € | Bl
minutes. Add chopped onion, tomato, salt, chaat masala Ei OIS THICR. TEE. A FTE Y g < SIedR R |
and lemon juice and serve. ' ' !
st2 | Steamed 0.1~0.3kg Microwave Safe | | For [ 0.1kg | 02kg | 03kg |
Veg Idii Steamer* | |"Chopped vegetables ( Capsicum, carrots, peas, beans) | 100 g | 200g | 300g |
Method : 1. In the MWS idli steamer, add % cup water. Put the fafd : 1. sseh &R # o Srel ok F gE Wi B ' e w®
chopped vegetables on the steam plate & cover. IR TF T |
2. Select category and weight and press start. Sprinkle salt 2. @ ug qorT AR wTE T4 | ETRIR T 3w fred
and pepper as per taste and serve. %E_Eﬁazh_\, wRRT|
St3 [ Sweet 0.1~0.3kg Microwave Safe For 0.1kg | 02kg | 03kg
Corn dli Steamer* Sweat corn 100 g | 200g | 3009
Salt, Red chilli powder, Chaat masala, Lemon juice As per taste
Method : 1. In the MWS idli steamer, add % cup water. Put the fafd : 1. sl IR & 9 et iR Wie i @ W ©lc )
sweet corns on the steam plate & cover. TERR T < |
2. Select category and weight and press start. 2. 9t Td 9 AR W qEIG | TP, ol i g€y, e
Sprinkle salt, red chilli powder, chaat masala and THTET 3R :ﬁi 4 frgdy B W |
lemon juice and serve.
* Provided with Start Up Kit.
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Category Weight Limit Utensil Instructions
St4 Gajar ka 0.3~0.5kg Microwave Safe For 0.3 kg 0.4 kg 0.5 kg
Halwa G'ESZBOW' Grated Gajar 300g 400 g 500 g
Microwave Safe Ghee 2 tbsp 2" tbsp 3 tbsp
Idli Steamer* Milk Powder 5 tbsp 5% tbsp 6 tbsp
Khoya 6 tbsp 6% tbsp 7 tbsp
Sugar 5 tbsp 5% tbsp 6% tbsp
Elaichi Powder and Dry Fruits As per your taste
Method : 1. In MWS glass bowl take all the ingredients and mix A : 1. AP A% T IS H G wmil ® de] e avE
well. Add % cup water to Idli Steamer. Put the MWS et o | ge WIR F % B G SIel | AEHEd AP e
glass bowl. Cover. Select category & weight and & T 3 ok = .
press start. S e Ud aer g1 S8R sl
St5 Kheema 0.1~0.3kg Microwave safe For 0.1 kg 0.2 kg 0.3 kg
Balls flat gIa;s dish Chicken Kheema 75 gms 125 gms 175 gms
Microwave safe Boiled & Mashed Potato 1 No. 2 No. 3 No.
idli steamer* Ginger, Garlic Paste, Salt, Garam Masala, Hara Dhania A
Lemon Juice s per your taste
Besan 1tsp ‘ 2tsp ‘ 3tsp
Method : 1. Mix all the ingredients together. Make balls from it. fafy : 1. o Tl B vE @ e of R 3w Met 7 < | R 3T
Place the balls in greased MWS flat glass dish. Ml B fad ATgHIdd A6 Foie oM U # 9 < | AIghIag
Add %2 cup water to the MWS steamer. Place the IF WIR § % FY I T | TRHAG TG T Y P RIR
MWS glass dish inside the steamer. T g B -
Select category & weight and press start.. K @ 3| 9 v g T M|
* Provided with Start Up Kit.
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Category Weight Limit Utensil Instructions
St6 Steamed 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Caulifiower safe idli steamer” | " Caulifiower florets 100 g 200 g 300 g
Onion paste 1 tbsp 2 tbsp 3 tbsp
Ginger garlic paste, Y5 tbsp 1 tbsp 1% tbsp
Red chilli, dhania, coriander, turmeric (powdered), garam masala, salt, sugar As per taste
Tomato puree 2 tbsp \ 3 tbsp \ 4 tbsp
Curd 100 m | 150 mI | 200 ml
Method : 1. Mix all the ingredients together except cauliflower. Add fafd : 1. weEmt & sremar w wEE B ve | e o | R
cauliflower & marinate for 1 hour. Tl B TABY 1 6 ddh AN 89 < |
2. In MWS idli steamer, add % cup water. 2. m“maa A% gSeN W § Y% B9 g gl |
3. Now Keep the marinated cauliflower on the steam plate. 3. 3/ WRE P TS GE B @H Qe B HW W 3R
Keep in the steamer & cover. Select category & weight 5 o ; . .
and press start. a%a:(l@i{giﬁélaﬁ@a?ﬁg ¥ T A |
4. Allow to stand for 5 minutes. 4.5 fare @@ v ve
St7 | Kothimbir 0.1 ~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Vadi safe idli steamer” | | kothimbir (Hara Dhaniya) 100 g 200 g 300 g
Besan 2 cup 1 cup 1% cup
Suji 2 tbsp 3 tbsp 4 tbsp
Red chilli powder, salt, garam masala As per taste
Baking powder Y tsp [ “tsp [ 1tsp
Method : 1. Mix all the ingredients together & make vadis out of it. R : 1. @ It B v T e of R s € 941 of |
2. In MWS idli steamer, add "z cup water. Place the vadis 2. AIZHE TP s WIR ¥ 9 B g ST | afed] B A
on steam plate. Keep in the steamer & cover. Select Qe B $IR Y@ AR WK & oy @B @b & | a1l ud
category & weight and press start. O R wIE AT |
3. Allow to stand for 3 minutes. .
ow to stand for 3 minutes 3. 3 fire q w <E ¥
St8 | Steamed 0.1~0.3kg Microwave For 0.1 kg ‘ 0.2 kg ‘ 0.3 kg
Peas safe idli steamer* Shelled peas 100 g ‘ 200 g ‘ 300 g
Salt & Chaat masala As per taste
Butter Y2 tbsp ‘ 1 tbsp ‘ 1% tbsp
Method : 1. In idli steamer, add water. Put the peas in the MWS AR : 1. sl W g Sl 3R Hex @1 JghIad A% ol
glass bowl & cover. Select menu & weight & press start. IS H TGP TH © | 1?@ 3R qor FARR e <91y |
2. When beeps, remove & add butter, salt & chaat masala 2. 99 G 3 R AR P R W, TP q A
& serve. AT STeTdR TR |
* Provided with Start Up Kit.
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Category Weight Limit Utensil Instructions
HP1 Kala 0.1~0.5kg Microwave Soaked Kala Chana (overnight) 0.1 kg 0.2 kg 0.3 kg 0.4 kg 0.5 kg
Chana safe bowl Water 200 mi 400 ml 600 mi 800 ml 1000 ml
Qil 1 tbsp 2 tbsp 3 tbsp 3% tbsp 4 tbsp
Onion Chopped 1/2 cup 1 cup 1% cup 2 cup 2% 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. = 1 R B | AIsHag WG asd 9 gg T aE
soaked chana with water, cover it. & W o AR TP S|
2. Select category and weight and press start to cook. T @R Y @ e wrd .
3. When beeps, strain the water from it. In a Microwave Safe 2. ST A X _WI .
bowl, add oil, Chopped onion, Chaat masala, Red Chilli 3.4y g $ 3 R g o era | Assaa dn a3 i
Powder, Hara Dhania and press start to cook. A, SN g8 T, AT T, et i, &1 g <ol 3R ud
4. When beeps, add boiled chana, mix well & press start. @ forg were A |
4. 97 GTE I W S §Y T AR 3 @RE Mg $iR wrd
S|
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

Multicook tawa

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 bowl take Oil add Rai, Jeera,

Hing, Haldi & Chopped Onion. Select category &
press start.

N

masala, dhania-jeera powder & cover. Press start..
When beeps, transfer subzi to multicook tawa, stir
well. Place on High Rack & press start.

il

Note : Before cooking, scrap & rub the karela with salt & keep
aside for 2-3 hours.

When beeps, add Chopped Karela, some water, salt, sugar,

R : 1. ATHITT AP 9= H Ao o AR WS, SR, E, gl oAl

P g3 WS STel | I AP I GaN |

2. 419 GTE < W FeI g IR, FB U, THH, A,
T, S RIT-SiRT USSR STeaR oF < | W q@m |

3. " FAIE I W Feoll P A dd W FRefiE @R < |
Il R RV | BE Y6 & FW G X €IS <d1V |

e : UHH I UBd, DRl P GRAPR THG b A1 TS AR
2-3 "¢ & fog e 7@ < |
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Category Weight Limit Utensil Instructions
HP3 Lemon 0.1~0.5kg Microwave For 0.1 kg 0.2 kg 0.3 kg 0.4 kg 0.5 kg
Chicken safe bowl Boneless Chicken 100 g 200 g 300 g 400 g 500 g
Soya sauce Y tbsp 1 tbsp 1% tbsp 2 tbsp 2Y%; tbsp
Corn flour Ve tbsp 1 tbsp 1Y% tbsp 2 tbsp 2% tbsp
Water Y cup Y cup Y cup 1 cup 1 cup
Salt, pepper & sugar As per taste
Garlic paste 1 tbsp 1% tbsp 2 tbsp 2 tbsp 3 tbsp
Lemon juice 2 tsp 3 tsp 4 tsp 4 tsp 5tsp
Qil Yz tbsp 1 tbsp 1Y% tbsp 2 tbsp 2% tbsp
Method : 1. Mix boneless chicken, soysauce, salt & pepper, garlic paste fafd : 1. e fae, | |, 656, i, dEe T a9 Hig | e
& lemon juice in a bowl. Refrigerate for %2 hour. S H SR IS aRE el o |
2. In a MWS bowl add oil, marinated chicken pieces, sugar, . I
corn flour mixed with water. Cover. Select category & weight 2. TP AP qSA A e, FTA Al & @ SN 4,
& press start. Il & T g HABI B ST SR &P < | SR qH
3. When beeps, mix well. Cover & press start. ENED e qEM |
Allow to stand for 3 minutes. 3. A7 I T R /) we A ik g@er W q@ |
3 fiFe @@ var i <
HP4 Machi 0.1~0.5kg Microwave Pomfret (fish category) 0.1 kg [ 0.2kg [ 0.3kg [ 0.4kg [ 05kg
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 (0.1kg/ 0.2kg/ fafY : 1. BT TTN B ThHS AR (0.1kg/ 0.2kg/0.3kg/0.4kg/
0.3kg/0.4kg/ 0.5kg) and marinate with salt, lemon juice, and 0.5kg) 3% Wﬁ_’ﬁ;i 9 3R P frd urseR @ @
kali mirch powder (as per taste) for one hour. ) e : ] ;
2. In Microwave Safe bowl put oil, chopped onion, chopped 2 “TEW% IH qm?ﬁéﬁ;ﬁqg %ﬂéw&;ﬁ:ﬁgw ?ﬂ_&, 3R
tomatoes, chopped garlic. Select category & weight and . . ! B . gq
press start. Waﬁa@ﬂﬁsﬁ{aﬁ_ww’c‘m\
3. When beeps, open door and add marinated fish, salt to 3. 4 ﬁ:ﬂ'&i AV W SR et ﬁ'\’ Fe §§ ‘Tﬂ?ﬁ
taste and some water. Cover & press start. WRTIAR T9F 3R HB I Slel | TP LIS &4TY |
4. Give standing time for 5 minutes. 4.5 @9 g% @1 & © |
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Category Weight Limit Utensil Instructions
HP5 Soya Idli 4, 8 No. Microwave safe Rice 100 g
Idli Steamer* Urad 4 tbsp
Soyabean granules 4 tbsp
Water As required
Salt As per taste
Method : 1. Wash & soak rice, urad dal & soyabeans granules for 4 hours. faffl : 1. 9rde, S ard 3R AT B SH DI NAR 4 T B
2. Grind, mix and ferment for 8 to 10 hours. Grind the mixture U frer 3@ < |
to paste consistency. 2. 9, A 3R 8 | 10 H9¢ T WHR F1¢ | fAsror 1 iRe
3. Grease Idli Stand with Oil. Put Idli batter in it. Add 2 cup water I P AR OR |
in the steamer. Keep the idli stand & cover. Select category & soa & | g S g W)
number and press start to cook. Allow to stand for 3 minutes. 8. ég R J I.‘ @ .Th? . il
WIR # % &Y I STel | 38l WS TWAR F < | I iR
Note : After preparing the batter, you can use it for making 4 or W FuiRd o iR e & forg Wi g9 | 3 g a&
8 idlies as per requirement. T Ty |
e : A JAR IR B aIE T SU SARIHATIAR
4 71 8 sSfori a1 |ad |
* Provided with Start Up Kit.
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Category Weight Limit Utensil Instructions
HP6 | Nutrinuggets 0.1~0.3kg Microwave For 0.1kg 0.2kg 0.3kg
safe bowl Soaked and boiled nutrinuggets 509 100 g 150 g
Potato 50 g 100 g 150 g
Qil 1 tbsp 1Y% tbsp 2 tbsp
Jeera As per taste
Chopped onion 1/2 cup \ 1 cup \ 1% cup
Tomato puree 2 thsp | 3tbsp | 4tbsp
Salt, garam masala, red chilli powder, haldi, dhania powder| As per taste
Water 1Y% cup ‘ 2 cup ‘ 2% cup

Chopped coriander leaves

For garnishing

Method : 1. In a MWS bowl add oil, jeera, onion. Select category

and weight and press start. Mix well.

I

When beeps, add tomato puree, nutrinuggets, potato,

salt, red chilli powder, haldi, dhania powder and add
% the amount of water mentioned per weight (For eg.
For 100g, add 1 cup of water). Cover and press start.

Mix well.

54

When beeps, add the remaining amount of water and
press start. Mix well. Allow to stand for 3 minutes.

Garnish with coriander leaves & serve hot with roti.

fafd : 1. WEHIT A% I8 F Ad, MR SR W T | A 3R g

FAHR WIE TN | @S] TRE M |

2. §U GIE I W, TPl TR, FLITICH, 3T, THS, o il
TR¥R, Bedl AR Gl UReeR STeav frefRa arf
%1 37T U STel (IaTERned 100 W B forg 1wy Oy |
THHR IS 910 | el avE e |

3. @9 YR o7 W, J91 g3 UM S[AdR WIS TEN | el ARE
e | 3 e O @ e 3 | & 9 FoeR I8 $
| TRA-TRA R |
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Health Plus
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Category Weight Limit Utensil Instructions
HP7 Soyabean 0.2 kg Microwave For 0.2kg
Curry safe bowl Soyabean (soaked overnight) 200g
Qil 1% tbsp
Chopped onions 1 cup
Tomato puree Y2 cup
Chopped green chillies 1 tbsp
Red chilli powder, garam masala, coriander powder, salt As per taste
Water 200 ml
Coriander leaves For garnishing
Method : 1. In a MWS bowl add oil, chopped onions. Select fafd : 1. e 9 s # a9, B g8 A e | W TR 'l
category and press start. Mix well. 2919 | 38 WRE e |
2. When beeps, in the same bowl add tomato puree 2. 99 GE & W, SN a9 § el G iR gedl Srera) wiE
and haldi and press start. Mix well. . . T4 | e a)E e |
3. When beeps, add chopped green chillies, red chilli &g e Y frd et
powder, garam masala, coriander powder, salt, 3. W ®, 53( Gl . o . vW' W FIRATeT,
soyabean and water Press start. afrr TS, THE, S SR o 31?31*‘ T TerE |
Garnish with coriander leaves and serve hot. o o it & AR AT R |
HP8 Curd 0.1~0.4 kg Microwave For 0.1 kg 0.2 kg 0.3 kg 0.4 kg
Brinjal safe bowl Brinjal (cut into pieces) 100 g 200 g 300 g 400 g
Curd 100 g 200 g 300g 400 g
Oil 1 tbsp 2 tbsp 3 tbsp 4 tbsp
Curry leaves A few sprigs
Mustard & cumin seeds 1tsp [ 2tsp [ 3tsp [ 3tsp
Salt As per taste
Chopped ginger 1tsp [ 2tsp [ 3tsp [ 3tsp

Method : 1. In a MWS bowl add oil & brinjal. Cover. Select category
& weight & press start.
2. When beeps, remove & in another MWS bowl add oil,

mustard & cumin seeds, curry leaves & chopped ginger.

Press start.
3. When beeps, add brinjal, curd & salt. Mix well &
press start.

Ay : 1. AT IF 99T F dd AR T SABR eD < | A IR
I gAPR T T |
2. diu gE A R IR (@ of | Uh gER AR W 99dd
F Je, =9l AR SR & IS, F AR B g8 AP

STAFR e <MY |
3. 7 gE < R T, T8 IR TG AR I RE
ey iR wrd gy |
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powder. Select category & weight and press start.
2. When beeps, in another MWS bowl put oil, chopped

onions, cumin seeds, chopped ginger & green chillies,

chopped spinach. Mix well and press start.

3. When beeps, mix well & add boiled lentils. Mix again &

press start.
4. Garnish with coriander leaves & serve hot.

Category Weight Limit Utensil Instructions
HP9 Bathua 0.1~0.4 kg Microwave For 0.1 kg 0.2 kg 0.3 kg 0.4 kg
Raita safe bowl Chopped bathua 259 50 g 759 100 g
Water 50 ml 75 ml 100 ml 125 ml
Beaten curd 3 tbsp 4 tbsp 5 tbsp 6 tbsp
Salt, roasted cumin seed powder As per taste
Method : 1. In a MWS bowl add chopped bathua leaves. fafd : 1. wTsmaT A% A=A A B gY YA B URTAT Sed AR TS
Sprinkle some water & cover. Select category & ot fsaR oF < | @ SR gu geaR W€ gaTg |
weight & press start. 2. &g ?j,’ﬂ’a‘ A W, 9TEX BTt of |
2. When beeps, remove. 3. U 919dl § U, B g$ <€, 9Yen B uRigl SrefR st
3. In a bowl add water, beaten curd, bathua leaves &
mix well. Add salt & roasted cumin seed powder. ave far o | o T 3R R ORI AISSY S |
4. Mix well & refrigerate it for some time & serve. 4. ?;?lm facd 9 @ g & for hovey § e
HP10 | Spinach 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Dal safe bowl Dehusked soaked lentils (at least for 2 hours) 100 g 200 g 300 g
Onions chopped Y2 cup 1 cup 1 cup
Spinach chopped 1 cup 12 cup 2 cup
Qil 1 tbsp 2 tbsp 2 tbsp
Cumin seeds 1tsp 1tsp 1% tsp
Ginger & green chillies (chopped) 1 tbsp 2 tbsp 3 tbsp
Water 300 ml 500 ml 700 mi
Turmeric, salt As per taste
Lemon juice 1tsp ‘ 2 tsp ‘ 3 tsp
Coriander leaves 2 tbsp ‘ 3 tbsp ‘ 4 tbsp
Method : 1. In a MWS bowl put soaked dal (lentils), water, turmeric fafd : 1. wgprag W arsel # e g€ T (?Tﬁc'?ﬂ) g, el

2.mWéﬁww{ﬁimﬁﬁﬁtﬁWﬁﬁaﬁ
B8 W, Si), FE g8 9eRd iR w8 e, Fer gon uras
STet iR sl aRE fAdER wie @ |

3. 919 IS I W 3 TRE AR Sl g8 Tl 81 < |
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Category Weight Limit Utensil Instructions
So1 Chicken 0.6 kg Microwave For 0.6 kg
Shorba safe glass bowl Boneless chicken 300 g

Oil Y2 tbsp

Chopped garlic 2 tsp

Salt & pepper powder As per taste

Maida 3 tbsp

Water 600 ml (3 cups)

Fresh cream For garnishing

Method : 1.In a MWS glass bowl add chicken pieces, chopped garlic ~ faf : 1. WIsPHIIa J% o a8 # R & b, Fel goNl deg
and water. Select category and press start. 3R U STet | gAdR Wi &4y |
2. When beeps, remove & strain stock. In another MWS glass 2. &g W Y W IR (APpTeidR wid Bl ﬁ?ﬁg o ?q—\}
bowl add oil, cumin seeds and maida and press start. HIGHIT A TR IS H e, KT SR el SR e
3. When beeps, add the chicken stock, salt, pepper and Ecud
press start. Garnish with fresh cream and serve hot. 3. 9 W N w ﬁl’cb_fl e, T, fﬁif <6l @R @I < |
T 59 & Aoy 3R TRA-TRA IR |
So2 Tamatar 0.6 kg Microwave For 0.6 kg
Shorba safe glass bowl Chopped tomato 300 g

Oil 1 tbsp

Ginger garlic paste 2 tbsp

Jeera, bay leaf, salt, garam masala, sugar As per taste

Water 600 ml (3 cups)

Coriander leaves

For garnishing

Method : 1. In a MWS glass bowl add tomatoes cut into quarters with

water, select category and press start.

When beeps, grind and strain the whole stock.

In another MWS glass bowl add oil, ginger garlic
paste, jeera, bay leaf and press start. Mix well.

When beeps, add the strained stock, season with salt,
garam masala and press start. Add sugar if very sour.
Garnish with coriander leaves and serve hot.

wn

>

fafd : 1. AEHT AF @ AqSA F A U F Y TR—AR The

# e ga THIER Slel R WIS T@Y |

2. 919 FAE <7 R f¥aR AR wie P s o |

3. TP I HGHIId W T I8 H e, ASRD ATYA U,
R, 9 % Srefar Wi qam | e aRE e |

4. 99 G < R FrEST g3 ', T SR /A w4
SR W Tad | afe @er & a1 A Sied | gf @) uf
Y FAIHR TRA-TRA R |
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Category Weight Limit Utensil Instructions
So3 |Sweet Corn 0.3kg Microwave Safe For 0.3 kg
Soup Glass Bowl Sweet Corn 200 g
Water 300 ml (1”2 cup)
Qil 1 tsp
Cornflour 2 tbsp + %2 cup water
Salt, Sugar and Kali Mirch and Green Chilli As per your taste
Method : 1. Grind sweet corn with water and put in MWS Glass fafd : 1. e i o1 ol B e O_ AR wIEEd A% @R S
Bowl. Select category & press start. _ LRIk TR e qqTv |
2. \é\:g:rr: :ﬁlﬁlpz :raggvseté:-another MWS glass bow! put oil, 2 &g W 25w o W 3 ?ﬁ a9 3§ 39 AR
3. When beeps, add corn mixture in it. Mix cornflour with & fird SR wre g |
% cup water and mix with it & add to the bowl. Add salt, 3. dlu gE 37 W 39 We 3 @ Y ge fso @ sl |
sugar, kali mirch and press start. 3NN BY Y STADY 7S] IRE el of 3R 919 4 e < |
D, AN qAT Blefl fAd STeTd) ¥ g9 |
So4 | Mulligtawny 0.6 kg Microwave safe For 0.6 kg
Soup glass bowl Cooked rice 50 g
Dehusked lentil 309
Apples (pealed & sliced) ¥ no.
Carrot 50 g
Onion 50¢g
Veg stock/water 600 ml (3 cups)
Salt & pepper To taste
Butter 1tsp
Curry powder 1 tsp
Lemon juice 1 tsp

Method : 1, In MWS glass bowl add butter, carrot, onion & apples. Mix well.

Select category & press start.

2. When, beep, mix well, add cooked rice, lentils & water and
press start.

3. When, beep, mix well, allow to cool. Blend & strain. In the same
MWS glass bowl add the strained stock, salt, pepper, curry
powder & lemon juice. Press start.

1. WIEHIAT B T q8d A HaE, TOR, AT AR A4

AFR e e el of | T gaR werd qan |

2. 99 GAE <1 W D) TRe MmN 3R 96 gU AEd, el
AR I STdeR WIS &4 |

3. iy gIE <7 W Ied qRE A, S B § | i awa
s < | S wiEmad A% W ded J FES gy W,
|
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Soup

Category Weight Limit Utensil Instructions
So5 Rasam 0.6 kg Microwave For 0.6 kg
safe bowl Tomato 300 g

Tamarind pulp 509
Salt & Jaggery As per taste
Green chillies 2 nos.
Coriander & curry leaves For garnishing
Chopped garlic 2-3 flakes

Coriander seeds, cumin seeds, cinnamon, hing

As per taste

Water 600 ml (3 cup)
Qil 1 tbsp
Method : 1. In a MWS bowl add chopped tomato & water. Select : 1. WIEHIIT U aISel H B §Y TAICY AR U STef |

category & press start.

2. When beeps, remove & cool. Grind & strain it.

3. In a MWS bowl add oil, coriander seeds, cumin seeds,
cinnamon, hing, chopped garlic, green chillies, salt &
jaggery & strained tomato stock. Press start.

4. When beeps, strain it again & add more water (if required),

tamarind pulp. Press start.
5. Garnish with coriander & curry leaves & serve.

FAHR FCTE EIY |

2. 919 39 TR qreR Ndlaidx S8l B) of | T s o |

3. HIZHIIT AB a8l # oo, fr, SR, ST, €9, wer
g e, &4 e, T SfR SR den fEireT gon =efe
JIABR IS T |

4. §9 FAIE <7 39 AR FES iR SR o (@ smawgedn
B)) STel @A SHA BT QT AP WIS QMY |

5. gfFar SR B I A ASIHR RN |
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Soup
d

Category Weight Limit Utensil Instructions
So6 | Hot & Sour 0.6 kg Microwave Safe For 0.6 kg
Soup Glass Bowl Water 600 ml (3 cups)
Chilli sauce 1 tbsp
Soya sauce 2 tbsp
Vinegar As per taste
Chopped vegetables ( capsicum, spring onions, carrots, cabbage) 100 g
Tomato sauce 2 tbsp
Cornflour 2 tbsp & % cup water
Salt, pepper, sugar As per taste
Ajinomoto 1 pinch
Paneer 50g
Method : 1. 1n a MWS glass bowl add water, chili sauce, soya sauce, faf : 1. #gIdd B 7o arSal § g, el @i, dran @, Rivedr, A,
vinegar, sugar, salt, pepper powder and ajinomoto. T, frd greeR iR rfAmER) fer of | o gae) wre garg |
Select category & press start. 2. 9 FATE I W el aeE Ry iR TR B Blewy T B
2. When beeps, stir well & add all the chopped vegetables, o S ST § o) e S |
except paneer. Press start. & o
3. When beeps, stir well & add corn flour, tomato sauce, 3. 419 G ¢ W e avE g v AwwT P s, S Hiv
paneer pieces & press start. 3R TR & THS] BT ST ¥el &dl |
So7 Tomato 0.6 kg Microwave Safe For 0.6 kg
Soup Glass Bowl Chopped Tomato 100 g
Chopped Carrot 25¢g
Chopped Onion 1 small
Chopped Ginger, Garlic 1 tsp

Salt, Sugar, Pepper

As per your taste

Cornflour & Oil / Butter

2tbsp/1tsp

Water

600 ml (3 cups)

Method : 1. In a MWS glass bowl add chopped tomato, chopped onion, chopped

carrot, chopped ginger-garlic along with water. Keep in Microwave.
Select category & weight and press start.

2. When beeps, grind and strain it

3. In another MWS glass bowl add oil/butter and stock and then put the
bowl in Microwave and press start. When beep, add sugar, salt, black
pepper as per your taste and cornflour paste which is made up by
mixing the half cup of cold water. Stir well & press start.

4. Garnish with bread croutons, coriander (green dhania) and fresh
cream and serve hot.

fafd :

1. HIZHII A T A9 H P §Y AR, WIS, MoR 3R exd—
e U & Wl STl | Wghlad A ¥ | g vd o gAe”
w®Ie & |

2. 9 AR I W 3P GRS of |

3. T ARHIT W T a9 H dol /AT R T el AR a8
B 3T IR wWE TG | fu GAE I | AN, THD, WRFER
Prefl e 3R PHTAR URE ST AT $Y S I ST g18 STl
2 | 3rd We famR wre ey |

4. 9% & gPhel, & Hfan d a B § Fere] T R |
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Soup

Category Weight Limit Utensil Instructions
So8 | Tom Yum 0.5kg Microwave safe For 0.5 kg
Kung glass bowl Small sized prawns 10-12 nos.
Mushrooms (sliced) 5-6 nos.
Lemon grass stem 4 inch stalk
Lime leaves 5-6 nos.
Coriander fresh chopped A few sprigs
Fish sauce 2 tbsp
Thai red curry paste 2 tbsp
Lemon juice 1 tbsp
Veg stock/chicken stock 500 ml (2% cups)
Green/red chillies 3 nos.
Salt & pepper To taste
Method : 1. In a MWS glass bowl put head & shells of prawns, R : 1. FEPTT WG TN I8 F U1 B T AR ew, /oot A

green/red chillies (cut into 2), salt, roughly crushed
lemon grass, lime leaves & stock. Mix well. Select
category & press start.

2. When beeps, strain the stock. Add cleaned prawns,

fish sauce, pepper, thai red curry paste. Stir well &
press start.

3. Add lemon juice & adjust the seasoning.
Serve pipping hot.

@ 9 # F g2), e, v wu F I g AT TN, AH

it don e Sel | 3728 aRe A | 3 gaax W qa |
2. 9 gIE W W wiH B [ | 9 o 7, e |,

fird, arg Y3 0 IRe SR ) dRE B 3R Wi g9 |
3. 7fiq 34 STl 3R 7T gaRerd ave 9N A WA W |

61




Soup
d

Category Weight Limit Utensil Instructions
So9 Sichuan 0.6 kg Microwave For 0.6 kg
Soup safe glass bowl Boneless chicken pieces 100 g

Carrot (grated) 1 no.
Capsicum (chopped) 2 no.
Cabbage (shredded) Y no.
Mushrooms (sliced) 4-5 nos.
Paneer (pieces) 50g
Spring onions (bulb & greens) 1-2 nos.
Peppercorns (freshly crushed) 4-5 nos.
Chicken stock 600 ml (3 cups)
Cornflour 3 tbsp & V4 cup
Salt & sugar To taste
Vinegar 2 tbsp
Red chilli paste 1 tbsp

Method : 1. Put chicken pieces, cabbage, carrot, capsicum, mushrooms,

spring onion bulbs, peppercorns and
chicken stock in a MWS glass bowl. Select category and
press start.

2. When beeps, take the bowl out & add red chilli paste, vinegar,
salt & sugar, cornflour dissolved in % cup
cold water & paneer pieces. Stir well & press start.

3. Garnish with greens of spring onions. Adjust seasonings
& serve hot.

fafd : 1. AEHIT VG @ qI9A F FHT B gHS, =, TOR,
Rren fd, wered, R afgs & vifs, Yora iR frwT
RIF P I BT g B 3R WIE q@N |
2. 99 GAIE S W I8 Bl AR el AR o e @I,
Ria1, 9% IR A, 9 F go g3 wIH BT el qeAl
TR & THS SR W WE ey iR wie qam |
3. R aNfTe & & 9N | AW | AT STeAd] IRA IRA
Wi |
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Category Weight Limit Utensil Instructions
Co1 Pasta 0.1 ~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
safe bowl Penne pasta 100 g 200 g 300g
& Butter 1 tbsp 2 tbsp 3 tbsp
Microwave - p
safe flat glass dish Chopped onion 1/2 cup 1 cup 1% cup
Chopped garlic 1 tbsp 1% tbsp 2 tbsp
High rack Chopped palak leaves 509 759 100 g
Water 400 ml 800 ml 1200 ml
Cream Ya cup 1 cup 1% cup
Grated cheese 2 tbsp 3 tbsp 4 tbsp
Nutmeg powder, oregano, salt & pepper As per taste
Method : 1. In a MWS safe bowl take pasta, add water (sufficient to fafd : 1. ATgshraa A qree H URAT CIHY S U (ST AR Sarer
boil the pasta) & few drops of oil. Select category and weight @ forg o 2) 3R B g qd B ered | 9 vd gor
and press start. FAPR WIS T |
2. When beeps, drain water from the pasta, wash & separate 2. 91y AT & W U I g e €, €19 ok g8d §Y
unFier runnjng water. In a MWS flat glass dish add butter, AR ST @R S | WIS A e ”?ﬂﬁ R ¥ wa,
onion, garlic and palak. Mix well and press start. AR <l | o) TR @Te
3. When beeps, add cream, nutmeg powder, oregano, salt, T, ey c ‘ e d
pepper, boiled pasta. Mix well and sprinkle grated cheese. 3.4 q € 7 W P, B IS, ST @, fd,
Keep the dish on high rack and press start. Sl g3 4IRS SEIEC R GREEINE N W_EW TR
fred | f3u ®1 BE Y& & FW TWHR LI &1y |
Co2 Veg Au 0.2 kg Microwave For 0.2 kg
Gratin safe flat glass dish | | Mix vegetables (cut gajar, gobhi, french beans, sweet coms, peas etc.) 200 g
High rack Maida 2 tbsp
Butter 2tsp
Milk Y2 cup
Water Ya cup
Grated cheese 5 tbsp
Salt, sugar, pepper As per taste
Method : 1.In a MWS flat glass dish take butter, vegetables & maida, R : 1. ATgpIaT WP T qre H AaEE, Wi SR Har s,
mix well & cover. oS TRE MR 3B < |
2. Select category and press start. 2.7 ESER™ € @ |
3. When beeps, add milk, hot water, salt, sugar & pepper. 3.9 {fﬂ’é S R gy, T U, THd, A SR A srera)
Mix well & press start. aredfl TRE Ay iR werd gy |
4. When beeps, mix well and spread grated cheese on it, 4. 99 GAE T W e TRE M R IWDH HU BT I
place the dish on high rack & press start. A BTG, 7 BT 7 W6 B W W R wie g |
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MWS flat glass dish. Select category and press start.
2. When beeps, in same dish arrange lasagne sheets in

the bottom. Then spread vegetable mixture on it
and make layers of sheets and vegetable mixture.

Press start.

3. When beeps, spread the grated cheese & keep the

glass dish on high rack and press start.

Category Weight Limit Utensil Instructions
Co3 Baked 0.1 ~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Mushroom safe flat glass dish | ["Mushrooms 50 g 100 g 150 g
& -
High rack White sauce 509 100 g 150 g
Cheese (grated), salt, pepper As per taste
Method : 1. In MWS flat glass dish put all the ingredients except Y : 1. Agpag A% o woe 9§ Ay & sfaRed @
cheese, mix well. qEfR S &R e avE e |
2. Select category & weight and press start. i qor AR wré g4
3. When beeps, keep on high rack. Spread grated 1.7 ! .
cheese on the top of the mixture and press start. 2. 99 A < RN 'S X B BN < | o & SR B
g3 AT el R WIS @i |
Co4 | Lasaneya 0.3 kg Microwave For 0.3 kg
safe flat glass dish Lasagne sheets (cooked) 150 g
High rack Whlte sauce 1 cup
Pizza sauce 1/2 cup
Mix veg (boiled) - Egg plant, zucchini, broccoli, mushrooms, sweet corns 2 cups
Oil 2 tbsp
Oregano, salt & pepper As per taste
Grated cheese 5 tbsp
Method : 1. Except lasagne and cheese add all the ingredients in A : 1. T iR AT B Brear 9 TR ARHT I wWie

o 9 # oredt WRE el o | F° gHaR wie qan |

2. 419 g8 o7 R I 3w § A e 1 e @aRed
R | fiR Sud HWR aferdl & Msmr & B iR few
T ool g1 3 0 71 | wIE @ |

3. 417 GA1E 7 R HA1 A A BeATdR A S B 8T8
X6 & HW Y IR wie T |
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Category Weight Limit Utensil Instructions
Co5 | Macaroni 0.1 ~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
safe bow! Macaroni 100 g 200 g 300 g

Water 400 ml 800 ml 1200 ml
Butter 1 tbsp 2 tbsp 3 tbsp
Spring onion chopped 1 tbsp 2 tbsp 3 tbsp
Garlic chopped 1 tsp 2 tsp 3 tsp
Mushroom chopped 3 nos. 4 nos. 5 nos.
Tomato sauce 1 tbsp 2 tbsp 3 tbsp
Chilli sauce 1 tsp 2 tsp 3tsp
Salt, sugar, pepper & oregano As per taste

Method : 1. In MWS bowl take Macaroni with water. Select category
& weight & press start.
2. When beeps, stir it & press start.
2. When beeps, drain water from it. In MWS bowl add all the
ingredients with boiled Macaroni, mix well and press start.

faftr : 1. wrgwpraa W g # FRA el @ e o | @l vd 9o
2. 419 1 W 3 frerraR e a |
3.
Il g8 AR & A Wl A ST o | 3l TRe

ey %ere ar] |
Co6 | Mediterranean 0.3 kg. Low rack French bread 6 slices
Crostini Black olives (sliced) 4 cup
Cheese (grated) 2 cup
Butter 2 tbsp
To be mixed together for the marinated tomatoes :
Tomatoes (sliced) 2 nos.
Basil leaves (freshly chopped) 1tsp
Garlic (chopped) 1 tsp
Olive oil 2 tsp
Salt & freshly crushed pepper corns As per taste

Method : 1. In a bowl, put all the ingredients of marinade & mix well.

fafd : 1. vo a9d § s (7)) B W ARG B B 3

Keep it for 15-20 minutes.
2. Butter the bread slices. Top each slice with 2-3 slices of
marinated tomatoes. Put chopped olives & sprinkle grated
cheese on top.
Select the category & press start.
When beeps, keep the bread slices on low rack. Keep the
rack in microwave & press start.

Hw

T_e fae < | 15-20 fFe & fow w6 e @ < |

2. 98 TR W AR N | TS TEH B HIR AWCRGR
TACRT B 2-3 TS W | H FY AT IEIR SR - Bl
g A forsas |

3. 91 R WIE 91 |

4. 419 G1E 37 W IS TSH B A G D SR [ | XSG B
HAIghIdd H IGPY WIS &q |
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Category Weight Limit Utensil Instructions
SA1 | Rice Salad 0.2 Kg Microwave For 0.2Kg
Safe bowl Basmati Rice 2009

Water 400 ml
Apples (diced) 1 no.
Green peas Y2 cup
cauliflower florets 1 cup
Lemon Juice, salt, pepper As per taste
Lettuce leaves 2-3 leaves

shredded Cabbage leaves Coriander leaves

For garnishing

Method : 1 |n a MWS bowl add rice & water. Select category & press start. fafer :
2. When beeps, remove & in another MWS bow! add peas,
cauliflower florets & %2 cup water. Cover. Press start.
3. In cooled rice add apple, green peas, cauliflower florets, salt &
pepper.
4. Now add lemon juice & toss well & transfer to serving dish lined
with lettuce leaves.
Garnish with shredded cabbage & coriander leaves.

1. AEHIIT WG A8 H Arael AR g Sret | FAIR wIE qamd |

2. 9 GIE I W a9 B G I of | T G AGHG
IH IRA H AR, TAMH & et AR % $Y U e | GHIR
w®IE & |

3. 33 fY g¢ aral 3§ 99, &) weR, Herdl $ we, TE AR
Fret fird et |

4. 39 e g 79 SR I TRE SBTel AR WRIE arell fw
Rt e @1 afer @l &, fvenfia @ <1 &9 gy
M @ T AR i @ aRRml @ @ |
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on the steam plate, cover. Keep in microwave. Select category &

weight and press start.

wN

N

. When beeps, remove from microwave. Allow to cool.
In a bottle or container with lid put all the ingredients of dressing
& shake for 1-2 minutes till all ingredients blend well.
. In a bowl add baby corns, grapes cut into halves, sprouts, boiled

macroni & pour dressing once it. Mix well & fill the steamed

cabbage leaves with it.
. Serve the Salad basket chilled.

o

Category Weight Limit Utensil Instructions
SA2 Spring 0.1-0.3 Kg Mjcrpwave . For 0.1Kg 0.2Kg 0.3Kg
Bsaaslla(gt safe idi steamer Red cabbage leaves 209 409 60g
Baby corns 30g 60 g 9049
Sprouts 209 409 509
Black/green grapes 309 409 509
Macroni (Boiled) 209 409 50¢g
For Dressing
Olive Oil 1 tbsp 1 tbsp 1%z tbsp
Vinegar/lemon juice Y tbsp 1 tbsp 1% tbsp
Oregano 1tsp 1tsp 1% tsp
Finely Chopped Onions 2 tbsp 3 tbsp 4 tbsp
Salt & pepper As per taste
Sugar Vs tsp ‘ 1 tsp ‘ 1tsp
Method : 1. In a MWS idli steamer add % cup water, keep the cabbage leaves ~ fafff : 1. ATIghIda AH g AR | % BU = Srel, gl &Y

Wﬁﬁ%%wwwé\mﬁ?@

i Td gor FAIR '
zﬁqgﬁéﬁwmaﬂﬁwﬁm?ﬁ?m?ﬁé\
3. fh a1ddt a1 gabIeR a4 H SR B AN Al S §

ﬁ12ﬁ%w%mmﬁ%wﬁ%ﬁéwﬁwﬁwml

ggﬁ—m—r-ﬁaw;gmm|mmﬁmsm‘
W B T FIeh B oRR A R 3
5. AelIG qRDBT B S B W |

* Provided with the Start Up Kit
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each vegetable or leaf on both the sides thoroughly. Mix well
leave aside for 1 hour mixing at least twice in between.

Oil & wipe the skewers of the rotisserie.

bl ol

the skewers.
Install the rotisserie in the oven.
Select category & press start. Serve hot.

oo

Skewer the vegetables-thread them starting with broccoli,
then fold a cabbage leaf & insert, fold a spinach leaf one &
then fold again (like a pan) & insert, then insert a whole
spring onion & then again another folded cabbage leaf &
spinach leaf in the same skewer, Repeat the same for all

Category Weight Limit Utensil Instructions
SA3 Tiranga 0.3 Kg Microwave Safe For 0.3 kg
Salad flat glass dish Grated carrot 1009
Grated raddish 100 g
Broccoli florets 1009
Olive 1-2
Salt, lemon juice As per taste
Method : 1. In a MWS flat glass dish arrange grated carrot first in fafd : 1. aEHIaT W6 wie o™ 9§ vgd B g8 TR ) & Wy
form of a band, then grated raddish & then broccoli # araRerd o iR & g8 7ol iR AR Jidreh veiRew, uri
florets, sprinkle water. cover with cling film. Select fred, faeiT fhew A gd < | a7 TR wre g |
category & press start.. Ere H | TRrE AET—3TeT firey
2. Add salt & lemon juice. Mix each layer separately. 2. T y ;hiw? @éﬁ‘ (ﬁ wd ? ﬁr\r_ & Ef!‘ -
3. Take olive & cut into thin slices. Now make a flower 3. i_ N Pl kSl y
at the centre of the raddish layer with olive slices. H I B TSR | el 9 | T8 AR W |
Chill & serve.
SA4 | Hari Seekh 0.3 Kg Rotisserie For 0.3 kg
Salad Vegetable (Spinach leaves, broccoli, bulbs of spring onion, cabbage leave) 300g
For Marinade
Hung curd 3 tbsp
Onion paste 2 tbsp
Garam Masala, Amchoor, Salt As per taste
Oil For basting
Method : 1, Mix all the ingredients of marinade in a bowl. fafd : 1. R A w gEfEl B e aed § e el o
2. Take one vegetable at a time and spread the marinade on 2. 7% 9T H Uh Feoll of 3R IS ool A1 =N & <1

|
| TR®

ATs B R TRE A B | ) aRE A, 1 85 B fag
Uh NG OIS &, §I9 # &7 J $7 <1 IR g |

3. e & TR BT I MR YD of |

4. fesrll @1 TogeR H R — ugel g9 MY, R g @
T AN oMY, fhR Ui & Rl AIGHR Y (I B TRE),
AR & @ A iR R $ gl @ W SR uaw &
T I WY SRR H | R WRER U & Al R

5. AT BT 3T B AR TN |

6. 97 AR WIC TG | TRH TR TR |
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24 HOURS

24 3IMIH

1. Breakfast (bF)

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

4. Baker’s Basket (bt)



Breakfast

TPHRE

suji. Mix well

Select category & weight and press start.

When beeps, add onions, stir well & press start.
When beeps, add water, sugar, salt, lemon juice. Mix
well & press start. Stand for 5 minutes.

AN

Category Weight Limit Utensil Instructions
bF1 Poha 0.1 ~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
safe bowl Poha (washed) 100 g 200 g 300 g
Qil 1 tbsp 1% tbsp 2 tbsp
Rai, jeera, hing, haldi, curry leaves As per taste
Chopped onion 1/2 cup 1 cup [ 1cup
Green chillies 1 No. \ 2 Nos. \ 3 Nos.
Salt,red chilli powder, garam masala, sugar As per taste
Grated coconut & hara dhania For garnishing
Method : 1. In a MWS bowl add oil, rai, jeera, curry leaves. Select fafYr : 1. Arspraa A% IS § I, WE, SRT, B U= S1ed | v
category & weight anld press start.' : ) . A GABY wIE g4y |
2. \é\:g::sbtszs, add onion, green chillies, hing, haldi. Mix & 2 & W e q_\, o, & B, S e wedt iy
3. When beeps, add washed poha, salt, red chilli powder, 3R were |
garam masala & sugar. Mix & press start. Squeeze lemon 3. @9 GRS & W gl g I, T, At e ISR, TRA
juice. Garnish with grated coconut & hara dhania & serve. TS R A STel R AR were <@g | g a1 ™=
S | B gu RIS ok &1 af & ForaR W |
bF2 Upma 0.1 ~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
safe bowl Suji 100 g 200 g 300 g
Oil 1 tbsp 2 tbsp 3 tbsp
Water 200 ml 400 ml 600 ml
Sat & sugar As per taste
Onion 1 No. [ 2Nos. [ 2Nos.
Green chilli 2 No. 3 Nos. | 3 Nos.
Rai, jeera, hing, curry leacves, urad dal As per taste
Lemon juice As per taste
Method : 1. In a MWS bowl add oil, rai, jeera, urad dal, green chilli, fafd : 1. ATgHIgT AB a8 F ddA, W0, O}T, S a1, & A @R

ol STelbR 3B TRE Al of |
2. 971 Y9 g geaR RIE 4 |
3. @9 G I W, WS el iR 37D TWe AR TIE 4T |
4. qu GAE I W, g, AN, THD SR A 7 Srera e
RE e SR e g9 | 5 fiFe d@ w1 RE |
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Breakfast
TPHRE

Category Weight Limit Utensil Instructions
bF3 Daliya 0.1 ~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
safe bowl Daliya 100 g 200 g 300 g
Sugar or gud 759 150 g 200 g
Ghee (melted) 1 tbsp 2 tbsp 3 tbsp
Water 300 ml 600 ml 900 ml
Elaichi powder, nutmeg powder, chashewnuts As per taste
Milk As required
Method : 1.1n a MWS bowl, add dalia & ghee. Mix well. R : 1. APIg A6 aSe § el of SR H SIdeR 3 avs e |
2. Select category & weight and press start. 2. T wd o TR e a1 |
3. When beeps, mix, add water, sugar or ggd, elaichi, 3. &g W W e, A TS, SRR TR/ SR
powder/nutmeg powder, cashewnuts. Mix well & R a1 5 e PeTd AR W TaT | 5
press start. 3 S . :
Stand for 5 minutes. Serve with hot milk. < O ¥ Xe §| TRA g P W W |
Note: If you are using gud for sweetness then add e ;A ST oy & [y TS geae kAl Ve & al o
nutmeg powder & add elaichi powder if using sugar UrSSY STt 3i¥ S AR @ forg =i Sref @l gergHl qrasy
for sweetness. BT YA BN |
bF4 | Paratha 0.2 kg High Rack [ Paratha Dough 0.2 kg (2 parathas) |
Ml cfok awa | LOWGhee 2 tbsp |
Method : 1. Make dough for paratha using water as required. Keep fafd : 1. savas gl B SREAT BRI B RIS $1 il TIR B | Th
covered for half an hour. o2 B oy ey 7 S|

2. Divide the dough in equal size balls. Roll out each dough
into a diameter of 6". Spread oil/ghee all over & fold the
parathas in a long strip. Roll the strip to form a ball again.

3. Roll it again to a diameter of 5". Keep the parathas on tawa
& keep tawa on high rack. Press start.

4. When beeps, turn the parathas & press start.

5. Serve hot with raita.

Note : Grease the surface with little oil to prevent the paratha
from sticking.

2. AT § R ABR & Mol 1 of | TAS M BI §8 P Melrg
F ot | FW Q@ WE W JA/H dER I 0@ dH uE B
w9 # Aig of | f S9 ) &1 g Mol & A |

3. 39 Ry @ MeE # o | 3@ 99 gL WIS I Td W W
AR BE ¥F & FWR TWH WIS 4T |

4. 97 GTE I W, WIS B el AR T 4T |

5. A B W TRA TRA W |

e : WIS B RgH § 99 B I q9 BT AT T MhY
e @R o |
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TPHRE

Menu Weight Limit Utensil Instructions
bF5 | Sabudana 0.1 ~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Khichdi safe bowl Sabudana (soaked for 2 hours) 100 g 200 g 300 g
Qil Vs tbsp 1Y% tbsp 2 tbsp
Rai, salt, lemon juice, chopped green chillies As per taste
Potatoes (boiled & chopped) 1 No. [ 2Nos. [ 3Nos.
Coriander leaves A few springs
Method : 1. In a MWS bowl add oil, rai, green chillies. Mix. fafYy : 1. FrEspraT W arSe # @, 70, w0 fre srerey e | 9 vl
Select category & weight & press start. o AP WIS TATY |
2. When beeps, mix, add boiled potatoes, soaked sago, 2. 90 GAE 27 W Hg R STl g 3feg, W 83T |RETT,
coriander leaves. Mix & press start. affan @1 aftrl sTaer ey ok werd gand | g w9 fErs
Squeeze lemon juice & serve. B RN |
bF6 Veg 0.1~0.3kg High rack For 0.1kg 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
chopped vegetables, sprinkle grated cheese, salt &

pepper. Cover it with the other bread slice.

2. Keep the sandwich on high rack. Select category &

weight and press start.

3. When beeps, change the side of the sandwich & again

press start.

fafd : 1. ¥ WIRE W Ao oY, G B ud 999, S gE afaai
HeTg 3R B o A, T R dredt frd ureey fred | i
T IS T3 ¥ TF < |
2. 39 39 JIR FSAT BT E XF B S ¥ | T T o gABY
wE 4N |
3. 47 I 1 R, Wefoa 31 vere § ok gaR § Wi qam |
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Breakfast
TPHRE

Menu Weight Limit Utensil Instructions
bF7 Ven 0.1~0.5kg Microwave For 0.1 kg 0.2 kg 0.3 kg 0.4 kg 0.5kg
Pongal safe bowl Rice (soaked for 1 hour) 50g 100 g 150 g 200 g 250 g
Moong dal (soaked for 2 hours) 509 100 g 150 g 200 g 250 g
Water 200 ml 400 ml 600 ml 800 ml 1000 ml
Ghee 2 tbsp 1 tbsp 1% tbsp 2 tbsp 2 tbsp
Cashewnuts, pepper, jeera & salt As per taste
Method : 1. In a MWS bowl add soaked rice, moong dal, water, fafdy : 1. AEFHIT I% IR F WW Y ArEd, { &I, U, THD IR
salt & few drops of ghee. Select category & weight B & W B STt | I T g g I GaTT |
and press start. S 2. 90 G 37 W el ) Ry AR AR smawEs € o B
2. When beeps, stir well & add more water (if required). air S| <erd AT
Press start. _‘ﬁ; \?IT;?IE N : 5 I I IS 3=
3. When beeps, stir well & remove. In another MWS 3. g W el R S .
bowl add ghee, cashewnuts, jeera & pepper. AT H qrel H fl, Prof, ST AR B e} wrE g |
Press start. 4. §19 A I W IS g U B SR STl |
4. When beeps, pour over cooked pongal.
bF8 Besan 1no. Multicook tawa For Batter
Cheela &
High rack Besan 1 cup (130 g)
Water 125 ml
Chopped green chillies 2 nos.
Chopped coriander leaves 2 tbsp
Salt, red chilli, garam masala, haldi As per taste
Oil Y2 tsp
Method : 1. In a bowl take besan, salt, red chilli powder, garam Y : 1. 99a ¥ 994, T9, Al B Uee], TRA AGTE, §edl, Bl

N

w

»

o

masala, haldi, chopped coriander & green chillies.
Mix and gradually add water in small amount to make
a batter for cheela without any lumps.

. Grease the tawa with 2-3 drops of oil. Keep on high

rack. Select category & press start.

When beeps, pour ¥z cup (approx. 100 ml) batter on
tawa & spread evenly making a circle. Keep on rack
& press start.

When beeps, add % tsp oil on cheela, spread oil
evenly & turn and press start.

. Serve cheela hot with tomato ketchup or mint chutney.

331 ufrn ok &9 e orar are) are e ofik R
NS A A U STeER Al & g difexfd g & of |
3§ T & WY Td B YR IR o | BE P B HW W |
AR YIS G4 |

1S A WR 3T FY (T qoofFel) ) T W Sred
Mg § T U F B | 36 TR IW@H WCIE a1 |
G I W UF AU TG I el W STl AR FHA
| AR Teie AR e T |

TRA Al SHEST BEd A YA B FASH B AT WY |

o

T ELCT,
foa: |
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Snacks

e

Category Weight Limit Utensil Instructions
Sn1 Pav Bhaji 0.1 ~0.3kg Microwave For 0.1 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 per requirement
Pav bhaji masala 1tsp ‘ 1% tsp ‘ 2 tsp
Garlic paste 1tsp ‘ 1% tsp ‘ 2 tsp
Red chilli powder, salt, lemon juice, butter As per taste
Hara dhania For garnishing

Method : 1.

E N

In a MWS bowl take oil, garlic paste, chopped onion,
chopped tomato. Mix well & select category & weight

and press start.

When beeps, add vegetables, water, red chilli powder,

pav bhaji masala, salt. Mix well & press start.

When beeps, remove mash it well, add butter & lemon juice.
Garnish with coriander leaves.

. For grilling pav-bhaji buns: Cut each bun in centre, apply

butter, arrange on high rack. Press start.
Serve with bhaji.

. AISHIIE AG A8 H A, dgH U, B gY WISl U

THER < | e ARE Meldy a7 Td o gAdR WIS 9 |

. A9 g <9 R afesri, o, are A arssy, aravreht

AT, TS STeAdr Fed) TRE Ae iR Wi @ |

. AU FATE I W AR AT IR e TRE A | ARG AR

i 3w S1el | B gy @ aREl @ @ |

. UTaHTS 9 e @ forg : uraHTol 99 @1 §ia & @I, el

ARG &MY, €Y X6 & &UR AIRYT I WIS &dIy |
Ao & A1 R |
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Snacks
o

Category Weight Limit Utensil Instructions
Sn2 Dhokla 0.1 ~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
safe flat glass dish Besan 50 g 759 100 g
& Warm water 50 ml 75 ml 100 ml
Microwave Curd 2 thsp 3 tbsp 4 tbsp
safe&bowl Green chilli & ginger paste 1 tsp 1% tsp 2 tsp
Microwave Salt. & sugar. »‘As per taste -
safe idli steamer* Fruit salt / Mitha Soda 1/8 tsp YVa tsp 4 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 fafd : 1. 399, 28, AN, THe, u), & fAd—ereRe Uk, dren ¥, Wik
paste, yellow color, fruit salt together. Mix well. Keep for e Glee Bl U Qi 3ed] avg el o | 5-10 fFe a& @ |
5-10 minutes. 2 AT A Fere T R H Srel | WIR H % Py
2. Pour the mixture in MWS safe flat glass dish. Add 2 cup 2 zgm;gi B e o EKLF{ éé
water to the steamer, keep the flat glass dish, cover. Select 3 | 3
category & weight & press start. &a] .
3. When beep, in another MWS bowl add oil, rai & curry 3. 90 Gl & W, IR AGHIIT A6 IS H e, W€, H w7l
leaves & press start. Add some water to the tempering. IIABR ¥CIE GV | g # ATgT U Sl |
4. Add this tempering to the dhokla & cover. Stand for 5 4. G€D DI SIPhell H SR @b o | 5 e dd @l W& © |
minutes. Garnish with grated coconut & serve. B §Y AR A AAB W |
Note : Mix 2 tsp sygarto water & dissolve before adding to e ;e S TS ae § 2 - et o |
the tempering. STe
* Provided with Start Up Kit.
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Snacks
e

mix & keep in microwave. Select Category & press start.

2. When beeps, mix boiled potatoes with above mixture,
salt & pepper. Put this in tawa sprinkle grated cheese on
the top. Keep on high rack & press start.

Categpru Weight Limit Utensil Instructions
Sn3 | Peanuts 0.1~0.3kg Microwave For 0.1kg [ 02kg [ 0.3kg
safe flat glass dish| [ peanuts 100 g | 200g | 300g
Oil Few drops
Method : 1. In a microwave safe flat glass dish add drops of oil, fafd : 1. ATEHIT A% woIe TN U F gl de 3R Peew
peanuts. Mix well. DR 3red) e el o |
2. Select category & weight & press start. 2. @i 4 g gABR ¥eTe 9T |
3. When beeps, stir it & press start. 3 &9 W Y W Tt 3k © R T |
4. Serve plain or with chaat masala. . .
P 4. 1T T AIE FE B A1 W |
Sn4 Herb 0.3~0.5Kg Microwave For 0.3Kg 0.4 Kg 0.5Kg
Potatoes safe bowl Baby Potatoes (boiled) 3009 400 g 500 g
Multicook tawa Dill/saunf 1tsp 2tsp 3tsp
& Butter 1tsp 1% tsp 2tsp
High rack Chopped parsley 1 tbsp 2 tbsp 3 thsp
Cheese (grated) 4 tbsp 5 tbsp 6 tbsp
Salt & pepper As per taste
Method : 1. In a MWS bowl put butter, dill/saunf, chopped parsley, fafd : 1. AgHa A5 a9 § Fawd, Ra/Hn, FT gy Ui o |

TR ATEHIAA H @ | a9 T gl g IS & |

2. 9 GATE I W IWIG 501 H Iqer Y e e |
e AR Ad Srel | iR 3@ 99 W ¥ | FE gon A
e | 8E Yb B FW WGP WIS a1y |
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Snacks
o

Category Weight Limit Utensil Instructions
Sn5 Papdi* 12 Nos. Multicook tawa Wheat flour (Atta) Y4 cup
Cumin seeds Ve tsp
Low rack Salt Ya tsp
Oil 1 tsp
Water As required
Method : 1. Combine all the ingredients in a bowl. Make a soft fafd : 1.1 aea § 9 Tl S e o | ol @ srawe A7
dough adding required amount of water. STAHR I TP JoAad wliar a1 o |
2. Select category & press start. 2.7 FR W AT |
3. Take small amount of dough (equal proportion for all l?vﬁé B oG A (@ T B e e ) SR AT
papdis) & roll out papdis prick with a fork & keep on ot iR T Q@ P A Negs 4 b j@ @
multicook tawa. Keep the tawa on low rack & press start. SR I
4. Give a standing time of 5 minutes. Remove & store ¥P P FIW TGH W @ | )
in an air tight container. 4.5 fie a5 va1 & § | ) Fereey a1 daeg 9 i
g |
Sn6 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.

RN

o

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. Allow to cool, cut into lengthwise strips.

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

fafd : 1. AP 9% 9= § 999, U, 8, 1, & 7 iR
IERE U DI Yb WY e 7F & |

2. 97 gAIR WIS qm |

3. 4" FATE <7 W IRl avE Ra] WiE g |

4. 49 g 7 R e TRE Rerax wId gan |

5. AR s @ gue fem W W dd AmHY el § | g9
B < 3R = ufgl 7 @i |

6. ufedt @1 oS, WE, uftar A Uit ok B gy RTa 9
|G IR IR |

* Do not put anything in the oven during preheat mode (Pre-h). / Hi—€ic s (Pre-h) & SR @15 1 a%q 39" & << 7 I |
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Snacks

e

Category Weight Limit Utensil Instructions
Sn7 Batata 0.1~0.3kg Multicook tawa For 0.1 kg 0.2 kg 0.3 kg
Vada i h& ‘ Boiled potatoes 100 g 2009 3009
igh rac Chopped coriander leaves 2 tbsp 3 tbsp 4 tbsp
Chopped green chillies 2 nos. 2 nos. 3 nos.
Chopped onion 1no. 1% no. 2 nos.
Salt, red chilli powder, garam masala, chaat masala As per taste
Roasted jeera 1tsp \ 1% tsp \ 2 bsp
Method : 1. Mix all the ingredients together. Make big vadas of the fafd : 1. = wmfEt & e | e of | v 3a s 9s-—s
mixture. el g1 of |
2. Grease the multicook tawa with some oil. Arrange the vada 2.3 B BTG Aol IR BT B of | T D SW dei B
on the tawa. Keep the tawa on rack. mﬁ%°m T P EE Wb W @ ¥ |
3. Select category & weight and press start. 3. @t o e B
. Uq gl g <@y |
4. When beeps, turn over the vadas & press start. 4 & s 3 W g @ S AR 3 3
Sn8 Aloo Kand 0.1~0.4 kg Microwave For 0.1 kg 0.2 kg 0.3 kg 0.4 kg
Chaat safe bowl Aloo (cut in medium pieces) 509 100 g 150 g 200 g
Shakarkandi (cut in medium pieces) 509 100 g 150 g 200 g
Sugar, salt, red chilli powder, chaat masala As per taste

Method : 1. In a MWS bowl add aloo, shakarkandikand & add

little water. Cover. Select category & weight & press start.
2. When beeps, stir well. Cover & press start.
3. Add sugar, salt, red chilli powder, chaat masala.

Allow to stand for 3 minutes.

: 1. TIEHIIT A IS H 3], Thh<l M ST Uil STeAahy

TP < | T Y9 qo gAeR wIe qaTY |
2. 99 g I W e @RE R | THHR wIE 4 |
3. fy A, ®, ot fAd ueeR &R are wuren e iR
3 e a% @1 & < |
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Child's Favourite

gl @ q99<

Category Weight Limit Utensil Instructions
CF1 Omelette 0.2~0.4 kg 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 Y5 cup 1 cup 1 cup
Salt, pepper As per taste
Method : 1. Beat the eggs well & add salt, pepper & coriander leaves. A : 1. 3vEl BT D T¥E Bedp) SHH T9H, AE N g @Y
2. Add oil, tomato & onion to MWS flat glass dish. Select fRmi STet |
category & weight and press start. T B . .
3. When beeps, add the egg mixture. Cover & press start. : o a—d I T wré 1Al vﬁ e, SHIR R A ST |
Allow to stand for 3 minutes. Td asTd griex ! qaTe | . .
A gTE W, vl B s B STl | shan wIE 4Ty |
3 fire a% v e €
CF2 Corn 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Chaat safe bowl Sweet corn 100 g 200 g 300g
Mix fruits (Pomegranate, cucumber, apple) 2 cup 1 cup 2 cup
Salt, red chilli powder, chaat masala, lemon juice As per taste
Method : 1. In a MWS bowl add some water & sweet corns. Select R : 1. AeHad A% a9d § $B U R We B s1ei | a9 v
category & weight & press start. IO AR e ?I_SITE’IQ
2. Transfer the corns in a bowl add mix fruits, salt, red = . R :| il
chilli powder, chaat masala, lemon juice. : ford @I A J faw y fakl . e, . el
Mix well & serve. HISSY, 41 #dTell, RIESSISICH
areEl oRE ey TR |
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Child's Favourite

=l @ q999<

Category Weight Limit Utensil Instructions
CF3 | Vermicelli 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Khichdi safe bowl Roasted vermicelli 100 g 200 g 300 g
Qil 1 tbps 1% tbps 2 tbps
Rai, urad dal, curry leaves As per taste
Chopped onion V2 cup \ 1 cup \ 1 cup
Chopped tomato 1 No. \ 2 Nos. \ 3 Nos.
Salt, red chilli powder, haldi, garam masala As per taste
Water 400 ml | 800 ml [ 1200 ml
Lemon juice As per taste
Method : 1. In a MWS bowl add oil, rai, chana dal, curry leaves, fafd : 1. AISHId A6 96 | A, 0L, A ST, B A, B §§
chopped onion. Mix & select category & weight and press start. Tt 1ol | frerey @t @ ao g AR W & |
2. When beeps, mix & add tomato. Press start. =
3. When beeps, mix & add vermicelli, water, salt, red chili 3 g 4 g g = fyed ﬁ SR qrvﬁé wr ﬁl%i
powder, haldi, garam masala. Press start. Stand for . i $ = . . . el 5.5 %,
3 minutes. B, TRA FRAT SRR ¥CIC q@ | 3 e 0 v ve |
4. Squeeze lemon, mix & serve. 4. :ﬁEL ArSHR e ok TR |
CF4 Pizza* 0.3 kg Low rack Pizza base 1 Big Pizza base
& Toppin 3 tb:
High rack .ppl 9 - - P
Mix Vegetables - Tomato, Capsicum, Onion 1 cup
Grated Cheese 1/2 cup
Oregano & Chilli flakes (Optional) As per your taste
Method : 1. Select category & press start to preheat. faf : 1. vgel W I B fow o IR wiE qa |
2 oo s e o pzalate soadchogged T 3 o 3 @ g S | o g e
3. When beeps, place the pizza on low rack & press start. @l I fa GO DT gl ih‘_ﬂ ‘
4. When beeps, transfer the pizza on high rack & press 3. 319 U1 BT ol X B G ¥ 3R wrd qan |
start. 4. @9 GE < R, AT BB X W fawenfid a) § 6
e T4y |

* Do not put anything in the oven during preheat mode (Pre-h). / fi—&ic #rs (Pre-h) & SR ®Is W a%g 3f/as & af<r 7 I |
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Child's Favourit

e

gl @ q99<

Category Weight Limit Utensil Instructions
CF5 Garlic 0.3 kg Low Rack Bread slices (French Bread) 4 pcs
Bread* Butter 5 tbsp
Garlic paste 2 tbsp
Grated cheese 4 tbsp
Salt, kali mirchi powder, Oregano, chilli flakes As per your taste
Method : 1. Mix butter, garlic paste, salt, kali mirchi powder and oregano fafd : 1. Fawem, oleg Edl W TP, BTell e BT urSeR e aﬁ‘ il
together. Apply this mixture to both sides of bread slices. B B A el o | 39 s B S8 wishie @ E v
2. Select category & press start. AT
3. When beeps, keep the bread slices on low rack & press start. 2. qif TR e T |
Note : Use French bread to make garlic bread. 3. 49 S o7 W I WIS B ol 36 & HW W 3R W @ |
e : Miche g a9 & forg B 38 b1 FRA BN |
CF6 | Choco Bars 0.2 kg Microwave Chocolate chips Vs cp
safe glass bowl Oats (crushed) 1 cup
& Hone 3 tbs
Microwave Yy P
safe flat glass dish | | _Brown sugar 4 tbsp
Butter (softened) 8 tbsp
Chopped nuts (almonds, pistachio, walnut) As required

Method : 1. In a microwave safe glass bowl put oats, half amount
of butter (4 tbsp), honey and brown sugar. mix well.
Select category and press start.

2. Grease a microwave flat glass dish with butter and line
the dish with butter paper. Again grease it with butter.
When beeps, remove and pour the oats mixture into
greased flat glass dish and press firmly with spoon.
4. In MWS glass bowl add rest of the butter, chocolate
chips. Mix & press start.

When beeps, pour this mixture on oats & sprinkle
chopped nuts
Cut into rectangle bars when set & serve chilled.

w

[

2.

3.

TR g YR o < | §9 W GART § HaET ol § |

ol o e H Srel iR Ao | gwE gRT & |

. ATEEHIIT AH TN I8 § T I A, Adbeie e

STy ey 3R wre gy |

LAY S 39 W T A0 B O B HW STl 3R ol g2

Y fossas |

AT B 9N R ABR IR B IMHR F B MR TSN e

TR |

oo
IE o R R Fared 3R 1 fAsor a1 Rl @ 0

* Do not put anything in the oven during preheat mode (Pre-h). / #fi-&ic #Is (Pre-h) & aRM @18 #f a3 ol & <R 7 - |

81



Child's Favourite

=l @ q999<

sugar. Mix well.

2. Select category & press start.

3. When beeps, stir well. Press start.

4. When beeps, stir well. Press start.
Allow to set in refrigerator.

Category Weight Limit Utensil Instructions
CF7 | Strawberry 0.5 kg Microwave For 0.5 kg
Custard safe bowl Milk 500 ml
Strawberry custard powder 3 tbsp
Sugar 50¢g
Strawberry pieces As required
Method : 1. In a MWS bowl add milk, strawberry custard powder, R : 1. TEHTT VG T8 F Y, A PeS TP, A STAdY

e aRE e |
2. 9 R W @ |
3. 917 gE <7 WR 3l aeE Rea) wie ga |
4. 917 I8 1 W ] WE fedaR wié g |
Afporex #§ o &
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minutes. Cool & serve in pieces.

Category Weight Limit Utensil Instructions
CF8 Apple 0.6 kg Metal cake tin* For 0.6 kg
Pie & Apple Filling
Low rack - - -
Apples (pealed, cleaned & sliced thinly) 4 large sized
White sugar Vs cup
Brown sugar Ya cup
Lemon juice 1tsp
Cinnamon powder 1tsp
nutmeg powder Ya tsp
Salt Yatsp
Softened butter 2 tbsp
| -
'I “j Cornflour 2 tbsp
Short Crust Pastry
Maida 2% cup (300 g)
Salt Y2 tsp
Sugar (granulated) 2 tsbp
Unsalted butter (chilled & cut into 1 inch pieces) 1 cup (225 g)
Ice water Y4 - V2 cup (60-120 ml)
Method : 1. Put maida, salt, sugar in a food processor/mixer. Grind it well. Take ~ faf&l : 1. #<1, 7% 3 A1 31 s AR/ fawar # <& | o8 dvE
. it in a bowl. Add chilled cubes of butter. Rub with hand to make bread R | g 9rSe H ) AReH $ S R STl | gl |
Fig -1 crumb texture or till soft & well granulated. RTGHR FATIH 3R IR a1 o | ) ]
2. Add ¥4 cup ice water to make a soft dough when pinched. Roll out 2. qaArM dier 999 & Y Vo ®d 9% &1 arelt srel | 39 Al
. the dough into 2 equal parts. Make disc shapes. Cover with plastic P QI R AFT H JeApy R¥p & PR H a1 of | ©liRed
2T LT wrap & keep refrigerated at least for 3 minutes, IR jﬁw 3 ﬁ;!;;% ferg wgsﬁ'\’g it o
3. When chilled, roll out one disc into big shape & place in a greased 3. 9% R S ; S SR
cake tin, covering it from the edges. Again keep in refrigerator. F% o # v 4| IRl B TWE § THPY GANT Iporey
=T 4. Take all the ingredients of apple filling in a mixer. Grind it to make a ASEL X . .
puree without any water. Pour this mixture in the cake tin. 4. oftyer fbfert @1 @i W@“‘ﬁ @1 R i DY I
5. Roll out the second chilled disc & cut out long strips of %2 inch width. STt frady o @l 941 o | 39 s a1 o o # Sred |
Cover the pie dish with these strips, arranging crossways as shown 5. qE S B T REP P 9ol IR % I A o ufeAd 7
_V/ in figure 1 & figure 2. g’dﬁi\ qﬁsﬁfg;ﬁ ﬁﬁmié?q%ﬁ%e—cﬁé@w
6. Seal the edges & wet them with water. Cover the edges with foil =1 2 ¥ S A E =
‘*ﬂ\-_y paper to avoid over burning. 6. f IRl @1 sraeg dxd ol | Mefl v < | IR @1 Biged
= 7. Select the category & press start. When beeps, place the cake tin on IR W g & R il F STerd U |
Fig -2 low rack & press start. When beeps, give a standing time of 5-10 7. @ gAPR e qarg | R BF T B Al b W

* Not provided with Start Up Kit
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Category Weight Limit Utensil Instructions
CF9 | Veg Burger 0.1~0.3kg Multicook tawa For 0.1 kg | 02kg [ 0.3kg
i h& ‘ Burger buns 1 no. | 2nos. | 3nos.
Ioh rac For Tikkis
Potatoes (boiled) 100 g 200 g 300 g
Boiled peas Ya cup 2 cup 1 cup
Chopped ginger 1 tsp 2 tsp 3 tsp
Green chillies 1 no. 2 nos. 3 nos.
Chopped coriander leaves 2 tbsp 3 tbsp 4 tbsp
Salt, red chilli powder, garam masala, chaat masala As per taste
Cornflour For binding
Tomato slices 1 no. 2 nos. 3 nos.
Onion slices 2 no. 4 nos. 6 nos.
Cheese slices 1 no. 2 nos. 3 nos.
Butter 1 tsp 2 tsp 3 tsp
Tomato sauce 1 tbsp 2 tbsp 3 tbsp
Method : 1. In a bowl mix all the ingredients for tikkis & prepare R : 1. 13 a5 #§ fRgat & ) arElt dax sl aRE A ik
round & flat tikkis out of it. SN T 3R U RefFwal dar @Y |
2. Slit the buns into two halves. Apply the butter inside 2. 94 B 1 AU BTe of | 3R B TR HRET Y |
the buns. P ; . .
3. Keep the tikkis on the tawa. Keep on high rack. Select 3. £ @ = TP D TR T | T T
category & weight and press start. 3 = vl R — .
4. \When beeps, turn over the tikkis & press start. 4. g ] W fefda qA 3 Sq
5. When beeps, remove the tikkis. Now apply tomato 5. 99 FAE &7 R fefawmd ﬁ TR fTet | 3 7 B TB A
sauce on one half of the bun. Keep the cheese slice, WATR THIEX &) AN oY | Ay & wfigs, fead, et &Y
tikki, onion slices and then tomato & cheese TR X AR B eHer 3R A &) Wiz WWh) a1 B
slices & cover with the second half of the bun. E;\‘T\} T F TP S |
6. Now keep the burger on high rack & press start. 6. 319 TR P TS Vb B FW WEH @IS 40 |
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Category Weight Limit Utensil Instructions
bt1 Brownie* 0.3 kg Low rack For 0.3 kg
tal cake fi Maida 1259
metal cake tin Condensed milk 150 g
Butter 100 g
Almonds, Wallnuts As per taste
Baking powder Ya tsp
Chocolate Essence 1tsp
Coco powder 2 tbsp
Method : 1. Sieve maida and baking powder. In a bowl add milkmaid A : 1. 71 R BT USSR @1 BH | Fewis AR FARIT B
and butter and beat well. oA H ST ) TRE F B of | AL, Bl NN AR
Add maida, coco powder, essence and mix. For spoon 9 SIAHR TS | T | IR Ty Rackl g e re |
dropping consistency add milk or water. Pour the batter in <31 s 1 TR AR o deq B 29§ o1 |
metal cake tin lined with butter paper. i wré P\ A & B
2. Select category & press start. When beeps, put the tin with : 3T ARSI ¢ R R .
batter on low rack. Press start to bake. Remove when it S H Al ¥b W G T SR 96 A B AU e @ |
gives a beep. U GAE < R TR e of |
bt2 Cheese* 0.2 kg Multicook tawa For 0.2 kg
Straw L & . Maida 100 g
ow rac Grated cheese 25¢g
Butter 50¢g
Cold water As required
Pepper powder 1/4 tsp
Baking powder 1/8 tsp
Chilli powder 1/2 tsp
Salt 1/4 tsp

Method : 1. Sieve maida, baking powder, chilli powder and pepper

:

. ¥, AfET urSey, Rrel TSy @ik i uresR Bl B | e,

N

powder. In a bowl add maida and butter and cheese
and rub it with fingertips till it resembles breadcrumbs.
Add little cold water to make a soft dough. Roll it in to
% cm thick roti and cut thin strips. Twist them and put in
the metal cake tin.

. Select category & press start. When beeps, put the tawa

on low rack. Press start to bake. Remove when it gives
a beep.

'WW?@%\WQEWZE%QWW\mﬁw%‘ﬁ

ARG 3R A I8 H STAFR S B URa 9 79 qD
TR W9 % I8 FS b FH6Y 7 8 WY | JARH QT §
% forg ofrer 1 @1 urh e | s Ve WL A /) e
AR vl ufgdi #1c | fR S Yoar ad oA § |

T gaR WIE q@M | €9 FAE I W T DI e H A

R qrER e o |

* Do not put anything in the oven during preheat mode (Pre-h). / Hi—&ic #I$ (Pre-h) & SRM ®1¢ i I o & TR 7 7 |
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Category Weight Limit Utensil Instructions
bt3 Muffins* 0.3 kg Low rack For 0.3 kg
X Maida 200 g
metal muffin tray Powdered sugar 100 g
Butter 759
Almonds, Wallnuts As per taste
Egg 1 No.
Baking powder 1/2 tsp
Almond essence 1/2 tsp

Method : 1. Sieve maida, baking powder . In a bowl add powdered

N

sugar and butter and beat well. Add maida, essence
and mix. For spoon dropping consistency add milk or
water. Pour in to the greased muffin tray and sprinkle
chopped almonds / walnuts.

. Select category & press start. When beeps, put the tray on

low rack. Press start to bake. Remove when it gives a
beep.

: 1. QT 3R ARBT USSR BT B | T SR AFET B A=A H

STThR e IRE Be of | NaT 3R 39 ST el o | 77
§ RR TN U Y 1 R 1l | Rl o g€ A ¢ R
STt SR F¢ gL aRM/AERIe foed &

2. T AR WIE Ta¢ | 99 GAE a7 W ¢ I 3faA § Al X6
WYY | 3@ 96 T P oY WE T4 | fiu g I W
qTER et |

* Do not put anything in the oven during preheat mode (Pre-h). / #fi-&c #Is (Pre-h) & aRM @18 # a3 ol & <R 7 - |
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1
2
3
Fi? 1 Fig. 2
N
Fi?S Fig. 4

Category Weight Limit Utensil Instructions
bt4 Patties* 0.2 kg Multicook tawa For 0.2 kg
Maida 200g
Low rack Salt 112 1sp
Cold fat (Butter or margarine) 100 g
Cold water For making dough
Dry mix vegetables for stuffing As required

Method :

1.

N

w

>

o o

Sieve the flour with salt. Divide the fat into three equal
portions. Rub one portion into the flour to get a bread
crumb texture, add salt & make a dough of rolling
consistency with iced water.

. On a lightly floured marble top roll out the dough (about

%% cm thickness) into oblong shape (Fig.1). Take the
second portion of fat; cut into small pieces; place them
on 2/3rd of the rolled dough. Leave the remaining
1/3rd portion without fat.

. Bring up the bottom third of the pastry dough & fold like

an envelope with its flap open (Fig.2). Then bring up the
folded portion over again so as to close the envelope (Fig.3).
Turn the pastry at right angles; seal open ends of the pastry
& rib it (Fig.4). This means to depress it with rolling pin at
intervals. Cover & cool in the fridge for 5-10 minutes.
Repeat the step 2 with third portion of the fat & chill it for

30 minutes.

. Roll out the dough 1/4” thick & put the stuffing. Fold it back.

Prepare all the patties in same way.
Select category & press start. When beeps, arrange the
patties on tawa. Keep the tawa on low rack & press start.

fafy : 1. 3¢ &1 F & WA BE A | T B AT wreR amn HF i

X ol | Th U B A B T 31 TS 5 9 HHE b SRR
ST 8 S | TS STAdR AR a% $I U ST §Y arat
A |
2. R 99 At B A & B B W % om B A 7
ARAFR S AMBR H i | Tl T T A BT d@x B-BIS
P | @ 31 e 9 F e | 99
Bls |
@ AT aTel FAE D FW B WE A1
& A AS (o 2) | forer @
fow i 73

AT B W BT AR M|

BT IR HW PN AR AT |

4. U BT FHABIN R oIS, W B BRI Bl I8 D AIS | 30D
A AT I gRT S-S R W <91¢ | ghaw 5-10 fieie
TP et # 1 I | TR W P Be b I8 WM B q
QUERIY &R I 30 e q@ I AW |

5.7l BT 1/4” & AT # Jof 3R W19 31 @ IR 6D AN WG
A1S | T U B S TPR TAR BN |

6. T PR WIE T@N | G718 o1 R TG 31 T $ FR
FIRAYT TR | T BT ol XF & SR TGH TS a1 |

* Do not put anything in the oven during preheat mode (Pre-h). / fi—€ic A€ (Pre-h) & SR &IE 1 a%q 3a & <% 7 3 |
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bowl beat eggs with vanilla essence well.

. Sieve maida, baking powder & add walnuts to it.

Now add the maida mixture to the beaten curd mixture & add
beaten egg mixture as well. Combine all three mixtures & beat

well. Add milk to adjust the consistency.

. Grease a metal cake tin or line with a butter paper. Add the
cake batter.

. Select category & press start.

. When beeps, put the cake tin on low rack & keep in
microwave & press start.

IN)

I

~

o o

Category Weight Limit Utensil Instructions

bt5 Walnut* 0.25 kg Metal Cake Tin® For 0.25 kg
Cake LOW% ok Maida 10g

Baking powder Vatsp

Walnuts Y cup

Curd 70 ml

Powdered sugar 100 g

Egg 1 no.

Vanilla essence Ya tsp

Method : 1. In a bowl beat curd & sugar well till light & fluffy. In another faf : 1. # T8 IR I o TRE Be o I Fead! IR HAFER

EISK]
B ST | ¥R 919 A oS 3R e 55 el IR we o |
Ha1 3R 97T TSR BHHR T dferie e o |

g a1 fasmr a1 B g€ @ it R Sud BT U RS B
B T & | AT sl @ ol aRE Be § | aRaRar @raRerd
& forg gy 7l |

4.9 B o BT R I of A geX YR T 9 BN 3R

% AT B IEH FW ST |

5. 7 FAHR WIE FAY |

6. GIE 1 W % A B Al X W W AZHIAG F

g 3R W qam |

CEE!

* Do not put anything in the oven during preheat mode (Pre-h). / fi—&c e (Pre-h) @ <R @I ¥ a¥q 3ae & oF<x 7 ¥ |
@ Not provided with LG Start Up Kit. / LG ¥1€ amg fhe & @rer & < ot |
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N

Hw

Beat well. Add the maida mixture, vanilla essence &
mix well.

. For spoon dropping consistency add milk or water.

Place the butter paper at the bottom of the tray. Pour
the batter.

. Select category & press start.
. When beeps, put the tawa on low rack & keep the low

rack in microwave. Press start. Allow to cool it a bit
(after 5 minutes). Spread the jam and cut into strips
and roll each strip. (Do not bring the roll fully to cold
state before spreading the jam)

Category Weight Limit Utensil Instructions
bté Swiss* 0.2 kg Multicook tawa For 0.2 kg
Roll L 8& ‘ Maida 80 gm
ow Rac Condensed Milk (Milkmaid) 100 ml
Butter 75 gm
Soda bicarb Yatsp
Vanilla essence Yatsp
Mix fruit jam 2 tbsp
Method : 1. Sieve maida & soda. In a bowl add milkmaid & butter. faf : 1. A1 iR AT g SR Aiel B o | Renie 3R qaaT

TP 919al § o e of | R AT s ok a¥ien 359 STt
fiyetm o |

2. 999 § AR I g¢ q¥ I U Slel | ¢ H e’ YW I |
R s1o1 3 S1ed |

3. 7 g W q@ |

4. 99 YR 3 W T P A XS T SR G AR Al XD BT

ATEHIIT B e’ YA YIS d1¢ | i1 41 31 89 & (5 fimie
qE) | S HeraR ufgd # I SR RS U B e < | (GH

B ¥ Ug S H QR ST 7 BN @)

* Do not put anything in the oven during preheat mode (Pre-h). / fi—&c e (Pre-h) @ <R @I ¥ a¥q 3ae & oF<x 7 ¥ |

@ Not provided with LG Start Up Kit. / LG ¥1€ amg fhe & @rer & < ot |
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bowl beat eggs with vanilla essence well.

@nN

Now add the maida mixture to the beaten curd mixture

»

cake batter.

Select category & press start.

When beeps, put the cake tin on low rack & keep in
microwave & press start.

oo

Sieve maida, baking powder & cocoa powder together.

add beaten egg mixture as well. Add oil. Combine all, beat well.
If required add milk to the batter to adjust the consistency.
Grease a metal cake tin or line with butter paper. Add the

Category Weight Limit Utensil Instructions
bt7 Chocolate* 0.3 kg Metal Cake Tin® For 0.3 kg
Cake & Maida 110 g
Low Rack Baking powder Vatsp
Cocoa powder 509
Curd 70 ml
Powder sugar 100 g
Egg 1 no.
Vanilla essence Ya tsp
Qil 50 ml
Method : 1. In a bowl beat curd & sugar well till light & fluffy. In another ~ fafd : 1. # 22 3R AN e avE Be of difd gl AR SFER

”%

S | IR a9 ¥ IS 3R e $7 o) e Be o |
L AT ISR QIR PIHT ™R BT TH AT B o |
HaT fAsor a1 BT gy ad e § srel ok BT gy swst s
ff BTt § | I Tel, [T fAeY SR el TR we o | A
B 39 e § gy o Sl @If AR @raRerd <@ |
4. %o b T B R aﬁmmﬁwa’nélﬁﬂ?ﬂﬁwaﬁ
S €| 5, T gAHR
kil
I

wré qarg
6. 17 G < W B o1 B FﬁWWWWWﬁW%&ﬁ?
wRIE a1y

& 2
3.

Sl

%

* Do not put anything in the oven during preheat mode (Pre-h). / fi—gle s (Pre-h) & 2R ®Ig W1 a¥q 3 & <R 7 I |
© Not provided with LG Start Up Kit. / LG ¥eIe 319 fhe & ey =78 €1 Sl |
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another bowl beat the egg well with vanilla essence.
Sieve maida, baking powder, cinnamon powder. Add
raisins, walnuts & cherries.

N

o

& gradually add beaten egg & beat well. Add lemon
rind also & beat

Grease a metal cake tin or line with a butter paper.
Pour the cake batter.

. Select the category & press start.

When beeps, put the cake tin on low rack & keep in
Microwave & press start. Give 10-20 minutes
standing time.

>

oo

Now add this maida mixture to the beaten curd mixture

Category Weight Limit Utensil Instructions

bt8 Plum* 0.5kg Metal Cake Tin® For 0.5 kg
Cake & Maida 10g

Low Rack Brown sugar 100 g

Egg 1 no.

Curd 709

Vanilla essence 1tsp

Cinnamon powder Ya tsp

Baking powder Y2 tsp

Lemon Rind 1 tbsp

Raisins, walnut, cherry 20g

Method : 1. In a bowl beat curd & sugar well till light & fluffy. In fafYr : 1. 957 # T R AN B B! IR AFER Y qD I TWE

B | P I S H I $F B WY ATS HI W e o |
2,91, BT USSR SR ST TR Bl BTHeR IAH faeri,
ITERTE 3R T 1 |
3.3/ 39 HaT s 1 B g3 < Mo d S § iR R dR
heT gaTl 31Ul STerd §Y redl avE B | g fetdr @1 W s
PR bR F He |
4.9ed &% e @1 e &R o a1 g TR e & R a6
Ao & Sred |
5.9 gaR wIC <91 |
6.917 YE 37 W P T B ol ¥$ W @R AIEHIad H W &
3R e gary iR qo0.30 e e @r W& < |

* Do not put anything in the oven during preheat mode (Pre-h). / fi—€le e (Pre-h) & 3R @I 1 a%q a7 & <% 7 3 |
@ Not provided with LG Start Up Kit. / LG %< a1 e & w1 78 &Y St |
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Category Weight Limit Utensil Instructions
bt9 Jeera* 0.2 kg Low rack For 0.2 kg
Biscuits Maida 120 g
Multi cook tawa Powdered suger 50g
Butter 5049
Jeera / Ajwain As per taste
Soda bi carb 1 pinch
Baking powder 1.4 tsp
Water As required
Method : 1. Sieve maida, baking powder and soda. In a bowl add fafd - 1. Aar, 9T TSR iR wet B o | g1 SR weEE asd §
powdered sugar and butter and beat well. Add maida, AR M TRE We of | HaT, SiRT ISR, 3ToTarg SraAdme
jeera powder, ajwain and make a soft dough with little oIS Ul & qITIH 6 1 o | SUY U A1) I T
water.Roll a thick roti and cut cookies with the cutter. o AR I% A BIE-BI A B of AR P A 9 S |
Prick with a fork. Arrange on tawa. HTJT% ; >
2. Select category & press start. When beeps, keep the tawa T W akial N
& press start to bake. Remove when it gives a beep. 2. af ! e < | 4 a:”g é_ﬁf W T B aH
Allow them to cool. Wélwm$%qw,wlmﬁ SRR
qrex et of SR g9 B <
bt10 | Nan Khatai* 0.2 kg Multicook tawa For 0.2 kg
L & . Maida 150 g
owrac Suji 509
Powdered sugar 85¢g
Vanilla essence 1tsp
Butter 100 g
Almonds & cashewnuts Afew

Method :

1. Cream the butter & sugar together till it turns fluffy.

2. Add vanilla essence followed by maida & suji.

3. Make a dough out of this mixture.

4. Roll out a medium sized ball & put cashewnut on the
top of each piece. Arrange them on tawa. Keep the tawa
on low rack. Keep aside.

5. Select category & press start. When beeps, place the
tawa & press start.

8

N

AR 3R A BT TF AT FEER BN O B |
Ha7 3R gl ST & 918 I+lell 5 <0 |

. 39 s 9 ve dfer a o |

I AR $ W Jof AR IS $ SR PIol @ < | fiR
SHPT T9 TR FARYT PR & | Td BT ol 3P R IGHR Th
WH G |

. T AR W@ TN | 9" AR 9 R T4 F I SR w@re

EEI

* Do not put anything in the oven during preheat mode (Pre-h). / fi—€lc e (Pre-h) & R @I 1 a¥q a7 & <% 7 I |
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Category Weight Limit Utensil Instructions
bt11 Chena* 0.2 kg Low rack For 0.2 kg
Poda & Chena 200 g
Microwave safe S 100
flat glass dish “9‘” 9
Suji 20g
Method : 1. Mix chena, sugar & suiji together adding little water. fafd : 1. 87, AN IR GO oSt urh SreeR ve @ e o |
2. Transfer this mixture to MWS flat glass dish. 2. 39 e B AEHING A% wee o Y fvenfig & §

3. Select category & press start.

. 3. 37 gAY Wi q@Y |
4. When beeps, place the MWS flat glass dish on | k.
Preil; Steaerﬁs place the at glass aish on low racl 4.&?{:{ W éﬁ ® H’E’{;ﬁ’gﬂ W‘}Eﬁ?w %ﬂzﬁ ?—ﬁ W Eﬁ

R GIR WLIE 391 |

bt12 | Masala® 0.2 kg Low rack For 0.2 kg
Biscuits & Maida 100 g
Multi cook tawa Butter 50g
Sugar 509
Baking powder 1tsp
Salt, chilli powder, coriander powder As per taste
Method : 1. Sieve maida & baking powder together. Cream butter & R : 1. 927 R IR UReR TE WY B | FaET 3R A U @
sugar together. e o1 |
2. Add maida to the butter & cream mixure. Add salt, chilli RN fy § ¥ forf o
powder & coriander powder. Mix them well adding little 2. A9 N & 1A SIAdT THS, SSY 3R
water (if required) to form a soft dough. eI STl | Sl ke ey ofrsT Ul el AR T e
3. Roll out the dough & shape into biscuits with the help of afar a1 o |
4eslblisctuitc;mer. & art 3.39 diX 31 doi R fIge Fex @ Ao A favage @ AR |
. Select category & press start. ;
5. When beeps, keep the biscuits on the multi cook tawa & 4. ?q ) ;{;ﬁ qm | e @ NN
place the tawa on low rack & press start. 5. 4w g I W, fwpe P 9 W IGHR
FW W IR wE 91T |

* Do not put anything in the oven during preheat mode (Pre-h). / fi—8lc e (Pre-h) & IR P11 a¥q 39 & <% 7 I |
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1. Sea Food (SF)
2. Baby Food (bb)
3. Go! China (OC)

4. Healthy Fry (HF)



Sea Food

[aY
Category Weight Limit Utensil Instructions
SF1 | Fish Cutlet 0.4 kg Microwave For 0.4 kg
safe bowl Fish fillet 400 g
High&rack Boiled potato 2 Nos.
& Bread crumbs 1 cup
Multicook tawa Chilli powder, turmeric, ginger garlic paste, salt As per taste
Garam masala powder 1tsp
Coriander leaves A few sprigs
Method : 1. In a MWS bowl take fish fillet add 1 cup water. Select A : 1. THRe A% = § 5y e a9R 1 Y u <6l |
category & press start. Mash the f|sh.A ) ) ot v werd qard | R Ao 31 wEd o |
2. Add all the other ingredients except oil and mix well with g
boiled and mashed fish. Make cutlets and roll them in 2.9 @1 BIgeY w4 AR ST < IR Saa g J1ey
bread crumbs. qAN g8 AOCh b W el o | edcd FER ST IS
Put them on multicook tawa. Keep this on high rack and PHRE H T < | SPI Aol {F q9 W I, T G W
press start. IGIN e 4NN |
i. WE:: Egzpz’ trlejrmn;C:n;n%ve;rﬁgﬁivif&riander leaves 3.4 W 3 W =T e ¥eté qa |
: ps: 9 : 4.4 A ¥ W AR Pl iR g A oRnl 9w |
SF2 | Fish Masala 0.2 kg Microwave For 0.2 kg
safe bowl Pompbhret pieces 200 g
Onions 2 Nos.
Tomato 1 No.
Oil 2 tbsp
Chilli powder, turmeric, ginger garlic paste, salt, saunf powder As per taste
Garam masala powder 1tsp
Dhaniya and jeera powder 2 tsp
Coriander leaves 2 tbsp
Method : 1. In MWS bowi take oil and chopped onion. Select category ~ faft : 1. ArgwhIaa W% a8a # T 3R B g = of | a9 AR

and press start.

2. When beeps, remove and add pomphret pieces and

tomato. Press start.

3. When beeps, add all the other ingredients and 1 cup

water and mix well. Press start.
Remove and garnish with coriander leaves.

I &Y |

2. 49 GAIE I W IR et R dmhe & gds SR e
J[APR IS TATY |

3. 419 g8 <7 R g 4 arl ofR ve @Y e S
3R 3 e fAeTdr ¥ <ag | areR Mdrae afyar &
1 FAM |
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Menu Weight Limit Utensil Instructions
SF3 | Crab Curry 0.3 kg Microwave For 0.3 kg
safe glass bow! Crab pieces 250 g
Ginger garlic paste 2 tbsp
Water 1 cup
Salt, dhania-jeera powder, garam masala, chilli powder, turmeric As per taste
Oil 2 tbsp
Chopped onion Y2 no.
Coconut milk 2 tbsp
Method : 1. In a MWS glass bowl add oil, onion, ginger garlic paste. fafd : 1. Aewa A% T IS H T, W, RS AT U
Select category and press start. 1ol | it TR e qaTg |
2. gZe;rteJ::zjé:move, mix well add crab and 1 cup water 2 & {fﬂ’ﬁ 3 W TR P : S e B | B9 aR
3. When beeps, add coconut milk, salt, garam masala, 1 &Y I ST e a1 |
dhania jeera powder, chilli powder, turmeric powder and 3.9 {fﬂ's; e R TR QY, THD, TRH HATT, gfean iRy
press start. Mix well & serve hot with rice. ey, fd UIeeR, Eed) UISSY SIdaR IS ST | fed] TRE
g 3R draet & AN TRA-TRA RN |
SF4 Fish 0.3 kg Microwave For 0.3 kg
Pulusu safe glass bowl Koramatta fish pieces 300 g
Qil 1% tbsp
Ginger garlic paste 2 tbsp
Methi seeds 1 tsp
Chopped onion 1no.
Fish masala 1 tbsp
Tamarind pulp 509
Red chilli powder, dhaniya powder, haldi & salt As per taste
Lemon juice As per taste

Method : 1. In a MWS glass bowl add oil, ginger garlic paste, methi
seeds, fish pieces, lemon juice & cover.
Select category & press start.
2. When beeps, mix well & add chopped onions & fish
masala. Cover & press start.
3. When beeps, mix well & add tamarind pulp. Cover and
press start. Allow to stand for 3 minutes.

faf : 1. ArspIE I AN AR J a9, sEd—degd U, A,

A F TS, 7N1q, I SIAIR TP < | T IR KIS @ |
zmﬁﬂﬁéﬁwmwﬁquﬁvﬁgéwsﬁ?
1 7T STl 3R THAR WIS TaI |
3. 99 GAIE 37 W Sl ave A iR gl F1 R Sraa]
R @ | 3 e d& 3@ & < |
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Menu Weight Limit Utensil Instructions
SF5 | Coconut 0.1 ~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Prawns safe glass bow! Prawns 100 g 200 g 300 g
Mustard oil Vs tbsp 1 tbsp 1% tbsp
Rai paste Y2 tbsp 1 tbsp 1% tbsp
Green chilli paste 1tsp 2 tsp 3 tsp
Turmeric powder, sugar & salt As per taste
Pulpy green coconut (remove the coconut water) 1 no. [ 1no. [ 1no.
Method : 1. Marinate the prawn with rai paste, mustard oil, turmeric A : 1. U ke, WAl B I, Bl NSy, g9 AE @) U, AN
powder, green chilli paste, sugar & salt for 1 hour. IR THF B AU U B 1 6 dF TS |
% Aih 2 Sposn Divide the cosen lengthaiee o 5 halves R T . T
3. Put the marinated prawns inside the kernel & cover with ?;‘;T a1 @t # 2 g A
the other half kernel. Keep this in a microwave safe glass . ’
bowl. Select menu & weight & press start. 3. W 1 T Ui P AR B A F ey RIS B
TR AGIT F TH < | TN AISHIAT TP TAN I8 H I |
7 g o gAPR TS ST |
SF6 Kappa 0.3 kg Microwave For 0.3 kg
Ayala safe glass bowl Surmany fish 300 g
Kappa pieces 1no.
Coconut milk 1 cup
Coconut oil 2 tbsp
Chilli powder, turmeric, ginger garlic paste, salt, pepper powder As per taste
Onion 1no.
Dhaniya & jeera powder As per taste
Coriander leaves Afew
Method : 1.In a MWS glass bowl add oil & chopped onion. Select fafY : 1. Argepraa I @R aSd # A SR B g WA o | a
category & press start. PP TWIE TN |

2. When beeps, remove & add chopped kappa & fish pieces.

Press start.
3. When beeps, add all the other ingredients & press start.
Garnish with coriander leaves & serve.

2. 49 GA1E I W dIeR et AR Fe g I AR A
P THS ST W FATT |

3. 919 g1E <7 R I 4 GRS wIE gai |
IR | A W |
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Category Weight Limit Utensil Instructions
bb1 Apple 0.2 kg Microwave For 0.2 kg
Custard safe glass bowl Apple 200 g
Sugar 2 tbsp
Method : 1. Mix all the ingredients in a MWS glass bowl. fafdr : 1. wrgRId W [EIGISC IR Wﬁﬂﬁ Eulcy
Select category & press start. 1 fien o | gHaR wie g9y |
2. When beeps, mix well & press start. 2.8 ﬁ:rrs‘ 9 R D R AR Wi ga1y |
bb2 Fruits 0.2 kg Microwave For 0.2 kg
Dessert safe glass bowl Apple, banana 200 g
Orange juice 2 tbsp
Sugar 2 tbsp
Method : 1. Put the peeled apple & banana pieces, orange juice & faf: 1. e grda & gﬁ,_ Fd B THS ,'ﬂﬁ% KRS 3R A
sugar in a MWS glass bowl. Select category & press start. HISHIIT AH T8 § R g § @ & | T g wie
2. When beeps, remove & mash well. Cover & press start. 41U |
2. 419 g & W AR FHAPR G | THIR KIS @ |
bb3 | Home made 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Cereal safe glass bow! Rice 50 g 100 g 150 g
Moong daal 509 100 g 150 g
Salt, jeera powder, almonds (optional) As per taste
Ghee 1tsp 2 tsp 3 tsp
Groundnuts 1 tbsp 2 tbsp 3 thsp
Poha 1 tbsp 2 tbsp 3 tbsp
Daliya 1 tbsp 2 tbsp 3 thbsp

Method : 1. Soak rice for 1 hour. In a MWS glass bowl put all the

ingredients except water. Keep it in microwave.
Select category and press start.

2. When beeps, remove and grind it in a mixer to a powder.
Take 2 tbsp of this powder, add water (if required), salt,
jeera powder and mix. Put this in microwave and press
start.

3. When beeps, remove it.

3. You can store this mixture in a fridge.

fafd : 1. =adl @ v g aF MY | AgHag 6 a6 § g B
JifaRed @it armlt o slrgd # 7@ < | i g Wi g4
2. 419 GE T W aR el R R § dees
ISR 1 of | 39 s 9§ 2 thsp USSN of, U (IS smavas
), THS, SIRT ISR S HR el of | e # TWaHR W T4 |
3. 99 GE I R IR P of |
4. 39 fysor a1 oma et # 0 v wad ¥
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Category Weight Limit Utensil Instructions
bb4 Khichdi 0.1 ~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
safe glass bowl | "Soaked rice 50 g 75g 100 g
Moong daal 25¢g 50 g 759
Salt, jeera powder (optional) As per taste
Ghee 1tsp 2 tsp ‘ 3 tsp
Water 3 cups \ 5 cups \ 6 cups
Method : 1. Soak rice for 1 hour. In a MWS glass bowl put ghee, rice Y : 1. =rgci B te wue T QA | wgmiad A% asd ), @rhel
and daal. Keep it in microwave. IR 3Tet @} 3lae F Y@ § | O 7d g gea] ¥erd qEg |
Select category & weight and press start. ; Frprei
2. When beeps, remove and add water, salt, jeera powder 2.4 éz q—\'ﬁim ¥ S q@;’ﬂ?ﬁﬁ-ﬂw
and cover. Put this in microwave and press start. STidR & < X G|
3. When beeps, remove and add some water if required. 3.49 g s‘_ W AR e s Al SR & Tl oArel
Mix well and put this in microwave and press start. Tt BTel QIR Sredl aRE fea afaw # v &R wrd gay |
bb5 Raggi 0.1 kg Microwave For 0.1 kg
Kheer safe glass bowl Raggi powder 2 tbsp
Milk 1 cup
Sugar As per taste
Ghee 1tsp
Water Y2 cup
Method : 1. Put Raggi powder and water in MWS glass bowl and fafy : 1. <l oSSR SR U AEHT A% IS H dd) afaq #
keep in microwave. Select category and press start. @ ¢ | T gax wrd g9 |
2. fmen boeps, emous 20 acd suge, ik e g 2.0 g 23 . e o e 94, 30 o @
’ P ) R 3@ ofieT ¥ TWIR WIS Tq |
3. 49 G 1 W AR A o |
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Category Weight Limit Utensil Instructions
0ocC1 Chilli 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Chicken safe bowl Boneless chicken 100 g 200 g 300 g
Qil 1 tbsp 1% tbsp 2 tbsp
Chopped ginger garlic 1/2 tbsp 1 tbsp 1% tbsp
Chopped onions 1/2 No. 1 No. 1 No.
Chopped green chillies 1/2 tbsp 1 tbsp 2 tbsp
Capsicum 1/2 no. 1 no. 2 nos.
Soya sauce 1/2 tbsp 1/2 tbsp 1 tbsp
Chilli sauce 1/2 tbsp 1/2 tbsp 1 tbsp
Vinegar 1/2 tbsp 1/2 tbsp 1 tbsp
Salt, sugar & pepper As per taste As per taste As per taste
Corn flour 1 tbsp ‘ 1% tbsp ‘ 2 tbsp
Method : 1. In a MWS bowl add oil, chopped ginger, garlic, boneless fafd : 1. qrEpiga A6 aSA H Ao, B gg IFERP, TG, gERfRd
chicken, soyasauce, t_:hilli sauce and cover. Ry, |rar W, el | Sea] ©F ¢ | it T qo FIRR
Select category & weight and press stan‘. wTE AT |
2. When beeps add, chopped onions, capsicum, chopped
green chillies, vinegar, salt, sugar, pepper, cornflour mixed 2.9 ?fﬂ'ﬁ T W B §3‘ e, Rern frd, & §§ =0,
with %2 cup water. Cover & press start. Serve. Rxep1, 783, AN, AR 3R %Py aF & WA qIB BT 3T
SIAIR TP < AR WIE &aN | R Wi |
0oc2 Hakka 0.1~0.3kg Microwave For 0.1kg 0.2kg 0.3kg
Noodles safe bowl Hakka noodles 100 g 200 g 300 g
Water 400 ml 800 ml 1200 ml
Oil 1 tbsp 1Y% tbsp 2 tbsp
Chopped veg - carrot, peas, french beans, capsicum 1 cup 1% cup 2 cup
Ajinomoto A pinch
Salt, red chilli powder, green chilli sauce As per taste
Method : 1.1n a MWS bowl add hakka noodles, water & few drops of fafdr : 1. Az A% IS # TIHT Toed, U AR IS B HB @
2 \cl’\vﬁesne Isgeczt?gg:gvi g?aiignh:/vi?gr%?zsst}ag 'se arate the T T4 I ?:li o T |
-noodles ur?dér running water. i 2.4 W il ‘T\, ot R TE BN I A e BN
3. In another MWS bowl add oil, mix vegetables, ajinomoto, BT AT PR o |
salt, red chilli powder, green chilli sauce. Mix well & 3. QIR AEHIT WG a8 § da, A afser, s, THe,
ress start. ¢ + ;
4. \then beeps, add noodles to the bowl. Mix & press start. gﬁjwqr’\%@? 0 firell 31 e e o e e ok
4. 99 FAE I R TS BT A8 H e, g iR w4 |
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Category Weight Limit Utensil Instructions
0C3 | Honey Chili 0.3 kg High rack For 0.3 kg
Potatoes & Potatoes (peeled and cut long) 300 g
Multicook tawa Qil 1 tbsp
Chopped garlic 1 tbsp
Microwave Sallt, red chilli powder As per taste
safe glass bowl Ajinomoto, orange color A pinch
Vinegar 1/2 tbsp
Red chilli sauce As per taste
Tomato sauce 3 tbsp
Honey 1%z tbsp
Maida 1-2 tsp
Cornflour 2 tbsp (mixed with %2 cup water)
Method : 1. Mix the maida with potatoes. Arrange them on tawa & keep fafdr : 1. %1 1 sl & W e @ | 99 W AR wRa BE X6 B
on high rack, Select category & press start. IR G T | T IR e €My |
g Yr\{gel\r}l\l/)\?;ZISéésrgg\‘r/ﬁédd oil, chopped garlic, salt, 2 Wéﬁq W W A ﬁ—ﬂa dl
red chilli powder, ajinomoto, Yvinegar, red chilii saL;ce, cornflour 3. 9 TR s § ﬁ?j CTEGH, T, @lel WWL
mixed with water, tomato sauce & press start. Gﬁﬁ:ﬁ‘ﬁ?}l Rz, W firdl it wah @1 e arer, 2el diw
4. When beeps, stir well & add a little water (if required), honey. Sl AR WIE @ |
Mix well & press start. 4. U G A W RAIR ATWIHAFAR T IR q8E STed |
5. Mix the potatoes with sauce & serve. Il avE A 3R e e | 5. el 1 W fAedR WM |
OC4| Vegin hot 0.1~0.3kg Microwave For 0.1kg [ 02kg [ 03kg
garlic sauce safe bowl Mix veg - Cauliflower florets, capsicum, baby corns, beans 100 gms ‘ 200 gms ‘ 300 gms
Qil 1 tbsp 1% tbsp 1% tbsp
Chopped garlic, ginger, green chillies 1 tbsp ‘ 2 tbsp ‘ 2 tbsp
Corn flour 1 tbsp | 1%tbsp | 2tbsp
Pepper, salt, sugar As per taste
Ajinomoto A pinch
Oregano (optional) As per taste
Water 2 cups \ 3 cups \ 3 cups

Method : 1. Cut the capsicum & cauliflower into medium sized pieces,

baby corns & french beans into small sized pieces.

N

Select category & weight and press start.

w

cornflour mixed with % cup water, ajinomoto, water.
Press start. Stand for 5 minutes.
. Sprinkle oregano & serve.

I

In a MWS bowl add oil, chopped onion, ginger, green chillies.

. When beeps, mix & add vegetables, pepper, salt, sugar,

fafdr : 1. Rmen i ok sl &1 7 AER & gdel A FIC, IhD

IR B9 9 B BIC BIT THS F B |

2. WIEHIAT A S H A, W, AR, T4 7 Sreraw 9 v
9 T 9R WIE F@T |

3. 41 g o7 W e ik afsr, i, Te, a9, e wa
BT 1T, JFSTHAIRT IR U STefax ¥eTe 34Tt | 5 fiFe ad 3 |

4. 3R FedaR W |
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Category Weight Limit Utensil Instructions
OC5 | Schezwan 0.1~0.5kg Microwave For 0.1 kg 0.2 kg 0.3 kg 0.4 kg 0.5 kg
Chicken safe bowl Boneless chicken 100 g 200 g 300 g 400 g 500 g
Dry red chillies 2 nos. 4 nos. 4 nos. 6 nos. 8 nos.
Garlic paste 1 tsp 2 tsp 2 tsp 3 tsp 4 tsp
Tomato ketchup 1 tbsp 2 tbsp 3 tbsp 4 tbsp 5 tbsp
Vinegar V5 tsp 1 tsp 1 tsp 1% tsp 2 tsp
Red chilli sauce Vs tbsp 1 tbsp 1% tbsp 2 tbsp 2 tbsp
Ajinomoto (optional) Vatsp Vatsp Yatsp Ya tsp Ya tsp
Sugar & salt As per taste
Spring onions (with greens) Y4 cup Y2 cup Y2 cup 1 cup 1 cup
Cornflour (mixed with % cup water) 1tsp 1% tsp 1% tsp 2 tsp 2 tsp
Qil 1 tbsp 1% tbsp 2 tbsp 2% tbsp 3 tbsp
Method : 1.In a MWS bow! mix together oil, garlic paste, dry red chillies, fafd : 1. Arsmaa A% a9 F d9, dEgd e, gH A i, fiea
cicke lecs omal icup, nomele.snegar, el @ <o, iRl B, e, R, o i ) A
2. \e\lhen’ begps. mix well and add spﬁnéyonions?cornfloﬂr, salt. 4, v .WQJ Y 3 g fer of | o v aer i
Mix well & press start. R qN |
2. 917 G1E I R 3728 AR e R Ry Sifr, wat @
3T, F9E Slef 3R 3728 TRE Meax Wi gag |
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Category Weight Limit Utensil Instructions
HF1 ghicke‘n 0.1-0.3 Kg Micfror)vavle For 0.1Kg 0.2Kg 0.3Kg
uggets sare o Boneless Chicken 100 g 150 g 200 g
Multcook tawa Bread slice 1 no. 2 nos. 2 nos.
& Pepper corns 4-5 5-6 6-7
High Rack Cloves 23 3-4 4-5
Garlic paste Y2 tsp 1tsp 1% tsp
Olive oil 1 tsp 1% tsp 2 tsp
Salt As per taste
Chopped garlic 2 cloves ‘ 3 cloves ‘ 4 cloves
Method : 1, |n a microwave safe bowl put boneless chicken, pepper fafdr : 1. azPRT 9% aea § A faed, TR B, @, O] d9,
corns, cloves, olive oil, chopped garlic. Mix well & cover. FeT BN TG STl | 30 ave MR @@ < | o T qur gAaw
Select category & weight. press start. RIE 39TT |
2. When beeps, remove from microwave. allow to cool & 2. 910 GIE 2 W AEHE A aTeR e, g1 €M S R @) Al
grind everything in a mixer. Take out in the bowl add salt, B PR 3 O 9 SR aSd ¥ R TP, i TR @l 3K
crumbled bread slices. Mix well. 5 axE fire | !
3. Make small round shaped nuggets from the mixture. Keep ; Y R .
on tawa. Place the tawa on high rack. Press start. 3. 39 e 3 ot IS 9| TR T | T @A
4. When beeps, turn the nuggets & press start. ¥ b FW W@ AR WTé S )
Serve them hot with tomato Ketchup & shredded salad. 4.4/ G T W TS| I TS R TIE A | A AT IR
Note: If the mixture of nuggets is too dry, them sprinkle |G & WY TRA TRA RN |
few drops of water to it.
HF2 Aloo 0.2 Kg Microwave For 0.2 Kg
Chips glass tray Potato (very thinly sliced) 200 g
Qil A few drops
Salt, Chaat masala (optional) As per taste
Method : 1. In a bowl mix very thinly sliced potatoes, salt, chaat masala. ~ fafff : 1. & aret ¥ are| @1 9gd & el wigd, F9% 3R e HWATA
2. Put few drop of oil on the glass tray of the microwave oven AN ) AN el of |
& smear it properly throughout. 2. TEHIAT AT B T ¢ W A B GO & S[AI S aD
3. Spread the potato slices throughout the glass tray. Select 3 ‘Iﬁ 2 B o § >
category & press start. Allow the glass tray to cool down. . . .
Rem%veythepchips&serve.w ¢ Y " 3‘3”?12’%!5 ¥ ﬁ‘ﬁ ¢ iwqﬁwé\aﬁgb wré A |
TN ¢ B TSl BN < | o R el aR RN |
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. In another bowl put maida, 1 tbsp ghee, gradually add

water & knead a soft dough for gujias. Put 1tsp ghee in
dough & knead again & keep the dough covered for
15-20 minutes.

. Divide the dough in small balls of equal size & roll out

each ball into a thin circle. *Place the rolled out circle in a
*gujia mould & fill the centre with stuffing (as required).
Close the gujia mould carefully & press firmly at edges to
seal them properly. remove the excess part of the dough
bulging out of the mould. Remove the gujia from the mould.
Prepare all the gujias in the similar way.

. Grease the tawa with % tsp oil. Keep on low rack. keep in

the microwave. Select category & press start.

. When beeps, place the gujias on tawa & keep on low rack.

Press start.

. when beeps, turn the gujias, sprinkle 3 tsp ghee/oil on all the

gujias & Press start.

*Note : Grease the surface with 1-2 drops of oil before rolling
the circle for gujias.

* Not provided with the start up kit.

Category Weight Limit Utensil Instructions
HF3 Guijia 10 nos. Multicook tawa For dough

Low rack Maida 100 g
Desi ghee 1tbsp & 1 tsp
Water To knead the dough
For stuffing
Grated Khoya 509
Dessicated coconut 509
Powdered Sugar 509
Elaichi powder 1tsp
Kishmish, Chopped, Aimonds, Cashew nuts As required

Method : 1. In a bowl put all the ingredients of stuffing & mix well. fafy : 1. v I # wiaT B I ARl e s awe e of |

2. WY A9 ¥ e, UE T 6 Srel, R-6R g Sterex IR &
foy Jomm el TAR @R o | dik A TP 9w Hl ST gaR
79 | dis @1 15-20 e & forg ewas < |

3sv6ﬁéﬂaﬁ%3ﬁ?ww$fﬁﬁmé&ﬁ?mﬁ?aﬁ

5ﬁq§ﬂﬁéﬁwgﬁﬂﬁaﬁaﬁwmsﬁvaﬁ?ﬁ$wwé\
wre gqm
s?ﬁuWéﬁwgﬁﬂﬁaﬁq?ﬁ i R w3 T H/aa
foea @R I arg |
* s ;R B R qRaT Jo W TEd B 1-2 97 A A
St
* eTe o fbe & w1 Suerer TE ¥ |
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Category Weight Limit Utensil Instructions
HF4 | Samosa 8 Nos. Multicook tawa Wheat flour (refined/maida) 1 cup
Low rack Melted ghee " thsp

Oil for kneading
Salt Y2 tsp
For stuffing
Boiled potatoes 2 cup
Boiled peas 2 cup
Ginger-green chilli paste 1tsp
Amchoor 1% tsp
Red chilli powder 1tsp
Finely chopped Coriander leaves 2 tbsp
Jeera 1tsp
Qil 2% tsp

Method : 1 preparation for stuffing - In a MWS glass bowl add oil, jeera,

microwave 100% of 3 minutes. Add boiled & mashed potatoes,
green chilli & ginger paste, salt, amchoor, red chilli powder,
green peas & coriander leaves. Mix well & microwave 100%

for 3 minutes. Allow cool.

N

. Combine all the ingredients together in a bowl & knead into a

firm dough using enough water. Keep aside covered for 15

minutes. Knead again using oil until smooth.
. Prepare medium size 8 chapaties out of the dough. Divide

w

each chapati into 2 halves, make a cone from each half.
Stuff each cone with the portion of stuffing. seal the edges

fafd : 1. WG FAR B — AP VP @ a9 H e, N STed, 3

2. 7% qrSdt § wl il @ v el e o ok snavad a6

3. 39 die I HEH SMHR ) IURAi TAR o) o | gAF guRh BT QA

IS

oo

carefully using little water. Keep aside.

. Grease the tawa with %4 tsp oil. Keep on low rack & keep the

it inside the microwave. Select category & press start.
When beeps, keep the samosas on the tawa & press start.
When beeps, pour 2 tsp oil on all the samosas & turn over.
Press start. Serve with chutney.

4. % T9F I qd W MG | T BT Al W W I AR ALHAT B

5. 7 G < W FANT BT T W TWH WIS T4 |
6. 19 FAg o7 R ) AR W 2 T d SR el © | RIS

e T@ 100% WIEHIAa I | I MR Al §Y 3], &8 fird o
IERE P U, FAP, IR, o1l i Sy, B AR R uf A
uftpai Srel | sreE e Bed Wik 3 e 9@ 100% HEsad o |
de1 8§ |

SR B g WA el U o R 15 fiee & forg v e
g ¥ | dd amex gant o e g8 ok frw @ g

e # IR AR of, YD UM | B 9IY | TAD B
FAM WO Y WA R | A | I B FRrRar ¥ R @
AREHIYES de 3R < AR 76 WE @ |

FR @ ¢ | gaaR wre @ |

9T | g B 1 W |
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1. Utility Corner (UC)
2. Body Care (bC)

3. Fermentation (FE)



Utility Corner
gfden afR

Category Weight Limit Utensil Instructions
uc-1 Keep warm 0.3 kg Microwave Method : 1. Any cooked food with cover (Rice, Dal, Subzi, Halwa, Upma etc.)
safe bow! Select category & press start. When beeps, mix & press start. When beeps, mix & press start.
faf - 1. @ gan B W Fo (e, <, oo, gerdl, SUAI II)
T g 3R werd qar | fig gAE < W A ok werd g9 | g garE < W e ok werd g6 |
uc-2 Steam clean 0.3 kg Microwave Method : 1. Take water in MWS bowl, add vinegar or lemon juice. Select category & press start.
safe bowl 2. When beeps, wipe out with salt & clean napkin. Press start.
3. Again wipe out. Take out the plug.
. 1. g A% aSe § R a1 Aig ¥ o | @ gAey W qan |
2.9 FAE < W TG AR A6 AUl | e | wrd qan |
3. AIRT ¥ diE @R T e febrer of |
uc-3 Defrost Veg 0.2~0.5kg Microwave Veg - (Paneer, Green Peas, Corn etc.)
safe bowl Method : 1. Take in Microwave Safe Bowl, select category & weight and press start.
2. When beeps, turn the food. Press start.
R : 1. mrgmrd w aree § e 99 v ger g iR verd g |
2. 49 FAE 37 W WM P G < | I AT |
uc-4 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.
faf - 1. g A aS § R @ vd 9o g SR Wwe qE |
2.4 FAE &1 W @M B U < | RIS FEM |
uc-5 Dehumidification 0.3 kg Microwave Namkin, Biscuits, Bhujia, Papad and Wafers etc.
safe bowl Method : 1. In MWS bowl add the food to be dehumidified. Select category and press start.
B . 1w gEn @ Ry S Hgmad A% arsd ¥ ¥9 | 3 gHey werd g9 |
uce Light Disinfect Microwave safe Method : 1. Sterilize Microwave safe glass utensil - Keep the empty utensil & select category & press start.

glass utensil

Empty cavity

2. Clean the cavity - Keep the cavity empty. Select category & press start.
When time ends (beeps), clean the cavity with a damp cloth.
Note : The oven has a special function Light Disinfect which allows to sterilize the MWS glass utensil thereby
giving a hygiene & clean utensils/cavity.
1. WIEPIIT AG AR Il Bl PIETUHER B - WTel aaid Bl A § IGIR g AR WIS @] |
2. @I F WHE BT - WE B @Tell 7 | I AR Wi T4} |
T @) FEIfd W (@9 GAE < W) TE P AN BIS | A6 IR < |
e : ol 7 o faRre ufpan arse Raghae exl & S AEHad U6 o™ IRied 3 B[ - <l 8 3R
Oy TR YSH PRaT B 3R I /@IE B FHTE FRa B |

8
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Body Care

§iSt B3R

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

Category Weight Limit Utensil Instructions
bC1 Body 0.2 kg Microwave Safe Garlic 10 pods
Massage Glass Bowl Ajwain 1/2 tsp
Oil Cloves 2-3 Nos.
Almonds 3-4 Nos.
Mustard oil 1 cup
Method : 1. In MWS bowl put all the ingredients. Select category & : 1. AeHIa A% a°d § I G e | 9t AP Rrars

N | §i9 GRS 7 R R FE o | Q) ue T@ I
& © | frargaR @i & SR # 7@ |
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Category Weight Limit Utensil Instructions
FE1 | Pizza base* 0.2 kg Multicook tawa For 0.2 kg
L & ‘ Maida 200 g
oW rac Yeast 1 tbsp
Salt 1/2 tsp
Sugar 1tsp
Water As required
Method : 1. In a bowl add maida, yeast, salt and sugar. Mix well, add 1. AT U a8 ¥ e, §%, TG AR A STt | 37
water and make a soft dough. Keep for half hour. TE e SR U STaa] Jrdd el a1 of 3R o '
Roll a roti, prick with a fork and rest for 5 mins. Select @ forw v gﬁg| A TR P § B < R 5 e d&
category and press start. @ W& S | TR wré @ |
2. When beeps, keep the pizza base on tawa & on low rack.
Press start. Remove when it gives a beep. 2 th q § T W tﬁw P A R Sl W & T
¥ AR WIS qrg | 9 GAE I W areR e |
FE2 | Flavoured* 0.6 kg Microwave Curd 200 ml
Yoghurt safe glass bow! Milkmaid 100 ml
Low rack Fresh cream 200 ml
Flavours (Vanilla, Strawberry, Pineapple essence) As per choice (% tsp)

Method : 1. In a MWS glass bow! mix all the ingredients. Beat well till

Note :

smooth.
Select category & press start.
When beeps, keep the

wn

MWS glas bowl on low rack & keep it in microwave. Press start.

o~

. When cooking ends, take out & allow to come to room
temperature. Keep in freezer for 1 hour.

In case you use strawberry essence, add a pinch of pink food

colour to add colour to the yoghurt. For pineapple yoghurt, add

pineapple slices at the time of serving.

;1. AIZHIAT UH T a9 H A A ey ga $e f

e : Af o W 53 swe @) W@ E A A B @ fog 1

Asor Fey &1 WY |

2. H TR WIE q@Y |

3. g GAE < W AIZHIAT A% W I8 DI oAl 3 W @ 3R
AIZHIAT H TWH WIS 41T |

4. 9% B 915 qTEX ABIHR R b dTHE a6 Sl 89 < |
1892 B Ry BIoR # @ §

ICH TH ATl i FaR STl | WAL AFE oy WRIw T
IgeRe &) S STl |

* Do not put anything in the oven during preheat mode (Pre-h). / fi—&lc e (Pre-h) & <RI @IE ¥ a¥q a & =% 7 ¥ |
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Fermentation
GG

Category Weight Limit Utensil Instructions
FE3 Masala 0.5 kg Microwave For 0.5 kg
Paneer safe glass bowl Milk 500 ml
Curd 2 tbsp
Coriander powder 1 tbsp
Jeera powder 1tsp
Method : 1. In MWS glass bowl add milk. Select category and press start. fafd : 1. wrgIaa A ArSS # qu é_l T gAY ¥erE 91 |
2. When it gives a beep, remove and add curd, coriander and 2. 919 G1E <7 R qIeR el R 7@, gfan ek iR
jeera powder. Press start. ¥R TR T EaT |
3. When beeps, remove and strain and press in a muslin cloth. 3. 99 A I W IR et R Fraser aRem &
IS H FA1G |
FE4 | Yeast dough 0.25 kg Microwave For 0.25kg
safe glass bowl Maida 250 ml
Yeast 1 tbsp
Salt 1.2 tsp
Sugar 1 tsp
Water As required
Method : 1. In MWS glass bowl add maida, yeast, salt and sugar. fafd : 1. AzHI9T A% T qI"A H HeT, e, D R A TR
Mix well, add water and make a soft dough. 3re) dvg ey qerm ar AR LSIOL] e o1 o |
2. Select category and press start. When beeps, rest for 2 TR e Targ | € ﬁ:ﬁs T R 3 e a8 v
3 minutes. Now remove. ’ ;
& 91 qreR frare &
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A WARNING/ T<ra=t

Please ensure cooking times are correctly set as over cooking
may resultin FIRE and subsequent DAMAGE to the OVEN.
31 3 PRI e 6T Te H1 T 31U Fel e & Te At sareT T

BT = ST 2T 37T T &ffT ug e el & |

Important safety instructions
Read carefully and keep for future reference

el e fAde - wm ¥ S ok Wiw @ el @ fog v

1

Do not attempt to tamper with, or make any adjustments or repairs to the door,
control panel, safety interlock switches or any other part of the oven. 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.

ot oft SR, deTer UeTet, JREM SevaTTd (e a1 3fa & fohedf) uTd & wesre o | 79d
& foru gerer R S gett |

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.

ot ofY aTe Tl T I, 78 TER BRI b Uk TeT UTeY SR oTa # ¥ anfd geferas
Tt et IR T AR Sl ARG o |

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.)

AT thenrer b B JFaT BT TR AT N | S R bl GART &I T2 |

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

HRTST N fTTeT §3T HIST 1 UebTd STe <Tep fp IRTepT o WAT 1 Feer 7 |
Do not use newspaper in place of paper towels for cooking.
U & (T BTG T TRAT & ST SRR BT AN T N |

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.

UG o folg P! b Il TR 7 Y, I T &1 Habel & IR 91T Tl & | 8T b e SR
I Rt e S OR B TRINT F Y | BRI e i IR fereTer o &1 ora # v arifes

aIgH M e e & |

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.

BHraT cTaet, TaHIA iR 371 g 3T 3T & Uhe e 3R ATt & 19 g & A1 Felg
R ARSI fotehot 81 HehelT & |

Do not use recycled paper products since they may contain impurities which
may cause sparks and/or fires when used in cooking.
TSRt R GUBRTS BT TART T I 11 S Aietrae B &1 @erT 8, Ry @ gerd
T R} AT 37T o1 BT GeRT 81 el & |

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

G YT P G a1 AR S U 7 STet | S T8 T /AN & |

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

2T IS I foTg o T TTTRY | HTLTROT T 3 T 37feyeh 7+ &Y et & a7k et e £ |
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.

Ig fifeRd ax o T SR arTel e < 8 T Uiws 21 foh Sueeur yere =& |

Before cooking, pierce the skin of potatoes, apples or any such fruit or
vegetable.
T T U 31T, T S i ol frerf |

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

IS T fooceh T A YebI | WY UepT  febeieh b 3vex ST 9 ehd & 3R ST e AehdT
H|
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14

15

17

18

19

20

21

Do not attempt deep fat frying in your oven.

3T H ST BTS L BT IIA TR |

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 U™ AT ST T ¥ Ul WlTfRed U SaR o | 5 @M H daR deh oI P
YRR o AT AT & YA RT AR A © |

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.

JarE : G @fe @ R o= afs g afdw @ de wRe R
3T FT ST BF H WAl 8 Wil AP A GRAK @ 8, T FAT
T WA B R |

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 SraeT 3 31T fRaTE & Y SRATS 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 detferiorating.

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

W P ERE A TS 8IeET |

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 B+ b ) T oelT & |

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

TR TR AT 11 4 ek H T IehTg Foresd 3l Yereci TS Bl Al & |

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 & A7 IH RN 7 b 1 Iy I e et et pRR &
RET TR |

22

23

24

25

26

27

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 foTT g1 §U il W & AT LT | 3T SIST, TSR biehrIe,
IR e, 31a B, AR 3R 52 o1 et e & 81 7 1 §U ST S0 TS
Tolres e STer 81 aRehl 2 A T Bell B | fFeTeR okt & usel 3 31T <7 o bl 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 UG U AN (G=ai |fed) w9 ARIRS wfth, 9 g arel, i dR
¥ PR A1 R 79 G @afh & forg 961 8, o9 79 & S=< &0 Rmer
fth gR1 e M =& fay o |

Children should be supervised to ensure that they do not play with the appliance.
To0 @ forg gARad o % 7 Suexv & |1 TE Ed |

If the supply cord is damaged, it must be replaced by the manufacturer, its service
agentor similarly qualified persons in order to avoid a hazard.

TR UTaR PIS TR & A1 91 T AT g1R1 a1 afd™ Toie a1 51 aRe & foreil ggere
AR gRI1 & g8l ST =Y |

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

9 G IRED AT BTG P Ioi H J1 <2 &, 1 3 IR AR 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;

TR 19 379 B WH Te W& AN A IHD! I8 W B Tl & Sifh e
ATSHIAT B BrRIEHAT AR I Ryl IR IR STl Febell B |
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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/dTaR ®TE T T fop= FETAR B &-

BLUE ~ Neutral BROWN ~ Live GREEN & YELLOW ~ Earth
As the colours of the wires in the mains lead of this appliance may
not correspond with the coloured markings identifying the terminals
in your plug proceed as follows:/aTaReT &R &7 G

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

BLUE/BLACK T & aRR & driaer Wil & N o &

The wire which is colored BROWN must be connected to the
terminal which is marked with the letter L or colored RED.
BROWN/RED T & IR &l diarei @i & 'L o7 &

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

Technical Specification/d@dh SITHHTRY

MC2881SUP
Power Input/dTaR gTYC 230 VAC 50Hz
Output/3AT3cYe 900 W (IEC60705 rating standard)
Microwave Frequency/ATgIda fihaei=it 2450 MHz
Outside Dimension/dTg<! HTd 510 mm(W) X 305mm(H) X 495 mm(D)
Power Consumption/dTaR &oae
Microwave/ATgshTad 1350 Watts
Grill/fra 1100 Watts
Combination/®Ier Max. 3100 Watts
Convection/&IaRT 750 Watts (Max. 1900 Watts)

Tt r3cigss for siarisr | SEfErEY @ fed @1 20600

NOTE: Thetime variation during Cooking of recipe depends upon the ingredients, method adopted & type of food category.
O I @ SR, 90 UREd @H & ded 31 37, I 3 A 3R @ ) ool R feiR avan g1

y

V

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.

3. UIUE UF S & 91 30-45 J5S
TH TEIETS |

3% grgs g @ forg -

*IET AR U TP TR B SR T,

S 5 SURTE fors H gt m e |

fraft arge -

1. UI9S X ¥ Ugel fdgd were

A |
2. UTS & HWR ST U Al I
Bed |

3. fU S 91, TN ¢ B 99 7 urue
@, S 6 Swied o A&
et R |

Hie : UbE B aHd H SR 8
qHAE —
a. TS @ AEA @ FEET @

AR |
b. gWAE R MY gSH B
HTA & AR |

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

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

2. g & : AfFT w® A v
fFdurgar dfv B @1 T
B B ¢ W F A W | 3~4
firfe 9T & & fog fas
WE & WM &R | T BT
JATATS AT B & TG 9T BT
gl ol | & < 5 91 &
YA G 1SS | TG |
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