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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

qRen et

+ 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 these two pages you will be able to quickly check that your oven is operating

correctly. Please pay particular attention to the guidance on where to install your oven. When unpacking your oven

make sure you remove all accessories and packing. Check to make sure that your oven has not been damaged
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 |

. Place the oven in the level location of your choice with more than 85cm
Unpack your oven and place it on a flat level surface. . .
N N height but make sure there is at least 30cm of space on the top and
s ST DR Tep FHA T R IG < | 10cm at the rear for proper ventilation. The front of the oven should be at
least 8cm from the edge of the surface to prevent tipping.

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

T DT U AT T R 85 T, T S5aITS IR W offehe I8 &1 T o a5 9 5 30 Y,
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
FHTE |
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ROTISSERIE BAR HANDLE
Aewdh

HIGH RACK / ‘TS’ Y& R efse LOW RACK / &l Y&

S ——

— ROTISSERIE BAR / 2%t AR
GLASS TRAY/ ®id &1 ¢ ROTATING RING / Jiefdw R

S—————7 MULTICOOK TAWA/ A&t F& T

Note : Accessoriss shown above are as permodel specific. THIS OVEN SHOULD NOT BE USED FOR COMMERCIAL CATERING PURPOSES
fRugoft : Gov qeIfs 7€ vl fafre Hiser @ sigey & TE TR HaTID I53eT & Frg TE & |
6




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 o microwove safe container with 300 ml Fill a microwave The DISPLAY will count down from 30 seconds. When
(172 pint) of water. Place on the GLASS TRAY safe container with it reaches 0 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 ;;;:;Z! mciy gﬂ;{]}ﬁﬁ 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 |

= =

press the

button, you will hear a BEEP
o 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 |

ﬁ—‘
P —

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




Child Lock
qIges ol

o
Oj Press STOP/CLEAR.
STOP/CLEAR S9T3 |
Stop / Clear
(1L
Your oven has a safety feature that Press and hold STOP/CLEAR until “L” appears on the display and BEEP
prevents accidental running of the oven. sounds. / STOP/CLEAR 9+ 79 O% Tl Bx ¥ old qdb fov Iar’ Stop / Clear
Once the child lock is set, you will be WL o o &R i T gA1E Q|
unable to use any functions and no The CHILD LOCK is now set. /314 ‘dTges dfd o 747 B |

cooking can take place.
However your child can still open the

oven door.

AMYS T ¥ ARy RN Fawer § To cancel CHILD LOCK press and hold STOP/CLEARuntil “L” disappears.

S 3799 BT IS | ol T8l You will hear BEEP when it's released. / afe &<t @t &féw =t g8 & @

ﬁl'maﬁ?ﬁ'm“m WWWW@WI Stop / Clear
7], B TE BN | TRy ST AR
R 3G9 Grdl URA |




In the following example | will show you how to set 2 minutes of cooking on high power.

frr=ferRad SemeRvl # <o T & P S Uk WR W WHl 99 & forg 2 fAFe 9 de a)d B

Quick Start
fdad wre

Press STOP/CLEAR.
STOP/CLEAR &4TU |

Stop / Clear

Press QUICK START four times to select 2 minutes on HIGH power.
Your oven will start before you have finished the fourth press.

<ol &9 YT 81 | YSA MIPT AT @Te], Bl SR |

I IR WR R 2 fAe 79 & U QUICK START IR IR 4T |

Start / Quick Start

Y

The QUICK START feature allows you to

set 30 seconds intervals of HIGH power ! )
cooking with a fouch of the QUICK pressing the QUICK START button or by using DIAL.

During QUICK START cooking, you can extend the cooking time up to 99 minutes 59 seconds by repeatedly

START button. QUICK START Gfd7 & SR 3T QUICK START 99 &I IRER E4@R AT DIAL &1 SKIATH GRS

e W 927 &9 ¥ 30 YvE B IBH BT THI 99 e 59 Tdbs T 981 Whd

IR § BTE IR TR HISH ol
AP & |

Rotisserie / Y™

Never operate the oven at microwave and combination mode with rotisserie bar in the cavity when oven is empty.

GTell Mg § AR} IR PR ATSHIAd g B9 Ars § W 7 g |

1.

3.

4.

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.
ﬁmﬁﬁéﬂ%maﬁmﬁmsﬁzaﬁwﬁﬁmﬁmﬁ|wﬁﬁﬁsﬁéﬂﬁmﬂﬂmﬂiﬁiﬁ{ﬁgaﬁl
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).
CHY IR BT fHIRT (D) 3 B Gl IR TR ISH Wi (A) H T | i) TR bl GG O T JISA IR JISH Wi
(A)H T 5 1Y |
Support the other end of the rotisserie bar (E) on the hollow of the rotisserie holder (B).

R BT G fHIRT (E) A Bees (B) B Wrefl 9T # I |
Carefully place the heat proof glass ware in the microwave oven, on top of the glass turntable.

B HUW ST SR BT & o e W < |

Note : This Rotisserie will support small pieces of Veg & Non-Veg food. Big pieces may get struck to the Glass Tray.

fewgul} : JACHA AHER T4 HATERI 45 S BIC THS! Bl TP 3 Teldd © | TS Ths Tol¥ & I TH 5 © |

ﬁ%ﬂ

Rotisserie-Holder

Rohsserle-law D % %



Micro Power Cooking

T YR Hfdb

In the following example | will show you how to cook some food on 720W(80%) power for 5 minutes and 30
seconds.

o1 SareRor § <uitar R § P 5 fFe aik 30 Ads @ AU 720W(80%) Uik WR WR Wl Y IH @ |

Your oven has five microwave Power

seftings.

AT I H 5 IR W B |

Power Level % Power Output
TR R TR AT
HIGH 100%  900W(max.)
S
MEDIUMHIGH 80%  720W
W 3w
MEDIUM  60%  540W
W
DEFROST . £
(MEDIUM Low)  40%  360W(43 )
T
LOW 20%  180W

10

Make sure that you have correctly installed your oven as described Stop / Clear

earlier in this book.
fAfRTd &= o & o T afas 39 gRaT § IAR SR o § |

Press STOP/CLEAR. / STOP/CLEAR TdTU |

Press MODE.
MODE 4T |

@ Time/Weight [

Press DIAL for micro mode confirmation.

qrgspl Are ARad &1 & oy DIAL &4 |

(MICRO mode ([F]) is automatically available when MODE button is
selected) / A1 de g1 W ATSH! 1S () W@ 8 SUAH B 9l B

Turn DIALuntil display shows “720W".
DIAL T T% gAK of§ o fSAwl “720W” 7 T2 |
Press DIAL for power confirmation.

TR AfR¥addr & forw DIAL <90 |

Turn DIALuntil display shows “5:30”. p

€]
| - +
DIAL §9.T& gAY &9 T feaw “5:30” 7 S| j ‘ P Enter
q

Press START. / START 4T | Start / Quick Start
When cooking you can increase or decrease cooking time by turning
DIAL. Y

QM1 P TG DIAL AR A9 T UHH F1 999 991 I1 €T [ad &




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



Grill Cooking
e pfem

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

o1 SereRvl # g T ' 5 12 e 3R 30 9 & fv @ uee # i &1 st S fhar o g

12

This feature will allow you to brown and
crisp food quickly.

5 Gl @™ B M g7 AR
FRET PR H AGE PRAT B |

The rack must be used during grill
cooking.

fra g & IRM T &1 T
aed A =AMLY

Press STOP/CLEAR. / STOP/CLEAR T4TU |
Stop / Clear

Press MODE. / MODE 9T |

Turn DIAL fo select GRILL. / GRILL g7+ & fofg DIAL gAY | N — e
The following indication is displayed: “ )" “ .
SRt o 1 debet e & < ()" |

Press DIAL for mode conformation. /dTs fAf¥=dar & ﬁ*l'(’ DIAL 41T |

Turn DIALuntil display shows “12:30”.
DIAL &1 5d T FHN W9 O feawl “12:30” 7 39|

Press START. / START &4TU |

Start / Quick Start

When cooking you can increase or decrease cooking time by turning W
DIAL.
G UHI A DIAL GAIER 39 GHT UM $1 997 981 1 el T &




In the following example | will show you how to programme your oven with micro power 180W(20%) and
grill for a cooking time of 25 minutes.

o1 SeTeRT # Tuitar T ® 6 25 fade & fow @ uee | Ay uraR 180W(20%) @R e
T AT B B e N |

Grill Combination Cooking
fre s g

Your oven has a combination cooking
feature which allows you to cook food

with heater and microwave at the same
time or alternately. This generally means

it takes less time to cook your food.

AU 3fad H I ghawr 39 ol use @ T
g 5 o7 56 AN A 95 BT B T
AZHIE ERT T & T H aR a0
T | AME: 3t 3ff B § b e
T H T dlel HG B g9 |

You can set three kinds of micro power
level (20%, 40% and 60%) in combi mode.
Mg B Are F AT UHR & A UaR
TR (20%, 40% 3R 60%) I A& © |

Press STOP/CLEAR. / STOP/CLEAR E4TU | Stop / Clear

Press MODE. / MODE 4TV |

Turn DIAL to select GRILL COMBI until display shows “540W”.

The following indications are displayed: * (=] *, “[™] *.

GRILL COMBI g7+ & fofg DIAL 9 &% gHIg o9 I

“540W" 7 T | — =

e w P v R & 2B, (7

Press DIAL for mode conformation. / Ars fAf¥edar & fIUDIAL 97T |

Turn DIAL until display shows “180W".
DIAL 79 T% FAIY W9 T feawr “180W” 7 TeIY |
Press DIAL for power confirmation. / ATaR fAf¥=ddr & fAUDIAL gaTv |

Turn DIAL until display shows “25:00”.
DIAL 9 T gAY 99 T ¥l “25:00” 7 T |

Press START. /- START SqTU |

When cooking you can increase or decrease cooking time by turning DIAL.
QT YT FHA DIAL gATHR 39 ST 1 THY 91 IT Tl 3
Be careful when removing your food because the container will be hot!

@M1 [Rdrerd T9a 9W THY g9 TH ghm|

Start / Quick Start

@

13



EZ Clean
T Feld

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

TP <9 H T B T T A D
3l ¥ ue fae fbar Bl 2

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

g # 1 @M W Y T Foli T
fobar &1 sHT R D E |

Please remove tray and other accessory
during EZ-Cleaning operation and then
relocate ones after finishing EZ-Cleaning
operation.

PUAT T-Fel AT & SRE ¢
3R 31 IR BT 8T < AR
TH-Felf ffRe 41 8 wR e
ARG T

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

=1 Serexu # <o T B R ST @ T B BY B W |

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

Press MODE. / MODE &dTU |

Turn DIAL to select EZ CLEAN until display shows “220°C”.
The following indications are displayed: “ ‘o @ “

EZ CLEAN F< & foTU DIAL T4 T% gATS 59 O feawel
“250°C" ¥ TR |
feael W e doa Rad 2 (§) @ 1|

Press DIAL for mode confirmation. / Ars fAf¥aaar @ forw DIAL a1 |

@ Time/Weight [
N

@ Time/Weight [}
P

P Enter

Press START. / START T4 |
(Time counts down automatically) Start / Quick Start

(90 ¥ & HH BT S 2) Q&




Speed Hot Air Preheat

In the following example | will show you how to preheat the oven at a temperature of 230°C. v
=1 JeTeRl A gl T R b Sfes B 230°C AvHM R B MR AR ¢ | Fﬁ%"&ﬂ'c’ 1;'31'\’ ﬂléla

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

g H 100°C ~ 250°C T AT
W gl 7| WS g wR HIs

I W 180°C 9| ;- B
EAEERERSINIR

Press STOP/CLEAR. / STOP/CLEAR S4TU |
Stop / Clear

2 | E

Turn DIAL to select SPEED HOT AIR / SPEED HOT AIR I+ & forU g

@ Time/Weight [}

N +
P Enter
O

@ Time/Weight

S
n
X 7]

DIAL g | .
The following indications are displayed: “ [~ “, “ (<] “.

Press DIAL for mode confirmation. / Are fAf¥aaan & forg DIAL 41U |

Turn DIAL until display shows “230°C".
DIAL @9 T% FAN o4 & feaw “230°C” 7 T=MW |
Press DIAL for temperature confirmation.

AT B Hi¥aadr @ v DIAL €919 |

Press START. / START &4V | Start / Quick Start

Preheating will be started with displaying “ Pr-H”. Y
“Pr-H" TRIM R WA aR™T 81 SR |
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In the following example I will show you how to programme your oven with speed hot air cooking at

Speed Hot Air Cooking 20 ClorOmnges 5 P <t s o o
By erERor # qut 3T BT 230°C I9HE w20 fiFe BIC (SR 9
e e Qsﬂiﬁﬁv‘r[ 3 e B Ve S

° Press STOP/CLEAR. / STOP/CLEAR E4TU | Stop / Clear
o
Press MODE. / MODE 34T |
(1L}
The oven has a temperature range of Turn DIAL to select SPEED HOT AIR SPEED HOT AIR g7+ & foTq
100°C ~ 250°C. (180°C is automatically DIAL gAY |
available when speed hot air mode is The following indications are dlsployed T ()"
Selec'ec'l') et W e ddba fewa & - [, ()"
3T # 100°C ~ 250°C T ATTH ; P i :
A B 2| A g wR A Press DIAL for mode confirmation. / BIECRN forT DIAL <919 |
I TR 180°C 0| Wk B
U B o 2 Turn DIAL until display shows “230°C".
DIAL G J% THAN od & fedwl “230°C" 7 Y |
This function allows you to combine Press DIAL for temperature confirmation.
convection operation with the grill. a9 ffeaar @ frg DIAL 97U |
Tz i FawE S 31 A
T AT Sred # wEE FRA B Turn DIALuntil display shows “20:00”.

DIAL T¢ T& gAY Sd 6 el “20:00” 7 Y |

It will reduce your cooking time.

IE WM GHH B TH Pl
HH B

Press START. / START &4TU | Start / Quick Start

When cooking you can increase or decrease cooking time by turning DIAL. <K|/‘
G IS FHE DIAL AR 319 G UHH $1 G99 d81 1 9l Tl &
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In the following example | will show you how to programme your oven with micro

ggwe.r 540W (60%) and at a convection temperature 200 °C for a cooking time of Conved'lon Comblanlon COOklng
minutes.
=1 Sarer & goiter R 6 elaw @ 25 & R wwa @ forg g Wﬁm‘%ﬂe{?ﬁw

qraR 540W (60%) 3R B=daer araq= 200°C & A1 Y e PN |

Press STOP/CLEAR. / STOP/CLEAR Ty |

Press MODE. / MODE S4TU |

Turn DIAL fo select CONV. COMBI until display shows “540W". / CONV.
COMBI I & U DIAL T4 T% gAY 914 06 fSawl “540W” T S |
The following indications are dlsplayed “ . ‘o . “ ALY

The oven has a temperature range of e T goq e @ u "

1OQ C ~ 250°C. (180 C s outorr.mahc.a||y Press DIAL for mode confirmation. / ‘fl@ faf¥aaar & v DIAL E97U |
available when convection combination

mode is selected.) Turn DIAL to select power "540W" /T1aR "540W" ifﬁ % forv DIAL w |
ag § 100°C ~ 250°C deb aTgar= (540W is automatically available when CONV. COMBI mode is selected.)
I BN | pEEE BifteTee A FERM DI AT W 540W W B U Bl B |

g R 180°C AT9H %ad: & Press DIAL for mode confirmation /e fif¥ed @<= & forg DIAL &g |

o 8l Turn DIAL until display shows “200°C".

DIAL &9 T gAY Sfd O feaet “200°C" =1 <21y | E
You can set three kinds of micro power S
Press DIAL for temperature confirmation.

level (20%, 40% and 60%) in combi mode. S T DIAL :
A ) Are § 9 TR @ wgH fere Al

EIEN Igl’\’ (20%, 40% AR 60%) I Turn DIAL until display shows “25:00”.
TP B DIAL §9 T AU Sid deb ¥l “25:00” 7 &y | e

@Tmeweghl fj

Press START. / START <4U |

When cooking you can increase or decrease cooking time by turning DIAL.
W1 UHTI GHA DIAL GATER 39 WHT U6 $1 990 961 1 °el [l & Y
Be careful when removing your food because the container will be hot!
@ Rdrer a5 v ifF 9w wHg a7 T g

Start / Quick Start
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Convection Prehat

Hage dide

18

The convection oven has a temperature range of 40°C and
100°C~250°C (180°C is automatically available when
convection mode is selected).

g # 40°C 3R 100°C ~ 250°C T A0 A it
B PR IS g W 180°C AGHM W 8 Suael
& o ¥

* 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 "F-14" error code. You may
wait until the oven is cool.

g 4 40°C R T SR B gRen 21 AR ham
I AITAE 70°C § HW & A "F-14" error code TN
B M9 e B ST BN B e IR AHA B

Your oven will take a few minutes to reach the selected

femperature.

MU AT G §Y AIHA IF Ug § o fAee

Ealscoienl

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.

TS R WE) A9 TR g TR UG A T8 A

% forg o TR 5 s \E Ao W Ugd W 2|

9 MY S H A WM R b B Ay wIE

EEIM

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

=1 SereRuT # Tt T ' B ead @1 230°C & dmEH R A WiEe BN |

Press STOP/CLEAR. / STOP/CLEAR T4TU |

Press MODE. / MODE S4TT |

Stop / Clear

Turn DIAL to select CONV. / CONV == & fofgy DIAL g |
The following indication is displayed: “ (%) “

A%l R4 o ot &« (g

Press DIAL for mode confirmation. / #rs fAf¥=aadr @ foTv DIAL <41 |

Ly

(9 Time/Weight [}

@ Time/Weight Y

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

Press DIAL for temperature confirmation.

qHE @ Af¥eadr & fov DIAL geTY |

Ly

(9 Time/Weight [}

(9 Time/Weight {}

W'\ Enter

Press START. / START ST |

Preheating will be started with displaying “ Pr-H".
“Pr-H" gEIY W AT e & S|

Start / Quick Start

Y




In the following example | will show you how to preheat the oven first, then cook some food at a temperature of Convecnon Coo k| ng
230°C for 50 minutes.

o1 SareRr A i T R & Sad @ ggel H¥ Wigle W, 79 50 e & forg 230°C AUHE W g aﬁw?ﬁm
AT YHY |

Press STOP/CLEAR. / STOP/CLEAR <4TU | Stop / Clear

Press MODE. / MODE <4TU |

The convection oven has a temperature Turn DIAL o select CONV. / CONV == & fefg DIAL g9 |
range of 40°C and 100°C ~ 250°C The following indication is displayed: “ [§] “

(180 Cis outomtho”y available when et R fi W o &0 @)

convection mode is se|ecfed).
g F 40°C 3R 100°C ~ 250°C 9 arggr Press DIAL for mode confirmation. / A ff¥adar & feTy DIAL T4 |
1 B B | FaRE A g W 180°C

AT e & Ul & Wl 2| Turn DIAL until display shows “230°C". i&
If you do not set a temperature your " A 230°C" = 7

oven will automatically select 180°C, the Press DIAL for temperature confirmqrion:

cooking temperature can be changed by o @1 FAfEda @ AT DIAL g9 |

turning DIAL.

Al g o e T B € ol e Turn DIAL until display shows “50:00".

Sffa wact: € 180°C 97 o, GfeT A AL 7 e gAG S o ReEwt “50:00” 7 <Y |
DIAL gHIR d&ell S FSHT ¢ |

The rack must be used during
convection cooking.

frar pfdn & IR ¥ @ g Press START. / START &4TU |

Start / Quick Start

3aed BT AR
When cooking you can increase or decrease cooking time by turning DIAL. &F

ST YT GHI DIAL FATRR MY WM GHM ST G739 91 T bl 9ad &
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Various Cook Functions

faf=1 f& erigonferan

Please follow the given steps fo operate cook functions (Indian Bread Basket, Nutri Care, Indian Rasoi, 24 Hours, Just 4 U, Utility Corner) in your Microwave.

PUAT U ATSHId B A= HRIvenfei (Indian Bread Basket, Nutri Care, Indian Rasoi, 24 Hours, Just 4 U, Utility Corner) &1 a@™ & forg iR R 71 =Rl &1 S1gaRom & |

ACA%CI;'E( Indian Bread Basket Nutri Care Indian Rasoi 24 Hours Just4 U 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 Bread Basket | Press Nutri Care Press Indian Rasoi Press 24 Hrs Press Just 4 U Press Utility Corner

STEP-3 [ Turn DIAL fo select Turn DIAL fo select any of Turn DIAL to select any of Turn DIAL fo select any of Turn DIAL to select any of Turn DIAL to select any of

br(1~8) food category. $1(1~9), HP(1~8), So(1~10), | IC(1~21), 15(1~9), SC(1~9), | bF(1~7), Sn(1~8), CF(1~8), | bb(1~5), CA(1~6), SF(1~5) | UC (1~6), FE (1~4)

Co(1~9) food category. CC(1~8) food category. bA(1~11) food category. food category. food category.

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

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

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

COOK . . . . -

MODE Indian Bread Basket Nutri Care Indian Rasoi 24 Hrs Just4 U Utility Corner

STEP-1 | Stop/Clear gaTd Stop/Clear <aTq Stop/Clear EaTg Stop/Clear EdTg Stop/Clear gaTq Stop/Clear EaTq

STEP-2 | Indian Bread Basket G410 | Nutri Care SdT0 Indian Rasoi TdT¢ 24 Hrs 410 Just 4 U 91T Utility Corner G4Tg

STEP-3 | br(1~8) 7t & aiom SH(1~9), HP(1~8), So{1~10), | IC(1~23), 15(1~9), SC(1~9), | bF(1~7), Sn(1~8), CF(1~8}, | bb(1~5), CA(1~6), SF(1~5) | UC (1~6), FE (1~4) 30 3 %

T B fY S gAY | Co(1~9) oot # & @1 arwra | CC(1~8) oot & B1g ) @rer | bA(1~11) ot 3 & 3 Aol # W BIg N ASH G | i W @ g b g

T & oY Srre gAmd | G @ oy SRie gy | T B oy Sl g | EACIESPERUI <A AT |

STEP-4 | Enter TaTQ Enter G4TU Enter SqTU Enter STV Enter 9TV Enter 9TV

STEP-5 | a5/ ¥T ¥ & forg Se gl | 9o §c 37 & fo S gAm | a9 3 a7 & ot S g | a9 ¥ a7 & ot s g | 9o de e @ forg Se g | a9 ¥ a9 ol sRid g

STEP-6 | Start 41¢ Start TETY Start TETY Start gaTY Start gETY Start TETY

Note / fewoft :

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

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

P PIS AMIIHAT & 2 |
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Indian Bread Basket

SS9 9 ddce

1. Indian Bread Basket (br)




Indian Bread Basket
sfeaH s

Category Weight Limit Utensil Instructions
br1 Naan 2 No. Multicook Tawa For Dough
Lowsl(?ack Eefi(:ed flour (Maida) izts g
ur sp
Milk 100 ml
Butter 1 tbsp
Salt 1/8 tsp
Castor Sugar 1tsp
Baking powder Y2 tsp
Butter (Melted) 1tsp
Soda-bi-carb Ya tsp
Onion seeds 1tsp
Method : 1. In a bowl sieve the flour, salt, sugar & baking powder. Rubin  fafff : 1. v& a=a # e, @, A9 3R If67T USSR BF of | Forgs #
butter. Mix curd & soda-bi-carb & add to the dough. Mix it el | 28 3R Wer el M) die § el | 39 D) avE
well & kngad a soft dough adding the milk & water (if requireﬁ). firemy &R ECl 3R e (@R v @) SR e et
After making the dough add meltgd butter & knead the doug T 3| dier 9 B 91 fger O ARSI i @ A
again. Keep the dough covered in a warm place for about 1-2 NN e @ fore 7 ¥ aify
hours to ferment properly. EShl THPN 1-2 I R XY a8
2. Keep the tawa on low rack & keep inside the microwave. Select 3§ o |
category & press start. zaéaﬁaﬁWWWWﬁéaa%wmé\aﬁw
3. Divide the dough into 10 equal portions/balls. (approx. of 40 gm ®IE gqmy
each). Roll out each portion in an oblong shape. Brush with 3. R aﬁ 10 AR A/ R PR o (e T 40
melted butter & sprinkle onion seeds on the top. 3 f
4. When beeps, keep 2 rolled out naan on the tawa & press start. ) | T BT A H A | B AT < ¢ 3
5. Serve hot with gravy curry for your choice. SR ¥ g e |
Note: Grease the surface with little oil to prevent the naan from 4, €y gE 3 W, Il Y R TE B A9 W @R WIE 1Y |
sticking while rolling. 5. JUN UET B TR B B A1 IRA TRA WG |

e : Jo Y TaE W ST 91 dd g aife T e T8
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Indian Bread Basket
sfeaH s

Category Weight Limit Utensil Instructions
br2 Lachha 2 No. Multicook Tawa For Dough
Parantha &
low rack Whole wheat flour 2 cups
Salt Y2 tsp
Ghee 2 Tbsp
Milk 2 cup
Water Y2 cup
Method : 1. In a bowl combin_e wheat flour, salt, ghee. Rub them well. a1, e aea § ﬁ—im arer, T, o B el of | SHT e aRE
Gradually add milk & then water & knead a soft dough. TR | R IR T qu AR R O STet SR e e g o
2. Keep tawa on low rack, keep inside the microwave. select e Y 3
category & press start. . 3 TR TG AP B SN ¥ < | LR
3. Divide the dough into 11-12 equal portion (approx of 45-46 ETC& e | ) ) )
gms). Roll out each portion to a diameter of 6" spread % . A B 11-12 A AR (T 45-46 TT) H I AR o |
tsp ghee/oil all over & dust some dry flour. Fold to half & TS | B 6" B M F Il of, e T H/d g AR
atgf’:lir}rrkepeaft th)e same procedure. So that you get a long oirer q@ el S | S 9T TF A ek f 6 D
strip {ike a fan). P AR FORRT 0] T ) U (R & qH) 0T & S |
4. Apply few drops of ghee on the strip. again roll the strip to Ay . 5 .
form a ball. Roll out the ball to 5" diameter for laccha 4. TR ae EL% @ | o 3 ‘ﬁ el a1 o |
parantha. BT WIST B [y Tiel &1 5" B Mefrg I |
5. When beeps, keep 2 rolled out laccha parantha on tawa & 5. 99 g g‘aﬁ R 9o gU 2 5] WIS P A R Y AR
press start. e 3910 |
6. When beeps, turn the paranthas & again press start. Make 6. 10 W T W [ B g iR AR w®re 2qu | wf) ofeer

all laccha paranthas following the same procedure.
7. Apply some ghee on top (optional) & crush the parantha

]
E
E
:

Y |
R @Y [@bfoud) 3R udl B @ie @ frg wid @

i i 7. g H
slightly to open up the layers. Serve hot with gravy/curry of > . "
your choice. Wrap in foil & store. g A vaﬂé ! 3 qﬂivﬁ Idl/H0 F el TRA TR WK |
Rieax Bigel § e G |
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Indian Bread Basket
sfeaH s

shaving till get a fine thick paste. Do not add too much
water. Instead use coconut water for grinding & diluting.
Batter should have a consistency similar to dosa batter
or slightly thickened.
. Add the yeast (diluted in 2 tbsp coconut water) & salt &
sugar to taste. Allow the batter to ferment at room
temperature for atleast 6-8 hours.
Keep the tawa on high rack, keep inside the microwave.
Select category & press start.
When beeps, pour 2 cup batter (approx 100 ml) on tawa

N

> »

& spread evenly to a circle, keep on the rack & press start.

o

When beeps, turn the appam carefully without breaking.
Press start.

. Serve hot with coconut chutney or veg stew.

Note : While pouring the appam batter, try to make a thin
size appam. It should not be very thick.

o

Category Weight Limit Utensil Instructions
br3 Appam 1 No. Multicook Tawa For Batter
High&Rack Rice (soaked for 5-6 hours) 1 cup

Cooked rice (Boiled) Y cup
Fresh coconut shavings 2 cups
Yeast Yatsp
Coconut water To dissolve yeast & for diluting the batter
Salt & Sugar As per taste
Method : 1. Grind together soaked rice, cooked rice & coconut fafd : 1. ¥ gv =@, T g A9 SR RIS P vF @ G o9 T8

T fAsor # FEReu 29 ARy A et A M B AR |

2. (2 = Ra@ g # uden fhar gon) TR Sl 3R THE qer
WRIYAR A STl | e &7 & {0 s & &R & e

W FH H FH 6-8 0 B forg 7w T |

3. ﬁgﬁ%wwwﬁﬁa%wwélaﬁw

eI

&Iy GAE T W T W e FY fsor (@ 100 Feld) el

R FHH Y F MATS § Bellt, 36 & FWR W IR eI gaTv |

5. U GAE I W JWH B g {1 A9 gere AR wie @

6. Ract et a1 57 ¥eg & WY A A W |

Are : IwH BT AT STeld WY Udel SMBR BT WH g BT JINT

R | I SITET AT TE S ARy |
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Indian Bread Basket
sfeaH s

onion, chopped green chillies, coriander leaves & all the
spices. Rub in ghee & curds. Mix well & knead soft dough
adding the water. Knead the dough again after adding oil.

Keep the dough covered for 5-10 minutes.

N

Select category & press start.

w

. Keep the tawa on low rack. Keep inside the microwave.

. Divide the dough into 7 equal portions (approx of 60 gm

each). Roll out each portion into a diameter of 5 inches.
Use little dry flour while rolling the roti to prevent it from

sticking to surface.

[0

following the same procedure.
. Serve hot with pickle or curd. Wrap in foil & store.

o

. When beeps keep 2 rolled out roties on tawa & press start.
. When beeps, turn & again press start. Make all the roties

Category Weight Limit Utensil Instructions
br4 Masa!a 2 No. Multicook Tawa For Dough
Roti Low &Rack Whole wheat flour 1 cup
Besan 3/4 cup
Finely copped onion 1 no. (medium)
Finely chopped green chilli 2 no.
Black pepper powder 1tsp
Red chilli powder 1tsp
Garam Masala Y tsp
Ghee 1 tbsp
Salt As per taste
Fresh Curd Ya cup
Water (to knead dough) Ya cup
oil 72 1sp
Coriander leaves (Chopped) 2 tbsp
Method : 1. In a bowl combine whole wheat flour, besan, chopped a1

I

. TF arsd i g B e, 994, I g @, T g8 e
IR T@ A

. T4 Pl AN Vb R GG AGHIAT G FER I § | G AR

. AR B 7 FHE AN (T 60 ) # IR @ of | udw

. &g gTE < W e gE 2 A 99 W w@eR wid @)

. IR AT B AT TRA TRA R | RieaR Biger § aveas ™ |

fad,
g &1 afRran SR e 9w STt | i TS |
3] TRE e iR UM STeaR Jam dial T o | I S
R Al B gawT e | 5-10 fe @ forg oY @1 T@aw v@ S
@ T |
AT 1 5" B AAS F 9 < | A Je! T G A F
SR BN Al Adg W U T8 |

47 G I W IR AR e @ | Wi e e
e A a0 o |
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Indian Bread Basket

sfeaH s

N

o

>

o

it by rubbing in the oil in the flour & slowly adding water
to make a soft dough.

. Divide the dough into, 11 equal portions (each approx

50g), grease the surface on which roti will be rolled with
little oil. Take the dough & roll out the roti to 5" diameter.

Keep the tawa on low rack & put few drops of oil & spread.

Select category & keep the tawa & low rack inside the
microwave & press start.

When beeps, keep the rolled out missi roties on the tawa
& press start.

When beeps, add Y tsp oil on the roties & turn over.
Press start. Wrap in foil & store.

Category Weight Limit Utensil Instructions
brs Missi Roti 2 No. Multicook Tawa For Dough
&
Low Rack Wheat flour 1% cups

Besan 1% cups
Qil 4 Tbsp
Kasuri methi, Red Chilli powder, Salt As per taste
Water (for dough kneading) 50 ml
Curd Y5 cup
Method : 1. In a bowl add all the ingredients of the dough & knead a1,

AR W AL el A 2Ar$1 A q AR B IR W |

a1 TR IAY 5" @ Mg F [ I |

T B ol X W W AR Tl B GB g ey Befl < | ol

T R 9 T Al NP B AIHAG B IR/ @I ©IE Fa |
T W el gE el I B 99 R @R =i qang |

ar g
. 410 GE I W TP A TG I Jfed W Y AR

Teled] Wi qa1g | RicaR Bigel # ofie B) X |
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Indian Bread Basket

e dS IRBe

Category Weight Limit Utensil Instructions
bré Stuffed 2 No. Multicook tawa For Dough
Naan & Refined flour (maida) 2259
Low rack

Curd 4 tbsp
Milk 100 ml
butter 1 tbsp
Salt 1/8 tsp
Castor Sugar 1tsp
Baking powder Y2 tsp
Butter (melted) 1tsp
Soda-bi-carb Ya tsp
Onion seeds 1tsp
For filling
Grated Paneer 150 g
Chopped onions 1 no (medium)
Chopped green chilli 2 nos.
Coriander leaves (Chopped) A few sprigs
Red Chilli powder, salt, garam masala, anardana powder As per taste

Method :

1. In a bowl add all the ingredients mentioned for filling &
mix well & prepare the stuffing for naan.

2. In another bowl sieve the flour, salt, sugar & baking powder.
Rub in butter. Mix curd & soda-bi carb & add to the dough.
Mix well & knead & soft dough adding the milk & water (if
required). Add melted butter & again knead the dough.
Keep the dough covered in a warm place of about 1-2 hours
to ferment properly.

. Keep the tawa on low rack. Keep inside the microwave.
Select category & press start.

. Divide the dough into 10-11 equal portions (approx 40 gm
each) Roll out a portion & put 2 tbsp stuffing & fold from
all sides & again make a ball. Roll out again to an oblong
shape. Brush the top with melted butter & sprinkle onion
seeds.

. When beeps, keep 2 rolled out naans on tawa & press start.

. Make all other naans following the same procedure. Serve
hot with the gravy/curry of your choice.

Note : Grease the surface with little oil to prevent the naan

from sticking to the surface while rolling.

A

o,

1. TP aSel H WRIAH B AN ArEl oy el R fien of sk

A B fog HRIET TIR R o |
2. W A H arre, e, A o b ISR BT o | wHRE
T | 3@ AR et el e oik di} # st < ot avE
firetres 42 iR g9 T UM STedR Jerw diar a1 o | fear
ST HEE SR @al GIRT T | i | wwHe PR B forg
B THAY A WM R 12 89 B forg @ <
@l X W XGHY AP B IR G | I GIRY

g
4. S BT 10-11 A AT (@ 40 IT) ARG R o | v
WA BT PR 2 T R TG IRI TWF | AS ¢ AR
IR ¥ T &1 o | GIRT W oIg H el | freen gon waww

Y 3R Srrare e |
s.mﬁﬁéﬁwﬁsﬁnﬁzwﬁﬁaﬁaﬁwwmmx
6. e T A A T TS F 9 o | o v @) A/ H

& W1 TRH TRA W |
e : I G [AE W ATST A1 ddl MY s A fad e |

e,

3.

gg%@
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Indian Bread Basket
sfeaH s

Category Weight Limit Utensil Instructions
br7 ;(ha?}:a 2 No. Multicogk Tawa For Dough
aratha Low Rack Whole wheat flour 1% cup
Melted butter 1/3 cup
Salt As per taste
Buttermilk 2 cup
Method : 1. Mix whole wheat flour, melted butter, salt in a bowl. faf : 1. are # 7g 1 rer, e g FrET AR T Fo o)
2. Gradually add buttermilk to form a firm dough. Add more 2. 9 dfel M & g €k 4R qexfied el | Sl 8 R 3R
buttermilk (if required). qexfAed Sl |
3. After kneading lightly on a floured surface, form into a 3. AT W Fedb] W AT R o B & FUIE Ml a1 o |
smooth ball. ) » 4. AT FI THIR Q0 T TP W I < | R AR BN ¢ G
& ¥hole dough o & equal poron (dsgme). AT (66 91E) ¥ feid < N
5. On a lightly floured surface, roll out each portion into 5. ¥ A W 3 STet &l e W 5" A |
5" diameter rounds. Gﬁaﬁwtﬁq—\'?@@ﬁ—\'aﬁng@ﬁ TP B N
6. Keep the tawa on low rack & select category & keep the W IR W gay
tawa inside the microwave & press start. 7. €19 g I W 2 m PI q9 W Y@HY I 91U |
7. When beeps, put 2 parathas on tawa & press start. 8. iU G < W A IHE I guS IR TACIHR CIE FaY |
8. When beeps, smear with ¥; tsp oil & turn over & press RieR Bzl ¥ alea & |
start. Wrap in foil & store.
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Indian Bread Basket

e d

Category Weight Limit Utensil Instructions
br8 Pudina 2 No. Multicook Tawa For Dough
Parantha & Whole wheat i 1
High Rack ole wheat flour cup
Mint leaves 2 cup
Salt As per taste
Butter 2 tbsp
Chaat Masala 2tsp
Oil/ghee 2tsp
Dry pudina powder 1 tbsp
Water As required to make the dough
Method : 1. Wash & put dry & chop mint leaves finely. fafd : 1. g @ Rl @ e, gEER E—aRG FIe o |

2. In a bowl combine wheat flour, mint leaves, salt, butter,

W

oo

~

chaat masala, gradually add water & knead a soft dough.
Keep the dough covered for 5-7 minutes.

. Keep the tawa on high rack. Keep inside the microwave.

Select category & press start.

. Divide the dough into 5-6 equal sized portions. Roll out each

dough into a diameter of 6". Spread %% tsp oil/ghee all over

& dust with some dry pudina powder, fold the rolled out chapati
like a fan & again make a ball & again roll out the ball to a
measure of 5" diameter.

When beeps keep 2 rolled out paranthas on tawa & press start.
When beeps apply Y4 tsp ghee/oil on paranthas & turn & again
press start. Make all the paranthas with the similar procedure.

. Serve them hot with curd or pickle. Wrap in foil & store.

1.
2. 913l ¥ A 1 aMer, YA B ufri, T, AR AR A

AT ey eR—eR T et &R o) o olier o+ of |
A} F1 gFaR 57 fee & fore @ )

. T 1 TR X W G WD B IR I & | T AR
R qaTg |

. e B 5-6 FHF W H ARG @R of | TG W @ 6" B
el # def | SR A M T7E ql/H AR G@ R
TR foed <, guRh B U & FHH AS IR AR § Al
T 3R R et b1 5" B Mg F Iof & |

. €17 GIE I W Q WISl F T W IWIR WE T4 |

. A0 gTE < R T Aerg g A/dd d SR gaeaR iR
9 wIE T@ | g Ff Wi ff FHH B | 7 o |

. T8 A AR G HA TRA RA R | iR Biget § avear & |
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Nuiri Care
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1. Steam Cook (St)

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

4. Continental (Co)



Steam Cook
?-Igiﬁ

Category Weight Limit Utensil Instructions
St1 Kheema 0.1~0.3kg Microwave safe For 0.1 kg 0.2 kg 0.3 kg
Balls flat glags dish Chicken Kheema 759 125g 175g
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 \ 2 tsp \ 3 tsp
Method : 1. Mix all the ingredients together. Make balls from it. Ay : 1. T Il B e W e of ok 3U Mel g o | fR 39
Place the balls in greased MWS flat glass dish. Ml B e ATEpIdd I Foie o fou § I@ < | Arghag
Add %2 cup water to the MWS steamer. Place the % IR % Y g el | WIEHIAT A T I BRI

MWS glass dish inside the steamer.
Select category & weight and press start..

T IR W@ S | T @ g AR RIE T4 |

St2 Gajar ka 0.3 kg Microwave Safe For 0.3 kg
Halwa GlaszBowI Grated Gajar 3009
Microwave Safe Ghee 2 tbsp
Idli Steamer* Milk Powder 5 tbsp
Khoya 6 tbsp
Sugar 5 tbsp
Elaichi Powder and Dry Fruits As per your taste
Method : 1. In MWS glass bowl take all the ingredients and mix fafd : 1. FEHT VG N 99 H g FEiR B e) IR a)E
well. Add % cup water to Idli Steamer. Put the MWS e o | gSel WK F % $Y T el | Hghd A T
glass bowl. Cover. Select category and press start. | i iﬁ R e Zan |
St3 | Shakarkandi 0.2~0.5kg Microwave safe For 0.2 kg ‘ 0.3 kg ‘ 0.4 kg ‘ 0.5kg
idli Stgamef* Shakarkandi 200 g [ 3009 [ 4009 | 5009
Microwave safe Salt & Chat Masala As per your taste
flat glass dish Method : 1. In MWS idli steamer add ¥z cup water. Keep the peeled ffY : 1. AEFRE 9 o WK F % BT ar Tl | feh g2
off shakarkandi in MWS flat glass dish & put in the TPRBEY AZHIIT e @ f TEHR S W
idli steamer. Select category & weight & press start. i v ¥ q ud a;;qs = %E;Trqﬁl
2. After steaming sprinkle some salt & chaat masala ) .
& serve 2. 99 <1 & 915 oIS FHe R A HATA P BY WK |

* Provided with Starter Kit.
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Steam Cook
hd

O
Category Weight Limit Utensil Instructions
St4 Methi 0.1~0.3kg Microwave Safe For 0.1 kg 0.2 kg 0.3 kg
Muthiya Idli Steamer* Methi Leaves 1/2 cup 3/4 cup 1 cup
Atta 1/4 cup 1/2 cup 3/4 cup
Besan 2 tbsp 3 tbsp 4 tbsp
Suji 1 tbsp 1% tbsp 3/4 tbsp
Soda Bicarb 1/4 tsp 1/2 tsp 3/4 tsp
Ginger garlic chilli paste, Dhaniya Powder, Haldi, Salt, Sugar As per your taste
Method : 1. Mix all the ingredients. Add some water and make a soft R : 1. @ gl @ te @ A s8R e ol ey TR T
dough. Make small rolls from this mixture. Place rolls on ]'E o =g Mg I BR-BR Jd TR B | B Esl Aed @1
Y 9 ¢ 9
e e S o o o e < T 0 e
start. R A ¥ & | 31 wd qor PuiRd eve wrd g |
St5 Momos 0.1~0.3kg Microwave For 0.1kg [ 02kg [ 03kg
Idli Steamer* Maida 100 g ‘ 200 g ‘ 300 g
Salt As per your taste
Water For making dough
Baking powder Ya tsp ‘ 2 tsp ‘ Y2 tsp
Qil 1 tsp \ 2 tsp \ 3tsp
For filling
Finely chopped carrot, capsicum, cabbage 1% cup \ 2 cups \ 2% cups
Salt & Pepper As per your taste
Soya sauce Y tsp [ 1tsp [ 1%tsp
Chilli sauce Vo tsp | 1tsp | 1%tsp
Method : 1. In bowl take maida, salt, baking powder, oil & gradually adding fafff : 1. arsa # #a1, T, IFT TSR IR T dax GR &R U e
water knead a soft dough. Keep it covered for 15 minutes. 3R el et q'gfi 1 15 fiFe & o soex W@ <
2. In another bowl take all ingredients of filling. Mix well. 2. TF 3R arSe F WRIaE @ A o aXg e of |
3. Divide the dough into small equal sized balls. Roll out each ball 3. 3% T B T SR B TG F ofeT I I | T A P qaq
into thin chapatis & add filling in the centre & close it giving them : 5 . . -
momos shape. Prepare all the momos in the same way. & # e Wﬁa ;ﬁg e @14 F @ ﬁﬁ EEW? AT
4. Add water to MWS idli steamer, place momos in the idii stand SR T 1 < | TN T WHI © 96 & el
& cover. 4. PG N6 gSell WIR H o Srcl, A D1 gl s H @
5. Select category & weight. Press start. Serve them hot with IR TP |
schezwan sauce. 5. 9 T a9 FaR R a1 | Aqa W B A TRA W |
Note : Sprinkle some water_on the momos before keeping in the e AeHa § IR @& o @ ¥ ygd AW TR el |
microwave for steaming. ol fsem o

* Provided with Starter Kit.
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Steam Cook
?-Igiﬁ

Category Weight Limit Utensil Instructions
St6 | Steamed 0.1~0.3kg Microwave Safe | | For [ 0.1kg [ 0.2kg [ 0.3kg |
Veg Idii Steamer* | ["Chopped vegetables ( Capsicum, carrots, peas, beans) | 100 g | 2009 | 300g |
Method : 1. In the MWS idli steamer, add ¥ cup water. Put the fafd : 1. ssehl PR & o Sl ok F) g8 Al B W e )
chopped vegetables on the steam plate & cover. IR TP S |
2. Select category and weight and press start. Sprinkle salt 2. 9 T a9 AR I TN | WEHHR THH R
and pepper as per taste and serve. fred B WG |
St7 | Sweet 0.1~0.3kg Microwave Safe For 0.1kg | 02kg | 03kg
Corn dli Steamer* Sweat corn 100 g | 2009 [ 300g
Salt, Red chilli powder, Chaat masala, Lemon juice As per taste
Method : 1. In the MWS idli steamer, add % cup water. Put the AR : 1. el WM ¥ gl Sl 3R Wie B @1 W e W)
sweet corns on the steam plate & cover. TGH Th © |
2. Select category and weight and press start. 2. 9 Td 9o FARR I FEIY | TP, o 7 a8y, ae
Sprlnkl_e _salt, red chilli powder, chaat masala and qATET 3R g < RrePy B W |
lemon juice and serve.
St8 | Sarson Ka 0.1~0.3kg Microwave For 0.1 kg 0.2kg 0.3 kg
Saag safe |d||§teamer* Sarson (washed & separated leaves) 759 150 g 200 g
Microwave P.alak (washed & separated leaves) 20g 5? g 100 g
safe glass bowl Oil 1 tbsp 1% tbsp 2 tbsp
Onion garlic paste 1tsp 1% tsp 2 tsp
Microwave Tomato (chopped) 1/2 cup 1 cup 1% cup
safe bowl Salt, Red chilli powder As per your taste
Water As required

Method : 1. In the idli steamer, add % water. Place sarson and palak
in the MWS glass bowl. Keep the bowl in the steamer &
cover.

Select category and weight and press start.

When beeps, remove the steamer, grind it with water

In a MWS bowl add oil, onion garlic paste, tomato, salt
and red chilli powder and press start. Mix well.

When beeps, add grind sarson and palak, water (as
required) to the MWS bowl. Mix well and press start.
Serve it with makki ki roti.

Eal ]

fafd : 1. TgPAT 3 TR H % BY U Tlet | WA R UTAd b
T AEHIIT AH TART qSA A W, 3l WIR H [EIR TF
HEURGEE] ¥TIE S91Y |

G GIE < R LR e, o F e B @ 9 o |

. ATSHIIT AF I8 ¥ A, ATS—dgT D U, TR, THD
AR el fird STefdR rEdl TRE et | were ga |

a0 FAE < W s A g2 )l ok UIed Saedargar
I BTN el aRE ey iR W Eay |

qEH B A B AT W |

w N

* Provided with Starter Kit.
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Steam Cook

D

O
Category Weight Limit Utensil Instructions

S9 Matar 0.1~0.3kg Microwave For 0.1kg 0.2 kg 0.3 kg
Mushroom safe idli steamer* Matar 50 g 100 g 150 g
Microwave Mushroom (chopped) 50¢g 100 g 150 g
safe glass bowl Qil 1 tbsp 1%z tbsp 2 tbsp
& Onion (chopped) 1/2 cup 1 cup 1 cup
Microwave Tomato puree 2 tbsp 2Y; tbsp 3 tbsp

safe bowl Salt, Red chilli powder, Garam masala As per taste

Method : 1. In the idli steamer, add water. Put the matar and chopped

mushroom in the MWS glass bowl and cover. Select
category and weight and press start.

2. When beeps, remove the steamer.

3. In a MWS bowl add oil, onion, tomato puree, salt, red chilli
powder, garam masala and press start. Mix well.

4. When beeps, add steamed matar and mushroom to the
MWS bowl and add little water, press start. Mix well and
add chopped coriander leaves and serve with roti.

fafd : 1. sscll WR A url STl 3R Fex 91 ) g AIwH B

AEHIIT W 7o a9l | YEHR ¢ < | I TG qo gy
W M |

2. 99 G & R, IR F1 AR [ o |

3. TP AZHIT A% I8 § qel, W, THIER ), T, A1 A
UISER, TRH FATAT S[APY WIS FE AR 328 aRe e |

4. 99 AR T W TG A g3 AR AR TIRH FI AT TH
TS H el AR ATST UM S[@R WIS @MU | 381 e g
3R FeT g &1 G Sy A & W W |

* Provided with Starter Kit.
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Health Plus
T @I

Category Weight Limit Utensil Instructions
HP1 Kala 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Chana safe bowl Soaked Kala Chana (overnight) 100 g 200 g 300 g
Water 200 ml 400 ml 600 ml
Qil 1 tbsp 2 tbsp 3 tbsp
Onion Chopped 1/2 cup 1 cup 1% cup
Salt, Chat Masala, Red Chilli, Powder, Hara Dhania As per your taste
Method : 1. Soak Chana overnight, in a Microwave Safe bowl take faf : 1. 7= B TER A | wEhidd A% a6d § N Iy T I
soaked chana with water, cover it. T 3 uudeRTE |
2. Select category and weight and press start to cook. N Y forv wrd .
3. When beeps, strain the water from it. In a Microwave Safe 2. R auT g ! _Wl .
bowl, add oil, Chopped onion, Chaat masala, Red Chill 3. €9 G <F W g 9§ ol P | Al 9% aee #
Powder, Hara Dhania and press start to cook. 4, FE g W, AT w4, o i, 8 i Srel 3R e
4. When beeps, add boiled chana, mix well & press start. P oy wré Tam |
4. 919 FE T W S §Y T SIAPR 3FD| A8 M iR wre
BRI
HP2 Karela 0.3 kg Microwave For 0.3 kg
Subzi safe&bowl Chopped Karela 300g
High rack Oil 2 tbsp
& Chopped Onion 1 cup
Multicook tawa Water As required
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.

When beeps, add Chopped Karela, some water, salt, sugar,
masala, dhania-jeera powder & cover. Press start..

When beeps, transfer subzi to multicook tawa, stir

well. Place on High Rack & press start.

N

w

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

fafy : 1. AsHI9a A% 9= H A o MR A, SR, E, gl qn

P g2 WS BTl | a9 AR W qaT |

2. 419 G1E <7 W FeI AN BN, FB U, THB, A,
AT, FFRIT-SIRT UrSSR SR G o | ¥ g9 |

3. @7 g I W Feoll BT Aecigd a9 W favenfia @w |
el oRE el | 818 ¥ & HW W Y WCIe Gy |

i : UM | TR, TRl P GRAPR THG B I I AR
2-3 ¥¢ & forg orelT 3@ < |
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Health Plus
T @

2. In a MWS bowl add oil, marinated chicken pieces, sugar,
corn flour mixed with water. Cover. Select category & weight
and press start.

3. When beeps, mix well. Cover & press start.

Allow to stand for 3 minutes.

Category Weight Limit Utensil Instructions
HP3 | Moong Dal 0.2 kg Microwave For 0.2 kg
safe bowl Moong Dal soaked in water (for 1 hour) 200 g
Water 400 ml
Oil 2 tbsp
Jeera 1 tsp
Hari Mirch 2-3 nos.
Curry Leaves 5-6 nos.
Salt, Dhania-Jeera Powder, Haldi, Hing, Kasuri Methi, Lemon Juice, As per your taste
Hara Dhania
Method : 1. Take 200 gms dal in Microwave Safe bowl, add Water, R : 1. wgHIId U S H 200 UM I o AR U, Fo<) qAT ET
Haldi & Hing. STl |
g \?\ﬁ:i?g:;ii?réligﬁgtsh?rabnot\zl;?jc:ikﬁil, jeera, hari mirch, 2. @ B THH B o T ml
curry leaves and add dal, salt, dhania jeera powder, hara 3. 410 AL 47 W R A9 o R I, o7, w4 e, B
dhania, kasuri methi (optional), water (if required) & lemon T 1ol AT T, THD, G SIRT USSR, &1 gf, 2kl
juice and press start to cook. ot @wfeqa), ot (e smazge ) dor i w9 ST iR
b & fory W &an |
HP4 Lemon 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Chicken safe bowl Boneless Chicken 100 g 200 g 300g
Soya sauce Y2 tbsp 1 tbsp 1Y% tbsp
Corn flour 2 tbsp 1 tbsp 1% tbsp
Water Y, cup Vs cup Y2 cup
Salt, pepper & sugar As per taste
Garlic paste 1 tbsp As per taste 2 tbsp
Lemon juice 2 tsp ‘ 3tsp ‘ 4 tsp
Oil % tbsp | 1tbsp | 1%tbsp
Method : 1. Mix bone_le_ss ghicken, soysauce, salt & pepper, garlic paste R : 1. ae R, @ 9@, TH6, @B, dged i e ﬁﬁ—s& ™ T
& lemon juice in a bowl. Refrigerate for %z hour. A9 H orR I axE el o |

2. WEHII WP A8 H A, FAIA o g AT B g, I,
U B AT W g HARBT BT ST STed | SHA] o Y qoie
T 3R wid q@n|

3. 99 GTE < R ) TRe ey AR ghar wie g9 |
3 firfe @@ v vew <)
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Health Plus
T @I

Category Weight Limit Utensil Instructions
HP5 Machi 0.1~0.3kg Microwave For 0.1 kg ‘ 0.2 kg ‘ 0.3 kg
Kali Mirch safe bowl Pomifret (fish category) 100 g | 200g | 300g
Salt, Lemon juice, Kli mich powder To marinate as per taste
Oil, chopped onion, chopped tomato, chopped garlic As required
Method : 1. Take Pomfret slices as per weight either (0.1kg/0.2kg/ fafd : 1. uHT 7B & gHe IUTIER (0.1 Kg/ 0.2 Kg/ 0.3Kg)
0.3kg) and marinate with salt, lemon juice, kali mirch as G THE, g 74 MR Frell BE USeR & A1 WRTTER
per taste for 1 hour. . T 7 o MR TP g B g @ I |
2. Lr;]zpl\;\e/\(ljsggmlg e’\nﬂdlg ‘ﬂglfhopped onion, chopped tomato, | AEERE A s ¥ 3, T §§ I, TR AR AR
Select category & weight and press start. ST e Y | S e g
3. When beeps, mix well, add marinated fish and salt to taste, @il qd aor gAeR I 91 |
some water & cover. Press start. Allow to stand for 5 mins. .9 gAE I W, 3 aRe e | wren o gg "o
Sef 3R WRIIER 96 3R FB T Sa 3d & | W©IE
Sqrg 3R uig e d@ wwar e <
HP6 | Nutrinuggets 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3kg
safe bowl Soaked and boiled nutrinuggets 509 100 g 150 g
Potato 50 g 100 g 150 g
Qil 1 tbsp 1% tbsp 2 tbsp
Jeera As per taste
Chopped onion 1/2 cup [ 1cup [ 1%cup
Tomato puree 2 tbsp ‘ 3 tbsp ‘ 4 tbsp
Salt, garam masala, red chilli powder, haldi, dhania powder As per taste
Water 1% cup ‘ 2 cup ‘ 2%, cup
Chopped coriander leaves For garnishing

Method :

1.

2.

w

In a MWS bowl add oil, jeera, onion. Select category
and weight and press start. Mix well.

When beeps, add tomato puree, nutrinuggets, potato,
salt, red chilli powder, haldi, dhania powder and add
2 the amount of water mentioned per weight (For eg.
For 100g, add 1 cup of water). Cover and press start.
Mix well.

. 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.

. AIEHIIT W I H I, WIRT R @I et | H 3R qor
. AT g S W, SREl gl YRS, o, TS, o e

. AT gAE I W, T4 A UM STAGR WE T4 | 3 e

TR T a1 | 38 TRE e |

TR, el SR G USeR SIeaR aoMgaR FefRa o
T 3T I STl (SETERN 100 I & forg 1 &Y ) |
THIR WIS FATY | 37D AR e |

e | 3 fire d@ w1 e § | w9 ¥ aurer 98 &
LT TRA-TRA W |
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Health Plus

T N

Category Weight Limit Utensil Instructions
HP7 Curd 0.1 ~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Brinjal safe bowl Brinjal 100 g 200 g 300g
Curd 100 g 200 g 300 g
Qil 1 tbsp 2 tbsp 3 tbsp
Curry leaves A few sprigs
Mustard & cumin seeds 1tsp [ 2tsp [ 3tsp
Salt As per taste
Chopped giner 1tsp [ 2tsp [ 3tsp
Method : 1. In a MWS bowl add oil & brinjal. Cover. Select category fafd : 1. AEIT I% a8 F T IR T S} 3d & | T v
& weight and press start. o FAPR TS TATY |
2. When beeps, remove & in another MWS bowl add oil, 2. & {i:ﬂ'sf N R TR B of | Th ?ﬁﬁ ARG AP IS
mustard & cumin seeds, curry leaves & chopped ginger. ’ ¥ o1 TXE 3R SR & o1 B9 G SR B §?§ ]
Press start. . . !
- ) AT WIS QY |
3. When beeps, add brinjal, curd & salt. Mix well & 3 & '\ﬂ:ﬂ'sf T 0 ST 8 el 5 e
press start. RIS aik e i ST
HP8 Bathua 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Raita safe bowl Chopped bathua 259 50 g 759
Water 50 ml 75 ml 100 ml
Beaten curd 3 tbsp 4 tbsp 5 tbsp
Salt, roasted cumin seed powder As per taste
Method : 1. In a MWS bowl add chopped bathua leaves. fafd : 1. wrsmaT A% q= H B gL YA B R STed AR ST
Sprinkle some water & cover. Select category & ol frgar o < | @ R gu geaR W &dTy |
weight & press start. 2. 99 A N R, AR FrbTet @ |
2. When beeps, remove. 3 RN .
. T q19el , B¢ T, 9P B URE STABR ST
3. In a bowl add water, beaten curd, bathua leaves & e e i <
mix well. Add salt & roasted cumin seed powder. e I g R SSX STt |
4. Mix well & refrigerate it for some time & serve. 4. Il Tve Fe] 9k gY G B fog AfboRey § vEwy
R |
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Soup

Category Weight Limit Utensil Instructions
So1 |Sweet Corn 0.3 kg Microwave Safe For 0.3 kg
Soup Glass Bowl Sweet Corn 200g
Water 300 ml (1% cup)
Qil 1tsp
Cornflour 2 tbsp + ¥ 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 Y : 1. e o 1 g F G IR R AIZHIad AP TA a8
Bowl. Select category & press start. § | i FTIR T T4Td |
2 ihen s amovenamlhr WS glass ol 2. A1 T 29 5 e o 3, 7w 5 A A
3. When beeps, add corn mixture in it. Mix cornflour with S # qet IR T ﬁ?j STeTPY XTE &Y | !
1 cup water and mix with it. Add salt, sugar, kali mirch 3. diu gE < R 39 Wi o 3 O gg s a1 St
and press start. T Y U STAFR I a¥E A of | T, A qen
Frell i Srefax T g |
So2 | Mushroom 0.2 kg Microwave For 0.2 kg
Soup safe glass bowl Mushrooms 100 g
Potato 1 No.
Cabbage (chopped) 50g
Onion (chopped) 1 small
Tomato sauce 2 tbsp
Corn flour 2 tbsp
Salt, sugar, pepper (black) As per taste
Oil 2 tbsp
Water 1 cup
Method : 1. In MWS glass bowl put potato in small pieces, chopped fafd : 1. AsHIGT IS A qSA H A B BIC-BIC IS, Hl g
cabbage and onion with 1 cup of water. Select category FMA R WTH U Y I B W STl || I FADY
and press start. wré g9y |
2. When beeps, take the bowl out & grind the stock. After 2. 19 M R, 919 B dTeR AdTel iR Wid B O of | R
grinding the stock, strain it and add water (if required). R e B AR SR S SR ae ST |
3. In another MWS glass bowl add oil, chopped mushroom. 3 a1 _{m NN F e T @

Add strained stock. Mix corn flour with % cup water &
add to the stock. Add salt, black pepper, sugar and
tomato sauce and press start. Serve hot garnish with
grated cheese.

1ol | ST I8 A WIdh BT 59 a9l § T | AT B
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Soup

d

Category Weight Limit Utensil Instructions
So3 | Tomato 0.2 kg Microwave Safe For 0.2 kg
Soup Glass Bowl Chopped Tomato 759
Chopped Carrot 259
Chopped Onion 1 small
Chopped Ginger, Garlic 1 tsp
Salt, Sugar, Pepper As per your taste
Cornflour & Oil / Butter 1tbsp/1tsp
Water 200 ml (1 cup)
Method : 1.1In a MWhS glasds bowltadﬁ chopdpeq tomato,l_chclrpped 1. HISHIdd I T a9l § b BU THIER, TS, TMoR 3R 3rERE—
onion, chopped carrot, chopped ginger-garlic along FEgT T B W S1et | WgwRE ¥ < |t ud aor gaw
water. Keep in Microwave. Select category & weight - 3 ! ! w
and press start. .
2. When beeps, grind and strain it 2. 49 G < W g1 DR ﬁiﬁg El . )
3. In another MWS glass bowl add oil/butter and stock, add 3. T HIZHIAT A T A9 H éa/‘ia@’{ EINECIEASIC ISR ﬁW
sugar, salt, black pepper as per your taste and cornflour I, TP, WRTAR Pl fd iR FEFAR Tee S e o0 S
paste which is made up by mixing the half cup of cold water. I SR 918 SITd) & | 3/e8) aRe fAeex Wi a1y |
Stir well & press start. . .
4. Garnish with bread croutons, coriander (green dhania) 493 % gPsl ® AT TG B G T |
and fresh cream and serve hot.
So4 | Chicken 0.3 kg Microwave Safe For 0.3 kg
Soup Glass Bowl Boneless Chicken 3009
Ginger Paste 1tsp
Garlic Paste 1tsp

Salt & Pepper Powder

As per your taste

Cornflour Paste

2 tbsp + 1/2 cup of water

Oil

1 tbsp

Water

300 ml (1% cup)

Method : 1. In Microwave safe glass bowl put water & add chicken

pieces. Select category & press start.

2. When beeps, remove.

3. In another microwave safe glass bowl add oil, ginger-garlic
paste, chicken stock, salt, pepper, cornflour paste, green
chillies. Press start.

fafd : 1. AEHIT IB A I8 H U IR FHT B gHS wIA |

A gTaR WIE @ |

2. di9 G1E I W R e o |

3. U ER ASHIId AH TN a8 ¥ e, AT
STeeR I T@M |

[ U,
ot
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Soup

Category Weight Limit Utensil Instructions
So5 Chicken 0.3 kg Microwave Safe For 0.3 kg
Tortilla Soup Glass Bowl Chicken pieces (Boneless) 200 g
Ginger Garlic paste 1 tsp

300 ml (1% cup)

Water
Salt, Pepper Powder, Green Chillies As per your taste
Qil 1 tsp

6-8 Nos.

Tortilla pieces

Method : 1. In MWS glass bowl put water and chicken pieces. Keep it
in Microwave. Select category and press start to cook.

. When it gives a beep, remove. In another MWS glass bowl
add oil and ginger garlic paste, salt, pepper powder, green
chilli & press start.

N

w

Serve with tortilla pieces.

When beeps, mix well & add chicken stock and press start.

fafd : 1. Argeprda % o aed H U SR Red @ gae STae} aied # @ |
A, g g @ forg werd A |
2. 90 GE T W AR FIHA o | T ALHIIT A% AR qASA F A AR
IJERE ARG Uee, TP, Ad U, w9 fAd Sl ok wrd e |
3. 917 gIE 3 W s e Maer e wie sl iR W <@ |
SR & gHsl B | W |
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Soup
d

Category Weight Limit Utensil Instructions
So6 Wonton 0.3 kg Microwave For 0.3 kg

Soup safe glass bowl Chopped cabbage, carrot, capsicum, french beans 100 g (Total)
Ginger paste 1 tsp
Garlic paste 1tsp
Spinach in pieces 10 leaves
Oil 1tsp
Salt, pepper powder As per taste
Water 300 ml (1% cup)

Ready wonton

4-5 pieces

Method :

paste. Select category & press start.
2. When beeps, add salt, pepper, water & palak (in
pieces). Mix well & put in microwave & press start.
3. When beeps, mix well & press start.
Add wonton & serve.
How to make Wonton :
Maida -1 cup, Salt - 1 pinch, Oil - 1 tsp
Method : Mix all the ingredients in the bowl and make
dough with too warm water. After that cover the bow!
and leave the mixture for 10-15 minutes.
For Stuffing :
Cabbage, carrot, capsicum which is cut in long pieces
Method : Mix all the ingredients for stuffing. Make a small
puree of wonton and put the small quantity of stuffing
in between them and then cover the puree and press it.

1. In MWS glass bowl add oil and vegetables, ginger-garlic

ﬁm1zﬁqw1gaaﬁ qel 1 T

fafy : asa § Wit I e Aoy ok o T arh @ e
aﬂ'aﬁéﬁﬁélwzﬁmmwﬁ%a%mw |

WA & fog -

g, MoR, R fd S o= gast § F '

Ry : wRET TIR FE S forg Wi wEE @ e o | dfeT |
BIA BIA gRAT 1 o | HRTaT B AN A ST g F v
3R R gRaT &1 gHdEx <@y |
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Soup

Category Weight Limit Utensil Instructions
So7 Chicken 0.3 kg Microwave For 0.3 kg
Shorba safe glass bowl Boneless chicken 200g
Oil Y2 tbsp
Chopped garlic 2 tsp
Salt & pepper powder As per taste
Maida 1 tbsp
Water 300 ml (1% cup)
Fresh cream For garnishing
Method : 1.In a MWS glass bowl add chicken pieces, chopped garlic and faffy : 1. WIs®HIda J% o a8 # R & b, Fel gal deg
water. Select category and press start. 3R U STet | gAdR Wi &4y |
2. When beeps, remove & strain stock. In another MWS glass 2. €Iy A 3 W TR Frebrery Wi Bl g o | ?q—\}
bowl add oil, cumin seeds and maida and press start. W A% TN a9 H T, WIRT AR FeT SredR 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 |
So8 Tamatar 0.3 kg Microwave For 0.3 kg
Shorba safe glass bowl Chopped tomato 200 g
Oil 1 tbsp
Ginger garlic paste 1 tbsp

Jeera, bay leaf, salt, garam masala, sugar

As per taste

Water

300 ml (1% cup)

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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Soup
d

Category Weight Limit Utensil Instructions
So9 Rasam 0.3 kg Microwave For 0.3 kg
safe bowl Tomato 200 g

Tamarind pulp 25¢g
Salt & Jaggery As per taste
Green chillies 1 no.
Coriander & curry leaves For garnishing
Chopped garlic 2-3 flakes

Coriander seeds, cumin seeds, cinnamon, hing

As per taste

Water 300 ml (1% cup)
Oil 1tsp
Method : 1. In a MWS bowl add chopped tomato & water. Select : 1. AISHIIT WH 8 H P §Y THIER MR U Sret |

category & press start.

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

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.

w N

FAHR WIE T4 |

2. 19 3 W 918X FAdbTeiaR 381 R of | TR s o |

3. WIEHIAT A S H e, g, SR, ST, €, der
g =g, B9 A, e &R SR e fEier gan wie
STATR WIS &4 |

4. 99 R <7 39 AR S iR SR urh (@ srawasan
1) STef q21 3 BT T STAIR WIS Ta |

5. gfm iR B T | FOeN WIS |
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Soup

Category Weight Limit Utensil Instructions
So010 | Hot & Sour 0.3 kg Microwave Safe For 0.3 kg
Soup Glass Bowl Water 300 ml (1% cup)

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

vinegar, sugar, salt, pepper powder and ajinomoto.
Select category & press start.

2. When beeps, stir well & add all the chopped vegetables,

except paneer. Press start.
3. When beeps, stir well & add corn flour, tomato sauce,
paneer pieces & press start.

Cornflour 2 tbsp & ¥ cup water
Salt, pepper, sugar As per taste
Ajinomoto 1 pinch
Paneer 509
Method : 1. In a MWS glass bowl add water, chili sauce, soya sauce, fafYl : 1. ATShIda A% o} a19el & o), el |, dran |, Riker, =),

T, fArd USSR SR erofAmIeT e of | a7 gaev W g |
2.4 GA1E 37 W el avE Ry oiR TR #1 BieaR Wl H
afesrar S BT < 3R WIS q@Tg |

3
3

&
il

N

g
TR

A W I ARE R SR HarhT BT amen, ST |
B THS! B TP wIE 41 ¢ |
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Continental
i<

Category Weight Limit Utensil Instructions
Co1 Pasta 0.1~0.3kg Microwave For 0.1kg 0.2 kg 0.3 kg
safe bowl Penne pasta 100 g 200 g 3009
Water 400 ml 800 ml 1200 ml
Qil Y tbsp 1 tbsp 1% tbsp
Capsicum (cut in thin strips) 1 no. 2 nos. 3 nos.
Tomato (cut in thin strips) 1no. 2 nos. 3 nos
Mushrooms (sliced) Y2 cup 1 cup 1 cup
Tomato puree Y2 cup 1 cup 1 cup
Salt, pepper, oregano As per taste
Method : 1. In a MWS bowl add penne pasta, water & few drops of oil. faftr : 1. wrgmag dw aSe F U e, o SR A @ B 'ﬁiﬁ
Select category & weight and press start. STel | a7 vd goid gaaR IS @i |
2. When beeps, remove. Wash the pasta under running water 2§ W Y TR TR FIeTe | Ul B 98d & ot &
& separate them. 10 3R 9= S B o |
 lomalo puree, al. popper.orégana, M well. Cover & 3. T STl AT A a9 A A, e P, emes,
qe%A, THel 7, THH, fd q1 ifRIA STel | 3 TR
press start. . §
4. When cooking ends, remove mix the boiled pasta with the AR TP < R WIE < d .
sauce & serve. 4.9% M $ 918 dTex [alel, 3R Sdel gY IR B WA
& W1 fAeg iR IR |
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 2 tsp
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, fafd : 1. ATgpIaa W e 9 N H HeRg, el $lR HeT e,
mix well & cover. e TRE MR @ < |
2. Select category and press start. 2. Elﬁ AP e a1 |
3. When beeps, add milk, hot water, salt, sugar & pepper. 9 FAE I W gy, T G, T, D IR i srerev
Mix well & press start. aﬁﬁ TRE AT 3R Wi T4 |
4. When beeps, mix well and spread grated cheese on it, 4. 99 ﬁ:ﬂg‘ 9 R D oRE A SR S W BT gam
place the dish on high rack & press start. At By, 7 B TE 36 B SW W AR WIS 419 |
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Continental

PiH<d

Category Weight Limit Utensil Instructions
Co3 | 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 fafd : 1. AT A% 9= H FARIN UFN B WU of | I ¢d IO
& weight & press start. AR e 9Ty |
e, e o Lt 2.4 o e o &1 g o
9 : P : g% o B W ) A e W | o e
firerar were gamg |
Co4 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 wore 9§ Ay & sfaRed @
cheese, mix well. AT et 3R 3 aRE e |
2. Select category & weight and press start. - AR ;
3. When beeps, keep on high rack. Spread grated 1.7 vd o T Fa | .
cheese on the top of the mixture and press start. 2. 41y g 3= RN 'S X b BN ] | fAsor & R BT
g3 A ey 3R WIS am |
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Continental
I

add butter and put the dumplings in it and press start.

Category Weight Limit Utensil Instructions
Co5 | Lasaneya 0.3 kg Microwave For 0.3 kg
safe flat glass dish| [ asagne 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 R A B sreet 96 GEiE aRERa 9% T
5 s it gass i, Seect catgory and res s, SIS RECLERIES G AL
the bottom. fhen spread vegetable mixture on it 2.4 % & W S R A . Sk fﬁﬁ eqd
and make layers of sheets and vegetable mixture. R < | i wud IR T ol & s P hey sik Wew
Press start. qorr Feofl s A uel 91 | werd @ |
3. When beeps, spread the grated cheese on the top & 3.9 FAR < W FE 5l =G T o HeR T f$w
keep the glass dish on high rack and press start. BT EE Xh D FWR G AR WIS 41 |
Cob Potato 0.1 ~0.3kg Microwave safe For 0.1 kg 0.2 kg 0.3 kg
dumpling idii S‘Z‘amef* Maida 2 tbsp 2 tbsp 3-4 thsp
Microwave Boiled & grated potato 509 759 100 g
safe flat glass dish | | Grated paneer 259 509 759
Salt, pepper, nutmeg powder As per taste
Finely chopped spinach Ya cup Y2 cup 1 cup
Butter & finely chopped garlic ¥ tbsp each 1 tbsp each 1 tbsp each
Pizza sauce 1 tbsp 2 tbsp 4 tbsp
Method : 1. Mix all the ingredients together for making dough for R : 1. g gAm B o @t G @1t Wi Aerer dier
2. In tho iy stoamen, acd water. Place the dumplings on g T 1 17 ST 8410 91 91 e a7 <
the idli stand and &:oven Select category and weight & 2 .ﬁ o @1@ | e . =
press start. TGP T o | T @ IoTT FAPR IS MY | !
3. When beeps, take out the dumplings from the steamer. 3. iy e é_ﬁf W, ‘T"ﬁ%ﬁ' Bl TR W dTeR Freprel ?_l
4. Allow them to cool. In a microwave safe flat glass dish 4. fR I ST B T | HISHAT AH Gole T I H

ARG BTt MR IAH USIAT Bl I@HR T ST |

* Provided with Starter Kit.
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Continental
P

Category Weight Limit Utensil Instructions
Co7 |Sweet & Sour 0.3 kg Microwave For 0.3 kg
Veg safe bowl Cut Vegetables (Baby corns cut lengthwise, Broccoli florets| 3009
Mushroom pieces, Pineapple slices, Capsicum)
Oil 1% tbsp
Chopped spring onion & garlic 1 cup
Red chilli paste Vs tsp
Tomato Ketchup Y5 cup
Vinegar As per taste
Sugar 1 tsp
Salt As per taste
Ajinomoto Y tsp
Soya sauce 1tsp
Pineapple juice Y2 cup
Water 1 cup
Cornflour 2 tbsp mixed with %2 cup water
Method : 1. In a MWS bowl add oil, chopped spring onions & fafd : 1. ArzHraT I qed # 9, B g2 R @ SR ARG,

garlic, red chilli paste. Select category & press start.

2. When beeps, mix well & cut vegetables, tomato

ketchup, vinegar, salt, sugar, ajinomoto, soya sauce,

pineapple juice, water & cornflour. Mix well, press
start.

o
2. 4919 3 W 3red) @RE e 3R B g¢ i, erer

i e St | @ geaR wid qa |

&gy, RRep1, 7@, A, efiFHIE), \ran |, qrgegwd
P14, T AR FFDB! BT 3T Tl | red) wRE AR
e TaTY |

49



Continental
I

Category Weight Limit Utensil Instructions
Co8 | Vegin Hot 0.3 kg Microwave For 0.3 kg
Garlic Sauce safe bowl Mix veg - Cauliflower florets, capsicum, baby corns, beans 300 g
Oil 1% tbsp
Chopped garlic, giner, green chillies 2 tbsp
Corn flour 2 tbsp
Pepper, salt, sugar A pinch
Ajinomoto A pinch
Oregano (optional) As per taste
Water 3 cups
Method : 1. Cut the capsicum & cauliflower into medium sized pieces, fafdr : 1. Reven fd ok It @1 w9 MR @ gHSl | IS,
baby corns & french beans into small sized pieces. I i IR wF = BT BI-BIT THSI ﬁ BIe |
2.In a MWS bowl add oil, chopped onion, ginger, green 2. HIZHNT AF W 3§ éa a?éﬁ & @, oreRd, g i,
chillies. Select category & press start. <1et | g
3. When beeps, mix & add vegetables, pepper, salt, sugar, ; & &
cornflour mixed with %2 cup water, ajinomoto, water. 3.4 a6 ﬁé;;—\’ 3ﬁ? ﬁ%; rﬁaﬁ é’l’rﬁq;f(
Press start. Stand for 5 minutes. 3l §3ﬂ Fp1 BT AT, ! aqn
4. Sprinkle oregano & serve. ST ¥ SEEIN C’ﬁq_5 Ae a9 Il e | |
4. ST fFSd FY WIR |
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Continental

PiIH<d

Category Weight Limit Utensil Instructions
Co9 Thai 0.5 kg. Microwave For 0.5 kg
Chicken safe bowl Boneless chicken 500 g

Red curry paste 2 tbsp
Sugar 1tsp
Soya sauce 2 tbsp
Salt To taste
Chopped garlic 1tsp
Blanched Broccoli (florets) 1cup
Peanuts (Roasted & crushed) a cup
Oil 2 tbsp
Red chilli paste 1tsp
For Sauce
Butter 2 tbsp
Maida 2 tbsp
Milk 1 tbsp
Salt & pepper To taste

Method : 1. In a MWS bowl put oil, garlic, sugar, soya sauce, red curry

paste, broccoli, chicken pieces, mix well. Select category

and press start.

2. when beeps, remove. Add red chilli paste, crushed peanuts,

sauce of milk, maida, butter, mix well press start.

faf : 1. Arzma A g # I, FRGH, DN, WA 6, 9 e
e, fIPreh, e & g Srear el AR et | &

TR wIE T@M |

2. 99 gTE < W, I9d B a1 P o | et Al A o,

e o %ere &g |

51



Indian Rasoi

sfeaqa s

1. Indian Cuisine (IC)

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

4. Chatpat Corner (CC)



Indian Cuisine

ol

Category Weight Limit Utensil Instructions
IC1 Mix Veg 0.1~0.3kg Microwave For 0.1kg 0.2kg 0.3kg
safe bowl Mix Vieg. (Carrot, Cauliflower, peas, beans, potato) 100 g (Total) 200 g (Total) 300 g (Total)
Qil Vs thsp Y2 thsp 1tbsp
Onion (chopped) "2 cup 1cup 1% cup
Tomato (chopped) e cup 1 cup 1% cup
Salt, Cumin powder, Garam masala, Red Chilli powder, Coriander As per taste
Method : 1. In a MWS bow! add oil, onion, tomato & all spices. Mix well, fafer : 1. qrsiaa A% IS § I, @Ie, THER 3R T TR ST
select category & weight and press start. et oRE et | @ vd go geaR Wi g |
2. When beeps, remove & mix well. Add vegetable & some 2. qg {ﬁ'l'sf Y W R @t 3R s e e | we ae
water. Cover & press start. ) ) @ W] AR ST AR FHBR WIS T |
3. When beeps, mix well. Cover & press start. Garnish with . .
) 3. 4y T R 3 e A Wik HaR Wi T4 |
coriander leaves. . X
afrn at afrll & ao |
IC2 Veg 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Biryani safe bowl Basmati Rice (soaked for 1 hour) 100 g 200 g 3009
Water 200 ml 400 ml 600 ml
Oil 1 tbsp 2 tbsp 3 tbsp
Laung, Elaichi, Dalchini, Black Pepper, Tej Patta, Salt, To taste
garam masala & red chilli powder
Mix Vegetables - (Gobhi, Mutter, Gajar, French Beans etc.) Y Cup ‘ 1 Cup ‘ 1% Cup

Method : 1. In Microwave Safe Bowl put oil add laung, Dlachini,
Elaichi, Tej patta and Kali Mirch, add mix vegetables,
select category & weight and press Start.

2. When beeps, add rice, water, salt & all spices. Mix well,
cover it & press start. Stand in 5 minutes after cook ends.
Serve hot with raita & salad.

fafd : 1. AEPIT 9% 9= H I STl, TRIWI A, STAD,
AT, Ao U 3R bren A sret 3R v A aferrt
S1el | a1 3R g9 gHaR Wi gaTg |
2. 419 GIE < R G, T, TG IR G AT STAd
Il TRE Ay qoIT ghdr eI gdg | Udhs & dg 5 fde
TP IR &7 < | Ia] SR FeAg & a1 TH—TH W |
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Indian Cuisine

RINE

Category Weight Limit Utensil Instructions
IC3 Kadhai 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Paneer safe bowl Paneer 100 g 200 g 300 g
Capsicum & Onion (sliced) Y cup 1cup 1% cup
Onion Paste 3 tbsp 4 tbsp 5 tbsp
Tomato Puree 2 tbsp 3 tbsp 4 tbsp
Ginger-Garlic Paste, Salt & Sugar To taste
Red Chilli Powder, Haldi, Kasuri Methi, Garam Masala To taste
Butter 1% tbsp ‘ 2 tbsp ‘ 3 tbsp
Fresh Cream 1 tbsp | 2tbsp | 3tbsp
Method : 1. In MWS bowl, add oil, onion paste, ginger-garlic paste, fafer : 1. ArEpraa A% 99 § qd, @ e, JERB—eTeG U,
sliced capsicum & onion. Mix well, cover. Select category Rren frd ok @t & wied <ot | 3 aRE ey
& weight and press start. %@ | o Td ae R wTE 2T |
2. When_b_eep, add tomato puree, butter, _fresh cream, haldi, 2 & ?fﬂ’:f Y W e qﬁ HeRgH, IS M, ged, olel
red chilli powder, garam masala, kasuri methi, salt, sugar et - & By N N
and paneer cubes, mix well and press start, stand for 33_{' e, W_ . .2 _ﬂ N
5 minutes garnish with hara dhania and serve hot. THS SIel, A e e AR ¥erd qar | 5 e 76
<1 e | B O & Y Holt iR T RIS |
IC4 Dal Tadka 0.2 kg Microwave For 0.2 kg
safe bow! Dal (soaked for 1 hour) 200 g
Water 400 ml
Oil 2 tbsp
Rai, roasted Jeera, Kasuri Methi, Hara Dhania, Hing, Haldi Geen Chilli To taste
Salt To taste

Method : 1. Take 200 gms dal in Microwave Safe bowl, add Water,

Haldi & Hing.

2. Select category press start to cook.

3. When beeps, take another bowl add oil, roasted jeera,
hari mirch, curry leaves, add dal, salt, dhania jeera powder,
hara dhania, kasuri methi (optional), water (if required)
and lemon juice. Press start.

. ATSEHIIT A IS H 200 UMW AT of R U, B qr

& T |

. PR TEH B fay wie gy |
.19 gAE I W AR 96 o, I o, o, B9,

BN T of, qTel, b, e Ta—SiRT USR], & e,
FEA AN @avfora), o (@R smawd ®) v g
1ol | %E a1 |
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Indian Cuisine
RIS

Category Weight Limit Utensil Instructions
IC5 Sambhar 0.2 kg Microwave For 0.2 kg
safe bowl Arhar Dal (Soaked for 2 hrs) 200 g
Qil 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 Bow! take dal, . T Bl 2 gue T | HIgshdd % 919l | gTel, geal, WIol,
ha!di, onion, green chilli, tomato, mix vegetables and =9 i, cHIeR of | At afee sk Saar &Y arft By 3
2 When beeps, n anotner Microwave Sefe Bow take il e e | g7 o s <t N
-add rai, hing,’ curry leaves, dhania, red chilli. Press sta’rt. il W & W T E‘ST\} W e # éa | v
3. When beeps, mash dal very well and add to tadka. W, €, B e, e, e frd s ‘YW ml
Add imli pulp sambhar masala, gud and some water . AU S S R e BT AT TRE Feiel AR SH TSHT
(if required). Press start. Stand for 5 mins. Garnish with of | fhv 3N, |ivR wTe 1IN it g |
coconut and hara dhania and serve with Idli. < e41U | 5 fAFe @ Ued < | A1Rae 3R &1 gfv R A e
3R FSA B ALY W |
IC6 Kadhai 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 Y2 tbsp 1 tbsp 2 tbsp
Methidana Va tsp Va tsp 1 tsp
Onion slices 1 no. 2 nos. 3 nos.
Chopped garlic 1tsp 2 tsp 3 tsp
Dhania powder, red chilli powder salt As per taste
Tomato puree Va cup Vs cup 1 cup
Hara dhania A few sprigs
Capsicum 1 no. 2 nos. 2 nos.
Ginger (finely sliced) 1 tbsp 2 tbsp 3 tbsp
Cream For garnishing

Method : 1. In Microwave Safe Bowl! add oil, onion slices, garlic,

dhania powder, red chilli powder, chicken & salt. Cover.
Select category & weight and press start.

2. When beeps, mix well & add tomato puree, hara dhana,
capsicum & ginger. Mix well & cover and press start.
Stand for 3 minutes.

3. Add cream. Mix well. Serve hot.

. AISHIIT A A8 H A, T B FASH, Agg, afn

Ao GAE 39 W el ave e ok el =, &

3. 1 ST e TWE ey MY IRA—IRA W |

¥R, ofe fid urseR, e iR T9% STaax & < |
i TG IO gAIR Wi qa@TY |

R fd iR srexs 1ol | ol dvg fAeax gd < &R
wre gay | 3 fime a% v e § |
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Indian Cuisine
RINE|

Category Weight Limit Utensil Instructions
IC7 | Bhindi Fry 0.2~0.4kg Microwave For 0.2 kg [ 0.3kg [ 0.4kg
safe bowl Bhindi (cut lengthwise) 200 g | 300g | 400g
Ajwain As per taste
oil 2 tbsp [ 1%tbsp [ 2tbsp
Chopped onion % cup | 1cup | 1cup
Salt, red chilli powder, dhania powder, garam masala, haldi As per taste
Method : 1) Inla MWS bowl add oil, ajwainl& chopped onion & fafd : 1. AEHT I IS F I, TS AR B g AN ST
2y el Seect category & welght andpree lrt s e AT | o g rd
dhania powdér, garam m’asalé & hadli. Cover & 2. 49 W & R ], Wﬁﬁ SR, aﬁm SR,
press start. WWWW@_RW\’W%@'\'WW|
3) Allow to stand for 3 minutes. 3. 3 e d@ vl & ||
IC8 Panchmel 0.1~0.3kg Microwave For 0.1kg 0.2 kg 0.3 kg
Ki Subzi safe bowl Chopped vegetables (Gavarifal, chawli, shimla mirch, kheera, gajar) | 100 g 200 g 300 g
Oil Y tbsp 1 tbsp 2 tbsp
Jeera Y5 tsp 1tsp 1tsp
Onion Y5 cup Y5 cup 1 cup
Ginger & green chilli paste 1 tsp 1% tsp 2 tsp
Coriander powder, amchur, haldi & salt As per taste
Method : 1. In a MWS bowl add oil, jeera, onion, ginger & green chilli fafdr : 1. AgpIgT AE IS H qA, ORI, @I, IERE AR F A @y

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

w N

little water. Cover and press start.

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.

IR SR @S] TR el o |

2. 971 U9 o gAaR WIS <9y |

3. 99 GRS o W, Sl aee fareR #dl g8 afer iR et
I STl | SR WIS @ |

4. 99 FAIE <7 W, 3701 TRE A SR i aeey, SRR,
B TUT THH SR I TATT | 5 fFie d@ v w8 <
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Indian Cuisine

ol

Category Weight Limit Utensil Instructions
IC9 | JeeraAloo 0.1 ~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
safe bowl Potato (boiled) 100 g 200 g 300 g
Oil Y2 tbsp 1 tbsp 1 tbsp
Jeera Y tsp 1tsp 1tsp
Salt As per taste
Red chilli powder, haldi, garam masala, dhania powder, coriander leaves As per taste
Onion paste 1% tbsp \ 2 tbsp \ 2% tbsp
Method : 1. In a MWS bowl add oil, jeera, salt, dhania powder, fafYr : 1. ArspaT VB a9 H dw, ORI, TG, afrar ueey, TRA
garam masala, coriander leaves, onion paste, red AT, g B aRE, e e ureeR 8k 9 @) Uk
2. \When beeps, add potatocs t the bowl and press start ST | o, T T T e | -
' Squeeze Iem’on juice & serve. ' - W T W, arsel # e W g | fig 3
¥ A ol W |
IC10 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 \ 3 cups \ 4 cups
Method : 1. In a MWS bowl add oil, rai, jeera, chopped onion. Select faf : 1. AP 9% 9= F a9, W8, SR, FE gE @ et | 99 g6

category & weight and press start.

2. When beeps, mix & add besan, curd/matha, salt, red chilli
powder, haldi, coriander powder, amchur powder, water
(1/2 the amount mentioned per weight). Mix & press start.

3. When beeps, mix & add remaining water & press start.

Pour tempering & serve.

oI gAPR WIS TaTT |

A gAE S W A SR 99, T8/751, T, A
AT BT 31T e ST | e werd @ |
A AR S R A SR g9 gy Ol @ STeeR Wi @ |

TSHT STAPR WIS |
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Category Weight Limit Utensil Instructions
IC11 Baati* 0.4 kg Multicook tawa For 0.4 kg
& Wheat flour 300 g
Low rack Suj 759

Melted ghee 75 ml
Jeera Y2 tsp
Ajwain Ya tsp
Baking powder Ya tsp

Salt As per taste

Method : 1. Mix wheat flour, suiji, 3 tbsp ghee, jeera, ajwain, fafd : 1. A @1 amer, GOl 3 9 =@ A, iR, Srearge, 9f6T wSeR

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.

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

3. Select category & press start.

4. 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.

AR TS TH A9 H bR el of | T O @ wEre d
R g AT AR T o | ST e A% Shd] @l RE < |

2. Wi B AP IAY TeAH MHR P Wl JAR B of | Ml Br
qa P FR I AR T WP @ |

3. T AP e qam |

4. QU GAE I W, T B A G D FW W AR NI B 3R
REIR WIE @Y |

5. 419 GE a7 W, Ml B gACH LI TAN | TAR & S W
aifedl 1 g9 gu A H gAY @R T B W R |
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Category Weight Limit Utensil Instructions
IC12]| Dalma 0.3 kg Microwave For 0.3 kg
safe bowl Moong dal (soaked for 1 hour) 300 g
Water 600 ml
Chopped vegetables (drumsticks, potato, raw banana, 2 cups
pumpkin, brinjal, tomato)
For tadka
Oil 2 tbsp
Bay leafs, jeera, dry chillies, salt, haldi As per taste
Grated coconut 4 tbsp
Chopped onion 1 no.
Method : 1.In a MWS bowl add soaked moong dal, chopped fafd : 1. wrgpra % asd § W g2 7 aa, & ge aferal qen
vegetables & water. Mix well. Select category & press start. gt STed | 3red) TRE g iR A, ge] W &q |
2. When beeps, in another bowl add oil, bay leafs, jeera, dry 2. g W e W TP asq—;r qed ¥ dd, ORI, ngh e, =7,
chillies, salt, haldi, grated coconut & chopped onion. o, P &AM mﬁna 3R B §§ TSl PR 3 TRE
Mix well & press start. ey @R e qard
3. \’\/A\Iir;ewnell)leg;;sr,e:!xsgﬂ.l add the tadka ingredients to the dal. 3. 41 g 3 W W e e ok qed @ @ g §
1ol 3R e Re Feax wIié g4 |
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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) 300 g
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 1 no.
Hing Apinch

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.

fafy

: 1. AIEHId AF A8 A IR &1, TP, B, TR TS e

3R 38 TRE e | O FAHR WIE &@ |

2. 49 FE 1 W I Pl AR (B A |

3. U 39 AZHIAT A S H A, WAl B i, ORI, a9E
T gE oRs, A B g8 w9 e, B W, 3 g8 W
oret frd UTSeR Siet @R eed aRE ey weré qard |

4. §U GIE < W I8 B AR Pl IR 39 Gl @ ared
H 9Tl § | THIER 3R S ST red) aeE e | '
Zang | iy Frerear W |
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Category Weight Limit Utensil Instructions
IC14 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 Ya tsp Yo tsp Yo 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. fafYr : 1. wgpIaa I IS F I, WA B T 3R ST aA o |
Select category & weight and_ press start. o Tg aoi 3R go ¥eré gary |
2. \é\lrr;zg :teaertps, add beans, sprinkle little water & cover. 2 & W T W A S, el U fed aik gma]
: ) ¢ 2
3. When beeps, mix well & add grated coconut, green 5 . R
chillies & salt. Cover & press start. 3. 4 g W e THeT] NAEA ol . gﬁ_
Allow to standfor 3 minutes. firdl oy =7 Srey T qaTg S 3 fire o v e 4
IC15 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 200 g
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 Vs cup 1 cup 1 cup
Kaju powder 1 tbsp 2 tbsp 3 tbsp
Salt, red chilli powder As per taste
Fresh cream 2 tbsp [ 3tbsp [ 4tbsp
Coriander A few sprigs
Method : 1. In a MWS bowl add oil, mustard seeds & chopped onion. faf : 1. H‘I?ﬁﬁﬂ'c{ UG 9 H A, TRl B A AR FE g @

Select category & weight and press start.

When beeps, add grated coconut, coconut milk, tomato
puree, kaju powder, salt, red chilli powder & press start.
When beeps, mix well & add boiled potato & mix vegetables
& fresh cream. Press start. Give standing time of 3 minutes.
Garnish with chopped coriander leaves & serve.

@ N

>

R @ vd go geaR Wi qan |

GAIE AT W, FE1 g TRA, RIS gy, SRl g,
YRR, T9®, e frd qeeR Sraar wIe qaT |

o W, 3l aRE My 3R Sael gv e, fAfa
i 3R AT B TR W€ g9 | 3 fee 9@ 3 |
= gl B okl | FemeR W |

24
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Category Weight Limit Utensil Instructions
IC16 Kashmiri 0.1 ~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Kaju Paneer safe bowl Paneer pieces 100 g 200 g 300 g

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

Method :

1. Ina 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.

fafd : 1. Arespraa I aTS H I, A B AR, Bel g AR

3R g STt | W T4 ol geR WIE Ta1g |
2. 97 G I R, 3 @RE M, W I, $ 3@ IR,
efel ﬁﬁﬁﬁm TR AT 3R TG SR I a1 |
3€ﬁv Waﬁﬁmﬁaﬁﬁq‘%msﬁvwml
3R 3 e 9@ v & |

62




Indian Cuisine
RIS

Category Weight Limit Utensil Instructions
IC17 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 Y cup
High rack Boiled vegetables (Potato, Carrots, Peas, Palak) 2 cups
Qil 1 tsp
Lemon juice 2 tsp
Soda bi carb A pinch
Chilli powder, turmeric powder, salt As per taste
Ginger & chilli paste 1 tsp
Mustard seeds 1 tsp
Curry leaves A few sprigs
Hing Ya tsp

Method : 1. Clean, wash & soak the rice & dal together in enough
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.

[S I N AR

o N

©

fafd : 1. arae iR T B AWE W, G AR ARHTH T F FH |

FH 4 W 5 b qF TH A1l A | FAEser te e W §

2. faaaer ¥ WAy 89 a0 0¥, <8 Srae) sl aee e |
THHR GHR SoM B Y AR & Iy T R® ¥ < |

3. @R I8 & 91 TS, frell TSy, ) UISR, Wil a1
PTd, RE AR B A A e S} e aRE A |

4, AIZHIIT IS H qA, WAl B M IR B U Sed, Q7 e
@ foIg wTgprad # W AR TF NG W@ < |

5. @R S0 s # Saell g¢ el sia & TAR R gon
TSHT 3R g BT I T BT STAHR AR AFEN Bl 326!
e Ay |

6. fAs101 B AEHITT AH Tl T A H 2red |

7. 9 Ud a9 AR WIE &1 |

8. dIu g1E < W ARHIAT G Tl AN I B A IS B
FR TGRS |

9. dIu gIE < W ARZHIAT WG FoiT TN I B EE 35 W
fovenfad wva wIé g9 |
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Category Weight Limit Utensil Instructions
IC18 Butter 0.3~0.5kg Microwave For 0.3 kg 0.4 kg 0.5 kg
Chicken safe bowl Chicken (boneless) 300 g 400 g 500 g
Ginger garlic paste 2 tbsp 2V tbsp 3 tbsp
Tomato puree Y. 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 2% tbsp 3 tbsp
Fresh cream 1 cup 1% cup 1% cup
Butter 2 tbsp 3 tbsp 3% tbsp
Qil 2 tbsp 2% tbsp 2% tbsp
Slit green chillies 3 nos. 4 nos. 5 nos.
Method : 1. In a MWS bowl add oil, ginger garlic paste, chopped & : 1. TEPRT A5 a9 § I, RS AT e, H §?<§ T,
onions, garam masala, dhania powt_ier, jeera powder, TR HRATS, SRR TSR, SRT USSR SR 3] aRE el |
salt. Mix well. Select category & weight and press start. i - .
€ > T4 o FAPR I T4 |
2. When beeps, mix well, add tomato puree, red chilli
powder, kasuri methi, chicken pieces. Mix well & cover. A9 GE S W, ) R el e & o, ofrel il
Press start. TSN, FYY et Q’W_ AP D TP STl | A T ey
3. When beeps, mix well, add kaju paste, cream & butter. TF ¢ SR WIS a1 § |
Mix well & cover. Press start. &g W Y W, s R ey ek Bl e, B iR
4. Garnish with slit chillies. FRET BT8R T X8 MR F § AR wId adl ¥ |
ot ol gg Pl @ o |
IC19| Gosht Dum 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Biryani safe bow! Basmati rice (soaked for 1 hour) 100 g 200 g 300g
Boneless mutton 100 g 200 g 300 g
Oil 1 tbsp 1% tbsp 2 tbsp
Chopped onion 1/2 cup 1 cup 1 cup
Ginger garlic paste 1 tbsp 1% tbsp 1% tbsp
Jeera, laung, tej patta, salt, red chilli powder, garam masala As per taste
Water 200 m [ 400 ml | 600m
Method : 1. In a MWS bowl add oil, jeera, laung, tej patta onion, fafd : 1. AT A qree H qe, W, WA, T O, @, FERD
ginger garlic paste, mutton & cover. Select category TG IR 3R A SR &F < | 9 T4 gor g
& weight and press start. IC g9 |
2. When beeps, mix well, add rice, water, salt, red chilli it Tﬂ's‘ [ R, D) e A, arae, ), THe, are frd
powder, garam masala & cover. Press start. ISR, TRA T STl AR SHER e 916 | 5 fFe q
Stand for 5 minutes. Serve hot. G X ¥ | AT W |
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IC20| Malabar 0.1 ~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Biryani safe bowl Basmati rice (soaked for 1 hour) 100 g 200 g 3009
Boneless chicken 100 g 200 g 300 g
For Marinade
Salt, red chilli powder, turmeric powder | As per taste [
oil 1 thsp | 1%tbsp | 2tbsp
Salt, biryani masala As per taste
Curd 1 tbsp 1% tbsp 2 tbsp
Sliced tomato 1 No. 1 No. 2 Nos.
Sliced onion 1 No. 1 No. 2 Nos.
Water 200 ml 400 ml 600 ml
Method : 1. Marinade the chicken & refrigerate it for 1 hour. fRfY 2 1. Frp W e @maR 1 wve & fag porer A @ )
2. In a MWS bowl add oil, onion, chopped coriander & 2. ISP A A8 H de, AN, FeT gan g 3R ge
mint leaves, biryani masala & salt. Mix, select category o) g, faRaT 7Tl 3R THG ST g | ud
& weight and press start. 9 GG e 49y |
3. When beeps, remove the bowl & in another MWS bowl 3. 19 G 3 W, 919 B AN Fbret & AR G AGHIAG
add soaked rice, water, tomato, curd, mix & cover. A% qret ¥ AN gC e, T, IR, @ o SR fad sk
4 \7\/?:?1 Sbt:enp-)s add the marinated chicken to the first bowl THIR I AN |
. Cover & preés start. Stand for 5 minutes. Serve hot. ’ 4. & W & R, HHrel il g %‘W @1 g Al ﬁ ST,
THHR wIC 4q¢ | 5 e a9 3 3R TRA-TRA W |
IC21]| Veg Pulao 0.1 ~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
safe bowl Basmati rice (soaked for 1 hour) 100 g 200 g 300g
Water 200 ml 400 ml 600 ml
Qil 1 tbsp 1% tbsp 2 tbsp
Jeera, laung, tej patta, salt, garam masala, red chilli powder As per taste
Mix veg - Gobhi, matar, gajar, french beans etc. % cup [ 1cup [ 1%cup

Method : 1. In a MWS bowl add oil, jeera, laung, tej patta & mix
vegetables.
2. Select category & weight and press start.
3. When beeps, mix well & add rice, water, salt, garam
masala, red chilli powder. Press start. Mix well.
Stand for 5 minutes.

fafar :

1. AIGHIT A% qrSel H e, SR, WA, I o SR Al
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Category Weight Limit Utensil Instructions
tS1 F‘e_meer 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. R : 1. v e 7 H9s A9 B At [l @ e of |
2. Make holes in the paneer pieces with the rotisserie skewers. 2. TR & THS H UeH) FYI | GG T o |
e e b e i e OO 3o A3 g, B e, e S o
’ . RS Ng NECH
 Fotaseric & metal he roteseris inthe oven. Pour some bl 4.0 Rl 31 Ao F TR B AN ATl 91 sen
Select category & press start. ST @ SR @ < | TST W A SIel | o FARR weTe
@
tS2 | Veg Kebab 0.1 ~0.3kg High Rack For 0.1 kg 0.2 kg 0.3 kg
X & Boiled potatoes 100 g 200 g 300 g
Multicook tawa Grated cheese 259 50g 100 g
Cornflour Y tbsp 1 tbsp 1 tbsp
Chopped green chillies 1 no. 2 nos. 3 nos.
Chopped coriander A few sprigs
Roughtly ground anardana seeds Ve tbsp ‘ 1 tbsp ‘ 1 tbsp
Salt, red chilli powder As per taste

Method : 1. Mix all the ingredients in a bowl. Mix well & shape them
into flat kebabs.

2. Keep the kebabs on tawa, place the tawa on high rack
and keep in microwave. Select category & weight and
press start.

3. When beeps, turn over the kebabs & press start.

fafer : 1. @ Il B UE asa § daR e e e ok sEd
FUS FHIG TIR B o |
2. 4R FaMEl B Td W W, T B 88 35 S HUR IWIR ASHIAT
P o) W@ & | a0 Yd g9 gAeR RIC gag |
3. 41U GIE T W PBAEl Pl A< IR WIE &Y |
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Category Weight Limit Utensil Instructions
tS3 Murg 0.1 ~0.3kg Microwave For 01 kg ‘ 0.2 kg ‘ 0.3 kg
Tandoori safe&bowl Boneless chicken pieces 100 g | 200g | 300g
High rack For Marinade
& Hung curd 2 tbsp \ 3 tbsp \ 4 tbsp
Multi cook tawa Ginger garlic paste 1tsp | 1%tsp | 2tsp
Salt, red chilli powder, garam masala, chaat masala As per taste
Oil 1 tbsp [ 1tbsp [ 2tbsp
Lemon juice 1 tbsp ‘ 1%2 tbsp ‘ 2 tbsp
Red color (edible) 1 pinch
Method : 1. Wash chicken pieces & mix with all the ingredients of the fafd : 1. o & gasi @ Y IR wEe W aa@l & @y e |
marinade. Refrigerate it for 1 hour. TP HUS P foIy IborRex B arex I |
2. we?ghr:ltvgfdnglszdsciac:lcken pieces. Select category & 2. Rrem & gl E!ﬁ AEFR A S § | o v ao
3. When beeps, arrange chicken pieces on greased tawa 3 Wi | .
apply oil on each piece. Keep the tawa on high rack & 3.4y g TR, B B <SPS P s T9 R FaRed
press start. aﬁmmwmﬁwwaﬁﬁwwww
4. When beeps, turn over the pieces. Press start. 3R Twrid g9
4@@?#\1? fored & gwel B Toe SR W 94y |
tS4 Fish 0.1~0.3kg High Rack For 0.1 kg 0.2 kg 0.3 kg
Tandoori Mt & ct Fish Fillets 100 g 200 g 300 g
ulti cooktawa For marinate hung curd 1 tbsp 1% tbsp 2 tbsp
Lemon juice 1tsp 1% tsp 2 tsp
Ginger Garlic Paste 1tsp 1% tsp 2 tsp
Salt, Red Chilli Powder, Haldi, Garam Masala & Chat Masala As per your taste
Eatable Red Colour A pinch
Method : 1. Wash the fish fillets, mix all the ingredients of marinade fafd : 1. 7B F gFHS! BT €Y, T & T @l BT AT TWE
and coat this mixture to fish filets evenly keep for one ey @ik woel a—cﬂi W G BT § oie § qul Uh
hour in refrigerator. I 5
2. Arrange the fish fillets on greased multi cook tawa. Apply ave & fore ¥ @ @ 3
little oil on each piece. Keep the multi cook tawa on high 2. 75l & TP P A o FHedl Gb T W AR BN |
rack. Select category & weight and press start. YAG ghs W ASI—ATST I o of | Heel b qd Bl &8
3. When beeps, turn the pieces and press start. ¥F R 3@ & | T 74 g gAaR wIE qam |
3.9 GAIE I W THS! B Tl IR W FaT |
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garam masala, chat masala, salt, tomato puree & mix well.
Press start.

When beeps, transfer this mixture to greased tawa, spread
evenly. Keep tawa on high rack & press start.

Serve with tandoori nan.

»>

Category Weight Limit Utensil Instructions
tS5 Mutton 0.3kg Microwave For 0.3 kg
Tikka safe&b0W| Mutton boneless pieces 300 kg
Rotisserie For marinade
Hung curd 4 tbsp
Ginger Garlic Paste 21tsp
Salt, Red Chilli Powder, Haldi, Garam Masala & Chat Masala As per taste
Oil 2 tbsp
Lemon juice 2 tsp
Eatable Red Colour 1 pinch
Method : 1. Wash the mutton pieces & mix with ginger garlic paste, fafy : 1.9 & THS! B Y AR IRTH—ATYA U, TEI, THD,
curd,salt, lemon juice, garam masala, chaat masala, I, TIRE AT, TE WA, ot e uree} # fenm of | 1
red chilli powder. Refrigerate for 1 hour. \ ifﬁ’ Y sy
2.Ina MWS bowl take this mixture, Select category e @ forg A - .
& press start. 2. 74 sl 31 A1gpida 9% a8 F o | 7 gy werd ey
3. When beeps, arrange the cooked mutton pieces on 3. 99 ijﬂTé éﬁ R UH =N ‘WE:T Ed ShS BT ACH | .
rotisserie. Pour some oil on the mutton pieces & press AR &R | HeA B TPl W AT T SR WIS 41 |
start. Serve with nan or roti M AT S B AT RN |
tS6 Tandoori 0.2 kg Microwave For 0.2 kg
Subzi safe&bowl Mix veg - Bhindi, cauliflower, brinjals, mushrooms, potato, paneer cubes 200 g
High rack Or\ion 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
Qil 2 tbsp
Hara dhania For garnishing
Method : 1. In a MWS bowl take oil, onion paste, ginger garlic paste. fafy : 1. AEHNT VG W a9 H T, WIS AR JRG—ATGA B
2. Select category & press start. e o |
3. When beeps, add vegetables, red chilli powder, haldi, 2. 97 gax W T |

3. iy gE 3 W Ao, aret Ad ursey, g, T AT,
e AT, THE 3R A Gl S, ol R fremd sk
wré <41 |

4. 49 GE 7 W 59 s
T R T w9 F Byl & | ad
@G | T A B A1 T IR |
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Category Weight Limit Utensil Instructions
tS7 Shaami 0.1 ~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Kabab Safe&bOW' Minced mutton 100 g 200 g 300 g
High rack Soaked bengal gram 25¢g 25¢g 50 g
& Roasted cumin seeds As per taste
Multi cook tawa Salt, red chilli powder, chaat masala, coriander powder As per taste
Chopped onion 2 No. ‘ 1 No. ‘ 2 Nos.
Chopped coriander leaves A few springs
Oil 4 tbsp [ Y5 thsp [ 1tosp
Method : 1. In a MWS bowl add minced mutton. Sprinkle some water. : 1. AISHIIT AH I8 § Fel ganl Hed STl | et urh s |
St?lect category & weight and press start. ) qif Td o TR IS qaTd |
2. Grlpd Lhe cook:d mult:on,dberr]\lﬁ'al grac:n, cur:nlntseedsl, 2 B Nl A, e T, oFeTaTgH, gfT ey, 6, fd
coriander powder, salt and chilli powder, chaat masala, TSR, TTE T, el G B Al S AT e Wl i
chopped coriander and onion. Make long flat kababs of : y
the paste. | 39 e W AN 3R IS g FAR |
3. Place the kababs on greased multi cook tawa and 3. fhR 9 Pardil @1 et 7l {b T W HARYT FRD
high rack. Press start. BE X $ HW W 3R WIS qa1g |
4. Turn over the kababs and again press start. 4. ParEl P UETEH ART TWIE 41 | !
Note: For binding roll the kababs in maida. e : §igH B oy darel @) dar ¥ oie o |
tS8 | Hara Bhara 0.3 kg High Rack For 0.3 kg
Kabab Mult & Kt Potatoes (boiled & grated) 3009
il cook tawa Peas (boiled & mashed) T 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

flat kababs out of it.

2. Grease the multicook tawa & place on high rack. Now
arrange the kababs on the greased multicook tawa.
Select category & press start.

3. When beeps, turn over the kababs & again press start.
Serve with coriander chutney or tomato sauce.

faf : 1. o iRl &1 v Wy ferer % 9 o | fR gwe gue

DeTd T o |

2.9 G 9 P FH1 FD 818 Wb W I < | 3@ Bl
BT RN B T q9 B W FIRYT TS a7 g IR
WIE @ |

3. 419 G1E <1 R FE] Pl gAC IR GIRT F WIS @ |
gfaT A T A1 ST W @ |1 W |
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Category Weight Limit Utensil Instructions
tS9 Aloo 0.3 kg High rack For 0.3 kg
Tikki & Potatoes 300
Multicook tawa - 9
Boiled peas 1 cup
Chopped ginger 3 tsp
Green chillies 3 nos.
Chopped coriander leaves 4 tbsp
Salt, red chilli powder, garam masala, chaat masala As per taste
Method : 1. Mix boiled potatoes, peas, coriander leaves, chopped fafd : 1. I9a gU arq, weR, gfvn @1 uftw, B g8 o, B9 A,
ginger, green chillies, salt, red chilli powder, garam T, Tl Ad USSR, TRA ATl 3R @E Tl b W7
masala & chaat masala together. Prepare tikkis out of firen of | fR 39 SR fsor 9§ Rf¥wai 941 of |
the mixture. . 2. Rl 31 7edigs a1 WweraRed @R o | A B EE T B
2. Arrange the tikkis on multicook tawa. Keep the tawa on ¢ > .
f IR @ | T IR ®IE 9 |
high rack. Select category & press start. : .
3. When beeps, turn over the tikkis. Press start. 3.4 g g 31 W Rfdwdl 3 geear wiE A |
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Sweet Corner

wWie PR

Category Weight Limit Utensil Instructions
SC1 | Suji Halwa 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
safe glass bowl Suji 100 g 200 g 3009
Ghee (melted) 2 tbsp 3 tbsp 4 tbsp
Water 300 mi 600 ml 900 ml
Sugar 100 g 200 g 300 g
Cashewnuts, Kishmish, Kesar Elaichi Powder As per your taste
Method : 1. In Microwave safe glass bowl take Suiji, add ghee, mix it R : 1. aewre ¥ TR § ol @i, o STeiR U e e |
together. Select category & weight and press start. i 7d qor B we g |
2. When beeps, stir it and press start. Allow to cool. ; T B ;
3. When beeps, add water, sugar, cashewnuts, kishmish, 2.4 W 3l werd N G
kesar, Elaichi powder, mix it well and press start. 3. 919 G < W U, A, Preg, B AT, B gl SR
Stand for 5 minutes. Serve hot. ST 3Bl e ey 3l e S6 | 5 e v |
T W |
SC2 Besan 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Ladoo safe flat glass dish | ["Besan 100 g 200 g 300 g
Ghee (melted) 3 tbsp 5 tbsp 7 tbsp
Powder Sugar 509 100 g 150 g
Elaichi Powder 1/2 tsp 1tsp 1 tsp

Method : 1. In Microwave safe flat glass dish take besan and ghee.

fafd : 1. ArgmrE I wie T e § 96 ok ) o | 9 @ ae gaaR

Select category & weight and press start.

2. When beeps, stir it & press start.

3. When beeps, stir it & press start.

4. Allow to cool. Add powdered sugar and elaichi powder.
Mix it well and make a ladoo of same size.

Note : For binding the ladoo use ghee.

RIE T |

2. 40 TS <7 R §9 el ofR wrE qan |

3.4 G 1 R R R ok wr g

4,391 8 | I IR ST TR el | el e fremd $iR W
IFR & A, I |

e : g diye & Ay el @1 g W |
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Sweets’ Corner

GG

Category Weight Limit Utensil Instructions
SC3 | Kalakand 0.2~0.4kg Microwave For 0.2 kg 0.3 kg 0.4 kg
safe bowl Grated paneer 200 g 300g 4009
Milkmaid 100 g 200 g 3009
Milk powder 2 tbsp 3 tbsp 4 tbsp
Cornflour 1 tsp 1tsp 1tsp
Elaichi powder 1 tsp 1tsp 1tsp
Method : 1. In Microwave Safe Bowl take grated paneer, milkmaid, fafd : 1. qrgpg A% IS H B a1l TR, fAehirs, fics UISsey,
milk powder, cornfloor, Elaichi powder, kesar. Mix well. TP BT IATET AR TATT TSN 3R SR of | 1= R
Select category & weight and press start. e | it wg  ai . ;
2. When beeps, mix it again and press start. o I AN ﬂ% N K I .
3. Garnish with dry fruits when set cut into pieces. 2.0 G 9 R g8 gIN P R werd @@y
3. 9@ W& & W T 3R O N @ 918§ el H IS |
SC4 | Shahi Tukda 0.1 ~0.3kg High rack For 0.1 kg 0.2 kg 0.3 kg
Mi & Bread slices 2 Nos. 4 Nos. 8 Nos.
icrowave - -
safe flat glass dish M!Ikmald 50 ml 100 ml 200 ml
Milk 25 ml 50 ml 75 ml
Sugar 1 tbsp 2 tbsp 3 tbsp
Badam, pista pieces 1 tbsp 3 tbsp 5 tbsp

Kesar, elaichi powder

As per taste

As per taste

As per taste

Method : 1. Arrange bread slices on high rack. Select category

& weight and press start.
When beeps, turn the slices & press start.

wN

Mix milkmaid, milk, sugar, dry fruits & kesar elaichi

powder. Place the bread slices in MWS flat glass dish.

Pour the mixture.
Press start.
Serve hot.

o ks

FAIR WIC @Y |

ﬁﬁm.a@mﬁmaﬁ_gﬁ%ﬁwmﬁ%aﬁuﬁ@am

2. 9y gAE I W RIS 3 gac R ®id 9 |

3. fiewire, gy, A, @

TR A8 B1 STed |
4. e <MY |
5. TRA-TRA TR |

Y 3R AR AT UrSex Aell of |
TATSRIST BT HIZHITT A Tl o T § IR TP FW
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Sweets’ Corner

GG

Category Weight Limit Utensil Instructions
SC5 Kheer 0.1~0.3kg Microwave For 0.1 kg 0.2kg 0.3 kg
safe glass bowl | "l 100 ml 200 ml 300 ml
Seviyan (roasted) 10g 20g 30g
Sugar 509 100 g 150 g
Badam paste 1 tbsp 1% tbsp 2 tbsp
Kesar & elaichi powder As per taste
Method : 1.In a MWS glass bowl take milk. Select category & weight ~ fafl : 1. WIEHIAT A6 919l § ¥ @i | I Td I g W€ <917 |
and press start. 2. 9iu gAE 3 W a9 A AR S1el iR wrd qang |
2. When beeps, add seviyan to the bowl & press start. 3. 919 g1E <9 R M B e, AN, FER AR g
3. When beeps, add almond paste,l sugar, kelsar & elaichi TEeR STdR W 341d | @ Fat A T &R TR AT
powder8f press start. Garnish with dry fruits & serve Gl e ue
hot or chilled. :
Note : The bowl should be filled at ¥ level of the total volume. e : e D Gl AT B TH WA TP AT S AR |
SC6 Payasam 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
safe bowl Broken Rice (soaked for 2 hour) 100 g 200 g 300 g
Milk + Water 300 ml 500 ml 700 ml
Sugar 759 150 g 200 g
Kesar, elaichi powder dry fruits As per taste
Ghee 1 tbsp \ 1% tbsp \ 2 tbsp

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

& cover it.

ST B o |

faftt : 1. Areme A6 e F Y, R gY Aad, gy SR O

2. Select category & weight and press start.

3. When beeps, add more milk, dry fruits, kesar, elaichi
powder. Mix well & press start. Stand for 5 minutes.
Sprinkle kewada jal on it. Serve hot or chilled.

2. 9% U4 oI gAaR W 4] |

3. iy GIE < W B AR Y, G 79, IR, TATA U
31el | el oRE TR wId gamd | 5 fide a% v v € |
IS FR HIST oI s | TRA AT TN TRD W |
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Sweei§’ Corner
CARE

Category Weight Limit Utensil Instructions
SC7 | Mysore 0.3 Kg Microwave safe For 0.3Kg
Pak flat glass dish Beosan 100g
Melted ghee 100 ml
Powdered Sugar 100 g
Milk Ya cup
Method : 1. In a MWS flat glass dish add besan. Select Category RfA : 1. Argepram A aredt # N SR qron w1 gen ARFA B
& press start. el ave fien o |

2. When beeps, mix well & add melted ghee, powdered
sugar. Mix very well while adding. Press start.

3. When beeps, mix well & add milk. Press start.
Allow to cool & cut into pieces & serve.

SC8 Nariyal 0.1 ~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Ki Burf safe bowl Grated coconut 100 g 200 g 300 g
Milkmaid Y, cup 1 cup 1% cup
Milk powder 3 tbsp 4 tbsp 5 tbsp
Ghee 1 tsp 2 tsp 3 tsp
Elaichi powder 1 tsp 2 tsp 3 tsp
Method : 1. In a MWS bowl add ghee & fresh grated coconut. Mix well.  faff : 1. Argehraa 9% arsar # = ok dTom FaT gl RIS @
2. Select category & weight and press start. 3l axE e of |
3. V\:Z:::éips, add milkmaid, milk powder, elaichi powder & 2. T g FIHR e T4 |
4. \F;Vhen beeps, remove & spread the mixture onto a greased 3 i?éﬁ:fq?ﬁ w . fie® arse, ISSY STeAdy

thali & allow to set for 1 hour. Cut into rectangles &
store in a air tight container

9 G I W R M IR Ry ot § g9 fasor o
el < SR W & forg 9 B d% @ ve & | AER gFel
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Sweets’ Corner

GG

Category Weight Limit Utensil Instructions
SC9 | Sandesh 0.2~0.4 kg Microwave For 0.2kg 0.3 kg 0.4 kg
safe bowl Paneer (grated) 200 g 300 g 400 g
Milkmaid 509 759 100 g
Rose water 1 tbsp 1Y% 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.

Mix well.

2. Select category & weight and press start.

3. When beeps, stir well & press start.

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

TrARR el X8 Al of |
2. 97 T4 I gAaR WIS T4 |

3. 4" FAT$ <7 W IRl avE Fay SR WE @ |
4,391 B9 < | Af 1 fiem & O 39 ARe FUS # w@aR
20 fiFe I el Xew < | s & Tt 91 of &R 9=

Y : 1. g 9% TS F war gon TR, @At iR fiehie

AR USSR 3R @ g AR § o o |
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Chatpat Corner

IeUC B

Category Weight Limit Utensil Instructions
CcC1 Apple 0.3 kg Microwave Safe For 0.3 kg
(‘I:'ﬁmtato Glass Bowl Apple pieces 100 g
uiney Tomato pieces 100 g
Green chillies, Salt, Sugar As per your taste
Qil 2 tbsp
For Tempering : Rai, Jeera, Hing etc. As required
Method : 1. In a MWS glass bowl put apple, tomato and keep it in ¥ : 1, aepre 35 WK TR § T 1 THRR S 3R S9 3ﬂ'cFT #
Microwave. Select category and press start to cook. @S| q FIR THT & for wre €ard | §ig W IR
When it gives a beep, remove and grind it in a mixer. frprer) BgeR 3 G4 o | TP 37 AISHRG A% o W ﬁ
In another MWS glass bow! add oil and tempering and 3 aR f o . =
press start. When it gives a beep, add ground mixture $P1 S . S| q ¢ w, fo
and press start. Garnish with chopped coriander. ga s Srel SR RerE Ay | B §Y W Ui ¥ Wy |
Ccc2 Lemon 0.3 kg Microwave Safe For 0.3 kg
Pickle Glass Bowl Lemon pieces 150 g
Sugar 150 g
Chilli powder, Salt As per your taste
For Tempering : Rai, Jeera, Hing etc. As required
Method : 1. Cut lemon and remove seeds. In MWS glass bow! fafd : 1. Figait &1 drewx STB it B FETE < | AEHIT 9B
add lemon pieces, sugar, salt and chilli powder. R aed § A & gre, AN, THE iR frd TR Sl
Select category and press start. Store it in a bottle . e_ . s R
after it cools. Sl ﬁ “ & ) 71 38 W R
SY dIae #§ WA 3@ § |
CC3 | Mix Veg. 0.3 kg Microwave Safe For 0.3 kg
Pickle Glass Bowl Mix Vegetable (Cauliflower, Carrot, Radish, Shalgam, Green peas) 300 g
Lemon juice 2 tbsp
Salt, Chilli powder, Salt, Sugar, Pickle Masala As per your taste
Qil 2 tbsp
For tempering : Rai, Jeera, Hing etc. As required
Method : 1. In a MWS glass bowl put vegetables cut in long strips. fafer : 1. wgpEg A% R a6 § o ufgd § B gg qfesai @1
Cover and keep it in Microwave. Select category and STel 3R PR 3 A v ¢ | 91 TR U B Iy wrd
press start to cook. When it gives a beep, remove. . ; B . 5 3
In another MWS glass bowl add oil and tempering and &Y | 4 RN éjﬁﬂ?, e dl Wg; . Akl
press start. When it gives a beep add masala, sugar, Y qr3e o SR ded vl g 3_5 KN m‘ ikl g g
salt. Add vegetables to this when it cools. Mix well and T R FAE, A, 6 S | fiR 39 81 W 3w ua g
store it in a fridge. wfesTal 1 STt < | 3T dRE e R b § @ § )
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Chatpat Corner
YeUe B

Category Weight Limit Utensil Instructions
CC4 Pizza 0.3 kg Microwave Safe For 0.3 kg
Sauce Glass Bow! Tomato 200 g
Onion 1 No.
Salt, Sugar, Ajwain, Oregano, Basil leaves As per your taste
Garlic pods 7-8 nos.
Oil 2 tbsp
Method : 1. In a MWS glass bowl put oil, tomato, onion, garlic pods fafd : 1. g 9% W™ TR ¥ 99, TRy, 9, TEG B Hferat
and keep it in Microwave. Select category & press start SR AT F IR ¥ § | T AR uh & fory e g9 |
to cook. When it gives a beep, remove and grind it in 4 5 R ok B P S 5
a mixer. Now add salt, sugar, ajwain, basil leaves. g 5; W, q= S
Keep it in Microwave and press start. When it gives a b, A, rTarE, Jerdl @ U STel 3R g § @R wIe
beep, the sauce is ready. <aTg | d17 G < W A TR B S |
CC5 Tomato 0.5kg Microwave Safe For 0.5 kg
Sauce Glass Bowl Tomato 500 g
Onion 1 No.
Chilli powder, Salt, Sugar As per your taste
Chopped ginger and garlic 2 tbsp
Garam masala 1tsp
Method : 1. In a MWS glass bowl put tomato pieces, sprinkle some water. fafYy : 1. AT A @ qSA H G §Y A I, 2ArST U 5 |
Cover and keep it in a Microwave. Select category & press THAY AT A W & | T AR GhA B oy Wi gard | iy
start to cook. When it gives a beep, remove and grind itin a ﬁ:ﬂ'&‘ N R AR PR fwER § 6] o | Prreay a1
mixer. Strain it. Again keep this in a Microwave and press start. T i . = -
When it gives a beep, add salt, sugar, garam masala and mix | i % W THD,
well. Again keep it in Microwave and press start. AT SIBR 37l aRE e | gaT siigd # ¥ SR WIE gan |
CCé6 Masala 0.3 kg Microwave Safe For 0.3 kg
Chutney Glass Bowl Chana Daal, Urad Daal 150 g each
Grated dry coconut 1009
Sesame, Salt, Sugar, Turmeric, Dhaniya powder,
Jeera powder, Curry leaves, Methi seeds As per your taste
Qil 1tsp
Method : 1. In a MWS glass bowl put daals and keep it in Microwave. fafd : 1. AEHT B T IS H Al BT STAPR M H G | I
Select category & press start to cook. When it gives a beep, FAGR TH & folg WIE Ta1¢ | 99 FAE I R e
remove. Add the rest of the ingredients and keep it in o | A ) e g o) MR aiee ¥ v § sk werd
Microwave and press start. Remove, cool it and grind it . PrpTeaR g2 T dv T freee § g &
in a mixer. This chutney can be served with Idly, Paratha 3| dTER T sel . | 5
or Rice. FeAl FSl, WRIST A1 TG B A W FHd ¢ |
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Chatpat Corner
YeUe B

Category Weight Limit Utensil Instructions
CC7| Gongura 0.3 kg Microwave Safe For 0.3 kg
Chutney Glass Bow! Gongura 300 g
Chopped onion 1 no.
Chopped green chillies 5 nos.
Mustard seeds 1 tbsp
Oil 1 tbsp
Salt & red chilli powder As per taste
Method : 1. Grind all the ingredients together except mustard seeds & oil. fafd : 1. = B T 8R dd @1 vree) 9t IEil B e A
2. In a MWS glass bowl add oil & mustard seeds. Select category G of |
& press start. HTSHIg T ArSe Tt ; it
3. Mix the grind ingredients with the mustard seeds & serve. 2 : QTEB T SR F A
3. f=f g8 wminl @1 Wl & T & A e o ol W
CC8 | Coconut 0.3 kg Microwave Safe For 0.3 kg
Chutney Glass Bowl Fresh grated coconut 3009

Chopped green chillies 2 nos.
Chopped giner Y1 tbsp
Roasted split gram dal (optional) 1 tbsp
Salt As per taste
For tempering
Qil 1 tbsp
Mustard seeds Y5 tsp
Broken dry red chillies 1no.
Curry leaves Afew

Method : 1. Grind grated coconut, chopped green chillies, ginger,
roasted split gram dhal, salt together in a blender.

2. In a MWS glass bowl add oil, mustard seeds, broken
dry red chillies, curry leaves. Select category & press start.

3. Pour the tempering over the chutney & serve.

fafy :

1. 9T gl TRAA, BT g8 0 e, e, gt ol o g8
= P A A THE BT T AT A< 7 4 o |

2. ISP A 4 a9 I, WAl B 4, ¢ g3 gl
o e, F) T STl | 9 gaex I qan |

3. TSP Bl gl & FIR SAPR W |
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24 Hours

24 39

1. Breakfast (bF)

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

4. Bakery (bA)



Breakfast

TPHRE

Category Weight Limit Utensil Instructions
bF1 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 fafd : 1. 9 WIRE W Ao Y, G B UG 99, S gE At
chopped vegetables, sprinkle grated cheese. e AR BT g TR e | R qud e vesd ¥ oh o |
Cover it with the other bread slice. el 3 : -
2. Keep the sandwich on high rack. Select 2 ?jﬁwaaj?r Al 3 EE X DGR | T T T S
category & weight and press start. . . .
3. When beeps, change the side of the sandwich & again 3. i G A W, G F geie § SR gaw @ wrd @ |
press start.
bF2 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
Oil 1 tbsp 1% tbsp 2 tbsp
Rai, jeera, hing, haldi, curry leaves As per taste
Chopped onion 1/2 cup [ 1cup [ 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 fafd : 1. AgpIaa A® I8 § dw, WL, O}, B9 w1 STl | i v
category & weight and press start. Ao AP T 9T |
2. \é\g::sbtz?fs, add onion, green chillies, hing, haldi. Mix & 2 F 3y tl? e, & B, S e wedt Rre
3. When beeps, add washed poha, salt, red chilli powder, 3R wE T |
3. @9 FAR < W gl g I, T, A e USSR, TRA

garam masala & sugar. Mix & press start. Squeeze lemon
juice. Garnish with grated coconut & hara dhania & serve.

e R A STet o) fieax wrd qa | g B ™=
s | S0 gu TRT R &1 9 & AR W |
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Breakfast
TPHRE

Category Weight Limit Utensil Instructions
bF3 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
Qil 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. | 3Nos. | 3Nos.
Rai, jeera, hing, curry leacves, urad dal As per taste
Lemon juice As per taste
Method : 1. Ina MWS bowl add oil, rai, jeera, urad dal, green chilli, fafd : 1. AT A% IV H U, WE, ORI, IS a1, 2 A @R
2 glgliégiéav;/ee”or & weight and press start. ol Tl e e < |
3: When beepgs, gdd onigns, stir \Zell & pre§s start. 2. @ Td aor N e m‘ .
4. When beeps, add water, sugar, salt, lemon juice. Mix 3. 419 A ¢ W, WIS STl SR I T Tl eI @y |
well & press start. Stand for 5 minutes. 4, §9 gAE < W, g, A, 96 SR A 7 Sraaw st
e e ok = gar | 5 fiee 9% @ jE S
bF4 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. In a MWS bowl, add dalia & ghee. Mix well. R : 1. Agpid I aSd § el of SR See) 3 avE e |

2. Select category & weight and press start.

3. When beeps, mix, add water, sugar or gud, elaichi,
powder/nutmeg powder, cashewnuts. Mix well &
press start.

Stand for 5 minutes. Serve with hot milk.

Note: If you are using gud for sweetness then add

nutmeg powder & add elaichi powder if using sugar

for sweetness.

2. 97 U4 g9 AR WIS 9T |

3. g gIE I W, g, AN A1 IS, A URseR / SR
TIPSR AR PIo| STefa 3728 ave e 3R wre qang | 5
e O% 31 61 < | TRA qU B W W |

die : Ife & Ao @ fory s gwIHe ¥ w8 & a el

qIeeY Sel 3N 99 AR @ fory A STt ar sorae urgsy

FT ST BV |
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Breakfast

TPHRE

Category Weight Limit Utensil Instructions
bF5 Pongal 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
safe glass bowl Rice (soaked) 50 g 1009 1509
Moong dal (soaked) 25¢g 509 759
Water (Hot) 300ml 500ml 700ml
Jaggery(grated) 100 g 200 g 300g
Ghee 25¢g 509 759
Elaichi powder Yatsp Y2 tsp Y2 tsp
Dry fruits As per your taste
Method : 1. In MWS bowl put ghee , soaked Rice & Moong dal. Select faf - 1. HIgHhIdd W qreel H H, WA [RCIGE] 3R 1331 el o |
category & weight and press start. i vg gor AR =TE 24U |
2. When Beeps, add hot water, cover it an_d press start. . 2. 919 W 9 IR T ) SAPR TP © 3R WIS g4I |
3. When beeps, remove cover add all the ingredients and mix 3. iy TS I W gab gerdR AW wHEE s € o
well press start. Il o My Wi &d |
bF6 | 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 300g
Qil Y2 tbsp 1% tbsp 2 tbsp
Rai, salt, lemon juice, chopped green chillies As per taste
Potatoes (boiled & chopped) 1 No. \ 2 Nos. \ 3 Nos.
Coriander leaves Afew springs
Method : 1. In a MWS bowl add oil, rai, green chillies. Mix. fafYy : 1. wrespraT A arSe # e, W, w4 fre srerey Fem] | 9 vl

Select category & weight & press start.

2. When beeps, mix, add boiled potatoes, soaked sago,
coriander leaves. Mix & press start.
Squeeze lemon juice & serve.

o FAPR WIS T4TY |

2. 919 gAg 37 R AT 3R Il gY M, RT3 AgET,
affan @ afiri sTaer e ik werd qand | g w1 fErs
PR IR |
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Breakfast
TPHRE

Category Weight Limit Utensil Instructions
bF7 Paneer 0.1 ~0.3kg High rack For 01 kg 0.2 kg 0.3 kg
Sandwich Bread slices 2 nos. 4 nos. 6 nos.
Grated paneer 100 g 150 g 200 g
Chopped onion 2 tbsp 3 tbsp 4 tbsp
Cheese spread 2 tbsp 3 tbsp 4 tbsp

Salt, pepper & mustard powder

As per taste

Minced ginger

As per taste

Method : 1. In a bowl mix grated paneer, chopped onion, cheese

spread, minced ginger salt, pepper & mustard together.

L

the other slice. Keep the sandwich on high rack.
Select category & weight and press start.
When beeps, change the side & press start.

bl

Spread the mixture on one bread slice & cover it with

fafd : 1. asa d A1 g TR, A g8 W, A DS, BT A
3eRD, TG, d iR wxal va ey e o |
2. 93 EE R A0 3 BN qEY WIeH F TP < | 37

39 Jsfaa @1 B ¥b B HW W ¢ |

3. 77 vd goid geeR wId @ |
4. 99 FAE <7 W, AsfdF B g WTIE @ |
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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
e

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 mi
Microwave Curd 2 tbsp 3 tbsp 4 tbsp
safe bowl Green chilli & ginger paste 1tsp 1% tsp 2 tsp
Microwave Salt. & sugar. 1AS per taste .
safe idli steamer* Fruit salt / Mitha Soda 1/8 tsp Va tsp Va tsp
Qil, rai, curry leaves, water For tempering
Grated coconut For garnishing
Yellow colour / Haldi As required
Method : 1; Mix besan, curd, sugar, salt, water, green chilli-ginger fafyr : 1. 999, <&, 9, TS, T, & d-—eeRe tve, dien T, 3R
paste, yellow color, fruit salt together. Mix well. Keep for e Glee B UH Q1Y ared] dave e of | 5-10 e a@ & |
5-10 minutes. Ny R :
2. %701 BY AISHIAT AP Fele 7o 7 # el | IR § % By
2. Pour the mixture in MWS safe flat glass dish. Add %z cup . ; s
water to the steamer, keep the flat glass dish, cover. Select 31?31,_ IU%E fear B !
category & weight & press start. SETe .
3. When beep, in another MWS bowl add oil, rai & curry 3. 90 Gl & W, TR AGHIIT 6 I8 H e, W, HN g7l
leaves & press start. Add some water to the tempering. TAPR WIS TETY | TS # 01T Uil Ted |
4. Add this tempering to the dhokla & cover. Stand for 5 4. TSH P bl H TP @b © | 5 e dd @1 & < |
minutes. Garnish with grated coconut & serve. H Y RIS A FAH W |
Note : chlthert:p sugar to water & dissolve before adding to e aed S & qe g § 2 - o & |
pering. o STePR
* Provided with Start Up Kit.
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Snacks

e

2. When beeps, add murmura. Mix & press start.
3. When beeps, add roasted peanuts, salt, chaat
masala & serve.

Category Weight Limit Utensil Instructions
Sn3 Peanuts 0.1 ~0.3kg Microwave For 0.1 kg ‘ 0.2 kg ‘ 0.3 kg
safe flat glass dish| |"peanuts 100 g | 2009 | 3009
Qil Few drops
Method : 1. In a microwave safe flat glass dish add drops of oil, fafd : 1. ATHIdT AH el TN U F et A IR e
peanuts. Mix well. bR IS TR el of |
2. Select category & weight & press start. 2. i wd gor TR e Ty |
& Serve lai or with chaat masas. 3. 910 g &Y W e ok T |
4. |11 AT AIE FES B G W |
Sn4 | Murmura 0.1 kg Microwave For 0.1 kg
safe glass bowl Murmura 100 g
Roasted peanuts As required
oil 1 tbsp
Jeera 1 tsp
Salt, chaat masala As per taste
Haldi Vatsp
Method : 1. In a MWS glass bowl add oil, jeera, haldi. Select R : 1. 7EHd A6 T I8 H Ao, SIRI, el orel | a1l
category & press start. TR wTE T4 |

2. 49 G <1 W IR St AR AR ®ie @ |
3. 99 A <1 W YN g8 GHeH, T, 9 qATl STel
IR R |
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Snacks
o

Category Weight Limit Utensil Instructions
Sn5 Chana 0.1~0.3kg Microwave For 0.1kg 0.2 kg 0.3 kg
Chaat safe bowl Kala chana (soaked overnight) 100 g 200 g 300 g
Water 250 ml 500 ml 750 ml
Oil 1 tsp 2 tsp 3 tsp
Jeera, hing 1tsp 1% tsp 2tsp
Chopped onion Y5 cup 1 cup 1 cup
Boiled potato 1 no. 2 nos. 3 nos.
Salt, red chilli powder, chaat masala,lemon juice, imli chatni As per taste
Method : 1. In a MWS bowl add soaked chana, water & cover. Select fafd : 1. FEa 9% aed F REl 3R U SR &® & | @ v o
category & weight and press start. TR W g4 |
2. When beeps, remove & drain water from the chanas. In a MWS 2. 40 G & W AR FdeeR g B aR e BT < | Agmied
bowl add oil, jeera, hing & chopped onions and press start. A% a9 § qa, WIR1, €7 AR FE gF A SR I G4 |
3. Add bqle_d char]as, salt, red chilli po_wder, chaat masala, lemon 3. S9al oy T, T, <l A YIS, AIe HATe ;ﬁi <4, el FeH)
juice, imli chatni, chopped onion, boiled potato. 3 53 o, S0 T 3T SR Il TRE BT @R W |
Mix well & serve.
Sn6 Paneer 0.1 ~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Bhurji safe bowl Paneer (mashed) 100 g 200 g 300 g
Oil 1 tbsp 1% tbsp 2 tbsp
Chopped capsicum 1 no. 2 nos. 3 nos.
Chopped onion Y5 cup 1 cup 1 cup
Coriander leaves A few sprigs
Coriader powder, jeera powder, red chilli powder, salt As per taste

Method : 1. In a MWS bowl add oil, onion & capsicum. Select

category & weight and press start.

8

2. When beeps, mix well & add paneer, coriander leaves,
coriander powder, jeera powder, red chilli powder & salt.

Mix well & press start.
3. Serve with toast or wrapped in roti.

AR TIE T4 |

2. 99 G < W s /e fames TR, g afw, afven oee,
ORI USSR, @lrel el R SR e STel 3l @RE Meler wRE

|
3. TRE & WY W A7 9 F A |

. WEpIad A% a1Sel A d, @ AR e B st | @l vl e
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Snacks

e

Category Weight Limit Utensil Instructions
Sn7 Khandvi 0.3 kg Microwave For 0.3 kg
safe bowl Besan 100 g
Water 1 cup
Curd 1 cup
Salt As per taste
Green chilli & ginger paste As per taste
Chopped coriander leaves A few sprigs
Rai seeds (spluttered) Y2 tsp
Grated coconut As required
Method : 1. In a MWS bowl mix besan, water, curd, salt & green fafd : 1. Wgwaa A% IS A IAH, U, <&, b, 89 A iR
chilli & ginger paste together. Mix well. Cover. 3ERP YT Pl U A1 AT &b ¢ |
2. Select category & press start. ;
3. When beepgs, sytir \A‘/)ell & press start. 2.7 BN FTE A | .
4. Spread the batter on a greased smooth flat kitchen 3. 410 g 1 W Il WE fReadR wWie & |
slab. Allow to cool, cut into lengthwise strips. 4. TR 507 B Fue fHaT Wid W dd AMBR Bl & | TSI
5. Roll the strips, garnish with spluttered rai, coriander BN ¢ 3R o= ufgal | @rc |
leaves & grated coconut & serve. 5. ufedt @ e, <, aftvar @ oRmE oIk B B aRTe
WY 3R RIS |
Sn8 Spicy 0.1~0.3kg Microwave For 0.1kg [ 0.2kg [ 0.3kg
Baby Corn safe bowl Baby corn (cut lengthwise) 100 g | 200g | 300g
Lemon juice As per taste
Sugar, salt As per taste
Oil 1tsp \ 1% tsp \ 2tsp
For paste
Chopped coriander leaves 1 cup 1% cup 2 cups
Chopped ginger Y2 tsp 1tsp 1% tsp
Garlic cloves 1 no. 2 nos. 3 nos.
Chopped green chillies 1 no. 2 nos. 3 nos.
Chopped onion Y. cup 1 cup 1 cup
Cumin seeds As required

Method : 1. Grind chopped coriander leaves, ginger, garlic cloves,

green chillies, onion & cumin seeds together to prepare

the paste.

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

3. Allow to stand for 3 minutes.

fafr : 1. 7 g8 afva A oRRw, oews, dEgd i, &9 A, @ sk

Forargd @ ol U Wi R IRe JAR AR o |
2. WIZHIAd AE 99l H ddl, 9 i, AN, THP AR e Srerdw
) TRE el of | ghax W 3R ao g ok werd qan |
3. 3 e & <@ W& T
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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. fafr : 1. el F1 I RE Bedr SAH THS, A R uftwr @
2. Add oil, tomato & onion to MWS flat glass dish. Select fRmi STet |
category & weight and press start. ; S
3. Whe% t?éeps, a%d the e‘g);g mixture. Cover & press start. 2 ma—d AP eI Ty e vﬁ e, SHIR R A ST |
Allow to stand for 3 minutes. @ gd aor G R’Tc‘ SSUL . .
3. 99 FAE & W, A & A1 FI el | THIR W T@ |
3 e 9% <@ &
CF2 Noodles 0.1~0.3kg Microwave For 0.1kg 0.2 kg 0.3 kg
safe bowl Noodles 100 g 200 g 300 g
Water 400 ml 800 ml 1200 ml
Oil 1 tsp 2 tsp 3 tsp
Vinegar Y2 tsp 1tsp 1tsp
Soya sauce Y2 tsp 1 tsp 1 tsp
Chilli sauce Y2 tsp 1tsp 1tsp
Mix Vegetables - Cabbage, capsicum, carrot, freanch beans etc. Y2 cup Y2 cup 1 cup
Salt, sugar, kali mirch powder As per taste

Method :

1. In Microwave Safe Bowl take noodles, water, oil. Select
category & weight and press start.

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

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

fafd : 1. wEwIdE 4% T9a F Jeow, TR, 07 <ol | a1 T4 a9 e ®IE qa |
2. @ 9 GE T A oA @ FES AR FR A I8 I Sl | A T
9 ¥ 1Sl A A9 AR T T g8 Wi Irel, AR wWREER Ria,
e, foreht we, sRfme), e ok P o ¢ | w=IE qag|
3. Q7 GIE < W TS ol AR o e fara) wiE | - W |
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Child's Favourite

=l @ q999<

Category Weight Limit Utensil Instructions
CF3 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 300 g
Mix fruits (Pomegranate, cucumber, apple) Y2 cup 1 cup 2 cup
Salt, red chilli powder, chaat masala, lemon juice As per taste
Method : 1. Inta MWS&DOV\{I i(ti(ésome wtatir & sweet corns. Select R : 1. AEHIAT I IS § BB U AR We s Sl | 7wl
category & weig press start. T AR wTE T@m |
2. Transfer the corns in a bowl add mix fruits, salt, red . . R | R
chilli powder, chaat masala, lemon juice. 2. 3 @ a9d J s y Akl . v, el
Mix well & serve. [EERISSHEICR NI 3 g, X8 STl |
el TRE ey RN |
CF4 Pizza* 0.3 kg Low rack For 0.3kg
& Pizza base 1 Big Pizza base
High rack Topping 3 tbsp
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.

2. Spread pizza topping on pizza base, spread chopped

vegetables on it. Sprinkle grated cheese.

3. When beeps, place the pizza on low rack & press start.

4. When beeps, transfer the pizza on high rack & press
start.

. Tgd T A & fay @ g iR werd gt |
ﬂwﬁ%wﬁw%\sﬁwﬁgﬁm

* Do not put anything in the oven during Preheat Mode. / NIl HI$ & 3R @15 ¥t ag 3laT & 1R 7 T |
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Child's Favourite

gl @ q99<

Category Weight Limit Utensil Instructions
CF5 Garlic 0.3 kg Low Rack For 0.3 kg
Bread* Bread slices (French Bread) 4 pcs
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. o, leg P Y, T, Frell A $T g€ qAT AR
together. Apply this mixture to both sides of bread slices. B T A1 el of | 39 A0 31 98 Wil & qFl e
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. 3.4 g:ﬂg‘ T W S W Bl ol ¥ & FIW W AR WIS gat |
e : Mied 8 T B oY B TS BT S BN |
CF6 | 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 % 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 mI [ 1200 ml
Lemon juice As per taste

Method : 1. In a MWS bowl add oil, rai, chana dal, curry leaves,
chopped onion. Mix & select category & weight and press start.
2. When beeps, mix & add tomato. Press start.
3. When beeps, mix & add vermicelli, water, salt, red chili
powder, haldi, garam masala. Press start. Stand for
3 minutes.
4. Squeeze lemon, mix & serve.

R : 1. TEPaT 9% q- F qd, TE, T <, B9 U, B g
TS BTt | feaR @ v 9o g ok Wi g4 |
2. §iu gag 3 W, A 3R THER STadR I g |
3. 410 g 37 W, e ofR Afl, urh, e, ara e e,
Bod), TRA AT STeldR WIe <@g | 3 e a% & e |
4, g Frargar e ok wIw |

* Do not put anything in the oven during preheat mode (Pre-h). / Hi—€ic s (Pre-h) & R @1 1 a%q 39" & << 7 3 |
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Child's Favourite

gl @ q999<

powder, milk powder, bournvita. Select category
& press start.

2. Allow to cool. Make balls out of the mixture. Roll out the

balls in the grated coconut.

3. Keep in refrigerator for half an hour.

Category Weight Limit Utensil Instructions
CF7 Cheesy 0.1 ~0.3Kg Microwave safe For 0.1 kg 0.2 kg 0.3 kg
Nachos flat glass dish Nachos 100 g 200 g 300 g
Grated cheese Y cup 1 cup 1 cup
Pizza sauce 4 tbsp 5 tbsp 6 tbsp
Chopped onion, tomato 1 cup 1% cup 2 cups
Method : 1. In a MWS flat glass dish add nachos, chopped onion, Y : 1. 9P P Tole N ¥ F AN, e gg o], THICY,
tomato, pizza sauce & grated cheese. Select category ~ < 4 : ;
& weight & press start, IS i 3R FE1 g3 TR o | ¥ vd gu geeR wid & |
CF8 | Chocolate 0.3 kg Microwave safe For 0.3 kg
balls glass bowl Milkmaid 1 cup
Marie biscuit powder 1 cup
Milk powder Y cup
Bournvita Y. cup
Grated coconut Y2 cup
Method : 1. In a MWS safe glass bowl add milkmaid, marie biscuit A : 1. qrEHdT I o} a8d § Meave, 98 fiRee TSR, fied

USSR, AffIeT STl | PR WIS S |

2,391 8 & | TR A5 9§ BRe-BIE Mol AR R | fiR 99 el
B T gY AR F A |

3. 31 B & fo Xfhorer # @ 9
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Bake

Category Weight Limit Utensil Instructions
bA1 Brownie* 0.3 kg Low rack For 0.3 kg
X 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. I3 § SIAPR 5] dE W Be of | A, Dbl ISR iR
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 I | 99 Y g R T .
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. A A < W TR Frepred o |
bA2 | Cheese* 0.2 kg Multicook tawa For 0.2 kg
Straw L & ‘ Maida 100 g
ow rac Grated cheese 25¢g
Butter 50g
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

8

. e, 9T UeeR, el uesR @R i uresR @ B | Hgl,

S

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

2 c.m. roti and cut thin strips. Twist them and put in the
multicook tawa.

Select category & press start. When beeps, put the tawa
on low rack. Press start to bake. Remove when it gives
a beep.

T R e Tan | i A 3 W 99 31 oA ¥ @

ARG 3R A I8 § STAdY Sl B URGl § 79 qD
TR W9 % I8 IS b F96Y 7 8 WY | JARH a1 g9
% forg ofrer @ g1 urlh e | s Vo . & 1 ae
AR uaelt ufgdi e | fR S Yoar Aciind a9 § W™ |

X6 W@ | A9 96 3 B forg wrd garg | g gag <
wR R e o |

* Do not put anything in the oven during preheat mode (Pre-h). / fi—€le e (Pre-h) & SR @I 1 a%q 39 & <% 7 3 |
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Bakery
LGl

Category Weight Limit Utensil Instructions
bA3 Muffins 0.3 kg Low rack For 0.3 kg
) Maida 200g
Metal mufin 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 bowlladd powdered AR : 1. a7 3R AT UER B B | Exd R TaET P aed §
sugar and bt nd bt el Add mace, sssence ST ) T e 31 7 S 1 3 P | o
water. Pbur in to the greased muffin tray and sprinkle a TR A gL A Tl STl | %‘w Gl §§ AT & R
chopped almonds / walnuts. STl 3R Be gy areH,/SrENe Bed < .
2. Select category & press start. When beeps, put the tray on 2. T AR REIC &AM | 419 JAE & W L DI AT H Al b
low rack. Press start to bake. Remove when it gives a W | 3@ 9F T B oy WE T4 | fiu A W W
beep. qrex ATl |
bA4 Jeera” 0.2 kg Low rack For 0.2 kg
Biscuits ) Maida 120g
Multi cook tawa Powdered suger 509
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

:

powdered sugar and butter and beat well. Add maida,
jeera powder, ajwain and make a soft dough with little

water.Roll a thick roti and cut cookies with the cutter.

Prick with a fork. Arrange on tawa.

2. Select category & press start. When beeps, keep the tawa

& press start to bake. Remove when it gives a beep.

Allow them to cool.

. %1, Af6T USSR AR WIS B o | 1 IR AaET arsd A

JTAFR I TWE Be o | 7, SIRT USSR, IoTagT STAd
A U & WY JAH $F 91 of | SEH T AT AT 9
o 3R =1 A BIC-BIE GBI B o AR B BT < |
Tq W TR N |

. T AR @I T | 99 GAR & W T FI Agbrad J

T IP PR P folg WIS gamg | 99 g8 1 W
qrex feTe of SR e B
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Bake

milkmaid and butter and beat well. Add maida, essence
and mix well. For spoon dropping consistency add milk
or water. Divide the mixture in 2 parts. Add coco powder
in 1 part. Put the plain batter and coco batter alternately
in the tin. Run a spoon through the batter only once.
Select category, press start. When there is a beep put the
metal cake tin on low rack. Press start to bake. Remove
when it gives a beep.

Category Weight Limit Utensil Instructions

bA5 Marble* 0.3kg Metal Cake Tin® For 0.3 kg
Cake & Maida 150 g

Low Rack Condensed milk 150 g

Butter 100 g
Soda Bicarb 1/2 tsp

Baking powdr 1tsp

Vanilla Essence 1tsp

Coco powder 2 tbsp

Method : 1. Sieve maida, baking powder and soda. in a bowl add A : 1. ¥e7 &R BT urSeR &R Gl Bl B | fHedirs &R 7araT

e o | T7E ¥ AR R §Y g8 A1 U STed | 59 s
31 QR § 9| va R § Pl USSR <6 | e o
3R B ol FAE: T & orx 1t | R v AR ol B

A A R AAT | G AR WCIE @I | G FAR o W

ool BF o7 BT Al ¥ W W | 9% IR $ WIe 41|

A0 G T W AR FH o |

* Do not put anything in the oven during preheat mode (Pre-h). / Hi—&ic s (Pre-h) & 3R @1 0l avq 3las & << 7 ¥ |
© Not provided with LG Start Up Kit. / LG T1€ amg fe & @t & < ol |
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Bakery
LGl

1
2
3
Fi? 1 Fig. 2
N
Fi?S Fig. 4

Category Weight Limit Utensil Instructions
bA6 Patties 0.3 kg Low rack For 0.3 kg
. Maida 300g
Multi cook tawa Salt 112 tsp
Cold fat (Butter or margarine) 150 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 & put tawa on low rack and press start.

fafdy :

1.3 BT THEG B WA B of | It B AT awraR W 7 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. fiR 39 dliT B A & B B FW % om B A F
SEATIDR B AOR H Iof | 7 D G A Pl IR BIE-BIC

P4 P, 9 W Al $ 31 fEE 9 B SR W | T
et W @ B <

i & fAgrs wi &) N arell A B FW B R®E A

ol ol foms & wmE A (R 2) | fowm @
aﬂﬁa%%qﬁﬂgéngaﬁwaﬁsﬁ?m\

AR SR B IR @Y

Ealsceau

@Z”ﬁ“ﬁ

3.

124%

TR Uele, ﬁ?@ﬁ%‘aﬁaﬁav—dmﬁww
e RAferT AF gRT Ae—2S ok W <a1Y | gdhaw 5-10 fire
TP et # 1 I | TR W P Be b I8 WM B q
QUERIY &R I 30 e q@ I AW |
5. dl 1 B A § 9o AR Wiad P Y AR NY B RE
H1S | 4 9T B g TR TR BN |
Eul WIE Za | 99 AR 31 R W FI a9 R AR
ISP qd B ol W B SR W IR T 910 |

4.

6.
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Bake

Category Weight Limit Utensil Instructions
bA7 | Nan Khatai* 0.2 kg Multicook tawa For 0.2 kg
& Maida 150 g
Low rack Suji 50 g
Powdered sugar 85¢g
Vanilla essence 1tsp
Butter 100 g
Almonds & cashewnuts Afew
Method : 1. Cream the butter & sugar together till it turns fluffy. R : 1. 7o R AN F 7 AT FERR BN TH BT |
2. Add vanilla essence followed by maida & suji. 2. HaT 3R GOl STe & 91 aeiell 391 el |
3. Make a dough out of this mixture. 3. 39 38101 ¥ UP oifer 991 of |
# ol eutamedium sced bl & put cashiowut onthe 4. arar % 9 7 o 10 & e v < ¥ o
on low rack. Keep aside. ﬁqjj;—\{ AR TR | 79 B A P WG T
5.2\7:? g?ézgs;osréilpress start. When beeps, place the 5. o o eré T | A W 3w B ik
Tqm |
bA8 |Whole Wheat| 0.3 kg Low rack For 0.3 kg
Cookies & Whole wheat flour 200 g
Multi cook tawa Brown suger 1009
Granulated sugar 50 g
Butter 100 g
Egg 1 No.
Vanilla essence 1/2 tsp
Baking powder 1/2 tsp
Method : 1. In a bowl cream brown sugar, butter, granulated sugar fafd : 1. TFaR, FaEd 3R TFER A U Y a8 § FFER B9
together and beat till fluffy. Add egg, vanilla essence, TP B | AUS, el 37, IfhTT ISR Siel | 3R o ¥ amer
baking powder. Finally add flour and make a soft dough. STeihR JelTgH Sl 41 of |
2. Roll out the dough and cut with a cookie cutter. 2. fR e @ SR aﬁ PR F BIE o |
O oar o oo o se 5.7 g e 0 g 21 gt )
. : EASCESY SR | Qe |
start to bake. Remove when it gives a beep. . &Y R AR P 3
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Bakery

LGl

Category Weight Limit Utensil Instructions
bA9 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. 9 R W g |
4. When beeps, place the MWS flat glass dish on low rack. :
Pross st ¥ ¢ 4.0 G A T, WA A% T e R B ol Y@ D
W TGN WIE a1 |
bA10] Masala* 0.2 kg Low rack For 0.2 kg
Biscuits Multi cook ¢ Maida 100 g
ulti 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 &
sugar together.

. Add maida to the butter & cream mixure. Add salt, chilli
powder & coriander powder. Mix them well adding little
water (if required) to form a soft dough.

. Roll out the dough & shape into biscuits with the help of
a biscuit cutter.

. Select category & press start.

When beeps, keep the biscuits on the multi cook tawa &

place the tawa on low rack & press start.

N

S0 N

: 1. 39T SR BT TSR UH WY B | FaREd 3R AN UH A

fam <t |

2. 999 AR B9 & 59 Mg § 421 SeraR 99, fid aeeR ok
g STt | oFl @RE femaR ofieT ol STt iR T e
dfar a1 of |

3,39 @ik B doi SR [RGe R B Ao U IR BT ABR < |

4. 9 IR T 9|

5. 7 G < W, el @ Al @ q@ W @R Al b B
R W IR ' @ |

98




Bake

Category Weight Limit Utensil Instructions
bA11 | Chocolate 0.3 kg Multi cook tawa For 0.3 kg
Cookies Maida 200 g
Low rack Powdered sugar 100 g
Butter 759
Baking powder A pinch
Cocoa powder 2-3 tbsp
Vanilla essence Ya tsp

Method : 1.

Aw N

oo

Sieve maida, cocoa powder & baking powder together.

In a bowl cream butter & sugar together.

. Add maida to the creamed butter & sugar. Add vanilla

essence.
Mix well to make a soft dough.

. Roll out the dough on rolling board & cut with a cookie

cutter.
Select the category & press start.

. When beeps, place the cookies on tawa & place the

tawa on low rack.. Press start.

&R : 1. 321, el TSR AR IfHT USSR BT UE A1 BHE o | B
8 # HAaET MR AN B "e o |
2. %) ¢ AaEd AR AN § Fe1 el | R 37 <6 |
3. JARM el a9 $ forg 38 awe e |
4. R @i B THd W 9ol IR FH FeR A PIC A |
5. 3 FIHR Wi 741 |

6. 90 IS 1 W HIHN I G4 W FART IS qd II &l B

P SWR W AR Wi @ |
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1. Baby Food (bb)
2. Cake (CA)

3. Sea Food (SF)



Food
hs

Bab

[aY
Category Weight Limit Utensil Instructions
bb1 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 bow! put ghee, rice 1 1. A9 BT T GUS T AN | HIZHIIT W I8 H O, Arael
and daal. Keep it in microwave. 3R el o] 3N | W < | 1 U qor TG e Tq |
2 \?\?fﬁ?\tg:é%iorriri(;lg/zi%?daggdp\fastfers tsas;tli jeera powder 2.4m q R Eﬂ'ﬁf R ol . S
and cover. Pijt this in microwave and preés start. zﬁqg c HQI f R il . 3ﬁ?§ ;éré al 2 e
3. When beeps, remove and add some water if required. 3. it é, W AR AN v
Mix well and put this in microwave and press start. arfl el SR aredl RE ey o H ¥ 6k Wi way |
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 & R : 1. g s ‘gﬁ,_ Fd B QW,VW SRS 3R A
sugar in a MWS glass bowl. Select category & press start. HIEHIT AH T8 § AR AT H @ & | T g wie
2. When beeps, remove & mash well. Cover & press start. <9I |
2. 419 A < W AR FPHABR HAd | THIR LIS @ |
bb3 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 1 tsp
Water Y2 cup
Method : 1. Put Raggi powder and water in MWS glass bowl and keep 2 WW@T\N WWW& A
in microwave. Select category and press start. R || JTIR RIE <9 vl ]
2. When beeps, remove and add sugar, milk and ghee. 2. FivA A T O, R T S <), T i o sl
Mix well. Put this in microwave and press start. IR S ST 1 R e, T |
3. When beeps, remove it. B v R I IR e (e |
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Baby Food
CE)|

[aY
Category Weight Limit Utensil Instructions
bb4 | Home made 0.2 kg Microwave For 0.2kg
Cereal safe glass bowl Rice 100 g
Moong daal 100 g
Salt, jeera powder, almonds (optional) As per taste
Ghee 2 tsp
Groundnuts 2 tbsp
Poha 2 tbsp
Daliya 2 tbsp
Method : 1. Soak rice for 1 hour. In a MWS glass bowl put all the R : 1. el B Ue v ad MY | AISHIad W asd §
ingredients except water. Keep it in microwave. @& JfaRad @i am daR ofed § @ & | 3 gaas
Select category & press start. w®E g9 |
% You can store this mixture n & ficge. Toke o 2,810 T & % AT fraret of e e et
2 tbsp of this powder, add water, salt, jeera powder and ?ﬁé I;ET Ll Eg Sgiﬁm il ?ﬁ;@ Gk fgi?
mix. Put this in microwave and press start. . 2 1 TSR o, o S STl ;Y
3. When beeps, remove it. o | 3l # IEER WIE T4 | )
3. 419 g8 <7 W qeR e o |
bb5 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. fafy : 1. Argepraa W R ared H A wmﬁm‘[ P TH
Select category & press start. | e of | gaa] were qag |
2. When beeps, mix well & press start. 2. 99 W 9 R I TR AR I g9y |
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Cake

Category Weight Limit Utensil Instructions
CA1 Walnut 0.3 kg Low rack For 0.3 kg
Cake tal cake t Maida 200g
metal cake tin Powdered suger 100 g
Butter 759
Eggs 2 Nos.
Wallnut pieces 3 tbsp
Baking powder 1tsp
Vanilla essence 1tsp
Chopped dates 4 tbsp
Method : 1. Sieve maida, baking powder. In a bowl add powdered sugar fafdf : 1. #a1 3R IfH7T YRR 3 B | & - F G IR AFET 1A
and butter and beat well. Add eggs and essence and IR T TRE BT | AT 3R 3T ISP GIRT F 3 TRE
again beat well. Add dates to maida. Mix well. Add walnuts. B¢ | §31 H WoR ST | 38 aRE A | dfee Set | 39
Add maida mixed with dates to this. For spoon dropping TR & qe frem gaT a7 ©rel | T A oFIAR T B
consistency add milk or water. Pour the mixture in a greased qu W e el | R 3 R 31 R B o 3 o © |
cake tin. .
2. Select category & press start. When beeps, put the tin on low 2.7 g kS I I | 9 FE o W, ﬁ:‘ B ol P D
rack. Press start to bake. Remove when it gives a beep. TR W IR B L % fo wTE Za | 49 A1 o N
o1 @1 9 fyarer o |
CA2 | Swiss Roll 0.2 kg Low rack For 0.2 kg
. |& o Maida 100 g
metal cake tin Condensed milk 100 g
Butter 759
Soda bi carb 1/8 tsp
Baking powder 1/2 tsp
Vanilla Essence 1/2 tsp
Mix fruit jam 2 tbsp
Method : 1. Sieve maida, baking powder and soda. In a bowl add fafd : 1. 77 R BT TSR AR W B B | fAewds 3R Aaad
milkmaid and butter and beat well. Add maida, essence Pl ISl H oA W) g be of | AaT 3R 37 STdd?

N

and mix. For spoon dropping consistency add milk or
water. Place the butter paper at the bottom of the tin
and pour the batter on it.

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

rack. Press start to bake. Remove when it gives a beep.
Remove this cake on another butter paper and spread
mix fruit jam over it. Roll it and cut slices.

e < | T7E | aReR e ge gy A ur siel | e @
NE|




Cake
DD

Category Weight Limit Utensil Instructions
CAZ3 | Carrot Cake 0.3 kg Low rack For 0.3 kg
Maida 100 g
metal cake tin Powdered suger 759
Butter 759
Eggs 2 Nos.
Grated carrots 1 cup
Baking powder 1tsp
Vanilla essence 1tsp
Chopped dates 2 tbsp
Method : 1. Sieve maida, baking powder. In a bowl add powdered fafd : 1. #e1 &R BT USSR B B of | Uh IS H X IR Ao
sugar aqd Euttter aﬂd/_\l:j%agw‘ell. Adéi eggste:nd es_gence BT IR I TXE BT of | AR AR TF TR AR J e
and again beat well. ates and carrot to maida. : i STerY ;
Mix wgll. Add maida mixed with dates and carrot to this. dl a%;,[&ﬁq Tg;?;m ﬁ- o il j;_s W;fﬁ\_ﬁ oite
For spoon dropping consistency add milk or water. SR gﬁ . Rl | =E @ TMAR el gY
Pour the mixture in a greased cake tin. g9 1 Ul STel | 39 Mo ) Rree dw oA H el |
2. Select category & press start. When there is a beep put 2. ENEDS e garg | diy ﬁ:\'@ TR R B AT D
the tin on low rack. Press start to bake. Remove when it W W | 95 B B oY WwIe garv | 619 8 R e @1 arev
gives a beep. fyeret of |
CA4 | Chocolate 0.3 kg Low rack For 0.3 kg
Cake & Maida 100 g
metal cake tin Powdered sugar 80 g
Butter 759
Eggs 2 Nos.
Chopped almonds 3 tbsp
Baking powder 1tsp
Chocolate essence 1tsp
Coco powder 2 tbsp

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

fafd : 1. #a71 3R 3T WS B BH o | e Y T g F Pl wSe

N

hot water. In a bowl add powdered sugar and butter and
beat well. Add eggs and essence and again beat well.
Add almonds to maida. Mix well. Add maida mixed with
almonds to this. Mix it well. Add coco solution to it and
again mix well. For spoon dropping consistency add milk
or water. Pour the mixture in a greased cake tin.

. Select category & press start. When there is a beep put

the tin in microwave low rack. Press start to bake.
Remove when it gives a beep.

B il o | U3 a9 ¥ X1 3R FaE P e ) TWE e o |
30 3R 37 SR GANI SFED] TE He o | 7T H qeM STei]

s | arem el g9 HeT B1 S STl | S0 avE e | Brel

1 e SO STee] are avE e | 9T § AR aen gy
38 A1 U STl | 59 M @ R @ R # Sl |

2.7 IR RIE a1 | 40 FAE o1 R 4 & B AP b IR
| 9% T & AU wid @ | G BN W 7 31 aek (e o |
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Cake

Category Weight Limit Utensil Instructions
CA5 | Lamington 0.2 kg Low rack For 0.2 kg
Cake ) Maida 100 g
metal (éake tin Powdered suger 759
Microwave Butter 759
safe bowl Eggs 1 No.
Baking powder 1tsp
Vanilla essence 1tsp
For Lamington solution - Coco powder 2 tbsp
Water 2 cups
Desiccated coconut As required
Method : 1. Sieve maida, baking powder. In a bowl add powdered fafer : 1.

N

w

. Select category & press start. When there is a beep put the

sugar and butter and beat well. Add eggs and essence
and again beat well.

Add maida to this. For spoon dropping consistency add
milk or water. Pour the mixture in a greased cake tin.

tin on low rack. Press start to bake. Remove when it

gives a beep.

In MWS bowl add water and coco powder and put in the 3.
microwave. Press start. When it gives a beep remove

and cool. Cut the cake in to squares and dip the pieces

in the coco solution on all sides. Roll these in the

desiccated coconut and serve.

AT AR BT USSR B B | TP A9 H G AR AFEH
P AP AFD! TRE B of | TS AR $F T[AGR AR A He
of | 73T BT 39 STel | TR W AR g g9 g9 a1 9
< | 9 s frew @ fom # w1

i RIE T4 | 419 18 <1 W &7 B1 &l b B
IW W | 5 T B Y wrd @y | §iv B W T @
R Tt o |

AZHIAT AH I8 H g AR PIP] TIPSR STAPR ATSHIIG
3T & IR T | W T4 | iU BN W AR areas
31 IR o | 9 T P TMER THSl § PIE o AR THS B
FIeT faeaT ¥ IRl TwE F ga1 o | R g RAw @
R e W |
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Cake

Bh

Category Weight Limit Utensil Instructions

CA6 Vanilla 0.3 kg Metal cake tin For 0.3 kg
Cake & Maida 100 g

Low rack Butter 100 g

Powdered Sugar 100 g
Eggs 2 nos.

Baking powder 1 tsp

Vanilla essence 1 tsp

Method : 1. Sieve maida with baking powder beat butter with sugar till

light and fluffy. Add eggs, beat well add essence.
Mix maida in it keep on adding milk and water till the tin is
filled to the brim, grease the metal cake tin with butter and
pour the cake mixture in it.

2. Select category & press start. When there is a beep put the
tin on low rack. Press start to bake. Remove when it
gives a beep.

fafd : 1. a1 B AT USSR B W B | AT B AN B @

9 T BT 99 TP 98 8ol AR AFER 7 & WY | 0]
JABY T R B AR 37 W v < | e g9 dar
3R gY A U T4 T ST @ 99 O e fFIR T 7
WR TG | AaEe TN Hed $d A Bl fyde axa Sa
BF A B STl o |

. T AR RRIE FA | 49 FAE &7 W A B A X B

IR W S| I B B foy wie qa | fig 89 W T @
IR M@ o |
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Sea Food

[aY
Category Weight Limit Utensil Instructions
SF1 Roasted 0.3 kg Microwave For 0.3 kg
Prawns safe glass bowl Prawns 300 g
Onions 2 Nos.
Tomato 1 No.
Oil 2 tbsp
Chilli powder, turmeric, ginger garlic paste, salt As per taste
Garam masala powder 1tsp
Dhaniya and jeera powder 2 tsp
Coriander leaves A few sprigs
Method : 1. In MWS glass bow! take oil and chopped onion. fafd : 1. AzHIa B @ a9 F I IR HE g @ of | g
Select category and press start. FAPR e <91 |
2. When beeps, remove and add prawn and tomato. 2. W Y W R Fipret AR G SR enrex <6l | gud
Press start. R 3t ¥ @R wE & |
3. When beeps, add all the other ingredients and mix ; . 5
well. Press start. When beeps remove and garnish 3.4 g 3 & W A Wﬂ et < Sm e
with coriander leaves. i T | Pl M | REHY e garg | g 89 W qrE”
Frprel iR affn & | woid |
SF2 | Fish Cutlet 0.3 kg Microwave For 0.3 kg
Safe&bowl Fish fillet 300 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

category & press start. Mash the fish.

2. Add all the other ingredients except oil and mix well with
boiled and mashed fish. Make cutlets and roll them in
bread crumbs.

Put them on multicook tawa. Keep this on high rack and
press start.

3. When beeps, turn them over. Press start.

4. When beeps, remove and garnish with coriander leaves.

R : 1. Arepiga A% aea § b fhere oax 1 ®u ur=l Sre |

1 gAY eI q@N | R Wl BT A o |

2. 79 B BISHR A AW ST & IR Iql gU MM N
A g3 7Sl & WA A of | Beoled I ER I IS
P H ouT < | SPI Aol {F dd W I, T b W
IGFR IS TETT |

3. 97 FAIE I W P! TACH Y W T |

4.9 FgIE 1 W AR Faret R afvar @ R @ wond |
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Sea Food
hs

(2 Y
Category Weight Limit Utensil Instructions
SF3 | Crab Curry 0.3 kg Microwave For 0.3 kg
safe glass bowl 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 Y no.
Coconut milk 2 tbsp
Method : 1.In a MWS glass bowl add oil, onion, ginger garlic paste. : 1. HAISHIAT AP TN IS H A, WIS, 3AaRh egH L
Select category and press start. 1ol | it TR T qamg |
2. xrée;rk;::zfa,r;jemove, mix well add crab and 1 cup water 2 & W 3 W aw P : S e B | B9 alk
3. When beeps, add coconut milk, salt, garam masala, 1 A STy T T |
dhania jeera powder, chilli powder, turmeric powder and 3. iy gIE I W RIS gy, TP, IRA THTA, GfRIT SR
press start. Mix well & serve hot with rice. e, d ISR, &) IS SIdaR IS QU | e8] oRE
Y AR Age B AR TRA-TRH W |
SF4 | Fish Masala 0.3 kg Microwave For 0.3 kg
safe bowl Pompbhret pieces 300g
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 jeer powder 2 tsp
Coriander leaves 2 tbsp

Method : 1. In MWS bowl take oil and chopped onion. Select category
and press start.
2. When beeps, remove and add pomphret pieces and
tomato. Press start.
3. When beeps, add all the other ingredients and 2 cups
water and mix well. Press start.
Remove and garnish with coriander leaves.

: 1. AP AP aSd H I AR FE g WS o | I gAPY

WIE @M |

2. 99 GIE I W TR et R dhe & gEs SR e
STAPR WIE F4Y |

3. 49 G1g 7 W arl Wi arEll ofik &1 $9 9 S |

3R 3 aRE PrareR wié gan | AR ] afen @
1 /O |
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Sea Food

[aY
Category Weight Limit Utensil Instructions
SF5 Kappa 0.2 kg Microwave For 0.2 kg
Ayala safe glass bowl Surmany fish 200 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
category & press start.
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.

fafd : 1. AP AF @ a9 F 9 IR B gE @ of | 9

FARR WIS 9N |

2. 419 GATE I W dIeR Fret AR Fe g U AR A
& ThS SR LIS FATT |

3. 919 g1E <7 W I 4 Rl ST wIE gai |
G | A W |
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Utility Corner

Feiferdt iR

1. Utility Corner (UC)

2. Fermentation (FE)



Utility Corner
gfden afR

Category Weight Limit Utensil Instructions
uc1 Keep warm 0.3 kg Microwave Method : 1. Any cooked food with cover (Rice, Dal, Subzi, Halwa, Upma etc.)
safe bowl Select category & press start. When beeps, mix & press start. When beeps, mix & press start.
Al 1. e gen B W o (FEe, <, ool gerdl, SUHI g
il g o W A | 9 g < R A 3R wrd qard | v garg 97 w e ok werd @ |
uc2 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.
. 1. g Av aSd § Rar a1 i w9 o | @l ey @l g |
2.4 FAE & W THS SR AE Al § 66|
ucs 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.
faf - 1. Argwa A% aSd F @R @ TE 9o g SR W®IE qEY |
2.4 FAE &1 W @M B U < | RIS FET |
uc4 Defrost Non Veg 0.5~1.0kg Microwave Non-Veg - (Chicken, Mutton etc.)
safe bowl Method : 1. Take in Microwave Safe Bowl, select category & weight and press start.
2. When beeps, turn the food. Press start.
R : 1. rgwred % areed § e a1 vl ger gl R verd g |
2. 49 FAE <7 W GH P GAC < | LI ST |
ucs 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 gEE & Rig S wemd A% ared # <9 | @ g e & |
uce Light Disinfect 0.1kg 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. AEHIAT A T g1 Dl BTG S - Tl I I 3laT § x@aR a1 g R wIe A |
2. ©IE B TEE BT - WIE B @le W | g9 g WIS 91 |
T B FId R ({9 GAE I W) W B Wt FUS F AP R S |
e : 3l # e fIRme uftban drse fSaghae eRil & S AIghad Uh o™ JSRied B DI $R <dl 8 3R
HeRaRY TR Y& Pl ¥ MR qel,/TE B AHE e 2 |

8
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Fermentation

L |

Category Weight Limit Utensil Instructions
FE1 | Flavoured* 0.6 kg Microwave For 0.6 kg
Yoghurt safe glass bowl!
& Curd 200 ml
Low rack Milkmaid 100 ml
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 R : 1. TP A% T S H IR e AR 37 B 6
smooth. 7 T B WY |
2. Select category & press start. 2 R we qq |
3. When beeps, keep the 3'$waﬁmmawcrswwaﬁmmm@m
MWS glas bowl on low rack & keep it in microwave. Press start. : ¥ ) .
4. When cooking ends, take out & allow to come to room a8 T s . .
temperature. Keep in freezer for 1 hour. 4. 9% G q% IR MR FR b A 6 S € | R
Note :In case you use strawberry essence, add a pinch of pink food 1 j%ﬂ’ SACKE ! .
colour to add colour to the yoghurt. For pineapple yoghurt, add e : afd ou N 33 s B 32 E, @ A 1 T e @ forg 1
pineapple slices at the time of serving. ?Eﬂﬁ @M g fid der Siel | UEAYd AnTe @ iy Wik a9y
ORI B VS S |
FE2 Masala 0.5 kg Microwave For 0.5 kg
Paneer safe glass bowl Milk 500 ml
Curd 2 tbsp
Coriander 1 tbsp
Jeera 1tsp
Method : 1. In MWS glass bowl add milk. Select category and press start. fafd : 1. ArgpIaa W arSe H gu ﬁ] T FABR WIE ST |
2. When it gives a beep, remove and add curd, coriander and 2. 99 GFE S W G e AR S, afian i S
jeera. Press start. ITABR IS T |
3. When beeps, remove and strain and press in a muslin cloth. 3. 41y GIE 3 W AR Frobrel 3R Freligay ARk
BUS H gl |
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Fermentation

HRHCIM

Category Weight Limit Utensil Instructions
FE3 | Yeast dough 0.25 kg Microwave For 0.25 kg
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. Agpaa A% TN g€ H Ao, §¥e, D AR AN AT
Mix well, add water and make a soft dough. 3redl axe ey qen o ferer erE diet a9 o |
2. Select category and press start. When beeps, rest for 2. 7 g T Tard | 4 g & W 3 fee a5 v
3 minutes. Now remove. la% are aree Rere & |
FE4 | Pizza base* 0.2 kg Multicook tawa For 0.2 kg
Lo Maida 2009
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 fafd : 1. ArzEHae d% a9 § d91, $%, TG R AN <ol | s

water and make a soft dough. Keep for half hour.

Roll a roti, prick with a fork and rest for 5 mins. Select

category and press start.

2. When beeps, keep the pizza base on tawa & on low rack.

Press start. Remove when it gives a beep.

e Mt SR urll TR Jolrdd diaT a1 of SR e '
& forg T BIE | I TR DI W BT <€ @R 5 e d@
3T I & | gAaR WIS &9 |

2. 49 FAE S W G 99 BT Td W IGIR Al Wb B HR
] SR WIE Fa | 419 Y1g < W AR e |
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Important safety instructions
Read carefully and keep for future reference

ey R e - o R 8 ik ofow @ vl @ oy v

WARNING /zama+t

Please ensure cooking times are correctly set as over cooking
may result in FIRE and subsequent DAMAGE to the OVEN.
3T Y FreRid a6 U &1 T MU e Aefha & T8 df sarar T

BT ST T 3T T & Ug o el 1 6 |

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.

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

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

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

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

QTet! Tt TR U AR Sroft ARG T |

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

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

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

TSI foTIT G311 SIS 7 UehT ST <7< et GferepT o CAT 1S e T8 |

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

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

Do not use wooden containers. They may heat-up and char. Do not use
ceramic containers which have metallic (e.g. gold or silver) inlays. Always
remove metal twist ties. Metal objects in the oven may arc, which can cause
serious damage.
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U o folg P! & I TN F o, I T+ 81 Habel & IR STeT Tl & | 8Tq & el 3iR
IR et e S OR 81 TRINT T Y | BRI e & IR feremTer o €1 ora # X Fifes
g MHTE A & |

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

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

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

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

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

Do not rinse the turntable by placing it in water just after cooking. This may
cause breakage or damage.
T YT b gRal d1G Tl ¢ I T STl | S T8 Ce a1 & |

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

2T IS 3 T &7 FHT TR | ATERUT 777 9 27 1y 77 2 et & SR St Fael & |
Be certain to place the oven so the front of the door is 8 cm or more behind the

edge of the surface on which it is placed, to avoid accidental tipping of the
appliance.

Ie R ax o fh SR arTell Aae & 8 Wi Uies 21 foh Suaeur yere =& |




12

Before cooking, pierce the skin of potatoes, apples or any such fruit or
vegetable.

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

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

TS I Roseds & 7 BT | TR U 9 T & e S91d 9 FelT § 3R 37T e el
&

Do not attempt deep fat frying in your oven.

AT H ST PE HRA BTHITA DN |

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

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

gl‘h‘idnl‘-i AT T § TART R Al & |

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

I 379 T AT &I & Y S WA 9 T 1 X 9 A Tt Go2red BRI |
RATABIA |

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

I 319 7 G s < Y SRATol ava W, 97 e TR ACelTg ¥ Sfa- gel o |

When food is heated or cooked in disposable containers of plastic, paper or
other combustible materials, check the oven frequently due to the possibility of

20

21

22

the food container is deteriorating.

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

Only allow children to use the oven without supervision when adequate
instructions have been given so that the child is able to use the oven in a safe
way and understands the hazards of improper use.

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

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

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

Do not operate the oven, if the door seals and adjacent parts of the microwave
oven are faulty, until the oven has been repaired by a qualified service
technician. ]

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

Check the utensils are suitable for use in microwave ovens before use. 23 Do
not touch the oven door, outer cabinet, rear cabinet, oven cavity, accessories
and dishes during grill mode and auto cook operations, unless wearing thick
oven gloves, as they will become hot. Before clearing make sure they are not
hot.

3 31T < ol T o7aT TR & foTT oy gL ol Wal & AT el | 3T SISR, TR BT,
IR BfFE, 31 BT, AR iR 2 a1ar Hiet His A 81 7 1 §U ST AT TS
dreq el STel 81 ! A Ao T el & | fFeToR ol 3 Ugel 3 319 <= of bl 3 T e
2
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Technical Specifications / Two Recipes for starter

dhital SR / TaRigy & forg 1 e

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

The wires in this mains lead are colored in accordance with the
following codes/dTaR ®TE T T fop= FETAR B &-

BLACK ~ Neutral RED ~ 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.

BLACK 3T & IR &1 Fiarei ST & ‘N o 3

The wire which is colored RED must be connected to the

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

RED T % IRR &1 1M i & 'L U ¥

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

MC3087FUPG/MC3087AUPG

230 VAC 50Hz
900 W (IEC60705 rating standard)
2450 MHz
) X 322 mm(H) X 530 mm(D)

Power Input/dTaR gTYC
Output/3AT3cYe

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

Power Consumption/dTaR &oae

530 mm(W

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

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

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

O I F SR, T30 URE W & Ted a1 371, 99 3 fafy ofiR @ ot oft R iR e 81
oot a ot @
placed at placed at v
centre of Glass centre of Glass v
Glass Tray Tray Glass Tray Tray
1. ROASTED PAPAD 1. YA gL UIS 2. POP CORN : Place the pop
Procedure : N corn blag to t.he glass tray
s prapay, s naiucied on
E * ] . acking. Use Quick Start to sef
1. Place the raw papad at the 1. TIII £ ® dd # ezt WIS T, 524 minutes, Remove the bag
centre of Glass Tray, as ?ﬂ'lﬁ?ﬁﬂﬂﬁﬁﬂﬁi’?ﬁmw after poping sound has
shown inthe picture above. | stopped. Take care that bag
2. Select Micro-100% Power 2. HTgs1-100% AR WR 3R TabT comers do not touch sides
Leveland Cook time. T T REiRa o | while rotating.

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. UITS UF M & d1& 30-45 A5
TH WIS |

3% qr9s g @ forg :

*9gd AR UIIS UH P SR I,

ﬁw%mﬁa e T g |

et argg

1. UIg ?@ﬁ A vEd fe wr©

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

3. éﬁqzﬁmwi%é’mﬁm
@, S & Swed A7
AT R |

*qe : GhM H G F IR B
HAR —
a. UTS @ GEEl @ 9FEae B

TR |
b. WswHE By Y umsdr @
ATAT & R |

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

2. ufg @+ : 3T W fRY W
fdergar dfu S @1 9
B B ¢ R b A G | 3~4
e ¥ 7 @ e e
W $ M B | YT Bl
TS FATK B & a1 97T Y
B of | e < 6 A & B
AT A A% 1 A G|
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