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Precautions to avoid possible exposure to excessive microwave energy.

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

A\ 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.

STSR HUITel) H SRl 8 i w18 H 3119 SRATH Gl I o el FelT Tl | 3 Ao Sexeich
ST SRATSHT el 1T & 79 ¥ 370 31T U] 1 TfhalT a7 vl & | 81 aF SR ARIDIIE &l
31fRren T A AT ADA & | ST 3ITT AT Sexaiich o AT BSET AT |

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

3T % the T8 3R SR & 19 IS avq 71 3 IR 7 & Het 71 ThTs e 1 pis ) aell g8 avg
TS |

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

3T BT YA T R IS (1) SRaAToT J1 21 (2) 7T a1 orar etm & (3) SR & &< 8 a1l o
&I 8l |

Your oven should not be adjusted or repaired by anyone except qualified service
personnel.
ST bl TSSTFCHE AT AR PN A A fRT A BT |

AWarning/ aama+h

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 XQ B P P GHT Wel | FrerifRa fpar Sy 1 S 6 ST ue T IR @t

ST IehS FehelT & 31X AT & A1 3TUh 3T Pl 5 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:

9 AMUS A § TR SR SR Y, A AR A YT T IR G I I

J Af® T B O E A gAgel el W <0 | 39 ava ugred RRd W ST T

B O B | 39 W ¥ 99 @ forg Frefaled wew Sem =1y

1 Avoid using straight sided containers with narrow necks. /del et dTet iR A<et
TS ATl FATDT T AT |

2 Do notoverheat./ SATRTTRATEI & |

3 Stir the liquid before placing the container in the oven and again halfwa
through the heating ﬂme./aﬁﬂwﬁﬁ%ﬁwﬁmmsfﬁgwmﬂmﬂmm%
PTEHI B & 1S R I AT |

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 % a1& 21T T o foly A &1, I
AT T fEeTTU 1R SHHT TTH @ & Ugel S of |

5 Clean the oven interior with a damp cloth after use./ TRINT & 91 319 &I JFFaRIHT
HAE A |

6 Never operate the oven without Glass Tray & Roller rest / metal container as it
may cause sparking./3Ta BT TIRT € 371R AR W & ST TR 7 X FTRI=y Fafehr
BIHPATE |

A Warning/ 34dre=

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.

H&H T ZRTHISH USRI S & 91 8 §HY & 10 ShHae S/aea Big & | HIoH @M |
Tl S AT Y ST STaeT v | 22 & o a gy 3 [y Arae=N a¥d |




A\ Precautions

ATaeferr

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

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

JeH T T TR B ol & 91 AT TT SR AHT THR T B FH Tt Bt &
HFRI: 3 G& T qRIAvS H AT BIct T aTet 3R thetclt & iR T IS 7rrar st
T BT AT BT ST B | TR ATSSpIId Ta| o HGI SAUBR R & fob 98 e ol
&I el BT HANT TR TP | HG BT S T R STg AFe Teit 3 S Sl & a1 3 ges R’
Tt T YT e |

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

TE T U P & 7 375 P Siae) gl 5T R A Ja9 el B | e el 58 qereRt
3T B 1 o faRr TR efter el |1 e o o1 ol e feaRT i aTeR A1 oY, b A
g9 e & 1 o, forft St o ur ofiR e Sy werelf A ofR g uaref gewaw gRféa

U Tet o & fau s aT & |

Microwaves do not heat cookware, though cooking vessels will eventually get hot
from the heat generated by the food. ]
GEFTR S TESUANTT SR T TRH S el &, ST YT alet T ol fi R BT & [T b

AERGRIRIBIIANE |

A very safe appliance
T g5l GRI&TT IuehruT

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.

JATUHT Y& TN T T ST I & 31T TG [ SUBRT Y 3704 |
9 SRATAT T & 37T 3TU ST F&H THT I G BRGF | F&H TR ool
93 oRE W THiEe H IEA Wil & W19 31TER W STt 8, 31k 78 visd o ot
Tt a1 & forg o9 3 SRR @ |




/\ WARNING/2ara=t

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

BN 9 ST 27 37 i &ffy Ug o el & |

Important safety instructions
Read carefully and keep for future reference

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

eyl v e - o 9 7 ol fow @ wed @ fog v

U o folg P! & I TRINT F o, I T+ 8T Hecl & IR STeT Febdl & | 8Tq & el 3iR
IR et e S OR B TRINT F Y | BRI e & IR feremTer o €1 ora # X Fifes
GG ST A & |

microwave energy. Repairs should only be undertaken by a qualified service | 7 Do not operate the oven with a kitchen towel, a napkin or any other obstruction

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

it oft SR, FeTet e, FRAM ST e AT 31er & fobedl O1c A BeBTS 7 . | AR energy leakage. .

S RgaetamRET S ge | I St TAHI 3R 317 g MY 37 & Uhe ATs 3R XAl 3 g g & A1 Iy
. . Ry ATIehIad fordhat BT AT |

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

oven when not in use. The water will safely absorb all microwave energy, if the 8 Do not use recycled paper products since they may contain impurities which

oven is accidentally started. may cause sparks and/or fires when used in cooking.

it off a7erT aTE ATy, T8 TSR BT b Ueb ol RY AT+ BT 37T R b gefertrasT TG B G PRI TSI F Y 1o S+ Freriare &I T e &, et @t g

Gt Tl R U= AR o7 I T | T RFRTIRY IT 37T &V Bl We_T 8l el & |

Do not use the oven for the purpose of dehumidification. It can be the cause of | ? Do not rinse the turntable by placing it in water just after cooking. This may

serious damage of safety.(ex. Operating the microwave oven with the wet cause breokcge ordamage. _

newspapers, clothes, toys, pet or portable electric devices, efc.) RGTHT YT b Nl 1S TelTRY € U H T STl | §¥RT T8 e A1 6 |

ST then eI o e e T HANTHI DY | S I Pl GeRT &1 el @ | 10 Small amounts of food require shorter cooking or heating time. If normal times

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

TSI foTIT §3TT IS 7 UehT ST <7 et Gferep o CAT 1S e T8 |

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

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

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

are allowed they may overheat and burn.
2T IS & foTQ o5 o1 TTfRT | ATEIRT 9T & T8 3171 7+ &1 Hea! & 3R e \ape! & |
Be certain to place the oven so the front of the door is 8 cm or more behind the

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

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

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

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

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

Do not attempt deep fat frying in your oven.

AT H ST PE HRA BTHITADN |

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 ¥ Ugel CelTReds N SAR T | 6 @I 3 daR b S i

gl‘h‘idnl‘-i AT T E TR R Al & |

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

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

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 37T 3 ST fRaTE 3 1 SRATS 978 T, 75 e UTaR ACeTs A e geT e |

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

TS T CATIeE s o Urdhe aTe] i1 3 UehTT ST & 31 7+ fohaT STt & Y S iR e
ERCERERCHERIE G

19

20

21

22

23

24

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.

Foai Bt 3T FRRI 3 a1ae Y T ot & 519 S 37aeT GRIE aRids & WRINT U &1
SR T TP A HART e oh ey iy oetT &1

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

TR yaTef A7 3 G AR A T BEII SEEEL URClS 8l Hhdle |

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. )

IS 37T T ST IR & T S WANT T e =1 X I b T} HeTeT HRIR &
REATAIRIA |

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 AT < of b1 e TRINT b AT g1 §Y il W & AT e | 3T SIST, SR biehrIe,

IR e, 31 B, AR iR 52 o1 et e & 81 7 1 5 ST AT TS
TolreE e STet 81 ahl A AT T Bell & | fFera ot 3 ugel 3 31T <7 o ol 7 e
&

If the oven have been under water, do not use the oven without the repair.
Ife a@e gl & AW T L, @ o B A g/ SR 7 B |

If the oven is damaged by dropping, do not use the oven without the repair.

Ife g AR & WRE B 71 8, 1 39 B 1 R B SwIe F W




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

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

make sure you remove all accessories and packing. Check to make sure that your oven has not been damaged
during delvery GIeT 3R T AT

PRl e guaT U1 4 3Ty FreRicT e el & <l STTUehT 3fer el e el & AT el | ATUehT 3T 3T el TR &R T8 & gheh SR
AT ST S | STUPT 3T SRV @Wied T 3179 T STt iR 4 Fepter 131 oo Frefia o &y smmaet are feferadt 3

SR eI g S |
. 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
ST ST B[R Teb AT TN R IG o | 10cm at the rear for proper ventilation. The front of the oven should be at

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

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

37T 1 ST AAHRAE TATT IR 85 HFHY. 1 elTs UR X cifdpeT 78 €T el fob ot 4 61 30 A+,
BT FATT U 371 10 Y, T w1 S A T ..., & FoTq ST eres & | @1a o1 1T oot feem
T HH 8 T, T oh TR | SR BT AU a1feh a8 Tohei | T ek |

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

HpdTe |
HIGH RACK / ‘BTE’ Y& LOW RACK / &l Y&
GLASS TRAY/ 3fa @ 2 ROTATING RING / jefew R
CE— THIS OVEN SHOULD NOT BE USED FOR COMMERCIAL CATERING PURPOSES
METAL TRAY / #ical ¢ I TG AT I3 & g T € |




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

socket. If your oven does not operate properly, unplug it on top.
from the electrical socket and then plug it back in. U TG b SRATO! BT ERTST TR il §U &6 & GRTWTeT | EA-dTel 9ot &l gy
310 TR BT AR & el SIS S | § 91T T T ¥ o MGl R &1 cheer 7@ IR T SR BT Y TRAN BT HR I |

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

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

ond close the oven door. If you have any and test the temperature of the water. If your oven is
dOUbt;zbOUt whatfype of container fo use please refer fo button Porises the START operating the water should be warm. Be careful when removing the
P . . fainer it may be hot.
JJE T R 0T & 300 el U AT S Bl Bl e | time Todsef 3(; 30 ;;;:;Zr may g;@ﬁﬁwmwmaww&ml
SR R AR I SRATST 7 Y | 3R ATIDT IS b & I b bR seconds o . . 3 .
Y puaTyss 26 W | cooking time. TS T ST Tt SR A BT ATAA AT o | 3R TR TS BT IR 8T 5
i When you 1 T T BT | AT SR ST9 A9 I YA I 8 I8 & I8 AR T &

press the TE |

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

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

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




Child Lock
ATSeS AlD

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

UG T H JRaT F U™ ' o fF
TG IYIIT A A BT bl & | Th TR
TS clid FefRe e I g g Bl e
PR G & IR BIE gbM bl fhar oft T8
Buill

However your child can still open the
oven door.

Safes AT ST 37T BT ATl fthe ot
G FRATE |

Press STOP/CLEAR.
AR e / fFIsR

Press and hold STOP/CLEAR until “L” appears on the display and BEEP sounds.
e L' Teefe UR = 8T 31N eafe 7 3R Jd I T / fRAR SHIehR b S |

The CHILD LOCK is now set. TTges did MefRa 21T e |

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

(If you press any. button).

LY FRelP TR ST TolT S AT ST SR Y Arses dih iR @ |
(3T TR B T Q)

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

SeS Tl B P [o1U ¥e1T / {FRAR SHTR b ST S/ 'L’ TR A 819 |
31T &af=y Gl o1 I8 S SR |




L] L] . . 0, .
Mlcro Powe r Coo kl N g In the following example | will show you how to cook some food on 80% power for 5 minutes

and 30 seconds.

W W ﬁ'— -q-as-l-‘—_n- o o0 T SaTERvI H H 31TUeh! B SMTER 80% &FTAT IR 5 3FT 30 HeHUS 3 foT U1 ST |

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

ST ST UR €T < fob 37U+ STUehT 319 FRATfUd = T & ST 31 fobdma

% vgel T R mn g |
Press STOP
T gar |
Your oven has five microwave Power settings. Press MICRO Twice to select 80% power.
ST ST Tl e T & o Frefeor s | 80% TR ! gidb okl MICRO &1 21 a1 21T |

After cooking is over, End Reminder

“640" appears on the display.
Beep Sounds per 1 minute for 5 minutes PP Isplay

until the oven door is opened. 640 vl W e |
ST YT GRT &1 SIRRTT 37 T &1 feTarat eaf+y
JATE T | e WR 5 e & forg 1 e 31a ot
SRATSTT & GerTT | Press 1 MIN five times.
1 MIN UTd R S9T1 |
Power/ &\t % Power Output Press 10 SEC three times. . |
EHAT T 10 SEC & IR S41SU | “’Mm-"
HIGH (MAX) .
o (aife) 100%  800W
MEDIUM HIGH o
ez o 80% 640W
Press START.
MEDIUM/ wrezm 60% 480W :
/ - FIE qar
*%
DEFROST 88 | MEDIUMLOW 400, .
T4 HegH e
Low/Fr=1 20% 160W

10



Your microwave oven is equipped with 5 power levels to give you maximum flexibility and control over cooking.
The table below shows the examples of food and their recommended cooking power levels for use with this
microwave oven.

STTORPT FEH T 3T 5 &I A TARTEATE | AT 1721 AT TR AP gebrt 5 1 o forq i oy meft <ght o Sareweont

& ATER TR ITbT G b AT I e FrerfRe 1R 2 539 31a= &b Sua &b fervsarg i € |

OH

o

Micro Power Level
HRIhT &THdT WX

POWER LEVEL OUTPUT USE
&I TR &7 TITO IJuT
HIGH 100% * Boil Water / dTget dlex
I (31feres) (800W ) * Brown minced meat / 913+ g Hie
* Cook pouliry pieces, fish, vegetables / Uledt, 7et, e@fecdct GhmMT
* Cook tender cuts of meat / AT & ZaHs YT
MEDIUM HIGH 80% * All reheating / ST QIaRT T AT
HEIH 3T (640W ) * Cook mushrooms and shellfish / 734 g @it aTeft Aol HMT
* Cook foods containing cheese and eggs / 9o R 3108 g <ol el TS &7 |
MEDIUM 60% * Bake cakes and scones / % T "EhI’ db B
HEgq (480W) * Prepare eggs / 310 &1
* Cook custard / H¥cs UhHT
* Prepare rice, soup / @Tdel, U TbTT
DEFROST/ 40% * All thawing / |+t TR & @rer geref &1 A TTqHT IR @1
MEDIUM LOW (§%) (320W) * Melt butter and chocolate / @ifaie a Fae= TaprHT
T qeuy e * Cook less tender cuts of meat / Hi%T & &H TH g
Low 20% * Soften butter & cheese / T 3R ST BT 7RH BT
o= (160W) * Soften ice cream / 3TSTHI BT ARH BHRAT

* Raise yeast dough /3Te & THR I

11



Quick S.I.q r.l. In the following example | will show you how to set 2 minutes of cooking on high power.
TR T IaTRR H arve fararesm o5 fohe dve 2 e frrefRom fpa S € v o forg 3o et R |
X [13IAId

Press STOP/CLEAR .

M [ fFasR e9r) |
The QUICK STARTfeature allows you to Press START four times to select 2 minutes on HIGH power.
set 30 seconds infervals of HIGH power Your oven will start before you have finished the fourth press.
cooking with a touch of theSTART SR QIR3TT BT AR IR o9 &7 IR R e oY gfie & forg | e o
button. T BT PRAT Y0 PR ST, UG &1 o1d b MY AT IREATRS BT |
T VI MU AT STRTT T & o 31
30 AHTS & S<IRTS Ioe &FAT H TehT el
& 3T g B A A | During QUICKSTART cooking, you can extend the cooking

by repeatedly pressing theSTART button.

TS B SR Gl I BY, MY P F 1 1 3R M9 JRIR LIS
M |
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In the following example | will show you how to use the grill to cook some food for 12 minutes and 30 seconds.

R I TR H # 3yt AT fob Al & WA &b GRT 3R ot U 12 e 80 Wehvs & forv |

Grill Cooking

firer T

This model is fitted with a QUARTZ GRILL,
so preheating is not needed.

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

¥ Aredt garee Mt & A & gy S e
SRR |

S NPT STes A FT9 3R fopedt uaref firet Aenat
gl

Press STOP.
T g1,

Press GRILL.
GRILL g9 |

Set the cooking time.

PR FE R |

Press 10 MIN once. / '10 MIN' U R 91T |

Press 1 MIN'twice. /'1 MIN' &1 R SaTT |

Press 10 SEC three times. /'10 SEC' &9 R 24T |

10 sec 1 min 10 min

Press START.
e gem,

13



L] L] L] L] . . . .
GI’I" Comblnatlon Cooklng In the following example | will show you how to programme your oven with micro

Brat efwitem gfd

power 20% and combi for a cooking time of 25 minutes.

T m SareRur 7 § armue! fe@rea 6 3 arae a1 frerffa far Smar 2, gew amar 20% iR

firetr & forq 25 e o aerT |
o= Press STOP/CLEAR.

¥ / faeer sard

Press COMBI.

COMBI 9+ 41y N
Your oven has a combination cooking : [ *
feature which allows you to cook food comb
with heater and microwave at the same
flme or o|ferr.10fe|y. This generally means Press GRILL.
it takes less time to cook your food. )
M o ¥ I8 glawr 59 o)) yem @ g GRILLEET S91g |
® Wl A gES YA § A P e Press MICRO (20% s set).
AZHIAT ERT TH & G A IR AR A qH MICRO qe <aTd |

D | A 39DT 31 Bl § b AW
o § o dTel T B 99 |

14

Press 10 MIN 2 times/ 10 fi¥c 2 IR T4TU |

Press 1 MIN'5 times/ 1 fi¥c 5 IR 41T | m

Press START.
I g

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

e SR, ST 37T 3MER fFeblet @ &1, Fifes uel R & AhaT & |




In the followi le 1 will sh how t ith mi
el gl Lo e bon o gegonne o o i oo CO nvection Combination Cooking
ot SaTeRoT H gt R B fb i @ 25 e @ b w & forg Hrgen! wra” aﬁw Eh-p@ﬁm a;‘ﬁ)—r[

160W IR BT ATIHH 180°C B W1 H¥ b D |

Press Stop/Clear / Stop/Clear 41U |

Press Combi / Combi GaTU |

The oven has a temperature range of
1OQ C ~ 220°C. (180 C is auton?ahc.o”y Press Conv/ Cony ZaTd |
available when convection combination
mode is selected.)

3as § 100°C ~ 220°C TF TG
A1 Bl B | IR BiftRe A1

ﬂ":ﬁ;—\’g\: SG({)WCT 3 w8 Press Micro / Micro &aTU |

Press “10 Min” two times / “10 Min” &1 9R &4TY |

Press “1 Min” five times / “10 Min” Tfd 9R €41V | m

Press Start / Start X 4T |

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

T BT FHT A1aeT=) d)<d, Fifeh I+ S THT ITH BT |




Convection Preheat

FREF T

16

fo
o

The convection oven has a temperature range of 40°C and
100°C~220°C (180°C is automatically available when
convection mode is selected).

31 # 40°C 3R 100°C ~ 220°C T ATGH AT €t
B PR HIS g W 180°C AGHM W 8 Suael
& & |

Your oven will take a few minutes to reach the selected
temperature.

MU AT A §Y A TP Tga § o e

1 XY |

Once it has reached correct temperature, your oven will BEEP
to let you know that it has reached the correct temperature.
Then place your food in your oven: then tell your oven fo start
cooking.

T% gR el A R Uga W AH AT I8 qar
% forg o R f o F@ O W Ugd W B
9 39 ST H S G W AR TS B forg wre
A |

In the following example | will show you how to preheat the oven at a temperture of 190°C.

T SaTERvT ¥ <o T © {3 &las @l 190°C & AT W $H¥ WEE o |

Press Stop/Clear / Stop/Clear 41U |

Press Convection one fime / Convection T §R GdTU |

Press “+" one time / “+" U®% §1R G4 |

Press Start / Start SR 4T |

Preheat will be started with displaying “Pr-H".
“Pr-H” T TR WA IR=T 2 S |

Start
Q.Start




In the following example | will show you how to cook some food at a temperature of 190°C for 30 minutes.

Convection Cooking

1 SemeReT # gwtar = ® % 30 e @ fog 190°C A R 68 @ T - U | ﬁwm
K]

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).

e 40°C 3R 100°C ~ 250°C T ATTHA
AT Bl B | R A g W 180°C
AN ¥ & SUAe & Sl § |

If you do not set a temperature your

oven will automatically select 180°C, the
cooking temperature can be changed by
pressing “+/-".

I 3" qroHE e T B & A1 S
e @@ € 180°C gF M, Ffbw quHH
“+/~" SATPR q&T T Wbl ¢ |

The rack must be used during
convection cooking.

FIRME Ffb1 & IRME 6 BT 74N

3Ty HAT AMRY |

Press Stop/Clear /- Stop/Clear &4V |

Press Convection one time / Convection T §R 4T |

Press “+" one time till 190°C is displayed.
190°C S T “+” T IR 41 |

Press “10 Min” Three times / “10 Min” TI9 SR SdTU |

10 sec 1 min 10 min

Press Start / Start R G4TT |
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Various Cook Functions

faf=1 f& Sriyonfern

Please follow the given steps to operate cook functions (Health Plus, Indian Cuisine, Soup, Child's Favourite, Chatpat Corner, Cake, Sweet Corner, Continental Menu, Utility Corner) in your Microwave.
PUAT U AT B A= Hrivenferi (Health Plus, Indian Cuisine, Soup, Child’s Favourite, Chatpat Corner, Cake, Sweet Corner, Continental Menu, Utility Corner) @1 ==t @
fog - f T =R BT IR BN |

COOK Health Plus (HP), Soup (So), Continental (Co), Indian Cuisine (IC), Sweet Corner (SC), Child’s Favourite (CF), Cake (CA) Utility Corner, (UC)

MODE Chatpat Corner (CC).

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

STEP-2 Press HP, So, Co, IC, SC, CC to select category Press CF, CA to select category [(1~8), (1~5)] Press UC to select category (1~6)

[(1~8), (1~9), (1~6), (1~15), (1~10), (1~9)]

STEP-3 Press “+" / “~" to set weight (If required) Press “+” / “~" to set weight (If required) Press “+" / “~" to set weight (If required)

STEP-4 Press Start Press Start Press Start

COOK Health Plus (HP), Soup (So), Continental (Co), Indian Cuisine (IC), Sweet Corner (SC), Child’s Favourite (CF), Cake (CA) Utility Corner, (UC)

MODE Chatpat Corner (CC).

STEP-1 Stop/Clear gAY Stop/Clear TaTY Stop/Clear gaTY

STEP-2 A [(1~8), (1~9), (1~8), (1~15), (1~10), (1~9)] & @ g & forg i [(1~8), (1~5)] & & 1 & fWCE CATEAN | | o 1~6F & g & forg UC qaTd |
HP, So, Co, IC, SC, CC &aTY |

STEP-3 | af} wrowd & @ aui FeiRd & & If STevd B @1 gor iR & & I} SRexd & o ao PEiRa o @
ﬁ,]-q ayn / u_n Eend| %I-q uyn / u_n Eend| %I-q ayn / u_n Eend|

STEP-4 Start TqTY Start TETY Start TTY

Note / fewuft :

While cooking you can extend the cooking time at any point by pressing increase/decrease button. There is no need to stop the cooking process.

T4 MY {1 UHT X8 &, A1 Hadl increase/decrease IS ST B 2 AT H URATH fhar ST AdhaT € | WIS Yd B Ufhar &1 A
P PIS IAMILIHT T8 2 |
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Health Plus
T @

Category Weight Limit Utensil Instructions
HP-1 Kala 0.1~0.3kg Microwave Soaked Kala Chana (overnight) 0.1 kg 0.2 kg 0.3 kg
Chana safe bowl Water 200 m 400 ml 600 mi
Qil 1 tbsp 2 tbsp 3 tbsp
Onion Chopped 1/2 cup 1 cup 1% cup
Salt, Chat Masala, Red Chilli
Powder, Hara Dhania As per your taste
Method : 1. Soak Chana overnight, in a Microwave Safe bowl take fafd : 1. =9 B AR A | AEmad 9% aed 7 9 By I gy
soaked chana with water, cover it. T @ o @R B S|
2. Select menu and weight and press start to cook. 2 e R B R .
3. When beeps, strain the water from it. In a Microwave Safe . tﬁ—'l RS . " S .
bowl, add oil, Chopped onion, Chaat masala, Red Chill 3. 919 G < W g9 0 ) Fere < | Agwhiad W g8 #
Powder, Hara Dhania and press start to cook. e, B g @I, TIC 7, o 3, &1 i srel ok uem
4. When beeps, add boiled chana, mix well & press start. @ forg werd qarv |
4. §19 FAE 1 W I9 Y T S[AdR D) e A IR wré
@ |
HP-2 Karela 0.1~0.3kg Microwave Chopped Karela 0.1kg 0.2 kg 0.3 kg
Subzi SafefOW' oil 1 tbsp 1 tbsp 2 tbsp
High rack Chopped Onion Ya cup Y. cup 1 cup
+ Water As required
Microwave Rai, Jeera, Hing & Haldi For tempering
safe flat glass dish 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, R : 1. drsmhiad A% 99d F T of R L, N, €, gedl e

g

w

Hing, Haldi & Chopped Onion. Select menu & weight and
press start.

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

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

well. Place on High Rack & press start.

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

aside for 2-3 hours.

FE gE W et | A, 3R g R WIE @ |

2. 99 GAE I W FT A I, BB I, TP, A,
TS, FFIT—SRT USSR SR & & | T ST |

3. div g€ < R Heoll PI ATSHIAT T Tl Fole
w fenfid av & o aee Ramd | B Y@ B HW @
PR wIE @ |

i - UHM | TR, TRl P GRAPR TG B @A TS AR

2-3 "¢ & forg e @ <
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Health Plus

T N

Category Weight Limit Utensil Instructions
HP-3 | Moong Dal 0.2 kg Microwave Moong Dal soaked in water (for 2 hours) 0.2 kg
safe bowl Water 400 ml
Oil 2 tbsp
Jeera 1 tsp
Hari Mirch, Onion chopped 2-3 nos. , 1 medium sized
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. WgHIaT A S H 200 UH <A of AR Y, Bl qRn
Haldi & Hing. & s1el |
2. Select menu press start to cook. ; .
3. When beeps, take another bowl add oil, jeera, hari mirch, 2. m E! @ forg . !
curry leaves & chopped onion & press start. 3. v YA T W GUN A9 ﬁ 3R e, i, _ﬁ fore,
4. When beeps, add dal, salt, dhania jeera powder, hara F T 3R FE g ST STed T WIS @I |
dhania, kasuri methi (optional) lemon juice & press start 4. 99 {ﬁl’s‘ 9 R TT, TG, g SiRT UrSsy, &1 g,
to cook. FA Hf (Fpfeas) den g ¥ St R B F forg
W T4 |
HP-4 Machi 0.1~0.3kg Microwave Pomfret (fish category) 0.1 kg ‘ 0.2 kg ‘ 0.3 kg
Kali Mirch safe bowl Salt, Lemon Juice & Kali Mirch Powder To marinate as per your taste
Oil, Chopped Onion, Chopped Tomatoes, Chopped Garlic As required
Method : 1. Take Pomfret Slices as per weight either of (0.1 Kg/ fafY : 1. drhe 79 © ThS IOETIER (0.1 Kg/ 0.2 Kg/ 0.3Kg)
0.2 Kg/ 0.3Kg) and marinate with salt, lemon juice, and FPY TP, ’ﬁi ?% éﬁ'x' P fF UrSe] @ qe AETTAR
kali mirch powder (as per taste) for one hour. e Eh_\"é o oS @ forw < S |
2. Select menu, weight and in Microwave Safe bowl put oil, 2 P Q;E T A% ¥y
chopped onion, chopped tomatoes, chopped garlic, ! m gﬁf ! vas . .
press start. PN g¢ @I, PO Y TN IR wegd el el we ] |
3. When beeps, open door and add marinated fish, salt to 3.4 g $ I W SRAm el Gﬁ'\’ e @t §§ ‘W?ﬁ
taste and some water. Cover & press start. WRTAR THF IR HH T STel | THIR I qam |
4. When beeps, stir well. Add more water if required. Cover 4. v g:ﬂ—g 9 R I TR TV | IS rawId B ol R
& press start. Give standing time for 5 minutes. Y TTot | THBR LIS qaTY | 5 M I <@ e |
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Health Plus
T @

Category Weight Limit Utensil Instructions
HP-5 | Ghiya Raita 0.1~0.3kg Microwave Grated Ghiya 0.1 kg ‘ 0.2 kg ‘ 0.3 kg
safe bowl Water 50 ml | 75mi | 100 mi
Salt To taste
Curd 3 tbsp ‘ 4 tbsp ‘ 5 tbsp
Salt, Sugar, Mustard Powder & Green Chilli As per your taste
Method : 1. In a Microwave Safe bowl add grated ghiya, sprinkle water fafd : 1. AIEpIdd A% I9d § b el R <1l dor a8k e
and salt. Select menu and weight & press start to cook. foed | Iﬁ:l 3R gor AR TN @ forg W <@g |
2. Strain ghiya and take it in Microwave Safe bow! and_a_dd 2. frn @) PR ok ATSHNE A a9 # (W AR T, TS
curd, water, mustard powder, Salt, Sugar, Green Chilli to S NG N
taste. Served chilled. SR, THS, | ERTER I s I
HP-6 | Nutrinuggets 0.1 ~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
safe bowl Soaked and boiled nutrinuggets 509 100 g 150 g
Potato 50g 100 g 150 g
Qil 1 tbsp 1Y% tbsp 2 tbsp
Jeera As per taste
Chopped onion 1/2 cup 1 cup ‘ 1% cup
Tomato puree 2 tbsp \ 3 tbsp \ 4 tbsp
Salt, garam masala, red chilli powder, haldi, dhania powder| As per taste
Water 1% cup \ 2 cup \ 2% cup
Chopped coriander leaves For garnishing

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

weight and press start. Mix well.

N

When beeps, add tomato puree, nutrinuggets, potato,

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

Mix well.

w

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

Garnish with coriander leaves & serve hot with roti.

fafd : 1. wEmaT I% T F I, )T MR AT B1ed | W 3R o

IR IS T@1 | 3281 TRE e |

2. 419 g% 1 W, SHEl TR, YEITICH, 3, T, drd 7
TR, BRI 3R g1 ISR STAd] aorgaR fFufRa ol
BT 37 U elet (IaTevoned 100 W @ fog 1 F9 i) |
THHR IIC 41 | ofed) aRE e |

3. 49 FAZ S W, g9 §IM UM SR LI @Y | Il ARE
g | 3 firfe a@ v e &) W af | gemeR I8 &
1Y TRA-TRH W |
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Health Plus

T N

Category Weight Limit Utensil Instructions
HP-7 Curd 0.1 ~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Brinjal safe bowl Brinjal (cut into pieces) 100 g 200 g 300¢g
Curd 100 g 200 g 300g
Qil 1 tbsp 2 tbsp 3 tbsp
Curry leaves A few sprigs
Mustard & cumin seeds 1tsp [ 2tsp [ 3tsp
Salt As per taste
Chopped ginger 1tsp [ 2tsp [ 3tsp
Method : 1. In a MWS bowl add oil & brinjal. Cover. Select menu & fafy : 1. A9 9% =9 F T MR FIH TR 7@ < | A &R
weight & press start. o AR WIS TaTY |
2. When beeps, remove & in another MWS bowl add oil, 2.9y W T R IR A of | Th T\'ﬁ AT A% IS
mustard & cumin seeds, curry leaves & chopped ginger. ’ § o, TxEt ek R B o B9 an ek B Eg S
Press start. ! . ’
- I JAPR TS aY |
3. When beeps, add brinjal, curd & salt. Mix well & 3 & T W S, ad e e
press start. ) g .
ey iR T g |
HP-8 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. AP I T F HT Y 9P I IR 1l 3R 2T
Sprinkle some water & cover. Select menu & ol fsaR @@ < | W SR au geaR I &arg |
weight & press start. 2. 99 w Y W, 9ER BT of |
2. When beeps, remove. 3. TP aed A ol & <8, 9Y3N B IR SR I
3. In a bowl add water, beaten curd, bathua leaves & . frem o ﬁv_\, A ) e <l
mix well. Add salt & roasted cumin seed powder. e I T e ] WGS‘W Ss Zﬁ ‘
4. Mix well & refrigerate it for some time & serve. 4. Ema ‘T‘; TYE THelle BB W B fore porer # @R
|
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Soup

Category Weight Limit Utensil Instructions
So-1 | Sweet Corn 0.3 kg Microwave Safe For 0.3 kg
Soup Glass Bowl Sweet Corn 200 gm
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 fafyr : 1. e i B T B W U™ IR ATghad W T 98
Bowl. Select menu &w_eighL Press start. ) § | ‘?ﬂ AR o FEiRd == W@ ga1v |
2. mﬁ%b;zzzsﬁwve’ in another bowl put oil, green Ca W 3 W R ﬁ'cma 3 T\:ﬁ qree F e AR
3. When beeps, add corn mixture in it. Mix cornflour with &4 e SR wie BN
1 cup water and mix with it. Add salt, sugar, kali mirch @9 FE I W s Wi B @ A gu Mo @1 s |
and press start. S FHY U TTADY A AE Al of | 79®, I a2
Frell frd STefa wré Targ |
So-2 | Mushroom 0.3 kg Microwave Safe For 0.3 kg
Soup Glass Bowl Mushroom 120 gms
Potato 1 No.
Cabbage 50 gms
Onion 1 small
Water 300 ml (1% cup)
Salt, Sugar, Black Pepper As per your taste
oil 1tsp
Grated cheese As per requirement
Method : 1. In MWS glass bowl add potato in small pieces, chopped RfY : 1. wgpT A% o TS § A b BIe—BIR TS, I g8

cabbage, onion & mushrooms with water. Select menu &

weight & press start.

2. When beeps, remove the bowl. Allow to cool & separate

the mushrooms & grind the remaining stock & strain it.

3. In a MWS glass bowl, add oil, stock, mushrooms, salt &
pepper. Mix & press start. Garnish with grated cheese &

serve.

. dI9 AR S W A8 P AR [Pl | IS BN R AAHH
. U IR AISHIAT A T a8 H U, Wi, HAHH, TP

T, I SR ARTSH U & T Slet | M SR awH
FAIR WIS 41 |

BT I IR of | 99 §Y WP B fax fFars of |

AR i STel 3R 38! TRE ] wIE qarg | $9 gU A
H AP TR |
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Soup

d

Category Weight Limit Utensil Instructions
So-3 Tomato 0.3 kg Microwave Safe For 0.3 kg
Soup Glass Bowl Chopped Tomato 100 gms
Chopped Carrot 25 gms
Chopped Onion 1 small
Chopped Ginger, Garlic 1tsp
Salt, Sugar, Pepper As per your taste
Cornflour & Oil / Butter 2tbsp/1tsp
Water 300 ml (1% cup)
Method : 1.Ina MWhS glasds bOWItadﬁ chopdped tomatolcht:pped faf : 1. AZPT AB &N ISd H B §Y THICR, WIS, MR R srERH—
onion, chopped carrot, chopped ginger-garlic along g i | e ¥ i qor gAY
water. Keep in Microwave. Select menu & weight & E_I_;{ q‘r-fﬁ‘ F e | SRR A
press start. .
2. When beeps, grind and strain it z_gi’rqg s‘éﬁ_u’\'sla FrHY quﬁ.\ .
3. In another bowl add oil/butter and stock and then put 3. g 95 # %/‘WWW 3R = Sl iR aed P sfad #
the bowl in Microwave and press start. When beep, PR CIE @MY | T GAE I W A, THE, WRTIAR $reft g
add sugar, salt, black pepper as per your taste and 3R PHAFAR UT S 3T HY ST I STADR 18 Wil & | 3reedt
cornflour paste which is made up by mixing the half TE MR W 4T |
cup of cold water. Stir well & press start. 435 @W B aRRT d T B ¥ TR T R
4. Garnish with bread croutons, coriander (green dhania)
and fresh cream and serve hot.
So-4 Chicken 0.3kg Microwave Safe
Soup Glass Bowl For - 03kg
Boneless Chicken 300 gms
Ginger & Garlic Paste 1tsp
Salt & Pepper Powder As per your taste
Cornflour Paste 2 tbsp + %2 cup of water
Qil 1tsp
Water 300 ml (1% cup)
Method : 1. In MWS glass bowl add oil, chicken in small pieces, ginger & garlic m‘;}ﬂﬂa A% T 99 H dd, b & BIe—Ble Eq;—g IERP, AT B
paste and water. Put the glass bowl in microwave. Select the menu e Td O STet | 9 59 a1Se B S F ¥ AR A, gTR wIE qan |
and press start. 2. 99 T 3 R T R WEAR F IO Sl a1 11 39 38 I
2. When beeps, add salt & pepper powder as per taste & cornflour § e gl T BT T STl | 3T TXE MeHy T 4T |
mixed with half cup cold water. Stir well & press start.
3. Serve hot. 8. T W

24




Soup

Category Weight Limit Utensil Instructions
So-5 Chicken 0.3 kg Microwave Safe For 0.3 kg
Tortilla Soup Glass Bowl Chicken pieces (Boneless) 250 gms
Ginger Garlic paste 1 tsp
Water 300 ml (1% cup)
Salt, Pepper Powder, Green Chillies As per your taste
Oil 1tsp
Tortilla pieces 10-15 Nos.
Method : In MWS bowl put water and chicken pieces. Keep it in Microwave.  Rffy : #rgspida 9w voi ar9at & il 3R R & g‘rbé SccadcicE R R R o
Sole e o pess sr o ook W L ghes AUREp TR T R erd a0 i 4 e e | 1
;?gl‘lj(\,/zl:«ll{j Zzgper powder, green chiGIJIi gprgss st':rt. Séwe with qa AR SIRD AT e, % @ gﬁ T, i arsy, 70 e st i
tortilla pieces. I TN | ERfEe & ghsi & Wl W |
So-6 Rasam 0.3 kg Microwave For 0.3 kg
safe bowl Tomato 300g
Tamarind pulp 50¢g
Salt & Jaggery As per taste
Green chillies 2 nos.
Chopped onions 3 nos.
Coriander & curry leaves For garnishing
Chopped garlic 2-3 flakes
Coriander seeds, cumin seeds, cinnamon, hing As per taste
Water 300 ml (1% cup)
Qil 2 tbsp
Method : 1. In a MWS bowl add chopped tomato & water. Select fafd : 1. AEHI9T VG I H HT Y <A 3R TR 1ed | W
menu & press start. AP TS 41T |

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

3. In a MWS bowl add oil, coriander seeds, cumin seeds,
cinnamon, hing, chopped garlic, green chillies, salt &

jaggery & strained tomato stock. Press start.

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

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

2. @9 M W qrEY Adrerax S8 wY of | e fFare o |

3. HAIZHIAT AF aISA H I, gfan, SR, qrerd, € wer
B e, &4 e, T® SR SR den ST gen i
Sccalacicend]

4, 99 GIE <9 T gaRT (S 3R SR U (@R smawmean
) STel T $eAl BT &1 S[AIR WIS @ |

5. gfm AR B9 U J Ao WRIN |
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Soup

d

Category Weight Limit Utensil Instructions
So-7 | Hot & Sour 0.6 kg Microwave Safe For 0.6 kg
Soup Glass Bowl Water 600 ml (3 cups)
Chilli sauce 1 tbsp
Soya sauce 2 tbsp
Vinegar 2 cups
Chopped vegetables ( capsicum, spring onions, carrots, cabbage) 100 gm
Tomato sauce 2 tbsp
Cornflour 2 tbsp + % cup water
Salt, pepper, sugar As per taste
Ajinomoto 1 pinch
Paneer 50 gm
Method : 1, |n a MWS glass bowl add water, chili sauce, : 1. AIEHIA A T arodt H g, frel i, e e, Rive, 9,
soya sauce, vinegar, sugar, salt, pepper powder and e, frd urseR iR ol fen of | Hi geer wId gan |
ajinomoto. Select menu & press start. 2.9 T W I ANE B iR TR Bl Bredr aft B
2. When beeps, stir well & add all the chopped vegetables, §g | IEH ST @ 3R wrd g4 |
except paneer. Press start. 3.9 ﬁ?ng & W o) oRE R SR Haw B e, e |
3. When beeps, stir well & add corn flour, tomato sauce, R TR & gmﬁ Bl TP WTIe €dl © |
paneer pieces & press start.
So-8 | Palak Makai 0.3 kg Microwave For 0.3 kg
Shorba safe glass bowl Palak (chopped) 200 g
Water 300 ml (1% cup)
Maggie tastemaker 1 cube
Corn Niblets 2 cup
Chopped onion Y2C cup
Jeera 1tsp
Butter 1 tbsp
Milk Vs cup

Method : 1. In a MWS glass bowl add chopped palak & little water.
Select menu & press start.
When beeps, grind the palak,
. In another MWS glass bow! add butter, jeera, chopped
onions. Press start.
. When beeps, remove & add palak & water, milk,
corn niblets & Maggie tastemaker. Press start.

ENEEEAENY

fafd : 1. AZHIIT WF T 99 H Bl A UAD AR AT U
STef | H, gTR Wi qam |
2. 99 GAE I W AR FPeaR arerd B 9™ o |
3. TP IR AEHIAT UH TN A9 AR, W7, B g
TS STefdR WRIE ST |
4. 49 T W AR FTed R WA qer ue, g9
Eakl T 3R AT SEHABY STABY WIS qaTY |
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Soup

Category Weight Limit Utensil Instructions
So-9 Wonton 0.3 kg Microwave For 0.3 kg
Soup safe glass bow Chopped cabbage, carrot, capsicum, french beans 200 gm (Total)
Ginger paste 1 tsp
Garlic paste 1tsp
Spinach in pieces 10 leaves
Qil 1tsp
Salt, pepper powder As per taste
Water 300 ml (1% cup)
Ready wonton 6-7 pieces

Method :

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

paste. Select menu & 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.

G A I8 H T, Al iR IERB—ATgA
W@mﬁﬁww—éwm

GIE o W D, i, o iR werd (Cwet #) Tl |
e AT R AghIgd H TWHR eI g9y |
ﬁﬁé#mﬁm%ﬁ?@r&ﬂ@\

%

%g%

a’iﬂ%‘ﬁ
21 1 HY, TS 132‘4%%?11%@%{

PR AIS I of | IS B shBR 10-15 e & forg v o

WRIaE @ fog :

g, MoR, Reen fd S o g@st § # '

faf) : WRET TR B $ fog Wit i @1 fen o | dfeT |
B BITT YRAT 91 o | WR1aT B A A S G H
AR R gREl F1 FaR Fa |
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Continental
P

Category Weight Limit Utensil Instructions
Co-1 Pasta 0.1~0.3kg Microwave Penne Pasta 0.1 kg 0.2 kg 0.3 kg
Safes?ow' Butter 1 tosp 2 tbsp 3 tbsp
Microwave Onion Chopped 2 tbsp 3 tbsp 4 tbsp
safe glass dish Garlic Chopped 1tsp 2tsp 3tsp
i & Chopped Palak leaves 50 gm 75gm 100 gm
High rack Hot Water 200 ml 400 mi 600 ml
Cream Y cup 1 cup 1% cup
Grated Cheese 4 tbsp 5 tbsp 6 tbsp
Nutmeg Powder 1 pinch
Oregano Ya tsp ‘ Y2 tsp ‘ ¥4 tsp
Salt & Pepper As per your taste
Method : 1. In MWS bowl take pasta with hot water & oil drops. fafd : 1. ALHIT VG I8 F U T g 3R FO @ dA B 6 o |
Select menu & weight press start. A, AR IO gAY wIE @M |
2. When beeps, remove, drain water_ from pa_sta. In 2 g W Y W R 9 PR T F1 9 e S
MWS flat glass dish add butter, onion, garlic & Palak, SR four 3 A
mix well press start. RIEEICERSED c W_ i WWW g 3R Ureld
3. When beeps, add cream, nutmeg powder, oregano, ST 378 e e S <En |
salt & pepper and boiled pasta, mix well & sprinkle 3. 419 FE o W ?ﬁq HIhel T S, 3 R, T, i SR )
grated cheese keep the vessel on high rack press start. Bl AT gl 3el, 3reedl avE A 3R war garl o fea |
T P BTE X W IWIR I 41T |
Co-2 |VegAu Gratin 0.2 kg Microwave Mix Vegetables - Carrot, Cauliflower, French Beans (cut into 0.2kg
safe bowl small pieces), Sweet Corns, Green peas etc.
&
Microwave White sauce 1cup
safe flat glass dish Water 2 cups
& Grated Cheese 1 cup
High rack Salt, Sugar & Pepper As per your taste
Method : 1. In a MWS bowl take water & vegetables. Select menu & A : 1. AP % 98 F g AR Aot dd) Wi, Jur e
weight & press start. T R e EEn)
2. When beeps, strain the vegetables & transfer to MWS ﬁ:n? Fferi frle & B Q!
flat glass dish & add 1 cup of white sauce. Press start. 2. iﬁq’d ég;—\’ e ﬁﬂﬁ @l ¥ @ 3R M ﬁ;ﬁ
3. When beeps, add salt & pepper & add grated cheese. e W PR A1 DU TR G ‘
Keep on high rack & press start. TE T | )
3. 917 GAIE 1 W TG AR A Sraa) wa gon A fosa |
BE VP B HIW IGIR WIE &M |
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Continental

G el b el |

Category Weight Limit Utensil Instructions
Co-3 | Macaroni 0.1~0.3kg Microwave Macaroni 0.1 kg 0.2 kg 0.3 kg
safe bowl Hot Water 400 ml 800 ml 1200 m
Butter 1 tbsp 2 tbsp 3 tbsp
Spring Onion Chopped 2 tbsp 3 tbsp 4 tbsp
Garlic Chopped 1tsp 2tsp 3tsp
Mushrooms Chopped 3 Nos. 4 Nos. 5 Nos.
Tomato Sauce 2 tbsp 3 tbsp 4 tbsp
Chilli Sauce 1tsp 2 tsp 3tsp
Salt, Sugar, Pepper & Oregano As per your taste
Method : 1. In MWS bowl take Macaroni with hot water & add few A : 1. AeHT 9% N 99§ HHE T U @ @ e
oil drops. Select menu & weight press start. e = T
2. When beeps, drain water from it. In MWS bowl add all §ad SRR m ;’ﬁ—\’ ) NN !
other ingredients with boiled Macaroni, mix well & 2.4 q T W3 i K Sat A
press start. o a9l g8 AARA B AT e, A e
A iR W T |
Co-4 Baked 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Mushrooms safe flat glass dish Mushrooms 100 gm 200 gm 300 gm
High&Rack White Sauce 50 ml 100 ml 150 ml
Cheese (grated), Salt, Kali Mirch As per requirement
Butter 1 tbsp ‘ 1Y% tbsp ‘ 2 tbsp
Method : 1. In MWS flat glass dish put all the ingredients except Y : 1. AP A% 9N T 9 § A9 @ sfaRed w4
cheese, mix well. Select menu & weight, press start. ST . B e X
2. When beeps, spread grated cheese on the top of the ¢ Eﬁ R e ¥ R g
mixture. Place the dish on high rack. Press Start. d
° 2. 90 GE S R P B HUR BT g A Beg A
&7 @1 8 Y R Y@HR WIE g4y |
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Continental
P

Category Weight Limit Utensil Instructions
Co-5 | Lasaneya 0.3 kg Microwave ) Lasaneya Sheets (cooked) 150 gm
safe flat glass dish White Sauce 1 cup
High Rack Pizza Sauce Y cup
Mix Vegetables (boiled) - Egg plant, Zukini, 2 cups
Brocolli, Mushrooms, Sweet Corns etc.
Qil 2 tbsp
Oregano, Salt & Black Pepper As per your taste
Grated Cheese 5 tbsp
Method : 1. Except Lasaneya sheets and cheese mix all the ingredients in R : 1. eI sfiew 3R A9 &1 Bredx wl wHilE AgHaa Aw
MWS glass bowl. Select menu & press start. TR A8 W red a)E el of | Wi geR werd g |
% thoetinhe bottom. Then sproad vegetable mxture on 1 agai. 290 T8 2 T A o | e e we
keep another lasaneya sheet on it and make layers of sheets il e ‘ ﬁz‘ﬂf ) @1 s ‘
and vegetable mixture. Press start. SARDES; :!_iz I . K SUIE] 95‘ NI RICE
3. When beeps, spread grated cheese on the top & place the A Sl B SR wRd e | vere qand | .
glass dish on high rack & press start. Serve hot. 3. 4 G I W DAl g A S wE W B i
T SN B EE XF B FW W AR wid g9 |
Co-6 Chilli 0.3~0.5kg Microwave For 0.3Kg 0.4Kg 0.5Kg
Vegetables safe bowl Paneer pieces 300g 400g 500g
Chopped Capsicum & onion 1 % cup 2 cups 3 cups
Chopped green chillies 3 nos. 4 nos. 5 nos.
Ginger garlic paste 1 % tbsp 2 tbsp 3 tbsp
Qil 1 tsp 2 tsp 3 tsp
Soya sauce 2 tsp 3 tsp 4 tsp
Cornflour 2 tbsp 3 tbsp 4 tbsp
Green chilli sauce 3 tbsp 4 tbsp 5 tbsp
Salt & Pepper As per your taste
Water 1 cup ‘ 1% cup ‘ 2 cups
Ajinomoto A pinch

Method : 1. In a MWS bowl add oil, onions, green chillies, ginger garlic
paste & capsicum. Mix well & cover.

. Select menu & weight press start.

When beeps, mix well & add paneer pieces, soya sauce,

chilli sauce, cornflour (mixed with % cup water), water, salt

fafy : 1. TP I TS J 99, T, &6, sERe-awgd B
e iR Rrren fAd erer sl ave A ok 8@ 7
2. 9 vd ao fuiRa a=a wrd g9 |
3. dlu gE 3 W 37 TR AT IR TR $ gHS, A1 i,
W, W1 BT AT (%6 U i & ey e gam),arh,

w N

& pepper. Press start. & f
4. When beeps, stir it. add salt, pepper & ajinomoto & press start. & SR fid STl | w@ere ESUNL .
5. Mix well & serve. 4. g gIE I W I f%mq 3R wid eqn |

5. 3/l TRE e R |
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Indian Cuisine
RIS

Category Weight Limit Utensil Instructions
IC-1 Gajar ka 0.3 kg Microwave Safe For 0.3 kg
Halwa GlaszBowI Grated Gajar 300 gms
Microwave Safe Ghee 2 thsp
Idli Steamer* Milk Powder 5 tbsp
Khoya 6 tbsp
Sugar 5 tbsp
Elaichi Powder and Dry Fruits As per your taste
Method : 1. In MWS glass bowl take all the ingredients and mix fafd : 1. FgHIgT VG N a9 H G FEiRl B e} IR a)E
well. Add % cup water to Idli Steamer. Put the MWS e of | geel WK F % B T el | Hghd A T
glass bowl. Cover. Select menu & press start. | i fﬁ 3R werd <A
IC-2 Mix Veg 0.3 kg Microwave Mix Veg. (Carrot, Cauliflower, peas, beans, tomato) 300 gm (Total)
safe bowl ol 11tbsp
Onion (chopped) 1% cup
Tomato (chopped) 1% cup
Salt, Cumin powder, Garam masala, Red Chilli powder, Coriander As per taste

Method : 1. In a MWS bowl add oil, onion, tomato & all spices. Mix

well, select menu & press start.

2. When beeps, remove & mix well. Add vegetable & some
water. Cover & press start.

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

99 T 4 W oA RE P SR GHER T T |

w

gfr @ afrll & wwd |

*Provided with Start up kit
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Indian Cuisine
RINE

Category Weight Limit Utensil Instructions
IC-3 Veg 0.1~0.3kg Microwave Basmati Rice (soaked for 1 hour) 0.1 kg 0.2 kg 0.3 kg
Biryani safe bowl Water 200 ml 400 ml 600 ml
Qil 1 tbsp 2 tbsp 3 tbsp
Laung, Elaichi, Dalchini, Black Pepper, Tej Patta, Salt, To taste
garam masala & red chilli powder
Mix Vegetables - (Gobhi, Mutter, Gajar, French Beans etc.) Y2 Cup \ 1 Cup \ 1% Cup
Method : 1. In Microwave Safe Bowl put oil add laung, Dlachini, fafer : 1. ArgepIda A% ST H T STel, TR @i, STl
Elaichi, Tej patta and Kali Mirch, add mix vegetables, ERICE a7 T SR B B T iR v Ak afeat
select menu and weight & press Start. s ]ﬁ—i AR : .
2. When beeps, add rice, water, salt & all spices. Mix well, ‘ k! <
cover it & press start. Stand in 5 minutes after cook ends. . A9 G < W I, g, THE 3ﬁ—\’ R UEKICESICLa
Serve hot with raita & salad. el aXE Ay qe1 ehax WIS ga1Y | Uy @ 918 5 fane
TP IR W& < | IR 3R FAR & WA TH—TH W |
IC-4 Kadhai 0.1~0.3kg Microwave Paneer 0.1 kg 0.2 kg 0.3 kg
Paneer safe bowl Capsicum & Onion (sliced) Y2 cup 1 cup 1% cup
Onion Paste 3 tbsp 4 tbsp 5 tbsp
Tomato Puree 2 tbsp 3 tbsp 4 tbsp
Ginger-Garlic Paste, Salt & Sugar To taste
Red Chilli Powder, Haldi, Kasuri Methi, Garam Masala To taste
Butter 1% tbsp ‘ 2 tbsp ‘ 3 tbsp
Fresh Cream 1 tbsp ‘ 2 tbsp ‘ 3 tbsp

Method : 1. In MWS bowl, add oil, onion paste, ginger-garlic paste,

sliced capsicum & onion. Mix well, cover & press start.

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

hara dhania and serve hot.

8

. AIEHIAT A I8 H A, WIS U, ASRT—oAggT U,

Rrren frd iR @ o wEw Siel, o) awE feaw
@ IR W qa |

e areey, T AT, ) A, TS, WY AR TR @
THS T, TS TR e R wId ag | w1 afvr &
1 Al 3R T W |
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Indian Cuisine
RIS

Category Weight Limit Utensil Instructions
IC-5 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 300g
QOil 1 tbsp 2 tbsp 3 tbsp
Methidana Vatsp Vatsp 1 tsp
Onion slices 1 no. 2 nos. 3 nos.
Chopped garlic 1 tsp 2tsp 3 tsp
Dhania powder, red chilli powder salt As per taste
Tomato puree Ya cup Y. 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, methidana, onion slices, Y : 1. wrsiaa I TS H dd, FfEr, WS B AT, TEG,
garlic, dhania powder, red chilli powder, chicken & salt. g UrSeR, ol B ureex, Rie 3R THE PR ob © |
Cover. Select menu & weight and press start. . ! ‘.
) A, Td ao gAe] W gan |
2. When beeps, mix well & add tomato puree, hara dhana, . -
capsicum & ginger. Mix well & cover and press start. 2. 4 G 97 W s TRE [Helly 3% 2fel o, BRI I,
Stand for 3 minutes. el i SR Sfaxe el | oreel avE fedy g < SR
3. Add cream. Mix well. Serve hot. erd gav | 3 e dd <@ X € |
3. B STAPR I ARE MG iR TRA—TRH W |
IC-6 | Dal Tadka 0.2 kg Microwave Dal (soaked for 2 hours) 200 g
safe bowl 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.

wnN

Select menu press start to cook.
When beeps, take another bowl add oil, roasted jeera,

:

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

Press start.

&

When beeps, mix well & again press start.

w N

. ATShIId W SISl H 200 UM <7l of R U, geal qor
. A g ub F forg wId gamg |

. A9 GRS W e8! aRE e R A W gan |

& ST |

g G I W GEY 919 o, SEH o, Sfiwn, &9,
BN TR o, qTed, Th, FfTI—SIRT USSR, & T,
H AN @foam), o (R T 8) | Wi g |
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Indian Cuisine
RISE

Category Weight Limit Utensil Instructions
IC-7 Butter 0.3~0.5kg Microwave For 0.3 kg 0.4 kg 0.5 kg
Chicken safe bowl Chicken (boneless) 300 g 400 g 500 g
Ginger garlic paste 2 tbsp 2 tbsp 3 tbsp
Tomato puree 2 cup 1 cup 1 cup
Chopped onions 1 no. 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%2 cup 1%2 cup
Butter 2 tbsp 3 tbsp 3% tbsp
Oil 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

onions, garam masala, dhania powder, jeera powder,

salt. Mix well. Select menu & weight & press start.
When beeps, mix well, add tomato puree, red chilli

N

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

Press start.

I

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

>

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

1. AP AF a8 H A, FERP ATGA U, Pl g8 I,

2. 919 G <9 W, e wve ey el v, o il
F W iR e & Tws <ol | oD e e

3

3. 9 A1 & W, 30 WRE M 3R P IRe, B 3R
STl SR ol TRE ey @& & 9iR wie qa1 €|

AR wrE qar €|

H w1 g8 el F o |
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Indian Cuisine

ol

Category Weight Limit Utensil Instructions
IC-8 Dum 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Aloo safe bowl Boiled Aloo (small) 100 g 200 g 300 g
Oil 2 tbsp 3 tbsp 3 tbsp
Jeera, pepper seeds, cloves, hing As required
Onion paste 2 tbsp 3 tbsp 4 tbsp
Ginger & garlic paste 1tsp 1% tsp 1% tsp
Tomato puree 1 tbsp 2 tbsp 3 tbsp
Curd Y cup 1 cup 1 cup

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

As per taste

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

onion paste, ginger garlic paste. Mix well.

Select menu & weight & press start.

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

@nN

o~

. Allow to stand for 3 minutes.

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

3T | 3T TRE e @ < 3R Wi qaTy |
4.@W_éﬁw,mwﬁwaﬁeﬁaﬁ?aw

e qam |

fafd : 1. AgpIad Aw I8 # dw, ofw, B @ i, o S e

5. 3 fiFic a® <@ & S |
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Indian Cuisine

ol

Category Weight Limit Utensil Instructions
IC-9 [ Baingan Ka 0.3kg Microwave For 0.3 kg
Bhartha safe bowl Baingan (Chopped in big pieces) 3009
Qil 1 tbsp
Chopped onions 1 cup
Chopped green chillies 3 nos.
Chopped ginger 1 tbsp
Chopped tomato 2 nos.
Tomato puree 4 tbsp
Salt, dhania powder, garam masala, red chilli powder, haldi As per taste
Chopped coriander leaves A few sprigs

Method : 1. In a MWS bowl add the chopped baingan. Sprinkle some

water. Cover. Select menu & press start.
. When beeps, remove & mash the baigan well.

w N

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

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

I

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

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

fafd : 1. AEHT % TS H S gY T of | et @1 g Beday

TP < | W, gIaR wIE T4 |
2. 99 G S R T P AR AP s wWe gad o |
3. UF IR WISHAE A q9d | 9, wl g8 @, w4 e,

ird TSR, Fel STeaR el TRE Ay iR gEHaR wIe T@m |
4. 99 GE T R D e A | Fad Y T S} s

e A ik = ga | 3 e d@ @1 & < |

& affrn ) okl | Fe] |
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Indian Cuisine
RIS

Category Weight Limit Utensil Instructions
IC-10 | Gatte Ki 0.3kg Microwave For 0.3 kg
Subzi safe bow For making gattas

Besan 100 g
Red chilli powder, haldi, dhania powder, salt As per taste
Water As required
For Subzi
Qil 1 tbsp
Rai, jeera 2 tsp
Curry leaves Afew
Sour curd 1 cup
Red chilli powder, haldi, dhaniya powder, salt As per taste
Tomato puree Y5 cup

Method : 1.

w N

o o

~

In a bowl mix besan, red chilli powder, haldi, dhania powder,
salt. Add water, little oil and make it like a chapati dough.

. After making the dough break the dough into different

pieces and make the rolls out of those pieces.

. In a MWS bowl add the rolls & water (to cover the rolls

completely). Cover.
Select menu & press start.

. When beeps, remove. Take out the gattas, allow to cool.

Cut them into slices.

. In a MWS bowl add oil, rai, jeera, curry leaves, tomato

puree, red chilli powder, dhaniya powder, haldi, salt. Cover
& press start.

. When beeps, add beaten curd, gattas & haldi. Mix well &

press start.

fafdr : 1

2
3

4
5

6

. UF 98 H S99, el fid USSR, god, gferaT Ureey, TG
@Y e o | O iR ofrel e STery AUt & @i b

A G |

. diE §M @ 91 dis B ol gwel § drs o &R 99
ThSl B e I of |

. AISHIIT VG a8 H Ao AR U SR (e o § @
e 9 9M) | 8 < |

. W TR wRIE FaT |

. &9 A I W, 98 Bl AR abred | T2 @ e
o1 8 < | fhv Sed) Tt #§ @re o |

. HIEHIIT W IS H A, ORI, B A, ST =R, A1
Al urseR, gftrRn TSR, B, TG ST | THaR WIE 4G |
. 0 A S W, B g8 @, Te IR TR SIADR 3D
e ey e <ard |
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Indian Cuisine
RISE

Chopped onion

Category Weight Limit Utensil Instructions
IC-11 Beans 0.1 ~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Porial safe bowl French beans (cut evenly) 100 g 200 g 300 g
Qil 1 tsp 1 tsp 2 tsp
Mustard seeds Ya tsp Y5 tsp Y2 tsp
Urad dhal Ya tsp Y5 tsp Vs tsp
Grated coconut 2 tbsp 3 tbsp 4 tbsp
Green chillies 1 no. 2 nos. 3 nos.
Salt As per taste
Method : 1) In a MWS bowl add oil, mustard seeds & urad dhal. fafy : 1. AzPdT AB IS # dd, WA D O AR I$ aTA o |
Select menu & weight & press start. A, 3R 9o gaR WIS 4|
2) g\if;zg ;ea?tps, add beans, sprinkle little water & cover. 2 & W T W G e, olrer u e Ak gday
L wIE a1y |
3) When beeps, mix well & add grated coconut, green 5 forem R
chillies & salt. Cover & press start. 3.4 i} ¢ 3 W e . SORAl Sl 4 g@[.
Allow to standfor 3 minutes. el Sl T rerepy e qaIY SR 3 fre e v v 4
IC-12 Dalma 0.3 kg Microwave For 0.3 kg
safe bowl Moong dal (soaked for 2 hours) 300g
Water 600 ml
Chopped vegetables (drumsticks, potato, raw banana, 2 cups
pumpkin, brinjal, tomato)
For tadka
Qil 2 tbsp
Bay leafs, jeera, dry chillies, salt, haldi As per taste
Grated coconut 4 tbsp
1no.

Method :

1. In a MWS bowl add soaked moong dal, chopped

vegetables & water. Mix well. Select menu & press start.

2. When beeps, in another MWS bowl add oil, bay leafs,
jeera, dry chillies, salt, haldi, grated coconut & chopped
onion. Mix well & press start.

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

fafdy -

1. AgHIad A% a9 H AN g8 4 <, FO g3 Aferai qen
aﬁlaﬁ’tmﬁm@sﬁ?mwwm\
TH GER AGHIT aSel H e, O, T
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Indian Cuisine
RIS

Category Weight Limit Utensil Instructions
IC-13 | Gosht Dum 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 300 g
Boneless mutton 100 g 200 g 300g
Oil 1 tbsp 1% tbsp 2 tbsp
Chopped onion 1/2 cup 1 cup 1 cup
Ginger garlic paste 1 tbsp 1Y% tbsp 1% tbsp
Jeera, laung, tej patta, salt, red chilli powder, garam masala As per taste
Water 200 ml [ 400 ml [ 600 ml
Method : 1. In a MWS bowl add oil, jeera, laung, tej patta onion, fafd : 1. Az % = F I, 9N, ?ﬁ’T A U, T, 3FERD
ginger garlic paste, mutton & cover. Select menu & TG IR 3R HeA S[efdR ¢h @ | A AR qor gAaR
weight & press start. e &9 |
2. When beeps, mix well, add rice, water, salt, red chilli 2. g W Y W, 37D awe M, age, g, THE, o
powder, garam masala & cover. Press start. ISR, TRH TG ST} AR THIR e «El | 5 Be ab
Stand for 5 minutes. Serve hot. NN ]
I & ¢ | TRA-TRE R |
IC-14 | Chicken 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 300g
For Marinade
Hung curd 1/2 cup 1 cup 1% cup
Tomato puree 2 tbsp 3 tbsp 4 tbsp
Ginger garlic paste 1 tbsp 1% tbsp 1% tbsp
Salt, garam masala, coriander powder, red chilli powder, turmeric powder As per taste
Oil 1 tbsp [ 1%tbsp [ 2tbsp
Onion 1/2 cup ‘ 1 cup ‘ 1 cup
Salt If required
Coriander leaves A few springs
Water 200 ml [ 400 ml [ 600 ml
Method : 1. Marinade the chicken & keep it in refrigerator for 1 hour. fafd : 1. e w ¥ TmaR 9 B @ forg porex # @ §
2. In a MWS bowl add oil, chopped onions & marinated 2. WISHII W S H qel, BN g8 WIS AR FAATA M A
chicken & cover. Select menu & weight & press start. e SR @@ & | W 3R T gaR I &9 |
3. When beeps, mix well, add rice, salt (if required), 3. 4 W Y W el aeg e | arad, THE (qﬁ Ricroc

coriander leaves, water. Cover & press start.
Stand for 5 minutes. Serve hot.

), g & W, U STeaR 6 § SR WIE qg | 5 fie
T 3@ & & | T T R |
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Indian Cuisine
RISE

Category Weight Limit Utensil Instructions
IC-15 Kadhi 0.3~0.5kg Microwave For 0.3 kg 0.4 kg 0.5 kg
safe bowl Besan 25¢g 509 759

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

menu & weight & 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.

: 1. AISHIG AH qrS H A, ¥, SR, B gF @I Sred | A

3R T FAPR WIE 4 |

2. 9 GAE o R Pt iR 99, I/A51, T, e Bl
TSR, Eedl SR af i USSR, SR USSR, doMgaR fRuiRa
HTAT BT ST U ST | freax werd g |

3. @7 gAE 7 W A 3R 99 gY U BT SR W &4 |
TSHT SRR W |
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Sweet Corner

GG

Category Weight Limit Utensil Instructions
SC-1 Besan 0.1~0.3kg Microwave Besan 0.1 kg 0.2 kg 0.3 kg
Ladoo safe glass bowl Ghee (melted) 3 tbsp 5 tbsp 7 tbsp
Powder Sugar 50 gm 100 gm 150 gm
Elaichi Powder 1/2 tsp 1tsp 1tsp
Method : 1. In Microwave Safe Glass Bowl take besan and ghee. Y : 1. "1z dw o aset § 96 R A o | A g R wrE Qe
2. Wen boeps, s 1 & press sta 2.4 ¢ 1 9 R o e
3. When beeps, stir it & press start. 8. Eﬁq %féﬁ q—\lfﬁi R EF:‘;%TQ lsm:ﬁ i i
4. Allow to cool. Add powdered sugar and elaichi powder. 4.5 | U S e ST et | e eGSR ¥
Mix it well and make a ladoo of same size. HMBR & ey BNl ]
Note : For binding the ladoo use ghee. e : g gEN B oy ) @1 g |
SC-2 | Kalakand 0.1~0.3kg Microwave Grated Paneer 0.1 kg 0.2 kg 0.3 kg
safe bow Milkmaid 50 ml 100 ml 200 ml
Milk Powder 2 tbsp 3 tbsp 4 tbsp
Cornflour 1/2 tsp 1 tsp 1tsp
Elaichi Powder 1/2 tsp 1tsp 1tsp
Method : 1. In Microwave Safe Bowl take grated paneer, milkmaid, fafd : 1. qrgpag A% I8 § Bl gal TR, fchie, fics TSy,
mgﬁﬁr;v:ge;}ecssrr;ftlggr, Elaichi powder. Mix well, select HehT BT AT 3R FIA ISR AR BAR o | 3 a)E
2. When beeps, mix it again and press start. ’ ]ﬁ—i ﬂﬁ ol I_ .
3. When set cut into pieces. Garnish with dry fruits. 2. 99 G T W 3N g9 N _E‘E N 3R & évaa M )
3.9 9N & 915 39 Thel § BIC | YW FAl B A FMY
SC-3 Shahi 0.1~0.3kg Microwave Bread Slices 1 slice 2 slices 3 slices
Tukda safe flat g‘ass dish [ ["Milkmaid 50 mi 100 ml 150 m
High Rack Milk 50 ml 100 ml 125 ml
Sugar 1 tbsp 2 tbsp 3 thsp
Badam, Pista Pieces 2 tbsp 3 tbsp 4 tbsp
Kesar-Elaichi Powder As per your taste
Method : 1. Atrrﬁnge bread slices on high rack. Select menu & press fafd : 1. e Yo W I3 Wi 3 FaRed & | # 7 R wIE g9 |
start. . ;
2. €9 G ¢ R TR B el < 3R wI
2. When beeps, turn slices press start. 49 ;? q e 3 e agi_‘\'
3. When beeps, mix milkmaid, milk, sugar, dry fruits and kesar 3. g 5 W R g E@ R g .
elaichi powder in Microwave Safe Flat Glass Dish. Pour the USSR Pl HZHIGA h Feie e 391 # ol ove fremg)
mixture on slices and press start. Serve hot. 39 AT BT TR & SR STl AR e q9Y | T RR |
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Sweet Corner

GG

Category Weight Limit Utensil Instructions
SC-4 Kheer 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
safe glass bowl Milk 100 ml 200 ml 300 ml
Milkmaid 150 ml 200 ml 300 mi
Seviyaan (roasted) 20 gm 40 gm 60 gm
Badam, Pista Pieces 2 tbsp 3 tbsp 4 tbsp
Kesar & Elaichi Powder 2 tbsp 3 tbsp 4 tbsp
Method : 1. In Microwave Safe Glass Bow!l add milk, milkmaid & AR : 1. Areprag A6 o aSd § U 3R fAichis STeax e
mix well. Select menu and weight & press start. fRremd i goT w@ré qaTy
2. When beeps, add Badam Pista pieces, Kesar Elaichi e : Iﬁa i ) I
Powder & Seviyaan. Mix well and press start. 2.9 G T W aEr A $ gPs, DR FErIE TR AR
3. When beeps, mix it well. Add more milk (if required) & RERISIEACC IR EAECI LA TN
press start. Stand for 5 minutes. Serve hot or chilled. 3. iy gAE 3 W W ) ave M | ik snawadar &
Note : The bowl should be filled at 1/4 level of the total volume. 3R g¥ 31l @ T e g9 | 5 fie a6 v W | T A
ST RN |
AT : ISd o AT B 1/4 TR TF 8 9T S AT |
SC-5 | Suji Halwa 0.1~0.3kg Microwave Suji 0.1 kg 0.2 kg 0.3 kg
safe glass bowl Ghee (melted) 2 tbsp 3 tbsp 4 tbsp
Water 300 ml 600 ml 900 ml
Sugar 100 gms 200 gms 300 gms
Cashewnuts, Kishmish, Kesar Elaichi Powder As per your taste
Method : 1. In Microwave safe glass bowl take Suji, add ghee mix it fafer : 4. AEHIIT A T A=A F ol o, TR TE el e |
together select menu & press start. = . '
- A, gaR @M |
2. When beeps, stir it and press start. Allow to cool. . 5 e P e B S
3. When beeps, add water, sugar, cashewnuts, kishmish, 2. i) é W ! e | s I
kesar, Elaichi powder, mix it well and press start. 3. g g 3 W O, A, @i, e, dER gamrd ueeR
Stand for 5 minutes. Serve hot. TTAFR 38! TRE AN 3R TIE gav | 5 e 9 |
T TR |
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Category Weight Limit Utensil Instructions
SC-6 | 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 [ 2tbsp

Method : 1. In a MWS bowl take ghee, soaked rice, milk & water fafd : 1. g A% arod # A, o Y dIdel, g8 3R U
& cover it. AN TF o |
2. Select menu & weight & press startl o 2. ‘ﬁi R T TR e 3910 |
> powder Mox well & proas sisr. Stand for 5 minctee. 3,919 T 3w g SN qu, A, b, s T
Sprinkle kewada jal on it. Serve hot or chilled. STel | 3] TR WT‘E QAR | Sﬁ?rc' e T@” &
D SR DS Olel B | TRA AT TN TRD W |
SC-7 | Sandesh 0.2~0.4 kg Microwave For 0.2 kg 0.3 kg 0.4 kg
safe bowl Paneer (grated) 200 g 300 g 400 g

Milkmaid 509 759 100 g

Rose water 1 tbsp 1%2 tbsp 2 tbsp

Elaichi seeds Yz 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 menu & weight & 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.

1. AZHIIT WG I8 H HEI A TR, i1 AR fAewis
TrARY e RE Al of |

2. 9 3R g gaR W qam |

3. 4" FATE 7 W IRl avE Fa SR WIE @ |

4,391 B9 < | afk e Mo & A1 39 AR Fu # x@aR
20 fiFe d@ el Y& < | s & el 91 of SR 9=
AT TSN R B gV R 7 oe o |
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GG

2. In a MWS bowl add milk. Select menu & press start.

3. When beeps, add rice paste & sugar to it. Press start.

4. When beeps, add cream & press start.

5. Mix well, add cardamom powder & dry fruits & keep
in the refrigerator to chill. Garnish with kesar & serve.

Category Weight Limit Utensil Instructions
SC-8 | Seviyan 0.2 kg Microwave Roasted Seviyan 200g
Zarda safe glass bowl Sugar 5 tbsp
Water 1 cup
Rose essence A few drops
Almonds Afew
Chopped pista Afew
Elaichi powder Ve tsp
Ghee 1 % tbsp
Method : 1. In a MWS glass bowl add sugar & water. Select menu & fafts : 1. Mg I e # A &R Ul < | A, geeR were gy |
press start. BeE] ST SR SR e
2. When beeps, add rose essence , cardamom powder, 2 ';Trqw aﬁfﬁ q—\; I . Eh‘rﬁsa, = ;ﬁq 3R
seviyan to the bowl. Press start. Give standing time of 3 X <Al v3 q& xal | are
mins. Garnish with almonds & pista & serve. U Y R ORI |
SC-9 Phirni 0.3 kg Microwave Milk 350ml
safe bowl Rice (Soaked) 509
Sugar 100g
Elaichi powder 1tsp
Cream (whipped) 2 tbsp
Dry fruits ( almonds, cashewnuts, raisins) As required
Kesar Afew
Method : 1. Grind the soaked rice to a paste with little water. faf : 1. o U= & T Y AT B GEHR U G411 of |

1.
2. q1ZHIIT AG q9 A gY of | A7, gIIR WIS @i |
3.9

@Y AL T W @G @) U AR AN THH Sreraw
e MY |
g GAE I W IT B STl 3R WIE Fam |

B9 & forg ¥porer # @ < | R G FOY 3R W |
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Category Weight Limit Utensil Instructions
SC-10| Mysore Pak 0.1 kg Microwave For 0.1 kg
safe flat glass dish| ["Besan 100 gms
Microwave Sugar 100 gms
safe glass bowl Ghee 1/2 cup
Water 100 ml
Cardamom powder 1tsp
Method : 1.In a MWS flat glass dish add besan. Select menu & fafd : 1. ATgwpT W were T R H 9% Sred | W FARY
press start. e g9y |
2. When beeps, remove & in another MWS safe glass bow! 2. d1u gTE éﬁ_ TR, 9rex i of 3R e H'B_;ma’:[ J%
add water & sugar. Press start. » ) A a9 § U iR I SdaR wIe €Ty |
3. When beeps, add sugar to the besan stirring continuously. 3.9 W Y W, ATEAR T T I Tel | 3D 9
After this add melted ghee, stirring continuously. . fRrerer g # F-PT[HT'\’ T BT |
Pour the mixture in a MWS flat glass dish. Press start. f % A Te B foar 3 s .
4. Allow to cool. Cut it into square shape pieces & serve. i) I Tl STl il
Note: For stirring take the help of one more person. 4,51 89 & 919 PR THS # Plede W |
e : g @ oy fad o @fdd P AR o aHd 8
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Category Weight Limit Utensil Instructions
CC-1 Apple 0.3 kg Microwave Safe Apple pieces 200 gms
(‘I:'ﬁmtato Glass Bowl Tomato pieces 100 gms
uiney Green chillies, Salt, Sugar As per your taste
Oil 2 tbsp
For Tempering : Rai, Jeera, Hing etc.
Method : 1. In a MWS glass bowl put apple, tomato, salt, sugar & green fafd : 1. Aremre o TS #§ F9 qA1 THIER ST MR S ahEd
chillies and keep it in Microwave. s ¢ B 3 . ¢
Select menu and press start to cook. When it gives a beep, A v ]ﬂi El Eﬁ’ fore . {1 4 . &
remove and grind it in a mixer. In another MWS glass bowl W, IR Fprera) FRR § 9 @ | OF 3 ase § ad
add oil and tempering and press start. add ground mixture AR TSHT A SR e FaTT | T gan s Srea)
and mix well. Garnish with chopped coriander. wWIE qa1 | e Y B g § | |
CC-2 Lemon 0.3kg Microwave Safe Lemon pieces 300 gms
Pickle Glass Bowl Sugar 150 gms
Chilli powder, Salt As per your taste
For Tempering : Rai, Jeera, Hing etc.
Method : 1. Cut lemon and remove seeds. In MWS glass bowl add fafe : 1. :ﬁ'g@ﬁ Pl BICH IB d1oll Bl bl S | AZHIAd A6 Tl
lemon pieces, sugar, salt and chilli powder. Select menu e A :ﬁq\ F eEpe, I TP R AF u€er S 2l
and press start. Store it in a bottle after it cools. Y A 'ﬁi ?:ﬁ 3ﬁ’\’ ¢ P gl B o W e
el # RAR W |
CC-3 | Mix Veg. 0.3 kg Microwave Safe Mix Vegetable (Cauliflower, Carrot, Radish, Shalgam, Green peas) 300 gms
Pickle Glass Bow! Lemon juice 2 tbsp
Salt, Chilli powder, Sugar, Pickle Masala As per your taste
Qil 2 tbsp
For tempering : Rai, Jeera, Hing etc.
Method : 1. In a MWS glass bowl put vegetables cut in long strips. fafd : 1. AT A o IS F = ufgAi § B 53 el a1
Cover and keep it in Microwave. Select menu and STel 3R edex g § @ ¢ | ‘ﬁi AR g @ farg e
press start to cook. When it gives a beep, remove. . J d .
In another glass bowl add oil, tempering, chilli powder 1 @9 4 g W AR o1 < 5ef #
and press start. When it gives a beep add masala, e, el A SR el SSY STefdY w79 vl A g
sugar, salt. Add vegetables to this when it cools. Mix Eel W AT, A, TAD 3T | fﬁa—{ oI BM w Bl ksl B
well and store it in a fridge. wfssrat a1 s1et < | 3 dRE e AR e § v 7
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Category Weight Limit Utensil Instructions
CC-4 Pizza 0.3 kg Microwave Safe Tomato 200 gms
Sauce Glass Bowl Onions 1 No.
Salt, Sugar, Ajwain, Oregano, Basil leaves As per your taste
Garlic pods 7-8
Qil 2 tbsp
Method : 1. In a MWS bowl put oil, tomato, onion, garlic pods fafer : ¢ WEHIAT TART IS H A, THEY, @I, Eas Eavarcet
and keep it in Microwave. Select menu & press start ' ST R 5 " ch_\” T =
to cook. When it gives a beep, remove and grind it in Sl @ @ | ﬁﬂ—i ES & ferg §
a mixer. Now add salt, sugar, ajwain, oregano, basil arg | 4 S g 9 W, e E” o S e # A o |
leaves. Keep it in Microwave and press start. g IHH THh, A, 3T &, SR, geredt E SRS

CC-5 Tomato 0.5kg Microwave Safe Tomato 500 gm
Sauce Glass Bowl Onion 1 No.
Chilli powder, Salt, Sugar As per your taste
Chopped ginger and garlic 2 tbsp
Garam masala 1tsp
Method : 1.Ina MWi Eowl ﬁu_t torr’\l/lato pieces,SadId stome wa&ter, fafYr : 1. ArgpIa 96 a6 § B U THIR Tlel, ThdR g B 3@
cover and keep it in a Microwave. Select menu & press ; JTBR T e aT G
start to cook. When it gives a beep, remove and grind éﬁ‘ Tﬁ:‘[ I 3 q:;gq R ! Eﬁg ?:hq—\;ﬁfré
it in a mixer. Strain it. Add salt, sugar, garam masala to ! N | AT S
the mixture and mix well & press start. NUSUSINED el R e | gaNT o H %Y aiR were
S|
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Category Weight Limit Utensil Instructions
CC-6 Masala 0.3 kg Microwave Safe Chana Daal, Urad Daal 150 g each
Chutney Glass Bowl Grated dry coconut 100g
Sesame, Salt, Sugar, Turmeric, Dhaniya powder,
Jeera powder, Curry leaves, Methi seeds As per your taste
Oil 1tsp
Method : 1. Isn ’Tl NtIWS gIa;s bowl ptutrtdtaals aEdvbﬁep i_ttin_ Microwt/)vave. fafd : 1. AT A A I8 H Al DI STAbR AT H G | LIG8
elect menu & press start to cook. When it gives a beep, IR T ©E A g erer
remove. Add the rest of the ingredients and keep it in S| w;;ﬁ% st @a%gﬁ%_\, @Wéi Z’;ﬂg&iﬁq =
Microwave and press start. Remove, cool it and grind it ‘ . X . . .
in a mixer. This chutney can be served with Idly, Paratha TG | e Froreey S Y SR 59 fiwR § e o | 7
or Rice. T FSell, WIST A1 FEad & T W Fahd & |
CC-7 Aam Ki 0.3 kg Microwave For 0.3 kg
Chutney Safe Bowl Aam (peeled & chopped) 300g
Kishmish (seedless & chopped) 259
Chopped ginger & garlic 2 tsp
Tamarind pulp 1 tbsp
Salt & sugar As per taste
Method : 1. In a MWS bowl mix all the ingredients. Cover. fafl : 1. FrEpIaT 9% Ted § Swigd v wrElh fieey 3d < |
Select menu & weight & press start. ,ﬁi et TR e 4Ty |
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Category Weight Limit Utensil Instructions
CC-8 | Coconut 0.3 kg Microwave Safe For 0.3 kg
Chutney Glass Bowl Fresh grated coconut 3009
Chopped green chillies 2 nos.
Chopped ginger 1 tbsp
Roasted split gram dal (optional) 1 tbsp
Salt As per taste
For tempering
Oil 1tsp
Mustard seeds Y2 tsp
Broken dry red chillies 1 no.
Curry leaves Afew
Method : 1. Grind grated coconut, chopped green chillies, ginger, faf - 1. w41 gaTl TIRT, Bl E—g B9 e, arex®, Tl 3R ai:ﬁ §g
roasted split gram dhal, salt_ together in a blender. T B TSl AT THB DI TE A AER § 9 of |
2.Ina MWS_g_Iass bowl add oil, mustard seeds, broken 2 m—aﬂ A% A IS é?r, WA B 9o, <@ §§ ﬁ:@
dry red chillies, curry leaves. Select menu & press start. N < . . ©
3. Pour the tempering over the chutney & serve. ofre ' o | fﬂ:l EREN Q@
3.qSP Bl TSl B FW SIAPR R |
CC-9| Gongura 0.3 kg Microwave Safe Gongura 300¢g
Chutney Glass Bowl Chopped onion 1no.
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 vreer 9t IEil B e e
2. In a MWS glass bowl add oil & mustard seeds. Select menu G of |
& press start. N . .
3. Mix the grind ingredients with the mustard seeds & serve. 2 ; QTEB T Sl F T Iﬁ:l )
3. f=f g8 Wil @1 Wl & T & A e o ol W
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Child's Favourite

gl @ q99<

Category Weight Limit Utensil Instructions
CF-1] Omelette 0.2~0.4 kg Microwave For 0.2 kg 0.3 kg 0.4 kg
safe flat glass dish Eggs 2 Nos. 3 Nos. 4 Nos.
Qil Y tbsp 1 tbsp 1 tbsp
Chopped onion, tomato, coriander leaves Y5 cup 1 cup 1 cup
Salt, pepper As per taste
Method : 1. Beat the eggs well & add salt, pepper & coriander leaves. A : 1. 3vEl B D TNE e SHH T9H, AE AR g @
2. Add oil, tomato & onion to MWS flat glass dish. Select R STet |
menu & weight & press start. g e ; AR ;
3. When beeps, add the egg mixture. Cover & press start. 2 3;? A T %ﬁ ﬁ q, SR @t STl |
Allow to stand for 3 minutes. 'ﬁ:l ot gaeR A Gam | . .
3. 99 FAE & W, AUl B A1 FI el | THIR W T@ |
3 fire a% v e €
CF-2 Noodles 0.1~0.3kg Microwave For 01 kg 0.2 kg 0.3 kg
safe bowl Noodles 100 g 200 g 300 g
Water 400 ml 800 ml 1200 ml
Qil 1tsp 2 tsp 3 tsp
Vinegar Vs tsp 1 tsp 1 tsp
Soya sauce Y2 tsp 1tsp 1 tsp
Chilli sauce Y5 tsp 1 tsp 1tsp
Mix Vegetables - Cabbage, capsicum, carrot, freanch beans etc. Y, cup Y cup 1 cup
Salt, sugar, kali mirch powder As per taste
Method : 1. In Microwa\(e Safe Bowl take noodles, water, oil. Select R : 1. TzHHT A% T8d § T8, L A STl | rﬁ:i T qo TR W A |
menu & weight and press start. , 2. A g @ O e 31 P ol O ¥ de1 T e | A dw
2. When beeps, strain noodles & pour cold water over it. In a9 3 olte @ A AR aE B 53 i g e B
Microwave Safe Bowl put some oil and finely chopped s i, e e, oo e frd é' = 3 g
vegetables, add vinegar, soyasauce, chilli sauce, MSG . W,’ e, ! lee L : sl R .
salt & paper to taste press start. 3. AW T & W o Siel IR P e MR ©Ie Gq | - WR |
3. When beep, add noodles and mix well press start serve hot.
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Child's Favourite

gzl @ H 99

Category Weight Limit Utensil Instructions
CF-3 Corn 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Chaat safe bowl Sweet corn 100 g 200g 300g
Mix fruits (Pomegranate, cucumber, apple) V2 cup 1 cup 2 cup
Salt, red chilli powder, chaat masala, lemon juice As per taste
Method : 1. In a MWS bowl add some water & sweet corns. Select fafy : 1. AEHIAT I -G F FB U AR e B ST | W
menu & weight & press start. 3R FoT FAaR WIS 4T |
2. Transfer the corns in a bowl add mix fruits, salt, red 2. B B a9 § faenfia ax § | A wd, TS, e
chilli powder, chaat masala, lemon juice. frd ureey. e TEren :ﬁELW STl |
Mix well & serve. s W \Rﬁt
e |
CF-4 Pizza 0.3 kg Low rack Pizza base 1 Big Pizza base
Topping (Pizza Sauce) 3 thsp
Mix Vegetables - Tomato, Capsicum, Onion 1 cup
Grated Cheese 1 cup

Oregano &

Chilli flakes (Optional)

As per your taste

Method : 1.
2.

Keep low rack inside and press start to preheat.
Add pizza topping on Pizza base, spread chopped
vegetables on it. Sprinkle some grated cheese over
it. Keep the pizza on rack, press start

fafa -

1. @ F SifT @ IR T SR T F & forg werd gan |
2. A5 99 & HUR I 7 | 39D FWR B g Afeor

Eal
Ed

HaTg | R B Hur gon A s | o e @ Y6
FR W AR WE TamN |
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Child's Favourite
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Category Weight Limit Utensil Instructions
CF-5| 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 2 cup [ 1cup [ 1cup
Chopped tomato 1 No. \ 2 Nos. \ 3 Nos.
Salt, red chilli powder, haldi, garam masala As per taste
Water 400 ml [ 800 ml [ 1200 ml
Lemon juice As per taste
Method : 1. In a MWS bowl add oil, rai, chana dal, curry leaves, 1. HISHIA % 9 A q, IE, T S, B9 UL, D) g
) c\r;rc:ppid onion. Mi:;( &dsdelect men; & weight & press start. T STl | AR Wi 9 9o g iR ¥ere w4 |
. en beeps, mix & add tomato. Press start. ‘\Tﬂ's‘ e TR ST .
3. When beeps, mix & add vermicelli, water, salt, red chili g g W g; 32 firemg ﬁ IR Wq?wajqfﬁl?ﬁ
powder, haldi, garam masala. Press start. Stand for : N . w_é o
3 minutes. EISSHS _,WWW <qg | 3 faFe d@
4. Squeeze lemon, mix & serve. w1 ¥E | )
4 :?RL frargdx AT 3R I |
CF-6 | Chocolate 0.3 kg Microwave safe Milkmaid 1 cup
balls glass bowl Marie biscuit powder 1 cup
Milk powder > cup
Bournvita Y2 cup
Grated coconut 2 cup
Method : 1. In a MWS safe glass bowl add milkmaid, marie biscuit : 1. H3h1dd W o} a9l § Aedis, aN) Alee uee, fies
powder, milk powder, bournvita. Select menu & press start. ureeR, dffaer el | Eﬁ—"l TR wIE Tt |
2.A|Iow'to cool. Make balls out of the mixture. Roll out the 2. 39 2 3 | AR B & BR—u NS dar BY | i T el
balls in the grated coconut. ; g
3. Keep in refrigerator for half an hour. @l EWI §¢ R § e ! .
3. 37 " & fog Ipoer F 7w §
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Child's Favourite

gzl @ H 99

Category Weight Limit Utensil Instructions

CF-7 | VegBurger 0.1 ~0.3kg High rack For 0.1 kg 0.2 kg 0.3 kg
Burger buns for tikkis 1 no. 2 nos. 3 nos.
Potatoes (boiled) 100 gm 200 gm 300 gm
Boiled peas Va cup Y5 cup 1 cup
Chopped ginger 1tsp 2 tsp 3 tsp
Green chillies 1 no. 2 nos. 3 nos.
Chopped coriander leaves 2 tbsp 3 tbsp 4 tbsp
Salt, red chilli powder, garam masala, chaat masala As per taste
Cornflour For binding
Tomato slices 1no. 2 nos. 3 nos.
Onion slices 2 no. 4 nos. 6 nos.
Cheese slices 1no. 2 nos. 3 nos.
Butter 1tsp 2 tsp 3 tsp
Tomato sauce 1 tbsp 2 tbsp 3 tbsp

Method : 1. In a bowl mix all the ingredients for tikkis & prepare

round & flat tikkis out of it.

i

the buns.

w

and press start.

Slit the buns into two halves. Apply the butter inside

. Keep the tikkis on the high rack. Select menu & weight

2

o~

2

When beeps, turn over the tikkis & press start.

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

Now keep the burger on high rack & press start.

[0

faf : 1. fofiwal & fog o A ve aSa # dax s aRE e

of 3R AW el den Tud) Rfimal IR @ o |
. SN P AT FEHI H WIS o | 9 H SR B ARG ARG

oMY |

. for fefdwdl @1 8 X5 @ FW W | A R a9 gAIR
e &E |

. du g 39 R Refdwmal B goear wId 9 |

LA g 3 W R B AR fared | o 99 B U ord
YA W SHE] AR AR AT wlied ¥ | R fead) tga)
2firel iR A1 WS T A T B GIN oAF M F TP 4 |
. 3 TR BT EE VB B FW W AR W g4 |
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Child's Favourite
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Category Weight Limit Utensil Instructions
CF-8 | Strawberry 0.5 kg Microwave For 0.5 kg
Custard safe bowl Milk 500 ml
Strawberry custard powder 3 tbsp
Sugar 50 g
Strawberry pieces As required
Method : 1. In a MWS bowl add milk, strawberry custard powder,  fafYy : 1. AIE5HIg % a1Sal # ¥, T Fec TR, I SR e8! e Had |
sugar. Mix well. 2. %W w®IE 40 |
2. Select menu & press start. .
3. When beeps, stir well. Press start. 3. 4w W & W e WE ey e m‘
4. When beeps, stir well. Press start. 4, §u G T W I TE R wiE @ |
Allow to set in refrigerator. Afporver #§ o S|
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Cake
G

Category Weight Limit Utensil Instructions
CA-1 Walnut 0.3kg Metal Cake Tin For 0.3 kg
Cake & Maida 110 gm
Low Rack Baking powder Yatsp
Walnuts Y cup
Curd 70 ml
Powdered sugar 170 gm
Egg 1 no.
Vanilla essence Ya tsp
Method : 1. In a bowl beat curd & sugar well till light & fluffy. R : 1. ar9et # <& @R AN o) oRE e o d@ifd e SR IER
In another bowl beat eggs with vanilla essence well. B Y| E,Sﬁ qed H oS 3R gl 991 Yl g e o |
2. Sieve maida, baking powder & add walnuts to it. 2. ¥g7 @ik BT USSR BEER 3AH diere el o |
3. Ngw add the maida mixture to the beaten curd ) 3. arg a7 s B o §_S; & F TS ok S B 7T o B
mixture & gdd beaten egg mixture as well. Combine e
all three mixtures & beat well.
4. Grease a metal cake tin or line with a butter paper. 4. e & &7 Bl e R o A1 gex TR B ud by IR
Add the cake batter. B A0 B SHD HW 1A & |
5. Select menu & press start. 5. ¥ gTaR W< qE1Y |
6. When beeps, put the cake tin on low rack & keep in 6. 419 GIE <1 R 3 T B Al 3$ W IR AP A
microwave & press start. g © 3R wie g9 |
CA-2 Swiss 0.2 kg Metal Cake Tray For 0.2 kg
Roll & Maida 80 gm
Low Rack Condensed Milk (Milkmaid) 100 ml
Butter 75gm
Soda bicarb Yatsp
Vanilla essence Vatsp
Mix fruit jam 2 tbsp
Method : 1. Sieve maida & soda. In a bowl add milkmaid & butter. fafer : 1. #e1 &) AfFT USeR AR Arer v of | Aeeis iR FaaT

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

2. For spoon dropping consistency add milk or water.
Place the butter paper at the bottom of the tray. Pour
the batter.

3. Select menu & press start.

4. When beeps, put the tray on low rack & keep the low
rack in microwave. Press start.

Tdh 9I9el # Adh) We o | fh Aa1 Ao ok afen g9 STeay
it < |

2. 9779 § AR I Y q¥ A U STl | ¢ H qeR YiR 7 |
e fsmor a1 s1ed |

3. H FTx e T |

4.9 GAE T W T DT A IG D HW W AR A B B
HPIAT B <X IGIN LIS 91 |
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Category Weight Limit Utensil
CA-3 Carrot 0.3 kg Metal Cake Tin For 0.3 kg
Cake & Maida 110 gm
Low Rack Baking powder Vatsp
Grated carrot Y, cup
Curd 70 ml
Powdered sugar 170 gm
Egg 1 no.
Vanilla essence Vatsp
Method : 1. In a bowl beat curd & sugar well till light & fluffy. 2 1. 98 # A AR AN ol aRe B o @i gl I srTEr
In another bowl beat eggs with vanilla essence well. B Y | GO a19el ¥ IS iR aefien s areehl aRE BT of |
2. Sieve maida, baking powder & add grated carrot to it. 2. 79T 3R AT UTSSY BHEDR SHH B g TMoR fHelm o |
3. Now add the maida mixture to the beaten curd mixture 3. a9 Har g B B g 9 F el SR S B gy oiS Bl
&_add beaten egg mixture as well. Combine all three B W Tt & | AT Aol @ ared) ave g @ |
4 glr:t:sr:sa&mb;:mit tin or line with butter paper. Add 4. %2 D% fo P fawn w2 A TR B ud e ol
' the cake batter. paper aﬁﬁfﬁmaﬁmmmm
5. Select menu & press start. 5. A1 g ¥ere g | )
6. When beeps, put the cake tin on low rack & keep in 6. 90 G I W Db A D+l Yb W XY AP H
microwave & press start. G § 3R wId g4y |
CA-4 | Chocolate 0.3 kg Metal Cake Tin For 0.3 kg
Cake & Maida 110 gm
Low Rack Baking powder Ya tsp
Cocoa powder 50 gm
Curd 70 ml
Powder sugar 170 gm
Egg 1 no.
Vanilla essence Ya tsp
Oil 50 ml

Method : 1. In a bowl beat curd & sugar well till light & fluffy. In

another bowl beat eggs with vanilla essence well.

Sieve maida, baking powder & cocoa powder together.

Now add the maida mixture to the beaten curd mixture

& add beaten egg mixture as well. Add oil. Combine all

beat well.

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

the cake batter.

Select menu & press start.

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

wn

IS

oo

2 1. 98 H qE) iR A el aRE e of dIfd gl SR R

B Y | g 919 # 37 R g g5 oreehl ave we of |

2. /g1, IfFT USSR 3R I UISSR P YEH A1 B of |

3. 319 A1 fAsor B BE gE <L A STel SR SHH B gy ofS @
P A ST & | DA Aol B oo v he

4. 9cd 3% fo1 o1 e R o a1 9er IR B ud Bed iR
B AT B YD SR Sl & |

5. ¥ gIaR I ] |

6.9 FATE I W P A B A XP IR I@DH AZHIA H
@ § SR wIE qam |
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Cake
G

Category Weight Limit Utensil Instructions
CA-5 Vanilla 0.3 kg Metal Cake Tin For 0.3 kg
Cake L 8"? ‘ Maida 110 gm
ow Rac Baking powder Vatsp
Curd 70 ml
Powdered sugar 170 gm
Egg 1 no.
Vanilla essence Ya tsp
Method : 1. In a bowl beat curd & sugar well till light & fluffy. faf : 1. g #§ Td IR DN = avg We o dIfe gl R RR
In another bowl beat eggs with vanilla essence well. B TG | g 9ISl # IS 3R il 35 3=l dv® He o |
2. Sieve maida, baking powder together. : 2. a7 iR ABT USSR BT Y G B o |
5 o add he maida e 0 o bosten curd e 5.5 e ot 0 € 0 % 1 e St g S
mixtures & beat well. : Bl S &) Al Pl b1 sl ave de < _
4. Grease a metal cake tin or line with butter paper. Add 4. %t B e @1 Kl SURE AR A o Bt i
the cake batter. DD AT D SHD HUR <A & |
5. Select menu & press start. 5. # g FADR I < gdry |
6. When beeps, put the cake tin on low rack & keep in 6. 90 A a7 W B A B &l XP W I@HR Aghad H
microwave & press start. g € 3R < <dg |
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Utility Corner
gfaen AR

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

Category Weight Limit Utensil Instructions
uc-1 Keep warm 0.3 kg Microwave Method : 1. Any cooked food with cover (Rice, Dal, Subzi, Halwa, Upma etc.)
safe bowl Select menu & press start.
fafd . 1. g gon g N o (F9e, T, Heoll, gordl, SUAI geiR) Wi g &R W qa |
uc-2 Steam clean 0.3 kg Microwave Method : 1. Take water in MWS bowl, add vinegar or lemon juice. Select menu & press start.
safe bowl 2. When beeps, wipe out with salt & clean napkin. Press start.
3. Again wipe out. Take out the plug.
faf 1. A A% aNd § RRer @ g ¥ o | 6 3R el g6 |
3. 419 gIE 7 W TS IR A Ul § US| wid qa |
3. TMART § IS 3R T arex et o |
uc-3 Defrost Veg 0.2~0.5kg Microwave Veg - (Paneer, Green Peas, Corn etc.)
safe bowl Method : 1. Take in Microwave Safe Bowl, select menu and press start.
2. When beeps, turn the food. Press start.
B : 1 e A% aed § dER A g Ok =’ aa )|
2. 49 FAE 37 W WM P IAC S | I AT |
uc-4 Defrost Non Veg 0.5~1.0kg Microwave Non-Veg - (Chicken, Mutton etc.)
safe bowl Method : 1. Take in Microwave Safe Bowl, select menu and press start.
2. When beeps, turn the food. Press start.
b : 1. g A% S § ey A g ek w@r qag )|
2.9 FAE &1 W @M B UeE < | RIS FT |
uc-5 Dehumidification 0.3 kg Microwave Namkin, Biscuits, Bhujia, Papad and Wafers etc.
safe bowl Method : 1. In MWS bowl add the food to be dehumidified. Select menuand press start.
B : 1w gEn B Ry S HEmd A% arsd § @ | 9 g ere g9 |
UcC-6 Flavoured 0.6 kg Microwave Curd 200 ml
Yoghurt safe glass bow! Milkmaid 100 ml
& Fresh cream 200 ml
Low rack Flavours (Vanilla, Strawberry, Pineapple essence) As per choice (2 tsp)
Method : 1. In a MWS glass bowl mix all the ingredients. Beat well till R : 1. wgpigg 9B N TS § A G o] saen B e s
smooth. 2. Select menu & press start. 3. When beeps, keep the Y TR BT ﬁ—_”g Argepra
MWS glas bowl on low rack & keep it in microwave. Press start. & 2. ! E]’é 3.4 : W .
v AF T a9 BN Al P W G AR AZHAT H @A WIS @M |
4. When cooking ends, take out & allow to come to room N .
temperature. Keep in freezer for 1 hour. 4. 9% B 918 IR FPIAaR S b AGEA qF ST € < | R 1

e & fog wior # @ § )

colour to add colour to the yoghurt. For pineapple yoghurt, add e : AR Y A 5 WA I %@ € @ AN P 3 B e 9
pineapple slices at the time of serving. Fed! @M aren fie der Srel | weefid I @ fory W ww
TSI B TS ST |
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Technical Specifications / Two Recipes for starter

dhtal SR / TaRigy & forg 1 o

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

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

BLACK ~ Neutral RED ~ Live GREEN ~ Earth

As the colours of the wires in the mains lead of this appliance may
not correspond with the coloured markings identifying the terminals
in your plug proceed as follows:/aTaReT &R &7 G

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

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

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

BROWN/RED T % IRR & a2 i & L' fU ¥

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

Technical Specification/d@dh SITHHTRY

MC2149BPB

230 VAC 50Hz
800 W (IEC60705 rating standard)
2450 MHz
) X 460 mm(D) X 285 mm(H)

Power Input/dTaR gTYC
Output/3ATSCYe

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

Power Consumption/dTeR &SR

475 mm(W

Microwave/ATSHIAq 1200 Watts
Grill/fra 1100 Watts
Combination/®HIFRH 1950 Watts
Convection/®Ia 750 Watts (Max. 1850 Watts)

Two racipas fo

I3tz

rizr | SETEEY B fEY

&g

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

y

V

(/_Popcorns

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.

CnspyPapad

. Press Quick Start without
papad.

2. Sprinkle little water or oil over
the papad.

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

*Note : The cooking time may
vary—

a. As per the composition of the
papad material.

b. As per the Quantity of papad
used.

Papad Papad
placed at placed at
centre of Glass centre of Glass
Glass Tray Tray Glass Tray Tray
1. ROASTED PAPAD 1. Y7 gU TS
Procedure: faf
Papad: ar9s ] !
1. Place the raw papad at the 1. oI & @ 4= # &eell uIgs <,
centre of Glass Tray, as i fob SRt ot # et
shown in the picture above. H
2. Select Micro-100% Power 2. HISHI-100% UldaR WR 3R g™
Level and Cook time. &1 G FEiRa & |

3. UIUE UF SN & 918 30-45 J5S
THIETEA S |

3% grgs g @ forg -

*IEd AR U TP TR B SR T,

S 5 SURTE fors # gt m R |

fraft age -

1. UIgS X Y Ul fdgd were

A |
2. IO & HWR ST U Al I
Bsd |

3. fiU S 91, TN ¢ b g 7 uue
W, S 6 Swied A&
et R |

Hie : UbE B aHd H SR 8
qHAE —
a. UUE @ WA @B FEET @

AR |
b. 3w B MY S BN
AT & AR |

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

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

2. g & : AfFT w® Y MY
fdergarR o @i @1
Bfa B ¢ W B A G | 3~4
firfe 9T & @ fog fas
W B JA B | T B
TS AT B & TG 99T BT
Bl of | &9 < 5 91 &
AR T 1SS A T gY |
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