@ LG

Life's Good

Owner's Manual

MICROWAVE GRILL OVEN

Please read this owner's manual thoroughly before operating.

www.lg.com



CONTENTS
fawg <=

Contents / fasr gt

Precautions / arasnfat

Unpacking & Installing / @e=T a T &x=r

Child Lock / aTSes @

Micro Power Cooking / #TahY TaR § GhTT

Micro Power Level / ATIEhT &THET WX

Quick Start / fda®s wré

Grill Cooking / a1 sfn

Combination Cooking / @feiirer gfa

Energy Saving/ weit @ a=«
Various Cook Functions / fafi=1 5@ wrivonferai

Indian Rasoi /3fea9 <18
Indian Cuisine/Y R &s=

Sweet Corner/¥dle BIHR

Chatpat Corner / acue ®i¥

24 Hours / 24 3mad
Breakfast / sewiee

Snacks / ¥ieq

Child’s Favourite / s=al @ a-qd—<

Health Plus / 2cerera

Utility Corner/ gfasm stk

Important safety instructions / AEwaYUl GRETIARTT

Read carefully and keep for future reference / €T 3 U 3R wiesg & forg @

Plug wiring information & Two Recipes for Starter

19~22
23~25
26~27

29~30
31~34
35~37
38~40
41~42

43~46

/I IR SRIRAYH /AT & fog €1 o m—— /|7



PRECAUTION§
GICE R

Precautions to avoid possible exposure to excessive mircowave energy.

AT JATRE &I aRT SHoll 1 GAIfId ¢ § 9919 @ fag|

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.

SR YUl # SeRelld B8IF @I auls ¥ 31U &xarell Gal g & 8l gal qhd | I
AT SeXAldD, 4 TRATSN Gl BIAT & 09 W@ 3 AT b $I UfhaT 7 Had
2| T8 O 399 H1gHhIdd JNferd el H M Ahd © | AU MY Il Sexdld b
AT BEMT AT N |

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

AT B gR AR YdY gR & AT Dl AHH 7 W 9 &1 fhdl kg & @ I1 6T
BT dTel AT B AN I&T Xed < |

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.

3a &1 YN 9 X Al (1) Sxaran g1 & (2) & a1 of= Sl 81 (3) SR & @7

B g1l Adg eI Bl |

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

3MaT BT YSoivcHe AT AT FHIIdd Fidd aafdd | & a0 |

A WARNING/ 3411

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

I SIF W & yaH &1 G w8 4 FEiRa G SR, Sk & samr uar gan

JMBR 3AFT Ydhs Adhdl & AR ARM & 3D AT Bl A< HR qhal & |




PRECAUTIONS
GIGE R

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

93U fa H aRel Uerf S U, Wi¥ SR 3R U¥ TH PRd §HY Al Saeid

 3fdd TH B O & ol goigel Tl Qg od | 39 kel uared SeRd | Sarer T

B W B | 39 §9aAT ¥ g9 & oy fefaRad wed S anfey |

1. Avoid using straight sided containers with narrow necks./ Tdel el dret iR
TR 9T9] Tel o=t BT GART AT o |

2. Do not overheat./ SITGT TH &1 & |

3. Stir the liquid before placing the container in the oven and again halfway
through the heating time./ J09 3@ ¥ Ugel SUH dval UarRf &I gATSY 3iR
3T U BT FHI B & 918 R I gAY |

4. After heating, allow to stand in the oven for a short time, stir or shake them
again carefully and check the temperature of them before consumption to
avoid burns (especially, contents of feeding bottles and baby food jars). Be
careful when handling the container./ T8 &R & dIg oS T9I & forw a9 &
W, 39 gAY A1 R iR ST adHH W@ A Ul <F o |

5. The oven should be cleaned regularly with damp cloth and any food
deposits should be removed./ 3la 9 ®us & AU FAfd w9 4 A%
BT =12y &R Bl o S wre uered @1 ger femn S =nfEv |

6. Never operate the oven without Glass Tray & Roller rest as it may cause sparking.

/3T BT TN ¢ SR AR W P A1 TN AT BN, SO W 8 Gl ¢ |

A WARNING/Tdra

Always allow food to stand after being cooked by microwaves and check
the temperature of food before consumption. Especially content of
feeding bottles and baby food jars.

& AN NI |G USRI O @ 96 69 999 & [dY S& ) 9% Bls
T | HIoF @ 9 U8 SHd dI9F &I Siid A% &R o | 9edl @ HIoA 9
g8 A faery wraerh avd |




PRECAUTION§
GICE R

How the Microwave Oven Works. / A3 1dd 3ia-T &9 & &xdl @ |

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.

o), Nl a- &R o & A= UeTer &1 oavE & AgHidd f Sl & & Th
T B | HAR TR AEHAG BT I ol a9 qe P WP &1 YAIRG exil & H®ifd J
IIATERT | AT BRI © SIR i UM 8 &R A4 & oIl & | fbeg R 1, 39
M= # AR ©U F Td A BT ® S {6 Argshided # GwIfed Soll &l SUINT
H AN BT PR BIAT © | A cgd | garfed fIgd, AEhida Sl bl i SRl § |

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.
Y AIEHIIH AT & ARGA A FBT URAT H 3ER B RE TAN H d- W & | faT
S IR TS ¢ B 2 il G SUANT # Al & | AIShded Aad & IRl AR BT a1 |
T AR BT IR el PR T § IR d 3T SR Bl IRKY Ol 7oA, YRS
3R BT Afed GReM Bl & § W@ B a9 - TQ 3 o1 b aeaHl § yared @
S € |
Microwaves do not heat cookware, though cooking vessels will eventually get
hot from the heat generated by the food.
Ay ¥ AISHIded @ & g4l Bl TH T1 HRAl died J g TH gY A Bl
TRATEE W 3MRIRBR T & & 91 & |

A very safe appliance

Udh qgd GRIEd SUHRI

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

ATghided AUD G B SUDRV H A G99 @ YREW a1 2| 99 gR gal

Bl @ 9 3MNa U AT &) Hshlded AT §¢ HR odl 2 | oid I ATgshldd @
@ G ¥ garfead @t € @ 9 @ ave @ Swar & gRafda @ ot § sk 3w
AoE ®l o9 AU JBUT HRA 8 dl “q@) 9 Holl 9 AUd WRed R big ol
BT R® Y91d 21 dsdr |




SAFETY PRECAUTIONS
SRGIRSICEIE R

+ Either use earth or use exclusive 230V socket with earth.
31ef &1 SrHTe BN AT 31 B A fafdree 230V @1 wAive g BN |
+ Do not bend power cord forcefully or break.
TR BIS BT Jerqdd = A 3R A & A |
+ Do not pull out power cord.
TR HIE BT G T |
+ Do not use several power plug in one socket at the same time.
U 9 H 950 AR UIaR 1 Ueh AT H Teh 1 SRIHTSA 7 N |
+ Do not plug in or pull out power cord with wet hand.
of171 g g1l A W A 8 @G SR 7 € fyapred |
+ Do not sgg%wcrer inside and outside of microwave oven.

P ISR 3R TER B R g+ 7 foe® |

+ Plug out power cord during cleaning or maintenance of set.

AT B ABTE AT AR B TR BIS DI 18R et of |

+ Do not heat up the food more than necessary.

T BT ATTIHAT H 37 T T B |
+ Do not use microwave oven other than cooking or sterilization such as cloth drying etc.
HISHIAT AT BT W1 TG & ARIRET RAATSOTIH B folg ST 7 X I FUST B GEMI SR |
+ Do not insert pin or steel wire efc. into inside/out side of case.
B & e AT e U 31erd1 et &l TR A e |
+ Please be careful during taking the food since high temp. Water or soup may overflow to cause burn.
QT Tl T7T ATaeT ¥4 aaif 3 19 &l U1 AT YU Bl DR STl Aol © |
+ Do not plug in power cord when socket hole is loose or plug is damaged.

Wi Erd <lefl 21 A1 Wi fAerd 817 IR TR IS 7 o |
+ Do not use oven while some foreign material is attached on the door.
T4 SRATS] UR D3 ATed UaTed o Bl 1 3 T giATe 7 DN |

+ Do not place the water container on the set.

T B HUR Y BT Gl 7 X |

+ Do not place heavy things on the set & do not cover the set with cloth while using.

T B HUR AR =11 7 X AR SR BRI T IE DI HIS | T |
+ Do not install the set in the damp space or water sputtering area.

el RAT WR AT &1 T+l & BIc IS X8 &, 7 o |

+ Do not let children hang onto oven door.

el Dl SIa B GXATSl IR F ehH « |
+ Do not heat the unpeeled fruit or bottle with lid.

e 5l gQ et A1 o ol g8 dicel T | N |
+ Do not hold food or accessories as soon as cooking is over.

G U&7 & R 18 WM AT HEIP SUGRN Bl 7 T |
+Plug out oven if itis not used for long duration.

A 3ia ol 37afdl & fory e el €141 & a1 T TR fFrepret < |
+ Install microwave oven in the well ventilated, flat place.

P BAER AR FHIE I W & @Y |

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

T A, oS WM, TS IT HTof SN BT 3T H THM TR Her HT W2 |



UNPACKING & INSTALLING
QI 3R 2nfua H=An

By following the basic steps on these two pages you will be able to quickly check that your
oven is operating correctly. Please pay particular attention to the guidance on where to install
your oven. When unpacking your oven make sure you remove all accessories and packing.
Check to make sure that your oven has not been damaged during delivery.

frefeRad a1 goi W Ay 70 Poammdl TRIP] BT TROT TR ARV TRIATA HReb STeal & I
UAT T ST % AU 3T Sb & el IeT & | HUAT fI9y & < & 3fad & Fsl 3@ |
! YT Wierd T 9 919 &1 &0 & 6 9 396 ST 7 vy & T ke 9
farar & 21 7' ff gARad o= o & smue siae fSforadt & wwa afoua 718 g 2

o Unpack your oven and place it on a flat level surface.
3T 3T Bl WD U Fael I W 39 of |

) Glass Turntable/
R 15 I

Roller Rest/
IR e

GRILL RACK /
I i firct ¥

Place the oven in the level location
of your choice with more than \
85cm height but make sure there —

is at least 30cm of space on the top and 10cm at
the rear for proper ventilation. The front of the
oven should be at least 8cm from the edge of the
surface to prevent fipping. An exhaust outlet is
located on top or side of the oven. Blocking the
outlet can damage the oven.

ST T S USRI TR 85 A1 T Falg TR THIS OVEN SHOULD NOT BE USED FOR
TS T TR X oifchl Ig €1 X8 fob el 4 A COMMERCIAL CATERING PURPOSES.
30 T BT M HW I 10 . BT WIF 4o | Tg dox wrERE Sev @ forg 79 21
YT ATTRIF ¢ | 37 BT AN BT BT B9 & B ‘

8 Il THAA & PR A R M1 =Y dIfch I8

TIRM F T Fd | T ST AT IR W Th

TOINE gR BIdT & 6T IRAT b A 3

TRIG B AT 2 |




UNPACKING & INSTALLING
QI 3R Afud HAn

Plug your oven into a standard household socket. Make sure your oven is the
only appliance connected to the socket. If your oven does not operate
properly, unplug it from the electrical socket and then plug it back in.

U 3AT BT UP 36 Aldhe & T @ BN AR 39 a1d &1 gHRed o & 59 dfdc
# 3R BIS fIgld UG BT AR 7 ST TAT 8 | AR AMUSHT G ST A HTH 7 $ 8T 8
a1 g9 dide ¥ Faa 3R IR o |

0

Open your oven door by pulling the DOOR HANDLE Place the
ROTATING RING inside the oven and place the GLASS TRAY on top.

3 TGR & SRATSl Pl GRATol W o1 8U & B gRI @idl | gA dTel R &l dgy & Hiaw 7 3iR
TN BT S I |

Fill a microwave safe container with 300 ml (1/2) of water. Place on the
GLASS TRAY and close the oven door.
ATZHIad A% HeAR H 300 el Ul ¥R of | S TN € & HUR WIPHR 31 BT gRaTll
TE B G |

0

| -

Press the START button one time to set 30 seconds of 30
cooking time. When you press the button, you will hear a
BEEP and your oven will start automatically.

WIS g9 B Th dR <41 & 3R 30 Hbs & forg FeiRa & 59 Mg ge
SERAT AT US AT Gl 3iR ATIHT A fU AT B PRAT Yo B T |




UNPACKING & INSTALLING
QI 3R 2nfua H=An

6 The DISPLAY will count down from 30 seconds. When it reaches 0O it will

sound BEEPS. Open the oven door and test the temperature of the water. If
your oven is operating the water should be warm. Be careful when removing
the container it may be hot.

STt # 30 Wbs R Yo 8 SR | S/ I8 0 UR UG ol U &af1 AR | 3 bl

TRATSIT Wil 3R Ul BT qT9H Sifd o | 3R SITUehT 31ad S | BT 6 I&T & Al uril

TH BRI gA9 BT 9T NdbTeld STH AU Y8 IE TH 8 Al ® |

YOUR OVEN IS NOW INSTALLED
ST AT 319 AT BT AT B |



CHILD LOCK
CIESRGIED

fo

o

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

IS MG H GRET & SUR & Silfh IAIeId IUART A
ST B IH ¥ TF IR AEee dw PuiRke B W
MY Pl BRI T8I B AP © AR Blg YD 1P fohar
off 7€l gl |

However your child can still open the oven door.

STafh 3T ST g BT SxaTol . W Wiel Fehell & |

Press STOP/CLEAR.
T/ fdieR g9

ECO,-. STOP START
on & Clear Q. Start

Press and hold STOP/CLEAR until “L” appears on the display and BEEP sounds.
Sade ‘L el W) T IR R e | 9, deae Wi/ fRIsR aeR 96 Wied |

The CHILD LOCK is now set. a5cs difd iR & /1 2| €00, STOP START
ON Clear Q. Start

“l” remains on the display to let you know that CHILD LOCK is set.
(If you press any button).

1 ¥l TR Tl e, SN MY ST ORI 6 ages e fuiRa 7
(@M =R BTE Y 9ed Tan)

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

Tges olid geM b oy wiu/ReoR uraR ¥% WY, S ‘L e T @ W) | ECO g, STOP START
TG FE &S A A1 M9 99’ @Y ety G| Clear Q. Start
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MICRO POWER COOKING
YR H YTl

In the following example | will show you how to cook some food on 80% power for 5 minutes

and 30 seconds.

FEATRIT SSTERVI # H JATUSHT I b {O ATBR 80% &9 WR 5 MAe 30 s H D

I |

fo
(o]

Press STOP.
STOP <ars

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

3aeh 3fad # Ufd e AT T b1 iR B | SN STed
IS W feEmn

After cooking is over, End Reminder Beep Sounds per 1
minute for 5 minutes until the oven door opened.

ST 9B DI fopar QR 81 SRAf 4 S are fedr arelt
"9’ BT S JAR <1 | I8 @ yJH Ae R 5 AT &
fog g8 < SadS T HT SRaTeT el Gol |

2 STAGE TIMED COOKING

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

ECO STOP START
ON & Clear Q. Start

10 SEC @9 R <418y |

Press MICRO Twice to select 80% power.
80% TR BT I B foly MICRO &1 &I IR TATY |

560 appears on the display
560 yezi® ug e |

MICRO GRILL COMBI.

= | I |=
= =

Press 1 MIN five times.
1 MIN tfg 9R g&1sy |

Press 10 SEC three times.
10 SEC 9 IR Ta187 |

10 min. | 1 min. | 10 sec.

Press START
START <«13d

STOP START
Clear Q. Start

11



MICRO POWER LEVEL
qTShl &9l W

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.

3MYT A TAD] ATTIHATTAR T GHT & oY 5 eTHdRI ¥ FavT g3l & A &1 T
A B ISRV H MER g ITPI UBM & oy I & FEiRa &1 T &, 98 9 AT &
SUINT & fory &g T8 ¢ |

POWER LEVEL OUTPUT USE
&THAT ¥R & T Ut ST
HIGH 100% * Boil Water / Al SaTefr
SizBCIEE)! (700W) * Brown minced meat / SS9 1% &I BT
* Cook poultry pieces, fish, vegetables / T, Fiesell 3IR Afssrll & garel @1
Yehr-T
* Cook tender cuts of meat / &eT 31 PEA T
MEDIUM HIGH 80% * All reheating / qORRIT aRT T &=
A I (560W) * Cook mushrooms and shellfish / 7R 3R cAfther TaTT
* Cook foods containing cheese and eggs / TR 3R 3R—Tch AT BT
gt
MEDIUM 60% * Bake cakes and scones / 9@ U @b IR BT
HeIq (420W) * Prepare eggs / 3i€T @I TRIR AT
* Cook custard / @¥cS T
* Prepare rice, soup / Al 3R A AT
DEFROST/ 40% * All thawing / g e
MEDIUM LOW( KX) (280W) * Melt butter and chocolate / ARa iR =ideie
T e e * Cook less tender cuts of meat / BB HH DA AR DT THIAT
LOW 20% * Soften butter & cheese / HRIT 3R AT DI TRH BT
o=y (140W) * Soften ice cream / SMSTHH BT KA BHRAT
* Raise yeast dough / 3¢ H AR ST




QUICK START
faae wrd

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

f=faRaa Sererer & # amueT fe@me, T f S &\ T Wk R U & fov 2 fide o9

faiRa & 1

fo
o

button.

The QUICK START feature allows you to set 30 seconds
interval of HIGH power cooking with a touch of the START

fFae ¥eIé AUR! Ig AIRM <aT & [ 3 wrd g2 qardhy
30 Ybrs B NI § S &FdT § Ao Uhl Fobd ¢ |

Press STOP/CLEAR.

Y / faeeR ar ECO@ STOP START
ON Clear Q. Start

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

Your oven will start before you have finished the fourth press.

I Al B oA weré e af IR IR @ SR 2 BrTe o ECO STOP START

AT PN | JMYPT G BT BT Yo BRI, U8 B 79 ONU Clear Q. Start

g el IR @ R B |

During QUICK START cooking, you can extend the cooking

by repeatedly pressing the START button.

fage wId @FE1 uh™ B AR MY IR—IR WIE e qqaHR ECO@ STOP START

QT U HT AR &R Fadl B | ON Clear Q. Start

13



GRILL COOKING
e gfaa

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

fFrfeTRad SareRer | § aus! fe@rs, & 12 e ok 30 Adbs H HB WHT UHbH & oy
foret &1 wanT B FRA |

fo
o

This model is fitted with a QUARTZ GRILL, so preheating is not
needed.
This feature will allow you to brown and crisp food quickly.

3 Hied qares e & A € gafory SHer W sl 7 2
ST IMUDT STeal | & 3R fohedy uared et da 2|

| (
[
Press STOP.
A < | ECO 5, STOP START
ON Clear Q. Start
Press GR”.-L MICRO GRILL COMBI.
firer <A |

= | I (=
= =

Set the cooking time. / &1 Y& &1 w7y FEiRd & |

Press 10 MIN once. / 10 MIN T dR T4TV | 10 min. | 1 min. | 10 sec.
Press 1 MIN twice. / 1 MIN &1 SR S4TU |
Press 10 SEC three times. / 10 SEC T9 9R 9TV |

Press START/Quick Start.
Start/Quick Start T9TT | ECO @ﬂ STOP START
Clear Q. Start

14



COMBINATION COOKING
P Hfb

In the following example | will show you how to programme your oven with combi mode

co-3 for a cooking time of 15 minutes and 30 Seconds.

o1 SaTeReT # TR AT § R ue™ @ wHa 15 e 30 devs @ folv Sl /1S (co-3)

& 1T 31U 3T Bl Y AT BN |

food.

(o) Your oven has a grill + micro cooking feature which allows you
i to cook food with heater and microwave at the same time (or

alternately). This generally means it takes less time to cook your

amaes 3ra e + Al g o ghwr 2 Rrd oy ey &R
AZPIAT A Udh A (AT AAT—(eTT) @l Tbl Adhd & | 3Dl
AHTIG: IE 37 B o 399 @1 UdT™ § BH AT T 8 |

The quartz heater grills the surface of the food while microwave
heats inside. Moreover, preheating your oven is not necessary.

FATCS BIeR W B HUR T8 Bl YA & STdfh ASHIdd A=< J TH
PRl B | MfABTR AT BT U8t I T B B MIeABAT e arell |

Press Stop/Clear. ECO u STOP START
Stop/Clear 91U | Clear Q. Start
MICRO GRILL COMBI.

Press COMBI. three times. / COMBI i< 9R &4 |
“Co-3" appears on the display. / f&dwl W “Co-3” fawmE am 2|

p—— A A~
= | I =
—~ —

Set the cooking time. / @M1 Y& &1 77 fefRa o |

Press 10 MIN two times. / 10 MIN &1 IR 4TS | 10 min. | 1 min. | 10 sec.
Press 1 MIN five times. / 1 MIN U9 9R 4TV |

Press Start/Quick Start. / Start/Quick Start TaTT |

When cooking you can use +/- keys to increase/decrease cooking time.

WMl GBS SR TP Bl T 98/ TS B 1oAY +/- BT A ECO@ STOP START
PR qHd ¢ | ON Clear Q. Start

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

@1 (Rdrerd 99 GEgl avd #@ife 89 w9a g 7 ghm !

Combi. Cooking Mode / ®=ll FHfd Ars

CATEGORY
Co-1
Co-2
Co-3

15



ENERGY SAVING

ol god
fo The ECO ON feature allows you to save energy through
display off during stand-by status, or after 5 minutes with door
(o) open or closing, display will off automatically.

SHT 31T BIeR Pl YA I M7 Foe—dTs I fael H fedqw
3TH HRDb TS Bl gad PR Tbhd & IT 5 A g axdTol
el AT 978 BT WX Fowel T 8 i 81 Sl € |

Press STOP/CLEAR (ECO ON).
"O" appears on the display. ECO@
STOP/CLEAR (ECO ON) E4Tq |
oot "0 g <@ B |

STOP START
Clear Q. Start

Press STOP/CLEAR (ECO ON) or

after 5 minutes with door open or closing, display off.

STOP/CLEAR (ECO ON) €9T¢ &1 ECO@ STOP START
5 e are exareT Wiel A1 g BRA UR S S ON Clear Q. Start
ERSICIR

During ECO ON status, if you press any key, display on.
ECO ON &1 Reifd & <R afe &y fobedt ot g2 &1
9 & o fewwr off 1 o ? |

16



VARIOUS COOK FUNCTIONS
fafa=1 @@ erivfert

Please follow the given steps to operate cook functions (Indian Rasoi, 24 Hours,
Health Plus, Utility Corner,) in your Microwave.

HUT 3 AIgehIId & fAf= Hriyvnferai (Indian Rasoi, 24 Hours, Health Plus,
Utility Corner,) &1 97 @& o <1 f& TR 2RO &1 STARYT O |

Indian Rasoi button
to select (IC1-1C8),
(SC1-SC7), (CC1 -
cca)

24 Hours button

to select (bF1 -bF5),
(Sn1 -Sn7), (CF1 -
CF7)

Health Plus button
to select (HP1-HP6)

COOK | Indian Rasoi 24 Hours Health Plus Utility Corner
MODE

STEP-1 | Press Stop Press start Press start Press start
STEP-2 | Keep pressing Keep pressing Keep pressing Keep pressing

Utility Corner button
to select (UC1-UCS5,
FE1-FE3)

STEP-3

Press “+" button
to select weight.

Press “+" button
to select weight.

Press “+" button
to select weight.

Press “+" button
to select weight.

STEP-4 | Press START Press START Press START Press START

COOK | Indian Rasoi 24 Hours Health Plus Utility Corner

MODE

STEP-1 | Stop TdTU start TETQ start T4TQ start TITQ

STEP-2 | (IC1-IC8), (bF1 —bF5), (Sn1 - | (HP1-HP6) #°ff ¥ [(UC1-UCS5, FE1-FE3)
(SC1-5C7), (CC1 | Sn7), (CF1 -CF7) | &1 A o= goft § 4 PIg W o
CC4) #vft 5 & Ao & PrE A I B fIY Health |71 & forg
IS 1 @S g'_'ﬁ BN ?:I'—"ﬁ @ forg Plus 9 &T ©qrd | | Utility Corner dc+ Eal
% U Indian 24 Hours Eond
Rasoi 99 @I gdd| 9 ®I T4TC |
FT |

STEP-3*| a5 g7 & forg | oo g7 & o oo g & forg |aot g7 & forg
447 g B TEQ | “4+” 91 DI TEQ [ “+7 929 BT g9 |“+” 99 BT TdU

STEP-4 | START T4TU | START 91U | START €410 | START S9TU |

*Note- If the recipe is single weight like IC1 (Gajar ka Halwa)-0.3Kg, do
not press "+" button, directly press start.

*qre —

R o IC1 “oR &1 gaar 9 0.3Kg oM vaha aoiil & @ "+" @ed @1 A
g9, Y we &q |

17



Indian Rasoi

YR IS

1. Indian Cuisine (IC)

2. Sweet Corner (SC)

3. Chatpat Corner (CC)

18



INDIAN CUISINE
goid

Category Weight Limit Utensil Instructions
IC1 Gajar ka 0.3 kg Microwave Safe For 0.3kg
Halwa (MWS) Géass Bowl Grated Gajar 300 gms
Microwave Safe | | Ghee 2 tbsp
(MWS) bow! Milk Powder 5 tbsp
Khoya 6 tbsp
Sugar 5 tbsp
Elaichi Powder and Dry Fruits As per your taste
Method : 1. |n MWS glass bowl take all the ingredients and mix well. Add ¥z cup water to
bowl. Putthe MWS glass bowl inside the MWS bowl. Cover. Select category
&press start.
@R wgwra dw o aree § @ TR B by o) wRe el o | arse 3§
Y, U U STel | ATEHIAT A AS B IR AT AP TN A I |
FHR a7 FH IR I 4T |
IC2 Mix Veg 0.1 ~0.3kg Microwave safe For 0.1kg 0.2 kg 0.3 kg
(MWS) bowl Mix Veg. (Carrot, Cauliflower, peas, 100 g (Total) | 200 g (Total) | 300 g (Total)
beans, potato)
Qil Y tbsp V2 tbsp 1 tbsp
Onion (chopped) 2 cup 1 cup 1% cup
Tomato (chopped) Ya cup 1 cup 1% cup
Salt, Cumin powder, Garam masala, As per taste
Red Chilli powder, Coriander
Method : 1. |naMWS bowl add oil, onion, tomato & all spices. Mix well, select category &
weightand press start.
2. When beeps, remove & mix well. Add vegetable & some water. Cover &
press start.
3. Whenbeeps, mix well. Cover & press start. Garnish with coriander leaves.
R 1. wrgmia S aree 3 de, @, TAIER den e TR STel | 3T ave e,
7 qd 9 AR ¥eTE G4 | ) )
2. 9 GATE I R qTeR et 3R sl R e | @ |t ik g
TR & & 3R FTS &aT |
3. 97 GIE < W e RE e ok TFaR wid 4Tt | afv @ uft 9
WY |
IC3 Veg 0.1~0.3kg Microwave safe Basmati Rice (soaked for 1 hour) 0.1kg 0.2 kg 0.3 kg
Biryani (MWS)bowl | '\yater 200 mi 400 mi 600 i
Qil 1 tbsp 2 tbsp 3 tbsp
Cloves, Elaichi, cinnamon, Black To taste
Pepper, Bay leaf, Salt, garam masala
& red chilli powder
Mix Vegetables - (Gobhi, Mutter, % Cup 1 Cup 1% Cup
Gajar, French Beans etc.)
Method : In MWS Bow! put oil add cloves, cinnamon, Elaichi, Bay leaf and Black
Pepper, add mix vegetables, select category & weight and press Start.
2. When beeps, add rice, water, salt & all spices. Mix well, cover it & press start.
Stand in 5 minutes after cook ends. Serve hot with raita & salad.
fafyr - 1. HTEHIAd Ah IS H el STol, TAIRT 7, STerdil, ger, a9 e i}
Prefl fird STei SR i A wfesrai et | a7 SR aor goa werd qa |
2. &9 YIS <7 W A, U, T 3R T 7ol STeaR sredl ave ey den
THPR CIC 4T | T & 918 5 e T ofx X & | e iR I &
T T IR |
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INDIAN CUISINE

qold

Category Weight Limit Utensil Instructions
IC4 Dal Tadka 0.3 kg Microwave safe Dal (soaked for 2 hours) 300 g
(MWS) bowl Water 600 ml
Ol 2V tbsp
Rai, roasted cumin, Kasuri Methi, To taste
Coriander lives, asafoetida, turmeric,
Geen Chilli
Salt To taste
Method : 1. Take 300g dalin MWS bowl, add Water, turmeric & asafoetida.
2. Selectcategory & press start to cook.
3. When beeps, take another bowl add oil, roasted jeera, green chilli, curry
leaves, add dal, salt, Coriander cumin powder, hara dhania, kasuri methi
(optional), water (ifrequired). Press start.
4. When beeps, mix well & again press start.
1. A3 A IS H 300 AT el o MR AN, Bl 1 & <7 |
2. o gIaR g™ & forg werd A |
3. g GAE T W @ A8 of, S Ao, I, &9 B, 9 g o, 9T,
T, TSR USSR, &1 g, g #eft @wfes), url (afk smavaw
1) | wre <4 |
4. &9 GATE 3 R 37D TRE AR fR A wre g |
IC5 Idli 4,8 Pc. Microwave Rice 100 g
safe (MWS) Urad 4 tbsp
bowl
Soyabean 4 tbsp
Microwave safe Water As required
(MWS) idli stand Salt As per taste
Method : 1. Wash & soakrice, urad dal & soyabeans granules for 4 hours.
2. Grind, mix and ferment for 8 to 10 hours. Grind the mixture to paste
consistency.
3. Grease Idli MWS Stand with Oil. Put Idli batter in it. Add ¥z cup water in the
MWS bowl. Keep the idli stand in bowl & cover. Select category and press
startto cook. Allow to stand for 3 minutes.
Note: After preparing the batter, you can use it for making 4,8 idlies.
B : 1 e, See AT ok WA @ A @1 He) 4 T B g PR @ § |

2. Ui, fArefTg S 8 ¥ 10 FUe T WHR GG | A0 1 4R 9 T SR

|

HIGPIAT AH gl T W el oY | S8l & 7ol I <R T | AIgehId
A IS H ¥ Y I ST | TSN WS BT AZHIId U IS H THHR TP
< | QIR o iR A 3R udb™ & forg werd g | 3 e q@ v &
Ll

<ire: 9707 IR HRA & 91 317 39 4,8 FSfera o+ \ahdl § |
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INDIAN CUISINE
goid

Category Weight Limit Utensil Instructions
IC6 Sambhar 0.2kg Microwave safe Arhar Dal (Soaked for 2 hrs) 200 g
(MWS) bow! oil 2 thsp
Onion chopped 1 medium
Tomato chopped 1 medium
Mixed Vegetables chopped - 1 cup
Drumsticks, ghiya, Brinjals,
Red Pumpkin
Boiled Water 400 ml
Tamarind pulp, Green Chilli, Sambhar As per your taste
Masala, Salt, jaggery, Rai, asafoetida.
Curry leaves, coriander powder,
termeric
Method : 1. Soak dal for 2 hours, In MWS bowl take dal, turmeric, onion, green chilli,
tomato, mix vegetables and boiled water. Select category and press start.
2. When beeps, in another Microwave Safe Bowl take oil, add rai, asafoetida,
curry leaves, coriander powder, red chilli. Press start.
3. When beeps, mash dal very well and add to tadka. Add Tamarind pulp
sambhar masala, jaggery and some water (if required). Press start. Stand
for 5 mins. Garnish with coconut and coriander leaves and serve with Idli.
fafy : 1. F7a I 2 "o P | Agshad A ATSe | qred, godl, T, &9 i, @Hrey
<f | fafda afesral ok Saat gy ol @ el aRe ed | @ g o vere
|
2. 99 GAE &7 W UFH IR AT A a8 A I of | S T, T, B
o, e, efret i STel | e e |
3. 40 AT < TR TS P Sl ARE oAt SR T g1 RN o | R gwed),
HhR T, TS AR aedargaR ar e | werd qard | 5 e a@
o & | RIS IR &1 €1 & T 7R g & el W |
IC7 Kadhai 0.1~0.3kg Microwave safe Paneer 0.1kg 0.2 kg 0.3 kg
Paneer (MWS) bow! 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, Turmeric, Kasuri To taste
Methi, Garam Masala
Butter 1% tbsp 2 tbsp 3 tbsp
Fresh Cream 1 tbsp 2 tbsp 3 tbsp
Qil a2 tbsp 1 tbsp 2 tbsp

Method : 1.

2.

8

. A3 AP TSl H e, RIS URe, Sexep—aeq e, e fid ok wre

In MWS bowil, add oil, onion paste, ginger-garlic paste, sliced capsicum &
onion. Mix well, cover. Select category & weight and press start.

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

P TATSY ST, 3] TRE AR & < | ¥ Td qof g wCIe aTd |

A9 FAE < W TS A, FAIEH, T B, T, A i areey, ™
HATSA, I Hefl, TP, AR AR TR & TS ST, 371 ave Merd iR
JETE SATY | &1 IR @ jA1e] AT SR - R |
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INDIAN CUISINE

qold

. WIEHIIT AF a3 A e, ARG

Category Weight Limit Utensil Instructions
IC8 Butter 0.3~0.5kg Microwave safe For 0.3 kg 0.4 kg 0.5 kg
Chicken (MWS) bowl Chicken (boneless) 300 g 400 g 500 g
Ginger garlic paste 2 tbsp 2% tbsp 3 tbsp
Tomato puree Y2 cup 1 cup 1 cup
Chopped onions 1 no. 1 no. 2 nos.
Garam masala, Coriander powder, As per taste
cumin powder, kasuri methi, red chilli
powder, salt
Cashewnut paste 2 tbsp 2V, tbsp 3 tbsp
Fresh cream 1 cup 1% cup 1% cup
Butter 2 tbsp 3 tbsp 3% tbsp
Qil 2 tbsp 2% tbsp 2% tbsp
Slit green chillies 3 nos. 4 nos. 5 nos.
Method : 1. Ina MWS bowl add oil, ginger garlic paste, chopped onions, garam masala,
coriander powder, cumin powder, salt. Mix well. Select category & weight &
press start.
2. When beeps, mix well, add tomato puree, red chilli powder, kasuri methi,
chicken pieces. Mix well & cover. Press start.
3. When beeps, mix well, add cashewnut paste, cream & butter. Mix well &
cover. Press start.
4. Garnish with slit chillies.

R, HE gE AT, TRA AT, €
EISSHS NI SSSIE LA I N JERCE TR eEa s AT
A9 G 7 W, 3l avE MAmaR el 7, Jd e uresR, B Al
IR e & TP STel | 3781 AvE MTdR @ < ok WwIE qa1 & |

. dio g 39 W, el awe ey ok FIog Ue, H1 SR HawT STe 3k

el TXE ey g < SR wId qar < |

. org H 5 gg el 4 Je |
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SWEET CORNER
e AR

Category Weight Limit Utensil Instructions

SC1 Shahi 0.1~0.3kg Microwave safe For 0.1kg 0.2kg 0.3 kg
Tukda éMxvipf!a't‘géasi Bread Slices 1 slice 2 slices 3 slices
© oh Rac Milkmaid 50 mi 100 ml 150 ml
Milk 50 ml 100 ml 125 ml
Sugar 1 tbsp 2 tbsp 3 thbsp
Badam, Pista Pieces 2 tbsp 3 tbsp 4 tbsp

Kesar-Elaichi Powder As per your taste
Method : 1. Arrange bread slices on high rack. Select category & weight press start.

2. When beeps, turn slices press start.

3. When beeps, mix milkmaid, milk, sugar, dry fruits and kesar elaichi powder
in MWS Flat Glass Dish. Pour the mixture on slices and press start. Serve
hot.

R : 4 e Y W e e B emERed W | a9 g 9 T 8k Wi & |

2. &9 GATE 37 R ARG P Iee & iR wre g4t |

3. 49 g a1 W fiedis, gy, AN, @ A9 3R W 3R qESR Bl
HghIId A Foic T 391 # oredl aRe s | 5 fasor @ wsfs &
FR STl SR W T@TY | T IR |

SC2 Kalakand 0.1 ~0.3kg Microwave safe Grated Paneer 0.1kg 0.2 kg 0.3 kg
(MWS)bowl | I'Vilkmaid 50mi 100 mi 200 mi
Milk Powder 2 tbsp 3 tbsp 4 tbsp
Cornflour 112 tsp 1tsp 1tsp
Elaichi Powder 1/2 tsp 1tsp 1tsp
Method : 1. |n MWS take grated paneer, milkmaid, milk powder, cornfloor, Elaichi powder.
Mix well, select category and weight press start.
2. When beeps, mix it again and press start.
3. When set cut into pieces. Garnish with dry fruits.
Rt : 1 g A aTSw § B gan TR, fiewTs, fies TS, W61 BT ST SR
AT USSR AR SR < | 372 Ave T, aor vl @ g 3k were qa |
2. 9 GATE 37 W 3 gaRT AT ofiR wIe @ |
3. ST ST & 918 39 gbel A IS | G Al & rer Aol
SC3 Kheer 0.1 ~0.3kg Microwave safe For 0.1kg 0.2kg 0.3 kg
(MWS) glass bowl | e 100 mi 200 mi 300 mi
Milkmaid 150 ml 200 ml 300 ml
Seviyaan (roasted) 20 gm 40 gm 60 gm
Badam, Pista Pieces 2 tbsp 3 tbsp 4 tbsp
Kesar & Elaichi Powder 2 tbsp 3 tbsp 4 tbsp
Method: 1. |n MWS Glass Bowl add milk, milkmaid & mix well. Select category and
weight & press start.

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

3. When beeps, mix it well. Add more milk (if required) &press start. Stand for 5
minutes. Serve hotor chilled.
Note: The bowl should be filled at 1/4 level of the total volume.

R : 1 e A R aSd ¥ gy iR Prewits o) s a)e e | @ Tl

o GAIaR IE TEY |

2. 49 GATE 39 W G R $ TS, IR 3R USSR AR At e,
el ARE feta were gaTd |

3. 49 gA1E I1 W 3U e awe et | Afe savadd @ @1 ok gU S o
T eTe 24Tt | 5 e 9% e <& | TH A1 ST TR |
Ie: A9 Gt SATAT B 1/4 TR T 2 4RT 1 A1y |
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SWEET CORNER

Gyl

R

Category Weight Limit Utensil Instructions
SC4 | Suji Halwa 0.1~0.3kg Microwave safe For 0.1kg 0.2kg 0.3 kg
(MWS) glass bowl Suji 100g 2009 3009
Ghee (melted) 2 tbsp 3 tbsp 4 tbsp
Water 300 ml 600 ml 900 ml
Sugar 100 gms 200 gms 300 gms
Cashewnuts, Kishmish, Elaichi Powder As per your taste
Method : 1. |n MWS glass bowl take Suji, add ghee mix it together select category &
press start.
2. When beeps, mix well. Allow to cool. Add water (1/2 of mentioned amount) &
sugar. Press start.
3. When beeps, mix well & add remaining water, cashewnuts, kishmish, elaichi
powder. Press start. Stand for 5 minutes. Serve hot.
R : 1 e An e asa ¥ el o, @ SR g @ e | A gTeR
I €@ |
2. 49 1S <1 R 9D R | I81 B & | 9 3R A (172 & R A w
SHR) BT Y | 3R T a1 | ST 8 < |
3. 49 GATE &7 W U, =, B, R, SR gArdl urSs SraaR e
aRE e 3R were ard | 5 e wa | T WY |
SC5 Besan 0.1~0.3kg Microwave safe Besan 0.1kg 0.2kg 0.3kg
Ladoo (MWS) glass bowl | "Groe (meited) 3 tbsp 5 thsp 7 thsp
Powder Sugar 50 gm 100 gm 150 gm
Elaichi Powder 1/2 tsp 1tsp 1tsp
Method: 1. In MWS Glass Bowl take besan and ghee. Select category & weight and
press start.

2. When beeps, stirit & press start.

3. Allow to cool. Add powdered sugar and elaichi powder. Mix it well and make
aladoo of same size.

Note: Forbinding the ladoo use ghee.
faf : 1. TSI RIh TR IS H I SR ¥ o | 7 T 0T AR ReIE F4N |

2. 919 T 39 R 9 el ok wre Fan |

3. ST EM < | T MR g USSR el | 3l avE e SR WM SR &
g A |
Ae: I Tl & g ® &1 SR o |

SC6 | Payasam 0.1~0.3kg Microwave safe For 0.1kg 0.2kg 0.3 kg
(MWS) bowl Broken Rice (soaked for 2 hour) 100g 200 g 300 g
Milk & Water 300 ml 500 ml 700 ml
Sugar 759 150 g 200 g
Kesar, elaichi powder dry fruits As per taste
Ghee 1 tbsp 1% tbsp 2 tbsp
Method : 1. |naMWS bowl take ghee, soaked rice, milk, water & sugar & coverit.

2. Select category & weight and press start.

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

fafa - 1. HIESHIId 4 a9 # €, ¥ gY arde, g, T iR A STere @ < |

2. 7 U4 gl gaR €IS g |

3. @9 GTE < R FB AR Y, YW A, IR, FAA USSR ST | 3 e
PR wrd g | 5 e T% @1 e € | 9P HW BT o fOSD |
TRH AT FST PR TR |
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SWEET CORNER
B

Category Weight Limit Utensil Instructions
SC7 Sandesh 0.2~0.4 kg Microwave safe For 0.2 kg 0.3kg 0.4 kg
(MWS) bowl Paneer (grated) 200 g 300 g 200 g
Milkmaid 509 759 100 g
Rose water 1 tbsp 1% tbsp 2 tbsp
Elaichi seeds Y2 tsp 1tsp 1% tsp
Chopped pista Afew
Khoa (mashed) 100gm [ 150gm [ 200gm
Method : 1. InaMWS bowl add grated paneer, khoa, rose water & milkmaid. Mix well.

1
2. Selectcategory & weightand 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.

8

el avE et o |
2. g7 Ud qoi gAdR IS g |

o

9 GATE T IR 37 AR T SR TWIE FaT |
o1 8 € | Afe 1 e & 1 59 AR U # I@a) 20 e a@ ded
RET & | 5T & e 9 o oi S gt ek Sk #e gy f # ave
il

. W3 AF A1 H HA gal TR, W, T S AR Aedis Sreras
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CHATPAT CORNER

dcyc &l

IR

Category

Weight Limit

Utensil

Instructions

cc1 Apple
Tomato

Chutney

0.3 kg

Microwave Safe

Apple pieces

200 gms

(MWS) Glass Bowl

Tomato pieces

100 gms

Green chillies, Salt, Sugar

As per your taste

Qil 2 tbsp

For Tempering: Rai, cumin,
asafoetida etc.

Method :

1. InaMWS glass bow! put apple, tomato, salt, sugar & green chillies and keep
itin Microwave. Select category and press start to cook. When it gives a
beep, remove and grind it in a mixer. In another MWS glass bowl
add oil and tempering and press start. add ground mixture and mix well.
Garnish with chopped coriander.

. WIS T IS H A AT THICR STed AR I i1 § @ & | I gAaax
P @ forg weTe qarg | i YA < W, aTe” Fepreran MaeR § 6 o | T
3 IS F T SR TSHT A SR WIS 41T | e gan fasror srea)
JeTE FATC | B §Y X S Y i |

Cc2

Lemon
Pickle

0.3kg

Microwave Safe

Lemon pieces 300 gms

(MWS) Glass Bowl

Sugar 150 gms

Chilli powder, Salt As per your taste

For Tempering: Rai, Cumin,
asafoetida etc.

1. Cutlemon and remove seeds. In MWS glass bowl add lemon pieces, sugar,
saltand chilli powder. Select category and press start. Store it in a bottle after
itcools.

1. igall B FredR 3796 i B fFebrd < | AP WG T a9 g b
THS, AN, D SR fiE TSR 1ol iR offad # @@ a1 g iR wid
TATY | ST & S TR 39 Il § IR A S |

Method :

fafy :

CC3

Mix Veg.

Pickle

0.3kg

Microwave Safe
(MWS) Glass Bowl

Mix Vegetable (Cauliflower, Carrot, 300 gms

Radish, Shalgam, Green peas)
Lemon juice

Salt, Chilli powder, Sugar, Pickle
Masala

Oil

For tempering: Rai, Cumin,
asafoetida etc.

2 tbsp
As per your taste

2 tbsp

Method : 1. Ina MWS glass bowl put vegetables cut in long strips. Cover and keep it in
Microwave. Select category and press start to cook. When it gives a beep,
remove. In another glass bowl add oil, tempering, chilli powder
and press start. When it gives a beep add masala, sugar, salt. Add

vegetables to this when it cools. Mix well and store itin a fridge.

. AT A A aSet H o afet F HE g2 Afordi B el 3R gwav
S # X & | A gaR ue B forg e @ | 9 A 39 W, awe”
FTe of | U o0 Tol¥ a9d § A, ddT A AR forell TreeR Sraae
werd <@g | g GAE < W AT, A, T Srel | R S 8 W g

T3 g€ ATl 31 S < | 31 TRE ey SiR et # v & |

B
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CHATPAT CORNER
o oG I Ed

Category Weight Limit Utensil Instructions
cc4 Tomato 0.5kg Microwave Safe Tomato 500 gm
Sauce (MWS) Glass Bowl Onion TNo.
Chilli powder, Salt, Sugar As per your taste
Chopped ginger and garlic 2 tbsp
Garam masala 1tsp

Method :

8

1. Ina MWS glass bowl put tomato pieces, chopped ginger & garlic, add some

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

. ISP AH AR a8 H e Y THICR, BN g8 AERP 3R ST e,
THPR SaT # 7@ & | T FAGR g B forg e qam | 9 G < W,
TR FpTerer e § 99 of | FES | Jsmad # @a) Wi gan | @i
S S R A F T, AN SR T AT SreaR 3 ave A |
RT3 # ¥ iR werd @ |
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24 Hours

24 AT

1. Breakfast (bF)

2. Snacks (Sn)

3. Child's Favourite (CF)
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BREAKFAST
SHHRT

Category Weight Limit Utensil Instructions
bF1 Sprouts 0.1~0.3kg Microwave safe Moong Sprout 01kg | 02kg [ 03kg
(MWS)bowl | yater 10m | 200m__ | 300mi
Salt, Chat Masala, Coriander leaves As per your taste
Chopped Onion 2tbsp |  3tbsp |  4tbsp
Chopped Tomato 2 tbsp | 3 tbsp | 4 tbsp
Method : 1. |n MWS bowl add sprouts, water and salt. Select category & weight and
press start.
2. When cooking ends, take it out and strain add chopped onion, chopped
tomatoes, Coriander leaves, chat masala and serve.
fafa : 1. HIEHIAG A arSe § Wse, gl R THE el | 97 d au gAaR e
4|
2. % WM WR I aIeR MaTadR (Ers o | $E g8 @ Ud eney, &1 g
3R =T T STet 3R W |
bF2 Poha 0.1 ~0.3kg Microwave safe For 0.1kg 0.2kg 0.3 kg
(MWS) glass bowl | 5 0r 100g 200g 300g
Qil 1 tbsp 2 tbsp 3 tbsp
Onion Chopped 1/2 cup 1 cup 1 cup
Green Chilli 2 nos. 3 nos. 4 nos.
Rai, cumin, asafoetida, turmeric Curry For Tempering (Tadka)
Leaves
Grated Coconut and Coriander leaves For Garnishing
Method : 1. In MWS glass bowl put oil, rai, cumin, green chilli, curry leaves. Select
category & weight and press start.
2. When beep add chopped onion, turmeric powder & asafoetida. Press start.
3. When beep add washed poha, salt & sugar to taste mix well and press start.
Garnish with coconut and coriander leaves serve hot.
fafa : 1. WIEHIAT UG IS § e, WE, o), &0 e, B9 o e | 9 gl aE
NG Al
2. 40 TS < W N g3 TS, T USSR Yd €T STl iR wIe & |
3. AW S W g gaT eI, THE IR @ETIAR IR S[AdR 3720 TRE
TG 3R T ATy | AREe SR B af T & W1el ol SR TH—T W |
bF3 Upma 0.1~0.3kg Microwave safe For 0.1 kg 0.2 kg 0.3 kg
(MWS) glass bowl | 'sermoiing 700g 200g 3009
Oil 2 tbsp 3 tbsp 4 tbsp
Water 200 ml 400 ml 600 ml
Salt & Sugar, red chilli powder To taste
Onion 1no. 2 nos. 2 nos.
Green Chilli 2 nos. 3 nos. 3 nos.
Chopped carrots, peas, sweetcorns 2 cup 1 cup 1% cup
Rai, Cumin, asafoetida, Curry Leaves, As per your taste
Urad Dal
Method : 1., |n MWS glass bowl put oil, cumin, rai, urad dal, onions, and Semolina. Select
category & weight and press Start.
2. When beep, stir well add carrots, peas, sweet corns, green chillies, curry
leaves and keep inside and press Start.
3. When beep, mix well & add water, sugar & salt red chilli powder to
taste,lemon juice mix well and keep inside press Start. Stand for 3 minutes.
fafy : 1. AIZPIAT AP a1Sel A e, ST, WY, & T, W1, 0 ol i, o+ vl it
FAPR CIE @Y | ]
2. I AT S W TGR, Few, Hel B+ 1 e, 3 gl Sret e ave ey
3R aFeR &) RE & el W 4Ty |
3. 917 gIE 7 W WEHAR U, A vd 96, are e aesk g <@
STeTaR 3728 TRE AT, 3R 3, e 4T 37 3 faee a@ v & |
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BREAKFAST
ThHIRCT

Category Weight Limit Utensil Instructions
bF4 Veg 0.3 kg High rack For 0.3 kg
Cutlet Boiled Vegetables-(Potato, 3009
Cauliflower, Carrots, green peas)
Cornflour 2 tbsp - 3 tbsp
Bread crumbs 2 tbsp
Ginger garlic paste 1% tsp
Chilli paste 1% tsp
Salt, garam masala As per taste
Lemon juice As per taste
Method : 1. Mix all the ingredients except bread crumbs together. Shape them into flat
cutlets. Brush the cutlets with oil.
2. Coat with bread crumbs. Keep on the high rack.
3. Select category & press start.
4. When beeps, turn over & press start.
fafy - 1.9 B ghSl B arera @ AT B gh el e o | i e aue
Peeled a1 < | FeoeH TR T 9 I o o |
2. SRS D HSI DI oINS | TE G B FRIA |
3. T AR wIe 4Ty |
4. 9 GATE I W, gee < 3R wIE 41T |
bF5 Ven 0.1~0.3kg Microwave safe For 0.1 kg 0.2kg 0.3 kg
Pongal (MWS) bowl Rice (soaked for 1 hour) 509 1009 1509
Moong dal (soaked for 2 hours) 509 100 g 150 g
Water 200 ml 400 ml 600 ml
Ghee Y2 tbsp 1 tbsp 1%2 tbsp
Cashewnuts, pepper, jeera & salt As per taste

Method : 1,

w N

8

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

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

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

Pour over cooked pongal & serve.

. A3 W A8 H W gU Arde, {1 T, U, THD AR B g o Bl
ST | a7 Td Al gaR RIS & |

. 9 GATE < W o=l v R SR Al Snavad g |l B SR ar ST |
e T |

AT GAE < TR 3720 TRE oAy aTex 1ot of | §ER ALHAT A ATt 7
o, IS, SIRT 3R A STefer werd g |

e Y U & SR STet SR TR |
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SNACKS
R

Category Weight Limit Utensil Instructions
Sn1 Pav Bhaji 0.1 ~0.3kg Microwave safe For 0.1kg 0.2 kg 0.3 kg
(MWS) 9{555 bowl | Fizix veg (chopped) - Potato, 100 g 200 g 300 g
. Cauliflower, Capsicum, Green Peas
High rack
Oil 1 tbsp 2 tbsp 2 tbsp
Chopped onion 1 No. 2 Nos. 2 Nos.
Chopped tomato 1 No. 2 No. 3 Nos.
Water As required
Pav bhaji masala 1tsp [ t%tsp ] 2tsp
Garlic paste 1tsp | 1atsp | 21tsp
Red chilli powder, salt, lemon juice, As per taste
butter
Hara dhania For garnishing
Method : 1. |na MWS glass bow take oil, garlic paste, chopped onion, chopped tomato.
Mix well & select category & weight and press start.
2. When beeps, add vegetables, water, red chilli powder, pav bhaji masala,
salt. Mix well.
3. Pressstart.
4. When beeps, remove mash it well, add butter & lemon juice. Garnish with
coriander leaves keep aside.
5. For grilling pav-bhaji buns: Cut each bun in centre, apply butter, arrange
on high rack.
6. Pressstart.
7. Serve with bhaji.
1. HIEHIIT AP T a3 A e, AEG IS, P U TSl Ud THICR o | 372
TR TR o Td o e wIe gar] |
2. g G1E < W afesra, o, et A arssR, wraHToh wTel, THE ST}
a7 e e |
3. %erd gt |
4. 49 GATS S TR ATER T PR Ae ARE ANl | WG iR A1q 74 STed | 8
gfvR &) afRrl F wemg |
5. UIGHTN a=1 Wep o for: TTaHTST 99 B A1 | I, ofTST ARG S, B
X B SR AR PR |
6. W A |
7. rofl & e W |
Sn2 French 0.3 kg Microwave safe For 0.3 kg
Toast (MWS,) flat glass Bread slices 3 nos.
dish + High rack
Eggs 2 nos.
Milk 75 ml
Sugar 4 tbsp
Cinnamon powder Apinch
Method : 1. Combine egg, milk & sugar. Dip bread slice in mixture. Turn until well coated
and let the bread soak for at least one minute.
2. Place bread on greased MWS flat glass dish and keep the dish on rack.
Select category & press start.
3. When beeps, turn over the slices. Press start.
4. Sprinkle with cinnamon powder. Serve.
fafe :

1. 3UST 3R g8 BT A o1 | S wrsd B 59 s gansi | | wd s a@
Teed Y& AR 4 BN F9 A $H TP e a9 ga1 ve al |

2. 3% I Rl ATEHIIT U el ol 3 W ¥ SR 39 1 ¥F & FIR 7@
< | gAeR wIe 4Ty |

3. 919 GTE I TR TSRS B Uere § | I g@n |

4. I TESR fBeaR W |
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Category Weight Limit Utensil Instructions
Sn3 | Hara Bhara 0.2kg High rack For 0.2 kg
Kababs Potatoes (boiled & grated) 200 g
Peas (boiled & mashed) Y cup
Palak leaves (boiled) 1 cup
Coriander leaves A few sprigs
Chopped onion 1 no.
Salt, red chilli powder, chaat masala, As per taste
garam masala
Oil For greasing
Method : 1. Mixallthe ingredients together & make a dough. Make flat kababs out of it.
2. Grease the highrack. Select category & press start.
3. When beeps, turn over the kababs & again press start. Serve with coriander
chutney or tomato sauce.
1. ¥t AR T T el AR it o o | R 59 A 9 99e Fame GaR
PR |
2. B1E X% B I o of | ¥ e Wi qan |
3. 917 GAE I W FAE BT JACHy GIRT § WIE @Y | aftd @ g A
cirer it @ et TR |
Sn4 Dhokla 0.1 ~0.3kg Microwave safe For 0.1kg 0.2kg 0.3 kg
“‘""VSLQ?]‘ glass | Besan 509 759 100 g
Warm water 50 ml 75 ml 100 ml
Curd 2 tbsp 3 tbsp 4 tbsp
Green chilli & ginger paste 1tsp 1% tsp 2 tsp
Salt & sugar As per taste
Fruit salt / Mitha Soda 18tsp | Ya tsp [ Y4 tsp
Oil, rai, curry leaves, water For tempering
Grated coconut For garnishing
Yellow colour / Haldi As required
Method : 1. Mix besan, curd, sugar, salt, water, green chilli-ginger paste, yellow color,
fruit salt together. Mix well. Keep for 5-10 minutes.
2. Pour the mixture in MWS flat glass dish. Select category & weight & press
start.
3. Add tempering to the dhokla & cover. Stand for 5 minutes. Garnish with
grated coconut & serve.
Note: < Fortemperingin MWS bowl add oil, rai, curry leaves &
microwave 100% for 2 minutes. Add water to the tempering.
* Mix 2 tsp sugar to water & dissolve before adding to the
tempering.
fafe : 1

. 99, T8, AN, T, e, B9 e —sreRa e, fier 9, SR e e 3 th

w12 el TRe et o | 5-10 e e v |
R BT HgHIAT W Fere T &2 # Srel | iR au g e

EEUM
TSP BT APl 3 AP & < | 5 e a0 @ 38 < | H9 gy AR
TR TR |
Al o TSd B fAIY ALHITT W qIS H e, 0, I U STed 7R 2 fTe
@ forg ATgwpIaa # ¥ < | a8 H U e |
o TSP H ST W UES U H 2 T A STedR B o |

32




SNACKS
R

Category Weight Limit Utensil Instructions
Sn5 Khandvi 0.3kg Microwave safe For 0.3kg
(MWS) bow! Besan 100 g
Water 1cup
Curd 1 cup
Salt As per taste
Green chilli & ginger paste As per taste
Chopped coriander leaves Afew sprigs
Rai seeds (spluttered) Y2 tsp
Grated coconut As required
Method : 1. |n a MWS bowl mix besan, water, curd, salt & green chilli & ginger paste
together. Mix well. Cover.
2. Selectcategory & press start.
3. When beeps, stir well & press start.
4. Spread the batter on a greased smooth flat kitchen slab or a transparent thin
film on the slab. Allow to cool, cutinto lengthwise strips.
5. Rollthe strips, garnish with spluttered rai, coriander leaves & grated coconut
&serve.
fafy : 1. HIEHIAT A AL H a9, T, TH), TP, 88 A 3R o e B UH
w1 e o@ & |
2. g7 FAHR I FaT |
3. 919 gATE < R Sl ARE fReATHR WIE q@ |
4. TR fsor 1 90 fhed g W A1 wWid R IRERf® gael fe & SR ae
TER HeAT | FST B & SR e ufet 7 e |
5. ufgdi o1 e, E, afan @ afkrdl ok S gy TRue & Aoy 3R wIF |
Sn6 Tokri 0.1~0.3kg Metal muffin case For 0.1kg ‘ 0.2kg ‘ 0.3 kg
Chaat & Bread slices 2 nos. ‘ 4 nos. ‘ 6 nos.
High rack -
For filling
Moong sprouts, pomegranate, 1 cup 1% cup 2 cups
cucumber, onion, boiled potato,
chopped mango
Salt, chaat masala, Tamarind chutney, As per taste
lemon juice
Method : 1. |nabowl mixall the ingredients for filling & keep aside.
2. On arolling board keep the bread slice and with the help of a rolling pin roll
outthe bread thinly. Take muffin cases & arrange the bread slices in them.
3. Place the muffin case on high rack. Select category & weight and press start.
4. Remove, allow to cool. Put the ingredients for filling inside the tokri & serve.
B o R U aree e A P g e ey g aXw v € |
2. AT A8 R TS TR BT @ IR AT T B Ag8 F qael—dqen
ifeai 9et of | 7fh B A S S FRIST Bl SuH gaRerd o) §
3. 5 A% B9 B 818 X6 & SR 3 | a1 vd qor AR WIS FaT |
4. qER TR 81 B < | WA @ forg el @1 S @ o’ W@ iR
R |
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Category Weight Limit Utensil Instructions
Sn7 Spicy 0.1 ~0.3kg Microwave safe For 0.1 kg ‘ 0.2 kg ‘ 0.3 kg
Baby Com (MWS) bowl Baby corn (cut lengthwise) 100 g 200 g 3009

Lemon juice As per taste
Sugar, salt As per taste
Oil 1tsp [ t%tsp ] 2tsp
For paste
Chopped coriander leaves 1 cup 1% cup 2 cups
Chopped ginger V2 tsp 1tsp 1% tsp
Garlic cloves 1no. 2 nos. 3 nos.
Chopped green chillies 1 no. 2 nos. 3 nos.
Chopped onion Y2 cup 1 cup 1 cup
Cumin seeds As required

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

& cumin seeds together to prepare the paste.

N

Select category & weight & press start.
Allow to stand for 3 minutes.

g

151 T 1l PRIHR YRS TR IR A |

2. WISHIAT W A H 0, I B, AN, T 3R U STefdr Fe IR

e of | gders W 3R a9 g ofiR weré ga |
3. 3 e % @ e |

In a MWS bowl add oil, baby corns, sugar, salt & paste. Mix well. Cover.

. ®A g8t 31 ufw, s, dEge o, 89 e, @t SR orstarsd &
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CHILD'S FAVOURITE
Il B A<

Category Weight Limit Utensil Instructions
CF-1| Omelette 0.2~0.4 kg Microwave safe For 0.2kg 0.3kg 0.4 kg
(MWS) Eggs 2 Nos. 3 Nos. 4 Nos.
flat glass dish
Qil 2 tbsp 1 tbsp 1 tbsp
Chopped onion, tomato, coriander 2 cup 1 cup 1 cup
leaves
Salt, pepper As per taste
Method : 1. Beatthe eggs well & add salt, pepper, tomato & onion.
2. Transfer to a greased MWS flat glass dish. Cover. Select category & weight
&press start.
3. When beeps, add coriander leaves. Cover. Press start. Allow to stand for 3
minutes. Serve hot.
1. 31US] P 3726 TRE By SAH THD, A, THIER 3R AT 1o |
2. R8I0 BT AIZHIAT A FIe TR 39 7 STed | af v I FAGR IS FaT |
3. 410 GA1E < W, AUST B ST H &I A Bl STed | ShepR WLIE &9 | 3
e q@ T e € |
CF2 Veg_ 0.1~0.3kg High rack For 0.1kg 0.2kg 0.3kg
Sandwich Bread slices 100g (2 slices) | 200g (4 slices) | 300g (6 slices)
Butter 1 tbsp 2 tbsp 4 tbsp
Sauce / spread 1% tbsp 3 tbsp 4 tbsp
Chopped vegetables (onion, tomato, 2 tbsp 4 tbsp 6 tbsp
capsicum)
Grated cheese 2 tbsp 4 tbsp 6 tbsp
Salt & pepper As per taste
Method : 1. On a bread slice apply butter, layer with sauce, spread chopped vegetables,
sprinkle grated cheese. Cover it with the other bread slice.
2. Keep the sandwich on high rack. Select category & weight & press start.
3. When beeps, change the side of the sandwich & again press start.
fafa : 1. 3 Vg W FRI S, AN B G q91G, BN g Ao e s dr
BN TR frsa | R gl e s A ed < |
2. 379 39 UK ASfaa 31 87E ¥ & SR W | 99 Vd qoT gAdR IS a1 |
3. 919 gTE I W, FefT 31 vere § ok gaRT 9 wIE 741 |
CF3 Pizza 0.3 kg High rack Pizza Base 1 No.
Grated Cheese 1/2 cup
Vegetable Mixture (toppings) 3 tbsp
Pizza Sauce As per your taste
Method : 1. Onhigh rack, place Pizza base & select category and press start.
2. When beep, remove the pizza base from the over and apply pizza sauce on
it. Spread the vegetable mixture and grated cheese.
3. Again place pizza with the above toppings on the high rack and press start.
B 1 e Y B SR e 39 ¥R $iR @ e @l A |
2. &9 FTg <71 o= A1 997 i1 ¥ TR Foprerd) SHa R Ui 6 @ |
= st & s sk @ gor A Bar] |
3. f= o &1 IwIa <ifta & @rel 818 Ve W) ¥ SR were qa |
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Category Weight Limit Utensil Instructions

CF4 | Veg Burger 0.2kg High rack For 0.2kg
Burger buns for tikkis 2 nos.
Potatoes (boiled) 200 gm
Boiled peas Y cup
Chopped ginger 2tsp
Green chillies 2 nos.
Chopped coriander leaves 3 tbsp
Salt, red chilli powder, garam masala, As per taste
chaat masala
Cornflour For binding
Tomato slices 2 nos.
Onion slices 4 nos.
Cheese slices 2 nos.
Butter 2 tsp
Tomato sauce 2 tbsp
Method : 1. Inabowl mixall the ingredients for tikkis & prepare round & flat tikkis out of it.

2. Slitthe buns into two halves. Apply the butter inside the buns.

3. Keep the tikkis on the high rack. Select category and press start.

4. When beeps, turn over the tikkis & press start.

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

6. Now keep the burger on high rack & press start.

fafe - 1. fefamll & forq wfy wrrft vap S e # e 3728 aRe el of ik Sw e
T A9 fe it TR AR o |

2. 9 P A FEHT H BT of | 7 H STeR P IR ARG I |

3. iR Refimal @ 818 X6 & SR 3 | 9 3R a9 gaR wie qa |

4. &9 GATE <7 R fefipal 3 ueea Wi qa |

5. @0 G < W Rfiwal o1 arex MaTet | 3/ 9 $ U@ Sk AN W e
Wi deR Ao wergd @ | iR T x@eR SHel, W ok A wirgd
I AT I B TR A AT A TH < |

6. 319 TR B 818 X6 B SR 3 3R I a1 |

CF5 Cake 0.1kg Microwave safe For 0.1kg
(MWS) glass bowl | "yiida T refined wheat flour 100 g

Powdered sugar 759

Butter 759
Egg 2 nos.

Baking powder 1tsp

Vanilla essence 1tsp

Method : 1. Sjeve maida, baking powder.

2. Inabowl add powdered sugar and butter and beat well. Beat eggs well. Add
essence. Add maida, mix, beat well.

3. For spoon dropping consistency add milk or water. Pour in MWS glass bowl.
Select category & press start.

4. Stand for 5-10 minutes.

fafa - 1. HaT 3R AfHT A B B o |
2. 93 # R AR ARG IR e TRE BT of | 3] P 3] ARE B 53
g | frR ST et STetaR ATt SiiR ored TRE BT |

3. TFTE A AR A gY g8 AT 1 STed | AISSHIad A T arsdl H STl |
7 DR T q@T |

4. 5-10 fiFe T@ @@ |
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CHILD'S FAVOURITE
Il B A<

Category Weight Limit Utensil Instructions
CF6 | Chocolate 0.3 kg Microwave safe For 0.3Kg
balls (MWS) glass bowl Milkmaid Tcup
Marie biscuit powder 1 cup
Milk powder 2 cup
Bournvita Y cup
Grated coconut Y cup
Method : 1. In a MWS safe glass bowl add milkmaid, marie biscuit powder, milk powder,
bournvita. Select category & press start.
2. Allow to cool. Make balls out of the mixture. Roll out the balls in the grated
coconut.
3. Keepinrefrigerator for half an hour.
fafyr - 1. HIZHIIT A T a9 H Frewirs, A fifkwe TreeR, fies uesy, dffer
el | o FoFa were g |
2. ST EM | FAR A0 | BIC-BIT e TIR & | R 97 Ml 1 a4 g8
R F @ |
3. 3 He & fog Yfpover Az |
CF7 Garlic 0.1 ~0.3kg High Rack For 0.1kg 0.2kg 0.3 kg
Bread Bread slices (French Bread) 2 pcs 3 pcs 4 pcs
Butter 3 tbsp 4 tbsp 5 tbsp
Garlic paste 1 tbsp 1% tbsp 2 tbsp
Grated cheese 2 tbsp 3 tbsp 4 tbsp
Salt, pepper powder, Oregano, chilli As per your taste
flakes
Method : 1. Mix butter, garlic paste, salt, pepper powder and oregano together. Apply
this mixture to both sides of bread slices. Keep the bread slices on high rack.
2. Selectcategory & weightand press start.
3. When beeps, turn over the slices. Sprinkle the grated cheese & press start.
Note : Use French bread to make garlic bread.
1. WA, TR D R, TP, Prell A BT USSR dn RN BT Y ey
e o | 59 F171 BT 5 TSRSt & ST IR o < | 5 wrsS 3 g
X5 D SR T |
2. 3 Td g9 G IE T@Y |
3. 919 GATE I W T TASRIS BT e, T gl A fed ok wId ga |
e Mfela 55 T & forg tha is P g o |
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HEALTH PLUS
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Category Weight Limit Utensil Instructions
HP1 Kala 0.1~0.3kg Microwave safe For 0.1kg 0.2kg 0.3 kg
Chana (MWS) bowl Soaked Kala Chana (overnight) 100g 200g 300g
Water 200 mi 400 ml 600 ml
Qil 1 tbsp 2 tbsp 3 tbsp
Onion Chopped 1/2 cup 1 cup 1% cup
Salt, Chat Masala, Red Chilli As per your taste
Powder, Coriander leaves
Method : 1. Soak Chana overnight, in a MWS bowl take soaked chana with water, cover
it.
2. Select category and weight and press start to cook.
3. When beeps, strain the water from it. In a Microwave Safe bowl, add oil,
Chopped onion, Chaat masala, Red Chilli Powder, coriander leaves and
press start to cook.
4. When beeps, add boiled chana, mix well & press start.
fafy : 1. T BT IR G | AT A a9t H W g T A B e of R g
gl
2. o Td T AR THH B fory weTE qaT |
3. 49 A 7 W T A UM FETa < | A3had A% a8 A dd, $E) g8
AT, BTC FATe, e i, &%1 4 STef 3R wsr & for were &amd |
4. 19 GATE 7 R 9 Y T STAGR el AR ey ok werd qan |
HP2 Karela 0.3 kg Microwave safe For 0.3kg
Subzi (MWS) glass bowl Chopped Karela 3009
+ =
High rack Oil 2 tbsp
+ Chopped Onion 1 cup
Microwave safe Water As required
(MWS) flat glass Rai, Cumin, asafoetida & turmeric For tempering
dish Salt, Sugar, Garam Masala, As per your taste
Coriander powder, cumin powder
Grated Coconut & Coriander leaves For garnishing
Method : 1. |n a MWS glass bowl take Oil add Rai, cumin, asafoetida, turmeric &
chopped onion. Select category and press start.
2. When beeps, add Chopped Karela, some water, salt, sugar, masala,
coriander powder, Cumin powder & cover. Press start.
3. 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.
R : . aemdd 6 e aee § do o ok I, iR, &7, ged) qo 3 g€ @

1ol | ¥ U goT AR ¥eTE @y |

9 GATE I W BT GI IR, O U, T, A0, e, afrr-oi|
TSR STAPR & < | IS &Y |

9 G 7 W Aol BT AIGHIAT AP TAR Fore 3 W favenfia @ &
3ol TRE ReATT | 81$ Vb b HIR ¥ I e 9] |

Hie: THT A S, IR BN GIABR TG B WA IS 3R 2-3 " B forw
TG E |
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HEALTH PLUS
T w9

Category Weight Limit Utensil Instructions
HP3 Lemon 0.1~0.3kg Microwave safe For 0.1kg 0.2kg 0.3 kg
Chicken (MWS)bowl | I'Boneless Chicken 100 g 2009 3009
Soya sauce 2 tbsp 1 tbsp 1% tbsp
Corn flour Y tbsp 1 tbsp 1% tbsp
Water Y2 cup Y2 cup Y cup
Salt, pepper & sugar As per taste
Garlic paste 1 tbsp 1%z tbsp 2 tbsp
Lemon juice 2tsp 3 tsp 4 tsp
Oil Y2 tbsp 1 tbsp 1% tbsp
Method : 1. Mix boneless chicken, soysauce, salt & pepper, garlic paste & lemon juice
in a bowl. Refrigerate for %2 hour.
2. Ina MWS bowl add oil, marinated chicken pieces, sugar, corn flour mixed
with water. Cover. Select category & weight & press start.
3. When beeps, mix well. Cover & press start. Allow to stand for 3 minutes.
fafy 1. A ford, | |, T, i, dEad URe 72 Hig 39 U arsd H aay
el TRE et o |
2. AISHIAT A IS H I, TN 11 gY e & g, AN, urit & e i
BT HADT T I STATR P & | & MR T AR TIC FaTY |
3. Y GAE < W e WRE M AR ghR wiE F@] | 3 e ah v
RETE |
HP4 Mac!’]i 0.1~0.3kg Microwave safe Pomfret (fish category) 0.1kg ‘ 0.2kg ‘ 0.3 kg
Kali Mirch (MWS) bowl Salt, Lemon Juice & Pepper Powder To marinate as per your taste
Qil, Chopped Onion, Chopped As required
Tomatoes, Chopped Garlic
Method : 1. Take Pomfret Slices as per weight either of (0.1 Kg/ 0.2 Kg/ 0.3Kg) and
marinate with salt, lemon juice, and Pepper powder (as per taste) for one
hour.
2. Select category, weight and in MWS bow! put oil, chopped onion, chopped
tomatoes, chopped garlic, press start.
3. When beeps, open door and add marinated fish, salt to taste and some
water. Cover & press start.
4. Give standing time for 5 minutes.
1. UrHe WO & gEHS aegaR (0.1 Kg/ 0.2 Kg/ 0.3Kg) @1aR Ha, g 3
3R BTl el TISeR & A1 WIRTIER A9 R of 3R U 1o & forg
g
2. 97 Ud 9o g SR AIEHII UG a8 # I, B g WA, B §Y THIEY
3R &G STef 71 WIE aTY |
3. 419 IS <1 TR ST el SR ARME 61 gE Awell, WIRIHR T AN
[ T STel | THHR WIS @MY |
4. 5 e aw @I e & |
HP5 | Ghiya Raita 0.1 ~0.3kg Microwave safe Grated Ghiya 0.1 kg ‘ 0.2kg ‘ 0.3 kg
(MWS)bowl  { I"Water 50m | __75m___|__i00mi
Salt To taste
Curd 3 tbsp 4 tbsp 5 tbsp
Salt, Sugar, Mustard Powder & Green As per your taste
Chilli
Method : 1. In a MWS bowl add grated ghiya, sprinkle water and salt. Select category
and weight & press start to cook.
2. Strain ghiya and take it in MWS bowl and add curd, water, mustard powder,
Salt, Sugar, Green Chilli to taste. Served chilled.
fafar : 1@%%Wﬁwg3ﬂfﬁmsﬁaﬂ1qﬁﬁaﬁqmmﬁlﬁw
FAPR TG B forg TIe gaTy |
2. ﬁmﬁﬁ?ﬁéaﬁ?ﬂﬁaﬁﬁaﬁmmﬁwaﬁ?aﬁ TRESUSSY, TAP,
A, TR 4 i STe | S81 aRe IR |
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HEALTH PLUS
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Category Weight Limit Utensil Instructions
HP6 | Nutrinuggets 0.1~0.3kg Microwave safe For 0.1kg 0.2 kg 0.3kg
(MWS) bowl Soaked and boiled nutrinuggets 50 g 100 g 150 g

Potato 50 g 100 g 150 g
Qil 1 tbsp 1% tbsp 2 tbsp
Cumin As per taste
Chopped onion 12cup ] 1 cup [ 1%cup
Tomato puree 2 tbsp | 3 tbsp | 4 tbsp
Salt, garam masala, red chilli powder, As per taste
turmeric, coriander powder
Water 1%cup | 2 cup [ 2%cup
Chopped coriander leaves For garnishing

Method : 1. |na MWS bowl add oil, cumin, onion. Select category and weight and press
start. Mix well.

2. When beeps, add tomato puree, nutrinuggets, potato, salt, red chilli powder,
turmeric, coriander leaves and add % the amount of water mentioned per
weight (For eg. For 200g, add 1 cup of water). Cover and press start. Mix
well.

. When beeps, add the remaining amount of water and press start. Mix well.
Allow to stand for 3 minutes. Garnish with coriander leaves & serve hot with
roti.

w

g

. ISP AH a3 H e, SIRT AR 1o $Ted | 7 ¢d g goax weTe 4Ty |
e v e |

2. 9 GATE < W, S =), YEHICH, 3T, TP, el e arsey, gedl o
G TSR STefaR AoIgaR R arit &1 o urh STel (SaTevomed
200 T4 & fo1g 1 U 1) | ghax wIE SaTY | 3 e A |

3. 7 GTE I IR, T4 g3 I STefay TS 41T | 3778 avE e | 3 e

T I & < | B b A [ AT & A1l TRA-TRA R |
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UTILITY CORNER
gfaen $R

Category Weight Limit Utensil Instructions
UC1 | Keep warm 0.3 kg Microwave Method : 1. Any cooked food with cover (Rice, Dal, Subzi, Halwa, Upma etc.) Select
safe (MWS) bowl category & press start.
R : 1. g gon w1 o aie (arad, aTe, Wl gerl, SuHI S) 7 T ok e
q |
UC2 | Steam clean 0.3 kg Microwave Method : 1. Take water in bowl, add vinegar & lemon juice in it, select category &
safe (MWS) bowl press start.

2. When beeps, wipe with soft & clean napkin. Press start.
3. When over wipe with soft and clean napkin after taking out power plug.

1. 919 H U o) SHH Rivapt 3R +iiq 1 Sred, a7 g+ ofi were @ |
2. T GATE < TR FlTIH TR A1 AR I Weds Wi qa |
3. AT B TR TR W dTeR ey Jolrrd SR A1 diferd 1 €1 6ie |

UC3 | Defrost Veg 0.1-0.5Kg Microwave Veg - (Paneer, Green Peas, Corn etc.)

safe (MWS) bowl | Method : 1. Takein Microwave Safe Bowl, select category & weight and press start.

2. When beeps, turn the food. Press start.

1. A3 A A3 H AP 97 Td got g 3R I garg |
2. 9 AT &7 W @M P UeIe « | CIE T |

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

Non Veg safe (MWS) bowl | Method : 1, Take in Microwave Safe Bowl, select category & weight and press start.

2. When beeps, turn the food. Press start.
R : 1. wrema A% ared § o v vd o g @R e A |
2. 419 GATE 37 R @M P UAC < | LTS &M |

ucs Dehu_midi- 0.1-0.3Kg Microwave Namkin, Biscuits, Bhujia, Papad and Wafers etc.
fication safe (MWS) bowl | Method : 1. |n MWS bowl add the food to be dehumidified. Select category and weight
and press start.
R : o < gEE @ R S EERE I arsd ¥ 7 | R aor gaR e
4|
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UTILITY CORNER

gfaun &1

X

Category Weight Limit Utensil Instructions
FE1 Flavoured 0.6 kg Microwave safe Curd 200 ml
Yoghurt (MWS) glass bowl Milkmaid 100 m!
Fresh cream 200 ml
Flavours (Vanilla, Strawberry, As per choice (72 tsp)
Pineapple essence)

Method : 1. |n a MWS glass bowl mix all the ingredients. Beat well till smooth. 2. Select
category & press start. 3. When cooking ends, take out & allow to come to
room temperature. Keep in freezer for 1 hour.

Note: In case you use strawberry essence, add a pinch of pink food colour to
add colour to the yoghurt. For pineapple yoghurt, add pineapple slices at the
time of serving.
1. HIZHIIT AP TN A8 | AR A freey sae v 5 s aww 8
WY | 2. q0 FARR RIS A | 3. U B 1€ e FIead” R & Qo
TH IS EM S | R 1 5 & g woR 3@ & |
te: AfE 3T WA 33 WA IR @ €, AN A BT T a7 & fog v gea
@ are e HeR STe | e AT @ fory WA W argeefiret a5t
AT e |
FE2 Masala 0.5kg Microwave Safe Milk 500 ml
Paneer (MWS) Glass Bowl Curd 2 thsp
Coriander 1 tbsp
Cumin 1tsp

Method : 1. In MWS bowl add milk. Select category and press start. When it gives a
beep, remove and add curd, coriander and cumin. Put in microwave. Press
start. When it gives a beep, remove and strain and press in a muslin cloth.

fafr : 1. AP AF AT H Y of | I PR WIS qamg | 9 A & W e
FrapTel 3R 221, affrn oiR SR 7ol | sfae 3 x@er wie gy | &9 18 <7
R aTeR FaTel 3R Frarea) afler & S A 4Tt |

FE3 | Yeast dough 0.25 kg Microwave Safe Maida 250 ml
(MWS) Glass Bowl Yeast 1 tbsp
Salt 1/2 tsp
Sugar 1tsp
Water As required
Method : 1. In MWS bowl add maida, yeast, salt and sugar. Mix well, add water and
make a soft dough. Select category and press start. When it gives a beep,
restfor 3 minutes. Now remove
fafy 1. ISP A A H Ha, §3C, TP 3R AN STeAaR 3l e g den
e e JArm $% a1 o | ¥ gAa] e gard | g gArR o @ 3
e a1e A e of |
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IMPORTANT SAFETY INSTRUCTIONS/

READ CAREFULLY AND KEEP FOR FUTURE REFERENCE

mEel <REM I — I A TS ok 4w & e @ R <

A WARNING/TdTg=1

Please ensure cooking times are correctly set as over cooking may result in FIRE
and subsequent DAMAGE to the OVEN.

Y Y FEiRT B b g &1 q9g MU+ FE! e fbar & &1 al sgrar T4 84 4
SINT AT 3 T &Ifer uga |aehcll 2 |

AWARNlNG/ﬁanrvﬂ

Do not attempt to tamper with, or make any adjustments or repairs to the door, control

panel, safety interlock switches or any other part of the oven. It is hazardous for anyone
to carry out any service or repair operation which involves the removal of any cover
which gives protection against exposure to microwave energy. Repairs should only be
undertaken by a qualified service technician.

B W SR, Bglel UeTel, YREM gexelid Rad a1 ofae & b=l o W vevTs 7 AN |

TR b B TDITIT B el |

Do not operate the oven when empty. It is best to leave a glass of water in the oven
when not in use. The water will safely absorb all microwave energy, if the oven is
accidentally started.

P AT ST BT @lell 7 g, I§ d8aR 8N b b T U1 gHEN 3ia H <,
qifes geeATas JMae & el Fe™ TR U AN Soll AR T |

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

@ IEa¥d B T SflaT BT GANT el BRAT ALY | TR GREM bl TRIR
afd 81 Wl 21 (ST et srgdR, Racl=i, fgyd Suavil, e ug) a1 9= & e
AT B T FAR)
Do not cook food wrapped in paper towels, unless your cook book contains instructions,
for the food you are cooking.
BRI ¥ foger gam WIoi 7 UdT, 59 qd gfh T GRABT H VAT g Y 7 7|
Do not use newspaper in place of paper towels for cooking.
B & oy HRTSH dIferdT & IOy SRIGR BT TART 7 &N |
Do not use wooden containers. They may heat-up and char. Do not use ceramic containers
which have metallic (e.g. gold or silver) inlays. Always remove metal twist ties. Metal objects
in the oven may arc, which can cause serious damage.
UHM & o0 dHel & a0 GANT 9 &N, J TH B Fohdl @ IR oI G @ | 91 B 90 3R
Pidel (ST g @1 URd 1) BT TART T BN | BHA &1 BT AN Fbrel PR & i §
R a1 AMHIT 8 Fhell © |
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IMPORTANT SAFETY INSTRUCTIONS/
READ CAREFULLY AND KEEP FOR FUTURE REFERENCE
Heeel REN P — AT W 0 R A & e & forg

7

10

11

12

13

14

15

16

44

Do not operate the oven with a kitchen towel, a napkin or any other obstruction between
the door and the front edges of the oven, which may cause microwave energy leakage.

fra cfad, Ui 3R 3T %] 3iad & he ¥as iR axdTol & §/ 3@ & A1 T,
SO ASHIIT Holl B odol & Fahdl 2 |

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

J_ATEhe BN §Y PTG BT AN 7 BN Rifh 399 MAdEe 8 & GavT 8, oy =T
BT T TR A1 1T & &1 @R 8 Fadl 2 |

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

QT UHH & qRA 918 Tl ¢ U H T 1ok | 399 I8 ¢ |l 2 |

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

oIS WIoF & v &8 9y =1y | ARIRY 99T ¥ I8 e TH 8 Fdbd & 3R e
Ahd T

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.

gz g o) of & SR orTell @dg ¥ 8 9. Niv 8 R {6 Suavor goie =8 |

Before cooking, pierce the skin of potatoes, apples or any such fruit or vegetable.
UHM H Usel AT, WG O Bl g Afeatdl Pl BT PR o |

Do not cook eggs in their shell. Pressure will build up inside the egg which will brust.
3t DI fodl & AT 9 BN | W ThH F D <R <49 9¢ AHdT & AR i we
SENRS

Do not attempt deep fat frying in your oven.

AT H ST BT B BT T ° BN |

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

QM g I7 fHRe a1 & Ugel wiied T IaR of | g afvm! § fhen § dax
xS SN 6 HfeT gRa®T # Famr T ], FANT wR AHd 7 |

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

RIS ARh & SAIRD I Afh §RI A T SIp PRAT R b /g BT 39e 9
DI Wi 8l Siifds ATgehldd A GRIEW &l 8, VAT BT Uh WaRATD HH ¢ |




IMPORTANT SAFETY INSTRUCTIONS/

READ CAREFULLY AND KEEP FOR FUTURE REFERENCE

HeeTe! <RE I — T T8 ok 4w & < & R <

17

18

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.

AT AT | il f3ars T A7 SRATST g JW, AT Bl g PR UlaR A<y 8l o |
When food is heated or cooked in disposable containers of plastic, paper or other
combustible materials, check the oven frequently due to the possibility of the food
container is deteriorating.

9 WM Red & T (Th IR YA H 3+ dTel) o= & YR Sl & a1 75
foram ST ® a1 IR A6 @Y b 9o @Rig o el 8 J@T|

A\ WARNING/Id1d-11

19

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.

Fedi ®I a1 FIRET & Sffas T 9T SR < 59 S8 A Bl GRIE a¥ie 3 YA
TAT B 3R TTeAd e | YA SRA & FaR H uar 8 |

/A WARNING/ Idra=t

20

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

TRA uerel IT 3 WIoH §€ deR § AT UHIY, 99 d1 Be Fhd 2 |

/A WARNING/ Idra=t

21

22

23

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

IfE 3f1a BT aRATST SRR € A1 9 AN 79 T 7 PR Oid dP (B HIA PRIR A
AT F B o |

Check the utensils are suitable for use in microwave ovens before use. 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 o ¥ 3w AN B Ry g gy a6 W8 @ A T8 | et WS o oSk A
@ YINT & SR O Al @ dfaT S8R, 3MMSeR BT, WR B, Fad B,
SR ST SRR w1 O o e € R R S e o

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

3R UIaR Hle WRE & AI a Us [T gRT A1 [ia Yoie a1 34l a8 & (9l Hrad
2RF R & gaell Sl ARy |
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When heating food in plastic or paper containers, keep an eye on the oven due to the
possibility of ignition.

ST @M TRTH AT BRTST & g H g7 X2 8, T a9 TR AR I | S99 ST Bl
QG B FahaTl 2|

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

3R 31T 3T Bl ATH 2l Y& 1 S SHd! I8 WRIE & Abdl & Slifh 3Mad
AIGPIAT BT o) 3rafy Bl HRITAIT TR 3RR STl Al 2 |

The appliance is not intended to be operated by means of an external timer or separate
remote-control system.

SURRT BT HAT W 98 STSHR T 3T RAe Bl RIREH W MRE 1 & U 787
AT AT B |

Oven Lamp power rating is 35W.
3T o Y TaR IFST 35W B |

The Microwave oven shall be used freestanding.

HISHIAT AT BT WIS ST KT BIFT IR |

This appliance can be used by children aged from 8 years and above and persons with
reduced physical, sensory of mental capabilities or lack of experience and knowledge if
they have been given supervision or instruction concerning use of the appliance in a safe
way and understand the hazards involved.

g SUBRYT 8 Y AT AP SH & Fedl gRI SKHAS BT ST Fehall €, 3R HH ARIND,
|HST 9 feATT emar arel Afdd ®I SuH0T § FEiaa (Fdel 3 Sd TeR | guRarss
D 91 fdl wdprae & = S |l 2 |




PLUG WIRING INFORMATIONS
/ TWO RECIPES FOR STARTER

o qrIf seikaeE [/ Jafifae & fow 9 e

Warning

This appliance must be earthed/as a= 3ref fipar ST ATfEw

The wires in this mains lead are colored in accordance with the
following codes/TTeR 1S T I fr= FHILTHRAR BT 8-

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

not correspond with the coloured markings identifying the terminals
in your plug proceed as follows: /amafeT TR &7 e -

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

BLACK 9 & IRIR &l Fmidrei it & ‘N fie 31

The wire which is colored RED must be connected to the

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

RED 3T % IRR &l FHae T & 'L o &

The wire which is colored GREEN & YELLOW must be connected to
the terminal which is marked with the letter E or == .

GREEN 9T 3 aRR &1 e @R & 'E = I

Two recipss for starisr | SETEY 3 f@0 w1 2oF

NOTE: The time variation during Cooking of recipe depends upon the ingredients, method adopted & type of food category.
S I & SR, T TR WM & a1 377, a7 31 I ok @ at oohl w R awan 2|

yV

V

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

To Cook Multiple Papads :

*Place Multiple papads over one

another, as shown in the picture

above.

CnspyPapad

. Press Quick Start once
without papad.

2. Sprinkle little water or oil over
the papad.

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

*Note : The cooking time may
vary—

a. As per the composition of the
papad material.

b. As per the Quantity of papad
used.

3. mwcﬂﬁ%mamsﬁs
TP TS |

sﬂézﬁqm@'wﬁ$ﬁrq:

*Igd AR UIS UdH & HR I,

SRBEASENENIEE K ENIDIRI DI

fareaft grgs :

1. OIS T W g o I T
R @1 |

2. U9S & HW oSl uFl A1 qe

|

3. iU S 9IE, TN ¢ @ 9§ uus
™, s & Swe o |
Tt TR |

*Hie : b & GHI H Rl
qHATE —
a. UTS P WA P qIEC B

IR |
b. WEWHAIA fHd MU qIEH @B
A $ AR |

// "POPCORNS \J
Papad Papad B EEEEEEEE—
placed at placed at g
centre of Glass centre of Glass v
Glass Tray Tray Glass Tray Tray
1. ROASTED PAPAD 1. YA gL UITS 2. POP CORN : Place the pop
Procedure : faf corn bag to t.he glass tray
Papad: urs proigrlyuasqus&r;{:tictl or;
- ’ s ! acking. Use Quick Start to se
1. Place the raw papad at the 1. o ¢ b draH SRR X, :p3~4 mi?mtes. Remove the bag
centre of Glass Tray, as ST fob SRt o H erfan after poping sound has
shown in the picture above. 2l stopped. Take care that bag
2. Select Micro-100% Power 2. HAIZH-100% ITaR KR AR TH corners do not touch sides
Leveland Cook time. BT aAg iR & | while rotating.

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

2. Ui H : IfFT w RY MY
fFdergar dfw aH &1 9
Pfa B ¢ W D A W | 3~4
fire T o @ o fas
WIE & TN B | T B
SATATST FATE B @ 918 7 Y
&1 of | &0 ¥ 5 9 B B
AT A 1SS W A G|
die g @ ufba @
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Life's Good

@LG 24 x7 CALL CENTER

2 1800-180-9999 g“ 5757554

(Toll Free) @D (Send SMS)

MODEL: MH2043DW

www.lg.com
@@ serviceindia@lge.com
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MFLO6477269
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