@ LG

Life's Good

HSITON3

OWNER'S MANUAL

MICROWAVE

OVEN

Please read this manual carefully before operating
your set and retain it for future reference.

MH2046HB

P/NO : MFLO6477268 (04) www.lg.com



CONTENT
fawg =

Content/fawa =

Important Safety Instructions /s eyl gren fAdw
Safety Precautions /gzen wraenf==it

Unpacking & Installing /@i iR wenfaa @<=

Method To Use Accessories As Per Mode/dis & 3gaR TaRieia ST &3 @t fafd

Child Lock/=rses <if®

Micro Power Cooking/#ATgs! araR & gebr
Micro Power Level/#rs®! dmar w&R

Quick Start/faas wré

Grill Cooking/fra &fd

Setting The Clock/s$t @ fRuifRa s
Combination Cooking /@t gfd
Various Cook Functions /faf=1 & @rivomferit
Indian Cuisine /sfrea= agsiia

Health Plus /< <™

Sweet Corner/ie s+

Chatpat Corner/aede &1+

Child's Favourite /arsesa waRke
Snacks/¥F

Utility Corner /géiferdt iz
Breakfast/sawre

List of Ingredients/wrsft @it fore

To Clean Your Oven/simus 3fiaq @1 d®1s
Question & Answers/ue 3R ST

Plug Wiring Informations / Two Recipes For Starter
T qrafe ShIRATHE /AR ® forw | weH

11-13
13
14
15
16
17
18
19
20
21
22-25
26-28
29-31
32-33
34-36
37-40
41-42
43-44
45-48
49
50

51



IMPORTANT SAFETY INSTRUCTIONS /FTecagul et ferder

How the Microwave Function Works / #Tsspida uonelt o5t e & ot 2

Microwaves are a form of energy similar to radio, television waves, and ordinary daylight. Normally,
microwaves spread outwards as they travel through the atmosphere and disappear without effect.

This oven, however, has a magnetron that is designed to make use of the energy in microwaves. Electricity,
supplied to the magnetron tube, is used to create microwave energy.

e, TR T IR R & AR T @) aRE & AISshiad W SHolf BT § U w9 2| AFAR W ATSshIag
P A Foll IR GER B oRP & TIRa Il € R®iif I grara}er § wiferd g1 € 3R Ifda: TWiaEl 81 bR e
B S €1 39 A § U A BIAT ® SN b ATSshiaed # AHIRd Sooll dl SUANT H oM Pl By Hxal 2|
A1 od W varfed faed, Aremaa ol o1 Hir w2

These microwaves enter the cooking area through openings inside the oven. A tray is located inside 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 ATSHII 1A b AeAH A HbT URAT H 3Fe” B RG WM H o S € | g & AR U ¢ 8l 8 S
TR SRN # R & | AIShded Jffad & IRl AR BT €1g | a0 AaRI BT GR el PR U 8 WReg d 30
IR 1 AGY SN TN, URC 3IR PBTTST Afed GREM Pl e H g BRI MY 3 O B axal
eTfed &1 Sl & |

Microwaves do not heat cookware, though cooking

vessels will eventually get hot from the heat generated by the food.

et & AP @M & Tl Pl TH 78] Pl dfed I I T Y Ao BI TRAEE A ARRSGR T & &
S

A very safe appliance / 3f~gféa suszr

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.

HATZHIAd 3ge 3MuD Fell Te], U H A JGA 3ifie FRMEE Bar 3| oW gR Fell ddr & a9
3idel 37U 3T & ATSHIAT Aol §¢ P2 odl &1 o I HASHIAd JTel B AHAT H Udnad eldt &
a3 g e A Hwiar F uRafda @ St ¥ 3R $F il B Sd MU IE FHd @ ar “qret

T’ FHoll A 3D TR W Dig ofl Eiferbre Uara =idl usdr|



IMPORTANT SAFETY INSTRUCTIONS /Aecaqol e ferder

IMPORTANT SAFETY INSTRUCTIONS/
READ CAREFULLY AND KEEP FOR FUTURE REFERENCE

Hecaqul J&ll fercer
& A U 3R AldsT & gl B TTE =

Read and follow all instructions before using your oven to prevent the risk of fire, electric shock, personal injury, or
damage when using the oven. This guide does not cover all possible conditions that may occur. Always contact your
service agent or manufacturer about problems that you do not understand.

FUAT AN & Tl W ToR STel | 3T BT SRAT B T AT o AT {2 &7 seapr o, AfeTd ar
R gHeAT 3R & § go & forg U # M & gd w1 e ud siR SH@T ured o | I8 feen—fder |
HTfad qemell @1 aufF FE FRe ST ol ad R SR SR T B Fahdhl | fB o Ol WERn & ERM W9 ey
Rerfer @1 Awem & orawed 8, oM |ag o Wfdw goie a1 fFEfar 9 dud 3|

/\ WARNING / IaTdeit

This is the safety alert symbol. This symbol alerts you to potential hazards that can kill or hurt you and others. All safety
messages will follow the safety alert symbol and either the word” WARNING”or “CAUTION” These word means:

TE GRET—waS e €| 98 R e 9 Wl Wkt @ uf e dear @ S {5 smuey ar gEst @1 o
o WA B AT IPI T PR Fhd © | T GRET Haw GRem A e A1 At A diee & e ford
RIEINCA R I Ol

~/\ WARNING / AdTas{T

This symbol will alert you to hazards or unsafe practices which could cause serious body harm or death.

I 28 U] Wkl AT FYREM TRIe I 1 A THY B dlell TRIRS geeRl a1 geg afe
B AR W FAT PR B |

~/\ CAUTION / ATaeITeft
This symbol will alert you to hazards or unsafe practices which could cause body injury or property damage.

TE I IS TRl A7 SRIRRT Wa I B A T BN aTell TRIRG FHeARN A1 Uiy Fael
=g foefl afq & emerrelt W Foq dwar 2

AWARNlNG / aTaett

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

panel, safety interlock switches or any other part of the oven which would involve the removal of any

cover protecting against exposure to microwave energy. Do not operate the oven if the door seals

and adjacent parts of the microwave oven are faulty. Repairs should only be undertaken by a qualified
service technician.

AT @ gR, R @1 Adl, deldd A9d, AF gexdled Raaq AT SHBT dlIs 3= fawar o fb
MEHIAT Hoil B e FdHer A AHH GG Har &1, 9 BSBI8 T & 1 & fFdl yar &1
Srsdls a1 guR X | §R a1 SO s fad R § 913 @idl o @7 <20 A 3fiad &1 SudhT
9 | 39 R &1 v e afdw SR @ wemm @ & waid |

® Unlike other appliances, the microwave oven is a high-voltage and a high electrical-current equipment.
Improper use or repair could result in harmful exposure to excessive microwave energy or in electric shock.
3 USRI BT AT H AhIAd AT U Ioa &HdT BT Iod fIgfd aT ared SUDR & | SHDBT T
TS W SKATS T TR BT W AR AT BT ATSHI Soll BT BSGRS 997 A1 fIgqd & ed &1
T & 9T 2|

2 Do not use the oven for the purpose of dehumidification. (ex. Operating the microwave oven with wet
newspapers, clothes, toys, electric devices, pet or child etc.)
fe—gfafsfraya & foau suaT swara 7 &) | (@ i @R, Racal, sus, faga suseon,
qTelq, 93] AT g=di @ 91 AT Bl 7 Far)




IMPORTANT SAFETY INSTRUCTIONS /FTecagul et ferder

® It can be the cause of serious damage to safety such as afire, a burn or a sudden death due to an electric shock.

Y8 AT, ST AT g & sea A B drell AHEI 9 il TR JReM—&1fd $T HROT W a9 Ahall & |

AWARNING | aTaett

The appliance is not intended for use by young children or elderly persons. Only allow elderly and children
(8 years and above) 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.

T IYHYT $I BIT gl AT 9F I & YA B B Seed A A 9910 A1 2 | 9T SiX 99
godl (8 a9 U1 AfrH SH) @l & 3@ oM < a8 W e waia SmeN iR fRen-—fdw v @
?ﬂﬂg%ﬁsﬁmmﬁsﬁwaﬂﬁ$@ﬂﬁ$uﬁﬂﬂﬂ§ﬁaﬂsﬁ{ﬁmﬂf$mn
o |
® Improper use may cause damage such as a fire, electric shock or burn.

S SUANT & & 1 Wbl €, SIS @, fISTel @1 Sied! A AT STl |

4 Accessible parts may become hot during use. Young children should be kept away.

3P S & SRME el ¥ o e zwe o+ et W B wed 1 BT I=a B gR Y@
AaTAD 2 |

o They may geta burn.

S e BT AR R |
/\ WARNING / IraTdsit

5 Liquids or other foods must not be heated in sealed containers since they are liable to explode. 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.
d¢ 9o+l ¥ a_e AT I "I U ax TH 7 fH¢ o¢ waife 19 favwie & doar 2 1 @HEr
AT T AT SI-HIEE P I I BT HE 98 P dlell WIRed a1 Bicell anfe sawd frara
d | BB AWAl A TRA A AT 1 B AT @F B @iRed 3 el 4 99 v s@d 3@
ST ARy |

® They could burst.
I fawpe & wadr 2|

AWARNING | aTaett

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.

3lg Aafe afdued @ A sHa! 7 9o} | a8 fRy wu 9§ syt @ 6 9T & gR e ¥ 499 8 iR
3 @ Bl (1) gR ({S), (2) st 3R Read (@@ a1 def), (3) gR Mot R WfeiT aar aftra 7 21

e It could result in harmful exposure to excessive microwave energy.

AP IOE A AT ARG AZPIAT Soll & T H T Ahd 2 |

7 Be certain to use proper accessories on each operation mode, refer to page 13.

steq @ il off aRE & SWNT & SRM Y3 13 @ Fdw @ IgaR Sfaa SuaRvil &1 s A |

® Improper use could result in damage to your oven and accessories, or could make spark and a fire.

G TAd TS A TR 9 ATET 3MR IS ITGRON BT JHAM 7 g Treb A7 AT e BT G-l 81
HHAT B |
8 The children should not allow to play with accessories or hang down from the door handle.

qodl B SHAB) TR | Wels AT 39 axdlol IR dehd A 741 foar s=r anfav |

® They may get hurt.
T Al T FT G B |
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9 ltis 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.
foreft +ft =ifs @7 St f 3fiaw &1 die faevst =1 &1, afaw & fosefl +ft yR &) wreaa ar fooefl +ft ave ar
IrEdre S A WA B ARY A1 AEhid Soll W g9 $ folg o gU deR U OFTE 9 7 el |

ACAUHON | AT ETSAT

You cannot operate your oven with the door open due to the safety interlocks built into the door
mechanism. It is important not to tamper with the safety interlocks.

P Xl IR ol QU Fexdldd & BRYT ITT 390D gR Wlid HY 3B -1d] dell dabd | A
gd ol © 5 AT sexAiaw @ T 5l o o) 8BTS 7 31 WY |

o It could result in harmful exposure to excessive microwave energy. (Safety interlocks automatically switch off any
cooking activity when the door is opened.)
SO Ul B aTell STfiIs A1gepldd ol & BIRUT I Wax @I gors 1 a9 [ & | (379 3f1aT & §R el
BT & a1 AU Sexelia™ U oMY FAfSHa 81 o) Wl 99 a7 TR G HT B 48 IR < 2 )

2 Do not place any object (such as kitchen towels, napkins, etc.) between the oven front face and the door
or allow food or cleaner residue to accumulate on sealing surfaces.
g d gR IR YA gR & GHA B GEE (O fead Slaa ar Fufea safe) 7 & 7 &
fofl a8 @ @M AT %S FA dTd HE B G AT @A Q|

o It could result in harmful exposure to excessive microwave energy.

VAT BRAT AARID ol & TaTg I W=l J&T R Fhal © |

3 Please ensure cooking times are correctly set, small amounts of food require shorter cooking or heating
time.

@%Wgﬂ'ﬂﬁﬁﬁaﬁwﬁmﬁﬁeﬁ|wwmﬁﬂi\—ﬁaﬁmﬁ$mww
AT B

o Over cooking may result in the food catching fire and subsequent damage to your oven.

ATAIHAT I ATH TR TP T F AN o [bail 8 AR AT 3 $I &l Iga Al ¢ |

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

* Avoid using straight sided containers with narrow necks.

* Do not overheat.

* Stir the liquid before placing the container in the oven and again halfway through the heating time.

* After heating, let it stand in the oven for a short time; stir or shake it again carefully and check the
temperature of it before consuming to avoid burns (especially, contents of feeding bottles and baby
food jars).

U, |AS AR U¥ usrdl $1 W9 AEHad e ¥ T e & fag =,

* BIS 74T Tl WY WS U g9 @ ¥ 99 |

* JMATIBT A D THI Th €T T BN |

* TRl UG & W Bl g9H Y@ W Ugel Rad iR AT & IR oY W & ag R | areR e
R e of, R erex < |

* AT & 98 {B T AT SH R B @ < R 39 IO BT TR A A g 39 WIS
el o, a1 a9 | T of ISP U gHD IWIAT BT AN IR TH /A G AR MUDT HE el
g9 9 (R IR W 9= &1 W1 Ry arar ura a1 gy e arell dide) |
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Be careful when handling the container. Microwave heating of beverages can result in delayed eruptive boiling
without evidence of bubbling. This could result in hot liquids suddenly boiling over.

W Pl 39 FbTerd T Ydbes H Araeml < | Agehldd § U7 ygrelf &l 79 89 0 &g 9R d oX 9
AR a1 gergel AU srTe Saa S & | $9 Sfelsl &l Wa”l UaT 8 bl o |

An exhaust outlet is located on the top, bottom or side of the oven. Don’t block the outlet.
D HU "ag W, 99 A AT A U oiiee gR BT 8 | 39 §R $I 9l ol I |

It could result in damage to your oven and poor cooking results.

U D 3T BT &l Ugd Ahdl § MR @ W S A TEI g |

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.

ST @relt B @Y <2 A A1 T PR | A 98a) B0 5 919 3fedT &1 sWu 7 8 @ 8 A9 @
AN U TRE] 399 7 | 3O oid H St e 9 3ites @rel 8 Wie al A urlt gwar 9
T B I e SN B A MR gEeT BT G T RIAT

Improper use could result in damage to your oven.

T TD | 3T BT AT DA W AT Bl JHAM Ugd Fohall 2 |

Do not cook food wrapped in paper towels, unless your cook book contains instructions for the food you
are cooking. And do not use newspaper in place of paper towels for cooking.

IR <fad A fAUer SR @HT T 991¢ 7 TRA X o4 a@ 6 sl Ao FEivr 31 gwe § |59
%meagﬁqﬁ%ﬂﬂﬁmwﬁlﬁ?mmﬁﬂﬁﬁﬂiﬁaﬁ?ﬁwaﬁqa@w
ATl T BN |

Improper use can cause an explosion or a fire.

Teld D A M BT SHIHA B A 3T & Fhal 2 |

Do not use wooden containers and ceramic containers that have metallic (e.g. gold or silver) inlays.
Always remove metal twist ties. Check that the utensils are suitable for use in microwave ovens before
use.

AR ik a3 @ a9 7 9 sice N o arg ST SN &L, sl AW | F wed @ o &
IAMUH g9 3UH STAATA & AHd & AT 2 |

They may heat-up and char. Metal objects in particular may arc in the oven, which can cause serious damage.
J TR B Fhd § MR STt W Fhd § | wedik W arg @ gt § REmRat o wad € R iR afa @
|qHA B |

Do not use recycled paper products.

QUG I0R & §9 Y SUIE FAT § T TG |
They may contain impurities which may cause sparks and/or fires when used in cooking.
T AYE Ted B WHA € Sl b W A qHA RRIRAT AT ST S DY A a9 A ¢ |

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

T 991 & gRd 918 g @1 ¢ &1 g1 & fag ol § 7 st s 399 wie @ <ed O
afaurs g8 & Q¥ 8 "édl 2 |

Improper use could result in damage to your oven.

Terd TNIS F 3T BT FWATS Bl F A BT JHAM Tgd Fhall & |

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.
=g &) f& 3y ataq & g9 39 dvE & b 3BT AR BT §R Gdg @ feIRI W TS
Efier ar st 8 @ |
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IMPORTANT SAFETY INSTRUCTIONS /acayel e forder

Improper use could result in body injury and oven damage.

TAd NID | TR X W TRIRG GHeT 3R 3aT &1 gg—The BT Wl WoRT & FHdT & |
Before cooking, pierce the skin of potatoes, apples or any such fruit or vegetables.

TS | Use 3], AT U9 IT 59 O¥E @ 3 BId IR Bl AT Afearal § 83 o o |

They could burst.
q 3R fawpe HR Fahd § |

Do not cook eggs in their shell. Eggs in their shell and whole hardboiled eggs should not be heated in
microwave ovens since they may explode, even after microwave heating has ended.

IS Bl fad & Wi gad Nax 7 UHIY | foad ufda T i Sqar gar YT 3T AgHidd §
8 foar s Ay SEd favwie & Aear 8, a9 ) wafe wrgsida &1 dfeT @ 8l a8 8 |
Pressure will build up inside the egg which will burst.

3T B 3T TEIT I 3R R qgd—agd a1 Hwe Sy |

Do not attempt deep fat frying in your oven.

g @ <X AS A A @rer ucref deq # HIRE F T Y|

This could result in a sudden boil over of the hot liquid.

U R 9 TSR T g R Uarf Sqd R AR Bl Al © |

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.

SRR 37 7Yy 8l a1 Rag offs ) a7 dfar ¥ 98 ax SR ofiaT @ XA §B X 99 @
Yed € qarfe oue <X € wid & 9 |

It can cause serious damage such as a fire or electric shock.

q- AT o AT fAgd & sed o TR JHa ugar 9adr 2 |

When food is heated or cooked in disposable containers made of plastic, paper or other combustible
materials, keep an eye on the oven and check it frequently.

o9 fewiviga ad=f 4, & & w@Re®, Frr9 a1 O saaTie el 4 €9 81, @F1 R=RA fHan
SIT¢ AT UHTAT SI1Y, d9 3" WX o IR 3R gaa) Biad<fl &) oifg a3 <R |

Your food may be poured due to the possibility of container deterioration, which also can cause afire.

YT T N AR B Bl Fhal & S0 WM & < O o iR T/A 1 31T o Fahchl ¢ |

The temperature of accessible surfaces may be high when the appliance is operating. Do not touch the
oven door, outer cabinet, rear cabinet, oven cavity during micro mode, grill mode, convection mode,
combination mode & auto cook operations (features are model specific). Before clearing utensils make sure
they are not hot.

For accessories & dishes touch them using hand gloves. Adult should supervise their children during every
mode of operation as temperature may be high.

SUGRYT B HdTel D THI UTH $) A8 Bl 11 9gd AfId 81 abdl 2 | Argh) As, el s, ddaed
s, P A1 3R 3l {GF & FaraT (PR Alsd ARy & JgHR) & SR e & §R, 9183 ¥as,
e wds, siaw I 1 7 ¥ | g1 31 3Na7 @ oo @ vgad ghRaa s o fF 3 wias
HERI$ IUSIVN 3R 32 H 819 & T UB IR & gL | UAS WIS & GaATdd ® QIR TAEDI B 34
gedl @) AR v aifey 9% arene 9ga o1fdre 8l aear 2 |

As they will become hot, there is the danger of a burn unless wearing thick culinary gloves.

IR I T 8 B 91 STold BT Wl UaT IR Ahd & IR 39 oy fhas & A ™ ug++1 anfey |
The oven should be cleaned regularly and any food deposits should be removed.

siga 31 FAfa w0 @ 9% 1 Ay 3R S9@ IR fasfl off ave @ "o & e T 8L,
DT TH G TR |

Failure to maintain the oven in a clean condition could lead to deterioration of the surface.

This could adversely affect the life of the appliance and possibly result in a hazardous situation.

T &) AHIS BT A 7 W@ A TAD! g WX & Gl 2 | Ig 3NaT B A8 B B IR Hdl 2 U
o B A1 1 Fball © |

If there are heating elements, the appliance becomes hot during use. Care should be taken to avoid
touching the heating elements inside the oven.

AR 3fas # T ygref @ a1 RA &xd WAy Suawer H T B rar 2 1 M9 @ 3w} W@ 39
e @ AT gl @ B A g9 ARy
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There is danger of a burn.
S ST BT WA &1 bl B |
Follow exact directions given by each manufacturer for their popcorn product. Do not leave the oven

unattended while the corn is being popped. If corn fails to pop after the suggested times, discontinue
cooking. Never use a brown paper bag for popping comn. Never attempt to pop leftover kernels.

giueid & Meded & Ay T Gd® el &1 ured s 91fRY | o9 39@ e UTusi+49 a+1Y
GIT?%%Tﬂ’fsﬂﬂﬁﬂﬂ?‘}@ﬂaﬁlWWW?{}WQﬁW#HHmaﬁﬂTE‘ﬂ%WE{?{W

s%Wﬁmﬂémmleﬂﬁﬂﬁﬁ?{ﬂaﬁwaﬁ$mmwﬁﬂwwwaﬂsﬁmﬂﬁ
AT ATG | 3fa # 99 §Y B D ghSl bl gaRT S9H TH T N |

Overcooking could result in the corn catching a fire.

D TBM F BT F AN T Ahell B |

Do not use harsh abrasive cleaners or sharp metal scrapers to clean the oven door glass.

9T B TRATS B A6 I B I G B oI AT O DY 9%g BT SAATA T PR
They can scratch the surface, which may result in the glass shattering.

AW WdE W @RI o Gl 8, 9 B W < Fahal B

This oven should not be used for commercial catering purposes.

I8 39 A oW & v § & o S ARy |

Improper use could result in damage to your oven.

SO Told SRS ¥ SHH TR 3 Hhdl B |

The connection may be achieved by having the plug accessible or by incorporating a switch in the

fixed wiring in accordance with the wiring rules.

TR & Rl &1 arad Sva gY fhavs arRa F wrr a1 Raa 9 9l S $9ST SR AT
arfey |

Using improper plug or switch can cause an electric shock or a fire

Ted T A1 Red @ A fagd &1 siedT a1 3 o T Adhd ¢ |

The microwave oven shall be used freestanding.

AIghIdd 3T Bl AT T B SEHAT § T ST Af_Y |

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

I8 IUBHIVT 8 I8 AT IfF SU B doal gRT SEATA BT W1 Adhdr 2, MR s7 RS, w1 9
fearft avrar ara @afda @ Suaver @ wRfud Fd $ IF PR @ guRasS axe for e
THAC B ATl ST FhdT 2 |

Children should be supervised to ensure that they do not play with the appliance. Cleaning and user
maintenance shall not be made by children unless they are aged from 8 years and above and supervised.
Te & foag ghilad &3 % 4 Suexu & W E Wl A1 9Big 9 AN 8 a6 A1 Sud
P ST B Jeal B GURATSS IS B AT FRAT AT |

Oven Lamp power rating is 35 W/25 W.

3T @7 BT grax ST 35W/25 W B |

If the supply cord is damaged, it must be replaced by the manufacturer, LG Service technician or similarly
qualified person in order to avoid a hazard.

AR IR P ©RE 2 df a1 & frafar R ar LG affw aa-iRrm a1 st ave @ fosh g
s g1 8 9gell oI+ ARy |

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

ww@wﬁ%ﬁmﬁaﬁwawﬁﬁzwﬁﬁwﬁmﬁamﬁ@ﬁmﬁm
T =
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Use exclusive 230 V socket with earth.

IffT & TeT 230 dice Albe BT SWHTA B |

Do not bend power cord forcefully or break.

TR BTE BT qThd & 1T 7 FHG a7 A |

Do not pull out power cord.

IR FIE B G & |

Do not use several power plug in one socket at the same time.

Ueh & Aidbe § Uh & T B3 UTaR BIed B RIS T B |

Do not plug in or pull out power cord with wet hand.

el grRif | UraR e P A A g 7 & ' |

Do not spray water inside and outside of microwave oven.

HAEHIAT A B AR 3R a8 u+l & Bic T AR |

Plug out power cord during cleaning or maintenance of oven.

TR 3R AHIE & FHT UTaR BT AdBTer 7 i |

Do not heat up the food more than necessary.

W BT SR A SATET TRA T I |

Do not use microwave oven other than cooking or sterilization such as

cloth drying etc.

QT 9 AT /A G B R SfeaT BT BIg 3R SWAT 7 BN O BUS T, e |
Do not insert pin or steel wire etc. into inside/out side of case.

3P IR /aTe% HEl W B T a7 o @7 IR mfe 7 g91g |

Please be careful during taking the food since high temp. water or soup

may overflow to cause burn.

@ BT qER FeTer! T $OAT A G- qdifd TRA 91 31T U e avdl uaref Saa
PR IT BAD PR IMIDT STl TPl ¢ |

Do not plug in power cord when socket hole is loose or plug is damaged.
ST9 T WRIG Bl AT UTER Aide el 81 A 9 315 B A Usel SHH TR HIS 7 oY |
Do not use oven while some foreign material is attached on the door.

ST9 ) 3N & GRA WX BIE AT ST AT T B, ST Bl dlel T BN |

Do not place the water container on the oven.

ST WX U BT GoT B T T |

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

s?ﬁm%rmﬁwsﬁaﬁzﬁwwﬁﬂﬁﬂﬁmﬁqq?@q@ﬁmﬁﬁl

Do not install the oven in the damp space or water sputtering area.

el A1 U @ G819 arel &F § 3faT B i A I |

Do not let children hang onto oven door.

gl BT M & IRATSN W AChHT H D |

Do not heat the unpeeled fruit or bottle with lid.

TIH dTell drdel AR A7 el B & 39D "R 3@ B TH T N |

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

T B SN AT W a9 S & R 918 JfEaT | @ A7 gad grex | et |

Plug out power cord if oven is not used for long duration.

TR 3EaT T 3f¥d IR IP SWHATA H 9 A1 81 Al Wlell F9 § $9@] UlaR HIs Bl didbe
e W < |

Install microwave oven in the well ventilated, flat place.

HAEHIAT A BT ! TR MR FHASA SHTE W G |

There is danger of blast if covered bottle, sealed food, egg, and chestnut etc.
are cooked inside oven.
3T & HIR B il didd, 3T, Hes Wel Ugre A7 dRe-e @ &) 9 dol I favhie &1 Aol § |



UNPACKING & INSTALLING
QI 3R nfud HAn

By following the basic steps on these three 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 9 gwei W U 70 JoarRdl aidi $T TR &R ARV FRATA PR STeal & I
UAT T ST 3 SATUT 3T Sib & el IeT & | HUAT a9y & < & 3fad & Fsl 7 |
D! BT Wied THT 39 919 BT &4 W & i g9 U 9 TRy I a)E A
e & 21 7w ff ghiftaa @ <f & st ofew feferad & ww aftera 721 gom 2|

o Unpack your oven and place it on a flat level surface.
3T 3T Pl WiAB? T FHael I TR 39 o |

Oven Front Plate

ol e e — Cooking accessories —

boor Ltch EACR RN
SR "

Rk
Rotating Ring/
Fefe R

High Rack /
B

)___ Glass gray/

Door Seal
SR At Safety Door Lock System
i Reen

Disclaimer : This is only graphical representation of actual product/
AT A IAIG BT Xifebel AT B |

Place the oven in the level location
of your choice with more than
85 cm height but make sure there
is at least 20 cm of space on the top and 10 cm at
the rear for proper ventilation. The front of the
oven should be at least 8 cm 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.

3T T T FURT X TR 85 IHT. Bl SalTs TR
JHd M TR R oAb I8 &1 X8 fb 59 - BH
20 Sl 1 I S 10 G 91 W 9 THIS OVEN SHOULD NOT BE USED FOR
?3%3 2@“@ Wﬁ&gﬁﬁmﬁ ﬁ;g COMMERCIAL CATERING PURPOSES.
TR H 99 P | 39D SHUR AT fhIR W Th @ Sl e @ forg T 8
TSR gR I & S9! Nl JUdbd A e

WRIG B AT 2 |
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UNPACKING & INSTALLING
QI 3R fud 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.

a1 g9 dfde ¥ Maa 3R gaIRT o |

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

U AMaT P SR Bl Wield D & b TANT B | JefeT {7 &l 3figd & 3y G iR
TN ¢ Bl 3D FW G < |

Fill a microwave safe container with 300 mL of water. Place on the

GLASS TRAY and close the oven door.
HISHIIT A% HoaR H 300 el Uil wR of | S 70 ¢ & HUR IGEHR 3T BT STl
g8 P T |

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.

RIC g Bl Yh dR a1 & 3R 30 Adbws & foy FeiRa #X 519 ama ge4
TERAL T U &9 Gl MR AT TG AU AT BTH BRAT Yo PR T |
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UNPACKING & INSTALLING
QI 3R fua HAn

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

BEEP 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.

el % 30 APps R Yo 8 SIRAT| 99 I8 0 R UG Al U d19 AR | 3fae Bl

TRATST Wrel 3R U BT AI9HE Sird o | 3R MMUT 31 Sl | BTH $R Y& & o gl

TH BRI gA9 Bl 9T NdbTeld STH A9 R8 IE TH 8 Fhdl ® |

YOUR OVEN IS NOW INSTALLED
3T AT 379 AT BT AT B |

If oven gets overheated the display will be turned off for safety purpose, give it
sometime to cool and then operate.

3T M TRA B TR STl GRET B a9TE | § B ST, $9 B <X S8l ISP
R BM X |

Method To Use Accessories As per Mode
AS & ITAR TRIAIST GANT B+ D1 fafey

Microwave Grill Grill combi

X v v

HIGH RACK / BT$ ¥

13



CHILD LOCK
CIESGIED

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.

MY 3a H YR & SN & Silfch AATaedD SUANT A
3ET Pl APpd €| U R Ases dld R R A
T Pl BRI & PR Fhd & AR DIy YHH (b AT
o 7€l g |

However your child can still open the oven door.

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

Press STOP/CLEAR.
STOP/CLEAR ©aT3

Press and hold STOP/CLEAR until “L” appears on the display and BEEP sounds.
Sgas ‘L el W T AR 3R @Y 7 o, qaa® STOP/CLEAR T@raR 3 |
The CHILD LOCK is now set. TT$es e iRe & Tm € |

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

T fevel & M9 B SR PR T 'Y W wEa RuiRa fear 7

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

1" ¥l TR Tl YR, S MY 5T ORI ages e fuiRa 7
@fe e BE ft g2 g9 B)

To cancel CHILD LOCK press and hold STOP/CLEAR until “L” disappears.

You will hear BEEP when it's released.

AqSes oib 8 B g STOP/CLEAR aIdR ¥b WTSd, Sfaded “L g 7 & S|
9 FE S IR A1 M9 49" @) ey G|
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MICRO POWER COOKING
ATSehl YTaR H gabr-l

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

and 30 seconds.

fFrfoRad IaTeReN 3 H D! qa1e, T 6 B AER 80% & W 5 fAde 30 ddhs # o4

IPrRy |

fo
o]

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

3aeh 3fad # Ufd e aT AT b1 RO B | SN STed
U wR fewamar T # |

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

9 U BT fbar qR1 BT SR A1 31w Are fer arelt
"9’ BT A JAE <1 | T8 @ yJS Ae R 5 AT &
foy garE <0 S9as siae BT qRATS T8l Gol |

2 STAGE TIMED COOKING

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

2 WS GfdT & oI START Tar 9§ Usel freifolad wu 2
3 @1 QRN | s IR o ifaRed urar iR |J9a g+ umd |

Make sure that you have correctly installed your oven as described

earlier in this book.
g GHRad w3 & Mo a1ue ofigd 8 yaR 3 g ax fomn @
ST 39 fhare # gt W R

Press STOP/CLEAR.
STOP/CLEAR TdT |

Press MICRO Twice to select 80% power.
80% UTaR ®I F7+ @ oy MICRO @1 AT IR &TY |

“P-80" appears on the display
“P-80" feval W fawm|

Enter 5 minutes 30 seconds by touching

[5], [3], and [0]

[5], [3], and [0] @1 B&= 5 fae 30 da< <r=H W |

Press START/Q-START.
START/Q-START ©4TU |

15



MICRO POWER LEVEL
qT$ehl YTaR R

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.

IS S H AMTTIHATTIR ST TS & oy 5 TR W) 2 | 1 &1 7 gl & Sareon o
JATBR g IAD! YT o forg fATc1 IuGer UraR WK A1, AT AT & |

Oi
o

POWER LEVEL OUTPUT USE
e g ITSTYe ST
HIGH 100% * Boil Water / Al SelTer=T
S NCIEED) (700W) * Brown minced meat / S99 1% &1 BT
* Cook poultry pieces, fish, vegetables / i, Fiesell IR Afssrll & garel @1
REagll

* Cook tender cuts of meat / &eT 31 P T’ GHIT

MEDIUM HIGH 80% * All reheating / qUicRIT GaRT T &=

A S (560W) * Cook mushrooms and shellfish / #eRe# IR LcHfther TaTT

* Cook foods containing cheese and eggs / TR 3R 3R—Tch AT BT
fRmfor

MEDIUM 60% * Bake cakes and scones / 9 g @b IR BT
HegHq (420W) * Prepare eggs / 3fST @I TRAIR &A1

* Cook custard / &ReE &

* Prepare rice, soup / @1del 3R SAcRIEll

DEFROST/ 40% * All thawing / g e

MEDIUM LOW( KK) (280W) * Melt butter and chocolate / ARa SR @ideie

fewre/meqw = * Cook less tender cuts of meat / BB &H DM A DT THIT
LOW 20% * Soffen butter & cheese / ARIT AR AT BT ARH BRAT

o= (140W) * Soften ice cream / JMSTHIH BT KA BHRAT

* Raise yeast dough / 3¢ H AR ST

16



QUICK START
g wrd

In the following example | will show you how to set 2 minutes of cooking on high power.
fr=forRad Serexer § # Srue! fexare, T fb Soar emdr TR W Uh & fov 2 fAFe 9
faiRa &= 2|

fo
o

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

T TeIe AMUBI Ig AIRM <aT & b 3T wd 929 qqrdhy
30 Vbvs B NI § S &FdT § o Ibl Fbd ¢ |

Press STOP/CLEAR.
STOP/CLEAR a1

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

TS UIaR & forg START 9291 &I IR IR S4TY iR 2 fiFe &1
T P | ATGDT NI M IRAT YH BRI, U8 & oG
g el IR <41 I8 BT |

During QUICK START cooking, you can extend the cooking
by repeatedly pressing the START button.

e eI W1 B & SR MY IR—aR IS g TaIh
QT UM BT 9T 91 qhd 2 |
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GRILL COOKING
e gfan

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

fr=iferRad SemeRr # 4 smua! fawms & 12 fiFe 3R 30 9@ # §B @l 9o & fog
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.

q Afsel FareS e & Wi € gfery S9! WRfET ot 2 7
U IMUBT STeal | FT&HT 3R fhedy uamed et dad 2|

Press STOP/CLEAR.
STOP/CLEAR <dT¥ |

Press GRILL.
GRILL <97 |

Set the cooking time. / T Y& &1 WA FaiRa & |

Enter 12 minutes 30 seconds by touching
(11, [2], [3] and [0]
[1], [2], [3] 3R [0] @1 B&x 12 fae 30 dd-< <A W |

Press START/Q-START.
START/Q-START S4T¢ | £ START

Q-START

18



SETTING THE CLOCK
sl &l RgifRa s

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

MY 12 T 24 G @I TS FIRT IR Fhd B | 39 I T ISRV F H MU g 6 12 °v¢ o gL
#1035 & T BT Y FEIRT Fwa E 1 aw ghRea o & oo sias a1 w4 ger & €

fo
(o]

When your oven is plugged in for the first ime or when power resumes after a
power cut, a '0' will be shown in the display; you will have to reset the clock.
9 AP AT Ugell dR W fHAT S € A1 Ui’ Fe & 16 dre Bl © 0
Revwer # fRe@rE <ar &1 O oMY e B T R W W HRe T |

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

19 TS (a1 fever) orerT fore fR@rer § A 3fas &l ST X 3R e | W
RS T B AT N |

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

Are : g @I 50 Hz 3mgfit fhad W wares & forg a=mar R 2 oiR fihadwh
F Id $ IRVTREGHY F9F H FfE BN BT F9ET B

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

I8 YARET o3 6 o o1oT sied w8 UPR W wenfid @) forrm B
Sr 39 fbare ® St T R

Press STOP/CLEAR.

STOP/CLEAR @13

Press CLOCK once: HS! T&h R TaTy |

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

IR 3T 12 G B g1 SWART HRAT @18l € I, TSl Pl Vo IR AR i |
IR A U IR TS bl FuiRd o) & 91e [ddey geor arsd & ar ufaR
fS¥prae axe iR 4 Frae av < |

Press START/Q-START.
START/Q-START <ari |

Enter 10 Hour and.35 minutes by touching
(11, [O], [3].end [3]
[1], [0], [3] 3R [5] @1 ®&= 10 w¢ 35 fire e=a W |

Press START/Q-START. The clock starts counting.
START/Q-START SaRi | &S =T g vl |
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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.

=1 SeTeRer # gwifn T B 6 e & wHg 15 fade 30 dams & forg Bl Are (Co-3) & A1 37U

T BT D T N | . . . .

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

(®)

generally means it takes less time to cook your food.

amas orae # et + Wil gfea @) gl @ e o dew &R
HIZHIAd W Th A1 (AT 3N —3TeT) WHT Udhl Fhd & | SHH
e 98 3 ® 5 39 @ s § BH GHY o T ©

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

FEICS Bl W B HW AqdE DI A & Taidh ASHIIT <X |
T BT 8 | ARDAR SAG Bl UGBl A TH B B ALADA eI
&l |

Press STOP/CLEAR.
STOP/CLEAR T4 |

Press COMBI. three times.
COMBI TH IR 9 |

“Co-3" appears on the display.
s W "Co-3” fXw@rs aam g

Enter 15 minutes and 30 Seconds by touching
[11, [5], [3] and [O]
(11, [5], [3] &R [0] @1 &= 15 fare 30 Jdrs <A R |

Press START/Q-START.
START/Q-START <G4TV |

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

G [drerd wad waer avd @i 9w @99 ad= 7 g !

Combi. Cooking Mode / &=t Hfdw wrs

CATEGORY
Co-1
Co-2
Co-3

20



Various Cook Functions

& BRIl

Please follow the given steps to operate cook functions (Indian Cuisine, Health Plus, Sweet Corner,
Chatpat Corner, Child's Favourite, Snacks, Utility Corner & Breakfast) in your Microwave.

PHUAT 37T WIZhIIa dl A HRIYoNferi (Indian Cuisine, Health Plus, Sweet Corner, Chatpat Corner,
Child's Favourite, Snacks, Utility Corner & Breakfast) &1 Te @& forg -1 & 3 2ROl &1 S1g4v01 o |

COOK Indian Cuisine (IC), Health Plus (HP), Sweet Corner (SC),
MODE | Chatpat Corner (CC), Child's Favourite (CF), Snacks (Sn) & Breakfast (bF).

STEP-1 | Press STOP/CLEAR

STEP-2 | Press [IC(1-8), HP(1-6), SC(1-7), CC(1-4), CF(1-7), Sn(1-7), bF(1-5)]
to select category.

STEP-3 | To set Weight (if required) follow below steps.
Press [1], [2], [3] to select 0.1, 0.2, 0.3kg respectively for above categories.
Note : - If no weight skip this step and press start.

STEP-4 | Press START/Q-START

Ecd 3T HRIA (IC), T = (HP), W iR (SC),
s Feye Pi-R (CC), gedi Bl FIRI<(CF), T (Sn) 3R IHHRE (bF).

U-1 STOP/CLEAR TdTg
1.2 @il g & fofY [IC(1-8), HP(1-6), SC(1-7), CC(1-4), CF(1-7), Sn(1-7), bF(1-5)]
EEIY

<U-3 T e B & oAl smawae &1 a1) e Ry =Rl B ared @ |
SWRIFT Al & fow w9 [1], [2], [3] to select 0.1, 0.2, 0.3kg STV |
Ae:- ﬁﬁémﬂﬁﬁwwaﬁméaﬁ?w—c‘w|

*U-4 START/Q-START TdTY

COOK MODE | Utility Corner (UC)

STEP-1 Press STOP/CLEAR

STEP-2 Press UC to select Category from UC (1-8)
To set Weight (if required) follow below steps.

STEP-3 Press [1], [2], [3] to select 0.1, 0.2, 0.3kg respectively for above categories.
Note : - If no weight skip this step and press start.

STEP-4 Press START/Q-START

HH Are Ffeferdt &R (UC)

U1 STOP/CLEAR <aTg

wu—2 UC (1-8) @ g & forg UC gam
meﬁm(ﬁmﬁﬁ):ﬁﬁﬁqmwwﬁl

RT3 SWRIF SR & forg s [1], [2], [3] to select 0.1, 0.2, 0.3kg &Y
ie:- I B g9 7 81 dI 39 IR Bl BIS < 3NN ITC 91U |

U4 START/Q-START &dTY
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Indian Cuisine

sfea oA

Menu Weight Limit Utensil Instructions
IC-1 Gajar ka 0.3 kg Microwave Safe For 0.3 kg
Halwa (MWS) Gsl(ass Bowl Grated Gajar 300 g
Microwave Safe | | Ghee 2tbsp
(MWS) bow! Milk Powder 5 tbsp
Khoa 6 tbsp
Sugar 5 tbsp
Elaichi Powder and Dry Fruits As per taste
Method : 1. |n MWS glass bowl take all the ingredients and mix well. Add ¥z cup water to
bowl. Put the MWS glass bowl inside the MWS bowl. Cover. Select menu &
press start.
@R g A o aree § @ TR B by o) @Re el o | arse 3§
Y, U U STel | ATEHIAT A AS B IR AT AP TAN A< I |
THPR 7Y I+ IR WIE 41T |
IC-2 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 powder
Method : 1. In a MWS bowl add oil, onion, tomato & all spices. Mix well, select menu &
weightand 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.
R 1. rgmiga S aree § de, @, TR dern e e STel | 3T ave e,
Y U T FABR YIS 9T | ) )
2. &9 GATE I R qTeR et 3R sl @R g | @ | ik g
STAHR 3 § 3R TIE &Y |
3. 97 GE < W e RE e IR TFaR wid g4t | afv @ uft o
WY |
Ic-3 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 mL 400 mL 600 mL
Qil 1 tbsp 2 tbsp 3 tbsp
Cloves, Elaichi, Cinnamon, Pepper As per taste
corns, Bay leaf, Salt, Garam masala
& Red chilli powder
Mix Vegetables - (Gobhi, Mutter, Y2 cup 1 cup 1% cups
Gajar, French Beans etc.)
Method: 1. In MWS bowl put oil add cloves, cinnamon, elaichi, bay leaf and pepper
corns, add mix vegetables, select menu & 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.
fafey : 1. HAIZHIA A IS ¥ I, i1, aTerdil, gemre, oot ueim SR g Preil fid
et iR b= fAfdra afsorai el | 4 3R a5 gaw were g |
2. di9 G 7 IR A, U, TG IR WY el STera oreedl avE ey den
THPY WIS T4 | TH & 91e 5 e a9 o X8 & | a1 SR Hellg b
1T TH—TH TR |
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Indian Cuisine

sfea oA

Menu Weight Limit Utensil Instructions
IC-4 | Dal Tadka 0.3 kg Microwave safe For 0.3 kg
(MWS) bowl Dal (soaked for 2 hours) 300¢g
Water 600 mL
Oil 2 tbsp
Rai, Roasted cumin, Kasuri methi, Cumin As per taste
powder, Coriander leaves, Asafoetida,
Coriander powder, Turmeric, Green Chilli,
Curry leaves
Salt As per taste
Method : 1. Take dalin MWS bowl, add water, turmeric & asafoetida.

2. Selectmenu & press start to cook.

3. When beeps, take another bowl add oil, roasted cumin, green chilli, curry
leaves, add dal, salt, coriander powder, cumin powder, coriander leaves,
kasuri methi (optional), water (if required). Press start.

4. When beeps, mix well & again press start.

R 1 e A aree ¥ AT of o ur, Ted qen d < |

2. H= GIHR GBI b o ¥eTe e | )

3. 919 GATE < R ERT A9 of, SHH AT g3 R, &9 A, 8 o o, <,
D, G USSR, ST ISR, &1 afE, Hd He (dpfeuw), url (3
AL ) | WeTE aTY |

4. 99 TS <7 TR 7 aRE e R 3 wre qan |

IC-5 Idli 4 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 MWS idli stand with oil. Put idli batter in it. Add 2 cup water in the
MWS bowl. Keep the idli stand in bowl & cover. Select menu and press start
to cook. Allow to stand for 3 minutes.

Note: After preparing the batter, you can use it for making 4 idli.
4 indicates the number of idli that can be prepared.
R : 1 e, See AT iR WA @ A @1 He) 4 T B g PR @ § |

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

o

AEHIAT T TSl WS W dal MY | TSell BT 6l IHD (<R I |
AIEHIAT AF A3 H Y5 HU U Slel | $Sell WS I A1gehIad AF qoet
AR T < | 7 FuiRa wR &R udH & forg werd and | 3 fame q@ v
&I

sire: 9707 IR HRA & 91 31T 39 4 FSoll 9 Tl € |

4 3N B A B A b aIE o wHN 2 |
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Indian Cuisine

sfea oA

Menu Weight Limit Utensil Instructions
IC-6 Sambhar 0.2 kg Microwave safe For 0.2kg
(MWS) bow! Athar Dal (Soaked for 2 hrs) 2009
Oil 2 tbsp
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 taste
Masala, Salt, Jaggery, Rai, Asafoetida.
Curry leaves, Coriander powder,
Turmeric, Red chilli powder
Method : 1. Soak dal for 2 hours, In MWS bowl take dal, turmeric, onion, green chilli,
tomato, mix vegetables and boiled water. Select menu and press start.
2. When beeps, in another MWS bowl take oil, rai, asafoetida, curry leaves,
coriander powder, red chilli powder. 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.
fafe 1. T B 2 "9 B | WIS A a9 F e, g, e, 88 i, eEreR
o | frf3ra e ol Saet gg ari 1 of | 7Y 7 oik e qa |
2. &9 GAE I W UH §AR AP A A9 | A of | I 0, W, 79
T, ST ISR, ofTel i USSR et | werd €@y |
3. A YT O TR <1 B e ONE el N S Tl o T o | b el
|R HETE, TS 3R Hawaadrgar o e | wre gan | 5 fe a6
o |ﬂﬁuasﬁvmaﬁm@maﬁ?3€?ﬁ$wum\
IC-7 Kadhai 0.1 ~0.3kg Microwave safe For 0.1kg 0.2 kg 0.3 kg
Paneer (MWS) bow! Pancer 100 kg 200 kg 300 kg
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 As per taste
Red Chilli Powder, Turmeric, Kasuri As per taste
Methi, Garam Masala
Butter 1%z tbsp 2 tbsp 3 tbsp
Fresh Cream 1 tbsp 2 tbsp 3 tbsp
Oil Y2 tbsp 1 tbsp 2 tbsp
Method: 1. In MWS bowl, add oil, onion paste, ginger-gariic paste, sliced capsicum &

onion. Mix well, cover. Select menu & weight and press start.

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

. A3 A 1S H e, WIS IR, AHexb—areq e, e i ol wire

B AL STel, I ORE ey o & | 47, Yd qof gy wIe a1y |
g GAE < W SHS IR, TG, A B, Fod, A1l Al arsey, T
AT, T 7, & SR TR & THS S, el aRe e ok werd
AT | BT AT & 1 ATy SR TH—TH IR |
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Indian Cuisine

sfea oA

Indian Cuisine

EISUEECNIE]

Menu Weight Limit Utensil Instructions
IC-8 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. 1no. 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.

I

w

= s

. ISP AF q13 | 0, AP AeG IR, B gE TS, TR FATAT, €fFm

In a MWS bowl add oil, ginger garlic paste, chopped onions, garam masala,
coriander powder, cumin powder and salt. Mix well. Select menu and weight
&press start.

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

When beeps, mix well, add cashewnut paste, cream & butter. Mix well &
cover. Press start.

Garnish with slit chillies.

g,iﬁﬂmsﬁvwwmmmlﬁq@ww
ECUMI

Ay GAE I W, 37 e Aerar el =¥, ard e ureer, wed wef
IR o & TS STel | ared! dve e ¢ < ok Wi g1 < |

g GATE < W, ) aRE ey 3R dio] URe, @ iR W STl ofiR
el ARE fea &% & iR Wi qar < |

TS # B g8 el |y |
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Health Plus
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Salt, Sugar, Garam masala,
Coriander powder, Cumin powder

Menu Weight Limit Utensil Instructions
HP-1 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 mL 400 mL 600 mL
Qil 1 tbsp 2 tbsp 3 tbsp
Chopped onion 1/2 cup 1 cup 1% cup
Salt, Chaat masala, Red chilli As per taste
powder, Coriander leaves
Method : 1. Spak chana overnight, in a MWS bowl take soaked chana with water, cover
it.
2. Selectmenu and weight and press start to cook.
3. When beeps, strain the water from it. Ina MWS 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.
fafdy : 1. T BT IR PG | A1 A a9t 7 W gY T U B A of SR g
g1
2. g TE T FAAR B B forg wIe qag |
3. 910 GE < R g A O FiepTe & | HTgehiad A asd ¥ e, Bl g8
AT, BTC FATe, e i, &%1 4 STef 3R wr & forv were &amd |
4. 19 GATE 7 R g Y T STAGR el AR ey Sk werd qan |
HP-2 Karela 0.3 kg Microwave safe For 0.3 kg
Sabzi (MWS) glass bowl Chopped Karela 3009
+ =
High rack Oil 2 tbsp
+ Chopped onion 1 cup
Microwave safe Water As required
(MWS()j_ﬂT: glass Rai, Cumin, Asafoetida, Turmeric For tempering
is|

As per taste

Grated coconut, Coriander leaves

For garnishing

Method : 1,

2.

g

In a MWS glass bowl add oil, rai, cumin, asafoetida, turmeric & chopped
onion. Select menu and press start.

When beeps, add chopped karela, some water, salt, sugar, garam masala,
coriander powder, cumin powder & cover. Press start.

. When beeps, transfer sabzi 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.

. AT A TR A8 H I of AR S, SR, €, Tl dAq1 HE g8 WIS

Tel | 1Y T 9T AR ¥TE aTY |

g GATE I W BT g3T Il HB U, THE, A, TRA F4Te, afm—sfik
ISR STAIR T & | TCTE @MY |

A G 7 W Aol BT AGHIAT A TAR Fore U W favenfid @
3l TRE ReATT | 81 ¥ & HIR ¥ I e 91y |

Hie: THTH A UEd, IR BN GIAPR TG B WA IS R 2-3 " B forw
AT E |
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Menu Weight Limit Utensil Instructions
HP-3 Lemon 0.1~0.3kg Microwave safe For 0.1kg 0.2kg 0.3 kg
Chicken (MWS)bowl | 'Boneless chicken 100 g 2009 3009
Soya sauce Y2 tbsp 1 tbsp 1% tbsp
Cornflour 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 % hour.
2. Ina MWS bowl add oil, marinated chicken pieces, sugar, corn flour mixed
with water. Cover. Select menu & weight & press start.
3. When beeps, mix well. Cover & press start. Allow to stand for 3 minutes.
fafy 1. qre o, | |, T, i, dEad URe 72 Hig 39 U arsd H aay
el TRE et o |
2. AISHIAT A IS H I, ATl 11 gV e & g, AN, urit & e
BN BITAR STAR TP < | 7Y 3R 0T ar I 4] |
3. 919 GATE <7 W el aRE A 3R gdas e gad | 3 e a% v e
&
HP-4 Machi 0.1~0.3kg Microwave safe For 0.1 kg ‘ 0.2 kg ‘ 0.3 kg
Kali Mirch (MWS) bowl Pomfret fish f00g | 200g | 3009
Salt, Lemon juice, Pepper To marinate as per taste
Oil, 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 for one hour.
2. In MWS bowl put oil, chopped onion, chopped tomatoes, chopped garlic.
Select menu and weight and press start.
3. When beeps, open door and add marinated fish and some water. Cover &
press start.
4. Give standing time for 5 minutes.
1. UEHT ASHl & THS IOTIER (0.1 kg/ 0.2 kg/ 0.3kg) &R T, g 74
AR pren fird @ et #¥ie @R of ol v mve & fog v § |
2. AIEHIAT A a8 H A, m—cﬁgéw HC §Y THICR IR TeYT ST a2
A=Y Ud qoi g IS qarg
3. éﬁw%fiﬁéﬁwww@ésﬁvﬁﬁ%aﬁgéﬂwﬁaﬁ?wwﬁmﬁl
THHY EIE Gq 7l
4. 5 e q@ v e € |
HP-5| Ghiya Raita 0.1~0.3kg Microwave safe For 0.1 kg 0.2 kg 0.3 kg
(MWS) bowl Grated ghiya 100 g 200 g 300 g
Water 50 mL 75 mL 100 mL
Salt To taste
Curd 3 tbsp 4 tbsp 5 tbsp
Salt, Sugar, Mustard powder & Green As per taste
chilli
Method : 1. |n a MWS bowl add grated ghiya, sprinkle water and salt. Select menu 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. Serve chilled.
R : 4 wrgmRE A arse A S gen for el den Wi §iR e free | =Y vd
oI GAGR U B forg wIe @] |
2. o @1 S iR AIEHaT A% aed § W IR TE), TeSuSsy, T,
4N, &8 i sTel | S81 AR W |
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Menu Weight Limit Utensil Instructions
HP-6 | Nutrinuggets 0.1~0.3kg Microwave safe For 0.1kg 0.2kg 0.3 kg
(MWS) bow! Soaked and boiled nutrinuggets 509 100 g 150 g

Potato 509 100 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%2 cup 2 cup 2% cup

Chopped coriander leaves For garnishing

Method : 1. In a MWS bowl add oil, cumin, onion. Select menu 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.
3. 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.

fafe : 1. AEHIIT AP S H e, SIRT AR WIS et | g, Td g FAhY IS

@y | sre] a)E e |

4 GATE < W, S ), YEIHICH, 3T, THD, ATl e arsey, gedl ol
IR TSR STefaR aoIgaR iR arit &1 o e STel (SeTevemed
200 T4 & fo1g 1 &Y 1) | ThaR wIE SaTY | 32 e Al |

A GAE A W, TAT AT U STAGR I qaTY | 37l ave e | 3 e
TP @1 & & | B g1 | ol AT & |12 TRA—TRA W |
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Menu Weight Limit Utensil Instructions
SC-1 Shahi 0.1~0.3kg Microwave safe For 0.1kg 0.2kg 0.3 kg
Tukda éMxvgma't‘géasi Bread Slices 1 slice 2 slices 3 slices
© oh Rac Milkmaid 50 mL 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 taste
Method : 1. Arrange bread slices on high rack. Select menu and weight and press start.
2. When beeps, turn slices press start.
3. When beeps, mix milkmaid, milk, sugar, dry fruits,kesar and elaichi powder
in MWS flat glass dish. Pour the mixture on slices and press start. Serve hot.
R : 4 e Y W s Wi B emRed B | 3= 3R 99 T 9k W & |
2. &9 GATE 7 R TSRS P gee & iR wIe 4Tt |
3. 49 g 31 R frewdrs, g, AN, G 79, FWR R sARH USSR B
HghIId A% Foic T 91 # ol aRe s | 51 fasor @ wrsfs &
FHR STl SR W TaTY | T IR |
SC-2| Kalakand 0.1 ~0.3kg Microwave safe For 0.1kg 0.2kg 0.3 kg
(MWS)bowl | I Grated Paneer 1009 200g 3009
Milkmaid 50 mL 100 mL 200 mL
Milk Powder 2 tbsp 3 tbsp 4 tbsp
Cornflour 1/2 tsp 1tsp 1tsp
Elaichi Powder 1/2 tsp 1tsp 1tsp
Method : 1. |n MWS bowl take grated paneer, milkmaid, milk powder, comflour, elaichi
powder. Mix well, select menu and weight press start.
2. When beeps, mix it again and press start.
3. When set cut into pieces. Garnish with dry fruits.
R : 1. wewa A% ae § B gen TR, Mo, ek TSR, FHTAR 3R
ST USSR of | 7o TRE ey, A=Y 3R g g ok were qand |
2. di9 GATE 39 W 3 AR AT $IR wIE 34T |
3. S S & 16 391 gbel A IS | G Al & el Aol
SC-3 Kheer 0.1 ~0.3kg Microwave safe For 0.1kg 0.2kg 0.3 kg
(MWS) glass bowl | e 100 mL 200 mL 300 mL
Milkmaid 150 mL 200 mL 300 mL
Seviyan (roasted) 209 409 60 g
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. Selectmenuand weight &
press start.
2. When beeps, add badam, pista pieces, kesar, elaichi powder & seviyan. Mix
welland 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 o aed # gy AR fiems SR srd ave g | A Tl
o GAIaR IE T@Y |
2. 49 GATE 39 W G R $ TS, IR 3R USSR AR At e,
el ARE feta were g |
3. 917 1S 37 IR 3 red e e | (3fk smavadar & ) ok gy eret o
T TeTe 24Tt | 5 e T v Re < | T a1 ST TR |
Ie: A9 Gl SATAT B 1/4 TR T 2 4RT 1 A1y |
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Menu Weight Limit Utensil Instructions
SC-4 | Suji Halwa 0.1~0.3kg Microwave safe For 0.1kg 0.2kg 0.3 kg
(MWS) glass bowl Suji 100 g 200 g 300 g
Ghee (melted) 2 tbsp 3 tbsp 4 tbsp
Water 300 mL 600 mL 900 mL
Sugar 100 g 200 g 300 g
Cashewnuts, Kishmish, Kesar, As per taste
Elaichi powder
Method : 1. |n MWS glass bowl take suiji, add ghee mix it together, select menu and
press start.

2. When beeps, mix well. Allow to cool. Add water (2 of mentioned amount) &
sugar. Press start.

3. When beeps, mix well & add remaining water, cashewnuts, kishmish, kesar
and elaichi powder. Press start. Stand for 5 minutes. Serve hot.

B 1 e An e arse § el 9, 6 SR Te e e | 3R] g
e q@ |

2. A TS 3 W ST R | ST X 9 (v ) T A B SFRIR) SR
el T AT | 3R weTE gaT | ST |

3. 9 GAE & W F@ gonl ure, iy, fHufie, $ER s ueeR Sieer
el ARE felTd ok were qad | 5 fie ¥ | T WRIN |

SC-5 Besan 0.1~0.3kg Microwave safe Besan 0.1kg 0.2kg 0.3kg
Ladoo (MWS) glass bowl | "Gy, e (melted) 3tosp 5 tosp 7 tosp
Powder Sugar 509 100 g 150 g
Elaichi Powder 1/2 tsp 1tsp 1tsp
Method: 1. In MWS Glass Bowl take besan and ghee. Select menu and weight and
press start.

2. When beeps, stiritand press start.

3. When beeps, stir again and press start.

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

Note: For binding the ladoo use ghee.
fafy - 1. TSI I TR TS H T SR ¥l o | Y 0 T G RIE T |

2. 99 G 39 R I el 3R wre qan |

3. 919 F1E < R 3 IR BT ofiR W= @] |

4. TSN T | 1 3R g TSR et | 1) AR g SR T STHR &
AT _
ie: Agg diem & fog =t &1 swEe B |

SC-6| Payasam 0.1~0.3kg Microwave safe For 0.1kg 0.2kg 0.3 kg
(MWS)bowl | ' oken Rice (soaked for 2 hour) 1009 2009 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 1tbsp [ 1%tosp [ 2tbsp
Method : 1. |naMWS bowl take ghee, soaked rice, milk, water & sugar & coverit.

2. Selectmenu and 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.

R : 1 wrgeaa A arsa # €, A1 g AmEe, gy, o 3R A STeeR @@ < |

2. A=Y U4 g AR T qary | )

3. 917 G1E I W B IR Y, G 9, HIR, T TS el | 3726 TRE
frerer were qarg | 5 fAide d@ @1 @ © | 9D HWR Bas] ud fOss |
TRH AT ST R TR |
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Menu Weight Limit Utensil Instructions

SC-7| Sandesh 0.2~0.4 kg Microwave safe For 0.2kg 0.3kg 0.4 kg
(MWS) bowl Paneer (grated) 200g 300g 400g
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) 100 g I 150 g I 200 g

Method : 1. InaMWS bowl add grated paneer, khoa, rose water & milkmaid. Mix well.

2. Selectmenu & 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.

B : o weERE A% aSa § B gan TR, @, e o R fiewis SerR

o

el TvE et o |

T Td qoT g I qarg |

g GATE < TR 3778 TRE Tl 7R WIS qaTT |

g1 B < | A 1fde e 2 a1 39 AR HUs H @R 20 e I@ dedt
R & | 5T & el 991 o oiR S gt ek Sk #e gy i # ave
o | ST T Ihoex # T |
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Menu Weight Limit Utensil Instructions
CC-1 Apple 0.3 kg Microwave Safe For 0.3kg
gﬁum‘:;g;l (MWS) Glass Bowl Apple pieces 200 g

Tomato pieces 1009

Green chillies, Salt, Sugar As per taste

Qil 2 tbsp

For Tempering: Rai, Cumin, As required

Asafoetida etc.

Method : 1. InaMWS glass bowl put apple, tomato, salt, sugar & green chillies and keep
itin microwave. Select menu 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.

1. WIEHI A T A9 A T, TR, TP, A MR &8 i Sref ofik 39
SifaT ¥ 7@ € | A gAGR Uh @ forg werd qard | g gAE 9 W, 9T’
FrapTerx e 9 U1 o | U o1 ATgHIad A Tol9 1S d H e AR TSP
A STead] wré gamd | i gonm Mistr SreeR Wi g | e gy &
T 4 Fg |
CC-2 Lemon 0.3kg Microwave Safe For 0.3 kg
Pickle (MWS) Glass Bowl Lemon pieces 3009

Sugar 1509

Chilli powder, Salt As per taste

For Tempering: Rai, Cumin, As required

Asafoetida etc.

Method : 1. Cutlemon and remove seeds. In MWS glass bowl add lemon pieces, sugar,
salt and chilli powder. Select menu and press start. Store it in a bottle after it
cools.

R : g Hige B Brews s Al B P § | wEHag A i ared § Aig b
THS, AN, T1% iR e aras Sref oiR 3fes # @R 7= g 3R wid
AT | ST &1 S R X AN # R W < |

CC-3| Mix Veg 0.3kg Microwave Safe For 0.3kg
Pickle (MWS) Glass Bowl Mix Vegetable (Cauliflower, Carrot, 300¢g

Radish, Shalgam, Green peas)

Lemon juice 2 tbsp
Salt, Chilli powder, Sugar, Pickle As per taste
Masala

Qil 2 tbsp
For tempering: Rai, Cumin, As required
asafoetida etc.

Method : 1, |n a MWS glass bowl put vegetables cut in long strips. Cover and keep it in
microwave. Select menu 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.

faf : 1. HIEHIAd A e aSel § ol ufedl A @l g wferal Bl Srel 3N g}
aﬁaﬂﬁwéxﬂqgﬁwwﬁ%ﬁmwﬁﬁﬁlmﬁmﬁ%ﬁw EI
FoTd o | U o/ Tl a9d A, dsdl A AR forell Test Staak
*IE €9 | A9 GAIE & W A, A, T el | R S$1 89 W g
T g% Aol BT S © | 3T TRE et iR fret H v & |
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Menu Weight Limit Utensil Instructions
CC-4 Tomato 0.5 kg Microwave Safe For 0.5 kg
Sauce (MWS) Glass Bow! Tomato 500
Onion 1 No.
Chilli powder, Salt, Sugar As per taste
Chopped ginger and garlic 2 tbsp
Garam masala 1tsp

Method :

1. In a MWS glass bowl put tomato pieces, chopped ginger and garlic, add

some water, cover and keep it in a microwave. Select menu and 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.

1. WISHIIT T TS 9IS H e Y THISY, Bl §E AAE 3N ey e,
2irST Ul STel, G 3fia § 7@ < | A IR T @ forg were gard | 9
GE I W, ITER FpTerar HawR F§ 9 of | BT of | ATgmiad 7§ T@a wie
Targ | g GATS 7 W Fsror § T, AN SR T AT SreeR e dRe

g | gaRT afra ¥ 3 3iR were gt |
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Child’s Favourite
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Menu Weight Limit Utensil Instructions
CF-1 Omelette 0.2~0.4 kg Microwave safe For 0.2kg 0.3kg 0.4 kg
(MWS) Egg 2 Nos. 3 Nos. 4 Nos.
flat glass dish
Qil Y2 tbsp 1 tbsp 1 tbsp
Chopped onion, Tomato, Coriander 2 cup 1 cup 1 cup
leaves
Salt, Pepper As per taste
Method : 1. Beatthe egg well and add salt, pepper, tomato and onion.
2. Transfer to a greased MWS flat glass dish. Cover. Select menu and weight
and 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 I THD, Bell 9, THIER AR 1S e |
2. fsor 1 MgHINT A% Wi @R R A Srel | Ay vd a9 g e
EEI|
3. @9 g I W, vl & MAsvr & afvan @ Srel | sdaR Wi qang | 3
e q@ @ e < |
CF-2 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 menu & weight & press start.
3. When beeps, change the side of the sandwich & again press start.
fafa : 1. 3 Vg W FRI S, AN B U a1, BN g afeorai e S dr
g A forsd | fiR el ds WA A B < |
2. 314 $9 TAR FSfId P 8 X & HUR I | A=Y I GO gAHY I @y |
3. 917 GE I W, FSfT 31 vere & 6k gaRT 9 wIE 4] |
CF-3 Pizza 0.3kg High rack For 0.3 kg
Pizza base 1 big pizza base
Grated cheese 1/2 cup
Vegetable mixture (topping) 3 tbsp
Pizza sauce As per taste
Method : 1. Onhigh rack, place pizza base & select menu 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 topping on the high rack and press start.
fafy : 1. 81 ¥ B SR AT 99 ¥ 3iR A gy werd @y |
2. 99 GArg 371 R A1 39 3fraT F AR Faraa) 3% SR GG | @ |
v afesrall @1 frsror 3R e ga e B |
3. b= Ao @1 SwRTe St & et 818 Y W ™ SiR wre g |
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Child’s Favourite
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Menu Weight Limit Utensil Instructions
CF-4 | Veg Burger 0.2kg High rack For 0.2kg

Burger buns for tikkis 2 nos.
Potatoes (boiled) 200g
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 2tsp
Tomato sauce 2 tbsp
Method : 1. Inabowl mixall the ingredients for tikkis and prepare round and flat tikkis out

ofit.

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

3. Keep the tikkis on the high rack. Select menu 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.

1. fefdmai & forg @l Al U@ arSe H oy ored aRE el of ofik IW e
T 9 fefmai TR AR o |

2. 99 P1 Q1 AGUTT H HTS of | 0 H <R B TR FIRE A |

3. o Refdmal @ &1 Yo & SR 7 | 3 3R ui g eI g9 |

4. §9 GATE 37 W fefimal B ueeaR wie qan |

5. 9 GAE a7 W Rfawdi B ae” Fbrel | ofd a9 B Td 37w H W el
w1 TR A Telred J | R feaan wwe Sl Wt ok A T
R TA I B TR A AT ATH < |

6. 379 TR P 818 X6 B SR 3 IR wIE ard |

CF-5 Cake 0.1kg Microwave safe For 0.1kg
(MWS) glass bowl Maida / refined wheat flour 100 g

Powdered sugar 759

Butter 759

Egg 2 nos.

Baking powder 1tsp

Vanilla essence 1tsp

Method : 1. Sieve maida, baking powder.

2. In a bowl add powdered sugar and butter and beat well. Beat egg well. Add
essence. Add maida, mix, beat well.

3. For spoon dropping consistency add milk or water. Pourin MWS glass bowl.
Selectmenu & press start.

4. Stand for 5-10 minutes.

fafy : 1. HaT 3R AP USSR BT B of |

2. A1 ¥ X1 3IR R TR 372D A8 B of | S] Bl 3728 ARE Bed) WA
g | oy S HaT STty AT SR oredl TRE BT |

3. a3 FRA gy s & g gu o i el | eI A ol aree §
et | A FAR IS FaT |

4. 5-10 fare aF @ e € |
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Child’s Favourite
ATgeg¥

Menu Weight Limit Utensil Instructions
CF-6| Chocolate 0.3 kg Microwave safe For 0.3 kg
balls (MWS) glass bowl Milkmaid Tcup
Marie biscuit powder 1 cup
Milk powder 2 cup
Bournvita Y cup
Grated coconut Y cup
Method: 1. |n a MWS glass bowl add milkmaid, marie biscuit powder, milk powder,
bournvita. Select menu & 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.
fafe - 1. WIZHIIT Ut TN a8l # fAedis, AN fARee ureey, fies Ty, df+fder
STl | HY AR ¥eTE Y | ! !
2. ST B < | TR 817 § BIZ—BIC el JAR 9 | v S el 31 F¥ §¢
R F @ |
3. 3 He & fog Yfpover @ |
CF-7 Garlic 0.1 ~0.3kg High Rack For 0.1kg 0.2 kg 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 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.

. Selectmenu & weight and press start.
. When beeps, turn over the slices. Sprinkle the grated cheese & press start.

Note : Use French bread to make garlic bread.

. A, ARGT B e, TP, Frefl fd BT urgeR dn R P U ey

e o | 59 571 BT 3 TreRiSt & ST IR o < | 3 wrse 3 g
XF P FIR I |

A=Y U4 qoi gAIHR IS qaTy |

Y GATE T IR 5 TSRS B U, BT gaT A e iR wIE g4y |
re: el oS 97 & forg B 3 1 ST BN |
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Snacks
™

Menu Weight Limit Utensil Instructions
Sn-1 Pav Bhaji 0.1 ~0.3kg Microwave safe For 0.1kg 0.2kg 0.3 kg
(MWS) glass bowl | "ziyveg (chopped) - Potato, 100 g 2009 3009
. & 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. Ina MWS glass bowl take oil, garlic paste, chopped onion, chopped tomato
and vegetables. Mix well and select menu and weight and press start.
2. When beeps, add 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.
fafdy : 1. WIEHIIT A TN A1 H e, AT URE, B Y TG, THIER 3R wforar
o | 3l TRE el 3iR #Y T4 goT gAaR wIe 4Ty |
2. &9 GATE 7 R U, A1t e USSR, UraHTSh AT, THE STy 3728 a8
! -
3. e g |
4. 9 GATE I R FTER B PR e TRE AN | HRI MR g 34 ST | &
af 3 @ ol | | |
5. UraHTON a1 Wb B for: TTaHTST a9 B A9 | DI, ofTST ARG WY, B
XE B SR AR PR |
6. e ATy |
7. ol & 1 WR |
Sn-2 French 0.3 kg Microwave safe For 0.3 kg
Toast (MWS,) flat glass Bread slices 3 nos.
dish + High rack
Egg 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.
Selectmenu & press start.
3. When beeps, turn over the slices. Press start.
4. Sprinkle with cinnamon powder. Serve.
1. 3T, QU SR AN T e of | S TS BT 3 0T F ATt | A wd S
T TeTed T8 3R 5 P BH A T U MAve Te ga1 @ < |
2. 3% B RrE AEHIIT TH Fele o 3 W I IR 39 31 3% & R @
T | Y AR RIE 41T | )
3. iU gIE 37 IR TSRS BT vere < | wrd gard |
4. I TSR fBeaR W |
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Snacks

™

Menu Weight Limit Utensil Instructions
Sn-3 | Hara Bhara 0.2kg High rack For 0.2kg
Kababs Potatoes (boiled & grated) 200 g
Peas (boiled & mashed) ¥ cup
Palak leaves (boiled) 1 cup
Coriander leaves Afew sprig
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 mixture. Make flat kababs out of it.
2. Grease the highrack. Select menu & press start.
3. When beeps, turn over the kababs & again press start. Serve with coriander
chutney or tomato sauce.
1. ¥l BT @1 e e fenas s a9 of | R g9 fser 9 9ue war
IR FR o |

2. BTEXF D FRIH IR o | 4 FIR WIS T@Y |
3. 917 GAE I W FAE BT gACHy GIRT § WIS T@¢ | afd @ we A
2l it @ et TR |
Sn-4 Dhokla 0.1 ~0.3kg Microwave safe For 0.1kg 0.2kg 0.3 kg
(MWS) _f'f;‘ glass | MBesan 509 759 1009
dis Warm water 50 mL 75 mL 700 mL
Curd 2 tbsp 3 tbsp 4 tbsp
Green chilli & ginger paste 1tsp 1% tsp 2tsp
Salt, Sugar As per taste
Fruit salt / Mitha Soda 18tsp | Yatsp I Ya 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. Pourthe mixture in MWS flat glass dish. Select menu & 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.

8

. 9T, T8, A, TP, g, 89 fre—orara e, el 91, 3iR HE wTee @ U
Ty 37ed TRE el o | 5-10 e 7% < |
2. Ao P AIEHITT Wb Fefe TorE 2 H el | FY 3R o AP wre

e
3. TSB P Slhall H SIAPR &b & | 5 e To @1 W& & | $U gL AIRAA 4
FAHR IR |
Al o TSd B oY AEHIT A A9 H qA, 0, F U STed 37K 2 e
@ forg AIgepIad 3 39 < | dSe H T e |
o TED H ST A g U H 2 T AN STefaR wie of |
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Snacks

™

Menu Weight Limit Utensil Instructions
Sn-5|  Khandvi 0.3 kg Microwave safe | [For 03k
(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 sprig
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. Selectmenuand press start.
3. When beeps, stir well and press start.
4. When beeps, stir again and press start.
5. Spread the batter on a greased smooth flat kitchen slab or a transparent thin
film on the slab. Allow to cool, cutinto lengthwise strips.
6. Rollthe strips, garnish with spluttered rai, coriander leaves & grated coconut
&serve.
fafdy : 1. AZHIIT A A9 | 99, I, T, T, B8 7 IR v U B 1h
w1 e o@ & |
2. 7Y IR CIE @Y |
3. 49 GATE 37 IR el )E R Wi qa |
4. &9 GATE 37 R IR 37 TXE e e gaTd |
5. TR 3101 31 Tue fFee Wi IR A1 Wid W IR Tel fhed & SR I
DR Befl < | ST 8 < SR e ufei # e |
6. Tfal ot @i, ¥, affva Y uRwdt ik B9 g7 TR F woiT 3R wRIR |
Sn-6 Tokri 0.1~0.3kg Metal muffin case For 0.1 kg ‘ 0.2 kg ‘ 0.3 kg
Chaat & Bread slices 2nos. | 4nos. | 6nos.
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 menu & weight and press start.
4. Remove, allow to cool. Put the ingredients for filling inside the tokri & serve.
B o R U aree e i P e @ Ry g aew v € |
2. AT A R TS TR BT @ IR AT T B Ag8 F qael—dden
Afeai 9e of | 7T B AHR 37 9 RISt 1 S aRerd He <
3. fO= At &9 B B1E ¥ B SR I | 7Y Ud qoT gAHY I GaT |
4. qER TR 81 B < | WA @ forg et @1 S @ ofe’ W@ iR
IR |
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Snacks

R

Menu Weight Limit Utensil Instructions
Sn-7 Spicy 0.1 ~0.3kg Microwave safe For 0.1kg ‘ 0.2 kg ‘ 0.3 kg
Baby Corn (MWS) bowl Baby corn (cut lengthwise) 100 g 2009 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.

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

Allow to stand for 3 minutes.

. ®A g8 afin 1 uRwi, oreve, ey, & fd, e ok S} we W
IR URE TIR FR A |
2. WISHIAT W A= H e, I B, AN, T 3R U STl Fe TR
iyt of | THaR A=Y 3R g i 3R eI 4T |
3. 3 fire d% v e ¥ |

g
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Utility Corner
Fiferct wieR

Menu

Weight Limit

Utensil

Instructions

uc-1

Keep warm

0.3kg

Microwave
safe (MWS) bowl

Method :

3

. Any cooked food with cover (Rice, Dal, Sabzi, Halwa, Upma etc.) Select
menu & press start.

. mgaﬂﬁs‘%ﬁﬁm(ﬂmﬁ,aﬂvﬁﬁ,m,ms@ﬁé)aﬂ?ﬁmw
<4 |

uc

0

Steam clean

0.3kg

Microwave
safe (MWS) bowl

Method :

. Take water in bowl, add vinegar & lemon juice in it, select menu &
press start.

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

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

. 13 A UTl oaR S8 Rivap1 SR g 1 STel, A g+ o) wre @ |

T GATE < TR FATIH TR A1 AR I Weds I qa |
3. {HI B UR TR W dTe” dpTee Jelrad iR A1 diferd 4 €1 die |

w N

[

uc-3

Defrost Veg

0.1-0.5kg

Microwave
safe (MWS) bowl

Method :

Veg - (Paneer, Green Peas, Corn etc.)
1. Takein MWS bowl, select menu & weight and press start.
2. When beeps, turn the food. Press start.

1. A3 A A3 H AP A=Y T qor g+ 3R eI gard |
2. 9 GAE &7 W AM P Uele « | WCIE TaN |

uc-4

Defrost
Non-Veg

0.5~1.0kg

Microwave
safe (MWS) bowl

Method :

fafy :

Non-Veg - (Chicken, Mutton etc.)

1. Take in MWS bowl, select menu & weight and press start.
2. When beeps, turn the food. Press start.

1. AP A ASA H ABR 7Y T4 JoT g+ 3R eI aTd |
2. &9 GATE 37 R @M Pl UAC < | LIS &N |

uc-5

De-
humidification

0.1-0.3kg

Microwave
safe (MWS) bowl

Method :

fafy :

Namkin, Biscuits, Bhujia, Papad and Wafers etc.

1. In MWS bowl add the food to be dehumidified. Select menu and weight and
press start.

1. W GEH & oY I AEHIad U a8 7 ¥ | 3 iR g g wIe
4|

uc-6

Yoghurt

0.25 kg

Microwave Safe
(MWS) Glass Bowl

For

0.25 kg

Milk

300 mL

Curd (beaten) 2 tbsp

Sugar

3 tbsp

Colour and Essence 1/4 tsp

Method :

8

1. Putlukewarm milk in MWS glass bowl. Add curd, sugar, colour, essence to it.
Stirit very well. Selectmenu and press start.

When beeps, stir well and press start.

When beeps, stiragain and press start.

Allow to come to room temp. & refrigerate till set.

1. HIZHIIT WG TAE IS H T §¥ o | R 9w 7, A, 1 SR 5
et | are) ARE fRaTd | #7 e W @] |

2. 9 GATE 7 W, Sl ARE AR wrd qag |

9 TS <1 IR, GIRT 37D e el 3R e qay |

PR B AT TP ST B & 3R ST 0 Whorves # < |

wn

w
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Utility Corner
Fiferct wieR

Category Weight Limit Utensil Instructions
uc-7 Masala 0.5kg Microwave Safe For 0.5kg
Paneer (MWS) Glass Bowl Milk 500 mL
Curd 2 tbsp
Coriander 1 tbsp
Cumin 1tsp
Method : 1. In MWS glass bowl add milk. Select menu 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.
fafdy : 1. HIZHIIT A Tl a9 H Y o | Y gAY WIS q@rg | fig GAg o W
qre” el 3R T, afF R 3R SIRT STt | 3fae # X@eR wie &dg | 4
TS 71 IR ATeR FAaTed ok BT AR @ HUS A G4 |
UC-8| Yeast dough 0.25 kg Microwave Safe For 0.25 kg
(MWS) Glass Bowl! Maida 2509
Yeast 1 tbsp
Salt 1/2 tsp
Sugar 1tsp
Water As required
Method : 1. |nMWS glass bowl add maida, yeast, salt and sugar. Mix well, add water and

make a soft dough. Select menu and press start. When it gives a beep, rest
for 3 minutes. Now remove

ATEHITT T T ISl H Hal, T, TH MR A Srerdhe 3reel v Ay
21 T e AT SfTet 1 of | 7Y AHR I &aTT | i A <1 &
3 e are R fAmre o |
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Breakfast

TPHRT

Menu Weight Limit Utensil Instructions
bF-1 Sprouts 0.1~0.3kg Microwave safe For 0.1kg 0.2kg 0.3 kg
(MWS) bowl Moong Sprout 100g 200 g 300g
Water 150 mL 200 mL 300 mL
Salt, Chaat masala, Coriander leaves As per taste
Chopped onion 2 tbsp 3 tbsp 4 tbsp
Chopped tomato 2 tbsp | 3 tbsp | 4 tbsp
Method : 1. In MWS bowl add sprouts, water and salt. Select menu & weight and press
start.
2. When cooking ends, take it out and strain add chopped onion, chopped
tomatoes, coriander leaves, chaat masala and serve.
faf - 1. FISHIIT I IS H WSE, TEA R TP STet | A T a9 TR IE
Tang |
2. 9% ST IR I d1eX (IBTereby BT of | $E1 g8 WIS T4 SIS, B g 3R
TTC AT STef 3R TR |
bF-2 Poha 0.1~0.3kg Microwave safe For 0.1 kg 0.2kg 0.3 kg
(MWS) glass bowl Poha 100 g 200 g 300 g
Oil 1 tbsp 2 tbsp 3 tbsp
Onion Chopped 1/2 cup 1 cup 1 cup
Green Chilli 2 nos. 3 nos. 4 nos.
Rai, Cumin, Asafoetida, Turmeric, As per taste
Curry leaves, Salt, Sugar
Grated coconut and Coriander leaves For garnishing
Method : 1. |nMWS glass bowl put oil, rai, cumin, green chilli, curry leaves. Select menu
and weight and press start.
2. When beep add chopped onion, turmeric powder & asafoetida. Press start.
3. Whenbeep add washed poha, salt & sugar, mix well and press start. Garnish
with coconutand coriander leaves serve hot.
fafa : 1. HIEHIA W A9 H e, W0, o), w4 e, B ae Sl | 49 gl au
FAPR WCIE @Y | ) ] ]
2. &9 GATE 7 R HE g WMo, o] TS T & STed 3R el @y |
3. 1 3 IR gl gaT IET, TP SR AR STAaR o8 ave e ok Wi
<@g | R 3R &R afra & el o AR TH—H WY |
bF-3 Upma 0.1~0.3kg Microwave safe For 0.1 kg 0.2 kg 0.3 kg
(MWS) glass bowl! Semolina 100g 2009 3009
Qil 2 tbsp 3 tbsp 4 tbsp
Water 200 mL 400 mL 600 mL
Salt & Sugar, Red chilli powder As per taste
Onion 1 no. 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 taste
Urad dal
Method : 1. |n MWS glass bow! put oil, cumin, rai, urad dal, onions, and semolina. Select
menu and 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 and salt red chilli powder, lemon
juice mix well and keep inside press start. Stand for 3 minutes.
fafy : 1. AIZPIAT A 1Sl H de, o1, W0, S <A, WIS, Gd Gl $ied, Y v
I R RTE G@Y | ]
2. &9 G 97 W, 37 aRE AT, Mo, Hew, Wiedt, g9 fid, w8 uar st
37ed) TR e SiR oar ¥ iR eI AT |
3. 9 gAE 39 W, el TRE ], areh, D vl T, o frd urees g
STeTaR 3728 TRE Y, 3R ¥, T @Y 37 3 e a& e & |
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Breakfast
TPHRT

Menu Weight Limit Utensil Instructions
bF-4 Veg 0.3 kg High rack For 0.3 kg
Cutlet Boiled Vegetables-(Potato, 300 g

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 menu and press start.
4. When beeps, turn over and press start.
fafy - 1. S8 e o SFeTral I AR B Y w1l e of | R SN 9ue deded
91 of | HeelcH W FY F qed M |
2. TRY TS HEA B AMS | FEXF B FWIE T |
3. AR FAR IE 4TY |
4. 9 GATE I W, gee < 3R wIE 41T |
bF-5 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) 50g 100 g 150 g
Water 200 mL 400 mL 600 mL
Ghee Y2 tbsp 1 tbsp 1%z tbsp
Cashewnuts, Pepper, Cumin, Salt As per taste

Method : 1. Ina MWS bowl add soaked rice, moong dal, water, salt & few drops of ghee.
Selectmenu and weight and press start.
2 When beeps, stir well & add more water (if required). Press start.
3. When beeps, stir well and remove. In another MWS bowl add ghee,
cashewnuts, cumin and pepper. Press start.
Pour over cooked pongal & serve.

. W39 W ArSe H W gU Arde, {1 T, U, TH AR B g o Bl
et | A=Y, T4 aoT GaR I 4T |
2. 49 GATE < W ] dRE R iR Al sravad € o1 §9 SR 9l ST |
e T |
3. 917 IS < WR 37 TRE RAR AR T o | gER AThad W ared
N, I, SIRT 3R Bref frd STefay I <aTg |
4. % §TUNTA B HUR STel 3R W |

8
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List of Ingredients/3mereft @51 foroe

Spices

English Name Hindi Name
Ajinomoto Ajinomoto STSTHHIET
Asafoetida Hing BT
Basil Tulsi et
Bay Leaf Tej Patta SNEEI
Cardamom , black Moti Elaichi A1 SATS
Cardamom , green Choti Elaichi B Sargdl
Carom seeds Ajwain SINGIES]
Cinnamon Dalchini EGEIRI
Cloves Laung ST
Coriander Seeds Sabut Dhania arga gfr
Cumin seeds Jeera SIRT
Dry Mango Powder Amchur 3R
Dry red chilli Sukhi Sabut Lal Mirch ! 1ga ot
Fennel Saunf il
Fenugreek leaves, dried Kasuri Methi PR AT
Fenugreek seeds Methidana Hef g
Mustard seeds Sarson , Rai =l <TE
Nutmeg Jaiphal SIRIH el
Oregano Oregano SINUE
Pepper Kali Mirch Prell fird
Pomegranate seeds, dried | Anardana SRETT
Poppy seeds Khus Khus q wq
Red Chilli Lal Mirch RIGREE]
Salt Namak THH
Turmeric Haldi goal

Vegetables

English Name Hindi Name
Amaranth Chavli Traelt
Baby corn Baby corn IEBTH
Bittergourd Karela BT
Bottlegourd Ghiya i
Brinjal/Eggplant Baigan ERE
Broccoli Hari Phool Gobhi ENITIET]
Cabbage Pata Gobhi/Bandh Gobhi | o= T /3w winft
Capsicum Shimla Mirch e e
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List of Ingredients/zTaalt @7 forze

Cauliflower
Carrot

Celery
Cluster Beans
Coriander leaves
Cucumber
Curry leaves
Drumsticks
French beans
Garlic

Ginger

Lady Finger
Lemon
Lemon Grass
Lime

Mint
Mushroom
Olives

Onion
Parsley
Potato

Peas

Radish

Red Pumpkin
Spinach
Spring Onion
Tomato
Turnip
Chenopodium leaves
Zucchini

Phool Gobhi
Gajar
Ajmod
Gavar Ki Fali
Hara Dhania
Kheera
Curry Patta
Drumsticks
France beans
Lehsun
Adrak
Bhindi
Nimbu
Lemon Grass
Nimbu
Pudina
Kukurmutta
Jaitun

Pyaz
Ajmoda
Aloo

Hari Matar
Mooli

Lal Kaddu
Palak

Hari Pyaz
Tamatar
Shalgam
Bathua
Torai

el TR
TSR
ENLICE
TAR B Bedl
ERCIED
RT

B OT

sRe®
W fa=a

XD
A=
i,
T U

BRI
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List of Ingredients/3mereft @51 foroe

Fruits

English Name Hindi Name
Apple Seb RES
Coconut Nariyal R
Grapes Angoor AR
Mango Aam 3
Pineapple Anannas REESIN)
Pomegranate Anaar 3R
Raw Banana Kacha Kela Bl Bl
Cereals

English Name Hindi Name
Flattened Rice Poha arET
Oats Jaei N
Puffed Rice Murmura IRERT
Refined wheat Flour Maida et
Rice Chawal EICE|
Sago Sabudana ATYETT
Semolina Suji ol
Whole wheat broken Daliya gforar
Wheat Four (whole) Gehun ka Atta TE @7 e
Pulses

English Name Hindi Name
Bengal Gram Dal Chana Dal ERIRSE]
Bengal Gram flour Besan THT
Black Gram Dal Urad Dal Jeg qred
Green Gram Dal(Dehusked) Moong Dal (Dhuli) 1 1 ()
Kidney Beans Rajma RTSTHT
Lentils,(Dehusked) Masoor Dal (Dhuli) TR <1 (gel)
Red Gram Dal Arhar/Tuvar Dal IRER/ AR aTA
Soyabean Soyabean RIDIEIR
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List of Ingredients/3marsfit @51 foroe

Dry Fruits

English Name Hindi Name
Almonds Badam qrer™
Cashewnuts Kaju EZ
Pistachio Pista o
Raisins Kishmish farerfarer
Walnuts Akhrot JERIT

Fats & oils

English Name Hindi Name
Butter Makhan HRgT
Ghee Ghee Gl
Oil Tel et
Olive Oil Jaitun Ka Tel I @ ded
Mustard Oil Sarson Ka Tel AT BT qd
Miscellaneous

English Name Hindi Name
Bread crumbs Bread crumbs ESiEga k|
Cornflour Cornflour PIATAR
Coffee Coffee el
Cottage cheese Paneer ERIN
Curd Dahi EGl
Eggs Ande IS
Honey Shahed NI
Jaggery Gud TS
Khoa Khoa EGIR)
Milk Doodh g
Powdered Sugar Bura X
Sugar Cheeni A
Tamarind Imli e
Tea Chai i)
Saffron Kesar B
Sprouts Ankur SR
Vinegar Sirka Rat
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TO CLEAN YOUR OVEN / 31ueh  3ilael &l AHBIS

To Clean Your Oven / 3Tl 3Tda bl ATH bl

1

Keep the inside of the oven clean

Food spatters or spilled liquids stick to oven walls and between the seal and door surfaces. It is best to wipe

up spillovers with a damp cloth right away. Crumbs and spillovers will absorb microwave energy and lengthen
cooking times. Use a damp cloth to wipe out crumbs that fall between the door and the frame. It is important to
keep this area clean to assure a tight seal. Remove greasy spatters with a soapy cloth then rinse and dry.

Do not use harsh detergent or abrasive cleaners. The multicook tawa (model specific) can be washed by hand or
in the dishwasher.

3ger @ T Ty @& IH =

M $ THS A TR Ter & gic daRi R R A @ A ;
el BUS W SHB! I W BT IS © | A WM & BIC Chs AR kel gl 31 < Ageprad
oIl Bl AT B o T SR T AT @HT I HT G ofdT
BU 31 WM B THSl Bl Mol IS A G BN | TTe A & oY I8 TH18 @ a8 Srov)
BT ES & oY AT A W1 3T PUST SHHAA PR 3R IS a8 I4 81 PR JaT o | HoR fexoic
SR 7 X | A adl (Aisel fa2) &1 e & a1 ReanR § o o 9T 7 |

Keep the outside of the oven clean

Clean the outside of your oven with soap and water then with clean water and dry with a soft cloth or paper
towel. To prevent damage to the operating parts inside the oven, the water should not be allowed to seep into
the ventilation openings. To clean control panel, open the door to prevent the oven from accidentally starting, and
wipe a damp cloth followed immediately by a dry cloth. Press STOP/Clear after cleaning.

alee &1 aEd e A

A AR AE T A TS qEd B B AH WY AR AR HUS AT IR Sfad I U e TR gET |
3T & WITR S HM B aTel A1 BT - | FAN & oIy U BT 4T 7T dTel IR IR AT A
B | Bgiel Uel B A% B B 1Y RaTan ol & X d1fd Bl et F Sae el T = W | R
T UF el BIS F G IS G PUS I UG < | HE b 918 STOP/Clear I FTY |

If steam accumulates inside or around the outside of the oven door, wipe the panels with a soft cloth. This may occur
when the oven is operated under high humidity conditions and in no way indicates a malfunction of the unit.

R XA & dreR AT AR AT gl 81 SMY I U Gelrdd HUs 4 UFdl &I Uie < | 9gd T 81 5 W)
g & FATer & HROT VAT 8 AHT & I8 P13 IAlaT Bl WMl el 8 |

The door and door seals should be kept clean. Use only warm, soapy water, rinse then dry thoroughly.

DO NOT USE ABRASIVE MATERIALS, SUCH AS CLEANING POWDER OR STEEL AND PLASTIC PADS.

Metal parts will be easier to maintain if wiped frequently with a damp cloth.

TRATS] AR S9! el A G S A1fRY | T A1gT aral Ol da) YR a9 9 €Y SR bR g |

Wa 3R Red & Jalel TS 3R FeAlf+T USSR &l SRIATS 7 & | el due o Fafg &9 & died 9
39 oTg & Bl BT AP T AHhd © |

Do not use steam cleaners.

T Tl BT TN T PN |

Unplug your oven from the electrical socket when you clean control panel with wet cloth or spray water on control
glass to clean. If it is not unplugged, this product can be operated by touching the START/Q-START button.

Mol BUS I Bl Uel BT ATH DR FHI AT Belel ToIRT DI ATh B & [ B B FHT 3T 3T~
BT faSTell & Hide I FeT PN | AR MY AT el B 8 Al START/Q-START 9 &1 1 A 4 I8 TIC
Bl bl B |
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QUESTIONS & ANSWERS / U9a 31T 32

FAQ

Answer

What's wrong when the oven light will not glow?

There may be several reasons why the oven light will not glow.
Either the light bulb has blown or the electric circuit has failed.

Does microwave energy pass through the
viewing screen in the door?

No. The holes, or ports, are made to allow light to pass; they do not
let microwave energy through.

Why does the BEEP tone sound when a button
on the control panel is touched?

The BEEP tone sounds to assure that the setting is being properly
entered.

Will the microwave function be damaged if it
operates empty?

Yes. Never run it empty.

Why do eggs sometimes pop?

When baking, frying, or poaching eggs, the yolk may pop due to
steam build up inside the yolk membrane. To prevent this, simply
pierce the yolk before cooking. Never microwave eggs in the shell.

Why is standing time recommended after
microwave cooking is over?

After microwave cooking is finished, food keeps on cooking

during standing time. This standing time finishes cooking evenly
throughout the food. The amount of standing time depends on the
density of the food.

Why doesn't my oven always cook as fast as the
cooking guide says?

Check your cooking guide again to make sure you've followed
directions correctly, and to see what might cause variations

in cooking time. Cooking guide times and heat settings are
suggestions, chosen to help prevent overcooking, the most
common problem in getting used to this oven. Variations in the
size, shape, weight and dimensions of the food require longer
cooking time. Use your own judgment along with the cooking
guide suggestions to test food conditions, just as you would do
with a conventional cooker.
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PLUG WIRING INFORMATIONS
/ TWO RECIPES FOR STARTER

o qraf seiayE [/ Jafifae & fow 9 e

Warning

This appliance must be earthed/as a= 3r2f fopar ST ATfET

The wires in this mains lead are colored in accordance with the
following codes/dTaR HIE &7 T = FEHAR 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: /aTafeT B_= &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 i & 'L o7 &

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 = &

Too 18c]ges fur stiriar | SRITTEY 9 fay =@ =5r

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

Waﬂﬁzﬁw g gRad=

G B o A1 A, I B S IR @ ) Aol R R var €1

Papad Papad ’
placed at placed at k
centre of Glass centre of Glass
Glass Tray Tray Glass Tray Tray

\

1. ROASTED PAPAD
Procedure :

Papad:

1. Place the raw papad at the
centre of Glass Tray, as
shown in the picture above.

2. Select Micro-100% Power
Level and Cook time. Press
START/Q-START.

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

To Cook Multiple Papads :

*Place Multiple papads over one

another, as shown in the picture

above.

Crispy Papad :

1. Press START/Q-START
once without papad.

2. Sprinkle little water or oil over
the papad.

3. After beep, place the papad
at the centre and press
START/Q-START.

*Note : The cooking time may
vary —

a. As per the composition of the
papad material.

b. As per the Quantity of papad
used.

1. qIs
mﬂﬁ'ﬁq .

qigs :

1. TN 2 B §i9 H Pl uge X,
gwﬁsmaﬁﬁaﬁa‘aﬁmw

I

2. WIEHI-100% TR R 3R TehT
a1 Ty FeiRa & | START/Q-
START @Y |

3. UIUS UF S B a1 30-45 Abs
oEsall I

swﬁzﬁqmrs'mﬁa%%q

*qgd AR UIS & HR I,

tﬁwﬁaw@mﬁﬁa |

ﬁmﬁtﬂq@

. U7 Y& ¥ sl START/Q-
START U 9R &4TY |

2. TS & SHUR AT U AT IA

ed |

3. E?rqa%rsrrc: T ¢ B 4 H urIs
@, o 6 SwWie i #
Tufar w0 R, SR START/Q-
START <@Td |

*qE : GhM b G H AN B
HHATE —
a. Ugs #H WA H dTEae B

|
b. g;waﬁo‘&wwaﬁwa%
TR

2. POP CORN : Place the pop
corn bag to the glass tray
properly as instructed on
packing. Use START/Q-
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 it
may cause fire.

2. dfg ®i+ : IfET w RF MY
fFdergar O B @1 9
Big B ¢ WD A W | 3~4
e ¥ Fm @ forg
START/Q-START &1 W
PR | YT B AT FHG B
@ 9IS I P 8T of | &1 W
6 I S DI gAR G9Y AIES
ik
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@ LG

Life's Good

06477268

MFL (04)

LG 4 x CUSTOMER CARE To know more about LG, visit www.lg.com/in

) . www.facebook com/Ighomeappliances pola ot o
g 1800-180-9999 ' 5757554 "‘Q www.lg.com/in/support www. twitter.com/LGIndiaTweets or Corporate/Institutional enquiries,
(CALL (Toll Free) G (Send SMS) @EIE3 please write to corp.enquiries@lge.com

Regd. Office: LG Electronics India Pvt. Ltd., A Wing (3rd Floor), D-3, District Center, Saket, New Delhi-110017  CIN No. U32107DL1997PTC220109
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