@ LG

Life's Good

OWNER'S MANUAL

MICROWAVE
OVEN

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

MC2884SMB

P/NO : MFL63289511(01)

www.lg.com

HSITON3




CONTENTS/fav&—a=zg

How the Microwave Function Works / Contents

HATSHIAT TUITett 6a aE Brf deedl B

Microwaves are a form of energy similar to radio, 3 IMPORTANT SAFETY INSTRUCTIONS
television waves, and ordinary daylight. Normally, 9 SAFETY PRECAUTIONS

microwaves spread outwards as they travel through the 1 BEFORE USE

atmosphere and disappear without effect.
This oven, however, has a magnetron that is designed 11 Unpacking & Installing

to make use of the energy in microwaves. Electricity, 13 Method To Use Accessories As Per Mode
supplied to the magnetron tube, is used to create
microwave energy.

Jfe, Teffas o)l @ik fod & W IeTer @Y aRE hid Lock
& 7gHIad W) ol BT & Ub WU 2| AMHAR W 18  Child Loc
HIZHIAT BT F Holl NIl dTex B oaxb & YIRa 8l 8 18 Add 30 secs
e T araraRer # @rfera Bl § SR 3fdd: WHIEaE & 19 HOW TO USE

14 Microwave-Safe Utensils
16 Control Panel

PR A B IR & | 9 AT H UH HSA BT 8 S _ .
5 Arshiacy § AR SHofl B SUANT § & BT BRI 19 Micro Power Cooking
PRAT B | HgHE o=@ | arfed faggd, Asdhiaa Soll & 20 Micro Power Level
fesfer i 21 21 Grill Cooking

These microwaves enter the cooking area through 22 Grill Combi Cooking
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 24  Convection Cooking

glass, porcelain and paper, the materials out of which 25  Convection Combi Cooking
microwave-safe cooking dishes are constructed.

j—\rq; AT ﬁaﬁg% £ ;;:{ P mggiﬁag 27 Various Cook Functions
S TR SUANT F oM & | AEHIAE AT B AR AR 29  Indian Rasoi

@I 91g ¥ N AR BT IR TS B IR E R T8 52 Diet.Fry
mmﬁwéﬁwmﬂsﬁqw 56  Nutri Care

23 Convection Preheat

26 More Or Less Cooking/Energy Saving

& BT €T o 3@ BRI MY o et & 75 24 Hours
i varfed & Sdr © | 92  Pasteurize Milk/Dairy Delight
95  Just 4 U/Utility Corner

Microwaves do not heat cookware, though cooking 105 Usage of Accessories/ Utensils
vessels will eventually get hot from the heat generated 106 List of Ingredients
by the food. 110  To Clean Your Oven
SRR X ASHIIT W b g1 BT TH 8] Bl dfed 111 Questions & Answers
I g TH Y A B IRATES | T B S & | 112 TWO RECIPES

112 Two Recipe For Starters
114 PLUG WIRING INFORMATION

A very safe appliance / sfa—Rféa 3usor

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.
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IMPORTANT SAFETY INSTRUCTIONS/
READ CAREFULLY AND KEEP FOR FUTURE REFERENCE
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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
LG service technician or manufacturer about problems that you do not understand.
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/\ WARNING / IaTdsiT

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:
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~/\ WARNING / AaTas{t

This symbol will alert you to hazards or unsafe practices which could cause serious body harm or death.
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~/\ CAUTION / ATarerTeft
This symbol will alert you to hazards or unsafe practices which could cause body injury or property damage.
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/\ WARNING / IdTareft

1 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
LG service technician.
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® 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.
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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.)
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It can be the cause of serious damage to safety such as a fire, a burn or a sudden death due to an electric shock.
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AWARNING | aTaett

The appliance is not intended for use by young children or elderly persons. Only allow elderly & children
(8 years and above)touse 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.
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Improper use may cause damage such as a fire, electric shock or burn.
AT STANT &I B Wbl B, Sk SANT T, fISTell BT S/edhT ST AT STl |

Accessible parts may become hot during use. Young children should be kept away.
TS S & SRF WYl ¥ I e zue wit et W g wed ¥ Bt g o gR <@
AT 2 |

They may get a burn.
Y e BT AT 2 |

/\ WARNING / IraTasit

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. Please note that in some cases food should be
covered with plastic film, for heating or cooking.
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They could burst.
SoH fawpie 81 dadr 2|

/\ WARNING / IrdTdsit
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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.
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It could result in harmful exposure to excessive microwave energy.
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Be certain to use proper accessories on each operation mode, refer to the guide on page 13.
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Improper use could result in damage to your oven and accessories, or could make spark and a fire.
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HHAT B |
The children should not allow to play with accessories or hang down from the door handle.
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They may get hurt.
T A T HT G 2 |
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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.
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ACAUTION / HATIETSAT

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.
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e It could result in harmful exposure to excessive microwave energy. (Safety interlocks automatically switch off any
cooking activity when the door is opened.)
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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.
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e It could result in harmful exposure to excessive microwave energy.
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3 Please ensure cooking times are correctly set, small amounts of food require shorter cooking or heating
time.
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e Over cooking may result in the food catching fire and subsequent damage to your oven.
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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).
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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.
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An exhaust outlet is located on the top, bottom or side of the oven. Don’t block the outlet.

B HU "ag W, 99 A AT A U TNk §R BIAT 8 | 39 §R &I 9T ol 7 |

It could result in damage to your oven and poor cooking results.
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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.
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Improper use could result in damage to your oven.
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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.
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Improper use can cause an explosion or a fire.
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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.

RRM® 3R da<dl & 99 9N R ice ag o1g o o &), 398 9 | A g Q@ o b
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They may heat-up and char. Metal objects in particular may arc in the oven, which can cause serious damage.
TR B Fhd E MR St W Fhd § | wedik W ag @ gt § Rt on g € R iR afa @
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Do not use recycled paper products.

QUG I0R & 99 Y TG FAT F T TG |
They may contain impurities which may cause sparks and/or fire when used in cooking.
I AYE Ted B WH € Sl b W A wHA RN AT ST S DY ASE a9 A ¢ |

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

T 991 @ gRd 918 i 3 T ¢ B 9 S fag ol 7 9 st Fife 39 Wi & ged
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Improper use could result in damage to your oven.

T TS J 3T BT FWATA Bl F AT 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.
e &) f& 3y ataq & &N 39 dvE &7 b 3BT AR BT §R 9dg @ feIRI W A6
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Improper use could result in bodily injury and oven damage.
TAd T A TR ST | TRIRG G 3R 3iaT @1 ce—The BT A1 TaRT 81 qaT ¢ |

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

IS A TS IMTe], AT U IT 59 AR @ 31 BId IR Bl AT Afearal § 88 % o |

They could burst.

9 3rex fawple HR Fad ¢ |

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 ol fas & e g9 Hiax 7y} | foas afed sier ik Saar g3 gz T Argpida §
T8 foar s anfey Sud favwie 8 wdar 2, a9 Y safe wrgwida & dfeT wwra 8 ¥ 8
Pressure will build up inside the egg which will burst.
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Do not attempt deep fat frying in your oven.
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This could result in a sudden boil over of the hot liquid.

AT B 3R TH B3N TRt yaref Sqd IR dATeR Bl Fhall © |

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.

SR 37T HEqd 8l d Raa offs ¥ a1 dfar ¥ 8 o 7 SR 3ffaT @ A ¥ IR §99 @
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It can cause serious damage such as a fire or electric shock.
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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.
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Your food may be poured due to the possibility of container deterioration, which also can cause afire.
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The temperature of accessible surfaces maybe 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 (feature are model specific). Before clearing utensils
make sure they are not hot.

For accessories & dishes touch them using hand gloves. Adults should supervise their children during
every mode of operation as temperature may be high.
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As they will become hot, there is the danger of a burn unless wearing thick culinary gloves.

Rfh T TH B B 91 STe BT Wl IaT o Fhd 8 IR 396 fov fhas & Al g™ U8+ a1y |

The oven should be cleaned regularly and any food deposits should be removed.

a9 @t Fafia wu @ 9% 1 Ty ok S99 areR fasl off ave @ Wie @ v 7 8L,
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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.

MG B FHIS BT & 7 /T H D T8 WRE B Fhall 2 | S AT B BRieTHr wifad 8 Al §
IR g RIS W & AhaT B |

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

touching the heating elements inside the oven.
wsﬁwﬁ%ﬁﬁwmﬁwmﬁﬁﬁm%l%&w@wm&
e B B A 9941 AR |
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There is danger of a burn.
S ST BT WaRT &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 corn. Never attempt to pop leftover kernels.

giueid & Meded & Ay T Gd® el &1 ured s 91y | o9 39@ e UTasi+9 I+1Y
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Overcooking could result in the corn catching a fire.

D TBM H BT F AN T Ahell B |

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

ST B TRATS B A6 I B I G TG oic AT 919 I aK] ST ST T N |
They can scratch the surface, which may result in the glass shattering.

AW WdE W @RI o Al 8, 9 B W ¢ Fahal B

This oven should not be used for commercial catering purposes.

I8 3Ma- AEaaie HeRT & v § 1 arar S ARy |

Improper use could result in damage to your oven.

SO Teld SR ¥ 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 IR F wrr a1 Raa 9 9l S $9ST SR AT
arfey |

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

T T A1 Rea e A fagd @7 siedt a1 3 o T Adhd ¢ |

The microwave oven shall be used freestanding.

AIZHIdd 3T Bl AT T HY SEHAT § AT ST Af_Y |

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

¥g IUFHRT 8 ¢ AT Af¥F I¥ & =al §RT FXATA fHAT S FHar 2, MR &4 TRS, w731 9
fearft ewar ot @fea S Suaxer @ gEfaa FdA & e yeR 4 Ay w3 faq1 fed
wHAS D TATT Sl DT 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 year and above and supervised.

I & foy gieaa o 5 A SuaRur & wrd T8 W 901 9IE 9 A< 8 a9 A7 I6d Al
SY B 97dl B GURATSS HRP B ATURT AT A1RY |

Oven Lamp power rating is 35 W.

e v @Y grax AfET 35 W R |

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

IR IR $I€ ©RE 2 df 91 e frafar grr an 6 afdfe a6 iRea an ¢ ave o & e
afth g1 & agelt ot =Ry |

The appliance is not intended to be operate by means of an external timer or separate remote-control
system.
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Use exclusive 230V socket with earth.

R & Ter 230 dlee AidheT BT SXWHTA N |

Do not bend power cord forcefully or break.

IR HTS B ATebd B A 7 FHT AT A |

Do not pull out power cord.

TR HTE Bl G & |

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

% & dide ¥ Th & IHT B UTR HIed Bl gRIAA 7 B |

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

et Beif & UTeR HTE B 7 I TG 7 & I |

Do not spray water inside and outside of microwave oven.

ASHIT 3ia" B AR 3R deR Uil & Bic T AN |

Plug out power cord during cleaning or maintenance of set.

AT SR AWTE B FHT YR BIS NbTer T 7 e |

Do not heat up the food more than necessary.

W BT SoxRd o SATST TRA 7 B |

Do not use microwave oven other than cooking or sterilization such as
cloth drying etc.

QT G A7 TRA FRA & RIaT 3T BT BIE 3R FRAT T B o FUS GAEMT, A |
Do not insert pin or steel wire etc. into inside/out side of case.

390 iR /R FEl ff B1E 7 a1 &g F1 aR enfe 7 gaw |

Please be careful during taking the food since high temp. water or soup
may overflow to cause burn.

WM P qTER HTed T HUAT Aa avd i TRA g sferaT [ onfY dRer usref Sadt
TR T BAB PN IMYHT Tl Tl & |

Do not plug in power cord when socket hole is loose or plug is damaged.
T T WRIE & A7 91aR Aidbe Slell 8 al $9 Slh dR H Ugel 398 UlaR s - oY |
Do not use oven while some foreign material is attached on the door.

9 1 e B SRATS TR DI AreT ST AT W] B, AT Pl oA T R |

Do not place the water container on the set.

99 W Y BT 9T Bl T |

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

sﬁmgaaﬂﬁwaﬁaﬁaiwzmﬁ%ﬂWWH@Hﬁs@mﬁﬁl

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

et A7 g & 989 arel &5 H 3iad B HH A T |

Do not let children hang onto oven door.

el BT AT & SRATSl W dchT o b |

Do not heat the unpeeled fruit or bottle with lid.

TFH aTell arae R AT fvell Bal & 59D TR T HR TH T o |

Do not hold food or accessories as soon as cooking is over.
TH B S AT W 9 O S gRA 918 3iad | @1 A7 a9 dre” | et |

Plug out oven if it is not used for long duration.
SR 3Ma BT AfF <R b SRS § 7 AN 8T T Wiefl 7T # 3T AR IS BT dide o

forprer ) & |
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+ Install microwave oven in the well ventilated, flat place.
HAISHIAT AT BT 3T TAGR SR FAISA S8 W I |

There is danger of blast if covered bottle, sealed food, egg, and chestnut etc.
are cooked inside oven.
e & iR gad of*fl aIdd, ofsT, Hies @ ueref a7 I T o) S9 JaM 9 fawpie 8 9l © |

10



BEFORE USE/SXIHATA & U&cl

BEFORE USE / S3ddTd b Uadt

Unpacking & Installing | JeTeT 3T AT

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

shipping.

S a1 gof WR U 77 g del B $ed SR $IH WA HRd ggd U™ BT Ul aed SIe b
ATUHT e fHaT 37<eT T &1 & | $UAT "IN B bl W 59 ¥ W RN e ) e | use
DT YR Wield T 9 a7 BT a7 I fF M9 3@ UfBT arel AR due 3R 3@ TR Bl Ol
TE 9 @iel of | 39 A 1 9 <@ o fF A o 9 # e A H el BIE ge—the df T8 g8 |

1  Unpack your oven and place it on a flat level surface.

AU T B IFA-UfBT B I8 T THISA AdE W XF |

COO ki n g Accesso ries Disclaimer : This is only graphical representation of actual product
( ﬁi AT ATH IAE B @i gy T
FHfeT TRady

Oven Front Plate
T e

Door Latch
SR @b

< )
%
@ Rotating ring @‘

Milk Pasteurization Kit

High rack (For usage refer Pg.93)

TR @

A\
» Low rack Safety Door Lock System
AT SR i Rieed

Multicook Tawa
S — A G-
L J

2 Place the oven on the level location of your choice with more
than 85cm height but make sure there is at least 20cm 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 tipping.

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

AU yiE 5 AHae SITE WR 3MaH Bl W T8 Sars

B A HH 85 ASHIER B AR 3R A1 & 50D

HIR 20 HEHER ¥ 3Afd BT I 8 3R YIY 10 ASHex & MfSd w9 & difd @7 | &a1 37 9 |
AP AW BH A BH 8 WIS 3 I1feId BT X9 BT AT dlfeh S A A GadT F o T b |
3P dol W AT Il H b TOIRe §R BT @ SHBT IRAT b+ 3 3Ma- WG &1 [ebal ¢ |

O NOTE / e =2

« THIS OVEN SHOULD NOT BE USED FOR COMMERCIAL CATERING PURPOSES.

- AEAIRIE BT & e A 39 BRI &g 59 AGT B
AT T B |

1



BEFORE USE/SXIHATS & Uacl

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.

T ST BT U 3728 Alde & AT 1 oY IR 39 919 & GARad o F 39 dfac ¥ 3R o8 gy
JUPRVT BT AR A SITST A7 81 | IS SMMUBT 3T ST | M 7 IR & 81 I 39 didbe 4 e = garT
MY |

Open your oven door by pulling the door handle. Place the rotating ring inside the oven and place the glass tray on top.
AT & SR &S DI UHSHR &l BT §R Wiel 3R Il R e g § oY 3R 398 &R o ¢
|

Fill a microwave safe container with 300 mL of water.

Place on the glass tray and close the oven door.

If you have any doubts about what type of container to use
please refer to Page 13.

AISHIAT VB HSAX BT 300 el ey aril & W |

Mg B AR g P ©ic R Y WG 3R xATST 9¢ I ¢ |
MR IUHT 39 910 UR BT DT & b MB!I fhd aqRE BT B
TG R AT US 13 B I BT ST B A o |

Press the STOP/CLEAR button, and press the START/Add 30 secs button
one time to set 30 seconds of cooking time.

STOP/CLEAR dc+ @ GdTY 3R START/Add 30 secs 9c+ &1 fhy U
IR <410 3R N Abs &I THT AT BN |

The DISPLAY will count down from 30 seconds.

When it reaches 0 it will sound BEEPS. Open the oven door
and test the temperature of the water.

If your oven is operating the water should be warm.

Be careful when removing the container it may be hot.

fewe 30 Wdbe T T ol 0 W ugd &) iy @ mare IR T4
T AT §R Wl & AR T BT AIH dDb PN |

MR ITUHT A< S ¥ B B &l & df AMYDT =T T e |
g Bl e Ferad G9a & Y& ag T 8 Gahdr 2

YOUR OVEN IS NOW INSTALLED / 314 3ITqbT 39l §EcTel &1 gl 2 |

The contents of feeding bottles and baby food jars shall be stirred or shaken and the temperature checked before
consumption in order to avoid burns.

T Y@ W U 990 & g @ dIdel IR W HT OIR & IR} $ A B Rell oawd of ok g9 fRaem
W UgSl $HHT AU 3qYF <@ of Al 99 B §g 7 e |

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

T3S TRH B UR ] YR Bl aoT8 W 98 Bl ST 9 HOB o} SST PR (R HMH B |




BEFORE USE/SXIHATA & U&cl

Method To Use Accessories As Per Mode /
HAIS B IFAR TRIAIIG Ul B b fafer

Microwave Grill Convection Grill combi

Conv combi

= v X X X
=)

Milk Pasteurization Kit*

X

High rack

)

Glass tray

E——

Multi Cook Tawa

A NI NEE NI
D NI N NN

N

AN N NN

v v

Multi cook Tawa

DU NEE NN

Caution : Do not operate Multicook tawa + Rack empty (without food) in combi mode.
Caution: Use accessories in accordance with cooking guides!

A Iedl—gd ad1 + 3@ 1 ({91 @™ &) 9l @) sid-—as § g

TP
QI A7 aTel T IUBRON BT FbT—TNZS b JIAR 8l AIRE BN |

* To be used in ‘Pasteurize Milk’ function only, Do not use in manual cook.
* gad ‘Pasteurize Milk’ Bae # SRIATS Bx | HgoTdl HBT H TR 7 B |

Caution: Do not wash the multi cook tawa with rough or sharp material.

el G Tqal Pl GIaX AT Joblel gt F 7 €y |

v Acceptable
X Not Acceptable

v e
X iR




BEFORE USE/SXIHATS & Uacl

Microwave-Safe Utensils /T:FI'IBE!'ﬁ%IH 23?‘??:1?{ SRGH

Never use metal or metal trimmed utensils in using microwave function /

g1 AT a1 D Bic TPl FT T SHH FIAATE o B

Microwaves cannot penetrate metal. They will bounce off any metal object in the oven and cause arcing, an alarming
phenomenon that resembles lightning. Most heat resistant non metallic cooking utensils are safe for use in your
oven. However, some may contain materials that render them unsuitable as microwave cookware. If you have any
doubts about a particular utensil, there's a simple way to find out if it can be used in the microwave.

Place the utensil in question next to a glass bowl filled with water in using microwave function. Microwave at power
HIGH for T minute. If the water heats up but the utensil remains cool to the touch, the utensil is microwave-safe.
However, if the water does not change temperature but the utensil becomes warm, microwaves are being absorbed
by the utensil and it is not safe for use in using microwave function. You probably have many items on hand in your
kitchen right now that can be used as cooking equipment in the microwave. Just read through the following checklist.

ATSHIaed O1g & IR el S Tl | 9 S iR W fhel o a1g @Y avg | <)t ax RmRAr e R
Tl € 3R 78 Raft RAsel dee oRfl o TIama &1 539 SuRYd ) Aad! § | SRR SURT—8
Jerifeaes ae & i H WA BT GRIET BIAT © | <lfhd Bo ATShad HpaaR okl aci 4 HB W I
B FHhd B ST ST # WA & forg Sfe 7 8 | ofR w1 ouet fhel Ue o @ fawy # R geR @
W< B A1 U AT 1T TST € 9 91 B AP B Bl {5 a0 Bl AT JAGT F FIN B Fhd & AT
TE |

3T & IR WIERIE I BT U A RN Th i & HER P G § I B AGT FA1G | AT B 8%
R TR TG T e O% Fo & | Al ol T 81 SY iR B WR 999 91 o al 9He of f 9% add
e & forg R €| «Ifd Ife Seer 81 A uril 38T W8 SR a<d T 81 9 T I8 g0 AT b AdD
TEl B 1 B 9ol & VA B Aol MUl A # B S {5 @ a9 & B ¥ e & WioR kW S Bl
faerge dar & &, W Erea § gRem @1 gfe # v R 39 Asfene @1 ue:

Dinner plates/ f&e¥ wie

Many kinds of dinnerware are microwave-safe. If in doubt consult the manufacturer’s literature or perform the
microwave test.

GE TRE B GHI @ $ I AHIIT—GRET B & | 3R 5l ae &1 o) 3Muss A9 H BIS | o a1 ar
A1 AR @1 MgS U@ IR o AT SURRD AIZHIAd <E PR i o |

Glassware / B @ ddel

Glassware that is heat-resistant is microwave-safe. This would include all brands of oven tempered glass cookware.
However, do not use delicate glassware, such as tumblers or wine glasses, as these might shatter as the food warms.

S @i & i T AE arel B g, wigsiad ¥ gRfd B 8 | s Wl avE @ ofad & Ay @i @
QT 999 aTet 909 81 G & | fhR ff i & AYgF T O e, AT argd o ifdd T BT T 98
I & HROT <2 ff dehd |

Plastic storage containers /TR B B fou wiifRes & aaie

These can be used to hold foods that are to be quickly reheated. However, they should not be used to hold foods
that will need considerable time in the oven as hot foods will eventually warp or melt plastic containers.

PTG MRS G B B H Al ST Fhal & i Wear F gany o Y S v €1 R A s
qU GMET B T ST Fhdl ST {6 3ias § uaie T8 9 g7 S8l 81 adifd TH @ 3MRaR # wiiRed
& YT BT e a1 TI—HGT B Ahall B |

Paper / &IaTe]
Paper plates and containers are convenient and safe to use in using microwave function, provided that the
cooking time is short and foods to be cooked are low in fat and moisture. Paper towels are also very useful for
wrapping foods and for lining baking trays in which greasy foods such as bacon are cooked. In general, avoid
coloured paper products as the colour may run. Some recycled paper products may contain impurities which
could cause arcing or fires when used in the microwave.

14



BEFORE USE/SXIHATA & U&cl

BT B T IS AR W AZHIa i & oy I SR gRfda e € afes s9a
GHfHT BT T FH B AR AT B AT IR FHH T G B | W@ B e AR Th
s AIor B @ drel AT ¢ B WHE @ f UuR Slded agd Suarh g1 § 1 | aR W Eie
PTG BT N aRIY T I D T e wwar €1 b RAsfhd g T SR $ 9 urE § SiIEdr 8
[HAT & 1 e @ AR Rt ar em a7 R dad 2

%a’
4
|
%

Plastic cooking bags / @if¥c®s & dihor-gar
Provided they are made specially for cooking, cooking bags are microwave safe. However, be sure to make a slit
in the bag so that steam can escape. Never use ordinary plastic bags for cooking in using microwave function, as
they will melt and rupture.
WWW$%&Wzﬁéwﬁﬁaﬁﬁmzﬁmﬁﬁwwﬁ|mﬂﬁﬁw g

B B oY ST BT Udh B PN T QAT AMRY AP AU 91eR Adhet 0o | AR RSSO b @ forg
3T F gwHrel T8 By S ARy wifd 9 ®e i wad € &k fed ) dad 2

Plastic microwave cookware / @Tf3c & ool Hﬁaﬁﬁﬂ—qﬂ

A variety of shapes and sizes of microwave cookware are available. For the most part, you can probably use items

you already have on hand rather than investing in new kitchen equipment.

fafder PR FHR & ASHAT TG WIReh—aaT  Iuae € | i f 1w o g wifRe 5 v & uw
IS AT P B AT SR BN IO 39 [ 3T Y ot o @l o |

Pottery, stoneware and ceramic / f31ed), ueeR 3R RRfers & wder
Containers made of these materials are usually fine for use in using microwave function, but they should be tested
to be sure.
9 TWWE B 949 (M AR W ARHIAT H g & forg ores B & e off ghifded <1 & fo gear aReror
B AT AMRY |

/\ CAUTION / ATl

+ Some items with high lead or iron content are not suitable as cooking utensils.
« Utensils should be checked to ensure that they are suitable for use in the microwave.

- T A arg e uE Sies W e e @ forg Suygad T )
- 3flgT ¥ SR PR A U |ad” qaiAl B Sfad uReror @) o |
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BEFORE USE/SXIHATS & Uacl

Control Panel

© 0 o 0°

16

Grill/Combi.

Indian Rasoi Diet Fry

Nutri Care 24 Hours

Pasteurize Milk Just4U

Dairy Delight Utility Corner
Time/Weight

&p|@OSTOP <D START

CLEAR Add 30 secs.
(&) EneroY sauNG MC2884SMB

Part
@ WMicro

Use to select the power level for
microwave cooking

@ Grill/Combi.
Use to select Grill or Combination cooking

0 Conv.

Use to select Convection cooking

@ Indian Rasoi

© Diet Fry

© Nutri Care

@ 24 Hours

© Pasteurize Milk/Dairy Delight

© Just 4 U / Utility Corner

@ Dial
Use to select particular auto cook menu
after pressing auto cook key. Set cooking
time, weight and temperature. While
cooking with auto and manual function,
you can increase or decrease the
cooking time at any point by turning the
Dial.

@ STOP/CLEAR (Energy Saving)
Used to stop oven and clear all entries
For Energy saving feature

(® START/Add 30 secs
To quickly set the cooking time directly. The Add
30 secs feature allow you to set 30 seconds
infervals of HIGH power cooking with a single fouch



BEFORE USE/SXIHATA & U&cl

Control Panel/segier Teter

Micro Grill/Combi. Conv-

Indian Rasoi Diet Fry

Nutri Care 24 Hours

© 0 o 0°

Pasteurize Milk Just4U

Dairy Delight Utility Corner
Time/Weight

(1 1) 8p|@O STOP > START

CLEAR Add 30secs.
MC2884SMB

{€) ENERGY SAVING

e
@ Micro
HAZHI BT & R ol BT wIae
F B forg
@ Grill/Combi.

frer a1 SRRE HfeT 31 wide FA
CAEN

©® conv.
PG BT Pl TG BT B folg

o Indian Rasoi

@ Nutri Care
A W

e 24 Hours
24 A

O rpasteurize Milk/Dairy Delight
e /ST

0 Just 4 U / Utility Corner
TR 4 Y/ GEIeAET BIR

© sraa
« G I B g Y ARG BT AR R |
A BT AT PN |
« 3ifeT SR FgaTe Are W WHT I 99
MY WHT UHH S T4 BT S gHl
PBR HH—GTET BR b B |

@) STOP/CLEAR (Energy Saving)
3MaT BT A R T THIS BT W B
forg | Tt AT frer & fory |

(P START/Add 30 secs
« BHT BT YH B B Y @Y S
qrel START/Add 30 secs g &I 3T Tdh
& IR qaY| N
» Add 30 secs S¥HICT DD
FHHT TR FhA E |

17



BEFORE USE/SXIHATS & Uacl

Child Lock / ATScs cllh
In the following example, show you how to set the child lock.
frfaRad SamEver # oy S fF ages dfe oY
Y |
1 Press STOP/CLEAR

STOP/CLEAR &1 &4TY |

(€| @p STOP

2 Press and hold STOP/CLEAR until “L" appears on the
display and BEEP sounds

STOP/CLEAR ¥ &1 T dP Gdl PR <& ol db

e 39 W 'L T o 9 iR 99 7 g
El

€| sTOP

3 To cancel CHILD LOCK press and hold STOP/CLEAR
until “L" disappears

qEes Ald BT WA T foly STOP/CLEAR e &l

TGN 99 ad ‘L o @ Ay e T 8 S|

(€| @0 STOP

-
@ NOTE / &ire

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 3iaT H TP GRel AT U IS
TS ® S fb 3T & WA @Ie, BT S B
o ¥ SHPT Vb BT BRI Bl & | U IR
Iges ol o AT AT AT DIg W g
AIY, IS Beh e8] TS|

. J
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Add 30 secs / US 30 ADS

In the following example, show you how to set
2 minutes of cooking on 900W power.

fag Ty SareRer # enual fa@mr wee s 2
e &1 TI39 W o 59 avE M9 @Ml a9
% foTg 900 dTe UAR &7 THHTA IR Fdhd ¢ |

1 Press STOP/CLEAR
{€y| @0 STOP

STOP/CLEAR T TaTT |

2 Press START/Add 30 secs four times to select
2 minutes on 900W power.
Your oven will start before you have finished the
fourth press.

IR g START/Add 30 secs TqT PHY 900 dTc
iR W 2 e &1 <gq de Y |

MUP gRT Aefl aR g9 T | Ugd & 3MaT
eI Y BT ST |

<> START

Add 30 secs

3 During START/Add 30 secs cooking, you can
extend the cooking time up to 99 minutes
59 Seconds by turning the dial.

START/Add 30 secs @1 @b & 9T IS M9
e 1 <IsH AT BT 981 IR AfdHaq 99 e
59 Vs BN Ahd & W TP (ol 3MUDI HH
S SIS BT AN TS|

—

A

P
@ NoTE / Se

The START/Add 30 secs feature allows you to set

30 seconds intervals of HIGH power cooking with a
touch of the START/Add 30 secs button.
START/Add 30 secs ™ 1 avell gRT
3T 30 HHSH Pl 85 IR HfbT HR Fhdl
g foa® forg omam®! START/Add 30 secs @
ST BT |

.

J




HOW TO USE/[SFA dR& STl e

HOW TO USE / fSp dia& SIdHATA b

Micro Power Cooking /
HATSHT UTaRT Bih

In the following example, show you how to cook some
food on 720W power for 5 minutes.

ferfaRad SaTeRor # amue! fRwmrr g & 720
qre YR BT WART Fa MY foha avg 5 fiee #
BIS WIS IR PR Thd § |

1 Press STOP/CLEAR
STOP/CLEAR &7 &4y |

2 Press Micro until display shows “720".

ATSHT 241G o9 6 6 720° fevel W fewrg =
o A

Micro

3 Turn Dial until display
shows “5:00”

SIS P gASY o9 aF 6 '5:00° b1 e Rwr
T

A

4 Press START/Add 30 secs
START/Add 30 secs <dTq |

<> START

Add 30 Secs.

@ NOTE / = ~

- Your oven has 5 microwave power settings. High
power is automatically selected and different power
level are selected by pressing Micro button.

- Food to be cooked should be placed in a
microwave-safe utensils.

« Please do not use the following accessories in
MICRO MODE.

- 3TTS 3T ¥ 5 AISHIAT TR e T |
BS UTaR &1 I9+ (U= MY & &1 el &
3R AT g7 IR IR TAT TR GO UTaR
et ¥ BT B

- 31 A1 @ {H FIAT 8T W AISHIAT
A% golAr H BT @R AT BT FRIATA DN |

- T TRIEST BT ST Arg ! drs H
PUAT T BN |

High rack i Low rac
8% XP Siled
e

Multicook Tawa

Al g qdl J
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HOW TO USE/fFT dve ST B3

Micro Power Level /'cFI'IEEI'?f rd2l 3d<

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

T AT 5 YIER R Tl & AT ST |ror fmor &g iffream fafdear ofiv fri=or Suerer g 2
I @ AR H HB o AR 59 feT # I AT 2g MRS aeR wR gelRia fH e

POWER LEVEL

OUTPUT

USE

ACCESSORY

HIGH

900 W

- Boil water

« Brown minced beef

- Cook poultry pieces, fish, vegetables
« Cook tender cuts meat

MEDIUM HIGH

720W

- All reheating

- Roast meat and poultry

« Cook mushrooms and shellfish

« Cook foods containing cheese and eggs

MEDIUM

540 W

- Bake cakes and scones
« Prepare eggs

« Cook custard

« Prepare rice, soup

MEDIUM LOW

360 W

« All thawing
- Melt butter and chocolate
« Cook less tender cuts of meat

Low

180W

- Soften butter & cheese
- Soften ice cream
« Raise yeast-based dough

Microwave Safe Plate/
Microwave Safe Bowl/
Microwave Safe Glass Bowl

qraR dAdel

mseye

SR

900 drc

BRISISCICE]
* GG 4% BT BT
- Pel gl PIHe A

HEIH 3T

720 d1c

+ T g WIN 3R HRF

540 dIc

g Grla wie/
HgHIIT R q<f/
;Tﬁ@jﬁﬁaﬁ?faﬁmaﬂ

DH HIH

360 dIc

TUhSH HH

180 dic

20




HOW TO USE/[SFA dR& STl e

Grill Cooking / 3T ag%'F)T

In the following example, show you how to use the Grill
to cook some food for 12 minutes.

A2 T Serxvr | amuer fewmar s fh e
fret &1 s/ Sa e [ o1 Ao FEir 12
e & B9 PR Tha 2

1 Press STOP/CLEAR

STOP/CLEAR &1 E4qTT |
{&|@P sTOP

2 Press Grill/Combi. one time.
The following indication is displayed: UUU

Grill/Combi. U® IR <amy | fAmfoRad ww=wr
yefdia 8 UUU

Grill/ Combi

3 Turn Dial until display shows “12:00”

SIS B AT B TNeT B o I P aa!
“12:00" fe@rg 7 < o |

J/\i o
4 Press START/Add 30 secs
START/Add 30 secs SdTU |

<D START

Add 30 secs.

/\ CAUTION / wraem=ht

Always use oven gloves when removing the
food and accessories after cooking as the oven &
accessories will be very hot.

AT A U8+ bR A § @1 @ 3R
HE—IUSRYN BT Fifd A A & 987 T
B 9ahd 2

@) NOTE / =i N

o This feature will allow you to brown and crispy food
quickly.
o For the best result use the following accessories.

- 9 AR B GRT AT IRT IR FREG Ao
A TR IR FD |

- Glemait o1 wated o o g Fua

9 TRTEIST BT ST @R |

High rack

(ARG
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HOW TO USE/[SFA dr& TIHATST &3

Grill Combi Cooking / f3TeT—apra=nt

In the following example, show you how to program your
oven with micro power 360W and grill for a cooking time of

25 minutes.

A Ry 7T Seexr # et femmar SR fh
A M Bl fbd aRE W WU B drfd 360
AP UTaR a1 3R e &7 SAHT PR 25

e ® Ao fEfor w |

1 Press STOP/CLEAR
STOP/CLEAR &1 CdTU |

{€|@o STOP

2 Press Grill/Combi three times.
The following indication is displayed: == uuwu

Grill/Combi, T R <a1g | fr=forRaa a<wr
yefRfa grm = UUU

Grill/ Combi

3 Press Micro until display shows “360".

Micro 925 &1 Td T SdI¢ oid ddb ‘360"
fogrg 9 7 o

Micro

4 Turn Dial until display shows “25:00".

S P gAY 99 a9 & amuer fewe #
"'25:00" 7 fewrg < @ |

,/-\i "
5 Press START/Add 30 secs
START/Add 30 secs <4V |

<> START

Add 30 SEcs.

22

FRickor

OnNotE /e
 Your oven has a combination cooking feature
which allows you to cook food with Heater and
Microwave.
This generally means it takes less time to cook your
food.

o You can set three kinds of micro power level (180W,
270W, and 360W) in grill combi mode.

*® This feature will allow you to brown and crispy
food quickly.

- MY 3ia # Piffaie @b o glen
Sudel g frad f amg dex @ik
qrghidd & qregq W 9o IR B GD |
TG JHAR R I 1 Brar & 6 sy
BF THI H AT IS IBbT Fhd © |

- 3 et o) Ars § 9 dRE B Agehl
UreR dgel AT FR Ahd & (180 dTE, 270
qre — 360 dTe) |

- 39 RET §RT MY AT SR GG
@M gRd dUR &R gad 3 |

- /




HOW TO USE/[SFA dR& STl e

Convection Preheat /aﬁﬁr@m mée

In the following example, show you how to preheat the
oven to a temperature of 200 °C.

T fev Serervr § ey fearr s fh fea
TRE W 200 NSRS AMUHM WR 319+ 3fad &7 Wi
ol
1 Press STOP/CLEAR

STOP/CLEAR &1 €dTU |

2 Press Conv.

Conv. &I T4TT |
Conv

——

3 Turn Dial until display shows “200 °cr.
Press START/Add 30 sec for temperature confirmation .
SIS BT GAT FR 200 'C” AT DI AT BN |
START/Add 30 secs <qT¢ 3R QoA @) JfARead
P |

kif
4 Press Start/Add 30 secs again.
Preheating will be started with displaying “Pr-H".
START/Add 30 secs QIgRT 41T |
WEle are 81 ST SR e v R
e "PrH" |

<D START

Add 30 secs

<D START

Add 30 secs.

OnNoTE /e —

+ The convection oven has a temperature range of
40°Cand 100~230 °C.

+ The oven has a ferment function at the oven
temperature of 40 °C. You may wait until the oven
is cool because you cannot use a ferment function
if the oven temperature is over 40 °C.

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

+ Once it has reached correct temperature, your
oven will BEEP to let you know that it has reached
the correct temperature.

+Then place your food in your oven and to start
cooking.

* HIGI 3MaT § 9 BT &5 40 °'C |
ThR 100-230 °C Th BT & |

- 3leT # 40°C W HIEEE @1 i o
BIdT R | SYDT 3N BT ST B BT SR
BHRAT AMRY i fe A w1 ArgHT=
40°C & 3y B T MY HH e @l 3
i &1 a1 e o Fhd |

* JMISHT SE G MY AOHM R A F FH
forTe &1 9g @ |

- HE TIHM TR SMHR 3MYDT SHBI SIHRT
@& forg i & amarer g < |

- T9 MY A AT b HIoR /G B AT
BHT P& B Fh 2 |

(. /
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HOW TO USE/[SFA dr& TIHATST &3

Convection Cooking /aﬁa@m ?gﬁb_dT

The multicook tawa or low rack must be used during
convection cooking.

In the following example, show you how to cook some
food at a temperature of 230 °C for 50 minutes.

BT BfHT & AR Acclqgd adl AT &l X&
BT STIRT BN |

T fev Serever # e fearar e fb 50
fire # 230 'C AU TR WIS &Y TR BN |

1 Press STOP/CLEAR.
STOP/CLEAR & &dTG |

{&p| @0 sToP

2 Press Conv.

Conv. @®f f\ﬁ |

Conv

Turn Dial until display shows “230 °C".
3 play

Press START/Add 30 sec for temperature confirmation.

S P gATSY g P fb Ml 230 'C”
g 7 37 &)
START/Add 30 secs TaT¢ 3R ATIH BT

e B |

< START

Add 30 secs.
4 Turn Dial until display shows “50:00".

SIS P gAY 99 qF P ATIABI '50:00:'
feard 7 a9 &)

5 Press START/Add 30 secs.
START/Add 30 secs <TG |

<D START

Add 30 secs
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/\ CAUTION / wraersft
Always use oven gloves when removing the
food and accessories after cooking as the oven &
accessories will be very hot.

BRI 3T ¥ @ FebTerd 93 3iR
YRIRIST BT B[ AHI SR U8 XE
RIfH I AT B B TH B FHA € |

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

DIAL.

For the best result please use the following accessory.
AR 31T TTIHI &1 ol 3MadT 3 37+
3Ma & 180 °C’ W TAT ST | SR &
AT F BT ST AIA gRafid fmar s
AT B |

[atd gRemd 2g 11 Ty o ST #
Y |

Low rack

\_ o @ Y,




HOW TO USE/[SFA dR& STl e

Convection Combi Cooking /aﬁ?r@m I Egﬁl'?ﬂ

In the following example, show you how to program

your oven with micro power 270 W and at a convection
temperature 200 °C for a cooking time of 25 minutes.

1 fay SrERer # amuer garar Se fF fRa d)E
MY 37U AT BT 270 d1C &HaT R 25 fBFed & 99
# HIqe AOAM 200 °C W HY WU B Fhd 2 |

1 Press STOP/CLEAR.
STOP/CLEAR &T T4V |

2 Press Grill/Combi. two times.
The following indications are displayed: ‘UUU"" 8"

Grill/Combi. @1 &7 9K < |
a9 fr=ferRad fore emuer R < YUY %

Grill/Combi

3 Press Conv.The following indications are
displayed: == &
Conv. ®T CAMY | .
9 3Mus! f=faRaa fore fews o = &
Conv
—
[

4 Turn Dial until display shows “200°C".
SIS P gAY ofq d% 6 fewet § '200°C' 7 o1
S|
=
5 Press Micro until display shows “270".

Micro &I TaTY o9 A b Sl & "270" 9 a1
ST |
Micro

6 Turn Dial until display shows “25:00".

IS P AN o9 a9 6 e 7 "25:00" 7 o
S |

P

A

7 Press START/Add 30 secs.
START/Add 30 secs g 4TV |

<D START

Add 30 Secs.

_/\ CAUTION / wraemeft

Always use oven gloves when removing the
food and accessories after cooking as the oven &
accessories will be very hot.

AT A & HIoR & @ Bl iR
TRIIRINT BT bl 9 %™ U8y
R T S ET BB TH B Fhd © |

~@) NOTE / =ire

You can set three kinds of micro power level 180W,
270 W and 360W).

Mg I TRE S ASHI IR dddl I IR
| & (180 dTe, 270 dTC 3R 360 dTT) |
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HOW TO USE/[SpT dv& SIATA b3 /ENERGY SAVING / 3561t arerd

More Or Less Cooking / GITGT AT &dH kol

In the following example, show you how to change the
preset COOK programs for a longer or shorter cooking
time.
f&Y 77 SEERY # SMUBT T[T ST BB AR
TS B b v URie ‘HF 9 B b e
qeet |
1 Press STOP/CLEAR

STOP/CLEAR 1 €dTT |

2 Setthe required preset COOK program.

Select weight of food.

MMILAFIIAR WRIC b A Bl e wR QR |
G BT ao T BT |

Indian Rasoi Diet Fry

Nutri Care 24 Hours

Pasteurize Milk Just4 U

Dairy Delight Utility Corner

3 Press START/Add 30 secs.
Turn DIAL
The cooking time will increase or decrease.

START/Add 30 secs &aTt |
SIS B gAY |
BB B <IgH BH AT SATGT & S |

<D START

Add 30 secs.

@O NOTE / 5e

- If you find that your food is over or undercooked
when using the preset COOK program, you can
increase or decrease cooking time by turning the
DIAL.

« You can lengthen or shorten the cooking time
(except defrost mode) at any point turning the
DIAL.

« AR YT @GP BT SRS DD 3MIDBT
W AfSd AT B YSIT AT 3T ST
AT IR G BT B AT MWD B Al
gl

- [P ff Tg S $ §RT AT @b
P T AT DI B AT D PR b
g (R fIwie AIs &1 Blsay) |
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Energy Saving/ Suii &I dad

The microwave oven allows you to save energy by display off
when not cookingin oven.

9 AU G T8 UPT I8 8 a9 Sl offh B W
ATSHIAT I Sroll FaATT & |

1

When Door Open Condition (Lamp on & Display on):
TR el 3raver (& iR e gar ¥ )

Press STOP/CLEAR onetime.

STOP/CLEARU® aR €@y |

{€y| @0 STOP

Lamp Off & Display Off. (Both together)

oI 3R fEel a7 81 STy | (ST Teh Are)
Pressany button on keypad, display shows that button
related display & lampisturned on.

1 3 S 1] B ST |

When Door Close condition (Lamp off & Display on):

SR I 37T (oI 95 31 fSawel Ger 2)

Press STOP/CLEAR onetime
STOP/CLEARU® 9 4TV |

Lamp Off & Display Off. (Both together)

I 37R fEwl 97 &1 ST | (@191 U we)

Press any button on keypad, display shows that button
related display &lamp s turned off.

QT SR &7 v 8T |

When doorisopen (Lampon&display on)

SR Gell Saver (& SR feaw G ¥ )

Door is open for 5 minutes, lamp & display are auto cut
off.

SR G & Ufa e 918 v T §9 81 SR |

a) Whenany buttonis pressed, lamp &display are turned

on.
9 MY PIE ge TaRIAT AT o / vl v & =1ef,
B SR |

b) Ifdooris closed, after 5 minutes display is turned off.
IR IR 48 & A1 5 e & ac vt 8 &
SR |



Various Cook Functions
prIyoTfora

Please follow the given steps to operate cook functions (Indian Rasoi, Diet
Fry, Nutri Care, 24 Hours, Pasteurize Milk/Dairy Delight, Just 4 U/Utility
Corner) in your Microwave.

Cook Indian Diet Fry Nutri Care | 24 Hours | Pasteurize | Just4 U/
Functions| Rasoi Milk/Dairy Utility
Delight corner
STEP-1 Press Press Press Press Press Press
STOP/CLEAR| STOP/CLEAR | STOP/CLEAR | STOP/CLEAR | STOP/CLEAR | STOP/CLEAR
STEP-2 Press Press Press Press Press Press
Indian Diet Fry Nutri Care | 24 Hours | Pasteurize | Just4 U/
Rasoi Milk/Dairy Utility
Delight corner
STEP-3 | Turn the Turn the Turn the Turn the Turn the Turn the
dial to dial to dial to dial to dial to dial to
select any | selectany | selectany | select any select to select any
of IC, SC, of food of St, HP, | of bF, Sn, the of SF, bb,
rd, tS food menu So, Co, |CF, bA food menu oC, UC, bC,
menu (dF1 —-dF4) | SA food menu (PS1), FE, food
(IC1-IC19), menu (bF1-bF8) | (dd1~dd3) menu
(SC1-SC14) (St1~St8), | (Sn1-Sn8) (SF1-SF4)
(rd1-rd7), (HP1~HP10)| (CF1-CF7), (bb1-bb4)
(tS1-tS9) (S01-S010), | (bA1-bA11) (oC1-0C4)
(Co1-Co7) (UC1-UCe)
(SA1-SA3) (bC1),
(FE1-FE3)
STEP-4 Press Press Press Press Press Press
START/Add | START/Add | START/Add | START/Add | START/Add | START/Add
30 secs 30 secs 30 secs 30 secs 30 secs 30 secs
STEP-5 Turn Dial| Turn Dial Turn Dial Turn Dial Turn Dial Turn Dial
to set to set to set to set to set to set
Weight Weight Weight Weight Weight Weight
STEP-6 Press Press Press Press Press Press
START/Add | START/Add | START/Add | START/Add | START/Add | START/Add
30 secs 30 secs 30 secs 30 secs 30 secs 30 secs

*Note — If the recipe has single weight e.g “IC4”-0.2 kg, do not follow step-5,6
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Various Cook Functions

fafi=1 @

HUAT 37U AghIad o1 faf=1 wRIyonferi (Indian Rasoi, Diet Fry, Nutri Care,

24 Hours, Pasteurize Milk/Dairy Delight, Just 4 U/Utility Corner) &I aa™ &
forg = & I 2RO BT STFART N |

Exa Indian Diet Fry | Nutri Care | 24 Hours | Pasteurize | Just 4 U/
BHIeE Rasoi Milk/Dairy Utility
Delight corner
T 1
STOP/CL_EAR STOP/CL_EAR STOP/CL_EAR STOP/CL_EAR STOP/CL_EAR STOP/CL_EAR
ECIIY ECIIY
¥ 2 Indian Diet Fry | Nutri Care | 24 Hours Fl:/ﬁiskt%anize Jujttil?lt U/
Rasoi ECIY ' ECIY Jary y
g Delight corner
EELY - i
U 3 IC, SC, gofy & 5y | St, HP, So | bF, Sn, CF, [ 2off & 37 | SF, bb, oC,
rd, tS o Co,SA | bA 2o & A UG, bC,
B @ f{fﬁ an s | wada | e | FE
A g Ry ger| PRA | AW | gy | TY IR
I | <) | AT B A | g aes | 0
ECRRCEIn! ECRRCEIG! HHIT: forg g
a (dF1 —dF4) i : hHIT: )
<€ | B W | HA | (bF1-bF8) | (pgy) | T W
(IC1-1C19), (St1~St8), | (Sn1- Sn8) (dd1~dd3) ShHST:
(SC1-SC14) (HP1~HP10) (CF1-CF7), (SF1-SF4)
(rd1-rd7), (S01-S010),| (bA1-bA11) (bb1-bb4)
(tS1-tS9) (Co1-Co7) (oC1-0C4)
(SA1-SA3) (Uc1-Uce)
(bC1),
(FE1-FE3)
¥U 4 |START/Add|START/Add|START/Add|START/Add | START/Add| START/Add
30 secs 30 secs 30 secs 30 secs 30 secs 30 secs
ECIY EEIY EECIY ECIIY
U 5 o US| oM We | o ¥e | o ¥e | aoH e | 9o+ 9
A B U |da & fov | & fou| o & forw | & forg | & forn
ST Bl ST Bl S BT S BT Sl Bl S DI
gAY gAY gAY A gAY 25l
U 6 |START/Add|START/Add|START/Add|START/Add|START/Add| START/Add
30 secs 30 secs 30 secs 30 secs 30 secs 30 secs

Ate: afe IRT UF g9 o & ar“1C47-0.2 kg, @ o e 5-6 &1 el 7 R |
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Indian Rasoi / sfvsa= ais

In the following example show you how to cook 0.5 kg Dum Aloo.

M fey IemEReT # onud! fewrar S & 0.5 kg T oMl B TR RN |
1. Press STOP/CLEAR. STOP/CLEAR <& |

2. Press Indian Rasoi. Indian Rasoi gam |

Indian Rasoi

3. Turn Dial until display show “IC5".
SR BT gAY W9 T U] et W “I1C5" R 7 < o |

—

A

4. *Press START/Add 30 secs for menu confirmation.
START/Add 30 secs <a§ #= @1 gfe o & ford |

Add 30 secs.

5. *Turn Dial until display show "0.5 kg".
SIS B gAY 99 d@ mue! et ') "0.5 kg fewrg 7 & ol |

&

6. Press START/Add 30 secs. START/Add 30 secs a1 |
<> START

Add 30 secs.

When cooking you can increase or decrease cooking time by turning Dial.
mﬁwwwwﬁgwﬁwwwaﬂﬂﬁ%‘l

~@ NoTE

* Indian Rasoi menus are
programmed.
* Indian Rasoi cook allows you
to cook most of your favourite food by
selecting the food type and the
weight of the food.
* i T 7 qd feiRa 2|
o 3ETA XIS SAMUHT T AU @ B
YHR AR O B B I Bl ol ST B |

*Note: If the recipe has single weight (e.g, “IC4”) do not follow step 4 & 5. Directly go to step 6.
*Are: afe frl W o1 vder aor € ([TERT B g “IC4”7) A 4 @R 5 WU T Ured 7 9 3R WY WU 6 A |
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Indian Cuisine

sf~eaq

CUIE |

Menu Weight Limit Utensil Instructions
IC1 Mix Veg 0.1~0.5kg Microwave For 0.1kg | 02kg | 0.3kg | 0.4kg | 0.5kg
safe <M‘|’VS> Mix Veg. (Carrot, Cauliflower, 100g | 2009 | 300g | 400g | 500g
bow! peas, beans, tomato) (Total) | (Total) | (Total) | (Total) | (Total)
Oil Vatbsp | Vatbsp | 1tbsp [1%tbsp| 2 tbsp
Onion (chopped) Y2 cup 1cup | 1%cup | 2cup 2 cup
Tomato (chopped) Yatbsp | 1cup |1%cups|1% cups|1% cups
Salt, Cumin powder, Garam masala, As per taste
Red chilli powder, Coriander
Method : 1. |n a MWS bowl add oil, onion, tomato & all spices. Mix well, select menu
& weight and 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.

@ : 1 g A area ¥ de, @, SHTeR do W HRe Srel | 37 axe e,
A=Y T4 gl aR ©IE A | _

2. 97 G 271 W ATER Farel 3R s aRe faard | i wfsrt oiR @ o
TR T & 3R wWIE T@TY |

3. &0 G & W 3w @Re e $lR by were @] | af ) @ aRRed
Y |

IC2 Kadhai 0.1~0.5kg Microwave Paneer 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
Paneer safebg\‘:l’\llvs) Capsicum & Onion (sliced) Yacup | 1cup | 1%cup | 2cup | 2V cup
Sliced tomato Y2 no. 1 no. 1%no. | 2no. | 2%no.
Onion Paste 3tbsp | 4tbsp | 5tbsp | 6tbsp | 6% thsp
Tomato Puree 2tbsp | 3tbsp | 4tbsp |[4ztbsp| 5tbsp
Ginger-Garlic Paste, Salt As per taste
Red Chilli Powder, Haldi, Kasuri As per taste
Methi, Garam Masala
Butter 1%tbsp | 2tbsp | 3tbsp |3'%tbsp| 4 tbsp
Fresh Cream 1tbsp | 2tbsp | 3tbsp | 4tbsp | 5tbsp
Qil Yatbsp | 1tbsp | 2tbsp |2%tbsp| 3tbsp
Method : 1. |n MWS bowl, add oil, onion paste, ginger-garlic paste, sliced capsicum,
tomato & onion. Mix well, cover. Select menu & weight and press start.

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

R : 1 e A areed # 9, W B IRE, SeRd—oTEgT F1 IRe, e B,
THIER AR QTS P TS STl | el v fAefax aab | 7Y Td aoTd FAdx
T q9TY |

2. A7 GAE I W THICR I, FaEH, qIOM B, T, A1 7 A8, T
e, HRE Aefl, THE 3R TR B TS ST, e e et ok werd
TATT | BRT AT B 1T AT SR T R |

IC3 Dal Tadka 0.2 kg Microwave For 0.2kg
safebgl\‘zl/\INS) Dal (soaked for 2 hours) 200 g

Water 400 mL
Oil 2 tbsp
Rai, Roasted jeera, Kasuri methi, As per taste
Dhania powder, Hara dhania,

Hing, Haldi, Green chilli

Salt As per taste
Method : 1. Take dal in MWS bowl, add water, haldi and hing.

2. Select menu press start to cook.

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

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

RfE: . g 4% awe § o o siv uEl, gedl o € el |

2. ¥ PR P B [ ¥eTE G4 | !

3. 917 GATE <1 W AR A9 of, I e, S, g8 A, B e o,
T, HE, g aeey, &1 gfEn, el #efl ([@wfous), o (@i
JATaETE BY) | WIS 9 |

4. &9 g < R ) TRe MR R A wre @)
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Indian Cuisine
GRS

Menu Weight Limit Utensil Instructions
IC4 Sambhar 0.2kg Microwave For 0.2kg
safe (MWS) Athar Dal (Soaked for 2 hrs) 200 g
bowl -
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
Imli pulp, Green chilli, Sambhar As per taste
masala, Salt, Gud, Curry leaves
Dhania, Red chilli powder, Rai, Hing
Method : 1, Soak dal for 2 hours, In MWS Bowl take dal, haldi, onion, green chilli,
tomato, mix vegetables and boiled water. Select menu and press start.
2. When beeps, in another MWS Bowil take oil, add rai, hing, curry leaves,
dhania, red chilli powder. Press start.
3. When beeps, mash dal very well and add to tadka. Add imli pulp,
sambhar masala, gud and some water (if required). Press start. Stand for
5 mins. Garnish with coconut and hara dhania and serve with Idli.
fafdy : 1. ST BT 2 "9 BTG | AIgHad A a9 F <, B, T, B9 A, e
o | Afa Al siik Sael gu ur @ areel aee g | A g ok e
EEIN
2. 99 GATE &7 W UH IR AT T a8 A I of | S T, B, Y
o, fn, @ret i sTel | werd e |
3. 99 QTS I W 1A BT 372 TRE HEe AR I qST o of | R gen,
SR AT, T AR ATILIDHATTHR ) ey | werd gar | 5 fide T
R S | IRA SR BT fa F Ao SR 38l & A1 W |
IC5 Dum 0.1~0.5kg Microwave For 01kg | 02kg | 0.3kg | 04kg | 0.5kg
Aloo Safebf)"v’l‘(‘/s) Boiled aloo (small) 100g | 2009 | 300g | 400g | 500g
Qil 2tbsp | 3tbsp | 3tbsp |3'%tbsp| 3% tbsp
Jeera, Pepper seeds, Cloves, Hing s required
Onion paste 2 tsp 3tsp 4 tsp 5tsp 6 tsp
Ginger & garlic paste 1tsp 1% tsp | 1%tsp | 2tsp 2tsp
Tomato puree 1tbsp | 2tbsp | 3tbsp | 4tbsp | 5tbsp
Curd Vs cup 1 cup 1cup |[1%cups|1% cups
Turmeric powder, Red chilli powder, As per taste
Deghi mirch, Salt, Garam masala,
Saunf powder

Method : 1,

wn

o~

. ISP A S # e, O, e & i, i, €, @t e, steRad g

Ina MWS bowl add oil, jeera, pepper corns, cloves, hing, onion paste, ginger
garlic paste. Mix well.

Selectmenu & weight and press start.

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

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

Allow to stand for 3 minutes.

R STATR 37261 aRE e |

A=Y 3R I GAGR T q@Ty |

A9 GAE T W, e TR ey SrHel J iR Sael g S ST | st
RE Ao g@ < 3R were ga1y |

A9 G I W, e TRE AP T2 Td e STt & IR THaR wie

<41 |
3 e d@ v wE &
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Indian Cuisine

sf~eaq

CUIE |

2.

w

Menu Weight Limit Utensil Instructions
IC6 | Baigan Ka 0.3~0.5kg Microwave For 0.3 kg 0.4 kg 0.5kg
Bharta Safeb“""l’VS) Baigan (Chopped in big pieces) 3009 200 g 500 g
ow Oil 1 tbsp 1% tbsp 2 cup
Chopped onions 1 cup 1% cup 500 g
Chopped green chillies 3 nos. 4 nos. 5 nos.
Chopped ginger 1 tbsp 1% tbsp 2 tbsp
Chopped tomato 2 nos. 3 nos. 4 nos.
Tomato puree 4 tbsp 5 tbsp 6 tbsp
Salt, dhania powder, garam As per taste
masala, red chilli powder, haldi
Chopped coriander leaves Afew sprigs
Method : 1. |n a MWS bowl add peeled & chopped baigan. Sprinkle some water. Cover.
Selectmenu and press start.
2. When beeps, remove & mash the baigan well.
3. Inanother MWS bowl add oil, chopped onion, green chillies, ginger, tomato,
tomato puree, salt, dhania powder, garam masala, red chilli powder, haldi.
Mix well. Cover & press start.
4. When beeps, mix well. Add the mashed baingan & mix well. Press start.
Allow to stand for 3 minutes. Garnish with coriander leaves.
fafer : 1. A3 A a5l H el 3R HC gY T o | ofrsT 1 U fsdax 3 < |
Y BRI @Y |
2. 49 GATE &1 TR 47 PI aTeR FAabTera s a¥E gad o |
3. T% R AISHIAT A% A8 A e, B g8 W, &9 e, 31exa, TR,
3l aXE AT 3R edhad wie <dTy |
4. &9 GATE 71 IR 3l ARE AT | ggaet §T I STefe) 3728 v fed sk
e a1y | 3 fiFe T v e < | &R afan @ ufkidl § |e |
IC7 Kadhi 0.3~0.5kg Microwave For 0.3 kg 0.4 kg 0.5 kg
safe (MWS) bowl Besan 259 509 759
Curd / matha 1/2 cup 1 cup 1% cups
Qil 1 tbsp 1Y% tbsp 2 tbsp
Rai, Cumin seeds As per taste
Chopped onions 1 cup [ %hcups | 1%cups
Salt, Red chilli powder, Haldi As per taste
Coriander powder, Amchur
Water 2cups [ 3cups [ 4cups
Method : 1. In a MWS bowl add oil, rai, jeera, chopped onion. Select menu & weight &

press start.

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

When beeps, mix & add remaining water & press start. Pour tempering &
serve.

. HIgHIId AH IS H e, M3, SR, FE g W STl | A=Y T qo

GG WIE @Y |

. g gE < W e &R a9, T8/Ag], TS, dd A ueey, gel

3R afaT UISeR, IR UISSR, aoiMIgaR MeiRd A &1 onen urh
31t | e were qan |

A9 GAE <1 R A SR g9 gY I B STABR RIS A | TSDT
STeTdPR R |
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Indian Cuisine

CUIE |

Menu Weight Limit Utensil Instructions
Ic8 Baati® 0.4 kg Multi cook For 0.4 kg
Tawa Wheat flour 2009
& —
Low rack* Suji 509
Melted ghee 75 mL (5 tbsp)
Jeera Yz tsp
Ajwain Ya tsp
Baking powder Vatsp
Salt As per taste
Haldi As required
Method : 1. In a bowl mix all the ingredients, but ghee only 3 tbsp. Knead the dough
with little warm water to make it like poori dough. Cover and keep for half
an hour.
2. Make medium sized balls of the dough. Keep them on tawa & keep tawa
on low rack & keep aside.
3. Select menu & press start. (Preheat process)
4. When beeps, keep the tawa & low rack & press start.
5. When beeps, turn over the baatis. Press start. Dip the baati in melted
ghee & serve with dal.
A : 1 arew ¥ dae 3 8 T D) e = @ A @ e o | o 51 g T
Tl & T of ey e el & o S 81 S | $9 oMY He O T IR @
g1
2. T2 §U AT | A ATHR & el (T9) TG | I 79 W T 3R T B Al X
R < TN U R 7 |

3. Y B G SR W g <@y | (fidie @ ufan)

4. &9 AT FATE < W, T P feret Y UR I dern wer g g |

5. A9 BT AT GAE <7 W, qMeAT B YA S | WIS qed q@g | a1t B e

&Y o A < o T & e R |
IC9 Pithla 0.6 kg Microwave For 0.6 kg
salfe(MgNS? Besan 7, cup
grass oow oil 1% tosp
Microwave Ginger, Garlic, Green chillies (Chopped) 1 tsp each
safe (MWS) Onion, Tomato (chopped) 1 no. each
flat glass dish Coriander chopped Afew sprigs
Water 2 cups (400 mL)
Salt, Turmeric powder, Garam masala. As per taste
Red chilli powder
Method : 1. |n a MWS flat glass dish put besan. Select menu & press start.

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

3. When beeps, mix besan with masala & add water & salt. Mix well. Keep
MWS glass bowl in microwave & press start.

4. Stir well. Garnish with fresh coriander & serve.

1. AP A FIe Tl 3 H 97 et | 7Y FTa TCIe JaTd |

2. 19 GATE &1 W TR Tt of | U TR AISHIId A 7ol a19d H I, Hel
ISR ST 3728 TRE AT 3R wIe 2aTd |

3. 9 YA A W I ATl B A1 AT 3R g q@n 7 €Tl | 3o RE
AT | ATEHIAT AP T IS I ATLHIAT F IGFR WIS &M |

4. 3red ave feerd | are afvd & FeTTe] RN |

@Do not put any thing in the oven during the Preheat mode / #iéle #ire & SR @1¢ * avg shaw & rex 7 W |

*Refer Pg.105 Fig.1
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Indian Cuisine

sfeas agsiA

Menu Weight Limit Utensil Instructions
IC10 Dalma 0.3 kg Microwave For 0.3kg
safe (MWS) Dhuli moong dal (soaked for 2 hours) 3009
bowl
Water 600 mL
Chopped vegetables (Drumsticks, 2 cups
Potato, Raw banana, Pumpkin, Brinjal
Tomato)
For tadka
Qil 2 tbsp
Bay leaf, Jeera, Dry chillies, Salt, Haldi As per taste
Grated coconut 4 tbsp
Chopped onion 1 no.
Method : 1. |n a MWS bowl add soaked moong dal, chopped vegetables & water. Mix
well. Select menu & press start.
2. When beeps, in another MWS bowl add oil, bay leafs, jeera, dry chillies, salt,
haldi, grated coconut & chopped onion. Mix well & press start.
3. When beeps, mix well add the tadka ingredients to the dal. Mix well & press
start.
R 1 wewda I ard 3 0 g 4 e, 5 g¢ wferi don o Srel | s
TR T 3R 37 raR W qad | !
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3. 49 G1E <7 W e RE A ok d8d &) Arl &t # STef o7 e
e e were g4y |
IC11 | Bhindi Fry 0.1~0.4 kg Microwave safe For 0.1kg ‘ 0.2kg ‘ 0.3kg ‘ 0.4 kg
(MWS) %‘fssm‘"" Bhindi (cut lengthwise) i00g | 200g | 300g | 400g
Multicook tawa Ajwain As per taste
& Oil Ttbsp [ 1tbsp | 1%tbsp [ 2tbsp
High rack* Chopped onion Yocup | Yecup | 1cup [ Tcup
Salt, Red chilli powder, Dhania As per taste
powder, Garam masala, Haldi

Method : 1.

2.

1o

g

. AP A AT qIS H T, JFOTATET 3R FET g8 AT S[ADR 3726 TRE

In a MWS glass bowl add oil, ajwain & chopped onion & mix well. Select
menu & weight and press start.

When beeps, add bhindi, salt, red chilli powder, dhania powder, garam
masala & haldi. Cover & press start.

When beeps, transfer to multicook tawa. Keep on high rack. Press start.
Allow to stand for 3 minutes.

QTG | A=Y d g1 GAHR I @y |

A GIE <7 R ML), TP, e e ureey, gfe R qrSsR, IR Al SR
T STeTaR & < MR WIS G |
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*Refer Pg.105 Fig.2
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Menu Weight Limit Utensil Instructions
IC12 Pqnchmgl 0.1 ~0.3kg Microwave For 0.1kg 0.2kg 0.3 kg
Ki Sabzi safe (MWS) bowl | PR o000 vegetables (Gavar ki fali, 100 g 200 g 3009
Chawli, Shimla mirch, Kheera, Gajar)
Qil ¥ tbsp 1 tbsp 2 tbsp
Jeera Y2 tsp 1tsp 1tsp
Onion Y2 cup Y2 cup 1 cup
Ginger & Green chilli paste 1tsp 1% tsp 2 tsp
Coriander powder, Amchur, Haldi & As per taste
Salt
Method : 1. |naMWS bowladd oil, jeera, onion, ginger & green chilli paste. Mix well.
2. Selectmenu & weightand press start.
3. When beeps, mix well & add the chopped vegetables & little water. Cover
and press start.
4. When beeps, mix well & add coriander powder, amchur, haldi & salt. Press
start. Allow to stand for 5 minutes.
@ 1 e A% aew § 99, R, @, sere AR 89 fird @) e s s
a<E e e |
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4. &9 GAE 3 W, 3T avE AT SR O USSR, SRR, B @ THE
STAHR TIE @Y | 5 e e 3@l e & |

IC13 Gujarati 0.3 kg Microwave For 0.3kg
Tuvar Dal safe (MWS) Tuvar dal / Arhar dal (soaked for 2 3009
bow hours)
Water 600 mL
Qil 1 tbsp
Mustard seeds Y tsp
Jeera Yatsp
Finely chopped ginger 1 tbsp
Slit green chillies 3 nos.
Curry leaves Afew
Chopped tomato 2 nos.
Chopped onion 1 no.
Hing Apinch
Salt, Turmeric powder, Red chilli As per taste
powder
Jaggery (Gud) As per taste
Method : 1. |n a MWS bowl add tuvar dal, salt, hing, turmeric powder, water. Mix well.
Selectmenu & press start.

2. When beeps, remove the dal.

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

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

@ : 1 wewa A ared § g aT, T, €, 56 TR o6 3R uE Tl |
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35



Indian Cuisine

sf~eaq

CUIE |

Menu Weight Limit Utensil Instructions
IC14 Bgtter 0.3~0.5kg Microwave For 0.3 kg 0.4 kg 0.5kg
Chicken Safeb“""{\’s) Chicken (boneless) 3009 200 g 500 g
ow Ginger garlic paste 2 tbsp 2 tbsp 3 tbsp
Tomato puree Y cup 1 cup 1 cup
Chopped onions 1 no. 1 no. 2 nos.
Garam masala,Dhania powder, Jeera As per taste
powder, Kasuri methi, Red chilli
powder, Salt
Kaju paste 2 tbsp 2% tbsp 3 tbsp
Fresh cream 1 cup 1% cup 1% cup
Butter 2 tbsp 3 tbsp 3% tbsp
Oil 2 tbsp 2% tbsp 2% tbsp
Slit green chillies 3 nos. 4 nos. 5 nos.
Method : 1. |na MWS bowl add oil, ginger garlic paste, chopped onions, garam masala,
dhania powder, jeera powder, salt. Mix well. Select menu & weight & press
start.
2. When beeps, mix well, add tomato puree, red chilli powder, kasuri methi,
chicken pieces. Mix well & cover. Press start.
3. When beeps, mix well, add kaju paste, cream & butter. Mix well & cover.
Press start.
4. Garnish with slit chillies.
R : 1 e A area § 3e, sTeke degE e, H g8 TS, TRH Fre, gFR
TSR, SRT USSR STl 37281 ARE AT | HY T a1 ria CIE €@ |
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IC15 Bea'ns 0.1 ~0.3kg Microwave For 0.1kg 0.2 kg 0.3 kg
Porial safe (MWS) French beans (cut evenly) 100g 200 g 3009
bowl -
Qil 1tsp 1tsp 2 tsp
Mustard seeds Ya tsp Y tsp Y2 tsp
Urad dal Ya tsp Y2 tsp Y2 tsp
Grated coconut 2 tbsp 3 tbsp 4 tbsp
Green chillies 1 no. 2 nos. 3 nos.
Salt As per taste
Method : 1. |n a MWS bowl add oil, mustard seeds & urad dal. Select menu & weight &
press start.
2. When beeps, add beans, sprinkle little water & cover. Press start.
3. When beeps, mix well & add grated coconut, green chillies & salt. Cover &
press start. Allow to standfor 3 minutes.
B : o wreERE A ared ¥ G, R B 9 3k IS8 a1 of | A=Y T ao AR
T T4 |
2. g GATE < R 79 ST, o1 ar e d iR gdhas wid &aTy |
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Menu Weight Limit Utensil Instructions
IC16 Goan 0.3~0.5kg Microwave For 0.3 kg 0.4 kg 0.5kg
F’C°‘a‘° Safeb“""{\’s) Boiled potato 3009 200 g 500 g
urry ow Boiled mix veg (Capsicum 100 g 1509 200 g
Cauliflower, Carrot, Peas)
Chopped onion 1 no. 2 nos. 3 nos.
Qil 1% tbsp 2 tbsp 2 tbsp
Mustard seeds 1tsp 1% tsp 2 tsp
Grated coconut 2 tbsp 2% tbsp 3 tbsp
Coconut milk 1 cup 1% cup 1% cup
Tomato puree Y2 cup 1 cup 1 cup
Kaju powder 1 tbsp 2 tbsp 3 tbsp
Salt, Red chilli powder As per taste
Fresh cream 2 tbsp 3 tbsp 4 tbsp
Coriander Afew sprigs
Method : 1. |n a MWS bowl add oil, mustard seeds & chopped onion. Select menu &
press start.
2. When beeps, add grated coconut, coconut milk, tomato puree, kaju powder,
salt, red chilli powder & press start.
3. When beeps, mix well & add boiled potato & mix vegetables & fresh cream.
Press start. Give standing time of 3 minutes.
4. Garnish with chopped coriander leaves & serve.
@ 1 e A aree ¥ d, R b G 3R B g AT S1e $iR A= g
e Y |
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IC17 Kashmiri 0.1~0.5kg Microwave For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
Kaju Paneer Safeb“""f\’s) Paneer pieces 100g | 200g | 300g | 400g | 500g
ow Kaju 2 tsp 3tsp 4 tsp 5tsp 6 tsp
Sliced onions Y2 no. 1nos. | 1% nos. | 1% nos. | 1% nos.
Chopped ginger 1tsp 2tsp 3 tsp 4 tsp 5tsp
Chopped garlic 1tsp 2 tsp 3 tsp 4 tsp 5 tsp
Chilli powder As per taste
Khus Khus paste 1tsp 2 tsp 3 tsp 4 tsp 5 tsp
Tomato puree Y2 cup 1cup | 1%cup | 2cup 2 cup
Milk Yacup | Y2cup 1cup | 1%cup | 1% cup
Garam masala & Salt As per taste

Method : 1.

w N
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Ina MWS bowl add oil, onion slices, chopped ginger & garlic. Select menu &
weightand press start.

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

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

Y Ud GO AR T qay |
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Menu Weight Limit Utensil Instructions
IC18 Veg 0.3 kg Microwave For 0.3kg
Handva f;a‘fglg"s"s"‘gsis)h Rice 200 g (1 cup)
& Urad Dal (Dehusked) 2 cup
Low rack Boiled vegetables (Potato, Carrots, 2 cups
& Peas, Palak)
High rack Oil 1tsp
Lemon juice 2 tsp
Soda bi carb Apinch
Chilli powder, Turmeric powder, Salt As per taste
Ginger & Green chilli paste 1tsp
Mustard seeds 1tsp
Curry leaves Afew sprigs
Hing Vatsp
Method : 1. Clean, wash & soak the rice & dal together in enough water for at least 4 to 5
hours. Drain & keep aside.
2. Blend in a mixer till smooth, add the curds & mix well. Cover & keep aside to
ferment overnight.
3. After fermentation, add salt, chilli powder, turmeric powder, soda bi carb,
ginger & green chilli paste. Mix well.
4. In a MWS bowl, add oil, mustard seeds & curry leaves & microwave for 2
minutes and keep aside.
5. Add the boiled vegetables to the fermented batter, add the tadka prepared &
lemon juice & hing. Mix well all the ingredients.
6. Pourthe batterin MWS flat glass dish.
7. Selectmenu & weightand press start. (Preheat process)
8. When beeps, keep the MWS flat glass dish on low rack & press start.
9. When beeps, transfer the MWS flat glass dish to high rack & press start.
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Menu Weight Limit Utensil Instructions
IC19 Gatte Ki 0.3~0.5kg Microwave For 0.3 kg ‘ 0.4 kg ‘ 0.5kg
Sabzi safeb(M\{VS) For making gattas
ow Besan 1009 | 1%g | 1509

Red chilli powder, Haldi, Dhania As per taste
powder, Salt
Water As required
For Sabzi
Oil itbsp [ 1%tbsp [ 2tbsp
Rai, Jeera 21tsp | 2tsp | 3tsp
Curry leaves Afew
Sour curd 1 cup I 1 cup [ 1%cups
Red chilli powder, Haldi, Dhaniya As per taste
powder, Salt
Tomato puree Vacup [ Yecup | 1 cup

Method : 1,

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

After making the dough break the dough into different pieces and make the
rolls out of those pieces.

Ina MWS bowl add the rolls & water (to cover the rolls completely). Cover.
Selectmenu and press start.

When beeps, remove. Take out the gattas, allow to cool. Cuttheminto slices.
In a MWS bowl add oil, rai, jeera, curry leaves, tomato puree, red chilli
powder, dhaniya powder, haldi, salt. Cover & press start.

When beeps, add beaten curd, gattas & haldi. Mix well & press start.
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Menu Weight Limit Utensil Instructions
SC1 | Suji Halwa 0.1 ~0.3kg Microwave For 0.1kg 0.2 kg 0.3kg
safe (MWS) Suj 1009 200 g 3009
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, Elaichi As per taste
powder
Method : 1. |n MWS glass bowl take suji, add ghee, mix it together. Select menu &
weight press start.
2 When beeps, stir it. Allow to cool. Add sugar & z qty. of water (For 0.1kg
add 150 mL). Mix well & press start.
3. When beeps, add remaining 2 water, sugar, cashewnuts, kishmish,
kesar, elaichi powder, mix it well and press start. Serve hot.
1. ISP A TSN S H Gon of, § ST U A e | 7y vd aor
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SC2 Besan 0.1~0.3kg Microwave For 0.1kg 0.2 kg 0.3 kg
Ladoo fz’;felg‘s"g’\gsis)h Besan 100 g 200 g 300 g
9 Ghee (melted) 3tbsp 5 tosp 7 tbsp
Powder sugar 50 g 100 g 150 g
Elaichi powder 1/2 tsp 1tsp 1tsp
Method : 1. |n MWS flatglass dish take besan and ghee. Select menu and press start.
2. When beeps, stirit & press start.
3. When beeps, stirit & press start.
4. Allow to cool. Sieve the mixture. Add powdered sugar and elaichi powder.
Mix it well and make a ladoo of same size.
Note : For binding the ladoo use ghee.
1. WISHIET AP Fole Tl 2§ 99 iR ot of | 9= 7 3iR werd qard |
2. 99 FTg <1 W 3 R sik wre g4 |
3. 49 gA1E 37 W 39 e 3R wIe &4y |
4. 31 B | fsmr B BMER qR ARSI USSR Siel | e TRE
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SC3 Shahi 0.1~0.4 kg Microwave For 0.1kg 0.2 kg 0.3kg 0.4 kg
Tukda ﬂsa?tfel(a’\gg\iisis)h Bread Slices 1 slice 2 slices 3 slices 4 slices
9 & Milkmaid 50 mL 100 mL 150 mL 200 mL
Low Rack Milk 50 mL 100 mL 125 mL 150 mL
Sugar 1 tbsp 2 tbsp 3 tbsp 4 tbsp
Badam, Pista Pieces 2 tbsp 3 tbsp 4 tbsp 5 tbsp
Kesar-Elaichi Powder As per taste
Method : 1. Arrange bread slices on low rack. Select menu & weight & press start.
2 Whenbeeps, turn slices press start.
3. When beeps, mix milkmaid, milk, sugar, dry fruits and kesar elaichi powder
in MWS flat glass dish. Pour the mixture on slices and press start. Serve hot.
@R 1 e W s wERie @) eraRerd B | A= iR 9o g SR T qaT |
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SC4 Kheer 0.5kg Microwave For 0.5kg
safe (MWS) Milk 500 mL
lass bow
g Milkmaid 400 mL
Seviyan (roasted) 80g
Badam, Pista Pieces 5 tbsp
Kesar & Elaichi Powder As required
Method: 1. |n MWS Glass Bowl add milk, milkmaid & mix well. Select menu & weight,
press start.
2. When beeps, add badam, pista pieces, kesar elaichi powder & seviyan.
Mix well and press start.
3. When beeps, mix it well. Add more milk (if required) & press start. Stand
for 5 minutes. Serve hot or chilled.
Note : The bowl should be filled at 1/4 level of the total volume.
fafy : 1,Waﬁmwmﬁq\usﬁqﬁmﬁswsmﬁmﬁmm
FY 3R I gAY IE qa1g
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SC5 | Mysore Pak 0.1~0.3kg Microwave For 0.1kg 0.2 kg 0.3 kg
ﬂz?felg"ggvj;h Besan 100 g 200 g 300 g
9 & Sugar 100 g 200 g 300 g
Microwave Ghee 1/2 cup 1 cup 1 cup
safe(MWS) Water 100 mL 200 mL 250 mL
glass bowl Cardamom powder 1tsp 1tsp 1% tsp
Method : 1. InaMWS flatglass dish add besan. Select menu & press start.
2. When beeps, remove & in another MWS glass bowl add water & sugar.
Press start.
3. When beeps, add sugar to the besan stirring continuously. After this add
melted ghee, stirring continuously. Pour the mixture ina MWS flat glass dish.
Press start.
4. Allow to cool. Cutitinto square shape pieces & serve.
Note: For stirring take the help of one more person.
@ 1 g Ao v vy e § A% el | A g ReTé qaTd |
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SC6 Nariyal 0.1~0.3kg Microwave For 0.1kg 0.2 kg 0.3 kg
Burfi safeb(ol\‘flv\llvs) Grated coconut 100 g 200g 300g
Milkmaid Y2 cup 1 cup 1% cup
Milk powder 3 tbsp 4 tbsp 5 tbsp
Ghee 1tsp 2 tsp 3tsp
Elaichi powder 1tsp 2tsp 3tsp
Method : 1. |naMWS bowl add ghee & fresh grated coconut. Mix well.
2. Selectmenu & weight & press start.
3. When beeps, add milkmaid, milk powder, elaichi powder & press start.
4. When beeps, remove & spread the mixture onto a greased thali & allow to
setfor 1 hour. Cutinto rectangles & store in a air tight container
fafa : A1 Ak S # B R AT w1 gl AR Q) el ave e of |
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SC7 Sandesh 0.2~0.4 kg Microwave For 0.2kg 0.3kg 0.4 kg
safebg\‘:l/\INS) Paneer (grated) 200 g 300 g 400 g
Milkmaid 509 759 100 g
Rose water 1 tbsp 1% tbsp 2 tbsp
Elaichi seeds Y2 tsp 1tsp 1% tsp

Chopped pista Afew
Khoa (mashed) 100 g [ 150 g [ 200 g

Method : 1. |naMWS bowl add grated paneer, khoa & milkmaid. Mix well.

2. Selectmenu & weight & press start.

3. When beeps, stir well & press start.

4. Allow to cool. Hang in Muslin cloth for 20 minutes if it too wet. Make balls out
of the mixture & roll them in elaichi powder & chopped pista. Refrigerate till
set.
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SC8 | Shahi Rabdi 0.3 kg Microwave For 0.3 kg
safe (MWS) bowl Milk Tcup
Grated paneer 1 cup
Condensed milk Vs cup
Desi ghee 1 tbsp
Elaichi powder Vatsp
Saffron Afew strands
Rose essence Afew drops
Chopped pistachios 1 tbsp
Chopped almonds (skin removed) 2 tbsp
Method : 1. Dissolve strands of saffron in 2 tbsp lukewarm milk.

2. Ina MWS bowl, put all the ingredients of rabdi except chopped pistachios.
Mix well.

3. Keep the bowlin Microwave. Select menu & press start.

4. Serve chilled garnished with chopped pistachios.
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SC9 Payasam 0.1~0.3kg Microwave For 0.1kg 0.2 kg 0.3 kg
safeé"""lvs) Broken Rice (soaked for 2 hour) 100 g 200 g 300 g
o Milk + Water 300 mL 500 mL 700 mL
Sugar 759 150 g 200 g
Kesar, Elaichi powder, Dry fruits As per taste
Ghee 1 tbsp [ 1tosp | 2 tbsp
Method : 1. InaMWS bowltake ghee, soaked rice, milk & water & coverit.

2. Selectmenu & weight & 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.
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SC10 Kaddu 0.5kg Microwave For 0.5kg
Kheer safe (MWS) Milk 300 mL
lass bowl
g Grated kaddu 200g
Milkmaid 150 g
Dry fruits (Kaju, kishmish, pista) As required
Method : 1. In a MWS glass bowl add milk & milkmaid, grated kaddu. Select menu &
press start.
2. When beeps, mix well & add sugar. Press start.
3. When beeps, mix well & add dry fruits. Press start. Serve it chilled or hot.
1. AP AP T A5 W g, FAedHS 3R BT goN Py, STl | WY AR
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SC11 Seviyan 0.2 kg Microwave For 0.2kg
Zarda salf:s(sMgc\)Ivsvl) Roasted Seviyan 200 g
9 Sugar 5 tbsp
Water 2 cups
Rose essence Afew drops
Almonds Afew
Chopped pista Afew
Elaichi powder V2 tsp
Ghee 1% tbsp
Method :  1.1naMWS glass bowl add sugar & water. Select menu & press start.
2. When beeps, add rose essence, cardamom powder, seviyan to the bowl.
Press start. Give standing time of 3 mins. Garnish with almonds & pista &
serve.
@ gmad A are § AN i are o |y g verd qard |
2. 97 G 1 W A FT A, SAIE TSR AR A3t arsd F Sret
3R € Za | 3 e q@ <@ Red < | 91e SR fREr 9 Ao SR
IR |
SC12 Phirni 0.3~0.5kg Microwave For 0.3 kg 0.4 kg 0.5 kg
safe (MIWS) Mk 350 mL 500 mL 650 mL
Rice (Soaked) 509 759 100 g
Sugar 100 g 150 g 200 g
Elaichi powder 1tsp 1tsp 1% tsp
Cream (whipped) 2 tbsp 3 tbsp 4 tbsp
Dry fruits ( almonds, cashewnuts, As required
raisins)
Kesar Afew
Method : 1. Grind the soaked rice to a paste with little water.
2.InaMWS glass bowl add milk. Select menu and press start.
3.When beeps, add rice paste & sugartoiit. Press start.
4.When beeps, add cream & press start.
5. Mix well, add cardamom powder & dry fruits & keep in the refrigerator to chill.
Garnish with kesar & serve.
;1 o o & wer A g AT B iR ke 9 @ |
2. AISHIAT A T A1 3 g8 o | A=Y AP WIe @Y |
3. 917 G 7 W 1A B IR AR AN 39 STefaps e EaTd |
4. 9 GATE I R I B STl 3R @I FaT |
5. 3l aXE ey, gemard TSR 3iR W A ST} 1 B @ forg ¥fhorey
g | IR A T AR W |
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Sweet Corner
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Menu Weight Limit Utensil Instructions
SC13 Burfi 0.3 kg Microwave For 0.3kg
safe (MWS) -
flat glass dIsh Mflk poyvder 1009
Milkmaid 150 g
Cream 100 mL
Chopped almonds & pistas As required
Method : 1. Inabowl mix milk powder, milkmaid & cream. Beat well till smooth.
2 Pourthe mixtureina MWS flat glass dish. Select menu & press start.
3. When beeps, mix well (remove lumps if formed). Press start.
4. When beeps, mix well & press start.
5. Remove, allow to cool & refrigerate till set. After setting cut into pieces &
sprinkle chopped almonds & pistas & serve.
R : o e i gy TeR, Piewis Wk B SR TR B a6 B |
2. 5 fASIoT 1 AISHITT A Fele T 80 H STed | 47 AR I &aI |
3. &0 GE 3 W e ) ave eg (3 dife 9 W o e €) @ik wer
CEIN
4. 419 GAT 37 R 3 o) avE e ok R ga |
5. e frel, 1 B & ok ST e Ypover # 7 | 5 @ a1e ghs! A
PIE o 3R F gU ATeT T It s apas IR |
SC14| Kalakand 0.1~0.3kg Microwave For 0.1kg 0.2kg 0.3 kg
Safeé(’;”“‘flvs> Grated Paneer 100 g 200 g 300 g
Milkmaid 50 mL 100 mL 200 mL
Milk Powder 2 tbsp 3 tbsp 4 tbsp
Cornflour 112 tsp 1tsp 1tsp
Elaichi Powder 1/2 tsp 1tsp 1tsp
Method : 1, |n MWS Bowl take grated paneer, milkmaid, milk powder, cornflour, elaichi
powder. Mix well, select menu and press start.
2. When beeps, mix it again and press start.
3. When set cutinto pieces. Garnish with dry fruits.

. HIZHII AH IS H HAT gaNl TR, Frepirs, fied uoer, dHTER 3R

ST USSR AR SR o | 3726 Ave Mg, 3 g 3R were gard |
I AT &1 R g IR A SR ¥erE @ |
ST S @ 9TE 39 gl H B | W Fel B Hef Fuig
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Rice Delig
S{ERS| %ws‘e

Menu Weight Limit Utensil Instructions
rd1 Cljickep 0.1~0.5kg Microwave For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
Biryani safebg\‘:l/\INS) Basmati rice (soaked for 1 hour) 100g | 200g | 300g | 400g | 5009
Boneless chicken 100 g 200 g 300 g 400 g 500 g
For Marinade
Hung curd 1/2cup | 1cup | 1%cup | 2cup | 2% cup
Tomato puree 2tbsp | 3tbsp | 4tbsp | 5tbsp | 6tbsp
Ginger garlic paste 1tbsp | 1% tbsp | 1%2tbsp| 2tbsp | 2 tbsp
Salt, garam masala, coriander powder, As per taste
red chilli powder, turmeric powder
oil 1tbsp [1%tbsp| 2tbsp [2%tbsp| 3 tosp
Onion 1/2cup | 1cup | 1cup | 1%cup [ 1%cup
Salt If required
Coriander leaves A few springs
Water 200 mL [ 400 mL [ 500 mL [ 550 mL [ 650 mL
Method : 1. Marinade the chicken & keep it in refrigerator for 1 hour.
2. InaMWS bowl add oil, chopped onions & marinated chicken & cover. Select
menu & weight & press start.
3. When beeps, mix well, add rice, salt (if required), coriander leaves, water.
Cover & press start. Stand for 5 minutes. Serve hot.
faf: 1. Free R e TR 1 ER @ g YfbeRer H v ¥ |
2. WIEHIAT A I8 H 4, BTl g3 To1 AR 7T M gl forh STeras e
< | Y T o AR ¥TE 4T |
3. 0 e a7 IR e avE A | A, e (A srawaes @), afrn &
Y SR @ < 3R Tere 4Tt | 5 e a9 v ve < | T T o |
rd2 | Gosht Dum 0.1~0.5kg Microwave For 0.1kg | 0.2kg | 0.3kg [ 0.4kg | 0.5kg
Biryani safe (MWS) bowl | Fgqatirice (soaked for 1 hour) 1009 | 2009 | 300g | 400g | 500g
Boneless mutton 100 g 200g 300 g 400 g 500 g
Qil 1tbsp | 1% tbsp| 2tbsp |2%tbsp| 3 tbsp
Chopped onion Y2 cup 1 cup 1cup | 1%cup | 1% cup
Ginger garlic paste 1tbsp | 1%tbsp| 1% tbsp| 2tbsp | 2tbsp
Jeera, laung, tej patta, salt, red chilli As per taste
powder, garam masala
Water 200 mL | 400 mL | 600 mL | 650 mL | 750 mL

Method : 1. |n a MWS bowl add oil, jeera, laung, tej patta onion, ginger garlic paste,
mutton & cover. Select menu & weight and press start.
2. When beeps, mix well, add rice, water, salt, red chilli powder, garam masala
&cover. Press start. Stand for 5 minutes. Serve hot.

R : 1 e I aew ¥ a9, SR i I O, @, ke ey e, e
STeTR & & | A=Y Td aoT AR e gam] |
2. dig gL < W A IXE ey, arae, e, T9p, el fid greey, IR
HHTA STTPR G < | TIE 4T |5 e T 3@ TE & | TRA TRH W |
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Rice
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Menu Weight Limit Utensil Instructions
rd3 Malabar 0.1~0.5kg Microwave For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
Biryani safe (MWS) bowl Basmati rice (soaked for 1 hour) 100 g 200 g 300 g 400 g 500 g
Boneless chicken 100 g 200 g 300 g 400 g 500 g
For Marinade
Salt, Red chilli powder, Turmeric As per taste
powder
Qil 1tbsp [1%tbsp| 2tbsp [2%tbsp] 3 tbsp
Biryani masala As per taste
Curd 1tbsp | 1%tbsp| 2tbsp |2 tbsp| 3 tbsp
Sliced tomato 1 No. 1No. | 2Nos. | 2Nos. | 3 Nos.
Sliced onion 1 No. 1No. | 2Nos. | 2Nos. | 3 Nos.
Water 200 mL | 400 mL | 600 mL | 650 mL | 750 mL
Method : 1. Marinade the chicken & refrigerate it for 1 hour.
2. In a MWS bow! add oil, onion, chopped coriander & mint leaves, biryani
masala & salt. Mix, select menu & weight & press start.
3. When beeps, remove the bowl & in another MWS bowl! add soaked rice,
water, tomato, curd, mix & cover. Press start.
4. When beeps, add the marinated chicken to the first bowl. Cover & press
start. Stand for 5 minutes. Serve hot.
@R 1 R @) e SR 16 B forg Wboer § v & |
2. WWW#W AT, aﬁmsﬁ?g’:ﬁma‘ﬁwgéuﬁm foxar
TS STADR AT | 77 T qoT gy weTe
3. a‘rmfnééfrw maﬁmﬁﬂﬂamwmméaﬁtﬁmﬁwﬁﬁ
ﬁw U, TR, TE STAaR e of | Shey wIE 41T |
4. Wéﬁwwaﬁgﬁﬁﬁaﬁmwﬁsﬁww
A | 5 e T @ e & |
rd4 | Pineapple 0.1~0.5kg Microwave For 0.1kg | 0.2kg | 0.3kg | O0.4kg | 0.5kg
Fried Rice safe (MWS) bowl | "B asatiTice (soaked for 1 hour) 100g | 200g | 300g | 400g | 500g
Qil 1tbsp | 1%tbsp| 2tbsp |2%tbsp| 3 tbsp
Mix veg - Peas, french beans, carrots,| %2 cup 1cup | 1%cup | 2cup | 2%cup
capsicum
Pineapple (chopped) Vs cup 1 cup 1cup | 1%cup| 2cup
Ajinomoto Apinch
Red chilli powder, chilli sauce, soya As per taste
sauce
Water 200 mL [ 400 mL [ 600 mL | 650 mL [ 750 mL
Method : 1. In a MWS bowl add oil, mix vegetables, ajinomoto, red chilli powder, soy
sauce, chillisauce. Mix & select menu & weight & press start.
2. When beeps, remove, in another MWS bowl add rice & water & press start.
3. When beeps, add the boiled rice to the vegetables, add pineapple pieces.
Mix & press start. Stand for 5 minutes.
@ e A arse § de, AlE afei, slimE, are A aess, SR
wre, frell | ST ey | 3 7d aoT geas W <@y |
2. 9 GAE [ W a8 qER [P of | Uh R a9 § arde 3R g
SR REIE EETY |
3. 919 GATE 371 IR Il gY ATae AiSHAl H STel, R S b Sy Ay
IR e gard | 5 fite 9% @ e & |
rd5 | Veg Pulao 0.1~0.5kg Microwave For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
safe (MWS) bowl Basmati rice (soaked for 1 hour) 100 g 200 g 300g | 400g 500 g
Water 200 mL | 400 mL | 600 mL | 650 mL | 750 mL
Qil 1tbsp | 1%tbsp| 2tbsp |2 tbsp| 3 tbsp
Jeera, Laung, Tej patta, Salt, Garam As per taste
masala, Red chilli powder
Mix veg - Gobhi, Matar, Gajar, French| “2cup | 1cup |1%cups| 2cups | 2% cup
beans etc.
Method : 1. InaMWS bowladd oil, jeera, laung, tej patta & mix vegetables.
2. Selectmenu & weightand press start.
3. When beeps, mix well & add rice, water, salt, garam masala, red chilli
powder. Press start. Mix well. Stand for 5 minutes.
@ 1 e A aew § d, SR S S T iR Mt wf e |
2. HY Td T FAPY IE G |
3. 919 GAE 37 W 37 aRe Ml SR Arde, ure, FH, TH wren, aret
TSR STl T 41T | 3reedl aRE ety | 5 e a@ @ e < |
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Rice Delig
S{ERS| %ws‘e

Menu Weight Limit Utensil Instructions
rd6 Veg Tahiri 0.1~0.5kg Microwave For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
safeb(MYVS) Basmati rice (soaked for 1 hour) 100 g 200 g 300g | 400g 500 g
o Water 200 mL | 400 mL | 500 mL | 550 mL | 650 mL
Oil 1tbsp [1%tbsp| 2tbsp |2%tbsp| 3 tbsp
Jeera, Laung, Tej patta, Salt, Garam As per taste
masala, Haldi, Red chilli powder
Mix veg - Gobhi, Matar, Gajar, Tomato| 1/2 cup ‘ 1cup |1%cups| 2cups |2% cups
Potato etc.
Method : 1. |naMWS bowladd oil, jeera, laung, tej patta & mix vegetables.

2. Selectmenu & weight & press start.

3. When beeps, mix well & add rice, water, salt, garam masala, haldi, red chilli
powder. Press start. Mix well. Stand for 5 minutes. Serve hot.

faf : 1. TSP AH S F e, SN, A, do v iR i wferai <ol |

2. #=] Td a1 FAR LIS ST |

3. 917 gE I W, 3] WRE e SR Tmad, U, e, IRA w9, B,
Tt el OSSR STet | ReTE &aTY | 3red ajE ey | 5 e 9% v <E | |
TRA-TRA W |

rd7 Pep_vper 0.1-0.3kg Microwave For 0.1kg 0.2kg 0.3kg
Rice Se‘lfe “"l"WSR Soaked Rice (2 hours) 100 g 2009 3009
glass bow Water 200 mL 400 mL 600 mL
Dry coconut 2 tbsp 3 tbsp 4 tbsp
Green chilli (Chopped) 2 nos. 3 nos. 4 nos.
Garlic (Chopped) 2 cloves 3 cloves 4 cloves
Ghee 1 tbsp 2 tbsp 2% tbsp
Salt As per taste
Black pepper powder As per taste
Seasoning
Mustard seeds Y2 tsp 1tsp 1% tsp
Black gram dal Vs tsp 1tsp 1% tsp
Bengal gram dal Y2 tsp 1tsp 1% tsp
Curry leaves Afew leaves
Dry Red Chilli 1no. [ 2nos. [ 3nos.
Oil 1 tbsp | 2 tbsp 3 tbsp
Method : 1. In a MWS glass bowl take soaked rice & water. Select menu & weight &
press start.

2. When beeps, in another MWS glass bowl add oil, dry red chilli, green chilli,
chopped garlic, mustard seeds, black gram dal, Bengal gram dal, curry
leaves.

3. Pressstart.

4. When beeps, add cooked rice, ghee, salt, black pepper powder. Mix well &
press start. Stand for 5 minutes. Add grated coconut & serve hot.

faf: 1 wewad I o ared § A wEE R U o | A=Y gEeR ao B
AR e an |

2. 9 GAE I W TP IR AT A T a9 § qA, G ATl
frd, 88 @i, Fer gon deg, Al @ @9, 9SS @) &Td, T @) AT,
PR T ST |

3. W’ T |

4. g GAE I W UP §Y qae, A, D, Fren A urweR s we
AR wE T | 5 fAFe 9% @1 e & | BT gl TIRAA AR
TRH TRA TR |
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Tandoor Se...
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Menu Weight Limit Utensil Instructions
tS1 Paneer 0.1~0.3kg Multicook tawa For 0.1 kg 0.2 kg 0.3 kg
Tikka . & Paneer cubes (cut into 174" cubes)
High rack* - -
Capswum (c.ut into cubes) 100g 200g 300g
Onions (cut into cubes)
Tomato (cut into cubes, pulp removed)
For marinade
Hung curd 1 tbsp 2 tbsp 3 tbsp
Ginger garlic paste Vatbsp | Ttbsp | 1 tbsp
Salt, Garam masala, Red chilli As per taste
powder
Tandoori masala Yz tsp I 1tsp I 1tsp
Tandoori colour Apinch
Qil (optional) For basting
Method : 1, Mixallthe ingredients of marinade in a bowl.
2. Now add the paneer pieces, capsicum, onion, tomato and mix well with
marinade. Keep in refrigerator for 1 hour.
3. Arrange the marinated paneer pieces, capsicum, tomato & onion on the
tawa. Keep on high rack. Select menu & weight and press start.
4. When beeps, turn over the paneer & vegetable pieces. Drizzle some oil
(optional) & press start.
[ g e ) T @ v arse § e o |
2. 3@ TR & gHs, R fd, @1 ok THIer & gae @1 RIS 7 328 1w
firer of | v BT & forg AfpoRer A € |
3. HHTl o §Y UR & gdel, e fd, eAres siik @et & g@sl 3 ad W)
AR PRS T PI 81% N & HUR @ o | A=Y T4 gl g I ga |
4. &9 FAE o R TR R AR F Sl B uAe | I W O A
(afeoa) frsmay wrd qan |
tS2 Veg 0.3 kg Multicook tawa For 0.3 kg
Kababs Hi & . Boiled potatoes 200g
igh rack’
Grated paneer 100 g
Cornflour 1 tbsp
Chopped green chillies 2nos.
Chopped coriander Afew sprigs
Roughly ground anardana seeds 1 tbsp
Salt, red chilli powder As per taste
Method : 1. Mixall the ingredients in a bowl. Mix well & shape them into flat kababs.
2. Keep the kababs on tawa. Place the tawa on high rack and keep in
microwave. Select menu & press start.
3. When beeps, turn over the kebabs & press start again.
@R g wf aEhRi B ge aed § R el @Re e sk g fismn & g
BTl P IMPR S |
2. HamEl B a9 W | B 79 B BTE VB B HUR G Hghad H 7 & | Y
FABR I @Y |
3. 919 g < R M@ Pl TeACHR AR RIS @Y |

* Refer Pg. 105 Fig.2
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Tandoor Se...

X

Menu Weight Limit Utensil Instructions
tS3 Tandoori 0.2kg Microwave safe For 0.2kg
Sabzi (MWs) gsl(ass bowl Mix veg - Bhindi, Cauliflower, 200g
. Brinjals, Mushrooms, Potato,
ngrz&rack Paneer cubes
Multi cook tawa* Onion paste 2 tbsp
Ginger garlic paste 1 tsp
Tomato puree Va cup
Salt, Red chilli powder, Garam As per taste
masala, Chaat masala, Haldi
Ol 2 tbsp
Hara dhania For garnishing
Method : 1. |naMWS glass bowl take oil, onion paste, ginger garlic paste.
2. Selectmenu &press start.

3. When beeps, add vegetables, red chilli powder, haldi, garam masala, chat

masala, salt, tomato puree & mix well. Press start.
4. When beeps, transfer this mixture to greased tawa, spread evenly. Keep
tawa on high rack & press start. Serve with tandoori nan.
a1 e A e aee ¥ de, @ iR seRb—aTEgd ) ive 9 |
2. HY IR W @ |

3. d9 GATE ¢ W Afeom, dret frd urssy, g, T HHTel, are A9, T6
3R SIel R STel, 3l v ey iR werd &l |

4. &9 TS < TR 39 A0 BT T T IR RIATRIRG @R €, 99 TR A w5
| el < | 9 P 818 XP W W AR WIE a1 | Tl 4 & A1 T
R |

tS4 | Hara Bhara 0.3 kg High Rack For 0.3 kg
Kababs & q
. . Potatoes (boiled & grated) 300g
Multi cook tawa Peas (boiled & mashed) 1 cup
Palak leaves (boiled) 1% cup
Coriander leaves Afew sprigs
Kasuri methi 2 tbsp
Salt, Red chilli powder, Chaat masala, As per taste
Garam masala
Method : 1. Mixall the ingredients together & make a mixture. Make flat kababs out of it.

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

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

@R g e amfR B ow e R s 9 o | R g a0 dar e |

2. A P T BT AT B B1S X W I < | 379 FaAMET 31 Freeit B T 79
P B FIRYT P H=Y T 3R WIS Tay |

3. 917 GIE &7 R BarEl B gere 3R AR A wre qard | gfen @ ged @
ST | & |1 R |

tS5 Shaami 0.3 kg Microwave safe For 0.3kg

Kababs (MWS) ggl‘ass bowl Minced mutton 3009

High rack Soaked bengal gram 50g
& Roasted cumin seeds As per taste
Multicook tawa* Salt, Red chilli powder, Chaat masala, As per taste

Coriander powder

Chopped onion 2 Nos.

Chopped coriander leaves Afew springs
Method : 1. In a MWS glass bowl add minced mutton. Select category and weight &
press start.

2. Grind the cooked mutton, bengal gram, cumin seeds, coriander powder, salt
and chilli powder, chaat masala, chopped coriander and onion. Make long
flat kababs of the paste.

3. Place the kababs on greased multicook tawa and high rack. Press start.

4. Turnoverthe kababs and again press start.

Note: For binding roll the kababs in maida.
i : 1. wgwre A% @ ared R gan e Sl | A T ae g @I
4 |

2. UT g1 HH, T &1, SR, Hf I UeR, e, A uresy, @re waren, de
B &1 T iR ToT Ua w1l 99 of | 39 9Re A o 3iR U Hard 9 |

3. ft= 571 Faral B R AccIqd 79 W HIRAT D B XP B SR 7 37
weTe Sy |

4. ATl B TACH GIRT FETE aTT |
te : dfem & forg Haral @ Ha1 H aue o |

*Refer Pg. 105 Fig.2
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Tandoor Se...
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Menu Weight Limit Utensil Instructions
tS6 | Mutton Tikka 0.1~0.3kg Microwave safe For 0.1kg 0.2 kg 0.3 kg
(MWS) géass bowl | Fifitton boneless pieces 100 g | 200 g | 300 g
High rack For marinade
& Hung curd 1 tbsp 2 tbsp 3 tbsp
Multicook tawa* Ginger garlic paste Y tsp \ Y2 tsp 1tsp
Salt, Red chilli powder, Haldi, Garam As per taste
masala & Chaat masala
Oil Yatbsp | 1 tbsp [ 1%tbsp
Lemon juice As per taste
Eatable red colour Apinch

Method :

1. Wash the mutton pieces & mix with ginger garlic paste, curd, salt, lemon
juice, garam masala, chaat masala, red chilli powder. Refrigerate for 1 hour.

2. InaMWS glass bowl take this mixture, Select menu & weight. Press start.

3. When beeps, arrange the cooked mutton pieces on tawa and keep the tawa

on highrack. Press start.

Serve with naan or roti.

B

N

RITE 34TY |

4. When beeps, turn over the mutton pieces and press startagain.

4. 919 GTE S W FSH B THS! P Ul IR GIRI WIS 4T |
TRH TRA A AT S S A1 W |

. HeA & THS! B UIY 3R IRTHG—aTeg U, T8, THS, g 34, TRH THTA,
aTe FTe, drel frd uraex # e of | 1 gve & forg Yhorer A @ & |
. 30 TASIOT 1 AIGSHIIT N T AISe H SR Y G AR IO N | Rere

<9 |
3. 419 GIE < WGP §Y A B GHSI I TG W I BY BT ¥ P H ¥ |

Chicken
Lollipops

ts7 0.1~0.3kg

Multicook tawa*
&

High rack

For

0.1kg

0.2 kg

0.3 kg

Chicken keema

100 g

200 g

300 g

Boiled potato

1 no.

2 nos.

3 nos.

Ginger garlic paste

1 tbsp

1% tbsp

2 tbsp

Red chilli powder, Garam masala,
Amchur powder, Salt

As per taste

Bread crumbs

For coating the lollipops

Method : 1. Mix the chicken keema with boiled potatoes, ginger garlic paste, red chilli
powder, garam masala, amchur powder, salt.
2. Coatthe lollipops with breadcrumbs.
3. Arrange the lollipops on greased tawa. Place the tawa on high rack. Select
menu and press start.
4. When beeps, turn over again & press start. Serve with chutney or sauce.
fafar - 1. fae @1 1 Iaet §Y 31T, NERE AEG U, ofTe e qreR, IRA AT,
TSR SR TS & e e o |
2. ifeliied W Jedhwed o ud g1 < |
3. ATl 1 ford] T IR aRRerd X | 39 P ETE 3P B SR IEIR Y G

3R e 34T |
4. 0 g 39 TR R Tl 3R 2T Fard | Fe a1 ik @ el Wi |

* Refer Pg. 105 Fig.2
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Tandoor Se...
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Menu Weight Limit Utensil Instructions
tS8 Chana 0.2~0.5kg Multicook For 0.2 kg 0.3 kg 0.4 kg 0.5kg
Kababs tawa - A
Py Boiled Kabuli Chana (Chhole) 200 g 300g 400 g 500 g
High rack* Cloves 1no. 2 nos. 2 nos. 2Y/2nos.
Pepper powder As per taste
Cinnamon powder Vatsp | Vatsp | Yatsp | Ttsp
Garlic Cloves 2 nos. ‘ 3 nos. ‘ 3 nos. ‘ 3 nos.
Salt As per taste
Ginger chopped 1 tsp. 2 tsp. 3 tsp 4 tsp
Bread pieces 1 no. 2 nos. 2 nos. 3 nos.
Whole red chilly 1no 2 nos. 3 nos. 3 nos.
Bread crumbs For coating
Method : 1. Grind boiled kabuli chana, cloves, pepper powder, cinnamon powders,
garlic cloves, salt, ginger, soaked bread pieces, whole red chilli, to a paste.
2. Now shape the paste in the form of kababs & roll out each kababs in bread
crumbs for complete coating.
3. Now keep the kababs on tawa & keep the tawa on high rack. Select menu &
weight & press start.
4. When beeps, turn over the side & press start.
R : 1 Sger gy B T, @i @ i TesR, S TeeR, wEE, T,
37eR, W1 gU IS B TP, WY el e dRgaR 0Re 1 of |
2. 379 39 URE B HATd BT AMHR < 3R TAP Had B SHUR 5 PHred B uel gof
RIS |
3. 319 Bl B T4 W ¥ SR T P EE Xb B FW WG < | A 04 qo
GIPR &g Ul
4. 9 GATE <1 R HaTdl BT IR WIS 1T |
tS9 Aloo 0.3 kg High rack For 0.3 kg
Tikki & Boiled Potatoes 300 g
Multicook tawa* -
Boiled peas 1 cup
Chopped ginger 3tsp
Green chillies 3 nos.
Chopped coriander leaves 4 tbsp
Salt, Red chilli powder, Garam masala| As per taste
Chaat masala
Method : 1. Mix boiled potatoes, peas, coriander leaves, chopped ginger, green chillies,
salt, red chilli powder, garam masala & chaat masala together. Prepare tikkis
outof the mixture.
2. Arrange the tikkis on multicook tawa. Keep the tawa on high rack. Select
menu &press start.
3. Whenbeeps, turn over the tikkis. Press start.
TSR, TRA AT 3R A1C AT T w12 et of | fr 51 TR fsor &
fefarea a of |
2. fefpdl 1 weig® T9 IR FaARYT IR of | T BT TS ¥ D HUR W < | 97,
TR TWITE 91 |
3. 49 gATE 37 W fefawdi 1 ueredR wid qam |

* Refer Pg. 105 Fig.2
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Diet Fry / S1$¢ %13

In the following example, show you how to cook 0.3 kg Chicken Nuggets.
M Ry SemeRer # st fawmr S 5 0.3 kg e Tew a9 TR R |

1. Press STOP/CLEAR. STOP/CLEAR &1y |

2. Press Diet Fry. Diet Fry gamt|

3. Display will show “dF1".
fever © “dF1" fewrs & |

4. *Press START/Add 30 secs for menu confirmation.
START/Add 30 secs a1t A=y &1 Yfie &= & fory |

<D START

Add 30 secs

5. *Turn Dial until display show "0.3 kg".
IS BT AN o9 T uad! S 0.3 kg" few@rsg 7 < o |

6. Press START/Add 30 secs. START/Add 30 secs gaT¥ |

<> START

Add 30 secs

When cooking you can increase or decrease cooking time by turning Dial.
TS BT GATGR 3T WHT TR Y FAI BT BH AT SATET IR Tl 2 |

~@ NoTE

* Diet Fry menus are
programmed.
* Diet Fry cook allows you
to cook most of your favourite food by
selecting the food type and the
weight of the food.
* SIEe I #Y gd iR 2
o TEC TS SMUHT T AT @ B
YHR AR O B B I Bl el ST B |

*Note: If the recipe has single weight (e.g “dF4”) Samosa -8 do not follow step 4, 5. Directly go to step 6.
*re: afe frel Y 31 vaa gor § (SR & forg “dF4”) wHar 8 @ 4 @R 5 WU BT Uo7 9 3R WY W 6 g |
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Diet Fry
SIESR I ES

Menu Weight Limit Utensil Instructions
dF1 Chicken 0.1-0.3 kg Microwave safe For 0.1kg 0.2kg 0.3kg
Nuggets (MWS) Qg"ss bowl | FBoneless chicken 1009 1509 200 g
Multcook tawa Bread slice 1 no. 2 nos. 2 nos.
& Pepper corns 4-5 nos. 5-6 nos. 6-7 nos.
High Rack* Cloves 2-3 nos. 3-4 nos. 4-5 nos.
Garlic paste Y tsp 1tsp 1% tsp
Olive oil 1tsp 1% tsp 2 tsp
Salt As per taste
Chopped garlic 2cloves [ 3cloves | 4cloves
Method : 1. |n a MWS glass bowl put boneless chicken, pepper corns, cloves, olive oil,
chopped garlic. Mix well & cover. Select menu & weight. press start.
2. When beeps, remove from microwave. allow to cool & grind everything in a
mixer. Take outin the bowl add salt, crumbled bread slices. Mix well.
3. Make small round shaped nuggets from the mixture. Keep on tawa. Place the
tawa on highrack. Press start.
4. When beeps, turn the nuggets & press start. Serve them hot with tomato
Ketchup & shredded salad.
Note: If the mixture of nuggets is too dry, them sprinkle few drops of water to
it.
R : . ArgERE A% e ao ¥ AR frde, TR BTG, S, S S, BT gan
AEYG STl | 3726 ARE AR & < | 7Y T4 aor gaR WIe 4Ty |
2. 919 GATE S R HEHET A AR Fpred, 91 B @ R et Al 1
61 of 3TR A9 H AP TP, HT TR STet 37 3728 TRE fAem] |
3. Wﬁmﬁaﬁéﬁrﬁwmém\aﬁwmmﬁaﬁz@%ﬁ%ww
R TE AT |
4. 99 GATE S W UHIS] P g AR WIE Ta1¢ | SHE! o R TG & el
TRH TRH W |
Ie: 3R TBIST BT fsTT SaTeT g © A 59 IR e @ 9 e s of |
dF2 Aloo 0.2 kg Microwave For 0.2kg
Chips glass tray Potato (very thinly sliced) 200 g
Qil A few drops
Salt, Chaat masala (optional) As per taste
Method : 1. Inabowlmix very thinly sliced potatoes, salt, chaat masala.
2. Putfew drop of oil on the glass tray of the microwave oven & smear it properly
throughout.
3. Spread the potato slices throughout the glass tray. Select menu & press start.
Allow the glass tray to cool down. Remove the chips & serve.
R 1 o arse i ore ) agd & vde woed, T SR e HATE oy Sl aRE
et
2. Wﬁaﬂﬂasﬁaﬁaﬁwiwﬁaaﬁaj@q\éwﬁaaﬁ?ﬁﬁ‘{ﬁaaﬁ
3. mﬁmﬁﬁqﬁwiw@wéﬁquﬁwmwiﬁ
gerem & | fere arer Marel - Wy

* Refer Pg. 105 Fig.2
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Diet Fry

SIECRIF]

Menu

Weight Limit

Utensil

Instructions

Guijiya

10

Multicook tawa*
&

Low rack

For dough

Maida (refined wheat flour)

100 g

Desi ghee 1tbsp & 1 tsp
Water To knead the dough
For stuffing

Grated khoya 509
Dessicated coconut 509
Powdered sugar 509

Elaichi powder 1tsp
Chopped kishmish, Almonds, As required
Cashew nuts

Qil 3V tsp

Method :

[N

w

>

oo

8

>

oo

. Inabowl putall the ingredients of stuffing & mix well.
. In another bowl put maida, 1 tbsp ghee, gradually add water & knead a soft

dough for gujiyas. Put 1tsp ghee in dough & knead again & keep the dough
covered for 15-20 minutes.

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

Grease the tawa with % tsp oil. Keep on low rack. Keep in the microwave.
Select menu & press start. (Preheat process)

When beeps, place the gujiyas on tawa & keep on low rack. Press start.
When beeps, turn the gujiyas, sprinkle 3 tsp ghee/oil on all the gujiyas &
Press start.

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

* Gujiya mould is not provided with the start up kit.

10indicates the number of gujiya that can be prepared.

. UG 913l H WIRTGA ) A A old] e ave e of |

TR a8 ¥ 9], U awE WS, fR—R urh sreeR i @ ferg

HATIA AfaT AR IR o | A # v g o STeras gaRT 7 | i By 15-

20 e & forg T 3 |

9 WY A BT 3R M SABR @ el a1 of AR TS el BT ez

gaell—udel gRal & o | R 37 gREl 31 *forn Hies # W iR sravad

wR1ed A9 § 3@ & | Araegds IR Aes @1 9 B 3R de A @

B B forT fepR b1 ATl & @Y | Hies ¥ e’ e arel sifafad die

P g1 & | Hies A IR 1 AR Fipred | g A A W IR @1 AR

PR

% & WA qd AR T P R FR o | T B Al Wb R W AR AZhag

@ IR W @R < | A g eI qay | (fidte @ ufdm)

G G < R R BT ad TR v iR ol ¥ B BN v & | Wi qag |

iw%waﬁwmﬁwé,wmwaawm/mwm
<41 |

* |te - IR & forg qRaT o | ued U 1-2 g I B AT o |

* 7 Hies were 319 fobe @ et Suere TE @ |

10 ST @ A & S b TS S e B |

* Refer Pg. 105 Fig.1
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Diet Fry
SIESR I ES

Menu Weight Limit Utensil Instructions
dF4 Samosa 8 Multicook tawa* Maida (refined wheat flour) 1 cup
Lowg;ack Melted ghee % tbsp
Oil for kneading
Salt Y tsp
For stuffing
Boiled potatoes 2 cup
Boiled peas 2 cup
Ginger-green chilli paste 1tsp
Amchoor 1% tsp
Red chilli powder 1tsp
Finely chopped Coriander leaves 2 tbsp
Jeera 1tsp
Qil 2V tsp
Method : 1. Preparation for stuffing - In a microwave safe glass bowl add oil, jeera,
microwave 100% of 3 minutes. Add boiled & mashed potatoes, green chilli &
ginger paste, salt, amchoor, red chilli powder, green peas & coriander
leaves. Mix well & microwave 100% for 3 minutes. Allow cool.

2. Combine all the ingredients together in a bowl & knead into a firm dough
using enough water. Keep aside covered for 15 minutes. Knead again using
oil until smooth.

3. Prepare medium size 4 chapaties out of the dough. Divide each chapati into
2 halves, make a cone from each half. Stuff each cone with the portion of
stuffing. seal the edges carefully using little water. Keep aside.

4. Grease the tawa with % tsp oil. Keep on low rack & keep the it inside the
microwave. Select menu & press start. (Preheat process)

5. Whenbeeps, keep the samosas on the tawa & press start.

6. When beeps, pour 2 tsp oil on all the samosas & turn over. Press start. Serve
with chutney.
8indicates the number of samosas that can be prepared.

@ : 1 e AR B - HEH 6 @ A § d, oK) e, 3 e as
100% WTEHIIT BN | S 3R 7l gY 3, &4 e 3iR arewa 3 e,
TG, SR, A i USSR, B AR iR 4 91 afkral Sref | el aRE
g 3z 3 fiTe T@ 100% ATghIaa & | ST €M & |

2. % 919 # 9 AT BT v @ A o SR Javad ur $ R
PR Y A Wllal G o AR 15 e & oY v d_% @ < | ddf R
a1 72 TR 9 SR o1 81 Wy | ! !

3. 39 dIT 9§ A PR B 4 TURIAT TIR &R of | G Furdl BT <1 SFeamit
R R o, TS ST A DI FC | TS DI H T T WRIGH
W | TS I B AT AR BT WAEIES W I & 3R 76 B
@

4. Y, TRTE Ol 9 TR T | T P11 Vb TR I IR A b IR T |
1 TR T AT | (e 8 ) ,

5. &9 AT I TR FHGT BT T W @R WIE TN |

6. 917 TS < R ST ERYA T FAMT TR STef 3R TAC IR e T@1 | Fe
@ | R |
8 IR 1 AT S b a1 o1 weadh € |

* Refer Pg. 105 Fig.1
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Nutri Care / =&l 3R

In the following example, show you how to cook 0.3 kg Lemon Chicken.

M Ry SemeRer # st faw@mr S & 0.3 kg o F e 9 R |

1. Press STOP/CLEAR. STOP/CLEAR <qT¥ |
{ep| &P STOP

2. Press Nutri Care. Nutri Care <amg |

3. Turn Dial until display show “HP3".
TS BT GAN 9@ T AMID! f$¥el W “HP3" fewrg 7 391 & |

—

A

4. *Press START/Add 30 secs for menu confirmation.
START/Add 30 secs <amd #= & gfic o & ford |

Add 30 secs.

5. *Turn Dial until display show "0.3 kg".
SIS B gAY 99 T@ mue! vl ') "0.3 kg" fewrg 7 &7 ot |

6. Press START/Add 30 secs. START/Add 30 secs gaT¥ |
<D START

Add 30 secs.

When cooking you can increase or decrease cooking time by turning Dial.
TS BT GATGR 3T WHT TR Y FAI BT BH AT SATET IR Tl 2 |

~@ NoTE

* Nutri Care cook menus are
programmed.

* Nutri Care cook allows you
to cook most of your favourite food by
selecting the food type and the
weight of the food.

o g PR Ay ud iR

o G2l DA U] AT ATIAR G B
YHR AR GO B B I Bl el ST B |

*Note: If the recipe has single weight (e.g, “HP2”) do not follow step 4 & 5. Directly go to step 6.
*Are: afe el [ BT wdher aor € ([T & forg “HP2”) @1 4 @R 5. WU &7 uTel T Y iR WY w9 6 g |

56



Steam Cook
hh

)
Menu Weight Limit Utensil Instructions
St1 Sprouts 0.1~0.3kg Microwave safe For 0.1kg 0.2kg 0.3 kg
(ghlllzllgsségit Moong sprouts 100 g 200 g 300 g
& Chopped onion, Chopped tomato 1 no. 2 nos. 3 nos.
Microwave safe Salt, Chaat masala, Lemon juice As per taste
(MWS) bowl Method: 1. Inthe MWS bowl add % cup water. Put sprouts in MWS flat glass dish. Keep
the dishin MWS bowl.
2. Select menu and weight and press start. Stand for 3 minutes. Add chopped
onion, tomato, salt, chaat masala and lemon juice and serve.
B armaa 9% 9w § % Bu o SRl 9k Weed AR 4% wie
o < | fs9 1 A1gpIaa 4 ao9d § 7 |
2. 7] T4 9T gIaR IE ZATY | 3 fiiTe e 3w j6 < | 3 g8 T, TR,
T, TTE AT AR g I STAdY IR |
St2 Steamed 0.1 ~0.3kg Microwave safe For 0.1 kg 0.2 kg 0.3 kg
Veg “\I/stz)j‘ﬂaht Chopped vegetables (Capsicum, 100 g 200g 300g
g ass& 1S carrots, peas, beans)
Microwave safe | Method : 1. |nthe MWS bowl, add % cup water. Put the chopped vegetables in MWS flat
(MWS) bowl glass dish. Keep the dishin MWS bowl & cover.
2. Select menu and weight and press start. Sprinkle salt and pepper as per
taste and serve.
R o aw arse 3 V4 w0 o e si wd g€ wfoml @1 agmi 4
el T U A ¥ | f$w BT AIgHhIaa W aed A W R T & |
2. WY T4 gl gAPR IS AT | WIRIGAR 6 3R Prenl e fosd o
TR |
St3 Sweet 0.1~0.3kg Microwave safe For 0.1 kg ‘ 0.2 kg ‘ 0.3 kg
Corn (“fla‘/:ssl)jif;aht Sweet corn 100 g 200g 300g
g & Salt, Red chilli powder, Chaat masala, As per taste
Microwave safe Lemon juice
(MWS) bow! Method : 1. Inthe MWS bowl, add % cup water. Put the sweet corns in MWS flat glass
dish. Keep the dish in MWS bowl & cover.
2. Select menu and weight and press start. Sprinkle salt, red chilli powder,
chaatmasala and lemon juice and serve.
BR: o wrgmida aw e § Vo wa arl s ol whe Bt @ Agma v
o 39 7 | 1 Hrgapra A arS e A 7 iR T & |
2. 7Y vd IO AR T aTT | T, ATt e UTe SR, A el S iy 7
ST PR W |
St4 Gajar ka 0.3 ~0.5kg Microwave safe For 0.3 kg 0.4 kg 0.5kg
Halwa (MW? bowl Grated Gajar 300 g 200 g 500 g
Microwave Ghee 2 tbsp 2V, tbsp 3 tbsp
safe (MWS) Milk Powder 5 tbsp 5% tbsp 6 tbsp
glass bowl Khoa 6 tbsp 6% tbsp 7 tbsp
Sugar 5 tbsp 5% tbsp 6% tbsp
Elaichi Powder and Dry Fruits As per your taste
Method : 1. |n MWS glass bowl take all the ingredients and mix well. Add % cup water
to MWS bowl. Keep the MWS glass bowl in MWS bowl. Cover. Select
menu & weight and press start.
R : o wemRE A e aea § @ aEiEl B o) e aRe e o |
HZPIIT AF A8 H Y% HU UM SIel | AHAT A A AqSA D
HIgHIId AH A9 H W | THPY A=Y T4 qoi g AR WIE a1 |
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Steam Cook
9 B

)
Menu Weight Limit Utensil Instructions
St5 Keema 0.1~0.3kg Microwave safe For 0.1kg 0.2kg 0.3 kg
Balls (MW? bowl Chicken keema 759 1259 1759
Microwave Boiled & Mashed Potato 1 No. 2 No. 3 No.
safe (MWS) Ginger, Garlic paste, Salt, Garam As per taste
flat glass masala, Hara dhania, Lemon juice
dish Besan 1tsp 2 tsp 3tsp
Method : 1. Mix all the ingredients together. Make balls from it. Place the balls in greased
MWS flat glass dish. Add %2 cup water to the MWS bowl. Place the MWS
glass dish inside the MWS bowl & cover. Select menu & weight and press
start.
@ : 1 wf e B g e e of iR SRR el 94 o | R g Tl @1 fre
HIgHIId AT Hele 7ol 39 # g & | A3 A 19l § Y% $Y Ul STl |
HIEPIAT P T 2 BT AGHIIT A IS B IR [GBR B S | Y
T T gIhR < daq Tl
St6 Ste;med 0.1 ~0.3kg Microwave safe For 0.1 kg 0.2 kg 0.3 kg
Cauliflower (“I"a":sszjgit Cauliflower florets 100 g 200 g 3009
g & Onion paste 1 tbsp 2 tbsp 3 tbsp
Microwave safe Ginger garlic paste ¥ tbsp 1 tbsp 1% tbsp
(MWS) bow! Red chilli, Coriander powder, As per taste
Turmeric (powdered), Garam
masala, Salt, Sugar
Tomato puree 2tbsp |  3tbsp | 4tbsp
Curd 100mL [ 150mL | 200 mL
Method : 1. Mix all the ingredients together except cauliflower. Add cauliflower &
marinate for 1 hour.
2. InMWS bowl, add %2 cup water.
3. Now keep the marinated cauliflower in MWS flat glass dish. Keep in the
MWS bowl & cover. Select menu & weight and press start.
4. Allow to stand for 5 minutes.
[ 1 et @ s e Al @ o e e o | R hemi @ erer 1
e TP WA & |
2. HIZHIAT A A5l H Y5 B T ST |
3. 379 FETE B T HAMH BT ASHIAT AP T o 39 # 7 iR A
/A AT B AR TEHR &b & | H7Y e Tl FAaR TIE &aY |
4. 5 e q@ v e € |
St7 Kothimbir 0.1~0.3kg Microwave safe For 0.1 kg 0.2 kg 0.3 kg
Vadi (MWS) flat Kothimbir (Hara dhania) 100 g 200 g 3009
glass dish 0 <
& Besan Y2 cup 1 cup 1% cups
Microwave safe Suji 2 tbsp 3 tbsp 4 tbsp
(MWS) bow! Red chilli powder, Salt, Garam As per taste
masala
Baking powder s tsp I Y tsp I 1tsp
Method : 1. Mixall the ingredients together & make vadis out of it.
2. In MWS bowl, add % cup water. Place the vadis in MWS flat glass dish.
Keep the dishin MWS bowl & cover. Select menu & weight and press start.
3. Allow to stand for 3 minutes.
1.t AT 1 U e el of ofR s At A ot |
2. WIS A a8 H Y, HU U STed | afSAT BT ATgshiaa b Tele 7o 39
b HR T SR 3 R PN AEHIIG I TS H R G 5 < | 47 7
o GIaR ¥eTE T@ |
3. 3fie a% @ A & |
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Steam Cook
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)
Menu Weight Limit Utensil Instructions
St8 Steamed 0.1~0.3kg Microwave safe For 0.1kg 0.2 kg 0.3 kg
Peas (MWS) flat Shelled peas 100 g 200g | 300g
glass dish &l
& Salt & Chaat masala As per taste
Microwave safe Butter Y tbsp 1 tbsp 1% tbsp

(MWS) bow!

Method : 1. In MWS bowl, add ¥ cup water. Put the peas in the MWS flat glass dish.
Keep the dishin MWS bowl & cover. Select menu & weight & press start.
2. When beeps, remove & add butter, salt & chaat masala & serve.

@R : . wewa A% aISe § % BU O ST SR HeR Bl HIEHITT Ak Wie e
91 < ok 39 31 31 A3p1a A A H IR TF & | 7Y AR aor T
FAPR WCIE @Y |

2. 19 GATE 3 TR AR Tt 3R 7R, TG T AIC TATA STAbR W |
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Health Plus
T @9

Turmeric powder

Menu Weight Limit Utensil Instructions
HP1 | Kala Chana 0.1~0.5kg Microwave For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
safeb(l\‘:ll\INS) Soaked kala chana (soaked 100 g 200 g 300g 400 g 500 g
o overnight)
Water 200 mL | 400 mL | 600 mL | 800 mL | 1000 mL
Qil 1tbsp | 2tbsp | 3tbsp |3'%tbsp| 4 tbsp
Onion chopped 1/2cup | 1cup |1%cups| 2cups |2% cups
Salt, Chat masala, Red chilli As per taste
powder, Hara dhania
Method : 1. Soak chana overnight, in a MWS bowl take soaked chana with water, cover
it.
2. Selectmenuand weightand press start.
3. When beeps, strain the water from it. Ina MWS bowl, add oil, chopped onion,
chaat masala, red chilli powder, hara dhania and press start.
4. When beeps, add boiled chana, mix well & press start.
fafa - 1. T Bl AR NG | AEIag W6 arse § 99 gY O ol @ | o
AREHT|
2. AR GHM B fr0 werd qag |
3. 917 G T R T A O T & | Asspad 9% asd ¥ e, B g8
TS, FTE HATaT, dTe i, 891 4 et 3R UM & forg werd g |
4. &9 GATE 37 R IT Y T STAGR el TR et sk werd gan |
HP2 Karela 0.3 kg Microwave safe For 0.3 kg
Sabzi (MWS) glass bowl Chopped karela/Bitter gourd 300 g
High rack Oil 2 tbsp
+ Chopped onions 1 cup
Multi cook tawa* Water As required
Rai, Cumin seed, Asafoetida & For tempering

Salt, Sugar, Garam masala,
Coriander powder, Cumin powder

As per taste

Grated coconut & Hara dhania

For garnishing

Method : 1.
2.

3.

IN

. Garnish with coconut & dhania, serve hot.

Ina MWS glass bowl take oil add rai, jeera, asafoetida & turmeric powder,
chopped onions. Select menu and weight and press start.

When beeps, add chopped karela some water, salt, sugar, masala, dhania
powder, jeera powder. press start.

When beeps, remove the MWS glass bowl from microwave oven, transfer
the sabzi to MWS flat glass dish, stir well. place the MWS flat glass dish on
high rack & press start.

| GAIE S R AIEHING A TA A8 B AT A SAR o | ool
AZHIIT AH T T 9 F T < | A A Wl o {9
Pl S ¥h R W 3R TS g9 |

T gY RIS SR gt & | Forg SR - W |

* Refer Pg. 105 Fig.2
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Menu Weight Limit Utensil Instructions
HP3 Le‘mon 0.1~0.5kg Microwave For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
Chicken safe (MIWS) Boneless chicken 009 | 200g | 300g | 400g | 500g
Soya sauce Vatbsp | 1tbsp | 1%2thsp | 2tbsp |2%:tbsp
Corn flour Yatbsp | 1tbsp |1%tbsp | 2tbsp |2% tbsp
Water Yacup | Yacup | Ya2cup 1 cup 1 cup
Salt, Pepper & Sugar As per taste
Garlic paste 1tbsp | 1%tbsp| 2tbsp | 2% tbsp| 3 tbsp
Lemon juice 2 tsp 3 tsp 4 tsp 4 tsp 5 tsp
Qil Yatbsp | 1tbsp | 1%2thsp | 2tbsp | 2% tbsp
Method : 1. Mix boneless chicken, soysauce, salt & pepper, garlic paste & lemon juice in a
bowl. Refrigerate for 2 hour.
2.InaMWS 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.
1. AT ford, AR 19, T, B i, e Uve der g 79 UE asd 3
AR 3l e el of | WpToReR # o v & forv v & |
2. WISHIAT A qSe H e, FATl o1 gY e & g, AN, arit & e i
BN BITAR STATR TP < | 77 3R oT g I 4] |
3. diu GArg o1 W e aRe fdd ok gdha wid qard | 3 e a@ v
Kl
HP4 Machi 0.1~0.5kg Microwave For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
Kali Mirch safebg"v’l‘l’vs) Pomfret fish 700g | 200g | 300g | 400g | 500g
Salt, Lemon juice & Kali mirch To marinate as per taste
powder
Qil, Chopped onion, Chopped As required
tomatoes, Chopped garlic
Method : 1. Take Pomfret Slices as per weight either of (0.1 kg/ 0.2 kg/ 0.3 kg/ 0.4 kg/ 0.5
kg) and marinate with salt, lemon juice, and pepper powder (as per taste) for
one hour.
2. In MWS bowl put oil, chopped onion, chopped tomatoes, chopped garlic.
Selectmenu & weight and press start.
3. When beeps, open door and add marinated fish, salt to taste and some
water. Cover & press start.
4. When beeps, mix well & press start.
5. Give standing time for 5 minutes.
faf - 1. WM%@%W(O1kg/o2kg/03kg/04kg/05kg)éﬂﬂw
g 9 3R Bl A USSR & Wiel WIRTIAR HRME I o 3R a1 & forg
Reckdl
2. HTZHIAT A a8 H A, ar—cﬁgéw HC §Y THICR 3R STEYT ST a2
Y SR I AR WIE Ta1Y
3. éﬁwﬁﬂééﬁwm@ﬁéﬁﬁﬁ%ﬁﬁm TARTIAR TF IR
O I STl | THIR WIC TaT |
4. wﬁa@é#wmmﬁmaﬁ?w—ém\
5. 5 e o v ve §
HP5 Soya Idli 4.8 Microwave Rice 100 g
safe (MWS) Urad 4 tbsp
bowl
Soyabean 4 tbsp
Microwave Water As required
safe (MWS) Salt As per taste
idli stand*
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 %z cup water in the
MWS bowl. Keep the idli stand & cover. Select menu & number and press
start to cook. Allow to stand for 3 minutes.
Note : After preparing the batter, you can use it for making menu 4 or 8 idlies
as per requirement.
4 ,8indicates the number of idli that can be prepared.
R 1. e, seg o Sl S B @i @ ey 3 v G R AR v |
2. %ﬂg,ﬁwsﬁ?sﬁ 10 "9 T THR 991G | 5101 BT e a7 e IR
|
3. FIEHIAT AP TSl TS W I Y | §SAl & HIel S <R I | AgHIaa
A S H Y5 B U BTef | §SN TS IWHR & © | A=Y MR Wz FuiRa
PR SR g B fow weTE <@ | 3 fie e x@r e | |
e : ﬁw%‘maﬂﬁzﬁwsﬂumm4mssﬁmw
4&3@@@%%@%3@&7%%

*Provided with start up kit
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Menu Weight Limit Utensil Instructions
HP6 | Nutrinuggets 0.1-0.3kg Microwave For 0.1kg 0.2kg 0.3 kg
safebg\‘:l’\llvs) Soaked and boiled nutrinuggets 509 100 g 150 g
Potato 509 100 g 150 g
Oil 1 tbsp 1% thsp 2 tbsp
Jeera As per taste
Chopped onion 2 cup \ 1 cup 1% cup
Tomato puree 2 tbsp | 3 tbsp | 4 tbsp
Salt, Garam masala, Red chilli As per taste
powder, Haldi, Dhania powder
Water 1%cup | 2 cup [ 2%cup
Chopped coriander leaves For garnishing
Method : 1. |naMWS bowl add oil, jeera, onion. Select menu and weight and press start.
Mix well.

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

3. When beeps, mix well and 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.

1. HIgHIAG AH a9 H I, SIRT 3R @S STl | A 3R q g Wi
<@y | 3reedl TvE e |

2. 9 GATE < W, S =), RETHICH, 3T, TP, ATl e araey, gedl o
G SR STefax aoMIgaR iR arit &1 o el STel (IaTevomed
100 I & forg 1 39 u) | 3@ IR WIS ga1d |

3. 917 gE a7 W, Rl R MY 3R T gan U ST e @y | Sredt
TR ey | 3 e @ @ w8 < | &Y 9§ [eiaR ) & A1 TRAE-TRA
R |

HP7 Curd 0.1~0.4 kg Microwave For 0.1kg 0.2 kg 0.3 kg 0.4 kg
Brinjal safeb(M\INS) Brinjal (cut into pieces) 1009 2009 3009 4009
o Curd 100 g 200 g 300g 400 g
Qil 1 tbsp 2 tbsp 3 tbsp 4 tbsp
Curry leaves Afew sprigs
Mustard & Cumin seeds 1tsp [ 2tsp | 3tsp | 3tsp
Salt As per taste
Chopped ginger 1tsp | 2tsp | 3tsp | 3tsp

Method : 1,
2.

3.

o

. TSI I IS | T SR I SRR & & | 7Y SR I5 AR T

Ina MWS bowl add oil & brinjal. Cover. Select menu & weight & press start.
When beeps, remove & in another MWS bowl add oil, mustard & cumin
seeds, curry leaves & chopped ginger. Press start.

When beeps, add brinjal, curd & salt. Mix well & press start.
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Health Plus
T @9

Menu Weight Limit Utensil Instructions
HP8 Bathua 0.1~0.4 kg Microwave For 0.1kg 0.2kg 0.3kg 0.4 kg
Raita safe (MIWS) Chopped bathua 259 509 759 100 g
Water 50 mL 75 mL 100 mL 125 mL
Beaten curd 3 tbsp 4 tbsp 5 tbsp 6 tbsp
Salt, Roasted cumin seed powder As per taste
Method : 1. |n a MWS bowl add chopped bathua leaves. Sprinkle some water & cover.
Selectmenu & weight & press start.
2. When beeps, remove.
3. In a bowl add water, beaten curd, bathua leaves & mix well. Add salt &
roasted cumin seed powder.
4. Mixwell & refrigerate it for some time & serve.
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HP9 | Soyabean 0.2 kg Microwave For 0.2 kg
Curry safebf)l\v/\ll\INS) Soyabean (soaked overnight) 200g
Qil 1% tbsp
Chopped onions 1 cup
Tomato puree Y cup
Chopped green chillies 1 tbsp

Red chilli powder, Garam masala,
Coriander powder, Salt

As per taste

Water

200 mL

Coriander leaves

For garnishing

Method : 1.
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In a MWS bowl add oil, chopped onions. Select menu and press start. Mix
well.

When beeps, in the same bowl add tomato puree and haldi and press start.
Mixwell.

When beeps, add chopped green chillies, red chilli powder, garam masala,
coriander powder, salt, soyabean and water Press start. Garnish with
coriander leaves and serve hot.
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Health Plus
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Menu Weight Limit Utensil Instructions
HP10| Spinach Dal 0.1 ~0.3kg Microwave For 0.1kg 0.2 kg 0.3 kg
safeb(MWS) Dehusked soaked lentils (at least for 100 g 200g 300g
ow!
2 hours)
Onions chopped 2 cup 1 cup 1 cup
Spinach chopped 1 cup 1% cup 2 cup
Qil 1 tbsp 2 tbsp 2 tbsp
Cumin seeds 1tsp 1tsp 1% tsp
Ginger & Green chillies (chopped) 1 tbsp 2 tbsp 3 tbsp
Water 300 mL 500 mL 600 mL
Turmeric, Salt As per taste
Lemon juice 1tsp [ 2 tsp [ 3tsp
Coriander leaves 2tbsp |  3tbsp | 4tbsp
Method : 1. InaMWS bowl put soaked dal (lentils), water, turmeric powder & salt. Select
menu & weight and press start.
2. When beeps, in another MWS bowl put oil, chopped onions, cumin seeds,
chopped ginger & green chillies, chopped spinach. Mix well and press start.
3. When beeps, mix well & add boiled lentils. Mix again & press start.
4. Garnish with coriander leaves & serve hot.
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Soup
B

Menu Weight Limit Utensil Instructions
So1 | Sweet Corn 0.3 kg Microwave For 0.3kg
Soup salfe (NtI)WSI) Sweet Corn 200 g
glass bow Water 300 mL (1% cup)
Oil 1 tsp
Cornflour 2 tbsp + 2 cup water
Salt, Sugar, Pepper, Green As per taste
chilli
Method : 1. Grind sweet corn with water and put in MWS glass bowl. Select menu &
press start.
2. When beeps, remove, in another bowl put oil, green chilli & press start.
3. When beeps, add corn mixture in it. Mix cornflour with %2 cup water and mix
with it. Add salt, sugar, pepper and press start.
a1 e @ B o B e R iR ATgERE A T arse @ | A=) g
2. 9 GATE I W AR NI of, Th g aed # 9 R ) Al e
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So02 | Mushroom 0.3 kg Microwave For 0.3 kg
Soup safe (MWS)
glass bowl Mushroom 120 g
Potato 1 No.
Cabbage 50 g
Onion 1 small
Water 300 mL (1% cup)
Salt, Pepper As per taste
Qil 1tsp
Grated cheese As per requirement
Method : 1. |n MWS glass bowl add potato in small pieces, chopped cabbage, onion &
mushrooms with water. Select menu & press start.
2. When beeps, remove the bowl. Allow to cool & separate the mushrooms &
grind the remaining stock & strain it.
3. Ina MWS glass bowl, add oil, mushrooms, salt & pepper. Mix & press start.
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When beeps, add the stock & press start. Garnish with grated cheese &
serve.
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Soup
U

Menu Weight Limit Utensil Instructions
So3 Wonton 0.6 kg Microwave For 0.6 kg
Soup salfe (Ntl)wmﬁ) Chopped Cabbage, Carrot, Capsicum, 200 g (Total)
glass bo French beans
Ginger paste 2 tsp
Garlic paste 2 tsp
Spinach in pieces 10 leaves
Qil 1tsp
Salt, Pepper As per taste
Water 600 mL (3 cups)
Ready wonton 6-7 pieces
Method : 1. In MWS glass bowl add oil and vegetables, ginger-garlic paste. Select menu
&press start.
2. When beeps, add salt, pepper, water & palak (in pieces). Mix well & put in
microwave & press start.
3. When beeps, mix well & press start. Add wonton & serve.
How to make Wonton :
Maida -1 cup, Salt- 1 pinch, Oil - 1 tsp
Method : Mix all the ingredients in the bowl and make dough with hot water.
After that cover the bowl and leave the mixture for 10-15 minutes.
For Stuffing :
Cabbage, carrot, capsicum which is cutin long pieces
Method : Mix all the ingredients for stuffing. Make a small puree of wonton and
put the small quantity of stuffing in between them and then cover the puree and
pressit.
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So4 Chicken 0.6 kg Microwave For 0.6 kg
Shorba safe (MWS) Boneless chicken 3009
glass bowl ol Vi tosp
Chopped garlic 2 tsp
Salt & Pepper powder As per taste
Maida 3 tbsp
Water 600 mL (3 cups)
Fresh cream For garnishing
Method : 1. In a MWS glass bowl add chicken pieces, chopped garlic and water. Select
menu and press start.
2. When beeps, remove & strain stock. In another MWS glass bowl add oil,
cumin seeds and maida and press start.
3. When beeps, add the chicken stock, salt, pepper and press start. Garnish
with fresh cream and serve hot.
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Soup
B

Menu Weight Limit Utensil Instructions
So5 Tamatar 0.6 kg Microwave For 0.6 kg
Shorba safe (MWS) Chopped tomato 300g
glass bowl -
Oil 1 tbsp
Ginger garlic paste 2 tbsp
Jeera, Bay leaf, Salt, Garam masala, As per taste
Sugar
Water 600 mL (3 cups)
Coriander leaves For garnishing
Method : 1. |na MWS glass bowl add tomatoes cut into quarters with water, select menu
and press start.

2. When beeps, grind and strain the whole stock.

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

4. When beeps, add the strained stock, season with salt, garam masala and
press start. Add sugar if very sour. Garnish with coriander leaves and serve
hot.
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So6 | Corn Basil & 0.6 kg Microwave For 0.6 kg
Fusili Soup (MWS) safe
glass bowl Creém style corns 100g
Basil 10 leaves
Fusili pasta (boiled) 10
Tomato puree 2 tbsp
Chopped onion Y2 cup
Chopped garlic 1 tbsp
Olive oil 1 tbsp
Water 600 mL (3 cups)
Method : 1. In a MWS glass bowl add oil, chopped onion, garlic. Select menu & press
start.

2. When beeps, mix well & add water, cream style corns, basil leaves, fusili
pasta and tomato puree. Press start.

3. Garnish with grated cheese & basil leaves.
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Soup

Menu Weight Limit Utensil Instructions
So7 Rasam 0.6 kg Microwave For 0.6 kg
safeb(l\‘/l’\:VS) Tomato 300g
© Tamarind pulp 509
Salt & Jaggery As per taste
Green chillies 2 nos.
Coriander & curry leaves For garnishing
Chopped garlic 2-3 flakes
Coriander seeds, Cumin seeds, As per taste
Cinnamon, Hing
Water 600 mL (3 cups)
Qil 1 tbsp
Method : 1. |naMWS bowl add chopped tomato & water. Select menu & press start.

2. When beeps, remove & cool. Grind & strainiit.

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

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

5. Garnish with coriander & curry leaves & serve.
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So8 | Mulligatawny 0.6 kg Microwave safe For 0.6 kg
Soup (MWS) glass Cooked rice 509
bow Dehusked lentil 30g
Apples (pealed & sliced) Y2 no.
Carrot 509
Onion 509
Veg stock/water 600 mL (3 cups)
Salt & pepper to taste
Butter 1tsp
Curry powder 1tsp
Lemon juice 1tsp
Method : 1. |n MWS glass bowl add butter, carrot, onion & apples. Mix well. Select menu
&weightand press start.

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

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

Menu Weight Limit Utensil Instructions
So09 | Hot & Sour 0.6 kg Microwave safe For 0.6 kg
Soup (wagﬁl'ass Water 600 mL (3 cups)
Chilli sauce 1 tbsp
Soya sauce 2 tbsp
Vinegar 2 cups
Chopped vegetables (Capsicum, 100 g
Spring onions, Carrots, Cabbage)
Tomato sauce 2 tbsp
Cornflour 2 tbsp + 2 cup water
Salt, pepper As per taste
Ajinomoto (optional) 1 pinch
Paneer 509
Method : 1. |n a MWS glass bowl add water, chili sauce, soya sauce, vinegar, salt,
pepper powder and ajinomoto. Select menu & press start.
2. When beeps, stir well & add all the chopped vegetables, except paneer.
Press start.
3. When beeps, stir well & add corn flour, tomato sauce, paneer pieces & press
start.
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So10 Tomato 0.6 kg Microwave Safe For 0.6 kg
Soup (MWS) Glass Bowl Chopped Tomato 1009
Chopped Carrot 259
Chopped Onion 1 small
Chopped Ginger, Garlic 1tsp

Salt, Sugar, Pepper

As per taste

Cornflour & Oil / Butter

2tbsp/ 1tsp

600 mL (3 cups)

Water
Method : 1,
weightand press start.
2. When beeps, grind and strainiit.
3.
water. Stir well & press start.
4.
serve hot.
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In a MWS glass bowl add chopped tomato, chopped onion, chopped carrot,
chopped ginger-garlic along with water. Keep in Microwave. Select menu &

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

Garnish with bread croutons, coriander (green dhania) and fresh cream and
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Menu Weight Limit Utensil Instructions
Co1 Pasta 0.1 ~0.3kg Microwave safe For 0.1kg 0.2kg 0.3 kg
(MwS) gsl(ass bowl | Mpenne pasta 100 g 200 g 300 g
Microwave Butter 1 tbsp 2 tbsp 3 tbsp
safe (MWS) flat Chopped onion 1/2 cup 1 cup 1% cup
glass dish Chopped garlic 1 tbsp 1% tbsp 2 tbsp
Hi h& - Chopped palak leaves 50 g 759 100 g
\on rac Water 400 mL 800 mL 1200 mL
Cream s cup 1 cup 1% cups
Grated cheese 2 tbsp 3 tbsp 4 tbsp
Nutmeg powder, oregano, salt & As per taste
pepper
Method : 1. |naMWS glass bowl take pasta, add water (sufficient to boil the pasta) & few
drops of oil. Select menu and weight and press start.

2. When beeps, drain water from the pasta, wash & separate under running
water. In a MWS flat glass dish add butter, onion, garlic and palak. Mix well
and press start.

3. When beeps, add cream, nutmeg powder, oregano, salt, pepper, boiled
pasta. Mix well and sprinkle grated cheese. Keep the dish on high rack and
press start.
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Co2 Veg Au 0.2 kg Microh\;lv‘z;&/se safe For 0.2 kg
Gratin ( ) Mix vegetables (cut gajar, gobhi, 200g
glass bowl
& french beans, sweet corns, peas
Microwave safe etc.)

(MWS) fat Maida 21bsp
gas; 'S Butter 2tsp
High rack* Milk V2 cup
Grated cheese 5 tbsp

Salt, pepper As per taste

Method : 1. In a MWS glass bowl take vegetables & add 400mL water. Select menu &

press start.

When beeps, remove MWS glass bowl & transfer boiled Vegetables to MWS
flat glass dish add milk, maida, salt & pepper. Mix well. Cover & press start.
When beeps, mix well and spread grated cheese oniit, place the dish on high
rack & press start.
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* Refer Pg. 105 Fig.5
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Continental
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Menu Weight Limit Utensil Instructions
Co3 Baked 0.1~0.3kg Microwave safe For 0.1kg 0.2kg 0.3 kg
Mushrooms gg’;’sségit Mushrooms 50 g 100 g 150 g
& White sauce 509 100 g 150 g
High rack* Cheese (grated), salt, pepper As per taste
Method : 1. |nMWS flatglass dish put all the ingredients except cheese, mix well.

2. Selectmenu & weightand press start

3. When beeps, keep on high rack. Spread grated cheese on the top of the
mixture and press start.
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Co4 | Lasaneya 0.3 kg Microwave safe For 0.3 kg
(MWS) flat
glass dish La;agne sheets (cooked) 1509
& White sauce 1 cup
High rack* Pizza sauce 1/2 cup
Mix veg (boiled) - Egg plant, 2 cups
Zucchini, Broccoli, Mushrooms,
Sweet corns
Qil 2 tbsp
Oregano, Salt & pepper As per taste
Grated cheese 5 tbsp
Method : 1. Except lasagne and cheese add all the ingredients in MWS flat glass dish.
Selectmenu and press start.

2. When beeps, remove the ingredients and in same dish arrange lasagne
sheets in the bottom. Then spread vegetable mixture on it and make layers
of sheets and vegetable mixture. Press start.

3. When beeps, spread the grated cheese & keep the glass dish on high rack
and press start.
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Co5 Macaroni 0.1~0.3kg Microwave For 0.1kg 0.2kg 0.3 kg
safe (MWS) bowl Macaroni 100 g 200 g 300 g
Hot water 400 mL 800 mL 1200 mL
Butter 1 tbsp 2 tbsp 3 tbsp
Spring onion chopped 1 tbsp 2 tbsp 3 tbsp
Garlic chopped 1tsp 2 tsp 3tsp
Mushroom chopped 3 nos. 4 nos. 5 nos.
Tomato sauce 1 tbsp 2 tbsp 3 tbsp
Chilli sauce 1 tsp 2 tsp 3tsp
Salt, Pepper & Oregano As per taste
Method : 1. |n MWS bowl take Macaroni with water. Select menu & weight & press start.
2. When beeps, drain water from it. In MWS bowl add all the ingredients with
boiled Macaroni, mix well and press start.
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* Refer Pg. 105 Fig.5
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Menu Weight Limit Utensil Instructions
Co6 Thai 0.5kg Microwave For 0.5kg
Chicken safe (MWS) bowl Boneless chicken 500 g
Red curry paste 2 tbsp
Sugar 1tsp
Soya sauce 2 tbsp
Salt to taste
Chopped garlic 1tsp
Blanched Broccoli (florets) 1 cup
Peanuts (Roasted & crushed) Va cup
Oil 2 tbsp
Red chilli paste 1tsp
For Sauce
Butter 2 tbsp
Maida 2 tbsp
Milk 1 tbsp
Salt & pepper to taste
Method : 1. |n a MWS bowl put oil, garlic, sugar, soya sauce, red curry paste, broccoli,
chicken pieces, mix well. Selectmenu and press start.
2. When beeps, remove. Add red chilli paste, crushed peanuts. Add sauce of
milk, maida, butter, salt & pepper. Mix well press start.
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Co7 | Mediterra- 0.3 kg Low rack For 0.3 kg
Crnoesat]ir;\i* French bread 3 slices
Black olives (sliced) Y4 cup
Cheese (grated) 2 cup
Butter 2 tbsp
To be mixed together for the
marinated tomatoes :
Tomatoes (sliced) 2 nos.
Basil leaves (freshly chopped) 1tsp
Garlic (chopped) 1tsp
Olive oil 2 tsp
Salt & freshly crushed pepper corns As per taste

Method: 1 |n 3 bowl, put all the ingredients of marinade & mix well. Keep it for
15-20 minutes.
. Butter the bread slices. Top each slice with 2-3 slices of marinated
tomatoes. Put chopped olives & sprinkle grated cheese on top.
3. Selectthe menu & press start. (Preheat process)
4. When beeps, keep the bread slices on low rack. Keep the rack in
microwave & press start.

. U 919 # A (FTer) o) I it B o o) ajE e o | 15-20
firere & forg v e v € |

2. 5% TSRS W FaET @Y | TS TAEd & HUR AACER SHICR! @ 2-3
AT ¥ | B GY O YD SR F 1 garl Ao s a |

3. WY AR were gard | (fide B ufian)

4. &9 GAE I W TS TS D AP B HW I | ¥ BT ALHIAT H GG

=T q@m |

N

8
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Salads
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Menu Weight Limit Utensil Instructions
SA1 | Rice Salad 0.2kg Microwave For 0.2kg
Safe (MWS) bow Basmati Rice 200 g
Water 400 mL
Apples (diced) 1no.
Green peas 2 cup
Cauliflower florets 1 cup
Lemon Juice, Salt, Pepper As per taste
Lettuce leaves 2-3 leaves
Shredded Cabbage leaves For garnishing
Coriander leaves
Method : 1. |naMWS bowl add rice & water. Select menu & press start.
2. When beeps, remove & in another MWS bowl add peas, cauliflower florets &
Y2 cup water. Cover. Press start.
3.Incooled rice add apple, green peas, cauliflower florets, salt & pepper.
4. Now add lemon juice & toss well & transfer to serving dish lined with lettuce
leaves. Garnish with shredded cabbage & coriander leaves.
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SA2 Spring 0.1-0.3 kg Microwave For 0.1kg 0.2kg 0.3 kg
BSasket safe (MW.S) Red cabbage leaves 20g 409 60g
alad flat glass dish
& Baby corns 30g 60 g 90 g
Microwave Sprouts 20g 409 50 g
safe (MWS) bowl | | Black/green grapes 309 40g 509
Macroni (Boiled) 20g 409 50 g
For Dressing
Olive Oil 1 tbsp 1 tbsp 1% tbsp
Vinegar/lemon juice 2 tbsp 1 tbsp 1% tbsp
Oregano 1tsp 1tsp 1% tsp
Finely Chopped Onions 2 tbsp 3 tbsp 4 tbsp
Salt & pepper As per taste
Sugar Y tsp 1tsp I 1tsp
Method : 1. Ina MWS bowl add ¥ cup water, keep the cabbage leaves on the MWS flat
glass dish. Keep the MWS flat glass dish in MWS bowl & cover. Keep in
microwave. Select menu & weight and press start.
2. When beeps, remove from microwave. Allow to cool.
3. Inabottle or container with lid put all the ingredients of dressing & shake for
1-2 minutes till allingredients blend well.
4. Inabowl add baby corns, grapes cut into halves, sprouts, boiled macaroni &
pour dressing over it. Mix well & fill the steamed cabbage leaves with it.
5. Serve the Salad basket chilled.
1 wewra Aw awd § % B9 O <, g @ oRl @ aeeEd I

. 19 GATE < W AISHAT | e Fprel 3R FSI BN |
. ffY Srcet 1 GameaR T SR B AR |l S § @R 1-2 e a6

. U IS H IR, M- e gY IR, WISSH, Iqell g8 AP oA

o 39 & HUR W | AEHIG A% T Y Y AgHIAT AH A9 H ¥
IR TH & | A1 H T, 7Y T4 IO gAIaR I q@Y |
Rt aifes |+ <l aree) are fre ol |

g
SRAT Te | 3Tl TRE ey 3R 39 ¥ @) T2 g @) aferl H R S |
TS JRDBE Pl S XD TR |
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Salads
ol

Menu Weight Limit Utensil Instructions
SA3 Tiranga 0.3kg Microwave Safe For 0.3kg
Salad (MWS) _flat Grated carrot 100 g
glass dish -
Grated raddish 100 g
Broccoli florets 100 g
Olive 1-2
Salt, Lemon juice As per taste

Method :  1.1n a MWS flat glass dish arrange grated carrot first in the form of a band, then
grated raddish & then broccoli florets, sprinkle water. cover with cling film.
Pierce the cling film. Select menu & press start.
2.Add salt & lemon juice. Mix each layer separately.
3. Take olive & cutinto thin slices. Now make a flower at the center of the raddish
layer with olive slices. Chill & serve.

1. WIEHI AP Fole T U # Ul Hl g8 MoR TSl & wU H @aRerd &
R Bt g2 el 3R fR draprell weivew, url forss, fe fven & & &
et fired BT IR < | 7Y AR wIE 41T |

2. 9% SR g 34 STel | U Ud Pl eT—ferT ey |

3. I TR el wshie # Fe o | iR el A W @ v F ST @
AT RIS W el 91 | ST hReh TR |

8
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24 Hours / 24 siad

In the following example, show you how to cook 0.3 kg Peanuts.

M Ry SemeRer # st fawmEr S 5 0.3 kg $iFed 9 IR Y |
1. Press STOP/CLEAR. STOP/CLEAR <qT¥ |

2. Press 24 Hours. 24 Hours a1t |

3. Turn Dial until display show “Sn3".
ST BT AN 56 T D! ¥t R “Sn3" g 7 79 & |

—

A

4. *Press START/Add 30 secs for menu confirmation.
START/Add 30 secs <amd #= & gfic o & ford |

<> START

Add 30 secs.

5. *Turn Dial until display show "0.3 kg".
SIS B gAY 99 T@ mue! vl ') "0.3 kg" fewrg 7 &7 ot |

6. Press START/Add 30 secs. START/Add 30 secs gaT¥ |
<D START

Add 30 secs.

When cooking you can increase or decrease cooking time by turning Dial.
TS BT GATGR 3T WHT TR Y FAI BT BH AT SATET IR Tl 2 |

~@ NoTE

* Nutri Care cook menus are
programmed.

* Nutri Care cook allows you
to cook most of your favourite food by
selecting the food type and the
weight of the food.

o g PR Ay ud iR

o G2l DA U] AT ATIAR G B
YHR AR GO B B I Bl el ST B |

*Note: If the recipe has single weight (e.g, “Sn7”) do not follow step 4 & 5. Directly go to step 6.
*Are: afe e W BT vdher aor § ([TERYT B g “Sn7”) @ 4 3R 5 WU BT UTeld 7w AR WY WU 6 I |
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Breakfast

TPPRT

Menu Weight Limit Utensil Instructions
bF1 Poha 0.1~0.3kg Microwave safe For 0.1kg 0.2 kg 0.3kg
(MWS) glass bowl | 5,2 (washed) 100 g 200 g 3009
Qil 1 tbsp 1% tbsp 2 tbsp
Rai, Jeera, Hing, Haldi, Curry leaves As per taste
Chopped onion Y, cup [ 1 cup [ 1 cup
Green chillies 1 No. ‘ 2 Nos. ‘ 3 Nos.
Salt, Red chilli powder, Garam As per taste
masala, Sugar
Grated coconut & Hara dhania For garnishing
Method : 1. Ina MWS glass bowl add oil, rai, jeera, curry leaves. Select menu & weight
and press start.

2. When beeps, add onion, green chillies, hing, haldi. Mix & press start.

3. When beeps, add washed poha, salt, red chilli powder, garam masala &
sugar. Mix & press start. Squeeze lemon juice. Garnish with grated coconut
&haradhania & serve.

. WP P T a8 3 I, T8, SIRT, $ U1 STef | 7= Vd I FAdR
%eTe qaY |

2. 19 GATE 37 W, @, B9 A, € ok gl STera) e ok werd e |
3. ﬁqﬁﬂﬁ‘éﬁmgﬁgaﬂﬂmmmﬁﬂm TR HAT 3R A
et 1R freta were aTg | <fig @1 3 s | F9 gy TRae iR g afar

B

| TR W |
bF2 Upma 0.1~0.3kg Microwave safe For 0.1kg 0.2 kg 0.3kg
(MWS) glass bowl | g 7 100 g 200 g 3009

Qil 1 tbsp 2 tbsp 3 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 No. 3 Nos. 3 Nos.
Chopped carrots, peas, sweet corns 2 cup 1 cup 1% cups
Rai, jeera, hing, curry leacves, urad As per taste
dal
Lemon juice As per taste

Method : 1. |naMWS glass bowl add oil, rai, jeera, urad dal, onions suiji. Mix well.
2. Selectmenu & weightand press start.
3. When beeps, mix well add carrots, peas, sweet corn, green chillis, curry
leaves, onions, stir well & press start.
4. When beeps, add water, sugar, salt, red chilli powder, lemon juice. Mix well &
press start. Stand for 3 minutes.

. ISP W TAN A8 H e, W€, SR, I$T A1, WIS MR ol STABY
el AR frer o |

2. W@Wwwﬁ‘

3. Wéﬁwwwwmgﬁﬁéﬁ?ﬁwﬁwmaﬁ?
STe TRE TR TS ST |

4. &9 GAE < W, U, AN, T, ATt i ueeR SiR g 74 STea s

e fAelTd $iR ¥ere gard | 3 e ad var e |

g
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Breakfast
THPRT

Menu Weight Limit Utensil Instructions
bF3 Daliya 0.1~0.3kg Microwave safe For 0.1kg 0.2kg 0.3 kg
(MWS) glass bowl | 5202 100 g 200 g 3009
Sugar or gud 759 150 g 200 g
Ghee (melted) 1 tbsp 2 tbsp 3 tbsp
Water 300 mL 600 mL 900 mL
Elaichi powder, nutmeg powder, As per taste
chashewnuts
Milk As required
Method : 1. |naMWS glass bowl, add dalia & ghee. Mix well.
2. Selectmenu & weightand press start.
3. When beeps, mix, add water, sugar or gud, elaichi, powder/nutmeg powder,
cashewnuts. Mix well & press start. Stand for 5 minutes. Serve with hot milk.
Note: If you are using gud for sweetness then add nutmeg powder & add
elaichi powder if using sugar for sweetness.
faf: 1 g A e arse ¥ afern o SR H SR s avE e |
2. 7] T4 GO G TIE ST |
3. &9 GAE I W, g, AT AT T[S, ST UISSY / Sithel UTSSY 3R BIe|
ST 3l e e o erd @ | 5 e a@ @1 e © | TR g9 &
1T TR |
e : Afe ama Ao & foy T8 SwHIE FR W8 8 A1 STRIhe USSR S 3R
o1a e & forg =il STel 1 SRl USSR Bl SRIH 3 |
bF4 Besan 1 Multicook tawa* For Batter
Cheela i r:& . Besan 1 cup (130 g)
Igh racl Water 125 mL
Chopped green chillies 2 nos.
Chopped coriander leaves 2 tbsp
Salt, red chilli, garam masala, haldi As per taste
Oil Y tsp
Method : 1. In a bowl take besan, salt, red chilli powder, garam masala, haldi, chopped

coriander & green chillies. Mix and gradually add water in small amount to

make a batter for cheela without any lumps.

Grease the tawa with 2-3 drops of oil. Keep on high rack. Select menu &

press start.

When beeps, pour % cup batter on tawa & spread evenly making a circle.

Keep onrack & press start.

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

5. Serve cheela hotwith tomato ketchup or mint chutney.

Note : 1indicates the number of cheela that can be prepared

N

1o

1. 913 ¥ 9, THE, el e qTIeR, TRH FAT, T, el g g 3R &
ird v aredl aRE ey ok efR—R 2N H U sTeaR A @ forg
vifexfed e a T of |

2-3 47 T & 1A T P RAG IR of | TS P B SR G | 7Y AR ©IE

ECIM]

3. 97 GATE &7 TR AATE FY G T W STed AR MelS H FHE T A B |
X% TR IEIHR WIS @Y |

4. Q9 GAE I W TS DA 799 T Al W ST AR T FY F BeATdR
e SR W T@g |

5. TRH TRH =lell SHE S99 AT Y B e & 1 R |

e : 1 el @ A E S o TS S e 8 |

I

* Refer Pg. 105 Fig.2
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Breakfast

TPPRT

Menu Weight Limit Utensil Instructions
bF5 | Sabudana 0.1~0.3kg Microwave safe For 0.1kg 0.2kg 0.3 kg
Khichdi (MWS) bowl Sabudana ((Soaked overnight in just 100 g 2009 300g
enough water))
Oil Y tbsp 1% tbsp 2 tbsp
Rai, Salt, Lemon juice, Chopped As per taste
green chillies
Potatoes (boiled & chopped) 1 No. [ 2Nos. [ 3Nos.
Coriander leaves Afew springs
Method : 1. |na MWS glass bowl add oil, rai, green chillies. Mix. Select menu & weight &
press start.
2. When beeps, mix, add boiled potatoes, sabudana, coriander leaves. Mix &
press start. Squeeze lemon juice & serve.
fafa - 1. AP A% T a9 A qe, AL, T e sreraw e | Ay vd aer
GADR X < 34T |
2. 419 GA1E 37 R A SR Sae gy e, A gen |gErI, afn @ ok
SrerarR ey ok weré gary | <iiq 74 frars o= W |
bF6 Veg 0.1~0.3kg Low rack For 0.1 kg 0.2 kg 0.3 kg
Sandwich Bread slices 100 g (2 slices)|200 g (4 slices)[300 g (6 slices)
Butter 1 tbsp 2 tbsp 4 tbsp
Sauce / spread 1% tbsp 3 tbsp 4 tbsp
Chopped vegetables (Onion, 2 tbsp 4 tbsp 6 tbsp
Tomato, Capsicum)
Grated cheese 2 tbsp 4 tbsp 6 tbsp
Salt & Pepper As per taste
Method : 1. Onabread slice apply butter, layer with sauce, spread chopped vegetables,
sprinkle grated cheese. Cover it with the other bread slice.
2. Keep the sandwich on low rack. Select menu & weight and press start.
3. When beeps, change the side of the sandwich & again press start.
1. 3T TASE TR AT TG, HF BT 0 a1, HE gE Afeorai B SR Har
g At forsd | v ol e A A ed 3 |
2. 379 39 (AR S B o1 ¥ B HUR 7 | A=Y T T AR wCIE 41T |
3. &9 gTE 27 W, FfId P yere & 3R gaRT A WIS 41y |
bF7 Ven 0.1 ~0.5kg Microwave safe For 0.1kg | 0.2kg | 0.3kg | O.4kg | 0.5kg
Pongal (MWS) bow! Rice (soaked for 1 hour) 50g | 100g | 150g | 2009 | 250
Moong dal (soaked for 2 hours) 509 100 g 150g | 200g | 250g
Water 200 mL | 400 mL | 600 mL | 800 mL | 1000 mL
Ghee Vatbsp | 1tbsp | 1%tbsp| 2tbsp | 2tbsp
Cashewnuts, pepper, jeera & salt As per taste
Method : 1. |na MWS bowl add soaked rice, moong dal, water, salt & few drops of ghee.
Selectmenu & weight and press start.
2. When beeps, stir well & add more water (if required). Press start.
3. When beeps, stir well & remove. In another MWS bowl add ghee,
cashewnuts, jeera & pepper. Press start.
4. When beeps, pour over cooked pongal.
R g w aree § 1 gy e, 1 ar, o, e s g gE 6 @
ST | ¥ T IO R TTE G4 | ]
2. 9 G & R 3] avE Ry sk Afe o & o §w SR g el |
T STy |
3. 49 GATE &7 R 3720 TRE AT aTe” Tt of | TR ATSHhIad A% a3 A
), BTy, SRT 3R BT A STefax werd &arg |
4. 49 G I W I §Y U b FHWR ST |
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Breakfast
THPRT

Menu Weight Limit Utensil Instructions
bF8 Parantha 0.2kg High&Rack For 0.2 kg (2 paranthas)
Multi cook tawa* Wheat flour 200 g
Qil/Ghee 2 tbsp
Method : 1. Make dough for parantha using water as required. Keep

2.

oo s

. Keep the paranthas on tawa & keep tawa on high rack. Keep inside

. When beeps, turn the paranthas & press start.
. Serve hotwith raita.

. EEE U B OTHAE FRA g WIS BN AE AR N TH
CElR W R AR G Ml G | GRS T B 6" B Mg

. XTI o W1 TRH TRA TR |

covered for halfan hour.

Divide the dough in equal size balls. Roll out each dough
into a diameter of 6". Spread oil/ghee all over & sprinkle
some flour, fold in half, apply oil/ghee & again sprinkle flour.
Again fold in half, it will take the shape of a cone. Roll
it into triangle. Base should be 5” in dimension. Make 2 paranthas in same
way.

microwave oven.
Selectmenu and press start.

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

e & forg ghdr vE € |

A9l SO0 Q@ wdE W de/dHl @ SR erer W amer

foed @R omam We & JA/H dWEeR gaRT emel f¥ed ok

R ¥ o A ) TW UGR TE UG B WY o AM| SW

JAFR fIeE N W 99 5 @ WM $1 oEe @iy s ueR

R 2 IRIS T |

37 T Y IRTS I T4 W W 7R 8T ¥ & IR WY, AIZHIa § 7 & |

Y GG T @Y |

T GATE < R, IS P Tere iR werd 94T |

die: e B Rue ¥ g @ fg q@ @ ofer dd @
e AR d |

* Refer Pg. 105 Fig.2
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Snacks
R

Menu Weight Limit Utensil Instructions
Sn1 Pav Bhaji 0.1~0.3kg Microwave safe For 0.1kg 0.2 kg 0.3 kg
(MwS) gsl(ass bowl Boiled mix veg (Potato, 100 g 200g 300g
High rack Cauliflower, Capsicum, Green peas)
Qil 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 [ %tsp ] 2tsp
Garlic paste 1tsp | tatsp | 21tsp
Red chilli powder, Salt, Lemon juice, As per taste
Butter
Hara dhania For garnishing
Method: 1. InaMWS glass bowl take oil, garlic paste, chopped onion, chopped tomato.
Mix well.
2. Selectmenu & weight press start.
3. When beeps, add vegetables, water, red chilli powder, pav bhaji masala,
salt. Mix well.
4. Pressstart.
5. When beeps, remove mash it well, add butter & lemon juice. Garnish with
coriander leaves.
6. Keep this aside.
7. For grilling pav-bhaji buns: Cut each bun in centre, apply butter, arrange on
high rack.
8. Press start. Serve with bhaji.
1. HIEEHIAT P TN qrSe H e, e URe, e §Y WISl Ud SHISR o | 3wl
e g | .
2. H=Y T4 T AR T FEY |
3. 917 g1 S W Afeorai, urh, ofre e aree, qraerell J9el, 96 Sraa)
el TRe e |
4. %eTE 4T |
5. 40 GATE &7 TR TR FamTer Y Sl avE Al | HawE Sl g v 8Tl | &Y
gf+ ) &) aferl & weg |
6. T TP TWHIE S |
7. ATl a1 AP B Y : qrawTon a9 B 9 F FIE, ST HRIA A, TS
X B SR AR R |
8. YeIE TaTy | WIofl @ el RN |
Sn2 Dhokla 0.1-0.3kg Microwave safe For 0.1kg 0.2 kg 0.3kg
(MWS) flat
lass dish Besan 509 759 100 g
9 & Warm water 50 mL 75 mL 100 mL
Microwave Curd 2 tbsp 3 tbsp 4 tbsp
safe(MWS) bowl Green chilli & Ginger paste 1tsp 1% tsp 2tsp
Salt & Sugar As per taste
Fruit salt / Mitha soda 18tsp | Ya tsp I Vs tsp
Qil, Rai, Curry leaves, Water For tempering
Grated coconut For garnishing
Yellow colour / Haldi As required
Method : 1. Mix besan, curd, sugar, salt, water, green chilli-ginger paste, yellow color,
fruit salt together. Mix well. Keep for 5-10 minutes.
2. Pour the mixture in MWS flat glass dish. Add %2 cup water to the MWS bowl,
keep the flat glass dish, cover. Select menu & weight & press start.
3. When beep, in another MWS bowl add oil, rai & curry leaves & press start.
Add some water to the tempering.
4. Add this tempering to the dhokla & cover. Stand for 5 minutes. Garnish with
grated coconut & serve.
Note : Mix 2 tsp sugar to water & dissolve before adding to the tempering.
Bl e el A, e, o, 89 e -srere e, der &, 9 e wiee @1 g
11 37ed TRE el o | 5-10 e O = |
2. ﬁwﬁmﬁéﬂﬁtﬁwﬁewﬁmﬁsﬁ\mﬁaﬁtﬁmﬁ%
T STel, Fele 7T 39 IEaR 3% <« | A 31 a9 gax W &4 |
3. 99 S I R, TR AGHNE AF ASA H T, WIS, Y T STAGR RIE
SATY | F$@ H ofret i STed | .
4. B Pl DTl H SIeidR G < | 5 e 7 vl ¥e < | B gU RIS §
TR TR | )
T : TS # ST A Ul U H 2 T AN STefepy | of |
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Snacks
R

Menu Weight Limit Utensil Instructions
Sn3 Peanuts 0.1~0.3kg Microwave For 0.1kg ‘ 0.2kg ‘ 0.3 kg
safe (MWS) Peanuts 100g | 200g | 300g
flat glass dish - -
Qil As required
Method : 1. InaMWS flatglass dish add drops of oil, peanuts. Mix well.
2. Selectmenu & weight & press start.
3. Whenbeeps, stirit & press start.
4. Serve plain or with chaat masala.
A 1 w9 we @ 5 edrer 99 SR Ghew
SR I TRE el o | )
2. g, T4 IO gAaR @IS FaT |
3. 919 FE < R T R e q@ |
4. IET AT AIC TATS B AT W |
Sn4 Murmura 0.1 kg Microwave For 0.1kg
salfaes(sMglc\)l v?/l) Murmura 100 g
g Roasted peanuts As required
Oil 1 tbsp
Jeera 1tsp
Salt, Chaat masala As per taste
Haldi Va cup
Method : 1. |naMWS glass bowl add oil, jeera, haldi. Selectmenu & press start.
2. When beeps, add murmura. Mix & press start.
3. Whenbeeps, add roasted peanuts, salt, chaat masala & serve.
R : . g A o aee i e, oK1 SR gl STl | A R T FaT |
2. 49 AT &7 W, HHR STed SR et wre &y |
3. 9 G < W, Y7 Y GCH, TS 3R A1e AT STed AR W |
Sn5 Chana 0.1~0.4 kg Microwave safe For 0.1kg 0.2 kg 0.3 kg 0.4 kg
Chaat (MWS) bowl Kala chana (soaked overnight) 100g | 200g 3009 | 400g
Water 250 mL 500 mL 750 mL 1000 mL
Oil 1tsp 2 tsp 3 tsp 4 tsp
Jeera, Hing 1tsp 1% tsp 2 tsp 2 tsp
Chopped onion V2 cup 1 cup 1 cup 1 cup
Boiled potato 1 no. 2 nos. 3 nos. 3 nos.
Salt, Red chilli powder, Chaat As per taste
masala, Lemon juice, Imli chutney

Method :

3

1. In a MWS bowl add soaked chana, water & cover. Select menu & weight &

press start.

When beeps, remove & drain water from the chanas. In a MWS bowl add oil,

jeera, hing & chopped onions and press start.

. Add boiled chanas, salt, red chilli powder, chaat masala, lemon juice, imli
chutney, chopped onion, boiled potato. Mix well & serve.

1. HIEHIAT A arSel § A gY T IR U STeray & & | A T g gAHY
e gan |

2. di9 GAIE T R IR FABTeAdR 7= B AR G Fpre < | Arespaa 9%
3 H T, SR, € SR ) g TS STABR I @y |
RITS, Sl §Y 37T}, ST 37261 e e ok oRI |
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Snacks

R

Menu Weight Limit Utensil Instructions
Sné Papdi® 12 Multi cook tawa* | M\Whole Wheat flour . cup
L & Cumin seeds Yz tsp
ow rack
Salt Yatsp
Oil 1tsp
Water As required

Method : 1. Combine all the ingredients in a bowl. Make a soft dough adding required

amount of water.

Selectmenu & press start.

Take small amount of dough (equal proportion for all papdis) & roll out papdis
prick with a fork & keep on Multi cook tawa. Keep the tawa on low rack &
press start.

Give a standing time of 5 minutes. Remove & store in an air tight container.
Note : 12 Indicates the number of papdi that can be prepared

. UH ared A4 @i amfiEl 3 fen o | ol @ sravad A sraas

S TP Jolrd fer &+ o |

2. ¥ gAY CIC q@1 |

. e @Y 2NE) A (@ I @ forg AT SUT) ] Urae) 9o iR B |
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<q |
4 5fA7e T% @1 RE © | AR T a1y 3aeg aa § 3@ & |
e : 12 UTaEY &1 A1 € S 5 9 e o weel ¥ |

Sn7 Khandvi 0.3 kg Microwave For 0.3 kg
safe (MWS) Besan 100 g
bowl
Water 1cup
Curd 1 cup
Salt As per taste
Green chilli & Ginger paste As per taste
Chopped coriander leaves Afew sprigs
Rai seeds (spluttered) Y tsp
Grated coconut As required

Method : 1. |n a MWS bowl mix besan, water, curd, salt & green chilli & ginger paste
together. Mix well. Cover.

Selectmenu & press start.

When beeps, stir well & press start.

When beeps, stir well & press start.

Spread the batter on a greased smooth flat kitchen slab. Allow to cool, cut
into lengthwise strips.

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

. AZHIAT AE IS H IH, U, 2, TP, T A iR aewd I Bl Uh
et freaR @& < |

Y IR WIS &M |

A9 GATS 3 WR 37 TRE el e gdTd |
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@Do not put anything in the oven during the Preheat mode / fiéle e & <RI ®1¢ *f awq sNae & arex 7 ¥ |
* Refer to Pg. 105, Fig.1
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Snacks

R

Menu Weight Limit Utensil Instructions
Sn8 Batata 0.1 ~0.3kg Multicook tawa* For 0.1 kg 0.2 kg 0.3kg
Vada Hi & Boiled potatoes 100 g 200 g 300 g
igh rack -
Chopped coriander leaves 2 tbsp 3 tbsp 4 tbsp
Chopped green chillies 2 nos. 2 nos. 3 nos.
Chopped onion 1 no. 1% no. 2 nos.
Salt, Red chilli powder, Garam masala| As per taste
Chaat masala
Roasted jeera 1tsp [ t%tsp ] 2 bsp

Method : 1. Mixall the ingredients together. Make big vadas of the mixture.
2. Grease the multicook tawa with some oil. Arrange the vada on the tawa.

Keep the tawa on rack.

. Selectmenu & weight and press start.

3
4. When beeps, turn over the vadas & press start.

N

BE VG RIET |

~w

A=Y Td a1 AR CIE @] |
T AT 1 TR ST BT el 3R I 4T |

wft ARl @1 U | e of | R 3 fRsr § a8 —a ger e ot |
. T P FB T MR FIB R of | T D SR q81 DI AR PR T BY

* Refer Pg. 105 Fig.2
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Child's Favourite

Ao

Menu Weight Limit Utensil Instructions
CF1 Omelette 0.2~0.4 kg Microwave For 0.2kg 0.3kg 0.4 kg
f;a‘feléhgﬂjsis)h Eggs 2 Nos. 3 Nos. 4 Nos.
g Qil 2 tbsp 1 tbsp 1 tbsp
Chopped onion, Tomato, Coriander Y cup 1 cup 1 cup
leaves
Salt, Pepper As per taste
Method : 1. Beatthe eggs well & add salt, pepper & coriander leaves.
2. Add oil, tomato & onion to MWS flat glass dish. Select menu & weight and
press start.
3. When beeps, add the egg mixture. Cover & press start. Allow to stand for 3
minutes.
1. US| P D TRE BePHR S TS, Biell 7 7R arfran 1 ufkri sret |
2. HIEHIAT AP FelT 7o 3 # T, TATCR 3R TS et | 7Y T4 aoT Foaa
wrd m ! . . .
3. A0 T < W, S & M0 P SIel | g ¥eIE &Iy | 3 e qe v
RE T |
CF2 Corn 0.1~0.3kg Microwave For 0.1kg 0.2 kg 0.3 kg
Chaat safebf)l\v/\I/\INS) Sweet corn 100 g 2009 300 g
Mix fruits (Pomegranate, Cucumber, s cup 1 cup 2 cups
Apple)
Salt, Red chilli powder, Chaat masala, As per taste
Lemon juice
Method : 1. In a MWS bowl add some water & sweet corns. Select menu & weight &
press start.
2. Transfer the corns in a bowl add mix fruits, salt, red chilli powder, chaat
masala, lemon juice. Mix well & serve.
fafa - 1. AP A% A9 A FB T SR We B s1el | A T a9 g
e g9 Ul
2. B B a8d ¥ farenfia a7 & | Ml v, T, @« A aee), @
AT, g 74 STt | 378 TRE MAedR W |
CF3 | Vermicelli 0.1~0.3kg Microwave For 0.1kg 0.2 kg 0.3 kg
Khichdi safe (MWS) bowl | "Roasted vermicell 100 g 200g 3009
Qil 1 tbsp 1% tbsp 2 tbsp
Rai, Urad dal, Curry leaves As per taste
Chopped onion Vocup | Teup ] 1 cup
Chopped tomato 1 No. | 2Nos. ]| 3 Nos.
Salt, Red chilli powder, Haldi, Garam As per taste
masala
Water 400mL [ 800mL [ 1200 mL
Lemon juice As per taste
Method : 1. In a MWS bowl add oil, rai, chana dal, curry leaves, chopped onion. Mix &
select menu & weightand press start.
2. When beeps, mix & add tomato. Press start.
3. When beeps, mix & add vermicelli, water, salt, red chili powder, haldi, garam
masala. Press start. Stand for 3 minutes.
4. Squeeze lemon, mix & serve.
1. ISP AP AL H A, S, 1 S0, H U, Bl g3 QTS ST | A=
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Child's Favourite
Agegd BaARe

Menu Weight Limit Utensil Instructions
CF4 Pizza 0.3 kg Glass tray For 03kg
Pizza base 1 Big Pizza base
Topping 3 tbsp
Mix Vegetables - Tomato, Capsicum, 1 cup
Onion
Grated Cheese 1/2 cup
Oregano & Chilli flakes (Optional) As per taste
Method : 1. Selectmenu & press startto preheat.
2. Spread pizza topping on pizza base, spread chopped vegetables on it.
Sprinkle grated cheese.
3. When beeps, place the pizza on Glass tray & press start.
4. When beeps, do not open the door, continue cooking.
fafa : 1. Widie HRA & forg A=Y g o7 werd g |
2. 9571 99 B HR I B | S SR B g8 Aol B e | R go
BT g A S |
3. 919 G T R, G B T $ B SR I IR wIE 4T |
4. &9 GATE 37 R, SRATS 7 @rel AR @ g & |
For 0.3 kg
CF5 Garlic* 0.3 kg Low Rack Bread slices (French Bread) 3 slices
Bread Butter 5 thsp
Garlic paste 2 tbsp
Grated cheese 4 tbsp
Salt, Pepper, Oregano, As per taste
Chilli flakes
Method : 1. Mix butter, garlic paste, salt, pepper and oregano together. Apply this
mixture to both sides of bread slices.
2. Selectmenu & press start. (Preheat process)
3. Whenbeeps, keep the bread slices on low rack & press start.
Note : Use French bread to make garlic bread.
1. ARG, TG B U, TAB, Prell A HT UTSS TAT SR BT YH A
fireT < | g fAsror i s wemeRiet & Q1 o o € |
2. FY G ¥TE <@y | (MEe 3 uferan)
3. 910 IS < W S TSRS Bl ol ¥ B HR Y AR =IE q@r |
e : Mefd 3 T & g Hha 8 &1 R @ |
For 0.2 kg
CF6 | Choco Bars 0.2 kg Microwave Chocolate chips % cup
safe (MY&VS) bowl | ats (crushed) 1.cup
Microwave Honey 3 tbsp
safe(MWS) Brown sugar 4 tbsp
flat glass dish Butter (softened) 8 tbsp
Chopped nuts (almonds, pistachio, As required
walnut)
Method : 1. In a MWS glass bowl put oats, half amount of butter (4 tbsp), honey and

w

EESES

oo

. Grease a microwave flat glass dish with butter and line the dish with butter
. When beeps, remove and pour the oats mixture into greased flat glass dish

. INMWS glass bowl add rest of the butter, chocolate chips. Mix & press start.

brown sugar. mix well. Select menu and press start.
paper. Again grease it with butter paper.
and press firmy with spoon.

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

AIZHIT W T A3l 3 TS, HRaT BT 3Tef) 711, 28 AR 919 A ofde
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Child's Favourite
Ageg¥

Menu Weight Limit Utensil Instructions
CF7 Apple 0.6 kg Metal cake tin* For 0.6 kg
Pie® Low&rack Apple Filing

Apples (pealed, cleaned & sliced thinly), 4 large sized
White sugar Va cup
Brown sugar Va cup
Lemon juice 1tsp
Cinnamon powder 1tsp
Nutmeg powder Ya tsp
Salt Vatsp
Softened butter 2 tbsp
Cornflour 2 tbsp
Short Crust Pastry
Maida 2% cups (300 g)
Salt Yatsp
Sugar (granulated) 2 tsbp
Unsalted butter (chilled & cut into 1 1 cup (225 g)
inch pieces)
Ice water Ya - Y2 cup (60-120 mL)

Method : 1. Put maida, salt, sugar in a food processor/mixer. Grind it well. Take it in a
bowl. Add chilled cubes of butter. Rub with hand to make bread crumb
texture orfill soft & well granulated.

Add % cup ice water to make a soft dough when pinched. Roll out
the dough into 2 equal parts. Make disc shapes. Cover with plastic wrap &
keep refrigerated at least for 30 minutes,

When chilled, roll out one disc into big shape & place in a greased cake tin,
covering it from the edges. Again keep in refrigerator for 1 hour.

Take all the ingredients of apple filling in a mixer. Grind it to make a puree
without any water. Pour this mixture in the cake tin.

Roll out the second chilled disc & cut out long strips of %2 inch width. Cover
the pie dish with these strips, arranging crossways as shown in figure 1 &
figure 2.

Seal the edges & wet them with water. Cover the edges with foil
paper to avoid over burning.

Select the menu & press start. (Preheat process) When beeps, place the
cake tin on low rack & press start. When beeps, give a standing time of 5-10
minutes. Cool & serve in pieces.

Note: If the butter becomed soft while making pie, keep the rolled dough in
freezer.
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@Do not put anything in the oven during the Preheat mode / W€l Are & SR $1E 1 a¥g 3 & << 7 7 |
* Refer Pg. 105, Fig.4
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Baker

Menu Weight Limit Utensil Instructions
bA1 | Brownie® 0.3 kg Low rack For 0.3 kg
& . |[Maida 1259
metal cake tin .
Condensed milk 150 g
Butter 100 g
Almonds, Wallnuts As per taste
Baking powder Ya tsp
Chocolate Essence 1tsp
Coco powder 2 tbsp
Method : 1. Sieve maida and baking powder. In a bowl add milkmaid and butter and beat
well. Add maida, coco powder, essence and mix. For spoon dropping
consistency add milk or water. Pour the batter in metal cake tin lined with
butter paper.
2. Selectmenu & press start. (Preheat process)
3. When beeps, put the tin with batter on low rack. Press start to bake.
fafa - 1. a7 3R 9fT USSR 1 B | Fiewis 3R AHRET B A9 | STerdr 3]
TRE W Be of | A, PIPT USSR 3R U= S[eadx femd | 777 3 fRd §¢
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2. #7g gTaR et @y | (fidie @ ufivan)
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bA2 Muffins® 0.3 kg Low rack For 0.3 kg
metal muffin tray Maida 2009
Powdered sugar 100 g
Butter 759
Almonds, Walnuts As per taste
Egg 1 No.
Baking powder 1/2 tsp
Almond essence 1/2 tsp

Method : 1.

w N

8

w

. AT 3IR 9f USSR BT BT | qR1 3R ARG BT Aq€A H STeraR A TRE

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

Selectmenu & press start. (Preheat process)

When beeps, put the tray on low rack. Press start to bake.

e of | #aT iR T Srda] e o | gwrE @ AR g s B a e @
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@Do not put anything in the oven during the Preheat mode / W€l Aire & SR $1E 1 a¥g e & << 7 7 |

* Refer Pg. 105, Fig.4
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Bakery
CEa|

Menu Weight Limit Utensil Instructions
bA3 Patties® 0.2 kg Multicook tawa For 0.2 kg (2 Patties)
Low ke Maida 2009
Salt 1/2 tsp
Cold fat (Butter or margarine) 100 g
Cold water For making dough
Dry mix vegetables for stuffing As required
Method : 1. Sieve the flour with salt. Divide the fat into three equal portions. Rub one
portion into the flour to get a bread crumb texture, add salt & make a dough of
rolling consistency with iced water.

2. Onalightly floured marble top roll out the dough (about %z cm thickness) into
oblong shape (Fig.1). Take the second portion of fat; cut into small pieces;
place them on 2/3rd of the rolled dough. Leave the remaining 1/3rd portion
withoutfat.

3. Bring up the bottom third of the pastry dough & fold like an envelope with its
flap open (Fig.2). Then bring up the folded portion over again so as to close
the envelope (Fig.3).

o 4. Turn the pastry at right angles; seal open ends of the pastry & rib it (Fig.4).
This means to depress it with rolling pin at intervals. Cover & cool in the

1 1 fridge for 5-10 minutes. Repeat the step 2 with third portion of the fat & chill it
|| for 30 minutes.

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

2 patties in same way.

6. Select menu & press start. (Preheat process). When beeps, arrange the

— patties on tawa. Keep the tawa on low rack & press start.
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bA4 Walnut® 0.25 kg MetaI'Cake For 0.25 kg
Cake Tin Maida M0 g
Low Rack” Baking powder Vatsp
Walnuts Y2 cup
Curd 70 mL
Powdered sugar 170g
Egg 1 no.
Vanilla essence Va tsp
Method : 1. In a bowl beat curd & sugar well till light & fluffy. In another bowl beat eggs
with vanilla essence well.

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

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

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

5. Selectmenu & press start. (Preheat process)

6. When beeps, put the cake tin on low rack & keep in microwave & press start.
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*Refer Pg. 105, Fig.1
#Refer Pg. 105, Fig.4
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Baker

Menu Weight Limit Utensil Instructions
bA5 Swiss® 0.2 kg Multi cook tawa For 0.2 kg
Roll - Maida 809
ow Rack - - n
Condensed milk (Milkmaid) 100 mL
Butter 759
Soda bicarb Vatsp
Vanilla essence Y tsp
Mix fruit jam 2 tbsp
Method : 1. Sieve maida & soda. In a bowl add milkmaid & butter. Beat well. Add the
maida mixture, vanilla essence & mix well.
2. For spoon dropping consistency add milk or water. Place the butter paper at
the bottom of the tawa. Pour the batter.
3. Selectmenu & press start. (Preheat process)
4. When beeps, put the tawa on low rack & keep inside microwave. Press start.
fafa - 1. 8 3R WS B werd § B1 of | weR A M qor wae il | e aee
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bA6 Carrot® 0.3kg Metal Cake For 0.3 kg
Cake " Maida M0 g
Low Rack** Baking powder Ya tsp
Grated carrot Y2 cup
Curd 70 mL
Powdered suger 1709
Egg 1 no.
Vanilla essence Yatsp

Method : 1,
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In a bowl beat curd & sugar well till light & fluffy. In another bowl beat
eggs with vanilla essence well.

Sieve maida, baking powder & add grated carrot to it.

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

Grease a metal cake tin or line with butter paper. Add the cake batter.
Selectmenu & press start. (Preheat process)

When beeps, put the cake tin on low rack & keep in microwave & press start.
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*Refer Pg. 105, Fig.1
**Refer Pg. 105, Fig.4
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Bakery
CEa|

Menu Weight Limit Utensil Instructions
bA7 | Chocolate® 0.3 kg Metal Cake For 0.3 kg
Cake o Maida M0 g
Low Rack* Baking powder Yatsp
Cocoa powder 50 g
Curd 70 mL
Powder sugar 1709
Egg 1 no.
Vanilla essence Yatsp
Method : 1. In a bowl beat curd & sugar well till light & fluffy. In another bowl beat eggs
with vanilla essence well.
2. Sieve maida, baking powder & cocoa powder together.
3. Now add the maida mixture to the beaten curd mixture & add beaten egg
mixture as well. Combine all beat well.
4. Grease ametal cake tin or line with butter paper. Add the cake batter.
5. Selectmenu & press start. (Preheat process)
6. When beeps, put the cake tin on low rack & keep in microwave & press start.
ff: 1 aew ¥ @@ iR A o a)e e o aIfh gedt) SR FER €1 WY | §ER
3 A 3fS SR T T 372 RE Be o |
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bA8 Jeera® 0.2 kg Low rack For 0.2 kg
Biscuits & -
Multi cook tawa** Maida 1209
Powdered suger 50g
Butter 509
Jeera / Ajwain As per taste
Soda bi carb 1 pinch
Baking powder 1/4 tsp
Water As required
Method : 1. Sieve maida, baking powder and soda. In a bowl add powdered sugar and
butter and beat well. Add maida, jeera powder, ajwain and make a soft dough
with little water.Roll a thick roti and cut cookies with the cutter. Prick with a
fork. Arrange on tawa.
2. Selectmenu & press start. (Preheat process)
3. When beeps, keep the tawa & press start to bake. Remove when it gives a
beep. Allow them to cool.
fafr: 1 de afsw ook SR drel B o | 91 AR TRaA a9 E § STeR S aRE
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@Do not put anything in the oven during the Preheat mode / Mée #rs @& <RI $1E 1 a¥g 3 & < 7 7 |
*Refer Pg. 105, Fig.4.
**Refer Pg. 105, Fig.1
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Baker

Menu Weight Limit Utensil Instructions
bA9 | Nan Khatai® 0.2 kg Multicook tawa For 0.2 kg
Maida 150 g
L k*
ow rac Suj 50g
Powdered sugar 85¢g
Vanilla essence 1tsp
Butter 100g
Almonds & cashewnuts Afew
Method : 1. Creamthe butter & sugar togethertill it turns fluffy.
2. Add vanilla essence followed by maida & suji.
3. Make adough out of this mixture.
4. Roll out a medium sized ball & put cashewnut on the top of each piece.
Arrange them on tawa. Keep the tawa on low rack. Keep aside.
5. Selectmenu & press start. (Preheat process).
6. When beeps, place the tawa & press start.
fafa : 1. HaRE SR AR B b T HAIER B B |
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bA10| Chena® 0.2 kg Low rack For 0.2 kg
Poda &
Microwave safe Chena 2009
flat (MWS) Sugar 1009
glass dish** Suji 209
Method : 1. Mix chena, sugar & suiji together adding little water.
2. Transfer this mixture to MWS flat glass dish.
3. Selectmenu & press start. (Preheat process)
4. When beeps, place the MWS flat glass dish on low rack. Press start.
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bA11| Masala® 0.2 kg Low rack For 0.2 kg
Biscuits & -
Multi cook tawa* Maida 1009
Butter 509
Sugar 509
Baking powder 1tsp
Salt, Chilli powder, Coriander powder As per taste
Method : 1. Sjeve maida & baking powder together. Cream butter & sugar together.
2. Add maida to the butter & cream mixure. Add salt, chilli powder & coriander
powder. Mix them well adding little water (if required) to form a soft dough.
3. Rolloutthe dough & shape into biscuits with the help of a biscuit cutter.
4. Select menu & press start. (Preheat process)
5. When beeps, keep the biscuits on the multi cook tawa & place the tawa on
low rack & press start.
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*Refer Pg. 105, Fig.1.
**Refer Pg. 105, Fig.6
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Pasteurize Milk/Dairy Delight / uregris«l fiies /a1 feanse

In the following example, show you how to Pasteurize 2.0 L of Milk at 25°C.

= fay Samever # amue! @R e 5 2.0 L g9 1 25°C R Y URGRIES oY |
1. Press STOP/CLEAR. STOP/CLEAR =aTt |
(€| @P sTOP

2. Press Pasteurize Milk/Dairy Delight button one time, the display will show "PS1".
Pasteurize Milk/Dairy Delight g9 &I T IR Tay, vt "PS1" g2 |

Pasteurize Milk

Dairy Delight

3. Turn Dial until display shows "2.0 L"
TS HT AN 99 T AMIDT vl W 2.0 L @ 9 37 o |
4. *Press START/Add 30 secs for weight confirmation.
START/Add 30 secs &a1{ ao @1 gftc &=+ & ford |

Add 30secs.
5. *Turn Dial until display show "25 °C". €a &1 gAI o9 & U@l f$¥el W "25 °C" fawrs 71 37 ot |
6. Press START/Add 30 secs. START/Add 30 secs ami |

(Do not increase/decrease cook time during Pasteurize Milk/Dairy Delight)
Pasteurize Milk/Dairy Delight & <RT= &% @1 gerl /9e =& |

Dairy Delight

1. If you want to select Dairy Delight, Press the button twice, the display will show “dd1”

Dairy Delight g+ @& o0 39 97 &1 2 IR a1, 9i9aa el “dd1” 7 39 |

Turn the dial to select dd1 to dd3. S/a @1 gAY 3R dd1 to dd3 daae #¥ |

Press START/Add 30 secs for menu confirmation. START/Add 30 secs Za§ #=g & gfe & & g |
Turn dial to select weight. S™Ia &1 gATR a1 g |

Press START/Add 30 secs. START/Add 30 secs zan i

When cooking you can increase or decrease cooking time by turning Dial. (Dairy delight only)
IS P GATHR MY WHT T §Y FHI BT FHH AT RTET IR Fad ¢ | (R Dairy delight )

@ noTE

« Pasteurize Milk/Dairy Delight menus are
programmed.

» Pasteurize Milk/Dairy Delight cook allows you to cook most of your
favourite food by selecting the food type and the weight of the food.

* TrEgRIEY fied /S fearde a4 qd fFeiRa 2

. TR e /S feare SmTe! o 7 ue< @ & TSR AR o $1 e
ERR I NI

*Note: If the recipe has single weight (e.g, “dd3”) do not follow step 3 & 4, Directly go to step 5.
*re: afe Bl W@ &1 et 9o § (SERT B forg “dd3”) @1 3 3R 4 T & uTed 7 R R WY wu 5 g |
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Pasteurize Mllk/Dalry Delight
TR fiow,/ S8l fSese

Menu Weight Limit

Utensil

Instructions

Ps1

Pasteurize 1-2L
Milk

Milk Pasteurization
Kit

Fig.1

Milk (Cow, Buffalo, Packet etc) I 2L I 1L I 150 ]
Method : 1. Pour milk to the scale shown in the Milk Pasteurization kit. (Fig.1)
2. Coverwithlid & close as per the directions on the kit. (Fig.2)
3. Place the kitin microwave oven.
4. Select the menu, weight & temperature. (refrigerated - select 4 °C, room

3

T|p
. Milk Pasteurization kit is only for milk. Do not use for other purpose.

. Use freshloose or packet milk. Do not repeat pasteurization.

. For storage, let the milk stand to cool down after pasteurization, and then

wWN =

w

4.

CLOSE

Fig.2 Fig.3

. Pressstart.

. The pasteurized milk can be consumed up to 2-3 days.

. ¥TE @ |

g=ima :
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wm%ﬁmwﬁﬁmzﬁmwaﬁmzﬁésﬁ?ﬁﬂsﬁmﬁ

temp —select 25 °C)

When pasteurization is over, use the milk for drinking, making tea or coffee
etc. Foropening the lid refer (Fig.3)

S .

keepitin a refrigerator with covered. Do not move to another container.

firem qregRTEOIe fie ¥ qUIf T W O qu ST (R 1)

TaH U THR e R ford Feel & orgar o e < (B 2)

fope @1 ATgHId 3lfad & R W |

A=Y, a9 G4 Ao g (FFoRTES gy & g 4.°C ol A= a9 gy &
ferg 25°Cg)

TRERIEOIY X1 8 TR g8 BT 91 @ g, =g a1 ol a7 & forg swrae
PN | TFH Wier B oy (7t 3) b1 < |
Eadl

%@ § | o g A e T |
RERISS G 2-3 o1 e R o o e & |

OPEN

93



Pasteurize Mllk/Dai
UegRIEY s /ST

r% Delight

Menu Weight Limit Utensil Instructions
dd1 Tea 1-4 Microwave safe For 1 cup 2 cups 3 cups 4 cups
(MWS) glass bowl | Iyygier 120mL | 240mL | 360mL | 480 mL
Tea leaves 1tsp 2 tsp 3 tsp 4 tsp
Milk 120 mL 150 mL 225 mL 300 mL
Sugar As per taste
Ginger/cardamon (crushed) As per taste(optional)
Method : 1. In a MWS glass bowl add water, tea leaves & crushed ginger/cardamom
(optional). Select menu & weight. Press start.
2. When beeps, add milk & sugar. Press start. Serve hot.
1 cuptea=150mL approx
Note : 1-4 indicates the number of tea that can be prepared
R : 1 agmrE A e aSw § o, a @ ok GEe g8 oree,/ s
(Afeeh) STed | #7Y Td 5T FAPR ¥eTE Y | ]
2. &9 GAE 37 W g SR A ST I T4 | TRA-TRA W |
139 AR = T 150 fae.
+ATe : 1-4 Y AT T S Wbl & |
dd2 Coffee 1-4 Microwave safe For 1 cup ‘ 2 cups ‘ 3 cups ‘ 4 cups
(MWS) glass bowl | [izzter 60mL | 120mL | 180mL | 240mL
Coffee Y tsp (Each cup)
Milk 120mL [ 150mL | 225mL | 300 mL
Sugar As per taste
Ginger/cardamon (crushed) As per taste (optional)
Method : 1. InaMWS glass bowl add water. Select menu & weight & press start.
2. Meanwhile in each cup add 1/2tsp coffee (with few water drops ) & sugar.
Beatwell.
3. When beeps, add milk to boiling water. Press start.
4. Add milk to each cup & serve hot.
1 cup coffee =150mL approx
Note: 1-4 indicates the number of coffee that can be prepared
@ : 1 wgma A e S § O STel | 3= Td du e ReTe aa |
2. 0 99 uAS FU A B (A B G5B el |ied) R D Sl | o) e
B
3. 917 GE S R ST I H g STef SR wIE q@g |
4. YAE BY F G STy TRA—TRA TR |
159 BEt = T 150 fAeh.
AIE : 1-4 HY BT TS S Fbell & |
dd3 Flavoured 0.6 kg Microwave safe
@ For 0.6 kg
Yoghurt (MWS) ggl‘ass bowl Curd 200 i
Low rack’ Milkmaid 100 mL
Fresh cream 200 mL
Flavours (Vanilla, Strawberry, As per choice (¥ tsp)
Pineapple essence)
Method : 1. |naMWS glass bowl mix all the ingredients. Beat well till smooth.
2. Selectmenu & press start. (Preheat process)
3. When beeps, keep the MWS glass bowl on low rack & keep it in microwave.
Press start.
4. When cooking ends, take out & allow to come to room temperature. Keep in
refrigerator for 1 hour.
Note : In case you use strawberry essence, add a pinch of pink food colour to
add colour to the yoghurt. For pineapple yoghurt, add pineapple slices at the
time of serving.
1. ms‘;bﬁv 9 A T A H afl Al fren o | e 8 d@ o aee
2. W?\ﬁ’cb_\’ wré gy | (e ot ufesan)
3. 4 T W AEHAT A TAE A6 BT Al W W G R R 3w
P IR YW & | T 34TY | .
4. UHT B d15 aeR T of 3R F @ AHE TP o & | bR 9 T @ forg
R HrE |
e : uﬁmﬁﬁﬁwsﬁwmﬁ%eﬁﬁﬁaﬁﬁﬁaﬁﬁ%ﬁmw
mmwww|wm$mmﬁwmwaﬁ

@Do not put anything in the oven during Preheat mode / i€l A8 @& R HIE 41 9% 3fa" & o<y = ¥ |

# Refer Pg. 105, Fig.3
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Just 4 U/Utility Corner / site 4 g/ gifadt o=

In the following example, show you how to cook 0.3 kg Hakka Noodles.

M Ry SemeRer # s faw@mEr S & 0.3 kg B9dT TSed i IR Y |
1. Press stop/ clear. Stop/clear gam |
{&p|@o sToP

2. Press Just 4 U/Utility Corner one time. Just 4 U/Utility Corner &I U& 9R TaTu |
Just4U

Utility Corner

3. Turn Dial until display show “oC2"
SR BT gAY W9 T AMIHT et W “0C2" fawarg 7 37 o |

A

4. *Press START/Add 30 secs for menu confirmation.
START/Add 30 secs gam¥ 7 @l gfc &1 & ford |

<D START

Add 30 secs

5. *Turn Dial until display show "0.3kg".
ST DI AN 519 TP MUad! S8 W "0.3 kg" fe@rsg 7 <7 o |

6. Press START/Add 30 secs. START/Add 30 secs Tamy |

When cooking you can increase or decrease cooking time by turning Dial.
TS P GATHR AT WHT T §Y THI BT HH T TST TR Tl @ |

Add 30 secs

Utility Corner

1. If you want to select Utility Corner, Press the button twice, the display will show “UC1”
Utility Corner g7+ & o0 $9 9 @I 2 IR T@RI, Saa® g “UCT” 7 3l |

2. Follow steps 3-6 for recipe selection. / ¥ Joiaw & g 3-6 U FT el X |

@ NoTE

« Just 4 U/Utility Corner menus are
programmed.

« Just 4 U/Utility Corner Clean cook allows you to cook most of your
favourite food by selecting the food type and the weight of the food.

*© SRE 4 F/FAMTE DR g gd FeiRa 2

o TR 4 J/FAAE BIR IS T A< GH S TR R GOl BT Foa?
EREEIR M R

*Note: If the recipe has single weight (e.g, “UC1”) do not follow step 4 & 5. Directly go to step 6.
*re: afe fd X @1 e aom € (SareRer & forg “UCT”) @ 4 iR 5 )T &l Ui 7 R 3R WY ®Y 6 g |




Sea Food
K|

hs

(2
.|

Menu Weight Limit Utensil Instructions
SF1 | Fish Cutlet 0.4 kg Microwave safe For 0.4 kg
(MWS) glass bowl | Figp filet 400 g
High rack Boiled potato 2 Nos.
& Bread crumbs 1 cup
Multicook tawa* Chilli powder, Turmeric, Ginger garlic As per taste
paste, Salt
Garam masala powder 1tsp
Coriander leaves A few sprigs
Method : 1. |n a MWS glass bowl take fish fillet add 1 cup water. Select menu & press
start. Mash the fish.

2. Add all the other ingredients except oil and mix well with boiled and mashed
fish. Make cutlets and roll them in bread crumbs. Put them on multicook
tawa. Keep this on high rack and press start.

3. Whenbeeps, turnthem over. Press start.

4. Remove and garnish with coriander leaves.

fafa : 1. ISP TP T a3 3 B fhele AR 1 %9 ur STel | A goaR wIe
A | R woel 1 7 o |

2. 09 B BrSdR W A ST < MR Saal gU 3], dA1 7 g3 Al B
w12 e of | FedcH R IT S P J AUe < | ITd] Hedl g a9 TR
T, BTE Y& IR TR WIE 4TT |

3. 919 TS < W STPI TR R WIE 41T |

4. R FaTel ok affran @ aferd & Fomd |

SF2 | Crab Curry 0.3 kg Microwave safe For 0.3 kg
(MWS) glass bowl Crab pieces 300g

Ginger garlic paste 2 tbsp

Water 1 cup

Salt, Dhania-Jeera powder, Garam
masala, Chilli powder, Turmeric

As per taste

Oil 2 tbsp

Chopped onion % no.

Coconut milk 2 tbsp
Method: 1. |na MWS glass bowl add oil, onion, ginger garlic paste. Select menu and

3

press start.

2. Whenbeeps, remove, mix well add crab and 1 cup water and press start.

3. When beeps, add coconut milk, salt, garam masala, dhania jeera powder,
chilli powder, turmeric powder and press start. Mix well & serve hot with rice.

1. HIgHIId A T A8 H e, WIS, eRP AeGH UE STed | A=Y FAPR
e qam |
2. d19 GAE 7 W AR FPTerdR 3red ave AT | 9 3R 1 HT e STea)
T q@m |
3. 919 GAE 7 IR RIS Y, T, TRA HATE1, G SRy ey, e aees,
B TSR SR WCIE 414 | 3w aRE My ol arad & el TRAE—TRA
R |

* Refer Pg. 105 Fig.2
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Sea Food
A s

Y

Menu Weight Limit Utensil Instructions
SF3 Fish 0.3 kg Microwave safe For 0.3kg
Pulusu (MWS) glass bowl Koramatta fish pieces 300 g
Ol 1% tbsp
Ginger garlic paste 2 tbsp
Methi seeds 1tsp
Chopped onion 1 no.
Fish masala 1 tbsp
Tamarind pulp 509
Red chilli powder, Dhaniya powder, As per taste
Haldi & Salt
Lemon juice As per taste
Method : 1. In a MWS glass bowl add oil, ginger garlic paste, methi seeds, fish pieces,
lemon juice & cover. Select menu & press start.
2. When beeps, mix well & add chopped onions & fish masala. Cover & press
start.
3. When beeps, mix well & add tamarind pulp. Cover and press start. Allow to
stand for 3 minutes.
fafa - 1.%@%%%%&%#&3%@%@#%@%6@*1
R STAIR T & | A G IS
2. mmﬁwmmwmmgwmmwwm
TP PR I 4TT |
3. 97 FAE I W el ARE A IR A BT R STeaR wIE T@ | 3
e do e < |
SF4 Kappa 0.3 kg Microwave safe For 0.3 kg
Ayala (MWS) glass bowl! Surmany fish 300 g
Kappa pieces 1 no.
Coconut milk 1 cup
Coconut oil 2 tbsp
Chilli powder, Turmeric, Ginger garlic As per taste
paste, Salt, Pepper powder
Onion 1 no.
Dhaniya & Jeera powder As per taste
Coriander leaves Afew
Method : 1. |naMWS glass bowl add oil & chopped onion. Select menu & press start.
2. Whenbeeps, remove & add chopped kappa & fish pieces. Press start.
3. When beeps, add all the other ingredients & press start. Garnish with
coriander leaves & serve.
R : 1 e A e aee § de iR B g8 @I o | 3] gaR @IE AT |
2. 419 GATE 37 R AMER FAbTel 3R BT g FUI 3R Al b TS SIADR
*eTE g9 |
3. 919 gE S R a1 FH A STea) werd €@y | afvEr § oty TR |
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Baby Food
hs

Menu Weight Limit Utensil Instructions
bb1 Apple 0.2kg Microwave safe For 0.2kg
Custard (MWS) glass bowl Apple 200 g
Sugar 2 tbsp
Method : 1. Mixall the ingredients ina MWS glass bowl. Select menu & press start.
2. When beeps, mix well & press start.
R 1 e A e ase ¥ @ Al @ e e fren o | R e wrd
AT |
2. d19 GATE 37 W 37ed TRE e I g4 |
bb2 Fruits 0.2 kg Microwave safe For 0.2kg
Dessert (MWS) glass bow! Apple, banana 200 g
Orange juice 2 tbsp
Sugar 2 tbsp
Method : 1. putthe peeled apple & banana pieces, orange juice & sugarin a MWS glass
bowl. Select menu & press start.
2. When beeps, remove & mash well. Cover & press start.
R e gy b gae, B b gwe, TR B v Y A Agd 4 aee
AR AT H 7 & | A AR WIS I4TT |
2. 9 GATE < R TER ABTerar qGaet | 56 - ©IE qam |
bb3 | Home made 0.1~0.3kg Microwave safe For 0.1kg 0.2kg 0.3kg
Cereal (MWS) glass bowl Rice 509 100 g 150 g
Moong dal 50 g 100 g 150 g
Salt, Jeera powder, Almonds (optional) As per taste
Ghee 1tsp 2 tsp 3tsp
Groundnuts 1 tbsp 2 tbsp 3 tbsp
Poha 1 tbsp 2 tbsp 3 tbsp
Daliya 1 tbsp 2 tbsp 3 tbsp
Method : 1. Soak rice for 1 hour. In a MWS glass bowl put all the ingredients except
water. Keep itin microwave. Select menu and press start.

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

3. Whenbeeps, removeiit.

4. You can store this mixture in a fridge.

R : 1 arEe B oge A g BRI | AgERE A aed § O & sfiRed @i
AT AR i1 H 7 & | 7Y FAbR I 4T |

2. &9 GATE I IR ATER Tt AR FewR # faa) sy o+ of | g9 fsor
W 2 I THY URSR o, U (Af 3w /), T, KT SR ST H%
e of | 3fa # v@aR wre g |

3. &9 GATE <7 W aTeR fYabre o |

4. g9 fsro1 1 3 ot # 4 v W € |
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Ba béél)'-'ood
DS

Menu Weight Limit Utensil Instructions
bb4 Khichdi 0.1 ~0.3kg Microwave safe For 0.1kg 0.2 kg 0.3kg
(MWS) glass bow! Soaked rice 509 759 100 g

Moong dal 259 50 g 759
Salt, Jeera powder (optional) As per taste
Ghee 1tsp [ 2 tsp [ 3tsp
Water 3 cups 5 cups 6 cups
Method : 1. Soak rice for 1 hour. In a MWS glass bowl put ghee, rice and dal. Keep it in

microwave. Select menu & weight and press start.

2. When beeps, remove and add water, salt, jeera powder and cover. Put this in
microwave and press start.

3. When beeps, remove and add some water if required. Mix well and put this in
microwave and press start.

1. MaE! B TP HUC T AN | A3 A TR ArSe A ), Arae SR qred
TR AT # W < | 7Y T4 IoT G WIS @y |

2. @9 g A W qTER FdTel R U, TP, SR U’ e & < | fe
STa ¥ Y@ TE T |

3. &9 GATE 37 IR ATeR FaTel 3R Af onawads @1 a1 &frst urel Stef SR et
e AR aita ¥ 7w 3iR werd gy |
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Go
m! =ars

Chin

Menu Weight Limit Utensil Instructions
oC1 thl\i 0.1 ~0.3kg Microwave safe For 0.1kg 0.2 kg 0.3 kg
Chicken (MWS) bowl Boneless chicken 100 g 200 g 3009
Qil 1 tbsp 1% tbsp 2 tbsp
Chopped ginger garlic 1/2 tbsp 1 tbsp 1% tbsp
Chopped onions 1/2 No. 1 No. 1 No.
Chopped green chillies 1/2 tbsp 1 tbsp 2 tbsp
Capsicum 1/2 no. 1 no. 2 nos.
Soya sauce 1/2 tbsp 1/2 tbsp 1 tbsp
Chilli sauce 1/2 tbsp 1/2 tbsp 1 tbsp
Vinegar 1/2 tbsp 1/2 tbsp 1 tbsp
Salt, Sugar & Pepper As per taste
Corn flour 1 tbsp 1%tbsp | 2 tbsp
Method: 1. |n a MWS bowl add oil, chopped ginger, garlic, boneless chicken,
soyasauce, chillisauce and cover. Select menu & weight and press start.
2. When beeps add, chopped onions, capsicum, chopped green chillies,
vinegar, salt, pepper, cornflour mixed with %z cup water. Cover & press start.
Serve.
R : 1 e Aw aSa § d9, BE g8 oex, ey, Ao R, W AR,
Forefl A1 STedR G < | 7 T4 o G TeIE S |
2. 0 G 29 R FE g8 @, Rren fd, 7 g8 w90 e, Rivap, e, A+,
BTell A ol % U U & A1 BITHAR STAPR T & AR I &aTU | v
IR |
oC2 Hakka 0.1~0.3kg Microwave safe For 0.1 kg 0.2 kg 0.3 kg
Noodles (MWS) bow! Hakka noodles 100 g 200 g 300 g
Water 400 mL 800 mL 1200 mL
Oil 1 tbsp 1% tbsp 2 tbsp
Chopped veg - carrot, peas, french 1 cup 1% cup 2 cup
beans, capsicum
Ajinomoto (optional) Apinch
Salt, red chilli powder, green chilli As per taste
sauce

Method : 1. |n a MWS bowl add hakka noodles, water & few drops of oil. Select menu &
weightand press start.

2. When beeps, remove drain water & wash & separate the noodles under
running water.

3. In another MWS bowl add oil, mix vegetables, ajinomoto, salt, red chilli
powder, green chillisauce. Mixwell & press start.

4. When beeps, add noodles to the bowl. Mix & press start.

R : 1 wewra A aea § ewe Teed, T SR 99 @B BB 93 SRR W= Tl

ot gl 3R =T @y |

2. &9 G <1 W I e € R 98 g ur # i) e B T IR
=l

3. I AFHI A ASd H I, Pl afssr, seiFme), T, e fd
ey, B8 et @ i ey areelt avE e ok e garg |
4. U G I W TS B a9 7 S1e, ey S e gard |
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Go! China
m! =TS

Menu Weight Limit Utensil Instructions
oC3 | Honey Chilli 0.3 kg High rack For 0.3kg
Potatoes &
Multicook tawa* Pgtatoes (peeled and cut long) 300g
& Qil 1 tbsp
Microwave Chopped garlic 1 tbsp
safe (MWS) Salt, red chilli powder As per taste
glass bow Ajinomoto (optional), orange color Apinch
Vinegar 1/2 tbsp
Red chilli sauce As per taste
Tomato sauce 3 tbsp
Honey 1% thsp
Maida 1-2tsp
Cornflour 2 tbsp (mixed with %2 cup water)
Method : 1. Mix the maida with potatoes. Arrange them on tawa & keep on high rack,
Selectmenu & press start.

2. When beeps, remove.

3. In a MWS glass bowl add oil, chopped garlic, salt, red chilli powder,
ajinomoto, vinegar, red chilli sauce, cornflour mixed with water, tomato
sauce & press start.

4. When beeps, stir well & add alittle water (if required), honey. Mix well & press
start.

5. Mixthe potatoes with sauce & serve.

[ : 1 der @ sl & e e o | @ R eraRerd @) €1 X% b SR ¥ |
Y AR WIE @ | )

2. 99 g < W aTeR e o |

3. HIZHIIT U T S H IA, TTEGH, TP, oA 7d USSR, oA,
Riep1, @t e <, SiwaR e | el ik were & |

4. 9 GATE I IR RATHR IMARIHATAR U 7R &< $Ted | 3reeh ave g
IR e 24T |

5. 3Taii 1 i 7 fees TRt |

oC4 | Vegin hot 0.1~0.3kg Microwave safe For 0.1kg 0.2kg 0.3kg

garlic sauce (MWS) bowl Mix veg - Cauliflower florets, 100g 200g 300 g
Capsicum, Baby corns, Beans
Oil 1 tbsp 1% tbsp 1% tbsp
Chopped garlic, Ginger, Green chillies 1 tbsp 2 tbsp 2 tbsp
Corn flour 1 tbsp 1% tbsp 2 tbsp
Pepper, Salt As per taste
Ajinomoto (optional) Apinch
Oregano As per taste
Water 2cups | 3cups | 3cups
Method : 1. Cut the capsicum & cauliflower into medium sized pieces, baby corns &
french beans into small sized pieces.

2. InaMWS bowl add oil, chopped onion, ginger, green chillies. Select menu &
weightand press start.

3. When beeps, mix & add vegetables, pepper, salt, cornflour mixed with ¥z cup
water, ajinomoto, water. Press start. Stand for 5 minutes.

4. Sprinkle oregano & serve.

R : 1 Rrren ok GEri B A STER & gwel § @, e sk Ba
1 P1 BIC B gHS! H FIC |

2. HISHIAT A qIS H I, TS, 3Fe’ep, &) i ety A=Y vd af g 3R

3. @0 g o R B oiR afsori, Frelt fd, T, @, Ao s
SOlIHICT 3R T STeTaR WIe &aY | 5 e a < |

4. SR frsdax Wi |

* Refer Pg. 105 Fig.2
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Utility Corner
Ieiferdt o

P

Menu

Weight Limit

Utensil

Instructions

uct

Keep Warm

0.3 kg

Microwave
safe (MWS) bowl

Method :

3

. Any cooked food with cover (Rice, Dal, Subzi, Halwa, Upma etc.) Select
menu & press start. When beeps, mix & press start. When beeps, mix &
press start.

. TPT AT BIE I & (aTae, <Te, Feoll, BT, ST 3ATR) A=Y T 3R

e qard | i g a7 W A ok wre qard | € g 9 W e
IR wTe 3aTT |

uc2

Steam Clean

0.3kg

Microwave
safe (MWS) bow!

Method :

1. Take water in MWS bowl, add vinegar or lemon juice. Select menu & press
start.

2. When beeps, wipe out with clean napkin. Press start.

3. Again wipe out. Take out the plug.

1. AZHIIG AH qI9A H U STl IR I Rwept a1 +Afq 9 o | A=Y gAY
YeTE 9T |

2. 49 GATE <71 TR A6 Tafb Q96 | @I g |

3. QAR A G SR T e Frpret of |

ucs

Defrost Veg

0.2~0.5kg

Microwave
safe (MWS) bowl

Method :

Veg - (Paneer, Green Peas, Corn efc.)

1. Takein MWS Bowl, select menu & weightand press start.
2. When beeps, turn the food. Press start.

1. A3 A A3 H AP A=Y T4 Jor g+ 3R Tere ard |
2. §19 GATE 7 W WM B U< < | WIS G@T |

uc4

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. AT A ASA H AP 7Y T4 JoT g+ 3fR eI aTd |
2. 9 A &1 W @M P Uele < | WIS G |

ucs

De-
humidification

0.3 kg

Microwave
safe (MWS) bowl

Method :

fafy :

Namkin, Biscuits, Bhujia, Papad and Wafers etc.
1. InMWS bowl add the food to be dehumidified. Select menu and press start.

. G A B Y S AIEHIAT I a9l § ¥ | § AR wIe 91T |

uce

Light
Disinfect

Microwave safe
(MWS) glass utensil
&

Empty cavity

Method :

B

. Sterilize Microwave safe glass utensil - Keep the empty utensil & select
menu & press start.

2. Clean the cavity - Keep the cavity empty. Select menu & press start. When

time ends (beeps), clean the cavity with a damp cloth.

Note : The oven has a special function Light Disinfect which allows to

sterilize the MWS glass utensil thereby giving a hygiene & clean

utensils/cavity.

1. ATEHII WG T G B BT BRAT - WA A DI S H IR
Y T SR T qam |

2. B B} ABTE T - SR BT @l W | 7Y IR e @ | FHI B
AT R (9 GAE 9 W) BRI B el HUS | aH HRE |
e : afie # o faftre ufihan ege fvgwhae el & o wigsmiaa dw o
FERAed BT BT IR I 8 3R Borawd W J&H T 8 3R

ol /BRI B AHTE PR E |
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Bogl Care

ql

PR

Instructions

Menu Weight Limit Utensil
bC1 Body 0.2 kg Microwave Safe
Massage (MWS) Glass Bowl For - 02kg
Qil Garlic 10 pods
Ajwain 1/2 tsp
Cloves 2-3 Nos.
Almonds 3-4 Nos.
Mustard oil 1 cup
Method : 1. |n MWS glass bowl put all the ingredients. Select menu and press start.
Remove when it gives a beep. Keep it for 2 hours. Strain and store in a glass
jar.
faf 1. HTEEHII U T ATSel ¥ W) A STl | 3R] g e Fary | 9 g

T W 9T fIpTe of | <1 ES Tah I WEH & | BTG did b SR H 7@ & |
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Fermentation

eI

Menu Weight Limit Utensil Instructions
FE1 | Pizza base® 0.2 kg Low rack* For 0.2 kg
& -
. Maida 200g
Multicook tawa Yoast TTosp
Salt 1/2 tsp
Sugar 1tsp
Water As required
Method : 1. |n a bowl add maida, yeast, salt and sugar. Mix well, add water and make
a soft dough. Keep for half hour. Roll a roti, prick with a fork and rest for 5
mins. Select menu and press start. (Preheat process)
2. When beeps, keep the pizza base on tawa & on low rack. Press start.
Remove when it gives a beep.
1. ISP T a3 H ST, $¥, TP AR A et | 3726 aRE M iR ari
STETHR GeARIH Il a1 of SR ST 6 & foy v i | e qera B 3
B3 < 3R 5 fiFe a% 71 e & | 7 g wId qay | (e @ ufdsa)
2. 1 GAATE < TR A1 99 1 T TR IGDR ol ¥ b HW ¥ AR ¥ere @ |
9 TS S IR TR e |
FE2 Masala 0.5 kg Microwave safe For 0.5 kg
Paneer (MWS) glass bow! Milk 500 mL
Curd 2 tbsp
Coriander 1tbsp
Jeera 1tsp
Method : 1. |n MWS glass bowl add milk. Select menu and press start.
2. Whenitgives abeep, remove and add curd, coriander and jeera. Press start.
3. When beeps, remove and strain and press in a muslin cloth.
fafa : 1. HISHIAG A TR e H g8l of | Y FADR Ve Ty |
2. 99 G < R a1eR el 3R T2, afR ok SiR1 ST wrd gard |
3. 0 G &1 R ATeR FiapTed 3R Frers ) ARer & wuS # gard |
FE3 | Yeast dough 0.25 kg Microwave safe For 0.25 kg
(MWS) glass bow! Maida 250 g
Yeast 1 tbsp
Salt Y tsp
Sugar 1tsp
Water As required
Method : 1. |nMWS glass bowl add maida, yeast, salt and sugar. Mix well, add water and
make a softdough.
2. Selectmenu and press start. When beeps, rest for 3 minutes. Now remove.
@R wewa S e arse § e, ¥, T6G AR A S s ave e
T I TR JeAra et e of |
2. 7= FARR RIE Za1 | 919 GA1g < R 3 e T T @ 18 e e
Ll

@Do not put anything in the oven during the Preheat mode / Migle s & SR g ) a%q 3a & aF<x 7 3 |
*Refer Pg. 105, Fig.1

104



Usage Of Accessories/Utensils

4 S
Low rack Multi cook tawa
+

Multi cook tawa

Microwave safe glass bowl
(Not provided with LG Kit)

+

Metal cake tin
(Not provided with LG Kit)

i

Microwave flat glass dish
(Not provided with LG Kit)

y =

Low rack Microwave flat glass dish
(Not provided with LG Kit)
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List of Ingredients/3marsft &t for=oe

Spices

English Name

Hindi Name

Ajinomoto
Asafoetida

Basil

Bay Leaf
Cardamom, black
Cardamom, green
Carom seeds
Cinnamon

Cloves

Coriander Seeds
Cumin seeds

Dry Mango Powder
Dry red chilli
Fennel

Fenugreek leaves, dried
Fenugreek seeds
Mustard seeds
Nutmeg

Oregano

Pepper
Pomegranate seeds, dried
Poppy seeds

Red Chilli

Salt

Turmeric

Ajinomoto
Hing

Tulsi

Tej Patta
Moti Elaichi
Choti Elaichi
Ajwain
Dalchini
Laung
Sabut Dhania
Jeera
Amchur
Sukhi Sabut Lal Mirch
Saunf
Kasuri Methi
Methidana
Sarson , Rai
Jaiphal
Oregano
Kali Mirch
Anardana
Khus Khus
Lal Mirch
Namak
Haldi
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Vegetables

English Name

Amaranth
Baby corn
Bittergourd
Bottlegourd

Brinjal/Eggplant

Broccoli
Cabbage
Capsicum

Chavli

Baby corn

Karela

Ghiya

Baigan

Hari Phool Gobhi

Pata Gobhi/Bandh Gobhi
Shimla Mirch




List of Ingredients/amdsit & for=e

Cauliflower
Carrot

Celery
Cluster Beans
Coriander leaves
Cucumber
Curry leaves
Drumsticks
Elephant Foot Yam
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
Jimikand
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

ol TR
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List of Ingredients/3marsft &t for=oe

Fruits
English Name Hindi Name

Apple Seb

Coconut Nariyal

Grapes Angoor
Mango Aam
Pineapple Anannas
Pomegranate Anaar

Raw Banana Kacha Kela

Cereals

English Name
Flattened Rice Poha
Oats Jaei
Puffed Rice Murmura
Refined wheat Flour Maida
Rice Chawal
Sago Sabudana

Semolina Suji
Whole wheat broken Daliya
Wheat Four (whole) Gehun ka Atta TE @7 e

Pulses
English Name Hindi Name

Bengal Gram Dal Chana Dal I Tl

Bengal Gram flour Besan T

Black Gram Dal Urad Dal SEESSE]
Green Gram Dal(Dehusked) | Moong Dal (Dhuli) 1 31 (geh)
Kidney Beans Rajma RTSTHT
Lentils,(Dehusked) Masoor Dal (Dhuli) AR a1 (getl)
Red Gram Dal Arhar/Tuvar Dal IRER/ AR T
Soyabean Soyabean RIDIEIR
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Dry Fruits

English Name Hindi Name
Almonds Badam qre™
Cashewnuts Kaju EZ
Pistachio Pista o
Raisins Kishmish farerfarer
Walnuts Akhrot JERIT
Peanuts Mungfali el

Fats & oils

English Name Hindi Name
Butter Makhan HRg
Ghee Ghee Gl
Qil Tel K|
Olive Oil Jaitun Ka Tel ST BT A
Mustard Oil Sarson Ka Tel AT BT qA
Miscellaneous

English Name Hindi Name
Bread crumbs Bread crumbs ESERER
Cornflour Cornflour PIAFAR
Coffee Coffee el
Cottage cheese Paneer LRI
Curd Dahi EGl
Eggs Ande IS
Honey Shahed N
Jaggery Gud TS
Khoa Khoa e
Milk Doodh EC)
Powdered Sugar Bura R
Sugar Cheeni A
Tamarind Imli Sl
Tea Chai EIE
Saffron Kesar B
Sprouts Ankur EA
Vinegar Sirka Ra
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TO CLEAN YOUR OVEN/31TUshs  3{1ael @t AwIs

To Clean Your Oven / 3Tdal 31Tdal bl ATH bIell

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 dishasher.
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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.

liae &1 aEd fwa A

AT AR AE I A g9 qEd Bl B A6 BN AR AR BUS I IR Sfad I U UGS IR gAT |
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T U Ml HUS W A% XD @ S F US & | TS & a1 STOP/CLEAR 9 4T |

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 humid conditions and in no way indicates a malfunction of the unit.

IR ERATS] B qIER AT WIAR A9 $HE! & 9T A1 TP JARM FUS W U B uie < | 9gd T 8 S W
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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.
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Do not use steam cleaners.

T AR BT TANT T BN |

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/Add 30 secs button.
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BT fISTell & Wide | T oY | 3FR T VAT el Hvd & a1 START/Add 30 secs g1 &1 & A1 & I8
Yere B Hhar B




QUESTIONS & ANSWERS /¥ea 3R 32

Questions & Answers / U3 3R IR

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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TWO RECIPES /& &ioier faferer

Two Recipe for starters /

SAATARTRIT b foTu ar =ieter fate=

NOTE : The time variation during cooking of recipe depends upon the ingredients, method adopted & type of food menu
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Papad- Papad-
placed at placed at
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/Add 30 secs

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/Add 30 secs once without papad.

2. Sprinkle little water or oil over the papad.

3. After beep, place the papad at the centre and press
START/Add 30 secs

*Note : The cooking time may vary —

a. As per the composition of the papad material.

b. As per the Quantity of papad used.
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TWO RECIPES /@1 e faferr

S\
([ Forcorns )
\

2. POP CORN : Place the pop corn bag to the glass tray prperly as
instructed on packing. Use START/Add 30 secs to set 3~4 minutes
or set time as instructed on the packed. Remove the bag after
poping sound has stopped. The care that bag corners do not touch
sides while rotating.

Note : Attend poping process carefully. Do not overheat as cause
flash fire.
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PLUG WIRING SPECIFICATION /<foT 3Tz argiRer e

Plug wiring information / ToToT aTI3ol scl-l';led\-lQlcl

Warning

This appliance must be earthed

The wires in this mains lead are colored in accordance with the
following codes

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:

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

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

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

If the supply cord is damaged, it must be replaced by the
manufacturer or its service technician or a similarly qualified person in
order to avoid a hazard;
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Life's Good
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LG 4 x STOMER CARE
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