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

This oven, however, has a magnetron that is designed to
make use of the energy in microwaves. Electricity,
supplied to the magnetron tube, is used to create
microwave energy.
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These microwaves enter the cooking area through
openings inside the oven. A tray is located inside the
oven. Microwaves cannot pass through metal walls
of the oven, but they can penetrate such materials as
glass, porcelain and paper, the materials out of which
microwave-safe cooking dishes are constructed.
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Microwaves do not heat cookware, though cooking
vessels will eventually get hot from the heat generated
by the food.
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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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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 / Ittt

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

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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/\ WARNING / SrdTdeit
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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.
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Accessible parts may become hot during use. Young children should be kept away.
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They may get a burn.
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/\ WARNING / ITarett
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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.

d¢ 9o+l ¥ a_e AT I "I U Iax TH 7 fH¢ o¢ waife 99 favwie & ddar 2 | @Hr
AT T AT SI-HIEE P I I ST HE 98 P dlell WIRed a1 Bicell anfe sawd e
d | BB AWAl A TRA A AT 1 B AT @F B @iRed 3 el 4 98 v g9 3@
ST @TfRy |

They could burst.
SoH fawpie 81 dadr 2

/\ WARNING / IdTareft

6

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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The children should not allow to play with accessories or hang down from the door handle.
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They may get hurt.
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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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10 When the appliance is operated children should only use the oven under adult supervision due to the temperature
generated.
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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.

AT & SRR 3R &fad) & A areflt wag & da #§ «Ig ame (SN feee <t ar Aufeq
FAR) 7 & 9 g Pl qvE & @M AT B HIA 91 AHE D AT J&T T @A Q|

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.
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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.

ST @relt B @Y <2 A A1 T PR | A 98a) B 5 919 3feT &1 sWu 7 8 @1 8 a9 i@
AN U WRE] S99 ¥ | 99 o9 T Sl e @ 3ites @re 8 Wie al A urlt w9
SHolf Bl AT A" JAT B A MR Fe e ST GaT el @ |

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.
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They may heat-up and char. Metal objects in particular may arc in the oven, which can cause serious damage.
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Do not use recycled paper products.

QUG I0R & 99 Y SUIE FAT F T TG |
They may contain impurities which may cause sparks and/or fires when used in cooking.
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Do not rinse the glass tray by placing it in water just after cooking. This may cause breakage or
damage.
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Improper use could result in damage to your oven.
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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.
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Improper use could result in bodily injury and oven damage.
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Before cooking, pierce the skin of potatoes, apples or any such fruit or vegetables.
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They could burst.
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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.
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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.
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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.
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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.
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The oven should be cleaned regularly and any food deposits should be removed.
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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.
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If there are heating elements, the appliance becomes hot during use. Care should be taken to avoid
touching the heating elements inside the oven.
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There is danger of a burn.
S STel &1 G-I B el 2 |
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.
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Overcooking could result in the corn catching a fire.
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Do not use harsh abrasive cleaners or sharp metal scrapers to clean the oven door glass.
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They can scratch the surface, which may result in the glass shattering.
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This oven should not be used for commercial catering purposes.
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Improper use could result in damage to your oven.
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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.
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Using improper plug or switch can cause an electric shock or a fire
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The microwave oven shall be used freestanding.
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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.
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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.
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Oven Lamp power rating is 35 W.
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If the supply cord is damaged, it must be replaced by the manufacturer, LG Service technician or similarly
qualified person in order to avoid a hazard.
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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.
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Do not bend power cord forcefully or break.

IR HTS B qTehd B A1 |7 FH] AT A |

Do not pull out power cord.
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Do not use several power plug in one socket at the same time.
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Do not plug in or pull out power cord with wet hand.
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Do not spray water inside and outside of microwave oven.
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Plug out power cord during cleaning or maintenance of set.

AT SR AWTE B FHT YTOR B HbTer T 7 Hef |

Do not heat up the food more than necessary.
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Do not use microwave oven other than cooking or sterilization such as
cloth drying etc.
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Do not insert pin or steel wire etc. into inside/out side of case.
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Please be careful during taking the food since high temp. water or soup
may overflow to cause burn.
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Do not plug in power cord when socket hole is loose or plug is damaged.
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Do not use oven while some foreign material is attached on the door.
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Do not place the water container on the set.
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Do not place heavy things on the set & do not cover the set with cloth while
using.
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Do not install the set in the damp space or water sputtering area.
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Do not let children hang onto oven door.

edl BT AT & SRATSl W dchT o b |

Do not heat the unpeeled fruit or bottle with lid.

TFH aTell arae iR AT fvell Bal & §9d oT_R T HR TH T oY |

Do not hold food or accessories as soon as cooking is over.
TH B S AT W 9 S S gRa 918 3iad | @1 A1 aad are” | et |

Plug out oven if it is not used for long duration.
SR 3Ta BT AfF <R b SRS § 7 AN &1 T Wiell T § $HD] AR BIs BT dide o

forprer Bx & |



SAFETY PRECAUTIONS /=& Araenfer=ri

+ Install microwave oven in the well ventilated, flat place.
HAISHIAT AT BT 32T TAGR SR FHISA S8 WX < |

There is danger of blast if covered bottle, sealed food, egg, and chestnut etc.
are cooked inside oven.
e & WicR gad o*fl aIdd, ofeT, Hies @ uaref a7 Ive-e T o) S9 gaM 9 favwpie 8 96l © |
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BEFORE USE/SXIHATA & U&ol

BEFORE USE / S3ddT b Uadt

U

N

npacking & 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.

59 a1 gof W Ay 7y giard) el BT $eH % HeH SKA TR 9gd Y AP UdT T SheT s
JATIHT e AT 372eT T &1 8 | $UAT "IN B bl W 59 e W Ry eae ) e 9 used
@ BT Wierd T 39 91 BT €019 W& 6 T g9 T aTel IR FeF iR 9@ TRIRN BT qR)
T W wet o | 0 A b G T o b T o o e g F Pl P ce—mhe o T g |

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

AU T B AT B I8 T THISA AdE W XE |

r— Cooking Accessories — Disclaimer  This is only graphical representation of actual product
R i fir 2

FfeT ggaady S A Sns A) Reaif iey
E-] -
Oven Front Plate
3T e wie
|.|J %Zog:tch
HIGH RACK | BT Y& LOW RACK
ol Yb
GLASS TRAY ROTATING RING
Tl i\' _\ﬁ%%-rl ﬁTl it Safety Door Lock System
SR e Riked
MULTI COOK TAWA
S faaul

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.

AT yE 5 AHae SITE WR 3N Bl W T8 ST
BH A HH 85 AHIER B AMMRY 3R A1 & 50D

IR 20 HEHER ¥ 3Mfd BT I 8 3R Yo 10 AEHex & 1f¥d w9 & difds @7 | a1 31 | |
AP AW BH A BH 8 WIS 3 IffeId BT X+ BT AT d1fch S A A &bl F T AP |
3P dol TR AT Il H b TOiRe gR BT & SHBT IR b 3 3Ma- WG 81 Febal ¢ |

O NOTE / e 2

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

- AEAIRE BT & Iewy A 39 BRI &g 59 AT B
ST T B |

1



BEFORE USE/SXHTA & Usal

12

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 372 Alde & AT 1 Y IR 9 919 B GHARad o $ 39 dfde ¥ 3R o8 gy
JUYHRUT BT AR 7 SISl AT 81 | Ife JATIHT Aaq ST 4§ HIH 1 R <&l &l dl 39 didc A Fidrd o
GEIRT <Y |

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 MR B @) ©ic R Y WG 3R AT 9¢ IR © |
MR IUHT 39 910 UR BT IHT & b NMUB! fhd e BT B
TG B AT US 13 B I BT ST PR 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 9T+ @ <G4TV 3R START/Add 30 secs 91 &I fhe U@
IR 410 3R N Abs BT 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.

fewel 30 Wbe T T ol 0 W ugd &) iy @1 are I 79
T AT §R Wl & 3R Tl BT AIH dPb DN |

MR IMUHT A= S I B B &l & df AMYDT =T T e |
g Bl e Ferad a9a e Y& ag T 8 Gahdr 2

YOUR OVEN IS NOW INSTALLED / 314 3ITqbT 3Nal §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.

O Y@ W URS 990 & g @I dIdel IR W BT 9R & 3R] S A B Rell awd of ok g9 fRge
W UgCl SHHT AU 3qYF <@ of Al 99 B §g A e |



BEFORE USE/SXIHATA & Usal

Method To Use Accessories As Per Mode /
HAIS B IFAR TRIAIG Ul B oI fafer

Microwave Grill Convection Grill combi Conv combi

v v

v v

U
Low rack

),

Glass tray

v v

X
SN XS
NN XX

S X

Multi Cook Tawa

v v

—

X v v v v

Multi cook Tawa
&Rack

Caution : Do not operate Multicook tawa + Rack empty (without food) in combi mode.
Caution: Use accessories in accordance with cooking guides! \/Acceptab\e
X Not Acceptable

AT A—gGd ad1 + 36 1 (A1 @™ o 9l @) sd-—as § swara
T v/ <
AT 1T aTel T STHRON BT FHT—TES & AR & ARE TN | X IR

13



BEFORE USE/SXHTA & Usal

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

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

g1 AT a1 D Bic TPl FU Add SHH FTAATE 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 I fhel W a1g @Y avg | <)t Fx RAmRAr e ww
Tl E R 7' Raft el w1 SRft o Tama &1 539 SuRYd ) Aad! § | SRR SURT—¥8
JerTfeaes ae & 3N H SWHIA HRAT GRIET BT © | <lfh Bo ATShad HpaaR oy aci 4 §B U I
B Fhd & Wil o # swArd & forg Sfed 7 8 | ofR 1 oue! fhel Ue o @ fawy # R geR @
W<E B A1 U AT 1T TIGT € 9 91 B AP B Bl {5 T G0 Bl AT MG H FIAN B Fhd & a7
& |

e & WIoR WIERIE I BT U A N Th P & HER P G H I B NG TG | ASHAT B 8%
R TR TG T e T% Fo & | Al Ol T BT ST iR B TR 90 9 o Al 99e of {6 I8 add
e & forg R & | «ifd Ife Seer 81 A Uil 38T W8 SR &< T 81 9Y Al I8 g0 AT b A
&l B 1 B 9ol & U B ol Mas! A # 8 Sl {6 @ a9 & B H e & WioR kW S Bl
faerge dar & &, W Erea § grRem @1 gfe d 7 R 9 Asfene @1 ue:

Dinner plates/ f8e¥ wie

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

GE TRE & G W $ I AHIIT—GRET BN & | 3R fHAl ae @I ) Mus A9 H BIS A o a1 ar
A1 FEIT @1 Mg 9@ IR o AT SURRD AIZHIAd T 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.

St @i @ i W AE arel B, wigsiad ¥ gRfrd B 8 ) s W ave @ ofad & A @i &
QT 999 aTel 90 81 6o & | R o @i & AYgF T O SHeR, A1 argd s SifSd T BT T 98
U & HRUT < Feh € |

Plastic storage containers /TR R B fou wifRes & 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.

SIP] W MR & B B H Al ST Fhal & i 3 frear F gany o W Y S wed €1 ) A s
qU g7 B T ST Fhdl a6 3ias § uaied T8 9d g7 S8l 81 qdifd T4 W 3MRaR # wiiRed
& G BT e AT TI—HGT B Ahall B |

Paper / &bIaTe]
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/S¥XIHTA & ugal

BT T T IS R N ATSHIAT M & oy 3T iR GREE ey € afee gaa
GBfHT BT T FH B AR WM B AT AR FHH TH G B | W@ B e AR T
st AIor BT @ drel AT ¢ B S @ f UuR Slded agd Suarh g1t # 1 | aR W Eie
PTG DI I AU 7 W Rl [T b Fbal € | By NATsfhd gy AT SIIT & o U=l H AgEar &
[HAT & 1 e @ AR Rt & em ey R dad 2

gﬁ
4
|
4

Plastic cooking bags / @if¥e®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.
mwm%mwm%mawmzﬁmﬁﬁww%mmaw SR

B B oIy S0 BT Udh B PN T QAT A1RY 1P MY 91eR et o | ARV WIRTH 77 b @ forg
3T § gwrel T8 By S Ry wifd 9 te f wad § SR fed ) gad 2|

Plastic microwave cookware / @Ti3cs & ael 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.

fafaer aMeR FHR & AEHAT TG WReh—a0d  Suae € | R f 1w od g wiiRe 5 v & o
IS I Pl BN AT SR BN IO $9d [ 3T Y ot o @l o |

Pottery, stoneware and ceramic / f31ed), deeR 3R RRfers & wider
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 94 (M AR W ARHIAT H g & forg ores 8 & e off gfifdaa o & fog sar
TR R o ARy |

/\ CAUTION / HATererrett

+ 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 U Sies W 9 @ forg Sugad T €|
- 3l # SR PR A g |ad” qaiAl B Sfad uReror X o |
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BEFORE USE/SXHATAT & U&ah

Control Panel

Part

@ Breakfast

Cook your favourite recipes using this function

@ snacks

Cook your favourite recipes using this function

9 Bakery
Cook your favourite recipes using this function

@ Indian Cuisine
Cook your favourite recipes using this function

© sweet Corner
Cook your favourite recipes using this function

AUTO COOK MENU © Tandoor se...
Breakfast  Snacks Bakery Cook your favourite recipes using this function

@ Just 4U

Indian Sweet  Tandoor Cook your favourite recipes using this function
Cuisine Corner Se...

© Nutri Care
Utility Cook your favourite recipes using this function

Just4U  Nutri Care
Corner

© utility Corner
Cook your favourite recipes using this function

@ Use to select cooking time

@ Micro
Use to select the power level for
microwave cooking

® Grill

@ + Use to select Grill cooking
More Less
_— (® Conv.

Use to select Convection cooking

(® Combi
@p sTOP < START Use to select Combination cooking
CLEAR Add 30 secs.
(B clock

To set the clock

o
e
(4]
6
o
&)
(1)
®
®

e

(® + More / - Less

Used to increase/decrease weight & cooking time
Disclaimer: The control panel printing may differ from actual product. : f wel o

T e 3 et avaiie S 9 A 8 w21 () STOP/CLEAR

Used to stop oven and clear all entries.

(B START/Add 30 secs
To quickly set the cooking time directly. The Add 30
secs feature allow you to set 30 second infervals of
high power cooking with a single touch.




BEFORE USE/SXIHATA & Usal

Control Panel /heglcT Udlcd

e

@ Breakfast/ SHHRT
@ Snacks/ad

T BRM BT ST G 0 THET oA e |
© Bakery /a3

0 B B ST PR 30 THEIET ASH TR |
Q Indian Cuisine/gf~sa+ EFgU*ﬁ:T

9 B BT STANT R AT THCIET @ T |
© Sweet Corner/FIE HIR

0 GRM BT ST B 30 TSl &oie Tor |

AUTO COOK MENU
G Tandoor Se.../d<X ..
39 BRE F ST B 30 T o TR |

Breakfast ~ Snacks Bakery

@ lustau/aeE 4 7,
39 BRE F ST B 39 TS o TR |

eNtriCrF\’{;ﬁﬁﬂ'\r
%%WWWWWWW\

(5] Utility Corner/g2Iferel B

Indian Sweet Tandoor
Cuisine Corner Se...

Utility

Just4U  Nutri Care
Corner

Micro Grill

@ oo e @ fiRa B R

@ WMicro
WEHIIG FHT B R g I waT ¥ G forg

® Grill
firel BT B wide I B firg

(® Conv.
PG BT Pl WG B B olg

(® Combi
BT BT BT Flae IR b o1y

(B clock
=9 @ FEiRd & & fory

(® More +/ Less —
T SR G A B 9N /T B forg

Disclaimer: The control panel printing may differ from actual product. @ STOP/CLEAR
apie i 1 BT A e @ A 8 w3 Sl B NI 3R e TS @1 ge @ g

® START/Add 30 secs
o BfHT BN FH A B ol TaR T
qrel START/Add 30 secs g &I Ud &
IR TG |
« Add 30 secs aTel BITR Bl FXIHTA BB
1T HeThe 30 AHSH Bl 8T8 TR
BHT BN b F |

® @ & 0600600

More Less

<D START
CLEAR Ad

T HRM G SUIN G 30 THAIGT o I |

e




BEFORE USE/SXHTA & Usal

Child Lock / @TScs &ATh

In the following example, show you how to set the child lock.
frTferRaa SaTeRyr ¥ oy W b ages dife B
Y |
1 Press STOP/CLEAR.

STOP/CLEAR @I &aT |

@ sToP
CLEAR

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

STOP/CLEAR 921 T d9 % TdT &x Y& o1d dd
oo 3@ W 'L T o 91 SR 9 T g
El

@ sToP
CLEAR

3 To cancel CHILD LOCK press and hold START/Add 30 secs
until“L" disappears
TS WP BT IIRTT HT foTg START/Add 30 secs
e DI <dTe 519 e ‘L g @ arer T 7 8 9 |

<> START
Add 30 Secs.

~@) 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.

3MMUeh 3G H U GRefl AaReAT Iue] HTg
TE & S 5 S & STeheTq d1eL &1 ST 3
foem & SHPT Adb BT H1F PR 2| Th dR
ATgeS P o AT AT MY B ¥ g

AN, B Bh T8l IS |

A

18

Add 30 secs/ US 30 Abs

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

fag g SareRer # eyl fa@mr See s 2
e &7 TI89 de ava 59 avE MY Wl 99
% foTg 900 dTe UTAR T SHIFTA B Fdhd ¢ |

1 Press STOP/CLEAR.
STOP/CLEAR &1 <Y |

P sToP
CLEAR

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

IR IR START/Add 30 secs TaT &Y 900 dTC UAR
R 2 e &1 <gq e B |

AMUd gRT dlefl R ged T | Ugdd & T
T Y BT ST |

<> START
Add 30 secs

3 During START/Add 30 secs cooking, you can
extend the cooking time by repeatedly
pressing the START/Add 30 secs button

START/Add 30 secs FfhT & wwg afg ama =g
qr <19 |fET BT START/Add 30 secs 91 &l
IR IR a1 PR deT Fhd

<D START
Add 30 secs.

@O NOTE / e

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 1T T AT ERT AT
30 AHEH B ETS WAR FBT B Al ©
e feTu amue! START/Add 30 secs €
ST BT |




BEFORE USE/SXIHATA & Usal

Setting The CIock/ERSﬂ a1 AgiRa s

You can set either 12 hour clock or 24 hour clock. In the following example | will show you how to
set the time for 14:35 when using the 24 hour clock. Make sure that you have remove all
packing from you oven.

MY 12 GUS AT 24 TVS BT ST ITRT R Aol & | FFrferRad Sarevvr # # syl gars, 1 o 24
HUC Pl TSI H 14:35 B FHI B [ UHR AT B & | JARET SIS 1 e afiae a1 Ui
T REA ST AT |

When your oven is plugged in for the first time or when power resumes after a power cut, a ‘0’ will be
shown in the display; you will have to reset the clock.

ST 3MUHT AT Ugell IR T fHar S 8 a1 UfeR e & 918 Tl Bl & df St 7 ‘o’ fawrs
<1 & | R el 3ig @1 TSl AEART I AT Bl US|

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

9 B (A1 %) el fas fawrar § a1 ol T &1 3wl &) Y @R &N | 3R F$] Pl ERT
AT PN |

Note: The clock is designed to operate at a supply frequency of 50 Hz only and any variation of frequency is
likelyto resultin error.

TSI BT 50 Hz 3R & U 911 11 & Aeerg H fbd] 1 ARE &1 aRacd 819 A 98I H Tefcl] 81 A ¢ |
Make sure that you have correctly installed you oven as described earlier in this book.
78 GARET BN & T oo e el TSR W enfid o forn g S s9 fHae # gt g

1  Press STOP/CLEAR.
STOP/CLEAR <41V |

@ SToP
CLEAR

2  Press Clock once. / Clock & aR TaTt |

(If you want to use 12 hour clock, Press Clock once more. If you want to change different option
after sefting clock, you have to un-plug and plug it back in.

3R 3T 12 FUC BT TS &HT ITINT AT =16t & al Clock ®T Tdh IR TaY | 3R 37T T I FA
% 916 fddbed gaa @mEd € A1 UfeR 3l dRd QIRT W e |

Clock

3 Press 10min fifteen times.10min T=g IR <&@V |

Press 1min three times./1min T‘ﬁ? IR T4 |
Press 10 sec five times./10 sec Ufd 9R <aTy |

4 Press Clock or START/Add 30 secs The clock starts counting.
Clock =1 START/Add 30 secs <a1¢ | T<T =T g% e |

O < START
Clock Add 30 secs.
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HOW TO USE / [SpT d& ST b

Micro Power Cooking /
HATSHI UraR Gidhar

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

fofaRad SaTexor # amud! f@rr e 6 720

qre TR BT FANT B AT e awE 5 e A
B WO TR B Fehd & |

1 Press STOP/CLEAR
STOP/CLEAR &I <aTU |

@0 SToP
CLEAR

2 Press Micro until display shows “720"
AIgb! <A Ofd I b 720" vt R g
Qo |

3 Press 1 min. button five times
1 min 99 &I 5 IR I |

4 Press START/Add 30 secs
START/Add 30 secs aTY |

<D START
Add 30 Secs.

20

@O 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.

© 3% 3faT H 5 AISHIAT weR AT ¥
8IS UTaR BT T 30T 31T & 8T 7l &
3R ATgHY 9T BT IR IR G PR A
TR oidel A Bl 2|

- 31 IS @1 G I B W AISHIAT
6 oA H B @B AT BT SHIATA BN |

- 9 TRIEST BT ST ATgel dre H
PUAT T I |

High rack Low rack
TS & SIRE

=——

Multicook Tawa

A g qdr J




HOW TO USE/fF g ST b

Micro Power Level /'cFI'IBEI'?I' qrd<l 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 el & AT ST |ror fFmor &g iffreas fafderar ofiv fri=or Suerer g 2
I @ AR H HB o AR 59 e # I AT 2g MRS areR Wk 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

3rscyc

SR

TRt

900 drc

BREISIESEICE]
* IS 4% BT BT
- Pel gl I A

HEIH 3T

720 d1c

540 dIc

hH HEGH

360 dIc

UHeH &F

180 dIc
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Grill Cooking / 3T ag%ﬂT

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

Ao fu Serxvr # emuer fewmar s fh e
fre &1 s/ S e [ o1 Ao FEi 12
e & 9 B Tha 2

1 Press STOP/CLEAR.
STOP/CLEAR T aTU |

P sTOP
CLEAR

2 Press Grill. one time.
The following indication is displayed: UUU
Grill 7p AR <@ |
FreferRa w<wr velRia erm YU

3 Press"10 min" one time.
Press "1 min" two time.
"10 min" Y& IR GaTY |
"1 min" & IR @Y

4 Press START/Add 30 secs
START/Add 30 secs GdTV |

<D START
Add 30 secs.

22

/\ CAUTION / wrem=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 Fifeh A I & 987 T
B 9hd B

@) NOTE / =i N

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

- T AR & ERT AT 3RT IR GG o
WA TR FR A |

- Glemait w1 ware™ o o g Fua

9 TRTAIST BT SURET @ |

High rack

(ARG




HOW TO USE/FT dve STl &

Grill Combi Cooking / f3TeT—apra=nt EE%'DT

In the following example, show you how to program your

oven with micro power 360 W and grill for a cooking time of

25 minutes.

A T 7T Seexr # et femmar SR fh
A M= Bl fbd aRE W WU B dTfd 360
AP UTaR a1 3R e &1 SHTed PR 25

e ® Ao fEfor w3

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

&0 sTopP
CLEAR

2 First press Combi & then Grill one time each.
Tl Combi 3R R Grill €7 TH—TH
IR Ty

Grill

3 Press Micro button until display shows "360"
Micro 91 &I @9 T <EIY 4 dh
3MMIDT "360" fawae 7 < & |

Micro

4 Press"10 min" 2 time and Press "1 min" 5 times

"0 min" 2 IR TN 3R "1 min" 5 IR AV |

5 Press START/Add30 secs
START/Add 30 secs &aT |

<D START
Add 30 secs.

@O NoTE / Fe —
 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 (180 W,
360 W, 540 W) in grill combi mode.

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

- MY 3iaT # Piffaie @b @ glden
Sudel g forad fh amg dex &k
qgHidd & qregq W 9o IR B D |
TG AR R I8 1 BT & 6 sy
BF THI H AT IS IDbT Fhd © |

- 3 et B Ars § 9 dRE B Agehl
UIeR dgel T HR Ahd § (180 dIE, 360
qre, 540 dre) |

- 39 GRET §RT MY AT SR GRE
@HT gRd AIR B gdha 2 |

- /
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HOW TO USE/[SFA dR& TXIATST B3

Convection Preheat /aﬁﬁr@m mée

In the following example, show you how to preheat the
oven to a temperature of 190 °C

M fev Serervr § ey fearr s fh fea
TRE A 190 WS AMUAN WR 319+ 3 &I WEe
ol
1 Press STOP/CLEAR.

STOP/CLEAR &1 SaTU |

@ sToP
CLEAR

2 Press Conv.onetime

Conv. T& dR &My |

Conv.

3 Press"+"onetime
"+ Y R ATy |

4 Press START/Add 30 secs.
Preheating will be started with displaying "Pr-H"
START/Add 30 secs STV |
eI Tl 81 S 3R U] f$wel R @M "Pr-H

< START
Add 30 secs.
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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.

+ H-IGI 3Ma § dT9HH BT &5 40 °'C |
ThY 100-230 °'C Th BICT & |

- 3fe # 40 °C W B B i of
BIdT R | SYBT 3N BT ST B BT SO
BHRAT AMRY i fe A w1 ArgAT
40°C 9 3 B T MY HH e @l 3
G o1 a1 e o Fhd |

* JMISHT SE G MY AOHM R I F T
forTe &1 9g @ |

- HE AIIHM WX SMHR 3MYDT SHBI STHHRT
@& forg €I & armarer g < |

- T9 MY A M b HIoR /G B AT
AT Y& B T B |

- /




HOW TO USE/RF a3 S&ATeT B3

Convection Cooking / dhedcreTeT ElgﬁlﬂT

In the following example, show you how to cook some
food at a temperature of 190 °C for 50 minutes.
During convection cooking use multi cook tawa
and low rack

o=t Serery § ewfar war @ fb 50 fame @ fiu

190 °C dqIUH TR HB WA D THIT |
PR HHT P SR Aol db qdl AR @l XP
BT YA N |

1 PressSTOP/CLEAR.
STOP/CLEAR &1 4TV |

(©P STOP
CLEAR

2 Press Conv.onetime

Conv. T R TaTY |

3 Press “+"one times till 190 “C is displayed.
190 °C" TR T “+" T IR G |

4 Press"10 min" five times.
"10 min" 9fF IR E4TY |

5 Press START/Add 30 secs.
START/Add 30 secs GaTU |

< START
Add 30 secs.

~/\ CAUTION / wrrgemsft———
Always use oven gloves when removing the
food and accessories after cooking as the oven &
accessories will be very hot.
BRI 3faT | @ e 99 AR
TR $1 TS 9 XM U8 I
IS F I E BT TH B Fhd 2|

ONotE/Fe—
If you do not set a temperature your oven

will automatically select 180 °C, the cooking
temperature can be changed by

+ More / - Less button.

For the best result please use the following accessory.
3R 39 TATOHT TET G TIDT JATa o
39 & 180 °C’ WX el SITQT |
+ More /- Less 951 & AIH A FHfbT BT
e aRafia fear S dadr 2|

wafe aRom 8q e voRiad o1 SuET |
S

]
Low rack

\_ o = Y,
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HOW TO USE/[SFA dR& TXIATST B3

Convection Combi Cooking /aﬁl?r@m I Egﬁl'ﬁT

In the following example, show you how to program
your oven with micro power 540 W and at a convection
temperature 200 °C for a cooking time of 25 minutes.

A9 AT SRR # B! garn S 6 e a)E
MY 37U AT BT 540 d1€ &¥dT R 25 fBFed & 997
H PHIaeH dIIHH 200 °C TR B UM IR b |

1 Press STOP/CLEAR.
STOP/CLEAR T g4TU |

(P SToP
CLEAR

2 Press Combi. one time.
Combi. T dR < Q |

3 Press Conv.one time
Conv. T& IR GaTY |

4 Press" +"two times.
"SR qd |

—Z0—

More Less

5 Press Micro three time
Micro &9 aR

Micro

6 Press "10 min" 2 times and Press "1 min" 5 times

"0 min" 2 IR TAN 3R "I min" 5 IR G4 |

7 Press START/Add 30 secs.
START/Add 30 secs GaTY |

> START
Add 30 secs.
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_/\ 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 T 9 %™ U8y
Rifd T S ET BB TH B Fhd © |

~@) NOTE / =

You can set three kinds of micro power level 180 W,
360 W and 540 W)

Mg i TRE S ASHI IR dddl IS R
| & (180 dTE, 360 dTC 3R 540 dTT) |




HOW TO USE/FT dve STl &

More Or Less Cooking / GITGT AT hH kol

In the following example, show you how to change the
preset COOK programs for a longer or shorter cooking

time.

Ry TV S<ER # SMUB! gard S B BT iR
T Ffed & forg U o A9H @I fFa e

ol |
1 Press STOP/CLEAR
STOP/CLEAR &7 T4V |

@ sToP
CLEAR

2 Setthe required preset COOK program.
Select weight of food.

JMILARIFAR HIIE EH AR BT e ox ARTY |

W BT aoi T BT |

Breakfast ~ Snacks Bakery

Indian Sweet Tandoor
Cuisine Corner Se...

Utility

Just4U  Nutri Care
Corner

3 Press START/Add 30 secs.
Press + More / - Less.
The cooking time will increase or decrease.

START/Add 30 secs TaTY |
+ More / - Less TdTV |
FHHT BT TIZH FHH T SATRT BT ST |

< START
Add 30 secs.

O NOTE / 5

- If you find that your food is over or undercooked
when using the preset COOK program, you can
increase or decrease cooking time by pressing
+More / - Less button.

« You can lengthen or shorten the cooking time
at any point by pressing + More / - Less button.

Do not increase or decrease the time during
defrost mode. It may affect the performance of
defrost mode.

« AR YT BF BT SIS PRD AT
T SIfId AT HH YD T M
+More/ - Less 9€T GdT TR THT Bl HH
AT 31D BY Fhd 2 |

o fHAY A THT + More /- Less 9ed & gRT
AT FHfHT B FHI WA BT FA a1
AfPd R Fhd B |

fewie Ars SR BT & SR T9I
HH AT IS AT Y| 39 fIWiRe A1

\_ &) Wi~ R ORR Us dber 81/
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Various Cook Functions

HP BIRIY

Please follow the given steps to operate cook functions (Breakfast, Snacks, Bakery, Indian Cuisine, Sweet
Corner, Tandoor Se..., Just 4U, Nutri Care, Utility Corner) in your Microwave.

HUAT 3T ATSHIad B faf= wrRivenferai (Breakfast, Snacks, Bakery, Indian Cuisine, Sweet Corner,

Tandoor Se..., Just 4U,Nutri Care, Utility Corner) ®1 Tai & forg =i f&d 3 =ROl &1 1gavoT o |

Cook Breakfast (bF), Snacks (Sn), Bakery (bA), Indian Cuisine (IC), Utility Corner (Utility Corner (UC),
Functions| Sweet Corner (SC), Tandoor Se... (tS), Just 4U (Sea Food (SF), Body Care (bC),Fermentation(FE))
Baby Food(bb), Go!China (oC)), Nutri Care (Health Plus (HP),
Soup So))
STEP-1| Press STOP/CLEAR Press STOP/CLEAR
STEP-2 | Press any of above button to select the required Press UC button to select the
food menu [(bF1-10), (Sn1-14), (bA1-13), (IC1-19), (SC1-12), | required food menu
(tS1-9), Just 4 U - (SF1-8), (bb1-5), (0C1-5), Nutri Care - [(UC1~6), (bC1), (FE1~4)]
(HP1-12), (So1-13)]
STEP-3| Press "+" / "~ to select weight (if required) Press “+" / "=" to select weight
(if required)
STEP-4| Press START/Add 30 secs Press START/Add 30 secs
kX Breakfast (bF), Snacks (Sn), Bakery (bA), Indian Cuisine (IC), Uﬁ|ify Corner (Uﬁ“fy Corner (UC),
S Sweet C (SC), Tand Se... (tS), Just 4U (Sea Food (SF), .
PR Bai; Fomd(bb), GolChing (oG)), Nutri Care (Health Plos (HP), Body Care (bC) Fermentation(FE])
Soup So))
¥wu-1 | STOP/CLEAR GaTd STOP/CLEAR amd
w2 | ufessd 7= [(bF1-10), (Sn1-14), (bA1-13), (IC1-19), tfesd 7= [(UCT1~6),
(SC1-12), (151-9), Just 4 U - (SF1-8), (bb1-5), (6C1-5), (bC1), (FE1~4)] & wiort g
Nutri Care - (HP1-12), (So1-13)] T & fely IwRiad & fory S
1%l qe qany | PIg 41 ged TN |
wi-3 | qur fuiRa &ee & forg 4 / “~ <y (@ araeas @)1 | 9o FeiRa o1 & frg
uyr / u_n EE‘TQ (—q-% 3TIITH
&) |
¥U-4 | START/Add 30 secs =ari START/Add 30 secs zari
Note / feuof :

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

ST 3T ST UhT I8 B, A1 ddcd More/Less 9 ST BR B FHI H URac fhar 1 Fahe 2 |

ST G BT UfhaT Bl A+ B DI ARl T8l 2 |
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Breakfast
SHPRT

Menu Weight Limit Utensil Instructions
bF1 Poha 0.1 ~0.3kg Microwave
safo (MWS) For 0.1kg 0.2 kg 0.3 kg
glass bowl Poha (washed) 100 g 200 g 300 g
Oil 1 tbsp 1% tbsp 2 tbsp
Rai, Jeera, Hing, Haldi, Curry leaves As per taste
Chopped onion 2 cup ‘ 1 cup ‘ 1 cup
Green chillies 1 No. | 2Nos. [ 3Nos.
Salt, Red chilli powder, Garam As per taste
masala, Sugar
Grated coconut & Hara dhania For garnishing
Method : 1. |naMWS 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.
R : . ArgErE A o aTs ¥ e, €, SR, 9 O Sret | g v Ao g
e 4Ty | ] ]
2. 99 G < W, A1, &9 A, & oIk g sreras fdrd ik werd g |
3. &9 g I R el goNl UTEl, THb, ol fid Urge, TRH AT ) A
el 3R feras e garg | <fig &1 3 e | $9 gy TRTe iR g gfn
X TR W |
bF2 Upma 0.1~0.3kg Microwave For 0.1kg 0.2 kg 0.3kg
|15
9 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 bowladd oil, rai, jeera, urad dal, onions suiji. Mix well.

8

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.

1, HIZHIIG A TN a8 H del, TE, S}, ST qTed, W MR Yol elefd?
el ARE fer o |

2. A=Y Ud g G LTS qdTY |

3. A9 FAE 1 W, TR, A, e B, &9 frd, 78 & uw, @t el sik
32 ORE AR IS ST |

4. @9 GAE < W, g, AN, T, oA A areer SR g 7 e e
e e 3R were 4Ty | 3 fire a® v e & |
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Breakfast

SHPRT

Menu Weight Limit Utensil Instructions
bF3 Daliya 0.1 ~0.3kg Microwave For 0.1kg 0.2 kg 0.3kg
safe glass (MWS) | Daliya 100 g 200 g 3009
o 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.

8

1. HIZHIIT HE T Sl H Sfer of iR o STara 3ree ave e |

2. WY U4 GO AR I qaTy |

3. d9 GAE I W, g, AT AT IS, SR UISSY / SIhel UTSSY 3R BIo|
SR 3l e e ok erd arg | 5 e a% @1 e © | TR g9 &
T ORI |
e : Afe 3y e & foy T8 SwHE FR T8 8 A1 TIhd USSR Sl 3R
<79 e & forg =i STel A1 S USSR &1 SR o |

bF4 Parantha 2 High&Rack [ Parantha Dough [ 0.2 kg (2 Parantha) |

Multi cook tawa* [OWGhee ‘ 2 tbsp |

Method : 1. Make dough for parantha using water as required. Keep covered for half an

hour.

2. 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 diameter. Make 2 paranthas in same way.

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

4. Selectmenuand press start.

5. When beeps, turn the paranthas & press start.

6. Serve hotwith raita.
Note : Grease the surface with little oil to prevent the parantha from sticking.
2is the number of parantha that can be prepared.

1. SHITID U FI SHIATA FRA Y WIS B el TIR B | TP B B forg
THPY W T |

2. di¢ ¥ RIGR MHR & el a1 o | YAS 7Tl BT 6" B Mg H Tof | ST
R e W IdA/H AT AR 2T w1 et e a anen Wi < de/H
THR ART 3f7el frga 3R f5R o A1s < | 59 UHR I8 9q B H o
M | I JABR I 971 < | T4 5" F A1 BT B AfeT | 3 TR 4 2
RIS g |

3. 379 9 §Y WRTS BT 79 TR X 3R T BT 818 3P B HIR ¥ |

4. g IR 1 €@y |

5. 99 FE T W, WIS FI TeIe 3R wCIe 41T |

6. YY1 o |1 TRH TRA TR |
e : WIS I e § g4 & o a9 B oISt T e forde o o |
2 URTS B AT & S b a1 o1 e © |

B

*Refer Pg.89 Fig.2
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Breakfast
SHPRT

Menu Weight Limit Utensil Instructions
bF5 | Sabudana 0.1~0.3kg Microwave For 0.1kg 0.2kg 0.3 kg
Khichdi safeb(ol\‘/lxvs) 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. |naMWS 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.
fafy - 1. AP A% T a9l A qe, AL, &9 e sreras e | Ay vd aer
GADR X < 34T |
2. 99 GA1E <1 IR A SR Sael g a1, i gan Argarn, g @) ki
SreranR ey ok werd garg | <iiq 39 frars o= Wi |
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. On a bread slice apply butter, layer with sauce, spread chopped vegetables,
sprinkle grated cheese. Cover it with the other bread slice.
2. Keepthe sandwich on low rack. Selectmenu & weight and press start.
3. When beeps, change the side of the sandwich & again press start.
fafa - 1. 3 YelIg¥ WX FRGE I, AN B U 991G, B g€ Ao Herg aik wear
o Ao forsd | i qE) IS T W ed < |
2. 379 39 IR A BT ol Yo & SR R | HY Td I bR IS &aTY |
3. 97 G < W, FsfE 31 vere & ik a1 A wre g4rd |
bF7 Ven 0.1~0.5kg Microwave For 0.1kg | 0.2kg | 0.3kg [ 0.4kg | 0.5kg
Pongal safe bowl Rice (soaked for 1 hour) 50g | 100g | 150g | 2009 | 2509
Moong dal (soaked for 2 hours) 50 g 100g | 150g | 200g | 250g
Water 200 mL | 400 mL | 600 mL | 800 mL | 1000 mL
Ghee Y2tbsp | 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 & weightand 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.
1. HIEEHIAT A 1Sl # W1 gY Aae, e, I, T iR jw I @ B
el | 7Y, T4 a1 gaR I 4T |
2. 49 G <7 W ) @RE R iR Al srawad @1 1 §9 3R w1 |
*eTE g9 |
3. 49 GATE 7 R 720 TRE AT e’ FabTdt of | TR AIShIad U arse
), BTy, -1 3R BT A STefas werd aarg |
4. §19 GATE 37 W TP gY U B SR ST |
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Breakfast

SHPRT

Menu Weight Limit Utensil Instructions

bF8 Paneer 0.1~0.3kg Low rack For 0.1kg 0.2 kg 0.3kg
Sandwich Bread slices 2 nos. 4 nos. 6 nos.
Grated paneer 100 g 150 g 200 g
Chopped onion 2 tbsp 3 tbsp 4 tbsp
Cheese spread 2 tbsp 3 tbsp 4 tbsp

Salt, Pepper & Mustard powder As per taste

Minced ginger As per taste

Method : 1. Ina bowl mix grated paneer, chopped onion, cheese spread, minced ginger
salt, pepper & mustard powder together.

Spread the mixture on one bread slice & cover it with the other slice. Keep
the sandwich on low rack.

Selectmenu & weightand press start.

When beeps, change the side & press start.

. TS H T GaT TR, el g T, A OIS, Ge gl 31awd, T, fd ofiv
ARE! BT ISR U H A of |

2. IS TS TR 0T BT BATGR T TS A TF < | 37 39 FsfaA B ol
X5 $ WG |

. WY Ud qoT g TE &aTT |

g GATE < W, W@ B verear were 4T |

g

B

oW

bF9 Oats 0.2~0.4 kg Microwave For 0.2 kg 0.3 kg 0.4 kg
PF’L""QIT( safe (MWS) bowl | e 200 mL 300 mL 200 mL
with mi Oats 2%g 509 50g
Sugar As per taste

Method : 1. |naMWS bowl add all the ingredients. Select menu & weight and press start.
Serve hot.

R : 1 wgeRg S ared ol aEiE @ e @ | AR T qo g R
@M | TRA-TRH TR |
bF10 Besan 1 Multicook tawa For Batter
Cheela

High rack* Besan 1 cup (130 g)
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.

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

3. 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 hot with tomato ketchup or mint chutney.
Note : 1indicates the number of cheela that can be prepared

8

1. 9IS H I, THD, el e USSR, TRH AT, B, BT gl g iR &8
g ora ored) ave ey ok fR—eR oY |1 U SrereR A @ forg
sifexfed e a T of |

2-3 T I B A T DY BT IR of | TTE XD B SR I | AR FABR I

<dry |

3. 97 GAE 71 TR AATE FY Gl T TR STed SR Mg # T H9 F B |
¥ IR @I WIS 41 |

4. QT GAE I W TH A a9 T Al W ST AR T T F BeATdR
Tere 3R werd 4Ty |

5. TRH TR Al SCT Fad A1 gL Bl g G A WIF |

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

N

*Refer Pg.89 Fig.2
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Snacks

LS Gl

Menu Weight Limit Utensil Instructions
Sn1 Pav Bhaji 0.1~0.3kg Microwave For 0.1kg 0.2kg 0.3 kg
safe QIZZ‘:'NEMWS) Boiled mix veg (Potato, 1009 2009 300g
& Cauliflower, Capsicum, Green peas)
High rack Oil 1 tbsp 2 tbsp 2 tbsp
Chopped onion 1 No. 2 Nos. 2 Nos.
Chopped tomato 1 No. 2 No. 3 Nos.
Water As required
Pav bhaji masala 1tsp [ %tsp ] 2tsp
Garlic paste 1tsp | tatsp | 2tsp
Red chilli powder, Salt, Lemon juice, As per taste
Butter
Hara dhania For garnishing
Method : 1. In a MWS glass bow! take oil, garlic paste, chopped onion, chopped tomato.
Mix well.
2. Selectmenu & weight press start.
3. \KAV'hen lﬁeeps, add vegetables, water, red chilli powder, pav bhaji masala, salt.
ixwell.
4. Pressstart.
5. When beeps, remove mash it well, add butter & lemon juice. Garnish with
coriander leaves.
6. Keepthis aside.
7. For grilling pav-bhaji buns: Cut each bun in centre, apply butter, arrange on
highrack.
8. Press start. Serve with bhaji.
R . g G e areet § e, wEg Uve, ¢ g W Ud SN o | I
e ey | )
2. ] U4 99 AR TRTE q@TY |
3. 19 g S W AT, o, ofre e aree, qraerel Haren, THE e
el ave frerd |
4. <eTE AT |
5. &9 GATE 471 R a1 Frebret I sl R 7 | Hawad SiR g ¥4 S1ed | &Y
gf+ ) &1 okl & weg |
6. T TP TWH T S |
7. ArEdTSl a1 AP B Y : qrawTo a9 B 9 A FIC, ST HRIT A, TS
X B SR AR R |
8. TEIE ATV | HISH & A1 WK |
Sn2 Dhokla 0.1 ~0.3kg Microwave safe
(MWS) flat
glaszdlsh For 0.1 kg 0.2 kg 0.3 kg
Microwave safe Besan 509 759 100 g
(MWS) bowl Warm water 50 mL 75 mL 100 mL
Wil & . Curd 2 tbsp 3 tbsp Ztbsp
(I,\Cﬂr\(,)\,vgv;::se Green chilli & Ginger paste 1tsp 1% tsp 2tsp
bowl Salt & Sugar As per taste
Fruit salt / Mitha soda 18tsp | s tsp [ 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.
@R g, 7, A, A, e, 8 frd—oree tve, dier <, SR e wree B U
11 7o TRE Al of | 5-10 e O < |
2. ﬁwaﬁméﬂﬁmuﬁewmﬁm\mﬁaﬁwmﬁ%
Tl STel, Fele ol 39 TR & < | WY IR qof FAaR e adm |
3. mgwaagmqmmaawWﬁaa RTE, B U STADR LI
4. a@a%ﬁaﬁ?b—en_ A SR TF < | 5 e 9@ @ e < | F gY AR
T : TS # ST A Tl U H 2 T A STefapy | of |
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Snacks
R

Menu Weight Limit Utensil Instructions
Sn3 Peanuts 0.1~0.3kg Microwave safe For 0.1kg ‘ 0.2kg ‘ 0.3 kg
(MWS) flat Peanuts 1009 | 200g | 300g
glass dish - -
Qil As required

Method : 1. |naMWS 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.

fafa : 1. HIEHIA UG FeIe T ¥w H ofrer de o Geed
AdR e e e o |
2. g, T4 IO gAaR @IE FaT |
3. 919 GE < R T R R q@ |
4. TS AT ATC AT B W1 IR |

Sn4 Murmura 0.1kg Microwave safe For 0.1kg
(MWS) glass bowl Murmura 1009
Roasted peanuts As required
Qil 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. When beeps, add roasted peanuts, salt, chaat masala & serve.

fafa - 1. HIEHIAG AP T AT # e, ST ST | HY AR ¥ Ty |
. 9 TS T R, {RART et 3R fenas wre g |
3. 919 GE < W, Y Y GHSH, TS SIR A1 ATl STed AR R |

N

Sn5 Chana 0.1~0.4 kg Microwave For 0.1 kg 0.2 kg 0.3 kg 0.4 kg
Chaat safe (MWS) bowl | a2 chana (soaked overnight) 100 g 200 g 300 g 200 g

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 2 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 : 1. |n a MWS bowl add soaked chana, water & cover. Select menu & weight &
press start.
2. 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. HIEHITT A a9l H AR §Y T IR U STaR TF & | 7Y, T4 o AR
JeTE Ty |

2. 919 G & W AR FFreax 7= B AR e fwra &) Agsaa 36
S d H e, SRy, € 3R $E g8 WIS STAdR RIS q@Y |
RITS, Jeel §Y 3T}, ST 37261 e ey ok oRIR |
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Snacks

LS Gl

Menu Weight Limit Utensil Instructions
Sn6 Paneer 0.1~0.4 kg Microwave For 0.1kg 0.2 kg 0.3kg 0.4 kg
Bhurji safe (MWS) bowl | "5, e er (mashed) 100 g 2009 300 g 2009
Qil 1 tbsp 1%z tbsp 2 tbsp 2% tbsp
Chopped capsicum 1 no. 2 nos. 3 nos. 4 nos.
Chopped onion 2 cup 1 cup 1 cup 1% cup
Coriander leaves Afew sprigs
Coriander powder, Jeera powder, Red As per taste
chilli powder, Salt
Method : 1. |n a MWS bowl add oil, onion & capsicum. Select menu & weight & press
start.
2. When beeps, mix well & add paneer, coriander leaves, coriander powder,
jeera powder, red chilli powder & salt. Mix well & press start.
3. Serve with toast or wrapped in roti.
R : 1 g Aw oo ¥ S, @ s R B el | ¥ Td a9 g wid
Ty |
2. &9 GE I W ) TRe MR TR, gfvan afd, afen aees, S|
ISR, AT A UIeeR SR 7 STel 3128 aRe fAara were @ |
3. TRE & W R AT A F A |
Sn7 Khandvi 0.3 kg Microwave safe For 0.3 kg
(MWS) bowl Besan 100 g
Water 1cup
Curd 1 cup
Salt As per taste
Green chilli & Ginger paste As per taste
Chopped coriander leaves A few sprigs
Rai seeds (spluttered) V2 tsp
Grated coconut As required
Method : 1. |n a MWS bowl mix besan, water, curd, salt & green chilli & ginger paste
together. Mix well. Cover.
2. Selectmenu & press start.
3. When beeps, stir well & press start.
4. When beeps, stir well & press start.
5. Spread the batter on a greased smooth flat kitchen slab. Allow to cool, cut
into lengthwise strips.
6. Rollthe strips, garnish with spluttered rai, coriander leaves & grated coconut
&serve.
R : 1 wewa A ared # w9, O, 99, 99, 89 i 9iR oreR® e Bl UH

T AR & < |

Y GAIHY T @y |

9 GATE T IR 372 TR ReraR Wi gan |

U GATE & IR 37 v et W <an |

TR 1 @1 Tue fFed wid W dd e Bl < | 381 B« 3R ot
afgali H e |

6. Tl ot @i, 31, afvar Y uRril ik B9 gy TR F WOy iR wRIR |
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Snacks
R

Menu

Weight Limit

Utensil

Instructions

Batata
Vada

0.1~0.3kg

Multicook tawa
&

High rack

For

0.1kg

0.2 kg

Boiled potatoes

100 g

200 g

Chopped coriander leaves

2 tbsp

3 tbsp

Chopped green chillies

2 nos.

2 nos.

Chopped onion

1no.

1%2no.

Salt, Red chilli powder, Garam masala|
Chaat masala

As per taste

Roasted jeera

1tsp

‘ 1% tsp ‘

2 bsp

Method : 1,

Mix all 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.

3. Selectmenu &weightand press start.

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

.t |l 1 ve wn e of | R 3| fsr | ss—aS gera o |
. T P FB T MR FAB R of | T D SR G981 DI AR PR T BY

BE VG RIET |

. Y T4 a1 AR e 4] |
TGS S TR FST BT el 3R I 4T |

0.1~0.3kg

High rack

For

[ 02kg

Bread slices

4 nos.

Grated cottage cheese

As required

Cinnamon powder

As required

Method :

1. Spread cottage cheese & cinnamon powder on the bread slices. Keep on
high rack. Select menu & weight & press start.

2. When beeps, turn over the slices & press start.

3. Drizzle honey onslices & serve.

. S TRt & HW Preot A AR T TS Belll | FE X5 D HW
X | 77 7d GO AR IS & |

. 9 TS <71 IR TSRS P gee PR WIS 4] |

. o et & SR wEe frsd ) wRINT |

Aloo Kand
Chaat

0.1~0.4kg

Microwave
safe (MWS) bowl

For

0.1 kg 0.2 kg 0.3 kg 0.4 kg

Aloo (cut in medium pieces)

509 100 g 150 g 200 g

Jimikand (cut in medium pieces)

50 g 100 g 150 g 200 g

masala

Sugar, Salt, Red chilli powder, Chaat

As per taste

Method :

. InaMWS bowl add aloo, jimikand and & add little water. Cover. Select menu
& weight & press start.

. When beeps, stir well. Cover & press start.

. Add sugar, salt, red chilli powder, chaat masala. Allow to stand for 3 minutes.

. W3 UG qrSd H 31, i 3R efrer urh sTaax @ < | 3w v
o AR WIE aT |

. A9 TS 1 IR 37 e feay | s W gAY |
. R A, T, ot e TSR SR e HaTen Siet SR 3 e a@ v ve
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Snacks

LS Gl

Menu

Weight Limit

Utensil

Instructions

Spicy
Baby Corn

0.1~0.3kg

Microwave safe
(MWS) bow!

For

0.1kg

0.2kg

0.3 kg

Baby corn (cut lengthwise)

100 g

200 g

300 g

As per taste
As per taste
1% tsp

Lemon juice
Sugar, salt
Oil 1tsp I
For paste

Chopped coriander leaves
Chopped ginger

Garlic cloves

Chopped green chillies
Chopped onion

Cumin seeds

Method :

2tsp

1% cup
Ttsp
2 nos.
2 nos.
1 cup
As required

2 cups
1% tsp
3 nos.
3 nos.
1 cup

1 cup
Y5 tsp
1 no.
1no.
Y2 cup

1. Grind chopped coriander leaves, ginger, garlic cloves, green chillies, onion
& cumin seeds together to prepare the paste.

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

3. Allow to stand for 3 minutes.

1. HA g8 afan @ afRrri, arexa, e, w4 i, @t SR artars & it th
1oy JIeR U AR PR o |

2. HIEHIET A a9 | e, 8 Bi, AN, TP 3R e a3 awE
e of | ey # 3l ot i iR Tere g4t |

3. 3 e d@ @ e § |

Whole Wheat flour Va cup
Cumin seeds Y2 tsp
Salt Vs tsp
Qil 1tsp
Water As required

Method :

Multicook tawa
&

Low rack**

. Combine all the ingredients in a bowl. Make a soft dough adding required
amount of water.

. Selectmenu & press start. (Preheat process)

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

. UF arsd Wi il @ fren of | ueh @ smavad A Sraa
SEY UF JolTaH diar 0 o |

. WY gAeR eI qard | (e @ ufdea)

. TS BT LT AT (T TS @ oY I ST ST} UIaE 90 iR Bic |
B2 TP BB A TP T D W W | T4 DI Al X b HIR IR LI

A |
5 fiiTe T v vE < | aTeR (dTerd] a1y Sfavy aue H v |
e : 12 araE) &) A= 8 S b @ e S wedd ¥ |

0.4 kg

400 g

2 tsp

1% tsp

2 tbsp

5 tbsp
As per taste

Microwave safe
(MWS) glass bow!
&

Herb
Potatoes

0.3 kg
300 g
1tsp
1tsp
1 tbsp
4 tbsp

0.5 kg
500 g
3tsp
2 tsp
3 tbsp
6 tbsp

For

Baby potatoes (boiled)
Dill/saunf

Butter

Chopped parsley
Cheese (grated)

Salt & Pepper

Multicook tawa
&

High rack®

Method : 1. |n a MWS glass bowl put butter, dill/saunf, chopped parsley. Mix & keep in
microwave. Selectmenu & weightand press start.
. When beeps, mix boiled potatoes with above mixture. Pour salt & pepper.
Put this in tawa. Sprinkle grated cheese on the top. Keep on high rack &
press start.

. WIEHIT AF TN A9 H AR, ol /w, e gy urid o | fAamas
Hgeh1d ¥ 3% & | A=Y Td T gAR I 4T |

. 10 GATE <71 R SWIE fsror § Sael v sl e | THe SR e S |
R SHP T W I | FE g AT D | TE WP B FW IR KIS
<@g |

* Do not put anything in the oven during the Preheat mode / Hiéie s & aRM @13 *ff a%q slfad & 3R 7 34 |
** Refer Pg. 89 Fig.1
@ Refer Pg. 89 Fig.2




Snacks
R

Menu Weight Limit Utensil Instructions
Sn14| Steamed 0.1~0.3kg Microwave safe For 0.1 kg 0.2 kg 0.3 kg
Triangles (MWS) glass bowl! Suji 100 g 200 g 300 g
& S d Ya 1 1%
Microwave safe our cur > cup cup 4 cup
(MWS) flat Grated carrot 2 cup 1 cup 1% cup
glass dish Capsicum (finely chopped) 3 tbsp 4 tbsp 5 tbsp
Water (to make batter) As required
Mint chutney 4 tbsp [ 5 tbsp [ 6 tbsp
Oil 1tsp | 1atsp | 21tsp
Salt & sugar As per taste
Eno fruit salt 1tsp [ 1tsp ] 21tsp
Oregano 1tsp | %tsp | 2tsp
Method : 1. Putsujiina MWS glass bowl. Select menu weightand press start.
2. When beeps, mix well. Add curd, salt, sugar, oregano, water, eno salt. Mix

well to make batter of dropping consistency.

Transfer half the batter to a MWS flat glass dish. Sprinkle half of the
vegetables over the batter. Sprinkle half of mint chutney over vegetables.
Repeat the same procedure with left over ingredients.

Cover the MWS flat glass dish with plastic wrap/film. Prick with a fork/knife at
2-3 places. Keep in microwave and press start.

Give standing time of 5 minutes. Remove the plastic wrap/film. Cut into
triangles & serve hot.

. HT3HTIT A TR AT A Goil STel | 7, Td Tl Faps e aTd |

. A9 G 3 W D) e A | S8, FH, A, SR, uel $iR g
T STt | FsTo1 91 & fort TR feaa sree aee framg

3. e fAsTo7 ASHIId A Tole 7@ 391 IR REaRd ) < | o afesrai
5 s @ SR e < | el g e wfdml & S e € | 9 g
AT @ ey ¥ AL B Qe |
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Baker

Menu Weight Limit Utensil Instructions
bA1 | Chocolate* 0.3 kg Metal Cake Tin® For 0.3kg
Cake & -
Low Rack Ma|(.ja 1109
Baking powder Vatsp
Cocoa powder 50 g
Curd 70 mL
Powder sugar 1709
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 & 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 a metal 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.
@ : 1 aew ¥ @@ iR A0 o aje e o @i ged) SR FER €1 WY | §¥R
T3 A 37 3R TN T 372 RE Be o |
2. W1, 9T TSSR 3R P! TSR Bl U 1 B o |
3. 319 2T 5191 1 BT g8 T8 A 1ol 3R IS BT gY oS 1 o1 < < | At
1ol 1 s AR e & |
4. 9 B 7 BT BT IR of A 9% TR B 7 B R B fAsror @7
SHD HIR A ¢ |
5. WY AR Tere gan | (e B ufian) ! !
6. 917 FAE I W BP T BT Al Vb W IR HAZHId H 9 & 3R Wi
Ty |
bA2 Jeera* 0.2 kg Low rack For 0.2 kg
Biscuits -
Multi cook tawa** Maida 1209
Powdered suger 50 g
Butter 50 g
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.
R : o ey ST TSR SR e B | 9X1 iR HaE Ao d ¥ SraaR sl )

w

He o | #g], SfRT ISR, SofdTs SIaaR oS UMl & W1l JARH el
of | IEH TP A A 9 of 3R AR A BIA-BIE FaI FIe of AR B A
BT ¢ | 79 IR FaRerd 3N |

Y AR eI qar | (e @ ufdsan)

9 GATE I W T BT AT H @ < | 9% FA B forg WIS qang | g
TS 71 IR TR FaTe of iR ST A € |

*Do not put anything in the oven during the Preheat mode / f€le #iIs & SR ®1¢ * awq 3ias & arex 7 W |

@ Refer Pg. 89 Fig.4
** Refer Pg. 89 Fig.1
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Menu

Weight Limit

Utensil

Instructions

Cheese*
Straw

0.2kg

Multicook tawa
&

Low rack**

For

0.2kg

Maida

50 g

Grated cheese

1259

Butter

259

Cold water

As required

Pepper powder

1/4 tsp

Baking powder

1/8 tsp

Chilli powder

112 tsp

Salt

1/4 tsp

Method :

3

1. Sieve maida, baking powder, chilli powder and pepper powder. In a bowl add
maida and butter and cheese and rub it with fingertips till it resembles
breadcrumbs. Add little cold water to make a soft dough. Roll it in to %2 cm
thick roti and cut thin strips. Twist them and put in the multicook tawa.

Select menu & press start.(Preheat process). When beeps, put the tawa on
low rack. Press start to bake. Remove when it gives a beep.

1. HaT, I USSR, el ureey ok i urser @ BT | #eT, Haw Sk A
IS # STAAHR Sl & IRl | T T WIS 9 AP I8 A B ST 7 &
S | Jelrrd Wil a & forg ofrst & 3o ur famd | g9 Vs 3. A
RIS Tof 3R uetel ufgi F1c | R 371 Yoar Aeciqd a9 TR 7 |

2. 7] g e gad | (fidte ufban) | S G 7 W q9 B 3l 7 o b
R T | 37 IF T B T Wi T@rg | 19 Grg S W TR et o |

I

bA4 Patties*

0.2 kg
(2 patties)

Multicook tawa

Low rack**

For

0.2 kg (2 Patties)

Maida

200 g

Salt

1/2 tsp

Cold fat (B!

utter or margarine) 100 g

Cold water

For making dough

Dry mix ve:

getables for stuffing As required

Method :

g

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.

On alightly 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

without fat.

Bring up the bottom third of the pastry dough & fold like an envelope with its

flap open (Fig.2). Then bring up the folded portion over again so as to close

the envelope (Fig.3).

Turn the pastry at right angles; seal open ends of the pastry & rib it (Fig.4).

This means to depress it with rolling pin at intervals. Cover & cool in the

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

for 30 minutes.

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

patties in same way.

. Select menu & press start. (Preheat process). When beeps, arrange the
patties on tawa. Keep the tawa on low rack & press start.

. JIE B TS B W12 B of | Ao Bl i ax1aR 97 7 i v of | vh
AT BT AT B T 31 WIS [ S B B SRTAR ST 81 WY | THD STeAdhr
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ATBR # Il | HEET B IR AT BN @R BI—BIC gl § PIe, Jol T 37T
@ 31 fI8TE 9 & HUR 7 | 991 §Y U e A B Bre & |
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*Do not put anything in the oven during the Preheat mode / €le #iis & SR ®1g 1 awq 3 & 3rex 7 W |

**Refer Pg. 89 Fig.1
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Weight Limit

Utensil

Instructions

0.2kg

Low rack
&

Microwave safe
flat glass dish**

For

0.2 kg

Chena

200 g

Sugar

100 g

Suji

20g

Method :

. Mix chena, sugar & suji together adding little water.

. Transfer this mixture to MWS flat glass dish.

. Selectmenu & press start. (Preheat process)

. When beeps, place the MWS flat glass dish on low rack. Press start.

. B, A QIR o TSt U STera Ue e el o |

. 39 319 B WIgHTIT W Tele 7ol 9 H ReeraRd e < |

. WY IR TE FAT | (ide a5 ufba) |

. 49 GATE 3 W, AT A Fel T R P 7l b B HUR IR LIE

ATy |

Metal Cake Tin®
&

Low Rack

For

0.25 kg

Maida

1109

Baking powder Vatsp

Walnuts

Y2 cup

Curd

70 mL

Powdered sugar 170g

Egg

1no.

Vanilla essence Vatsp

Method :

1.

In a bowl beat curd & sugar well ill light & fluffy. In another bowl beat eggs
with vanilla essence well.

. Sieve maida, baking powder & add walnuts 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 a 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.

. 919 # qE AR A 3reE) dXE He of dIfh ged) AR FNIER &1 WY | gER

I3 H 37 3R e A el TRE he of |
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*Do not put anything in the oven during the Preheat mode / fiélc #Is @ R I I a¥q 3faT & or<x 7 3 |

**Refer Pg. 89 Fig.6
@Refer Pg. 89 Fig.1
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Menu Weight Limit Utensil Instructions
bA7 Vanilla* 0.3 kg Metal Cake Tin® For 0.3kg
Cake & Maida 110

Low Rack - 9

Baking powder Ya tsp

Curd 70 mL

Powdered sugar 170 g

Egg 1 no.

Vanilla essence Yatsp

Method : 1. |nabowl beat curd & sugar well till light & fluffy. In another bowl beat egg with
vanillaessence well.
2. Sieve maida, baking powder together.

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 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.

1. 99 # T8 SR AN ) aRE He of aIfd ged) SR SRR 8 WY | §E
S H 37 SR AT T el ARE Be of |

2. 72T IR IfHT USSR PI T W1 B o |

3. 379 AT 511 BT B g T8 A STof 3R S B gU S 1 o w1 & | <At
sl 1 s aRE He |

4. 9ed B 7 1 e o= of A g2 YR B 0 At AR P s v
THD HIR A < |

5. A=Y IR TS 4Tq |(fidhe ) ufpan) ) )

6. dI7 GAIE T W FF A BT Al X W IWIR AHIAT F 7@ T AR @I
q |

bA8 | Doughnuts* 0.2 kg Multicook tawa For 0.2 kg
Low fa e Maida 200 g
Yeast Y tbsp
Luke warm milk 100 ml
Powdered sugar 509
Nutmeg powder Apinch
Egg 2 beaten
Vanilla essence Yatsp
Butter 1 tbsp
Method : 1. Dissolve yeastin milk & set aside for 5 minutes to prepare yeast mixture.

2. Add sugar & butter to milk & dissolve. Add to yeast mixture.

3. Now add maida, egg, vanilla essence & nutmeg powder & make a soft
dough. Keep it covered for thour. Roll out the dough to %z inch thickness. Cut
itwith a doughnut cutter.

4. Select category & press start.(Preheat Process) When beeps arrange the
doughnuts on tawa & keep tawa on low rack & press start.

Note : Ifthe dough is too dry add milk & if too soft then add maida.
fafy - 1. $%e MAs01 9 @ forg ¥ i gy F Hiera 5 e @ forg Ueh ax v |

38 # AN 3R e ST =Hial § | R e fasmrsra |

a3 e, 3vs, gl T SR SIrIhel USSR STefdhR HelraH airel el
o | TP He & fow swmar v@ 9 | R 39 e ¥ g9 Hierg A Jof | R 5
B FR A BIE |

A=Y PR TIC Ta1¢ | (e B uftban) | v FArg <7 W SeH Bl a9 W
}E T 3R T BT A1 ¥ TR AR IRS I a1 |

Ate : Afe aer e q@ @ @1 gy e ok afe sarer fen @ @ da
ey |

*Do not put anything in the oven during the Preheat mode / ¥€le #iIs & SR ®1¢ * awq 3 & arax 7 W |

@Refer Pg. 89 Fig.4
**Refer Pg. 89 Fig.1
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Baker

Menu Weight Limit Utensil Instructions
bA9 Carrot* 0.3 kg Metal Cake Tin® For 0.3kg
Cake & Maida M0 g
Low Rack -
Baking powder Vatsp
Grated carrot Y5 cup
Curd 70 mL
Powdered suger 170 g
Egg 1 no.
Vanilla essence Va tsp
Method : 1. In a bowl beat curd & sugar well till light & fluffy. In another bow! beat
eggs with vanilla essence well.
2. Sieve maida, baking powder & add grated carrot 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 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.
R : . goa ¥ e sk G0 o aRE Se o @i se@ SR SRR B 9 | g
3 A 3fS 3R TN i 372 RE He o |
2. N7 3R 9fH7T USSR BTIHR O FH) §E MR el of |
3. 37a 7T P 1 BE g8 TE A STel R I W gU ofS @1 ot ST < | il
sl 31 s ARE B |
4. 7ed B T BT BT a= of A 9= TR B 0 BT AR P s By
P HU STl & |
5. =Y AP YIS 41Y | (fde 3 ufem) |
6. 99 GATE 1 W $F ST PI Al W UR I@IPR AZHIAT A G § AR WiE
AT |
bA10| Chocolate* 0.3 kg Multicook tawa For 0.3kg
Cookies Low ?;ck** Maida 809
Powdered sugar 50 g
Butter 259
Baking powder Apinch
Cocoa powder 1 tbsp
Vanilla essence Ya tsp

Method :

B

1.
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. HET, PI) USSR AR BT YIS B Y |1 B of | U qr8e H HaRa 3R

Sieve maida, cocoa powder & baking powder together. In a bowl cream
butter & sugar together.

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

Mix well to make a soft dough.

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

Selectthe menu & press start. (Preheat process)

When beeps, place the cookies on tawa & place the tawa on low rack.. Press
start.

Elnikakaaadl

B g8 AR IR A HaT el | R e v el |

HARA ST a1 @ fory sreedl ave ATt |

R @i P1 FPel TR Il 3R Habl Hex A PIe o |

Y AR eI qary | (e @ ufian)

A9 GAE T R GBI BT T R AARAT TR T BT &A1 35 T HWR W 3R
wré @ |

*Do not put anything in the oven during the Preheat mode / f€le #Is & SR @1¢ * awq 3w & arex 7 W |

@Refer Pg. 89 Fig.4
**Refer Pg. 89 Fig.1

43



99)
)
X
()
=

g

w

Menu Weight Limit Utensil Instructions
bA11 Swiss* 0.2 kg Multicook tawa
Roll & For 0.2 kg
Low Rack** Maida 809
Condensed milk (Milkmaid) 100 mL
Butter 759
Soda bicarb Yatsp
Vanilla essence Va 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.
1. 7S oIk 1S &1 Bl A B o | FER ¥ fichis qe #aE ST | 3rel ave
=T | a1 fsrr, Afver TR STl QiR sl avE et |
2. 77a 9§ IR g A1 1 a9 & foT gy a1 O ST | aeR TR @1 ¢ @
i < | AT bl ST |
3. WY P g qen wer ged gary | (e 3 ufan)
4. 49 P AT GAIS <7 W, Al Vb W 41 G qAT 3 A9 B IaR ST
< | e qe &M |
bA12 Larréington' 0.3 kg Lowg:'ack For 0.3 kg
aKe "
Metal cake tin® Maida 1009
& Powdered suger 759
Microwave Butter 759
safe (MWS) Egg 1 No.
glass bowl Baking powder 1tsp
Vanilla essence 1tsp
For Lamington solution-Coco powder 2 tbsp
Water 1 cup
Desiccated coconut As required
Cornflour 1tbsp
Method : 1,

Sieve maida, baking powder. In a bowl add powdered sugar and butter and
beat well. Add egg and essence and again beat well. Add maida to this. For
spoon dropping consistency add milk or water. Pour the mixture in a greased
cake tin.

Select menu, press start. (Preheat process) When there is a beep put the tin
onlow rack. Press start to bake. Remove when it gives a beep.

. In MWS glass bowl add water, coco powder and cornflour, put in the

microwave. Press start. When it gives a beep remove and cool. Cut the cake
into squares and dip the pieces in the coco solution on all sides. Roll these in
the desiccated coconutand serve.

. A&7 3R AfHT USSR BT BT | TF a9 F X7 3R HaT B AR 37201 TRE

HE of | TS SR THN STAdR GART A He o | 7el B g STel | W
TR el §T g8 A1 a1 STl | 5 fAs1o1 ot ot s A A S1et € |

Y PR WIS ga] | (e 1 uftpan) €9 gE o R A @1 ot 35 &
TR G T | 95 F B forg wré gag | i 2w A P areR fepret o |
AZHIIT AP TN ASA H T, BIPT SR AR BITAR STy AT
3 @ 3R T | W qaTU | 619 8 W dTeR AbTerar 381 IR o | od $H
P IR THS! H BIC of IR HST B BIPT Aea ¥ R TRE 9 Ga1 o |
R 370! AIRTA B RIS H AUSHR WA |

*Do not put anything in the oven during the Preheat mode / f€lc #Is & SR @1¢ * awg 3 & arex 7 W |

@Refer Pg. 89 Fig.3

**Refer Pg. 89 Fig.1
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Menu

Weight Limit

Utensil

Instructions

Marble*
Cake

0.3kg

Metal Cake Tin**
&

Low Rack

For

0.3kg

Maida

150 g

Condensed milk 150 g

Butter

100 g

Soda Bicarb 112 tsp

Baking powdr 1tsp

Vanilla Essence 1tsp

Coco powder 2 tbsp

Method :

1. Sieve maida, baking powder and soda. in a bowl add milkmaid and butter
and beat well. Add maida, essence and mix well. For spoon dropping
consistency add milk or water. Divide the mixture in 2 parts. Add coco
powder in 1 part. Put the plain batter and coco batter alternately in the tin.
Run a spoon through the batter only once. Select menu, press start (Preheat
process). When there is a beep put the metal cake tin on low rack. Press start
tobake. Remove whenitgives a beep.

. HaT 3R AfHT e 3R ST B BT | Aedmis Wik Ao 1 asd H Adv
el TRE BE of | AT 3R Th Srera e o | TR 9§ ARG g s &
forg gy an it <ot | 3 fsror @1 Q1 fRwl 91 | v o H drepl UreeR
et | T fAsr 3R Hrept fisror Haen o5 & orvax et | Riw o 9w fsror
B TR Y URT A | HY FAPR I T@1 | (e B wfan) §iu g
TR A B 7 Bl A1 XD T I & | 9% DR B IS G@N | 419 FrAlg 7 )
e e o |

*Do not put anything in the oven during the Preheat mode / fiéle #iis & <RI @1¢ * awg ahas & arex 7 W |

**Refer Pg. 89 Fig.4
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Menu Weight Limit Utensil Instructions
IC1 Gajar Ka 0.3 ~0.5kg Microwave safe For 0.3 kg 0.4 kg 0.5 kg
Halwa (MW%} bowl Grated Gajar 3009 200 g 500 g
Microwave Ghee 2 tbsp 2V tbsp 3 tbsp
safe (MWS) Milk Powder 5 tbsp 5% tbsp 6 tbsp
glass bowl Khoya 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 ¥z cup water
to MWS bowl. Keep the MWS glass bowl in MWS bowl. Cover. Select
menu & weight and press start.
@R e S o arse § @ T B oy s ave fien o |
AZPIIT A A8 H % HT U STl | A A T A< Bl
AP AP A8 H X | BR Y, T g9 g AR RIS ST |
IC2 Mix Veg 0.1~0.5kg Microwave For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
safe (MWS) bowl | i Vg (Carrot, Caulifiower, 1009 | 200g | 300g | 400g | 500g
peas, beans, tomato) (Total) | (Total) | (Total) | (Total) | (Total)
QOil Vatbsp | Yatbsp | 1tbsp |[1%%tbsp| 2 tbsp
Onion (chopped) Vs cup 1cup | 1%cup | 2cup 2 cup
Tomato (chopped) Vatbsp | 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.
a1 mewra Aw aree ¥ de, @, SHreR do Wi Hwe el | 37 axe e,
HY U T PR ¥eTE Y | )
2. &9 GATE I R ATeR et 3R sl AR ey | W | ik g
STAPR T < 3R S G@TY |
3. 917 GTE <71 W e RE e ok TFaR wid g4t | afv @ uft 9
WY |
IC3 Kadhai 0.1~0.5kg Microwave Paneer 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
Paneer safe (MWS) bow Capsicum & Onion (sliced) Vs cup 1cup | 1%cup | 2cup | 2% cup
Sliced tomato Y no. 1 no. 1%no. | 2no. | 2%no.
Onion Paste 3tbsp | 4tbsp | 5tbsp | 6tbsp | 6% thsp
Tomato Puree 2tbsp | 3tbsp | 4tbsp |[4lstbsp| 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.
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.

1. A3 A A8 H T, T BT IS, IERG—Aeg b1 uee, e i,
THIER SR WISl &1 TS STt | 3] TRE AR &b | #7Y Td ao FAaR
wré gan |
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Menu Weight Limit Utensil Instructions
IC4 Dal Tadka 0.2 kg Microwave Safe For 0.2 kg
(MWS) Bowl Dal (soaked for 2 hours) 200 g
Water 400 mL
Qil 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 bow! 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.

1 mewra A% aree § A of iR U, ged qen € STl |

2. ¥ TR T B R v A | ,
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IC5 Sambhar 0.2 kg Microwave For 0.2 kg

safe (MWS) bow Arhar Dal (Soaked for 2 hrs) 200 g

Qil 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 :

3
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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.
When beeps, in another MWS Bowl take oil, add rai, hing, curry leaves,
dhania, red chilli powder. Press start.

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.

< | e wfeRi o Saer gy e @ oredt aRe fred | ARy g SR werE
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Menu Weight Limit Utensil Instructions
IC6 Dum 0.1 ~0.5kg Microwave Safe For 01kg | 0.2kg [ 0.3kg | 0.4kg | 0.5kg
Aloo (MWS) Bowl Boiled aloo (small) 1009 | 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 5 tsp 6 tsp
Ginger & garlic paste 1tsp 1%tsp | 1%tsp | 2tsp 2 tsp
Tomato puree 1tbsp | 2tbsp | 3tbsp | 4tbsp | 5tbsp
Curd Y2 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. InaMWS bowl add oil, jeera, pepper corns, cloves, hing, onion paste, ginger
garlic paste. Mix well.
2. Selectmenu & weightand press start.
3. When beeps, mix well & add tomato puree & boiled potatoes. Mix well &
cover. Press start.
4. When beeps, mix well & add curd & all spices. Cover & press start.
5. Allow to stand for 3 minutes.
faf: 1 wewd dw aea § ga, $R B @ A, st g e e, e deg
R STl 372 ARE e o |
2. 7Y 3R qoT GaR I T4 |
3. 49 GATE 39 W, 3720 dRe M) el 7l SR Saa gy e et | 3
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4. 9 GATE T W, 372 7RE ey 81 vd Wl 9Tl ST < SR gdhay wId
4 |
5. 3 fire a@ @ e § |
IC7 | JeeraAloo 0.1~0.5kg Microwave For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
safe (MWS) bowl | "5 215 (boiled) 100g | 200g | 300g | 400g | 500g
Qil Yatbsp | 1tbsp | 1tbsp |[1/2thsp| 2tbsp
Jeera Y2 tsp 1tsp 1tsp 2tsp 2tsp
Salt As per taste
Red chilli powder, haldi, garam As per taste
masala, dhania powder
Coriander leaves 3tbsp [ 4tbsp | 5tosp | 5tbsp | 6 tbsp
Method : 1. |na MWS bowl add oil, jeera, salt, dhania powder, garam masala, coriander
leaves, red chilli powder. Select menu & weightand press start.
2. When beeps, add potatoes to the bowl and press start. Squeeze lemon juice
&serve.
1 e A% aee ¥ d@, R, AHS, afvn aewR, TRE wwre, afe @
afRrai, drel i UresR STel | 7wy vd aor g eI &t |
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Menu Weight Limit Utensil Instructions
IC8 Kadhi 0.3~0.5kg Microwave For 0.3 kg 0.4 kg 0.5kg
safe (MWS) bowl Besan 259 509 759

Curd / matha 1/2 cup 1 cup 1% cups
Oil 1 tbsp 1% tbsp 2 tbsp
Rai, Cumin seeds As per taste

Chopped onions 1 cup 1% cups 1% cups
Salt, Red chilli powder, Haldi As per taste

Coriander powder, Amchur

Water 2cups [ Bcups | 4cups

Method : 1. |n a MWS bowl add oil, rai, jeera, chopped onion. Select menu & weight &

press start.

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

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

@R 1 wemad dw asd § A9, €, R, B g e el | 39 v ae
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IC9 Baati* 0.4 kg Multicook tawa For 0.4 kg
Low f‘a - Wheat flour 200 g
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. |n 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.
R : 1 arew ¥ dae 3 9 T ) o B @R @ e o | 3T B g T
gﬁﬁﬁiﬂéﬁm@m{%ﬁizﬁmﬁwﬁwwsﬂmaﬁwwmw
|
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3. Y B1 g 3R W g a1y | (Miée $ uftran)
4. &9 AT FATE < W, T P ferel Y UR I der1 I g g |
5. A9 BT ST FAE < W, qMeAT B YA S | WIS qed T@rg | a1t B e
&Y o A < o1 T B e R |

*Do not put anything in the oven during the Preheat mode / €le #irs & SR ®1g 1 awq 3w & s7ax 7 W |

**Refer Pg. 89 Fig.1
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Menu Weight Limit Utensil Instructions
IC10 Dalma 0.3 kg Microwave For 0.3kg
safe (MWS) bowl | 5 immoong dal (soaked for 2 hours) 3009
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. wemrE A aee # W0 g€ g e, 5O g€ ot qen o STl | o
TR T 3R 77 graR W qad | !
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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) ggass bowl | "BRingi (cut lengthwise) 100g | 200g | 300g | 400g
Microwave safe Aj.wain As per taste
(MWS) flat Oil Ttbsp [ Ttosp [ 1%tbsp [ 2tbsp
glass dish Chopped onion Yocup | Yhcup [ 1cup | Tcup
. & . Salt, Red chilli powder, Dhania As per taste
High rack powder, Garam masala, Haldi

Method : 1.
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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.

e | 7 v g g werE gaTd |
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*Refer Pg. 89 Fig.5
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